
 

TRADITIONAL	  ASHKENAZI	  SEDER	  

This	  is	  a	  classic	  American-‐Askenazi	  Passover	  Seder	  meal,	  with	  all	  of	  the	  familiar	  Jewish	  comfort	  foods	  
we	  associate	  with	  the	  holiday...except	  they're	  the	  BEST	  versions	  of	  these	  dishes.	  No	  more	  matzo	  balls	  

that	  could	  double	  as	  cannonballs.	  No	  more	  dried-‐out,	  gray-‐brown	  brisket.	  No	  more	  overcooked	  
veggies.	  This	  is	  classic	  Seder	  fare	  in	  the	  best	  sense,	  like	  your	  nice	  Jewish	  professional	  chef	  cousin	  came	  
over	  to	  cook	  the	  meal	  for	  you	  and	  yours!	  This	  meal	  is	  recommended	  to	  be	  served	  plated	  for	  the	  first	  2	  

courses,	  then	  family	  style/buffet	  after	  that.	  

TRADITIONAL	  SEDER	  PLATE	  WITH	  ALL	  THE	  TRIMMINGS	  
•	  

Gefilte	  Fish	  with	  horseradish	  
OR	  

Salmon	  cakes	  with	  lemon-‐paprika	  aioli	  
•	  

Matzo	  ball	  soup	  with	  vegetable	  confetti	  
•	  

MAIN	  COURSE	  (Choice	  of	  2)	  
Chicken	  schnitzel	  

Veal	  roast	  stuffed	  with	  chard,	  mushroom,	  and	  matzo	  stuffing,	  port	  sauce	  	  
Brisket	  with	  pureed	  onion	  sauce	  and	  jus	  

•	  
Roasted	  Brussels	  sprouts	  with	  shallots	  and	  balsamic	  

Glazed	  roasted	  parsnips	  OR	  Warm	  German	  potato	  salad	  
Red	  Cabbage	  Health	  Salad	  	  

Butter	  lettuce	  salad	  with	  cucumbers	  and	  red	  wine	  vinaigrette	  	  
•	  

DESSERT	  
Seasonal	  Fruit	  Galette	  in	  matzo	  meal	  crust	  	  

Flourless	  vanilla	  cake	  with	  chocolate	  glaze	  and	  citrus	  fruit	  salad	  
Flourless	  chocolate	  cake	  with	  berry	  coulis	  

	  
	  

	  


