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APPETIZERS 
There is no LOVE sincerer than the LOVE of food. 

~George Bernard Shaw 
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CYNTHIA’S FIESTA 
PARTY MIX 
 

 

 
From Cynthia Brooks-Delgado 

We served this at Diamonds and Dice in 5780 (2019).   I like to make this when we watch sports or 

have people over. I also like to include it in food gift baskets.  It’s always a crowd pleaser so you may 

want to double this recipe. 
 

Ingredients  Directions 
   

8 ounces + 4 tablespoons 

unsalted butter 

3/4 cup freshly grated 

parmesan cheese 

1 cup peanuts [use store 

brand – no need to 

splurge!] 

3 cups grooved cheese 

cracker such as Cheez-It [I 

like to mix it up between 

white cheddar and 

traditional] 

2 cups salted pretzel sticks 

4 cups honey nut corn 

square cereal [e.g. Chex] 

 

 

1. Preheat oven to 300 degrees. 

2. Line 2 baking sheets with parchment paper. 

3. Combine all dry ingredients in a large bowl you mix 

in. 

4. Melt butter and add in grated parmesan.   

5. Pour over dry mix and toss to coat. 

6. Pour evenly on the two baking sheets and bake 12-

14 minutes.  Halfway through, rotate baking sheets.  

You may want to move the mix around so it bakes 

evenly. 

7. Let cool and then put into serving dishes. 
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CHEESE STRAWS 
 

 

 
From Cynthia Brooks-Delgado 

We served this at Diamonds and Dice in 5780 (2019).   These are addictive! 
 

Ingredients  Directions 
   

4 cups grated sharp  

cheddar cheese, COLD [DO 
NOT USE pre-grated 
cheese or these will NOT 
turn out] 

2 sticks salted butter, room 

temperature  

2 cups all-purpose flour, 

plus extra as needed 

1 teaspoon kosher salt  

1/2 teaspoon cayenne     

pepper  

1/2 teaspoon dry mustard  

1/2  teaspoon freshly 

cracked black pepper 

 

1. Grate the cheese on the medium holes of a grater to 
make 4 cups. 

2. Cover the grated cheese and leave out with the 
butter until at room temperature, at least 2 hours 
and up to overnight.  

3. When ready to make the cheese straws, preheat the 
oven to 350 degrees.  

4. Line 2 baking sheets with silicone baking mats or 
parchment paper.  

5. Mix the flour, salt, cayenne, dry mustard and black 
pepper in a medium bowl.  

6. Put the cheese and butter in the bowl of a stand 
mixer and beat with the paddle attachment until 
fairly smooth. Slowly beat in the flour mixture. 
Check the consistency; it should be just stiff enough 
to pipe. If not, add a little more flour.  

7. Scrape the dough into a piping bag or resealable 
plastic bag. Use a 1/4 inch tip or cut a 1/4 inch 
hole in the plastic bag. Pipe the dough onto the 
prepared baking sheets in 5- to 6-inch strips.  

8. Bake until golden brown, 15 to 17 minutes. Let cool 
on a rack.  

 

 

 

 
Serving Idea:  Place in wine glasses or other similar vessel so they are standing up. Make more than you think 
you will need (think 4-5 cheese straws per guest). 
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HUMMUS 
 

 

 
From Sandy Balis 

This recipe was featured at Great Grandma Shirley’s Shabbat Dinner on 11 Av 5766 (4 August 2006).  

This dinner was attended by the Balis Family with special guests Great Grandma Shirley Boardman 

(Sandy’s mother) and Diana and David Bamford. 
 

Ingredients  Directions 
   

2 cans chick peas (15 

ounces each) 

3-4 garlic cloves 

1/4 cup lemon juice 

1 teaspoon olive oil 

3 tablespoons tahini 

Parsley flakes or chopped 

parsley 

paprika 

  

 

1. To a blender, add chick peas, using juice from one 
can of chick peas.  

2. Add garlic, lemon juice and blend until smooth. 

3. Take out of blender and transfer to a bowl. 

4. Add olive oil, tahini and parsley. 

5. Mix together. 

6. On top, put a drop of olive oil and sprinkle with 
paprika. 
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EGGPLANT DIP 
 

 

 
From Sandy Balis 

This is one of my Mom-Grandma Shirley's recipes. 
 

Ingredients  Directions 
   

2 onions, minced 

1 large eggplant, chopped 

15 ounce can tomato 

sauce 

15 ounce can of diced 

tomatoes 

2-3 red, orange or yellow 

peppers, chopped 

crushed garlic, to taste  

lemon juice, to taste 

fresh or dried basil, to 

taste 

fresh or dried rosemary, 

to taste 

pepper, to taste 

 

 

1. Sauté onions. 

2. Add colored peppers, eggplant, tomato sauce, diced 

tomatoes, and garlic.  

3. Season to taste with lemon juice, pepper, basil, and 

rosemary. 

4. Cook over low flame until soft. 

5. Serve warm or cold. 
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SPINACH DIP 
 

 
 

From Shawn Frank 

 

This is what my family asks me to bring every Thanksgiving. 

