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Passover or Pesach is a Jewish festival that occurs in the springtime (in the Northern
Hemisphere) each year. It commemorates the liberation of the enslaved Israelites
from bondage in Egypt and the miraculous way(s) in which the string of horrific
plagues spared one group and badly affected another. The manner in which the

Israelites were passed over time and time again is the source of the holiday’s
namesake and to many of our Sages, it’s also a definitive reaffirmation of HaShem’s
commitment to the Abrahamic covenant. More still, the story of the Passover shows

us how much change one, solitary person can put into motion when they find the
courage to stand up to injustice.

 
“‘Speak truth to power!’ ‘Power is corrupt!’ These popular mantras have fueled
rhetorical wars among the classes for generations and are still voiced by many

activists today. The disdain for power long predates the Marxists and the counter-
culture activists; it enters the discourse of the early Rabbis in the Mishnah: ‘Love

work, hate holding power, and do not seek to become intimate with the authorities,’
(Pirke Avot 1:10).  The Rabbis urge us to resist attaining power or being influenced
by the powerful not only for ethical concerns, but also for concern of one’s own

success, with the words: ‘Woe to authority, for it buries those who hold it; there is
not a single prophet who did not outlive four kings.’” - (Rabbi Shmuly Yanklowitz)

 
The above quote, the words of Shamayim’s founder, was published in July, but of

which year? 2020? 2019? 2010.
 

Rabbi Yanklowitz wrote these words more than a decade ago and they appeared in
this article in 2010. This could serve as a reminder of how the more things change,
the more they stay the same, but Passover is a defiantly optimistic occasion so that
wouldn’t be appropriate. Instead, let this be a clarion call, a resounding reminder to
speak truth to power. When we ask “Mah nishtanah halilah hazeh mkol halilot?,” let
us also ask “Mah nishtanah hazman hazeh mkol hazmanim?” In English these read,

“What about this night is different from all other nights?” and “What about this
season is different from all other seasons?” In the Shechecheyanu blessing, we thank
G-d for facilitating our arrival at the season for which the gratitude is being relayed.

During the season of Passover, we should certainly again be thanking G-d, but we
need to remember how this happened. Truth was spoken to power, and not just

once. 

What is Passover?

https://jewishweek.timesofisrael.com/speak-truth-to-power/
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G-d spoke to Moses, instructing him to use his influence and status to gain an
audience with Pharaoh so that the Israelites may be freed from their suffering. (Ex.

3:3-17).  G-d addressed Moses knowing that he had the power to be heard by Pharaoh.  
Moses told his brother, Aaron, of the holy encounter. (Ex. 4:28). Moses addressed

Aaron knowing that he had the power to communicate with the elders with greater
ease than he could.  The pair then went and relayed the information gleaned by Moses

upon the mountain to the elders of the Israelites. (Ex. 4:29-30)
 

Aaron addressed the elders knowing that they had the power to influence the
community.  After sufficiently convincing the Israelites, the brothers sought out

Pharaoh and delivered the famous message in the name of G-d for the first time: “Let
My people go.” (Ex. 5:1).  Moses and Aaron addressed Pharaoh knowing that he had the

power to free the Israelites.  Who or what embodied “power” in these assorted
instances changed situationally, but that which was the truth remained resolute. 

 

What is Passover? (Continued)

 
 

This year, Passover begins at sundown on March 27th and concludes in the evening of
April 4th. According to the Hebrew calendar, these dates are the 15th and 22nd of

Nissan.
 

When is Passover?
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As was then the case remains so now. Think about the ways in which you have the
ability to influence the world around you?

 
Children can politely tell their parents that they don’t want to eat the meat of dead

animals any longer, so as to not be complicit in the murder of these creatures.
  The parents are addressed in this instance because their kids know that they are the

buyers of groceries and the suppliers of sustenance.
 

Congregants and community members can talk to their Rabbis and/or lay-leaders
about having future events in the style of DefaultVeg, where the default is flipped and

plant-based meals are the norm. 
 

