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ally relies so heavily on cereals and breads, Frankel
makes her family matzo meal coated patties of ground
turkey, dried cranberries and pistachios, which are pan
fried and served topped with a sunny-side-up egg.

When it comes to dinner, Frankel likes to make a light
bourride, a bouillabaisse-like fish soup she prepares
with fish stock leftover from making gefilte fish for the
seder. As a special dessert, she makes a light chocolate
mousse prepared with eggs and a high-quality olive oil
rather than cream.

Leah Koenig, author of “The Hadassah Everyday
Cookbook,” agrees with the philosophy of celebrating
what you can eat rather than what you can’t. And, apart
from a few favorites she makes with matzo — such a
granola made with matzo farfel (tiny pieces of matzo) —
she tends to stay away from trying to recreate dishes
one might normally make with any of the forbidden
grains, such as cakes and other baked goods.

It’s kind of like vegetarians trying to make meat dish-
es without the meat, she explains. Why bother when
there are so many other great foods out there that you
can eat?

Besides, Koenig points out, though some people truly
miss breads and grains, Passover is an excellent oppor-
tunity to reflect on the many things we can live without,
as well as appreciate the bounty we have for the rest of
the year.

For easy meals during Passover, however, we’ve
created two dishes that are sure to please family and
friends who might be feeling a little deprived.

Our matzo brei (kind of a matzo French toast) topped
shepherd’s pie is meant to be prepared with leftovers
from your seder. We’ve used brisket and beef broth to
make the filling, but if you have leftover turkey or
chicken, you can simply use chicken broth with equally
tasty results.

For an even quicker meal, try our Passover sliders.
These bun-less burgers are dipped in beaten eggs, coat-
ed with seasoned matzo meal and fried in either olive oil,
Passover margarine or, for the absolute best flavor,
chicken or duck fat. Serve with sweet potato fries or
roasted potatoes to complete the meal.

Matzo brei shepherd’s pie
Start to finish: 1 hour 5 minutes (35 min-

utes active)

For the filling:
» 1 tablespoon extra-virgin olive oil
» 1 cup diced yellow onion (about 1 medium)
» 10 ounces cremini mushrooms, quartered
» 1½ cups diced carrots (3 medium)
» ½ teaspoon dried thyme
» ¼ cup matzo meal
» ½ cup dry red wine
» 3 cups diced cooked brisket
» 1½ cups beef broth
» Salt and ground black pepper

For the topping:
» 4 matzos
» 2 large eggs, lightly beaten
» 1 teaspoon kosher salt
» Ground black pepper, to taste

Heat the oven to 375. Coat an 8-by-8-inch glass
baking dish with cooking spray.

To make the filling, in a large skillet over medi-
um-high, heat the oil. Add the onion and saute until
softened and translucent, 3 to 5 minutes. Add the
mushrooms and cook until they begin to brown,
about another 5 minutes. Add the carrots and
thyme, then cook, stirring often, for another 7
minutes.

Stir in the matzo meal and cook, stirring con-
stantly, for 2 minutes. Add the wine and cook,
stirring constantly and scraping up any browned bits
on the bottom of the pan, for 2 minutes.

Stir in the diced brisket and beef broth and

cook, stirring occasionally, until the mixture is simmering
and has thickened slightly, 3 to 5 minutes. Season with
salt and pepper. Remove from heat and transfer the
mixture to the prepared baking dish.

To make the topping, crumble the matzos into a
large colander placed over a bowl to catch crumbs, then
hold the colander under running cold water until the
matzos are moist and softened, but not completely disin-
tegrated, 15 to 20 seconds. Transfer to the bowl with
crumbs. Add the eggs and salt and mix gently with a fork.

Spread the matzo mixture in an even layer over the
top of the brisket mixture, then sprinkle with pepper.
Bake until the matzo brei topping is golden and the
brisket filling is bubbling.

Serves 6.

Passover sliders with caramelized onions
Start to finish: 35 minutes

For the caramelized onions:
» 1 tablespoon extra-virgin olive oil
» 1 large sweet onion, thinly sliced
» ¼ teaspoon kosher salt

For the sliders:
» 1 ¼ pounds 85 percent lean ground beef
» 1 teaspoon onion powder
» ¾ cup matzo meal
» 1 teaspoon kosher salt
» ¾ teaspoon ground black pepper
» 2 large eggs, lightly beaten
» ¼ cup kosher chicken fat, duck fat or extra-virgin olive oil

To make the caramelized onions, in a medium saucepan over
medium, heat the oil. Add the onion and salt and cook, stirring occa-
sionally, until soft and quite golden, 10 to 15 minutes. Remove the
saucepan from the heat and set aside.

To make the sliders, in a large bowl, gently mix the ground beef
and onion powder (be careful not to over-mix). Form the beef mixture
into 8 equal 2-by-3/4-inch patties. Transfer to a plate and set aside. In a
wide, shallow bowl, mix together the matzo meal, salt and pepper.

Dip each beef patty into the beaten eggs, turning to coat, then
transfer to the dish with the matzo meal. Turn gently to thoroughly
coat. Return the coated patties to the plate.

In a large skillet, preferably cast-iron, heat the fat over medium-
high. Fry the coated patties in the hot fat, turning once, until crusty
and golden-brown, 3 minutes per side for medium-rare or 5 minutes
per side for well-done. Serve topped with caramelized onions.

Serves 4.

PASSOVER: Creativity
Continued from Page D1

Make a shepherd’s pie with leftover brisket, veal or chicken. The topping is matzo brei rather than mashed
potatoes. MATTHEW MEAD/AP

That’s when it hit me. We mash potatoes. We
mash squash. Some people even mash cauliflower.
Why not mash carrots?

And so I did. With a bit of butter, milk, salt and
pepper, I had a delicious vegetable dish with the
consistency of mashed potatoes. The next night, I
made it again (only this time on purpose). But
instead of mashing by hand, I used the food pro-
cessor to ensure an even smoother, mashed potato-
like consistency. Adding a bit of cumin made it
even better.

It was a winner. And not just with me. The resi-
dent 7-year-old boy also approved.

Mashed carrots
Start to finish: 20 minutes.

» 3 pounds carrots, peeled and
cut into chunks

» 4 tablespoons (½ stick) butter
» ½ cup milk
» 1 teaspoon ground cumin
» Salt and ground black pepper

In a medium saucepan over
high heat, bring 1 inch of water to a
boil. Add the carrots, then cover the
pot, reduce heat to simmer and
cook for 10 to 15 minutes, or until
the carrots are very tender. Use a
slotted spoon to transfer the carrots
to a food processor.

Add the butter, milk and
cumin, then process until very
smooth, about 2 to 3 minutes. You
will need to stop the processor and
scrape down the sides of the bowl 2
or 3 times during processing. When
the carrots resemble mashed pota-
toes, season with salt and pepper.

If you prefer a smoother or
looser consistency, more milk can be
added during processing.

Serves 6.

Nutrition information per serving
(values are rounded to the nearest whole
number): 170 calories; 70 calories from
fat (43 percent of total calories); 8 g fat (5
g saturated; 0 g trans fats); 20 mg
cholesterol; 21 g carbohydrate; 4 g
protein; 6 g fiber; 340 mg sodium.

CARROTS: (S)mashing!
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