Charoset Recipes from Around the World
Yemenite Charoset

Yemenite Jews are those Jews who live or whose family has lived in Yemen, on the southern tip of the
Arabian Peninsula. The immigration of Jews into Yemen can be traced back to about the beginning of the
second century CE, but between June 1949 and September 1950 almost the entire Jewish population left
Yemen for Israel. Most Yemenite Jews now live in either Israel or the United States. Only a few remain in
Yemen.

1 lb. dried raisins Va cup chopped walnuts or
8 oz. pitted dates pecans
Ya cup sugar 2 cups water

Put raisins and dates in a bowl and cover with water. Let stand one hour. Add the sugar and whirl the mixture in a blender, a few
spoonfuls at a time, or divide the mixture in thirds and place in a food processor. Transfer the chopped fruits to a heavy saucepan
and let simmer over low heat until the fruits are cooked and the liquid is absorbed. It should take about 20 minutes. Remove from
the heat and place in a jar.

Venetian Charoset

Venetian Jews are those Jews who live in or are from Venice, a city in northern Italy. Many Jews visited and
worked in Venice beginning in the 10th century CE; and at its peak time, around 1650, the Venetian Ghetto
(where the Jews were forced to live) housed about 4,000 people. Before World War Il there were still about
1,300 Jews in the Ghetto, but 289 were deported by the Nazis and only seven returned. Today, the Ghetto is
still a center of Jewish life in Venice, with five synagogues, a yeshiva, and Judaica shops.

1'% cups chestnut paste 2 tbsp poppy seeds

2 cup pine nuts Ya cup dried apricots

10 oz dates, chopped 2 cup chopped walnuts
grated rind of one orange 2 cup brandy

12 oz. figs, chopped 2 cup chopped almonds
2 cup white raisins Honey to bind

Combine all ingredients, gradually adding just enough brandy and honey to make the mixture bind. Other Italian charoset recipes
include mashed-up bananas, apples, hard-boiled eggs, crushed matzah, pears, and lemon.

— Joan Nathan, The Jewish Holiday Kitchen
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Moroccan Charoset

Moroccan Jews settled in Morocco, located near the northern tip of Africa that is closest to Spain, after the
destruction of the Temple in 70 CE. The Jewish population in Morocco has been a vibrant and active
population, but after the founding of the State of Israel, many of the 265,000 Moroccan Jews emigrated to
Israel and the United States. As of 2004, Morocco had a population of about 4,000 Jews; meanwhile Israel is
home to nearly 1,000,000 Jews of Moroccan descent, around 15% of the nation's total population.

134 cups dates 2 cup raisins

134 cups dried figs 2 tbsp powdered sugar
Ya cup wine 1 tsp cinnamon

1 cup almonds 2 tsp nutmeg

Pit and chop dates, and chop figs. Then throw it all in the food processor and chop into a paste! Optional: roll charoset into little balls

to serve.

Ashkenazi Apple-Nut Charoset

Ashkenazi Jews trace their lineage back to the medieval Jewish communities of Eastern Europe, and their
traditions have developed to be distinctly influenced (to varying degrees) by interaction with surrounding
peoples, such as the Germans, Poles, Czechs, Slovaks, Kashubians, Hungarians, Ukrainians, Lithuanians,
Latvians, Belarusians and Russians of contemporary Eastern Europe. Today, Ashkenazi Jews make up 80% of
Jews worldwide, and 6 million of the 7 million Jews living in the United States.

2 Granny Smith apples
2 cups almonds, chopped

2 cup sweet Passover wine
2 tsp cinnamon

Peel, core, and dice apples. Chop nuts (should be slightly smaller pieces than the apples). Add wine and cinnamon; adjust quantities to
taste.

— Edith Stevenson
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Israeli Charoset

Israeli Jews either live in Israel or have family that lives in the Middle Eastern state. Currently, Jews account
for 76.4% of the Israeli population, and many of them are recent immigrants. Between 1974 and 1979 nearly
227,258 immigrants arrived in Israel, about half being from the Soviet Union. This period also saw an
increase in immigration to Israel from Western Europe, Latin America, and the United States. A trickle of
immigrants from other communities has also arrived, including Indian Jews, Ethiopian Jews, and others.

2 apples, chopped

6 bananas. mashed 4 tsp candied orange peel, chopped
1 lemon, juiced and grated 1 cup walnuts, chopped

1 orange, juiced and grated Matzah meal

1% cups dates, chopped Cinnamon

1 cup red wine Sugar

Blend the fruits and nuts. Add wine. Add as much matzah meal as the mixture will take and still remain soft. Add cinnamon and

sugar to taste. Mix well and chill before serving.
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