These leaders are addressed due to their ability to effect change and make decisions
such as these, with the aim of progressing further towards a more just foundation.

 

How can we tie the holiday of Purim to animal
advocacy and veganism?

What are Passover Foods? 
 

For the duration of the week-long festival, it is customary to refrain from eating
anything that is leavened. These food items are known as chametz. The foods that
have appeared on Seder plates and tablecloth-covered tables for generations call

attention to the important elements of the Exodus and its prologue through
symbolism. Looking to the array of outstanding Jewish holidays that fill out the rest of

the calendar, this should surprise no one. Whether it’s hamantaschen during Purim
festivities or challah each Shabbat, there are those staples that we can’t help but

mentally associate with certain holidays. That being said, the Passover liturgy found in
the Haggadah is obviously concerned with the unimaginable amount of bloodshed that

cannot be forgotten. To ensure that we remain ever mindful of this tragedy, we
symbolically abstain from drinking a portion of our wine. This isn’t enough. If you’ve

read this far and are not already eating vegan, chances are good that you’ve considered
it. Passover is the time to give it a go! Allow me to explain why...
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We’re already wreaking havoc on our diets and cleaning out the cupboards, pantry,
and refrigerator to ensure that we do not mistakenly ingest chametz. Picking out foods

made with animal products is far more intuitive too!
 

You’re naturally going to be more mindful of what you eat so if forgetfulness or daily
distractions are potential impediments for you on a normal basis, rest assured that

you’ll have your guard up for a change. Well… hopefully!
 

So many lives have already been lost in the name of this holiday. Is it really in the
spirit of celebrating redemption to add to that gross total? Factoring in ritual slaughter,
plagues-associated deaths, and those that fell in the skirmish at the Sea, the number is

big. Too big. Staggering.
 

Furthermore, many of the Passover favorites are already vegan-friendly. One example
is charoset. Sweet, slightly crunchy, and meant to symbolize the mortar the Israelites
toiled with day in and out, this dish only requires a few ingredients. Many recipes call

for apples, a bit of wine, walnuts, and cinnamon and brown sugar to taste. The
swissknife of Jewish mothers with ailing kiddos for centuries, matzoh ball soup, is also

easy as can be and totally vegan-able.
Don’t want to put a shankbone or egg on your Seder plate? You’re not alone AND you
don’t have to. Borrow the family dog’s “bone” for the night or perhaps, the youthful

cashier/proprietor of the plastic-stocked grocery store in your living room has an egg
to spare. No dice? That’s fine too. In recent years, many vegans have begun to use a
roasted beet to symbolize the Passover lamb. Some replace the egg with a flower or

another symbol of spring. Since the egg is not used during the seder, you are not
required to have it on your seder plate. Replace the symbols that detract from your

celebration with alternatives that are meaningful to you. Passover is the Jewish festival
of freedom. In the spirit of that, take liberties and pioneer new customs that enhance

your experience as you keep the commandments of reciting the Exodus story and
eating matzoh.

 
Chag Pesach sameach l’kulam!  Happy Passover to everyone!

 
This section was written by Shamayim Intern, Ben Crane.

What are Passover Foods? (Continued)



APPETIZERS

Sephardic Charoset

Cold Potato Patties

Almond-Crusted Air-Fried Artichokes

 

MAINS

Floating Matzo Ball Soup 

Matzo Ball Soup from Scratch

Matzo Lasagna

 

DESSERTS

Coconut Malabi

Flourless Chocolate Cake
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Holiday Recipe Index



INGREDIENTS 

FOLLOW RAQUELA

INSTRUCTIONS

SEPHARDIC CHAROSET
Delicious!

