
My Pesach 
traditions



My Pesach traditions
My family’s Hagada is in Spanish 
and Hebrew, it’s the one I was 
given when I started elementary 
school at Yesod Hadat in Buenos 
Aires, Argentina. We have 25+ 
copies, one for each person 
joining our Seder.

At our table, we all take turns to 
read. There isn’t an official 
leader of the service, but we all 
participate reading one 
paragraph and we all join 
singing most of the parts that 
have melodies. 



My Pesach traditions
Our kehara:
 Charoset
 Celery
 Egg
 Chicken bone
 2 Bitter herbs (lettuce 

and onion)
 Matzah

Our matzah cover was 
made by our eldest son.



My Pesach traditions
Our Pesach recipes:
 Charoset: apples, apricot, dates, topped 

with walnuts
 Matzo ball soup
 Kebbeh (instead of bulgur wheat I 

prepare a “dough” made of matzah
meal and mashed potatoes)

 Beef maude
 Apricot, honey and raisin chicken
 Glazed carrots and baked potatoes
 Rice with slivered almonds and raisins 

(yes, the Sephardim eat rice and 
kitniyot!)

 Tray of veggies: carrots, tomatoes, eggs, 
peppers, cucumbers.

 Dessert: matzah meal brownies, and 
dried fruit

Common Kitniyot: 
Beans, buckwheat, canola oil, 
chickpeas, corn, edamame, green 
beans, lentils, millet, mustard, 
peanuts, peas, poppy seeds, rice, 
sesame seeds, snow peas, soy beans, 
string beans, sunflower seeds.



My Pesach traditions
Kebbeh for Pesach (my grandmother’s 
recipe):
Chop one big onion, add a tbsp of olive 
oil in a pan and cook the onion, then 
add 500 gr of ground beef, bahrat, salt, 
pepper, cumin. Cook until done.
For the “dough”: boil 4 big yellow 
potatoes and mash them well. In other 
bowl, mix 1.5 cup of matzah meal with 
1/2 cup of water. When the mashed 
potatoes are still hot, mix both mixtures 
and form a dough. Form balls, extend 
the dough in your palm, fit the beef 
filling, close and shape the kebbeh. 
Freeze until the moment you are going 
to fry. Fry directly from the freezer in a 
big pot with hot vegetable oil, 3 or 4 at 
a time, until golden brown.



My Pesach traditions
Beef maude:
Maude is a traditional Sephardic food of the Jews of Syria/ 
Lebanon. It can be made with beef or chicken. First you 
cook the potatoes, then you layer the already baked 
potatoes and beef (like for a stew) in a big pot, and add 
bahrat, salt, pepper. First layer the beef, then the 
potatoes on top.  You cover the beef and potatoes with 
water, until the potatoes are fully covered, and my 
grandmother taught me to put a plate on top of the 
potatoes to pose some weight, so the potatoes don’t float 
in the water. You cook all until the beef is done and the 
water almost evaporated.



My Pesach traditions
Pesach brownies:
Mix until combined 1 cup of 
sugar, 1/3 cup of vegetable oil, 
3 large eggs, ½ cup of matzah
meal, 1/3 cup of cocoa, ¼ tsp
of salt. Optional: add chopped 
walnuts and raisins. Cook for 
35 minutes,  moderate oven 
(375F – 180C).