 

Ingredients  Directions 
   

2 boxes frozen chopped 
spinach 

1 packet Knorr’s 

vegetable soup mix 

6 individual green onion 

stalks 

16 ounces sour cream 

12 ounces mayonnaise  

 

1. Defrost spinach and squeeze water out. 

2. Chop onions. 

3. Add all ingredients in a medium bowl and chill for at 

least 2 hours. 

4. Serve with crackers etc. 
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LEMON HERBED       
RICOTTA CHEESE SPREAD 
 

 

 
From Cynthia Brooks-Delgado 

We served this at Diamonds and Dice in 5780 (2019).   It’s a great summer dinner as it’s nice 

and light and goes great with a glass of rosé.  
 

Ingredients  Directions 
   

3/4 cup ricotta cheese  

1 tablespoon fresh lemon 

juice 

1 teaspoon lemon zest 

2 tablespoons fresh 

chopped basil 

1/2 teaspoon thyme [dried] 

1/2 teaspoon oregano 

[dried] 

1/2 teaspoon kosher salt 

1/4 teaspoon fresh cracked 

black pepper 

1 baguette cut into 1/2 

inch slices 

garlic cloves, whole, peeled 

olive oil 

parmesan cheese, grated 

cherry tomatoes 

kosher salt and pepper, to 

taste 

2 tablespoons fresh basil, 

chiffonade 

 

 

 

1. Mix first 8 ingredients together.   

2. Put in the refrigerator to chill [Note: For best flavor, 

make the cheese spread at least six hours in        

advance]. 

3. Preheat oven to 450 degrees.   

4. Toss cherry tomatoes with 1 tablespoon olive oil and 

kosher salt and pepper to taste.  

5. Place on rimmed baking sheet.   

6. Roast for 20 minutes. 

7. Remove and while the tomatoes cool, brush baguette 

with olive oil and place on baking sheet to toast in 

oven. 

8. Once baguette slices are toasted, remove from oven 

and rub garlic on them while they are still hot using 

the whole garlic cloves. 

9. Top each baguette slice with some of the cheese 

mixture.  

10. Top with roasted cherry tomatoes, basil and         

parmesan.   

11. Place on a serving platter. 
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APPLE AND GOAT 
CHEESSE CROSTINI 
 

 

 
From Daniel Conroy 

This recipe was featured in the Rosh Hashanah cooking event on 13 Elul 5780 (1 September 

2020). 
 

Ingredients  Directions 
   

french baguette, sliced into 

thin pieces 

5 ounces chevre goat 

cheese 

1 shallot, chopped 

1 large honey crisp apple, 

cored and sliced thin 

pomegranate seeds 

3 tablespoons honey 

1 tablespoon vegetable oil 

salt  

 

 

 

1. Preheat oven to 350 degrees. 

2. Take out goat cheese and set in a bowl 10 minutes 

before starting. 

3. Add oil, chopped shallots and pinch of salt to the 

sauté pan over medium low heat. 

4. Slowly caramelize the shallot until a light brown 

color, about 8 minutes.  Let cool. 

5. Toast the pieces of baguette in the oven for 3 to 4 

minutes. 

6. While the bread is toasting, mix the caramelized 

shallots with the goat cheese until fully 

incorporated. 

7. Spread goat cheese onto crostinis.   

8. Top with apple slices, drizzle with honey and 

sprinkle with pomegranate seeds. 
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CHOPPED LIVER 
 

 

 
 
From Harrian B. Stern 

 

This is my mother's recipe. She taught my sisters and me how to make all the holiday dishes. 
 

Ingredients  Directions 
   

3 pounds chicken livers 

2 yellow onions 

12 boiled eggs 

salt & pepper to taste 

1/2 to 3/4 cup chicken 

schmaltz 

 

1. Broil the livers. See note below. 

2. Cool then chop the livers in a food processor along 

with the onions and eggs. 

3. Pour into a bowl to mix with seasonings and schmaltz. 

4. Put in a Bundt pan, bowl, or any serving dish and 

refrigerate until time to serve. 

5. Serve with crackers, challah, or matzo depending on 

the holiday or event. 

Note: Although many kosher cuts of meat are available in 

today’s market, livers are the exception. In order to make 

livers kosher, first thoroughly wash off all the blood and 

remove all visible blood clots. If the liver is whole, make a 

horizontal and vertical incision. Salt both sides lightly with 

kosher salt and place it cut side down on a broiling rack to 

allow the blood to drip. Broil on both sides until the liver is 

cooked through, approximately 7 to 10 minutes. Once 

fully cooked, discard the drippings and rinse the liver in 

cold water three times. 
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BAKED SALAMI VIA 
CHICAGO 

 

 

 
 
From Sherie Wigder 

 

 

Baked salami is an appetizer at every holiday meal. Many guests wonder out loud why after the 

appetizers we even bother having a meal. No matter how many I make they are gone the evening of 

the meal or the next day at lunch. 
 

Ingredients  Directions 
   

2 pounds kosher salami 

(not sliced) 

1 jar dijon mustard 

1 jar (18 ounces) apricot 

preserves 

 

NOTE 1: For Passover 

you can use the Gold's 

Duck Sauce over the 

salami and eat it on 

matzah crackers or just 

off the plate.  

 

NOTE 2: Either way you 

make this recipe you will 

want to make more than 

one. 

