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Classic Ashkenazi Charoset 
 

 
 
This is the most traditional charoset. Its signature ingredients are apples, walnuts, cinnamon, 

honey and sweet Manischewitz wine.  

INGREDIENTS 

• 2 medium-sized apples 

• ½ cup walnuts, chopped 

• 1 tsp cinnamon 

• 2 tsp sweet red Kosher wine, such as Manischewitz 

• 1 tbsp sugar or honey or to taste 

INSTRUCTIONS 

1. Peel, core and finely chop or grate the apples. 

2. Mix with the rest of the ingredients in a bowl and serve. 

  

https://breakingmatzo.com/recipes/ashkenazi-charoseth/


Spanish Sephardic Charoset 
 

 

 

Spanish Sephardic Charoset relies on the local bounty that grows on the Iberian Peninsula. 

Pears, pistachios, figs and hazelnuts highlight this tapas style charoset. Learn about the history 

of Sephardic Jews here. 

INGREDIENTS 

• 2 apples 

• 2 pears 

• ½ cup marcona almonds 

• ½ cup hazelnuts 

• ½ cup walnuts 

• ½ cup pistachios 

• ½ cup chopped dates 

• ½ cup chopped figs 

• ½ cup yellow raisins 

• ¼ tsp ground cloves 

• ½ tsp ground ginger 

• 1 tsp cinnamon 

• 1 tsp lemon zest 

• ½ cup dry red wine 

 

INSTRUCTIONS 

1. Peel, core and finely chop the apples and pears and place in a large bowl. 

2. In a food processor, pulse all the nuts. 

3. Add the chopped dates, figs and raisins as well as the wine to the food processor. 

4. Pulse again briefly in the food processor or mix by hand. Add the mixture to the bowl of 

chopped apples and pears and stir to combine. 

5. Stir in the spices and lemon zest.  

https://breakingmatzo.com/recipes/spanish-sephardic-charoset/


Italian Charoset 
 

 
 

Pine nuts, pears and almonds evoke the flavors and textures of Italian sweet and savory food. If 

a Jewish family, living in the Piedmont, were making a locally based Charoset, they would find 

all the ingredients here. It’s a beautiful dish, and like many, my family loves Italian cooking. 

INGREDIENTS 

• 3 apples, sweet or tart 

• 2 pears, peeled and chopped, core 

discarded 

• ¾ cup yellow raisins or sultanas 

• 1 cup prunes, pitted and finely 

chopped 

• 1⅓ cups dates, pitted and chopped 

• 2 cups sweet red Kosher wine, such 

as Manischewitz 

• ⅓ cup pine nuts 

• ⅔ cup almonds, finely chopped 

• ½ cup sugar or honey 

• 1 tsp cinnamon 

• ½ tsp ground ginger 

INSTRUCTIONS 

1. Peel and core the apples and pears and cut them in small pieces. 

2. Put all the ingredients in a saucepan and cook, stirring occasionally, for about 20-30 

minutes, until the fruits are very soft, adding a little water if it becomes too dry. 

Variation: Other possible additions include chopped lemon or candied orange peel, walnuts, 

pistachios, dried figs, orange or lemon juice, ginger, nutmeg and cloves. 

https://breakingmatzo.com/recipes/italian-charoset/


Piedmontese Charoset 
 

 
 

The Northern region of Italy, the Piedmont, is surrounded on three sides by the Alps. This 

region is dotted with nut trees, especially chestnuts. This recipe is rich with chestnuts and other 

nuts and brings to mind “chestnuts roasting on an open fire.” 

INGREDIENTS 

• 1½ cups cooked chestnuts 

• ⅔ cup blanched almonds 

• 2 hard boiled egg yolks 

• zest of 1 orange 

• juice of 1 orange 

• ⅓ cup sugar 

• ¾ cup sweet red Kosher wine, such as Manischewitz 

INSTRUCTIONS 

1. Grind the almonds fine in the food processor, then add the rest of the ingredients and 

blend to a paste. 

  

https://breakingmatzo.com/recipes/piedmontese-charoset/


Moroccan Charoset 
 

 
 
Dates, walnuts and cloves give this charoset its deep color and thick consistency. We love the 

delicious tangy flavor and smooth texture. It is so rich with the flavor of the dates and cloves. 

This may be our favorite charoset. Make extra for wonderful leftover after the Seder! 

INGREDIENTS 

• 1 lb dates, pitted and chopped (about 3 cups) 

• 1½ cups sweet red Kosher wine, such as Manischewitz 

• 1 tsp ground cinnamon 

• ½ tsp ground cloves 

• 1 cup walnuts, coarsely chopped 

INSTRUCTIONS 

1. Put the dates in a pan with the wine, cinnamon, and cloves and simmer, stirring 

occasionally, until you have a soft paste (about 5 minutes). Pulse in a food processor if 

you want a smoother texture. 

2. Let it cool and stir in the walnuts. 

Variation: A Libyan version is flavored with ground ginger, nutmeg, and cloves: ¼ tsp of each 

 

  

https://breakingmatzo.com/recipes/charoseth-morocco/


Chinese Charoset 
 

 
 
Common ingredients in Chinese cuisine are highlighted in this version of charoset: soy sauce, 

pine nuts and honey. In contrast with most charoset recipes, this one is slightly savory. 

