
PASSOVER CARROT APPLE KUGEL
preheat oven to 350°

serves 8

¼ C. vegetable oil (or butter)

1 lb. (about 4 C.) carrots, grated

2 C. apples, cut up

1 Tbsp. raw sugar

a C. flour or matzo meal

½ tsp. nutmeg

½ tsp. grated lemon peel

½ C. water

¾ C. toasted slivered almonds

Mix well all ingredients except ¼ C. almonds

and place in baking dish.  Coarsely chop

remaining almonds and sprinkle on casserole. 

Cover with tightly with foil and bake for 30

minutes or until light brown on top.

*Note: To be Kosher for Passover get it into the oven

before 17 minutes has passed after adding wet

ingredients to the flour.




