
Ingredients

Directions

Miriam’s Passover MandelbrotMiriam’s Passover Mandelbrot
(Mandel “Bread”)(Mandel “Bread”)

3

1½ cups

1 tsp

1 tbsp

½ cup½ cup

cake meal potato starch

chopped almondsvegetable oil

In a bowl, beat eggs and sugar until thick and lemon-colored. Gently beat in oil and almond extract.

Preheat the oven to 350°F (180°C). Line a baking sheet with KFP parchment paper or a silicone baking mat.

Fold in cake meal and potato starch, then chopped almonds and any other add-ins.

large eggs almond extract

Cover bowl of batter and let chill for at least 1 hour. 

raisins 
chocolate chips 
candied fruit
cinnamon sugar

Form the dough into 3-4 logs and lay on baking sheet. 

Bake dough in the oven for 30 mins.

Slice the logs into biscotti-sized pieces, dip them in a cinnamon-sugar mix (optional), and put them back on
the baking sheet on their sides.

Return the baking sheet to the oven for 10-15 minutes to toast the mandelbrot to desired crispness.

optional add-ins:

Rebecca Redner with 
her mother-in-law,
 Miriam Newman, 

past B’nei Mitzvah Tutor
at Gateways 
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3⁄4 cup sugar