3-4 Apples (I used 2 gala and 1

granny smith) 

1 cup dark raisin 

1/2 cup golden raisin 

1/2 cup pitted & chopped dates ( I

used medjool) 

1 cup sliced almonds 

1 teaspoon cinnamon 

Sprinkle of nutmeg 

1/3 cup maple syrup 

4-5 tablespoons of grape juice 

1 tablespoon of applesauce 

Garnish with grated almonds or

walnuts

IG: @theveganmaven

Start by peeling, slicing and dicing

your apples into chunks then

place in a large bowl or serving

dish. Next chop up your dates into

small chunks

Next add in your raisins, chopped

dates, sliced almonds, give it a stir

to combine. Next you want to go

ahead and add in your cinnamon,

sprinkle of nutmeg, maple syrup,

grape juice and applesauce.

Combine everything till evenly

combined and garnish with grated

almonds or walnuts.

01

02

03

Serve fresh or chilled.04



500g of potatoes

1/2 onion

2 tbsp olive oil 

1 tbsp cider vinegar

Chives (garnish) 

Salt

Pepper

Three Servings

INGREDIENTS 

INSTRUCTIONS

COLD POTATO PATTIES
Serve these potato patties as a tasty
appetizer or skip the moulding step and
use them for potato salad.

In a big pot, put the potatoes, add a

pinch of kosher salt and cover with

cold water. 

Bring to a boil then let simmer for about

30 minutes, or until they are cooked.

Peel the potatoes and place them in a

big bowl, and crush the potatoes with a

fork. 

01

02

03

Finely chop the onion with a knife or a

food processor.04

Add the onion to the potatoes as well

as 1 tsp of salt, the oil, the vinegar,

some black pepper and some chopped

chives. Stir well.

05FOLLOW LOUIS
IG: @louislavisvegan

Take some individual muffin or

cupcake moulds (preferably in

silicone), grease the inside with a little

bit of oil. Then put some of the potato

mixture inside each mould and let it

sit in the fridge for a few hours.

06

Remove from the mould and serve. 

07



14 oz. can of Whole Artichoke Hearts,

(or Quartered Artichokes work too)

1 cup Almond Flour, fine ground

1/2 cup Potato Starch

1 tsp Lemon Pepper seasoning

1/4 tsp Chili Powder

1/4 tsp Cumin

1/4 tsp Garlic Powder

1/4 tsp Dried Parsley

1/8 tsp Sea Salt

1/4 cup Vegan Mayo

1 small Jalapeno (don't like spicy just

leave out the jalapeno)

1 tbsp Lemon Juice

1/4 tsp Black Pepper

1/4 tsp Sea Salt

Artichokes

Aioli

INGREDIENTS 

INSTRUCTIONS

ALMOND-CRUSTED AIR-
FRIED ARTICHOKES
Try these delicious almond-crusted artichokes
that can be made with or without an air-fryer.

Drain the artichoke hearts from the can but

save a small bowl of its liquid. If the

artichokes are whole cut the artichokes in half

(if they are already quartered then leave as is).

Be gentle with the artichokes because they are

delicate & you want to make sure they stay

together. 

Start by coating the artichoke in the potato

starch & then into the artichoke liquid & after

coat with the almond flour. Repeat this until

all artichokes are fully coated & lined on the

air fryer tray. 

01

02

03

Lightly spray the artichokes with avocado oil.

Air fry for 12 minutes at 425 degrees.04
**If you don't have an air fryer you can place

in the oven at 400 degrees for 25 minutes.

After 20 minutes flip & bake for another 5

minutes.

05

In one bowl add potato starch & in another

bowl add almond flour & mix in the

seasonings. In a third bowl you should already

have some of the artichoke can liquid. 

FOLLOW NATALYA OF
LITTLE LEAF KITCHEN
IG: @littleleaf_kitchen

www.littleleafkitchen.com

Cut the jalapeno in half to remove the seeds &

rind.06

In a bowl add vegan mayo, jalapeno, & the

rest of the ingredients. Mix well.08

Mince the jalapeno into small pieces.07

Prepare the Aioli:

For the Artichokes:

http://www.jewseatveggies.com/
http://www.littleleafkitchen.com/


INGREDIENTS 

FOLLOW ISA LESKO

INSTRUCTIONS

FLOATING MATZO BALL
SOUP
This convenient matzo ball soup recipe uses  Eno
Fruit Salt to achieve the elusive plant-based floating
matzo ball soup.