  

 

1. Line a jelly roll pan with aluminum foil and spray 

with non-stick cooking spray. 

2. Score the salami 3/4 way through.  

3. Mix mustard and preserves together in a bowl. 

4. Spread mixture over the salami and make sure to get 

between slices. 

5. Bake at 400 degrees for 2 hours until crispy, turning 

the salami over after 1 hour. 

6. NOTE: For less well done, you can bake at 350 

degrees for 1.5 to 2 hours. 

7. Serve with rye crisps or other crackers if desired. 
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PICKLE DIP 
 

 

 
From Daniel Conroy 

This recipe was featured in the Kids’ Cooking Zoom class. 
 

Ingredients  Directions 
   

8 ounce cream cheese, set 

out for 30 minutes 

4 ounces sour cream 

3/4 cup pickles, diced 

2 tablespoons pickle juice 

2 teaspoons garlic powder 

2 teaspoons Worcestershire 

sauce 

1 tablespoon fresh or dried 

dill 

 

 

 

1. Make sure the cream cheese is soft – set out for at 

least 30 minutes before making this recipe. 

2. Pull all ingredients EXCEPT pickle juice in a mixing 

bowl and mix together. 

3. Slowly add half of the pickle juice and then taste.  If 

you want more pickle flavor, add the rest of the 

juice. 
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SUPER SIMPLE OR SUPER 
CHUNKY GUACAMOLE 
 

 

 
From Daniel Conroy 

This recipe was featured in the Kids’ Cooking Zoom class. 
 

Ingredients  Directions 
   

2 large avocados, pit 

removed, cut in half 

1 tablespoon lime juice 

salt and pepper to taste 

Optional Ingredients: 

1/2 small onion, diced 

1 jalapeño, deseeded and 

diced (wear gloves)  

1 roma tomato, deseeded 

and diced 

1/4 cup cilantro chopped or 

ripped apart 

1/4 bell pepper diced (your 

choice of color) 

2 teaspoons cumin 

2 teaspoons chili powder 

 

 

 

Simple: 

1. Place all ingredients in a bowl and mush together 

with a spoon until desired consistency. 

Chunky: 

1. Place 1 1/2 of avocado meat in a bowl along with 

lime juice and mush together until smooth. 

2. Mix in all other ingredients. 

3. Dice remaining 1/2 of the avocado and fold gently 

into the mixture.  

 

 

If your child(ren) is/are making this recipe, please help them with the pit removal and dicing/chopping. 
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PICKLES 
 

 

 
From Daniel Conroy 

 

This recipe was featured in “Anshai Cooks at Home” on 3 Av 5780 (23 July 2020). 
 

Ingredients  Directions 
   

8 pickling cucumbers, cut 

into halves, quarters or 

slices (whatever you prefer) 

2 cups water 

2 cups ice 

2 tablespoons salt 

1 tablespoon sugar 

3 sprigs fresh dill 

2 garlic cloves, crushed 

 

 

 

1. Pour water, salt and sugar into a sauce pan.  Heat 

water until salt and sugar dissolve. 

2. While ingredients dissolve, slice cucumbers as 

desired. 

3. Once sugar and salt dissolve, add ice to drop the 

temperature. Wait for it to be room temperature or 

cooler.  Add to large jar. 

4. Place cucumbers in the large jar with the water 

mixture.  Add in dill and garlic. 

5. Close jar and place in the refrigerator. 

6. Taste the liquid after 24 hours.  Add more salt if 

needed.  If the liquid is too salty, pour out 1/2 cup 

of the salted water and replace with fresh water. 

7. Enjoy your pickles two days later! 
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LOX 
 

 

 
From Daniel Conroy 

 

This recipe was featured in “Anshai Cooks at Home” on 3 Av 5780 (23 July 2020). 
 

Ingredients  Directions 
   

1 1/2 pounds salmon 

1/3 cup salt 

1/3 cup sugar 

1 teaspoon lemon zest 

3 sprigs fresh dill leaves 

 

 
 

1. Mix salt, sugar, lemon zest and dill leaves together 

in a bowl. 

2. Lay one piece of plastic wrap on sheet pan. 

3. Sprinkle some of the salt mixture onto the plastic 

wrap where you will put the salmon. 

4. Place the salmon on top of the salt mixture laid out 

and then cover the top of the salmon with the rest of 

the salt mixture.  

5. Take second piece of plastic wrap and wrap it 

around the salmon. 

6. Place other sheet pan on top of the salmon. 

7. Set in the refrigerator with a weight on top. 

8. Wait 36 hours, then slice and enjoy! 
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SALADS, STEWS, 
SOUPS & CHILI 

“Laughter is brightest where food is best.”  

~Irish proverb  
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MOM’S CUCUMBER 
SALAD 
 

 

 
From Sharon Ginchansky 

My mom has been making this cucumber salad for years, recipe originally came from a 

magazine and it's been tweaked over the years. We love this side dish.  We use it with 

sandwiches, dinners, as a whole meal – the possibilities are endless. 
 

