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Cut Up Veggies
Arrange an attractive vegetable platter with one of 
the following dips:

Avocado Dip
Blend 1 avocado with 1 T. lemon juice and ½ t. sea 
salt.  You can add blended or chopped onions for 
added flavor.

Basic Dip
Simply combine the following ingredients: 1 cup 
mayonnaise, the juice of 1 lemon, 1 T. honey, a 
pinch of sea salt, black pepper to taste, a blended or 
shredded slice of onion (optional)

If you are part of those people who believe 
the main ingredient in Food on Pesach is 
potatoes, read on. Not only can your Pesach 
be potato free, but you can enhance each 
meal with the delectables written about on 
these pages. Here's the salad for starters:Fo
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Waldorf Salad
Thinly slice 3 apples, shred 7 carrots, and combine both 
with ½ cup of walnuts (or any nut of your choice).

Add 1 tablespoon lemon juice, some oil, and a pinch of sea 
salt, and mix well.

Cucumber Salad
Slice 5 cucumbers, and let them soak in water to which a 
tablespoon of sea salt has been added. After an hour, wash 
away the salt, and add 1 thinly-sliced onion.

Kohlrabi Salad
Combine 2 cups shredded kohlrabi with 2 or 3 shredded 
carrots, and add Kosher L'pesach mayonnaise.

Pesach Mayonnaise
Using a hand blender, beat 2 eggs in a tall container. (a 
food processor can be used, too.) Once the eggs are fluffy, 
slowly pour in the oil and continue blending; use 1½ to 2 
cups of oil, until your mayonnaise reaches desired hardness 
- the more oil you will use, the harder your mayonnaise will 
be.   Then spice it with a bit of black pepper, sea salt, honey, 
and lemon juice.

Avocado
Avocado greatly enhances and adds zing to the flavor of 
any salad. Combine 3 cubed cucumbers, with shredded 
rutabaga and celery root, 2 avocados...You can add carrots 
too but they are not essential to the salad.

Pesach Salad Tips:
If you shred your vegetables in advance, preparing a salad 
on Yom Tov will be as easy as 1-2-3.

Shred carrots, squash,or any other preferred vegetable, 
and can think of, and store each of them in a separate 
containers.

For maximum freshness, put a paper towel at top bottom 
of the container, and use glass jars, to create various salads.
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Euro Salad
Combine one head of chopped Romaine lettuce 
with a mango and an apple cut into cubes.

Dress with the juice of one lemon, 2 tablespoons 
organic sugar, and 2 tablespoons oil.

 Tip: Which oil is the best to use?

Schmaltz, olive oil, or any nut oil are the healthiest oils. 
Sometimes nut oil is not available year round, so stock 
up on it during the Pesach season, because it is much 
healthier than cottonseed and canola. We will discuss this 
in a later issue.

Tip: Prepare enough romaine lettuce before 
Pesach, for easy salad tossing on Yom Tov.
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