Sara's Kitchen - Passover Menu

Sweet or Savory Matzah Brel

Ingredient:

4 Sheets of Matzah

4 eggs

3 tablespoons olive oil heated and poured in
Caramelized onions

Salt & Pepper to taste

Maple syrup

Maldon Sea Salt

Equal amounts sugar and cinnamon mixture

Instructions:

To make the matzo brei

In a 12-inch (30.5-cm) skillet, heat 3 tablespoon of olive oil over medium heat. Meanwhile wet
Matzah until soft and add to a large mixing bowl. Slice and garlic, season with salt and pepper,
and reduce the heat to medium-low. Cook uncovered, stirring occasionally, until the colors
brighten, about 3 minutes. Cover and continue to cook, stirring occasionally and reducing the



heat as needed to prevent browning, until very tender, 7 to 8 minutes. Transfer the mixture to a
bowl and set aside. Reserve the skillet.

Break the matzo sheets into small pieces into a medium bowl and pour in water to cover. In
another medium bowl, whisk together the eggs, 1/2 teaspoon salt, and a few grinds of pepper
until the eggs are well blended. Drain the matzos (don’t be too fussy; just tilt the bowl to pour off
the excess water, using your hand to prevent them from tumbling out). Stir the egg and leek
mixtures into the matzos.

Reheat the skillet with the remaining 1 tablespoon each butter and oil over medium heat. The pan
is hot enough when a bit of matzo mixture dropped into it sizzles on contact. Pour in the matzo
brei batter and smooth the top and edges. Cook, reducing the heat to medium-low as needed to
prevent scorching, until the underside is set and golden, about 5 minutes.

Use the edge of a pancake turner or spatula to cut the matzo brei into 6 wedges. Flip each wedge,
rotating the pan as you go so that the pieces fit back into the pan nicely. Continue to cook until
the matzo brei is cooked through but not dry, about 3 minutes more. (If you must add more fat to
the pan during cooking, tilt the pan, add the fat to the side of the pan still resting on the burner,
and hold the pan at this angle for a moment to heat the fat. Then, use your spatula to lift the edge
of the matzo brei and tilt the pan in the opposite direction to let the warmed fat run under the
matzo brei before you set the pan back squarely on the burner to finish cooking.)

To serve:
Place a wedge of matzo brei on each plate. Drape each wedge with salmon, top with a spoonful
or two of horseradish cream, and shower with dill. Use a zester to zest lemon peel over each

serving and add a squeeze of lemon.

Notes:
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