Ingredients  Directions 
   

2 teaspoons salt 

1/2 teaspoon pepper 

5 tablespoons sugar 

1 cup white vinegar 

2/3 cup water 

2 English cucumbers, thinly 

sliced 

1 large clove garlic, 

crushed (I use pre-crushed 

garlic in the jar) 

1/2 bell pepper (I use any 

color I have on hand and 

sometimes I'll use the 

whole thing) 

1/2 red onion, thinly sliced 

 

1. In a gallon sized jug that closes (I use an old pickle 

jar from Costco).  

2. Mix together the salt, pepper, sugar, vinegar and 

water until the salt and sugar are mostly dissolved.  

3. Add the cucumbers, garlic, bell pepper, and onion to 

the mixture, and shake it up a little to let the flavors 

merge.  

4. Allow to marinate overnight. It keeps for a few weeks 

and gets better with time. 
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SUZI'S SIMPLE APPLE 
WALNUT SALAD 

 

 
 

From Denise Polis 

Suzi is my best friend who lives in York, ME. Her husband and mine went to Sunday school 

together over 65 years ago. She is one of the best (and healthiest!) cooks I know. It is an 

honor to share one of her recipes. In fact, it is one of the few I can actually make! Enjoy!  

Ingredients  Directions 
   

1/2 cup walnut oil or olive 

oil 

3 tablespoons apple cider 

vinegar 

3 tablespoons honey 

2 cups thinly sliced red 

onions 

2-5 ounce bags of mixed 

baby greens 

4 small red Braeburn 

apples, cored and thinly 

sliced 

1-1/2 cups of walnuts, 

toasted 

 

1. Whisk oil, vinegar and honey to blend.   

2. Add salt and pepper to taste.   

3. Mix in onions and let sit from 30 minutes to 2 hours, 

stirring occasionally. 

4. Combine greens, apples and walnuts in a large 

serving bowl.   

5. Add the onion with dressing and toss. 

6. At times I’ve made up the dressing with onions then 

plated out individual salads arranging the greens, 

apples and nuts and adding the dressing last. 
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COLESLAW 
 

 

 
 

From Sandy Balis 

This recipe was featured at Great Grandma Shirley’s Shabbat Dinner on 11 Av 5766 (4 

August 2006).  This dinner was attended by the Balis Family with special guests Great 

Grandma Shirley Boardman (Sandy’s mother) and Diana and David Bamford. 
  

Ingredients  Directions 
   

Dressing: 

1 cup white vinegar  

2/3 cup salad oil 

2 teaspoon sugar 

1 teaspoon salt 

1 teaspoon dry mustard 

1 teaspoon celery 

Cabbage: 

1 package shredded 

coleslaw mix 

7/8 cup sugar to mix with 

cabbage 

 

 

1. Boil the dressing ingredients together and pour over 
shredded cabbage. 
 

2. Add 7/8 cup sugar.  

3. Optional: Add some shredded carrots and/or 2 
tablespoons of grated onion, if desired. 
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OVERNIGHT COLESLAW 
 

 

 
 

From Andi Rosenfield 

This is so addicting and healthy.  This is delicious as a side salad and is even better on a 

sandwich or taco. 
  

Ingredients  Directions 
   

1 medium head cabbage, 

shredded 

1 medium onion, thinly 

sliced 

1/2  cup chopped green 
pepper 

1/2  cup chopped sweet 
red pepper 

1/2  cup white wine 

vinegar 

1/2  cup canola oil 

1/2  cup sugar 

2 teaspoons dijon mustard 

1 teaspoon salt 

1 teaspoon celery seed 

1 teaspoon mustard seed 

 

 

1. Combine vegetables in a bowl. 

2. In a medium saucepan, mix remaining ingredients; 

bring to a boil. Cook and stir 1 minute.  

3. Pour over veggies, and stir.  

4. Cover and refrigerate overnight (if you can wait that 

long).  

5. Mix well before serving.  

 
 

 

 

 

My modifications:  I add sliced carrots, celery, and cucumbers, and have also added a little kale. I use 2 bags of 
coleslaw instead of shredding; I also add broccoli slaw to the mixture on occasion. 

This slaw lasts a good week. You’ll have liquid at the bottom of your bowl—I just keep adding veggies to the 
slaw!! 
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CHINESE CHICKEN 
SALAD 
 

 

 
From Sandy Balis 

This recipe was featured at Great Grandma Shirley’s Shabbat Dinner on 11 Av 5766 (4 

August 2006).  This dinner was attended by the Balis Family with special guests Great 

Grandma Shirley Boardman (Sandy’s mother) and Diana and David Bamford. 
  

Ingredients  Directions 
   

Salad: 

Large leafy lettuce 

Napa cabbage (sliced) 

1 bunch celery, sliced very 

thin 

1 package of Chinese    

noodles 

3 half chicken breasts, 

cooked and shredded 

2 tablespoons sesame 

seeds   

Dressing: 

1 cup oil 

1 cup sugar 

1/2 cup white vinegar 

1/4 cup lemon juice 

Garlic salt/powder to taste 

2 teaspoons dry mustard 

4 teaspoons mayonnaise 

1 small onion finely 

chopped 

 

1. Add salad ingredients together. 

2. Add dressing ingredients into a blender or container 
you can shake well. 

3. Add dressing and toss together. 

4. Top with sesame seeds. 
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WENDE’S SALAD 
 

 
 

From Wende Weinberg (Z”l)  

This salad was served at many Shul events and Shabbat dinners.    
 