INGREDIENTS 

• ½ pound of dates (about 1½ cups, finely chopped) 

• 4 apples (finely chopped) 

• ½ cup pine nuts 

• 3 tbsp soy sauce (you can use gluten-free) Coconut Aminos or Bragg’s Liquid Aminos can 

be substituted for soy sauce for Passover. 

• 4 tbsp honey 

• juice of one orange 

INSTRUCTIONS 

1. Heat all ingredients in a saucepan until soft and smooth (about 5 minutes). 

  

https://breakingmatzo.com/recipes/chinese-charoset/


Iraqi Charoset 
 

 
 
In our pursuit of discovering Jewish recipes from around the world, we came across this simple 

Iraqi Charoset for Passover – just pure date syrup and chopped almonds. 

INGREDIENTS 

• 2-1/2 lbs dates (or 1-1/2 cups store bought date syrup) 

• handful of pecans, roughly chopped 

INSTRUCTIONS 

1. Pit and halve dates 

2. Place in a saucepan and cover with water. Bring to a boil then lower heat and simmer 

for 20 minutes 

3. Strain and return dates to the pan and cover with water again, this time ensuring there’s 

about an inch more of water. Bring to a boil then lower heat and simmer covered for 2 

hours, checking occasionally to ensure there’s still enough water in the pan 

4. Strain dates and squeeze liquid through a nut bag into a bowl. Squeeze really hard to 

ensure you have all that precious juice out 

5. Put the juice back on the stove in a sauce pan and reduce until it becomes a thick syrup. 

Takes about 25-30 minutes. Let cool 

6. Pour date syrup in a small bowl and top with chopped pecans. Serve with matzo 

crackers 

https://breakingmatzo.com/recipes/iraqi-charoset/


Yemenite Charoset 
 

 
 
We hope you will savor the combination of flavors with the dates, raisins, sesame seeds, and 

aromatic spices. 

INGREDIENTS 

• 1/2 cup pomegranate juice 

• 1/4 cup sweet red Kosher wine, such as Manischewitz 

• 3/4 cup dates, pitted and finely chopped 

• 1/4 cup raisins 

• 1/2 cup almonds, chopped 

• 1/2 cup walnuts 

• 2 tbsp sesame seeds, toasted (optional) 

• 1 Granny Smith apple, finely chopped (leave peel on) 

• 1/4 tsp each ground cinnamon, cloves, cardamom, ginger and cumin 

INSTRUCTIONS 

1. In small saucepan, heat pomegranate juice and wine to simmer. 

2. Remove from heat and add dates and raisins. Let sit for 5 minutes until they are 

hydrated and softened then pour into a large bowl. 

3. Mix in remaining ingredients. Store in refrigerator. Can be made 2-3 days before but add 

apples at the last minute so they are bright and fresh. 

https://breakingmatzo.com/recipes/yemenite-charoset/


Indian Charoset 
 

 
 

Did you know that Jews have lived in India for over 2,500 years and were the first foreign 

religious group to enter the country? 

It is not surprising that the combination of Indian flavors and Jewish Tradition creates such a 

delicious and unique recipe. We hope that you will love the combination of flavors of the 

mango, papaya and cashews along with aromatic Indian Spices. 

INGREDIENTS 

• 1 large papaya (or 2 small), peeled, seeded and finely chopped 

• 1 cup dried mango, diced 

• 3/4 cup whole raw cashews 

• juice of 1 lemon 

• 1/2 tsp freshly grated peeled ginger 

• 1/4 tsp cinnamon 

• 1/8 tsp each ground cloves and cardamom 

INSTRUCTIONS 

1. Mix all ingredients together and serve.  

Variations: If you would like to tailor your recipe, you can add ground date paste to symbolize 

the mortar the slaves used to build the walls during their slavery in Egypt. For a different type 

of Indian Charoset, you can find inspiration from grinding the ingredients into a paste which is 

part of the recipe tradition of the Bene Israel Indian Jews. 

 

https://breakingmatzo.com/recipes/indian-charoset/


Curaçao Charoset 
 

 
 
Did you know that the oldest Jewish community in the Western Hemisphere is in Curaçao, an 

island north of the Venezuelan coast? As a tribute to Curaçao, we’ve added orange-flavored 

Curaçao liqueur to the recipe as well as coconut, a popular ingredient there.  

INGREDIENTS 

• 1 cup dried Medjool dates, pitted 

• 1/2 cup dried figs 

• 1/4 cup raisins 

• 1 cup unsalted roasted peanuts 

• 1/4  cup honey 

• 1/4 cup orange juice 

• 2 oz Curaçao liqueur 

• 1/2 cup shredded unsweetened 

coconut + 2 cups for rolling 

INSTRUCTIONS 

1. Soak dates and dried figs in warm water for 10 minutes to soften 

2. Drain dates and figs from water, add all ingredients to a food processor or high-powered 

blender and puree until combined 

3. Put mixture in a bowl, cover and chill for about 30 minutes to firm it up 

4. Scoop out mixture into balls (about 2 tbsp each) and roll them in shredded coconut 

5. Serve immediately, chill or freeze. They stay soft in the freezer so if you're making them 

ahead, you can serve them directly out of the freezer without letting them thaw 

https://breakingmatzo.com/recipes/curacao-charoset/

