
EASY HONEY CAKE  
 
This double recipe makes about 8 junior loaf pans, 6 x 2 ½ x 2 inches. It will make 2 large loaf pans or a 
large bundt if you make it at home. ~SHB 
 
5 cups all-purpose flour 
2 tablespoons baking powder 
1 teaspoon baking soda 
1 teaspoon salt 
2 teaspoons ground cinnamon 
1 teaspoon ground cloves 
1 teaspoon ground ginger 
2 cups white sugar 
2 cups honey 
1 cup vegetable oil 
8 large eggs 
2 cups orange juice 
 
Preheat oven to 350 degrees. If not using paper loaf pans, spray with neutral oil. Paper pans 
don’t need to be sprayed. 
 
In a large bowl, use a whisk or fork to mix together the flour, baking powder, baking soda, salt, 
cinnamon, cloves and ginger. Set aside. 
 
In a separate large bowl, whisk or beat with a fork the sugar, honey, oil and eggs until well 
blended and a little lighter color. With a large spoon, preferably wooden, combine the flour 
mixture into the egg mixture, about 1/3 at a time, alternating with the orange juice, mixing each 
time just until incorporated.  
 
Pour batter into pans. Fill as evenly as possible to 3/4 full, leaving room for the cakes to rise. 
 
Bake in the preheated oven for 20 to 24 minutes for small paper loaf pans. Regular-sized loaf 
pans bake for 40-45 minutes. When done, a toothpick inserted into the center of the cake 
comes out clean. Allow to cool before wrapping. 
 
If frozen, defrost  when ready to eat. If desired, can warm briefly in oven wrapped in the 
aluminum only. 
 
 
This recipe is proprietary to Susan Barocas. Please do not reproduce or posted to social media without 
crediting her and with her permission. 
 
 
 
 
 
 
 
 
 
 



MOM’S BEST TUNA NOODLE CASSEROLE 
 
Adapted by Susan Barocas from 40aprons.com 
 
Yes, you can make a quick tuna noodle casserole with condensed cream of mushroom or celery 
soup. But here’s a chance to elevate this often-maligned casserole to something really tasty 
with a creamy cheese sauce and bit of spices. And you can use up some pasta, flour and 
bread/bread crumbs before Passover.  
 
1 (5-ounce) can chunk light tuna drained and flaked 
8 ounces wide or medium egg noodles or ziti, fusilli, or penne pasta 
6 tablespoons butter, divided 
5 tablespoons flour  
2 1/2 cups whole milk 
1/2 teaspoon salt plus extra to taste 
1/4 teaspoon pepper 
1/2 teaspoon garlic powder  
1 teaspoon dried parsley (optional) 
1 1/2 cups shredded cheddar cheese, divided 
3/4 cup frozen peas 
2 tablespoons breadcrumbs 
 
Preheat oven to 350 degrees. Lightly grease or butter a 9x12 or 9x13 inch casserole dish 
(aluminum for Hesed). 
 
Cook the noodles according to package directions in heavily salted water, for shortest amount of 
time recommended so they are al dente. This is important to not have a mushy casserole. Drain 
and transfer to a large mixing bowl. Set aside. 
 
To make the sauce, melt 5 tablespoons butter in heavy medium saucepan over low heat. Add 
flour. Stir or whisk until smooth. Cook 1 minute, stirring constantly, until mixture bubbles and 
turns golden. Slowly add milk, whisking constantly. Cook over medium heat, continuing to whisk 
constantly, until thickened and bubbly. Whisk in salt, pepper, garlic powder and dried parsley, if 
using. Remove from heat. Add 1 cup shredded cheese, stirring until melted 
 
Pour sauce over drained noodles. Add tuna and green peas and stir to combine completely.  
 
Pour into prepared baking dish. Bake 20 minutes. 
 
While casserole is baking, melt remaining tablespoon butter in small bowl. Stir in breadcrumbs 
and large pinch of salt. After casserole bakes 20 minutes, sprinkle remaining 1/2 cup shredded 
cheese on top. Then sprinkle buttery breadcrumbs over cheese. Return to oven and bake 5-10 
minutes more until bubbly and turning golden brown on top. 
 
For Hesed: Let the casserole cool completely, then wrap it in the pan very well in 
aluminum foil and freeze. Deliver to Adas completely frozen. Please do not bring to the 
synagogue wrapped in plastic (like Saran wrap) or placed in clear plastic freezer bags, 
just the aluminum foil to make labeling easier and the process less wasteful.  
 