Ingredients**  Directions 
   

lettuce such as iceberg or 

romaine, chopped 

tomatoes, chopped 

artichoke hearts, chopped 

hearts of Palm, sliced 

black olives, sliced 

mushrooms such as button, 

sliced 

raisins 

mandarin oranges 

zesty Italian dressing of 

your choice 

 

**The amount of 

ingredients you will use 

will vary depending on how 

many people you are 

serving and what you/your 

family like. 

 

 

 

 

1. Mix all of the ingredients together in a bowl 

2. Toss with a zesty Italian dressing of your choice. 
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SPINACH AND APPLE 
SALAD WITH CRISPY 
ALMONDS 
 

 

 
From Sandy Balis 

This was one of Grandma Shirley’s favorite recipes. 
 

Ingredients  Directions 
   

1-10 ounce bag ready to 

use spinach leaves 

2 red skinned apples, 

thinly sliced 

 

Dressing: 

1/4 cup minced onion 

3 tablespoons apple cider 

vinegar 

3 tablespoons white 

vinegar 

2 tablespoons sesame 

seeds 

1/2 teaspoon paprika 

1/3 cup oil 

 

Crispy Almonds: 

1 cup blanched slivered 

almonds 

1 tablespoon butter 

1 tablespoon sugar 

 

 

 

 

1. Melt butter in pan.   

2. Add almonds and stir fry until they color (2 
minutes).   

3. Sprinkle sugar over almonds and stir until sugar 
melts and turns golden.   

4. Put aside to cool, stirring occasionally so almonds 
don’t stick together.  [Note: This can be done ahead 
of time but don’t refrigerate.]    

5. Make dressing using all ingredients. 

6. Before serving, combine and toss all ingredients. 
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WILD RICE TUNA SALAD 
 

 

 
 

From Tracey Cherner 

 

Ingredients  Directions 
   

1 1/2 cups wild rice 

4 1/2 cups water 

2 teaspoons powdered  

vegetable bouillon 

1 small onion, chopped 

1 cup light mayonnaise 

1/2 cup chutney such as  

Major Grey’s 

1/4 teaspoon curry powder 

3 cans white albacore tuna, 

drained and flaked 

1 cup finely chopped celery 

1 small package (2.5 

ounces) slivered almonds 

1-2 cups red seedless 

grapes, halved 

2 cups mandarin oranges, 

drained 

 

 

1. In saucepan, combine rice, water, bouillon and      

onion.   

2. Bring to boil and then reduce heat and simmer 

covered for 50 minutes. 

3. Drain rice and cool. 

4. While rice is cooling, mix light mayonnaise, chutney 

and curry powder.  

5. Add tuna, celery and almonds.   

6. Add rice, grapes and mandarin oranges.  

7. Chill and serve. 
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ISRAELI SALAD 
 

 

 

 

From Sherri Massarella 

 

 

 

Ingredients  Directions 
   

2 cucumbers, peeled, 
deseeded and chopped 

2-3 tomatoes, chopped 

1/2 cup onion, diced 

extra virgin olive oil 

coarse sea salt 

fresh ground pepper 

fresh parsley, chopped 

dill (optional) 

1/4 fresh lemon  

 

1. Place ingredients in a bowl.  

2. Squeeze in lemon to taste.  

3. Mix, cover, and marinate. 
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ROASTED BEET SALAD 
 

 

 

 

From Daniel Conroy  

 

This recipe was featured in the Rosh Hashanah cooking event on 13 Elul 5780 (1 September 

2020). 
 

Ingredients  Directions 
   

Salad: 

3 large or equivalent 
beets 

2 tablespoons olive oil 

salt and pepper 

spring lettuce mix 

5 ounces goat cheese, log 
or crumbles 

1/4 cup roasted 

pistachios (out of the 

shell) 

1 green apple cut into 
matchsticks 

Dressing: 

1/3 cup olive oil 

1/3 cup pomegranate 

juice 

1/4 cup pomegranate 

vinegar 

3 tablespoons honey 

3 teaspoons dijon 
mustard 

salt and pepper 

 

1. Preheat oven to 375 degrees. 

2. Wash beets and cut tops and bottoms off.  If beet is 

large, cut in half. 

3. Toss beets in olive oil, salt and pepper and wrap each 

piece in foil. 

4. Place on a baking sheet and roast for 45 minutes.  

You should be able to puncture with a fork without 

much resistance. 

5. Let beets cool, then take a dish rag and remove all 

the skin from the beets.  Note:  Wear gloves or your 

hands will become red. 

6. While the beets are roasting, make the salad 

dressing.  Place all ingredients in a covered bowl or 

shaker and shake until dressing has emulsified.  

Place in the refrigerator.   

7. Slice beets however you like – use them to decorate a 

plate or to mix with other ingredients. 

8. Put lettuce, pistachios, and green apples in a mixing 

bowl.  Add as much dressing as you like and toss.   If 

the beets are used to decorate the plate, then spoon a 

little bit of the dressing on top of them. 

9. Top with goat cheese and serve. 
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ROASTED POTATO 
SALAD 

 

 

 

 

From Daniel Conroy  

 

This recipe was featured in “Anshai Cooks at Home” on 3 Av 5780 (23 July 2020). 
 