1 Box of store bought Matzo Ball

Soup Mix

Just Egg*

1-2 tablespoon olive oil

Vegan Chicken Broth

2 carrots, finely chopped

Chopped dill

Eno Fruit Salt

Pepper

*Note that Just Egg contains kitniyot

FB: @IsaLeshkoPhoto 

IG: @IsaLeshko

https://www.isaleshko.com/

In a bowl I blended the Matzo Project

mix, Just Egg, and oil.

In a separate cup, I combined a teaspoon of

Eno with a few splashes of water. Once the

Eno began to fizz, I gently stirred it into the

matzo ball batter. Refrigerated the batter for

15 minutes.

01

02

03
Next, I rolled the balls and steamed them

for about 10 minutes. *Note the directions

to steam them and not boil them. 

04
For my soup broth, I combined 1 1/2

cartons of Imagine Foods No Chicken

Broth with a 1 cup of water and two carrots

finely chopped. When the broth came to a

boil, I stirred in 1 teaspoon of

@betterthanbouillon No Chicken* base. I

let that simmer for about 10-15 minutes

and then added chopped dill. I left the

soup simmering for another 5-10 minutes

before serving. *Note, this base isn't kosher

for Passover so use your favorite vegan

Kosher for Passover bouillon for this step. 

To serve, I put the steamed balls into a

bowl and then  added my soup broth. I

garnished the bowl with extra chopped dill.

05

https://www.isaleshko.com/
https://www.instagram.com/matzoproject/
https://www.instagram.com/betterthanbouillon/


12 cups water

5-6 tsp Vegan Bouillon 

1 tsp dried oregano

1 tsp dried parsley

2-3 skinny carrots, sliced

2 ribs celery, sliced

3 cloves garlic, minced, to taste

1 small (or 1/2 large) white onion, sliced

Fresh dill for serving, optional but

delicious

2 cups matzo meal (use gluten-free if

needed) 

3 tsp baking powder

3/4 tsp salt

1 tbsp ground flax seed + 3 tbsp water

(see note)

1/4 cup tahini (see note)

1 1/4 to 1/3 cup warm water

Soup 

Matzo Balls

*Notes - this recipe contains kitniyot. If it's

not your custom to eat them during

Passover, enjoy this at another time of the

year! You may use another egg replacer

like Bob's Red Mill, Egg Substitute if

preferred. 

INGREDIENTS 

INSTRUCTIONS

MATZO BALL SOUP FROM
SCRATCH
This Vegan Matzo Ball Soup is delicious
and satisfying and tastes just like Bubbe
used to make. This recipe is easy and quick
to make.

First make your flax egg by mixing the

ground flax seed and water in a small

bowl and stick it in the refrigerator for 5

minutes.

Mix your matzo meal, baking powder,

and salt in a medium bowl. Add spices

if desired.

Add the tahini, warm water, and flax

egg to the bowl. Mix well with spoon at

first, then with hands.

01

02

03

Measure out 2 tablespoons of dough for

each matzo ball. Shape the dough into a

ball shape. If there are cracks, pinch

them with your fingers and roll

between your palms to create a sphere.

Depending on how dry your dough is,

you may find it helpful to dip your

fingers in a little extra warm water to

impart that moisture into the dough

ball as you roll it.

04

https://amzn.to/2V7tgaD
https://amzn.to/2V7tgaD
https://amzn.to/34ecKKd


INSTRUCTIONS

MATZO BALL SOUP FROM
SCRATCH (CONTINUED)

After 20 minutes, start your soup by

heating a large pot over high heat. Add

the veggies and dry saute for one minute,

then add the water. Bring to a boil and

stir in bouillon until dissolved. Then

remove matzo balls from the fridge and

carefully add to boiling soup along with

oregano and parsley. Turn down to a

simmer and cook for around 20 - 25

minutes, and that's it!

