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MANISCHEWITZ’S MATZOS

AWARDED THE GOLD MEDAL

WERE
AT THE WORLD'S EXPOSITION,
PHILADELPHIA
.2

SEND US YOUR FAVORITE RECIPE

We shall carefully test recipes submitted, and pay
liberally for such recipes a5 are accepted for pab-
lication in futmre editions of this book.

ENTIRE CONTENTS COPYRIGHT 1930
THE B. MANISCHEWITZ COMPANY

Printed in U. 5. A.

Housewives, from every quarter of the globe where Mani-
schewitz’s Matzo Products are used, have made possible this
book of delicious kosher dishes. . . . They sent us the
treasured recipes that have pleased their own families. . .
Each recipe was tested in our own kitchens, and two hun.
dred and ffty were selected for publication in this unique
book. . . . Some of these recipes are old favorites. . . Some
are so disunctly new as to offer one tempting surprse
after another. . . . The dishes cover every range of cookery
from a half-dozen ways to prepare the ever-useful Martzo
Knoedel to a delightful method of making Strawberry Short-
cake. . . . While primarily intended for everyday use, most
of the recipes may be used during Passover—provided that
the other ingredients called for are, like Manischewitz's
Matzo Products, strictly kosher for Passover. . . . We trust
this volume will contribute many pleasing and valuable
additions to your daily menus.

THE B. MANISCHEWITZ CO.
Fine Maizo Bakers
CvanNaTtL, O, U. S, Al



»

: <y =
8o REL=oE N
R 8 238h5iseis it
C .m..mm..ls.l.mmorhee
- A R - i TR t.m.m.m
23wl g o s TR =
O T %effscfutss =t
Pl e NP5 g3AT N
v . o L v = M
o— O bl ..m m m O u m 7 8] c
ey SCZTTREE U R
= o D& E8 8 8% w
WA psvsgasa’ agd
. .m.mﬂ.ml.nmmmosav
Nl o Bgeg<idc gf T8
| BBag iuP8 a3 80g
N daz®: Todgl o
S ot Poe.gnsﬁPndm
= « ul.mv. m « g u o U
QAN g T8 83§88
S0 A Gl e
§esx.%5l.B248%
L] e hgm.mmn.nmmeaet
= w.mPmemaTda.w?m
— = * .
o © $8835154% Eudw
2RhSgpidn E!
nuln pRxAE§ESS -, 4 BE
ftmﬂbr\uwcnm.dmday
Vo' °BE2EBuSTEE y L
ok o = = o ﬂ o
L %d SxgogmU- 3§
=1 Q- 5AaFig oo g
o ..waa C.lm.Sme.l
N — > M .0 9 R g =5 ..m v
O =5 b 83 dndg VL
< 3EE 2258822 g2
—— :m.msmodoﬂmm.lm‘ﬁp.mm
ST 350920 tanis
0 o — S8 o84 3 r
FEFEESEEE AN,
——————— — =" ————————m — Il‘Lul.l.l.l.!l - -
Arp smoos Rorpassad 93 19sUns Iw UIFaq sAepIfoy ystma[ [[v ‘qRpoqD) ysoy sv snoraasd Avp a1 passasqo ospy,
i Dﬁom:d\. 71 -8, Ve > §n . -ad. -F - LR R o A e TR T -
() gam | g [ ogwe T [ amme [ e | | A
7 If Amf €1 4 ¥z Anf € ‘Sny ST 4m (oL TR gy Qepoy) Yo St
BT Aqnf I Am[ 1T 4qn 17 Am[ Tz 4m s RS T i el V2 P 6 A S mx
T A4mf, pT 2unf, €z aunf, § 4mnf, OT atmfy [|=e c+eesessnsunyyy 2SR
L aonf 0z ATy ¢ Arpy o1 sunf el v aH] | PR e L 4s3poy)) ysoy
z ounf ST Arpy 97 Ay ¢ ounf LT &ogg f]seeeeoeniiainn. .. RODGYYS JO Awp aay
17 Aepy £ 4r P kwa b7 vy A v s UEAIS gsopoy) ysay
. p Arpy, or “xdy, Lz “xdy, L Aepy, 81 ..a«m ............. Yy PwO,q Fep
w}.\ Y kT ady 9 udy LT "dy 17 .._n%.w 8 .._mcn ........ ... 4] ysapoy ysoy
=, = §1 "y 1€ ey 11 "y 1z udy LARRT " A | EROTRORN thidis: € L1 1 XV
Faely LT Ty 82 “repy L ady ot oo [lsisae S 4ER reteed Jo Avp 3y ﬁ
LB T Tl g A T sy 2, O (EREE b eaie i TSN 4spOY) ysoy
sy I TE B ey ] el T whng
9w, [| NS o n A 4 ey Lo 10 el Lo Ry go asey
14 92, 9T 'qaj, LT '994, 8 'qay4, 81 ‘qd m.au._.-v< dsapoq) ysoy m |
Sooxl oo cwl || gz omp || 83 et ol (B85t TPV 4sapoy) ysoy [
2ol o TR ISy oyl Sl S R s B | R LTS dspog gioy 1
o SR 61 3q, || ot g, || 11 2, I8, | |ess i st e il
t =q €1 "»q b "25q § 3q S [ TP uspoy) ysoy
v TSN 61 "A0N OE“40N, || 11 a0N TZAON || ererveivaya, , NOURYD JO dupaty
01 "0, IT "0, 1€ 120, Al .qu” €2 900 ||se0ns s wun s ASISIN ysapoy)) ysoy
t 10 LT 10 (%4 10 ¥ 130 9 .uUOl ........... .._udbﬁnuﬂu dsapoy) ysoy
1 ‘O 1AL .uUO NN .HUO ﬂ .uUO b .uuo .................... qeioL zudﬁﬂ.—_m e
$7 “2dag S 1o €T 1o o7 Sixe bl | Btk (it A VLU TIRS: -
SLads || ocads || oop g || 3 adg || 7 g |l ttiesiens e S oA T M et
MM .M__n_uw va..unn__um ¢ 10 1 "adag Szadag  ||rrereies _......E?vt,u.w-ou»qw _:_:t
ot 1T "adag I 20 71 adag 44 1 | EEERRES SRR grUEysTH ysoy :
% mmﬂﬁm_ :ﬁa— nmmﬂﬂwa;._ .nnw_o..““aﬁ —naﬁ._o_.m.._.moq ! ﬁ

