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Passover is a celebration of freedomâ€”and Paula Shoyer's innovative Passover collection

celebrates culinary freedom, while still honoring the holiday's dietary rules. Her dishes will set you

free, combining all the nostalgic pleasure of family favorites with 65 contemporary creations sure to

please a new generation of creative cooks. Covering both seder nights and all eight days of the

holiday, Shoyer redefines Passover dining with an updated and global menu that includes Banana

Charoset, Peruvian Roast Chicken with Salsa Verde, Moroccan Spiced Short Ribs, Sweet Potato

Tzimmis, Eggplant Parmesan, and Frittata with Broccoli and Leeks. And don't forget the desserts

(many gluten-free) that are Shoyer's speciality, including Triple Chocolate Biscotti, Opera Cake, and

Pear Frangipane Tarts. To streamline your planning, there are eight full menus to use as is or to mix

and match, along with suggestions for other meals. Passover has never been so easy or delicious!
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Chef Paula Shoyer is the author of the popular HOLIDAY KOSHER BAKER and KOSHER BAKER

cookbooks. She resides in the DC area with her husband and four children. The fans of her baking

books would ask her about Passover recipes even in the Summer, all around the country, so she

decided to write book to answer their recipe questions. She organizes the recipes and stories into

eight menus: one for each of the eight nights of Passover. Lunch ideas are also given for each day

of the Chag - with page numbers of the mixed and matched recipes provided for your ease.The

eight menus are (1) The Updated Ashkenazic Seder Menu (9 recipes); (2) The International Seder

Menu (8 recipes); (3) Shabbat Menu for Passover (5 recipes); (4) Yomtov Menu (8 recipes); (5)



French Dairy Menu (4 recipes); (6) Italian Vegetarian Menu (4 recipes); (7) BBQ Dinner Menu (4

recipes); (8) Easy Chicken Menu (4 recipes) â€“ but there is no complementary Hard Chicken Menu;

(9) The Passover Breakfast (5 recipes); and (10) DESSERTS, of course (with 15 recipes)..In the

Introduction, Shoyer discusses what many see as the Passover Food Oppression, and her mission

to provide delicious, inspired, and elegant holiday meals within the dietary and culinary framework

or spiritual restrictions of Passover.Some of the standout recipes for me were:Banana Haroset,

which is gluten free and makes enough for 25 portions. It uses 3 bananas, ground walnuts, apples,

wine and more; and Shoyer's gefilte fish gets ge'filled with salmon and served with a slaw of ginger,

orange, mango, arugula, and avocado. Shoyer tried so many times to boil gefilte fish from scratch,

and once it turned into a fish soup.
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