Ingredients  Directions 
   

1.5 pounds of potatoes 

2 tablespoons vegetable 

oil 

2 garlic cloves, minced 

non-stick cooking spray 

2 chives, sliced 

Mixture: 

1/3 cup mayonnaise 

2 tablespoons spicy 
brown mustard 

3 dashes of hot sauce 

1 1/2 teaspoons onion 
powder 

1 1/2 teaspoons smoked 
paprika 

1 1/2 teaspoons, garlic 
powder 

salt and pepper to taste 

 

1. Preheat oven to 385 degrees. 

2. Cut potatoes medium sized and place in mixing bowl. 

3. Season potatoes with oil, salt and pepper.   

4. Roast potatoes for 35 minutes, mixing half way 

through. 

5. Clean mixing bowl to use again. 

6. While potatoes are roasting, place all mixture 

ingredients in another bowl and combine.  

7. When potatoes have finished cooking, place back in 

the potato mixing bowl. 

8. Add a little of the mixture at a time until desired 

consistency. 

9. Spring with chives and enjoy! 
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BRUNSWICK STEW 
 

 
 

From Lisa Gerstenfeld 

This is a popular stew in Virginia and the south. It’s great for a cold winter night.  

Ingredients  Directions 
   

3 cups fat free chicken 

broth 

2 cups chopped cooked 

chicken (leftover rotisserie 

chicken is great ) 

24 ounces BBQ shredded 

beef, or chicken (premade, 

or make your own) 

1 -16 ounce package frozen 

vegetable gumbo mixture (if 

not found, use okra) 

1-10 ounce package frozen 

corn 

1/2 -10 ounce package 

frozen petite lima beans 

1/2 cup ketchup 

 

1. Bring all ingredients to a boil in a large pot over 

medium-high heat, stirring often.   

2. Cover, reduce heat to low, and simmer, stirring 

occasionally, 25 minutes or until thoroughly heated. 
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GAZPACHO 
 

 

 
From Sara McDonald 

This recipe was originally featured in the Anshai Emet cookbook. 
 

Ingredients  Directions 
   

1 large can V-8 juice 

4 large tomatoes 

1 medium bell pepper (use 

which color you like), 

seeded 

1/2 medium onion 

2 medium cucumbers, 

peeled 

3/4 cup rice vinegar 

4-5 tablespoons of picante 

sauce (use what you like) 

season with garlic powder, 

salt and pepper to taste 

 

 

1. Rough chop ingredients and add to food processor. 

2. Chop all ingredients very fine.   

3. Add V-8, vinegar and spices. 

4. Refrigerate. 

 

 

Serve as a main dish with warmed flour tortillas or as an appetizer. 
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CABBAGE SOUP 
 

 

 
From Sandy Balis 

This recipe was featured at Great Grandma Shirley’s Shabbat Dinner on 11 Av 5766 (4 

August 2006).  This dinner was attended by the Balis Family with special guests Great 

Grandma Shirley Boardman (Sandy’s mother) and Diana and David Bamford. 
  

Ingredients  Directions 
   

1 large can tomato juice (46 

ounces) 

1 jar of beet borscht with 

shredded beets (33 ounces) 

1 can whole cranberry 

sauce 

2 small onions, chopped 

1 package of shredded 

coleslaw mix 

 

 

1. Add all ingredients into a pot and cook together for 
about 45 minutes.  

2. Add lemon juice to taste. 
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TORTILLA SOUP 

 
 

 
From Traci Laizerovich 

I used to make this for the kids when my husband was out of town and was having dinner 

with friends and their kids. Adults and children love it!  

Ingredients  Directions 
   

2 chicken breasts sautéed 

in pan and diced. Season 

with dash of chili powder, 

dash of cumin and dash of 

black pepper 

1 medium chopped onion 

1 teaspoon minced garlic or 

3 crushed cloves 

10-15 corn tortillas 

14 ounce can crushed 
tomatoes with green chilies 

1 can corn 

3 cans chicken broth and 2 

cans of water 

16 ounce jar salsa 

1 tablespoon cumin 

1 tablespoon chili powder 

fresh cilantro to taste 

 

1. Sauté the onion and garlic in large pan.  

2. Add can of crushed tomatoes to pan and mix.  

3. Add chili powder and cumin to tomato, onion, garlic 

mixture and set aside.  

4. In a large pot pour chicken broth, water (use more 

cans of broth if you want to make more soup), jar of 

salsa, can of corn and diced (cooked) chicken breast. 

Mix and bring to boil.  

5. Add tomato mixture from pan to soup base and mix.  

6. Chop tortillas into small pieces and add to soup. 

Simmer for 45 minutes to 1 hour.  

7. Add chopped cilantro in last 10 minutes of 

simmering.  

8. The chili powder makes it really spicy, so for the kids 

I put in 1/2 tablespoon. 
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WEIGHT LOSS 
VEGETABLE SOUP 

 

 
 

From Andi Rosenfield 

This is so delicious and filling.  Add whatever veggies that YOU like!  