R AVANTTVI HSTAIT o




\Whole Wheat Marzos, and Matzo Crackers are appetizingly
—crisp squares of health and deliciousness. Good in u}:.y H:m”“
: ; : emselye
and extra tempting when served with various spreads i
NoOTE: In many recipes in this book where our regular Masz, Meal
Meal is called for—Manischewits's Whole Wheat Matzg pgocy  C%¢
# may be

substituted with satisfactory results . . . Manischewirys Whole
Maszo Products are sirictly kosher for Passover, bea

A PURE WHEATEN FOOD
MANISCHEWITZS CEREAL

Here is something new, different, and delicious!—a cereal prepared
by special processes from the digestible parts of choice wheat , , |
This nourishing and tasteful cereal is very easy to prepare. READY
IN A MINUTE. Simply pour cereal into boiling water—and it s
ready to serve. Quickly made! and simply delicious! — a sustaining
food for growing children; quick energy for workers; yet delicate
enough to be easily assimilated by those on restricted diets.
Appetizing and satisfying with milk, cream, sugar or fruit juices
as a breakfast dish or dessert . . . Manischewitz's Cereal, while in-
tended for every day use, is also strictly kosher for Passover.
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Feather Balls

Alsatian Style
1 cup chicken [at, 3 eggs (well
beaten), V4 cup hot chicken broth,
1 tsp. salt, 1 tsp. nutmeg (ginger if
preferred) ; Manischewitz’s Matzo
Meal (about 2 cups).

