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B}/ Eileen (Goltz

Recipe
Substitutes

At some point dar/n3 Passover preparations we Ve afl Zried 2o
Comvert a manstream recipe into a Passover one only to discover that
we don't have a clue as to what to substitute For a chametz ingredient.
TH's panic. moment is why I starded C,omp//ing rty Complete List of
Passover Substitutes. I ve added some great new substitutions this
vear, CAak's Lo readers who have sent in their own ingenious Creations.
IF anyone has amy other substitutions
¢hat they woutld /ife Yo Share
please /et me knoeo
( ezf/og@/]oima// con) and
Z'/ include them
in next year ‘s
/i1st.
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The Complete List
of Passover Substitutes

1 oz. baking chocolate (unsweetened
chocolate) = 3 z‘aA/e5poon5 UnSoeelened ] -
cocoa poroder plus | z‘aé/eS/voon o/ or |

melted Marﬁar/‘ne.

16 oz. semi-sweet chocolate =

A Z‘aﬁ/eSpoonS wunseweelened cocoa
poeder plus \/q cup ol and

7 Zablespoons granulated suqar.

14 oz. sweet chocolate (German-type) =

3 Z‘aA/eSpoonS wunSeoeelened cocoa
powder plus 2 2/3 tablespoons oil and
4 l/ 2 fdé/eSpoth 3/‘&/74(/62(8:/ 5&(3&/‘.

1 cup confectioners’ sugar = | c(p |
3rana/az‘ec/ sugar PUNUS | Z‘aﬁ/eépocwv I
sugar p/as I Z‘aA/eSpoon potato starch ‘
pulsed in a food processor or Slender.

1 cup sour milk or buttermilk for dairy !
. _ N 'ua_' O -_f“"

baking = 1 Z‘aﬁ/esfooon lerion Juice e =l

in al cup measure, then £ill o | cup

eith Passover nondairy creamer. Stir and steep s runiltes.

Butter in baking or cooking = «sSe pareve FPassover Margar}ne n efaa/ armoents.
Use a & less salt.

1cup honey = | I/ 4 cups 3rana/az‘ea/ sugar plus \/4 cup cader.
1 cup corn syrup = 1 1/4 cups 5rana/az‘ed sugar plus \/3 cup water, boiled wunti/ SYrapy.

1 cup vanilla sugar = | cep 3rana/az‘ec/ sugar ewith | split vanlla bean left for at
leas? 24 howrs in a 2‘1:9/71‘/5/ covered jar.

1cup of flour = swbstitute s5/s cup matzoh cafke meal or potato
starch, or a combination sifted z‘ogez‘he/-.

1 tablespoon flour = 1/ 2 Zab/espoon potato starch.
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1 cup corn starch = 2/§ cup potalo starch.

1 teaspoon cream of tartar = 1 /2 Zeaspoon lerion J‘al‘Ce or |
I/ 2 Zeaspoon V/neﬂa/“.

1 cup graham cracker crumbs = | cuz grownd cookies or Soup nuts plus
| Zeaspoon Cinnamon.

1 cup bread crumbs = | cup matzoh medl.
1 cup matzoh meal = 3 »adzot 3roano/ in a food processor.

1 cup matzoh cake meal = | cup plus 2 tablespoons malzoh meal £inely ground )
a blender or food processor and Sifted.

3 crumbled matzot = 2 cups matzoh Faurtel.

1 cup (8 oz.) cream cheese = | cup cotdage cheese pireed with
|/ 2 Stick butler or margarine.

Chicken fat or gribenes = 2 carase/ized
1 onions, saute 2 sliced onions in 2
tablespoons oil and 2 tablespoons
- f #p S Cook wunti! the onions are Sof?.
. i Puree the onions once Chey are 3o/c/eh.

. 1 cup milk (for baking) = | cegp waler plus
i 2 Z‘aé/eépoon\f margar/ne, or /2 Cup Freu
*_..{-,T Juice plus \/2 cup waer.

1 1/4 cup sweetened condensed milk = | c«p instant
nonfdd dry sulk, 2/3 cup sugar, 1/3 cup éo///ng
wdler and 3 tablespoons Marﬁar/ne. Blend all the /ngrea//enis wunti! Smocth. To
2hicken, et set in Zhe ref’r{geraz‘or for 24 Aowurs.

1 cup wine = 13 Zablespoons wdler, 3 tablespoons lesron Juice and | tablespoon
sugar. Mix Z‘oﬁez‘her and let set For 10 runutes.

For frying: Znstead of chicken fut, wuse combination of olive oil or \/eﬁefaé/e
ol and | 2o 2 Z‘dé/eépoonS pareve Passover Md/‘ﬂar/ne.

Egg = Passover eqq Swubstitutes don e work ?diie as well as the

chametz eqg Swubstitutes. For %aﬂe/s , madzoh balls, Fried matzoh and Sore

cafes the recipes coil/ proéaé/y be OK. Yorvever, i vou want Lo avord then

( ano/ VA a/o> yoa can aa/o/ one exfra ejﬂ a)/7/.2‘e czna/ l/ 2 feaSpoon of \/egefaé/e, o/
Ffor each yo/( elirnnaded cwhen éaé/ng. Use only eqq whites as the dipping o

coat and Fry medds.
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Italian Seasoning = 1/4 Zeaspoon EACY dried oregano leaves, dried
e orant leaves and dried basi/ leaves plus /s teaspoon
rebbed dried Sage. This can be Substituted for 1 1/2 tea—
sSpoons Italian Seasoning.

Curry Powder = 2 Zad/espoons ground coriander, | tablespoon
Al é/ac,é pepper, 2 Z‘aé/eSpoonS red pepper, 2 Z‘aé/e,SpoonS
urmeric, 2 tablespoons growund ginger. Makes 2/3 cup.
Pancake syrup = «se £rei? J‘e//y, not Jan and add a /itt/e water
o thin. I a/ways life o combine the J'e//y and wdader in a
ricrowave Sate bowl! and heat it 3eni/y before I Serve /2.
Seasoned Rice Wine Vinegar = 3 Zab/espoons white w‘negw-,

| Zablespoon white wine, | Cablespoon sugar, I/ 2 Zeaspoon
salt. Mix 2o combine. Makes /4 cup.

Flavored Vinegar = /esron juice in cOo,é/ng or salad, grapefruit juice in salads,
wine in marinades.

Water Chestnuts = swbstitete raco J‘/'cama.
Orange liqueur = swéstitete an e?aa/ amount of Frozen orange Juice concentrade.

Parsley = »unce the tops of green onions and wuse thert in recipes that call
For chives or wuse Ce/ery Z‘opS .

-Shopping
After Passover

As noted earlier, chametz owned by a Jew during the = manner, and consumers

holiday may not be consumed even after the holiday = need to stay clear
is over. Consequently, when shopping for chametz of chametz prod-
products after Passover, one must take measures to ucts that were in
avoid chametz products that may have been subject  such Jewish pos-

to Jewish ownership during the festival. Because session during

these restrictions are not limited to private individ-  Passover. Because

uals, Jewish owned stores, food manufacturers and tracking distribution is very

distributors are required to rid themselves of complex and these determinations can be difficult,
chametz before Passover in an halachically valid we suggest that ask your Rabbi for guidance.
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