
{ 2ahemtomriorSet



YY

&

GF. a S A
QS PLY?S

S o o o
ESSSSHSS

SSSOOOOY
>

SOSPLLQLLESSE SOOL:
SOOPOY?

. 4s\, 7



O t i n h s a l l y n a d i n e . 2

Tempt ing
K O S H E R

D I S H E S
PREPARED FROM WORLD FAMOUS

MANISCHEWITZS MATZO, PRODUCTS

THIRD EDITION 1930,
x

2 5 0
Choice recipes tested and approved in the

Manischewitz Experimental Kitchens by Miss
FP. O. Gahr, B.S., Domest ic Science E x p e r t

and Graduate in Inst i tu t ional Management.
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PRICE $150 ,
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T H E B. M A N I S C H E W I T Z _ C O .

FINE M A T Z O BAKERS .
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M A N I S C H E W I T Z ' S M A T Z O S

R D E D T H E G O L D M E D A LW E R E A W A

A T T H E W O R L D ' S E X P O S I T I O N , y

P H I L A D E L P H I A

SEND US YOUR FAVORITE RECIPE

We shall careful ly test recipes submitted, a n d pay

Lrberally f o r smcb' recipes as are accepted fo r p u b

l icat ion i n Juture edit ions o f this book.

ENTIRE CONTENTS COPYRIGHT 1930

THE B. MANISCHEWITZ COMPANY

Printed ia U.S. A
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Housewives, from every quarter of the globe whereM a n i -

schewitz's Matzo Products are used, have made posstble 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 bun-
dred and fifty were selected for publication in this unique
book. . . . Some of these recipes are old f a v o r i t e s . . . Some
are so distinctly new as to offer one tempting surpnse
after another. . , . The dishes cover every range of cookery

from a half-dozen ways to prepare the ever-useful Matzo
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 Manischewic?s
Matzo Products, strictly kosher for Passover.. . . We crust

this volume wil l contribute many pleasing and valuable

additions to your datly menus.

T H E B. M A N I S C H E W I T Z C O

Fine Matzo Bakers

Cinawnan, O., U. S$. A.
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Whole Wheat Marzos, and Maczo Crackers are appetizingly d,

?crisp squares of health and deliciousness. Good ia nt l i f e r ,
i i : emsely

and extra tempting when served with various spreads Ives.

N o t s : Ja many recipes in th is book where ou r regular Matzo Mea!
Meal is cal led fo r~Man i schew i t z?s W h o l e Wheat Matzo M e d or Cake

May be
substituted w i th satisfactory r e s u l t s . . . Manischewi tzs Whol,
Matzo Producis are st r ic t ly kosher fo r Passover, le Whea

H o

A.PURE WHEATEN FOOD

Here ?is something new, di f ferent, and d e l i c i o u s ! ? a cereal Prepared

py special processes f r o m the digest ib le pacts o f choice wheat . , ,

This nour ishing and tasteful cereal is very easy co prepare. R E A D Y

I N A M I N U T E . S imp ly p o u r cereal i n to b o i l i n g w a t e r ? a n d i t is

ready to serve. Qu ick ly made! and s imp ly delicious! ? a sustaining

food for g r o w i n g chi ldren; qu i ck energy f o r workers; yet delicate

enough to be easily assimilated by those on restricted diets.

Appet iz ing and satisfying w i t h m i l k , cream, sugar or f ru i t juices
as a breakfast dish or dessert . . . Manischewitz?s Cereal, while in-

tended for every day use, is also str ict ly kosher f o r Passover.

Feather Balls
Alsatian Style

1 cup c h i c k e n fa t , 3 egss ( w e l l
b e a t e n ) , V4 c u p h o t c h i c k e n b r o t h ,
1 tsp. salt , 1 tsp. n u s m e g ( g i n g e r i f
p r e f e r r e d ) ; Man i schew i t z?s M a t z o
M e a l ( a b o u t 2 c u p s ) .

Coo l to l u k e w a r m a c u p f u l o f fat t r o m
a stewed ch icken , then beat w e l l w i t h
an egg beater. A d d o t h e r ing red ien ts ,
rolt balls abou t size o f a w a l n u t , c o v e r
them w i t h a t h i n c l o t h , and set aside in
a cool place f r o m | to 24 hours . W h e n
ready t o use t h e m , boi l remaining b r o t h
f rom chicken. D r o p bal ls i n t o boibng
soup, cover and b o i l for 18 m inu tes .

