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Instructions:

Coarsely crumble the matzos by hand and place them in a bowl with cold water. Let them 
soak brie�y but do not allow them to become saturated with water. Drain the matzos and 
squeeze them slightly.

Separate the egg whites and yolks. Beat the egg whites with the sugar and salt until sti�. 
Whisk the egg yolks, wash the raisins in hot water, and let them drain in a strainer. Combine 
the egg yolks, raisins, and chopped almonds with the soaked matzahs. Finally, fold in the 
sti� egg whites gently with dough scraper. 

Heat the margarine in a big frying pan and turn the heat down to medium. For every sweet 
matzo ball you make, place 2–3 tablespoons of batter in the pan and �atten it slightly. Fry 
for about 3 minutes on each side using a spatula for �ipping. Continue until all the batter 
has been used up. If necessary, add more margarine to the pan. Beware: sweet matzo balls 
have the tendency to burn quickly!

Sprinkle the fried sweet matzo balls with confectioner’s sugar and serve warm!

5 matzos
3 medium-sized eggs 
1 cup (80 g) chopped almonds 
1 cup (100 g) raisins
1 teaspoon vanilla extract 
⅓ cup (75 g) sugar
1 pinch of salt
margarine
confectioner’s sugar
water

day Liesel was pressed for time and prepared 
the matzo balls in the afternoon and served 
them warm. Her husband dug in heartily and 
remarked that he thought the matzo balls 
always tasted much better warm than cold.

Ever since, their o�spring have served the sweet 
matzo balls warm, calling them simply “SMB” 
because of their long name.

Sweet Matzoh Balls
To commemorate the hasty exodus of the Israelites from Egypt, 
Jews only eat an unleavened bread called matzo during the eight 
days of Passover. Particularly popular are matzo balls in soups.

The following sweet matzo balls are very unusual! The recipe 
comes from Blanka Ginsburg, who got it from her mother-in-law, 
Liesel Ginsburg. Liesel lived together with her husband, 
Alexander, originally from Latvia, in the Rhineland. In Germany it 
is customary to serve cake and co�ee on a holiday afternoon, but 
since baking a cake that is “koscher-le-Pessach” (kosher for 
Passover) is quite an undertaking, Liesel Ginsburg used to 
prepare these matzo balls instead.

One Passover it so happened that Liesel Ginsburg – not quite 
comme il faut – prepared a large amount of sweet matzo balls in 
the morning so she would only have to warm them up in the 
afternoon. When her husband came home hungry from the 
synagogue, he inspected the refrigerator and polished o� all the 
matzo balls without reheating them. His wife, the cook, therefore 
concluded that her husband much preferred to eat his matzo 
balls cold.

So it came to pass that the Ginsburg family ate their matzo balls 
cold for decades. The misunderstanding was not cleared up until 
Liesel and Alexander Ginsburg had reached a ripe old age. One 
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