Ingredients  Directions 
   

Olive oil to sauté 

vegetables 

1 small onion, diced 

2 cloves garlic, minced 

1 cup diced carrots 

4 cups chopped cabbage  

1 cup green beans, cut into 

1-inch pieces 

2 whole bell peppers, 

chopped 

1 can (28 ounces) low-

sodium diced tomatoes 

6 cups low-sodium beef 

broth (I used homemade 

chicken and vegetable 

broths) 

2 tablespoons tomato paste 

2 bay leaves 

1/2 teaspoon each of 

thyme and basil 

pepper to taste 

2 cups broccoli florets 

2 cups sliced zucchini 

 

 

1. In a large pot, heat olive oil. Add onion & garlic and 
cook over medium heat until slightly softened. 

2. Add carrots, cabbage and green beans, and cook an 
additional 5 minutes. 

3. Stir in bell peppers, undrained tomatoes, broth, 
tomato paste, bay leaves and seasonings. Simmer 6-7 
minutes. 

4. Add in zucchini and broccoli. Simmer an additional 5 
minutes or until softened. 

5. Remove bay leaves before serving. 

 

 

 

I really didn’t measure—used a bag of shredded cabbage, diced a bunch of vegetables, cut about half a bag of 

green beans.  
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BUTTERNUT SQUASH 
SOUP 

 

 
From Sherri Massarella 

A serving of this soup has seven grams of fiber. 

Ingredients  Directions 
   

3 pounds butternut squash  

3 leeks, cut in 1" pieces 

(white part only) 

3 cups whole milk 

3 cups water 

coarse salt  

fresh ground pepper 

fresh grated nutmeg 

 

1. Peel squash, remove seeds & strings.   

2. Cut into 2-inch chunks and microwave for 3 to 4 

minutes.   

3. Toss into large soup pot with all ingredients.   

4. Bring to a boil, let simmer for 35 minutes or until 

soft. 

5. Blend soup in processor until pureed.   

6. Optional topping – 1/3 cup toasted hazelnuts. 
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BOBE’S BEEF, BARLEY AND 
MUSHROOM SOUP 

 

 
 

From Jackie Bart 

My Bobe (Bubbe) originally from Lithuania, immigrated to Argentina and then ended up in El Paso, TX. She 

mostly spoke Yiddish and a bit of Spanish. She cooked shtetel-type food. Everything was boiled down or baked 

to death. But the ONE thing she made so well was her Beef and Barley Mushroom Soup. Just the smell of this 

soup floods my brain with so many great memories of my Bobe. May this recipe bring back good memories of 

your family dinners laughing and enjoying hearty delicious meals together.  

Ingredients  Directions 
   

2 tablespoons olive oil 

2 pounds beef chuck roast, 
cubed 

1 medium onion chopped 

10 ounces sliced 
mushrooms 

2 cloves garlic minced 

3 carrots chopped 

2 celery stalks chopped 

1 1/4 cups barley 

1 teaspoon oregano 

1 teaspoon basil 

8 cups beef broth 

1 bay leaf 

salt and pepper to taste 

 

1. Heat oil in a large stockpot.  

2. Add beef and brown for a few minutes.  

3. Stir in onion, mushrooms and garlic. Cook for a few 

minutes until tender. 

4. Stir in carrots, celery, barley, oregano, basil, beef 

broth and bay leaf. Bring to a boil; reduce heat and 

simmer about 1 hour. 

5. Discard bay leaf; season with salt and pepper.  

6. Ladle into bowls and serve. 
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CHICKEN SOUP 
 

 
 

From Sherry Lynn Rubin 

This recipe is a family favorite, and has been passed down from my Grandma Yetta.  

Ingredients  Directions 
   

1 chicken, (3 – 3.5 pounds), 

cut into 8 pieces 

1 medium to large yellow or 

white onion 

3 stalks celery 

3 carrots, peeled 

1 turnip, peeled 

2 to 3 parsnips, peeled  

1/4 to 1/3 bunch parsley, 

tied together 

6-8 cups water 

1 teaspoon salt, adjust to 

taste 

1/2 teaspoon pepper, 

adjust to taste 

 

1. Remove skin on chicken except for skin on the 

drumsticks and wings.  Remove any feathers that 

should be remaining.   

2. In a large pot, add water and vegetables.  Bring to a 

medium boil.  Skim soup as it cooks.   

3. Add chicken.   

4. Add salt and pepper and let cook.  Taste and adjust 

seasoning as needed.   

5. Cook until chicken is soft, about 45-60 minutes if 

this will be used in another cooked recipe, otherwise 

cook until completely tender.   

6. Remove chicken.   

7. Strain soup into another pot.   

8. Put carrots and celery back into the soup.   

9. Delicious with knaidles. 
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QUICK ONION SOUP 
 

 

 
From Sandy Balis 

This was one of Grandma Shirley’s favorite recipes. 
 

