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Synopsis

Learn the tips and tricks to making amazing matzah. Included are 3 Master Recipes and 21 ways to
eat this ancient flatbread for an incredible Biblical Spring feast season! Learn what unleavened
bread represents, the spiritual mystery embedded in it and why Israel is commanded to eat this
ancient bread called Matzah. Beautiful photography throughout. Biblically kosher recipes.

Gluten-free recipes included.

Book Information

Paperback: 70 pages

Publisher: CreateSpace Independent Publishing Platform; First Edition edition (April 6, 2016)
Language: English

ISBN-10: 1530914078

ISBN-13: 978-1530914074

Product Dimensions: 8.5 x 0.2 x 8.5 inches

Shipping Weight: 6.9 ounces (View shipping rates and policies)

Average Customer Review: 5.0 out of 5 stars 1 customer review

Best Sellers Rank: #772,962 in Books (See Top 100 in Books) #26 inA A Books > Cookbooks,
Food & Wine > Entertaining & Holidays > Jewish #176 inA A Books > Cookbooks, Food & Wine >
Regional & International > Middle Eastern #8694 inA A Books > Cookbooks, Food & Wine >
Special Diet

Customer Reviews

During a Passover season many years ago while living in a tipi in the mountains of North ldaho,
Rebekah learned how to make matzah. Since then, she has become a matzah master. She has
leaned on creativity and resourcefulness in order to make matzah in the variety of situations she
and her family have endured. She has perfected the art of making this ancient flatbread and how to

serve it to others. Now her tradition can be yours.

The Mastery of Matzah is not just another cookbook. It is an amazing teaching tool with scripture,
study guides, andheartfelt explanations as to why we are to eat unleavened bread. The recipes are
simple and easy to follow with colorfulillustrations. This is a must have during the Passover season

and all year long.
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