06

FOLLOW LIZ MADSEN
OF ZARDY PLANTS
Facebook, Instagram & Pinterest:

@zardyplants

www.zardyplants.com

Place each ball on a plate or cookie

sheet. Refrigerate 30 minutes. Chop

veggies while you wait.

05

http://www.zardyplants.com/


MATZO FLORENTINE
LASAGNA W/ CAULIFLOWER

CREAM SAUCE & WILTED

GREENS
If you’ve never had matzo lasagna, you may be
surprised how delicious it is. Matzo may be the
original no-boil lasagna noodle! This recipe is
highly customizable to your taste and what
vegetables you find at the market. Rutabaga
adds a slight Swiss cheese flavor to the creamy
sauce, but may be omitted and replaced with
extra cauliflower. The greens may be a
mixture, or a single favorite. Nut based ricotta
is a delicious addition but is optional. The
lasagne may be assembled ahead of time and
refrigerated. If doing so, allow the dish to sit at
room temperature for 90 minutes before
baking. The lasagna reheats beautifully.

Just barely cover with water, about 2 ½

cups. Bring to a boil over medium heat,

then lower to a simmer. Cook with the

lid on for 20 - 25 minutes, or until all the

vegetables and cashews have softened.

01

02

Set aside and allow to cool slightly before

pureeing in a blender -- be very careful

blending hot liquids.
03

INGREDIENTS 

1 1/2 cup Cauliflower, chopped

1 1/2 cups Rutabaga, peeled and
chopped (or omit and double the
cauliflower)

1/2 medium Onion, chopped

1/2 cup Untoasted Cashews
1/4 cup Nutritional Yeast*

2 cloves Garlic, sliced

2 T White Miso or Chickpea Miso*
(optional, if omitting replace with ½ t
salt to taste)
1 Bay Leaf
Pinch Nutmeg
To taste Ground Black Pepper and salt
1/2 lemon Juiced

1-2 T Olive Oil

1/2 medium Onion, small dice

1 1/2 lbs Greens, stemmed and chopped

(any greens work, including kale,

spinach, green cabbage, bok choy)

2 cloves Garlic, sliced

1/4 cup Flat Leaf Parsley, stems

removed and chopped

1/4 cup Fresh Dill, stems removed and

chopped

Matzo, tomatoes, and optional vegan

ricotta 

Serves 6-10

Cauliflower Cream Sauce:

Sauteed Greens:

Also needed:

*Nutritional yeast - so common in vegan

recipes is not Kosher for Passover so omit

or enjoy at another time of year. 

*Miso contains Kitniyot.

Place all the ingredients in a medium pot

with a lid.

INSTRUCTIONS
CAULIFLOWER CREAM SAUCE

Taste and adjust the seasoning with more salt

and pepper if desired.  Finish with the fresh

lemon juice.
04



MATZO FLORENTINE
LASAGNA (CONTINUED)

If using a mixture of greens, add sturdier

greens such as cabbage, kale and collards

first, letting them cook down slightly

before adding more tender greens later.

Add the garlic and salt and pepper to taste.

02

03

04
Add the tender greens, if using, and continue

to saute until all the greens have wilted and

given off their liquid.
05

Add the herbs, reserving 1 T of each for the

topping, and mix well.06

Add the onion and cook, stirring

occasionally until translucent. 

01
Warm a large sautee pan over medium

heat and add the olive oil. 

INGREDIENTS 

1-2 T Olive Oil

1/2 medium Onion, small dice

1 1/2 lbs Greens, stemmed and

chopped (any greens work, including

kale, spinach, green cabbage, bok

choy)

2 cloves Garlic, sliced

1/4 cup Flat Leaf Parsley, stems

removed and chopped

1/4 cup Fresh Dill, stems removed and

chopped

Sauteed Greens:

INSTRUCTIONS
SAUTEED GREENS

Set aside until ready to assemble.07

Brake two of the matzo sheets in half --

you should have 4 full sheets and 4 half

sheets.

