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Tossing out perfectly good ¥*' ?
matzo after Passover? % - ¥
That’s not kosher! Enliven
the unleavened bread

with these four ideas for
USING 1t UP. BY DAISHA CASSEL
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with a handful
of dried cherries
and 2 oz. diced
Brie. Sprinkle
with chopped
chives. Serves 2.

chips. Soften in
oven 1 minute.
Drag toothpick
over top to swirl.
Chill. Serves 8.

Spaghetti : | Matzo-Crusted |
& Matzo : | Maple Salmon |
Meathalls : ' Inaresealable !
In a food lastic bag,
processor, E E gnely cru%h E
pulse 1 sheet | i 1sheet matzo; |
matzo until it ! : | season with :
: e : :
ceaty gl s
Moisten witha | 21 . 2salmon fillets | Place 3 sheets
splash of water. ' Soak2sheets ' (6oz each)with | matzoina single
Mix with11lh. | matzoin | pure maple , layerona foil-lined
ground beef : Wagflln l‘fvafltﬁr | syrup. Pressthe | baking Sheelg- I{l
and a handful unftl S 1§ by o matzo crumbs | @ sguﬁ%)an, 0L d
ol ChODPEd, ey, | Bosecondstna | oot | iy brown sugar
o e # i | ] [ A ; b)
Roll into twelve ! nonstick skillet, ' coat, Transfer | stirring until
1*%-inch balls . elt 1tbsp. | toa greased , thick, 3 minutes.
it I W [ lekagtient | S orp
ﬁ)nogelllarrl)ilnﬁ?n i Qrumble r.nat.zo E %I%[OQP?Z];&?(XH i for 10 minutes.
the center,12to 1 11t0 blte“sdlzedd i at 400° until | in}cmedtiatelyttﬁp
15 minutes. ! plecesanda | opaque in the ! Dot matzo wi
Serve over pasta . to skillet. Add : center, about , 1cup semisweet
with marinara | -(23 belziteq eggs. | 10 minutes. ' chocolate chips.
sauce. Serves 4. 1 Cook, stirring, | Serves 2. , Let softer};__ spread.
: untl.l set, 1 to : : Top with % cup
. 2minutes. Top |  white chocolate
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| | |
| | |
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Beignets : i '_:_ A Breakfast Pigs in Blankets

gough until golden,
side. Using a slotted
, transfer to a paper
ned plate. Place warm
Bts in a paper bagwitha
confectioners’ sugar and
amon; shake to coat.

Berry Easy Pastry Pockets

Chocolate-Orange
Croissants

Savory Morning Buns
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Be a fizz whiz
The ball dropped, the cork popped... now what to do with those
half-full bottles of bubbly? Try these sparkling ideas! Bv DAISHA CASSEL

YOU'VE GOT... MAKE...

Vino-grette Whisk equal
parts leftover bubbly, OJ
and EVOO with some
grainy mustard, balsamic
vinegar, sliced scallions
and chopped basil. Season,
then toss with greens.

. Bubbly cheese fondue In a saucepan,

1 bring one part bubbly to a simmer

' and whisk in two parts shredded .
cheese until melted and smooth. Rub

| the inside of a fondue or other heavy-

| bottomed pot with a cut garlic clove.

| Transfer cheese mixture to the pot

and season with ground nutmeg and

salt. Serve with cubed bread.

Champ-pan sauce In a skillet,
cook sliced onion in butter until
translucent; add chicken and
mushrooms and sauté until cooked
through. Transfer chicken to a
plate and add bubbly to the skillet.
Stir in heavy cream, butter and
chopped tarragon. Simmer until
thickened; drizzle over chicken.
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Sse=J Spiked sorbet Make a simple syrup
| \ i | by boiling equal parts bubbly and
nm(}néétngNE . | sugar in a pan until reduced by
q half; refrigerate overnight. In a food
processor, blend frozen berries and
mangoes with a splash each bubbly

2 s \
i \ -
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— SARKLING WINE 750 ML

T gy
R e e R and the simple syrup, scraping the

bowl frequently. Freeze, stirring
every 15 minutes, until firm.




