
 
BANANA NUT KUGEL 

     

         

3/4 IB MATZAH FARFEL 1/2 CUP MELTED PAREVE MARGERINE   

8 EGGS   4 MEDIUM BANANAS,SLICED    

1 TEASPOON SALT  1 CUP CHOPPED NUTS    

1 CUP SUGAR        

         

POUR COLD WATER OVER FARFEL TO DAMPEN. DRAIN IMMDIATELY. SET ASIDE. 

BEAT EGGS WITH SALT, SUGAR,AND MELTED MARGARINE. ADD TO FARFEL. ADD 

SLICED BANANAS AND NUTS AND MIX GENTLY.     

         

PREHEAT OVEN TO 350*. PIT MIXTURE IN PYREX BAKING DISH (SQUARE OR OBLONG) 

(OR USE AN ALUMIMUM TIN)     
    

AND BAKE 45 MINUTES OR UNTIL SET AND SLIGHTLY BROWNED.   

 