02

03

Oil a 9 1/2 x 13 baking dish, or casserole.

01 Preheat oven to 350 degrees.

ASSEMBLE & BAKE



MATZO FLORENTINE
LASAGNA (CONTINUED)

FOLLOW CHEF
MEGAN TUCKER
FB: Chef Megan Tucker 

IG: @chefmegantucker

http://chefmegantucker.com/

Mort & Betty’s: 

FB: MortAndBettys 

IG: @mortandbettys

https://mortandbettys.com/

Ladle cauliflower sauce into the dish to

cover the bottom.

Place a full matzo and a half matzo into the

pan. Ladle and spread sauce over the

matzo then cover with ⅓ of the greens and

ricotta, if using.

05

06

Repeat two times. 07
Place the final full and half sheets of matzo on

top.08

04
Run the matzo sheets quickly under

running water or briefly dip into a pan of

water. No need to soak them for a long

time.

INSTRUCTIONS
ASSEMBLE & BAKE (CONTINUED)

Cover with the remaining sauce and tomato

slices. Season tomatoes with salt and pepper.09

Cover with foil and bake for 30 minutes.10

Remove the foil and bake for an additional 15

minutes.11

Allow to rest for 10-15 minutes before slicing

and serving.12

Finish with the reserved parsley and dill. Enjoy!13

http://chefmegantucker.com/
https://mortandbettys.com/


INGREDIENTS 

COCONUT MALABI
Want to impress them with a fantastic
gluten-free dessert? This simple vegan
malabi is just what you need!

2 oz cornstarch*

13.5 fl oz water

13.5 fl oz coconut cream

3 oz powdered sugar / cane sugar

1 tsp vanilla extract

1.5 tsp rose water

3.5 oz blanched almonds

10.5 oz frozen berries

3 tbsp maple syrup

 Malabi (Coconut Pudding)

Toppings

*Cornstarch is kitnyot. 

In a small bowl, mix the cornstarch with

0.25 cup of cold water until it dissolves

completely.

In a medium saucepan over medium heat,

bring the remaining water, coconut cream,

sugar, rose water and vanilla to a simmer.

Lower the heat and add the dissolved

cornstarch and cook for 5-7 minutes,

stirring constantly, until the mixture begins

to thicken.

01

02

03

Remove from the stove and pour into

small serving dishes (preferably glassware).

Allow it to cool for room temperature,

cover with plastic wrap and move to the

fridge for a minimum of 4 hours.

04

In a small saucepan over low heat, toss the

almonds until golden (careful not to burn

them). Remove from the stove and set

aside.

01

Wipe the saucepan clean and use it to

simmer the frozen berries with maple

syrup for about 5 minutes over medium

heat. Remove from the stove and set aside.

02

FOLLOW GANI OF
VGANISH
IG: @vganish 

FB: @vganishblog

Twitter: @Vganish_Blog

www.vganish.com

INSTRUCTIONS
MALABI

TOPPINGS

TO SERVE
Pour about 2 tablespoons of berries

(including the sauce) over each dessert,

sprinkle with almonds and serve.

01

http://www.vganish.com/


INGREDIENTS 

FLOURLESS CHOCOLATE CAKE
Enjoy this chocolate cake recipe for a delicious
flourless dessert.

8 oz bittersweet chocolate 

2/3 cup canned coconut cream (see note

3) or vegan butter

1 cup organic cane sugar 

2/3 cup tapioca starch 

1/2 cup unsweetened non-dairy milk

1 tsp vanilla extract

1 cup blanched almond meal

1/2 cup Dutch processed cocoa powder

(see note 6)

1/2 tsp espresso powder, optional

2 cups frozen or fresh raspberries

1/4 cup water

1-2 tbsp organic cane sugar or coconut

sugar

1 1/2 tbsp arrowroot powder or

cornstarch* + 1/3 cup water

 Cake

Raspberry Sauce (Optional)

*Cornstarch is Kitniyot.

