
Chocolate Matzah Bark with Dried Pineapple
and Pistachios

Serving:
8-10

Type:
dairy or pareve (dairy free). May be made gluten free with gluten free
matzah and chocolate chips

Author:
Liz Rueven adapted from Marcy Goldman's Matzoh Buttercrunch

Notes:

Chocolate Bark is addictive with just a coating of melted and hardened
chocolate. But it’s more nuanced and party worthy with a combination of
chopped dried fruit and nuts. In our version, we’ve opted for tropical notes
with dried pineapple and pistachios.

Other great options: dried apricots, pears, peaches, raisins, dates,
bananas, cherries, blueberries or cranberries. Glistening fresh
pomegranate arils are lovely, too. For nuts, consider slivered almonds,
chopped peanuts or walnuts.



Ingredients:

4 sheets of matzah

2 sticks butter or Earth Balance margarine

1 cup dark brown sugar

2 cups semi sweet chocolate chips

½ cup chopped pistachios

½ cup dried pineapple or dried fruit of choice (see tips, below)

Flaked salt (optional)

Non-stick cooking spray

Directions:

Line a 12x17 cookie sheet with parchment paper. Lightly coat the paper
with non-stick cooking spray.

Preheat oven to 350 degrees fahrenheit

Place matzah in one layer on the prepared cookie sheet, breaking it into
pieces so that the entire surface is covered. Set aside.

In a small saucepan, melt butter and brown sugar, stirring frequently.
Bring to a boil and allow to thicken by cooking 3-4 more minutes.

Carefully pour the mixture over matzah, spreading it with a spatula and
working quickly so it glides over all of the matzah.

Bake at 350 degrees F for 12-15 minutes or until it’s bubbling. Be careful
not to allow it to burn.

Remove tray from oven and immediately sprinkle chocolate chips evenly
across the hot surface. Using an offset spatula, spread melted chocolate so
that it covers matzah completely.



Distribute chopped fruit and nuts over surface and refrigerate for about 30
minutes or until firm.

Cut or break into pieces and serve.

Tips:

Chocolate Bark may be stored in an airtight container at room
temperature for 3-5 days. If your kitchen is warm, store container in
refrigerator.