C 7 }



44 Ib. cream che
| ese

1b.cottagecheese

leup Manisch,
} flatzo Meal

VY tsp. soft butter
vs 5p. pepper

1 tbsp. sugar
(if desired)

ewwite?s

3 eges
1 thup. melted by
Ya tsp. salt Mer
4 tap. cinnamon

tbsp. cot tage o r
cream cheese

2 cups Manischevits?s
Matzo Farfel or

Manischewitz?s
Matzos, crumbled

3 cups grated raw
jotata

1 large o n i o n
2eges

1 thsp. sale
2Yh thsp.

Manischewitz?s
M a t z o Mea l

leap. baking powder

2 Manischewitz's
Matzoa

2 tbsp. sugar
2 tbsp. Manischewitz?s

M a t z o M e a l
6 eggs
p inch o f sale

T u
E B . M a N i s c i e w s s , C o

Cheese Pancakes No.1
Crea,

i m e e e both kinds of cheese. Ad

Hear i e e e im in slowlyo t h e r j e a r l
p a r c a , o P Pat te ri a sk i l le t , drop ee e a s .

e e n s . ntl hight brow, idee
Sprinkle wit! Powdered sage f i c e

Cheese Pancakes No, 2

Beat eges, addb u r r
utter, seasoning,

a t ? a n Moisten Fatfel orm a c e s w n t t d
~ o *

l e spoohaa ?nto egg mixture, Dro
unti l goldenb r o w n , Speicutesed o r a l e and f y

pancakes may arith Powafered
eaten hot orc o l d , sear.

Use level Measurements in Preparing al l recipes.

Potato Pancakes N o . 1

M i x together al l ingredients, and dro}
Z ¢ i 1 p by spoon.

f u l s i n toe e t w i t h some rendered beef fat heated
0 es slowly unti l brown o¥

sides; then serve them wi th clear soup. In s e t t
foreign countries these pancakes are served with

or stewed apples, or with rhubarb sauce.

Matzo Pancakes No. 4

Soak matzos, squeeze dry, and mash well with
spoon. Add sugar, meal, salt. and egg yolks, mix-
ing well. Lastly, fold in stiffly-beaten egg whites.
M i x thoroughly bue gently. Fry uncil light brown,
and serve with brown sugar.

{36}

pins Matz

so r6 grated raw
otatoes )

(about 3 cups.
lg ated o n i o n

2 eggs ischewoits's

1 tbsp. s i t
Vf tsp. pePPer

2 cups mashedpotatoes
3

igeups ster
Pear .?sfanischevi ts 's

Cake M e a t

Yjeups Manischewitz's
} en Meal h
2 Ibs. Summer squas!
6 eggs
Ltsp., sale
Vy tsp. pepper

Y c u p Manischewitz?s
F a r f e l a s

¥ cup Manischewwitz?s
Matzo Meal

Y, tsp. salt
l e u p m i l k
2eges
2tbsp. mel ted buteer

$eups Manischercitz?s
Matzo Far fe t

4 eggs
2 cups water
1¥ tsp. salt

o B A K E R S

Potato Pancakes N o . 2
f

in off most 0} nid f e
eroes then mix them wi tinto deeponfuls into
p e e iy cab lerProlden brown. Ma

p a n c a k e s .

the grated p o
o t h e r ingredsencs.

fat heated 10

kes 10 to 12

the liquid fro

Quick Potato Pancakes
ino potatoes, t h e n s t r }

A a d w e l b e a t e n S E E sea l . M i x w e l l a n d f r y in
w a t e r , e

hot fat until golden brown.

Summer Squash Pancakes
dd eggs.2: hi hly and grate. Ac

w a o o n peppete m i x wel l and f ry in butter,

oil, or chicken fat.

F a r f e l Pancakes N o . 1

Beat eggs well; add farfel soaked in milk; add
o meal, salt and bu t te r . Bea t w e i l , b a k e as

p a n c a k e s in bu t te red sk i l l e t . Serve w i t h h o n e y .

Use level measurements in p r e p a r i n g a l l rec ipes.

Farfel Pancakes N o . 2

Pour water over farfel, add well-beaten eggs and
sale. M i x wel l , and fry in hot fat unt i l golden
brown. Sp r i nk l e w i t h sugar , o r se! i t h 5

Makes abou t 20p a n c a k e s . m e wes syrup.

( 3 7 )
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