INSTRUCTIONS
Prep: First, gather all your ingredients,

preheat the oven to 325 degrees Fahrenheit

(163 degrees Celsius), and prep your baking

pan. Cut a circle of parchment paper to the

size of the bottom of  pan and use coconut

cream or cooking spray to adhere the

parchment to the bottom. Then use

coconut cream or cooking spray to grease

the sides of the pan very well.

Melt chocolate: Start a small pot of water (or

the bottom half of your double boiler). Bring

the water to a medium simmer and place the

bowl or second half on top. Add the

chopped chocolate and coconut cream or

vegan butter and stir gently, frequently, for

about 3-5 minutes until the chocolate is

JUST melted. Slowly stir in the sugar with

the heat still on, then remove from heat and

add the mixture to a large mixing bowl.

01

02

Whisk it up: While that’s cooking, whisk

together the tapioca starch (or

cornstarch/arrowroot/potato starch) and

non-dairy milk and set it aside… but not so

far aside that you forget it (ask me how I

know).

04

Add other liquid ingredients: Add the

vanilla extract and tapioca starch mixture

to your melted chocolate and fold it in

gently until barely combined.

05

https://amzn.to/2MZGoyw
https://amzn.to/3eooW28
https://amzn.to/38muF4s
https://amzn.to/3l1FNsB
https://amzn.to/38rfSWt
https://amzn.to/30ot0XY
https://amzn.to/3rvyGeI


FOLLOW LIZ MADSEN OF
ZARDY PLANTS
Facebook, Instagram & Pinterest:

@zardyplants

www.zardyplants.com

FLOURLESS CHOCOLATE CAKE
(CONTINUED)

INSTRUCTIONS (CONT.)
Add the dry ingredients (just fold it in!):

Now add in the almond meal, cocoa

powder, and espresso powder. Fold in

until gently combined. 

Fill the pan: Add the entire mixture to

your lined/greased cake pan and

smooth out the top with your spatula.

06

07

Bake: Bake for 38-45 minutes or until a

thin crust has formed on top. It will still

be a lil’ soft to the touch but it will set.

08

Chill out: Speaking of which, let it cool

in the cake pan for about 45 minutes.

This helps the cake set up.

09

Set it free: Run a butter knife around the

inside edge to release any crumbs that

might be holding onto the walls of the pan.

If you didn’t use a spring form, use an

upside down plate and carefully turn the

whole thing over to release your cake. This

is why I use a spring form. So easy!

10

Optional Raspberry Sauce: While it cools,

you can create the optional raspberry

sauce. Add frozen or fresh raspberries to a

pot with the water, and sugar. Heat over

medium until the raspberries have thawed

(if frozen) and started to break down. Keep

stirring every few minutes to ensure it

doesn’t burn. It should thicken into a

drippy syrup like texture after about 15-20

minutes. If it starts to burn, add a little

more water and turn down the heat. If you

get impatient waiting for it to thicken (and I

only say this because I often do), you can

thicken it with a cornstarch or arrowroot

slurry. Just mix ⅓ cup water with 1 ½

tablespoons of cornstarch or arrowroot

powder and mix it in. When it’s done,

remove from heat, mix in the lemon, and

let it cool till it’s just warm to the touch (or

cooler, your choice) and drizzle over a fat

wedge of the chocolate cake.

11

Garnish/decorate: Finish off the cake with

a dusting of powdered sugar (use a flour

sifter or a tea strainer to get a gentle and

even dusting), fresh raspberries/mint, and

some of the raspberry sauce if you like, or

you could make a quick ganache with

melted chocolate and coconut milk.

12

http://www.zardyplants.com/
https://amzn.to/3bvtNwE
https://amzn.to/3bvu4Qc
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