Moroccan Moufleta
(Pancake Kosher for Passover)
Recipe
INGREDIENTS
•

8 cups/1024 grams all-purpose flour

•

1 tablespoon granulated sugar

•

1 teaspoon instant dry yeast

•

1 teaspoon kosher salt

•

1 cup vegetable or canola oil

•

Butter and honey, for serving

PREPARATION
1. In a large bowl, combine the flour, sugar, yeast and salt. Make a well in the center, and
slowly add 3 to 3 1/2 cups warm water, mixing and kneading gently, at first with a
wooden spoon and then with your hands, until a light and elastic dough is formed. (Add a
little extra water if dough seems too dry; it should be pretty wet.) Cover the bowl with
plastic wrap and let dough rest for about 30 minutes.
2. Generously coat a baking sheet with oil and set aside. Coat your hands with oil and
divide the dough into about 20 balls, each slightly smaller than a tennis ball. Dip each
ball in the oil and set on the baking sheet. (Don’t worry if the balls lose their shape). Let
rest for another 15 minutes.
3. Lightly oil your work surface. Place 1 ball at time on the surface and flatten with your
palm. Using your fingers, stretch the dough out, as thin as possible, into a 7- or 8-inch
disc. Keep dipping your fingers in the oil as needed to help get the moufleta as thin as
possible and to keep it from sticking to the work surface or your hands.

4. Place a large cast-iron or nonstick skillet over medium-low heat. When the pan is hot,
carefully pick up the first moufleta (it will be stretchy and have a hard time holding its
shape) and place it on the hot skillet. Cook on one side, about 1 to 2 minutes, until the
underside has golden-brown patches. Flip the pancake over, roll out the next ball of
dough and place it on top of the first one. When the bottom side has golden-brown
patches, flip both pancakes together to cook the new one. Roll out another moufleta and
place on top of the moufleta pack in the skillet. Flip to cook. Repeat for all moufletas,
starting over again when you have a pack of 7 or 8. Except for the first one, they are all
getting cooked only on one side. (Alternatively, the moufletas can be cooked one at a
time for about 1 to 2 minutes per side and removed to a plate, each one going underneath
the one cooked before it to help keep them from drying out. Cover the plate with a towel
as you work.)
5. Serve immediately, while warm, with butter and honey.

Moroccan Couscous with Figs, Dates, and
Apricots Recipe
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

1 tsp paprika
1/4 tsp ground turmeric
1/2 tsp ground cumin
1/4 tsp cayenne pepper
1/2 tsp ground cinnamon
1/4 tsp ground cloves
1 tsp ground cardamom
1 tsp ground coriander
1 lemon, zest
2 tbsp butter
1/2 onion, diced
1 clove garlic, diced
1 tablespoon ginger, diced
3 tablespoons tomato paste
2 cups beef stock
1 1/2 cups couscous
1/3 cup apricots, chopped
1/3 cup figs, chopped
1/3 cup dates, chopped
honey, to taste
salt and pepper to taste
small handful cilantro, chopped (optional)
small handful Mint, chopped (optional)

Directions:
1. Melt the butter in a saucepot and sauté the onion until soft, about 10 minutes.
2. Add the paprika, turmeric, cayenne, cumin, cinnamon, clove powder, cardamom and
coriander and cook until fragrant, about a minute.
3. Add the ginger and garlic and sauté until fragrant, about a minute.
4. Pour in the beef stock and tomato paste and bring the mixture to a boil, reduce and let
simmer for 10 minutes.
5. Meanwhile steam the dried fruit with a little water until tender.
6. Pour in the dried couscous and fruits and cook for 2 minutes on high. Cover, stir, and
remove from heat. Let sit for 5 minutes.
7. Fluff with a fork and serve with chopped cilantro or mint.

