
VEGETABLE AND BEAN CASSEROLE  

By Susan Barocas  

2 medium eggplants, about 2-2 1/2 pounds  
1 large green bell pepper  
2 medium or 1 large yellow onion  
4 medium zucchinis  
8 ounces whole fresh white mushrooms  
2 tomatoes, about 1-1 1/4 pound  
6 cloves garlic  
2 tablespoons dried basil*  
1 1/2 teaspoons dried oregano*  
1/2 teaspoon salt  
1/2 teaspoon pepper  
1 15.5-ounce can small white beans (great northern, cannelloni)  
1 15-ounce can tomato sauce  
1/4 cup olive oil  
1 cup shredded Parmesan cheese  
 

Preheat oven to 357 degrees. Spray with olive or vegetable oil two 8x8- or 9x9-inch pans.  

Wash and clean all vegetables well. As you cut each vegetable, put into a large mixing bowl. Be sure to 

cut consistently so vegetable cook evenly.  

Cut the unpeeled eggplant and peppers into 1-inch pieces.  

Cut the onion into a large dice, about 1/2-inch pieces.  

Slice zucchini in half the long way, then slice each half into 1/2-inch-wide pieces.  

Cut small mushrooms in half, larger ones in quarters.  

Cut the tomatoes in half and seed, then cut into 1-inch pieces.  

Peel and mince the garlic. Add the garlic, herbs, salt and pepper to the vegetables and mix well.  

Add the beans with their liquid to the vegetable mixture. Pour the tomato sauce and olive oil over the 

top and gently mix until well blended. Taste and adjust salt and pepper as needed. Pour the mixture, 

divided evenly, into the two square pans. They will be very full until the vegetables cook down.  

Cover tightly with foil and bake 1 hour until the vegetables are soft. Uncover, sprinkle on the cheese 

evenly and finish baking about 10 minutes until the cheese is melted and bubbly.  

When cool, can be frozen wrapped well. To eat, defrost in the fridge overnight or on the counter about 

4 hours. Re-heat, still covered, for about 15-20 minutes until warm throughout, adding a little water if 

the mixture appears dry.  

*When not preparing for Hesed, you can use fresh herbs, 1/4 cup fresh basil cut into thin strips 

(chiffonade) and 1 tablespoon chopped fresh oregano. 



Amish Cinnamon Bread  

Adapted from cooking professionally.com  

This sweet loaf bread takes about 15 minutes to make with delicious results. It caught Rae’s eye since 

she’s from Amish country in PA, and it definitely got Manny’s seal of approval when she made it. By the 

way, using the sour cream is Rae’s adaption of the recipe.  

If you have only one loaf pan, cut the ingredients in half and make one loaf. If you make two loaves, 

you can contribute both, or keep one for yourself or to give to someone else.  

Makes 2 full loaves  

1 cup butter, softened to room temperature  
1 + 2/3 cups sugar  
2 eggs  
2 cups sour cream  
4 cups flour  
2 teaspoons baking soda  
2 teaspoons cinnamon  
 

Preheat oven to 350 degrees. Grease 2 full-sized 9x4 or 8x4 loaf pans, or 4 junior loaf pans 6x2.5x2.  

Cream together butter, 1 cup sugar and eggs. Add sour cream, flour and baking soda. Mix together well. 

Put 1/4 of the batter into each of the two prepared loaf pans  

In a separate bowl, mix the remaining 2/3 cup sugar and the cinnamon. Sprinkle 1/3 of cinnamon 

mixture on top of the batter in each pan. Add remaining batter to the pans and sprinkle last of the 

cinnamon-sugar mixture on top. Swirl all of the batter with a knife.  

Bake until springy to the touch and a toothpick comes out clean, 50-60 minutes for full-sized pans and 

40-45 minutes for junior pans. Cool at least 20 minutes before removing from the pan.  

 

For Hesed – If using your own loaf pans, remove the loafs after at 20 minutes of cooling and continue 

to let cool until the bottom is not warm at all to the touch, then wrap each loaf completely in double 

aluminum foil. Freeze until delivery to Adas. 