Cool to lukewarm a cuplul of fat [rom
a stewed chicken, then beat well with
an egg beater. Add other ingredients,
roll balls about size of a walnut, cover
them with a thin cloth, and set aside in
a cool place from 1 to 24 hours. When
ready to use them, boil remaining broth
from chicken. Drop balls into boiling
soup, cover and boil for 18 minutes

[7]
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LT C
Y2 lb 3
2 0. cream cl
Ya lb, Cotlage ;ﬁ::ie Cheese Paucakes No. 1
€ges 0.
1 cup Mani Crea
ischewiy=’ m toger} 2
" afis Mm!eult.s Eaten (’g%;s her both kinds o

/21D. s0ft butter
4 Lsp, Pepper
tbsp. sugqy

(if desired}

3 eggs
} thsp. melted butter
2 Isp. sale
4 ISp. cinnamon
2thsp. cotlage or
Ccream cheese
2 cups Manischewi!z‘s
latzo Farfel or
4 Manischewit2’s
Matzos, crumbled

3 cups grated raw
potato

1 large onion

2 eggs

134 thsp. salt

214 thsp.
Manischewitz’s
Matzo Meal

1itsp. baking powder

2 Manischewitz’s
Matzos
2 thsp. sugar

2 thsp. Manischewit=z’s

Matzo Meal
6 eggs
pinch of salt

f che
Heas o ~2 B‘ta sur in sluw1ychtcsc_ Add well.
Pancakes, and frv " butter in ki)

et, d -
Serve hot; Sprin{(}i until lighe b TOP in cheese

Cheese Pancakes No. 2

Beat
o :g;g]s‘; aIc\lld butter, seasoning, and cheese and
Sn. 'oasten farfel or matzos with 3 | nl
e m;_nater, then stir ingo €RE mixture Siog
e p ;)dn uls on wel] buttered griddje and f
golden brown. Sprinkle with powdered supg.,
These pancakes may ol

Use level measurements in breparing al] recipes

Potato Pancakes No. 1

Mix together all ingredients, and dro

fuls into skillet with some rendered bel:f lf)Zt shiz(::é
in it. Fry pancakes slowly until brown on both
sndeg; then serve them with clear soup. In several
foreign countries these pancakes are served with
baked or stewed apples, or with rhubarh sauce.

Matzo Pancakes No. 4

Soak marzos, squeeze dry, and mash well with
spoon. Add sugar, meal, salt, and egg yolks, mix-
ing well. Lastly, fold in stiffly-beaten egg whites.
Mix thoroughly but gently. Fry until light brown,
and serve with brown sugar.

[36]

FIN

50r0 gmrcd raw
tatoes

;;gbaur 3 fups)

1 grated onion

-’? efug; Mam’schewitz's

/‘Marzo Meal

1thsp. 54

14 tsp- pepper

2 cups mashed potatoes

4 eggs

l%gcups JOs €Y

1), tsp. salt hewits's

1 cup Manischetons
Calce Meal

1V;cups Manischewizs
Matzo Mea h

9 Ibs. Summer squas

6 eggs

1 tsp. salt

14, tsp. pepper

14 cup Manischewitz’s
Farfel o
1 cup Manischewitz’s

Matzo g:l eal
14 tsp. sa
1 cup milk
2 eggs
2 thsp. melted butter

4 cups Manischewitz's
Matzo Farfel

4 eggs

2 cups water

114 tsp. salt

- RS
g MATZO BARE

Pancakes No. 2

the liquid fro
hem with the

Potato

f m the grated PO
0
Drain off most

other ingredients.

¢ t fat heated tO
(atoes'[;hc?;.ﬁ;;‘poonfuls llﬂ‘ondcgl}’akgs 10 to 12
Drop DY til golden hrown.
3753. l?ry un

pancnkcs.

Quick Potato Pancakes

water, 53]:, ﬂud Cakt n C:ll. I\'llx W{'ll ﬂlld fl'y in
A

hot fat until golden brown.

Summer Squash Pancakes

Add eggs,
2sh thoroughly and grate. A

:ﬂi\slh s:?ru a‘nd pepper, mix well and fry in butter,
oil, or chicken fat.

Farfel Pancakes No. 1

ell; add farfel soaked in milk; add
r?l?t;ocgn%:al‘.v salt and butter. Beat well, bake as
pancakes in buttered skillet. Serve with honey.

Use level measurements in preparing all recipes.

Farfel Pancakes No. 2

Pour water over farfel, add well-beaten eggs and
salt. Mix well, and fry in hot fat until golden

brown. Sprinkle with sugar, or serve with syrup.
Makes about 20 pancakes. R

[37]
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