
Preheat your oven to 350°F (175°C).
In a large bowl, break the matzo sheets into small pieces and cover them
with warm water. Let them soak for 10-15 minutes until soft, then drain
the water and squeeze out any excess liquid.
In a separate bowl, whisk together the olive oil, beaten eggs, granulated
sugar, cinnamon, nutmeg, and vanilla extract.
Add the soaked matzo to the bowl with the egg mixture and stir to
combine.
Stir in the chopped apples, golden raisins, dried cranberries, and chopped
pecans.
Pour the mixture into a greased 9x13 inch baking dish and spread it
evenly.
Bake for 45-50 minutes until golden brown and set.
Let the matzo kugel cool for a few minutes before slicing and serving. If
desired, sprinkle with powdered sugar or Cranberry Pear Balsamic
Vinegar before serving.
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Directions

6 matzo sheets
1/2 cup Sola Stella Extra Virgin Olive Oil
4 large eggs, beaten
1/2 cup granulated sugar
1 teaspoon ground cinnamon
1/4 teaspoon ground nutmeg
1/2 teaspoon vanilla extract
2 medium apples, peeled, cored, and
chopped
1/4 cup golden raisins
1/4 cup dried cranberries
1/2 cup chopped pecans
Powdered sugar, or drizzle of Cranberry
Pear Balsamic Vinegar, for garnish

Notes

Sweet Apple Matzo Kugel
W I T H  T E X A S  H I L L  C O U N T R Y  S O L A  S T E L L A  E V O O

Ingredients

https://texashillcountryoliveco.com/collections/olive-oil-evoo-flavored/products/sola-stella
https://texashillcountryoliveco.com/collections/balsamic/products/cranberry-pear-balsamic-vinegar

