
Ashkenazi Haroset 
From: The Book of Jewish Food: An Odyssey from Samarkand to New York 

Courtesy of My Jewish Learning 

 

Ingredients:  

1 cup (125 g) walnuts, coarsely chopped 

 

ground cloves ground cloves 

 

1 teaspoon ground cinnamon 

 

1 lb (500 g) dates, pitted and chopped 

 

1-1/2 cups sweet red Passover wine 

 

Directions: 

Put the dates into a pan with the wine, cinnamon, and cloves and simmer, stirring occasionally, 

until you have a soft paste. Put through the food processor if you want a smoother texture. Let 

it cool and stir in the walnuts. 

 

 

 

 

 

 

 

 

 

https://www.myjewishlearning.com/recipe/haroset/


Haroset from Egypt 
From: The Book of Jewish Food: An Odyssey from Samarkand to New York 

Courtesy of My Jewish Learning 

 

Ingredients:  

1/2 cup (60 g) walnuts coarsely chopped 

 

1/2 cup (125 ml) sweet red Passover wine 

 

1/2 lb (250 g) pitted dates, chopped 

 

1/2 lb (250 g) large yellow raisins or sultanas 

 

 

Directions: 

Put the dates and raisins/sultanas with the wine in a pan. Add just a little water to cover. Cook 

on very low heat, stirring occasionally, until the dates fall apart into a mush. Cook until it 

thickens to a soft paste. Pour into a bowl and sprinkle with walnuts. 

 

 

 

 

 

 

 

 

 

 

https://www.myjewishlearning.com/recipe/haroset-from-egypt/


Haroset from Italy 

From: The Book of Jewish Food: An Odyssey from Samarkand to New York 

Courtesy of My Jewish Learning 

 

 

Ingredients: 

2 cups sweet wine 

 

1/3 cup (50 g) pine nuts 

 

2/3 cup (100 g) ground almonds 

 

1/2 lb (250 g) dates, pitted and chopped 

 

3/4 cup (100 g) yellow raisins or sultanas 

 

4 oz (100 g) prunes, pitted and chopped 

 

1/2 cup (100 g) sugar or honey, or to taste 

 

1/2 teaspoon ground ginger 

 

1 teaspoon cinnamon 

 

3 apples, sweet or tart 

 

2 pears 

 

 

Directions:  

Peel and core the apples and pears and cut them in small pieces. Put all the ingredients into a 

pan together and cook, stirring occasionally, for about one hour, until the fruits are very soft, 

adding a little water if it becomes too dry. 

 

 

https://www.myjewishlearning.com/recipe/haroset-from-italy/


Haroset from Morocco 
From: The Book of Jewish Food: An Odyssey from Samarkand to New York 

Courtesy of My Jewish Learning 

 

 

Ingredients: 

1 cup (125 g) walnuts, coarsely chopped 

 

ground cloves ground cloves 

 

1 teaspoon ground cinnamon 

 

1 lb (500 g) dates, pitted and chopped 

 

1-1/2 cups sweet red Passover wine 

 

 

Directions: 

Put the dates into a pan with the wine, cinnamon, and cloves and simmer, stirring occasionally, 

until you have a soft paste. Put through the food processor if you want a smoother texture. Let 

it cool and stir in the walnuts. 

 

 

 

 

 

 

 

https://www.myjewishlearning.com/recipe/haroset-from-morocco/


Piedmontese Haroset 
From: The Book of Jewish Food: An Odyssey from Samarkand to New York 

Courtesy of My Jewish Learning 

 

Ingredients: 

1/3 cup (75 g) sugar or more to taste 

 

About 3/4 cup (175 ms) sweet red kosher wine 

 

1/2 lb (250 g) cooked chestnuts 

 

2/3 cup (125 g) blanched almonds 

 

2 hard-boiled egg yolks 

 

Grated zest of 1 orange 

 

Juice of 1 orange 

 

 

Directions: 

Boil the chestnuts for a minute or two and drain. Grind the almonds fine in the food processor, 

then add the rest of the ingredients, including the chestnuts, and blend to a paste. 

 

 

 

 

 

https://www.myjewishlearning.com/recipe/piedmontese-haroset/


Turkish Haroset 
From: The Book of Jewish Food: An Odyssey from Samarkand to New York 

Courtesy of My Jewish Learning 

 

 

Ingredients:  

2 oz (60 g) walnuts, coarsely chopped 

 

2 - 4 tablespoons sugar, or to taste (optional) 

 

1 cup (150 g) raisins 

 

Juice and grated zest of 1 orange 

 

1/2 lb (250 g) dates, pitted 

 

2 sweet apples weighing 1/2 lb (250 g), peeled and cut into small pieces 

 

1 cup (250 ml) sweet red Passover wine 

 

 

Directions: 

Put all the ingredients except the sugar and the walnuts together in a saucepan and cook on 

very low heat until the mixture is soft and mushy and the liquid is reduced, stirring occasionally. 

Add sugar to taste. The amount will depend on the sweetness of the other ingredients. Blend 

to a paste in the food processor. Pour into a bowl and sprinkle with walnuts. 

 

 

https://www.myjewishlearning.com/recipe/turkish-haroset/


Sephardi Style Charoset 
By Jay Rosen 

Courtesy of My Jewish Learning 

 

 

Ingredients: 

1 cup dried figs 

 

1 cup raisins 

 

1 cup pitted medjool dates 

 

1 cup almonds 

 

½ teaspoon cinnamon 

 

½ teaspoon cardamom 

 

½ teaspoon ginger 

 

½ teaspoon allspice 

 

2-3 Tablespoons pomegranate juice 

 

 

Directions: 

 

Put the figs, raisins, dates and almonds into a food processor. Let it pulse until you have a thick 

and sticky paste. 

 

Using a rubber spatula to scrape down the sides of the food process and transfer contents to a 

large bowl. 

 

In a small  bowl mix the pomegranate juice and spices together and pour over fruit-nut mixture. 

Begin mixing everything together with your hands. If the mixture is too dry, add more 

pomegranate juice. 

 

Pinch of a piece of the mixture and roll into a ball, the size of 1-1.5 bites.  Keep a bowl of tepid 

water on hand, as your hands will get covered. 

https://www.myjewishlearning.com/the-nosher/passover-recipes-sephardi-style-charoset/