Ingredients  Directions 
   

1/2 cup butter or 

margarine 

4 cups frozen chopped 
onions (about 1 pound) 

6 cubes bouillon (beef, 
chicken or vegetable 
depending on kosher 
status) and 6 cups water 

3 cups water 

1 teaspoon Worcestershire 
sauce 

1 teaspoon sugar 

1/2 teaspoon salt 

few grains pepper 

1 cup dry white wine 

8-1/2 inch thick slices of 

french bread 

1 1/2 tablespoons softened 

butter or margarine 

3 tablespoons grated 

parmesan cheese 

8 slices Swiss cheese 

 

 

 

1. Melt the 1/2 cup butter in a large saucepan or 
Dutch oven over medium low heat (225 degrees). 

2. Add onion and cook 20 minutes until tender, 
stirring frequently. 

3. Add broth, water, Worcestershire, sugar, salt and 
pepper. 

4. Cover and cook over low heat (200 degrees) for 30 
minutes, stirring occasionally. 

5. Add wine and heat 5 minutes. 

6. While soup is heating, arrange bread slices on a 
cookie sheet, spread the 1 1/2 tablespoons butter or 
margarine and sprinkle each with cheese (vegetable 
bouillon only). 

7. Place in preheated broiler, 4 inches from heat for 2-3 
minutes or until lightly browned. 

8. Serve soup in bowls topped with a slice of cheese 
(vegetable bouillon only). 
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PUMPKIN CHILI 
 

 

 
From Andi Rosenfield 

 

Ingredients  Directions 
   

1-28 ounce can crushed 

tomatoes 

1-15 ounce can pure 

pumpkin 

2 teaspoons chopped garlic 

1/2 tablespoon cayenne 

pepper 

1 teaspoon chili powder 

1 teaspoon pumpkin pie 

spice 

1/2 teaspoon ground 

cumin 

kosher salt 

1-15 ounce can chili beans 

(not drained) 

1-15 ounce can black 
beans (drained & rinsed) 

1-14.5 ounce can diced 

tomatoes 

2 cups chopped Portobello 

mushrooms 

1 ½ cups chopped zucchini 

1 ½ cups chopped onion 

½ cup canned green chiles 

 

 

 

 

1. In your slow cooker, stir together tomatoes, 
pumpkin, garlic, spices and 1/4 teaspoon salt.  

2. Mix in the beans, diced tomatoes, mushrooms, 
zucchini, onion and chiles.  

3. Cook on high for 3-4 hours or low for 7-8 hours. 

 

 

 

I add extra veggies. This recipe will make 11-1 cup servings: 131 calories / 1 gram fat (0 saturated fat)/ 6.5 

grams protein/25 grams carbohydrates.  
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SIDE DISHES 
 

“As for rosemary, I let it run all over my garden walls, not only 

because my bees love it but because it is the herb sacred to 

remembrance and to friendship, whence a sprig of it hath a dumb 

language.” 

~Sir Thomas More 

  



 

 
 

Anshai Torah Cookbook | 41 
 

ZUCCHINI  
PARMESAN 
 

 

 
From Rene Ziegler 

This recipe was originally featured in the Anshai Emet cookbook. 
 

Ingredients  Directions 
   

1/2 cup parmesan cheese, 

grated 

8 medium sliced zucchini 

2/3 cup chopped onion 

2 tablespoons chopped 

parsley 

1 large clove garlic, minced 

1 tablespoon salt 

1/4 teaspoon pepper 

1/4 teaspoon oregano 

1/4 teaspoon rosemary 

4 cups peeled tomatoes 

1/4 cup olive oil 

 

1. Heat olive oil in a large skillet. 

2. Add zucchini, onion, parsley, garlic, salt, pepper, 

oregano and rosemary. 

3. Sauté mixture over medium heat, stirring often, until 

zucchini is tender [about 20 minutes]. 

4. Toss in chopped tomatoes and continue to sauté 

until tomatoes are thoroughly heated [about 5 

minutes]. 

5. Place mixture into a serving dish and sprinkle with 

parmesan cheese. 
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CRANBERRY  
RELISH 
 

 

 
From Tracey Cherner 

This recipe needs to be made ahead and will keep for a week. 
 

Ingredients  Directions 
   

1 package fresh           

cranberries 

1 seedless orange (rind  

included) 

1/2 lemon (rind included) 

3/4 cup sugar 

1 cup pecan pieces 

 

 

1. In a food processor, chop ingredients together. 

2. Mix well and refrigerate. 
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GREEN BEANS 

 

 

 
From Amy Leibowitz 

The amounts of olive and garlic you use are to your taste.    
 

Ingredients  Directions 
   

1 pound fresh or frozen 

green beans  

olive oil  

fresh garlic minced or 

powdered garlic 

 

 

1. Steam green beans in the microwave until tender. 

2. Add olive oil and garlic and mix in a bowl with tongs. 

3. Drain extra oil from green beans. 

4. Serve in a serving bowl. 
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SWEET POTATO AND 
CARROT TZIMMES 

 

 
From Joy Phillips 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 

Ingredients  Directions 
   

1 cup (1/4-inch-thick) 

sliced carrots  

2 pounds sweet potato, 

peeled and cut into 2-inch 

wedges  

3 tablespoons vegetable oil 

1/2  cup dried apricots, cut 

into 1/4 inch strips  

1/2 cup packed brown 

sugar  

1/4 cup golden raisins  

1/4 teaspoon salt  

1/4 teaspoon freshly 

ground black pepper 

1/2 cup ginger ale  

1/4 cup cranberry juice 

cocktail  

2 tablespoons fresh orange 

juice 

 

1. Preheat oven to 350 degrees. 

2. Place carrots and potatoes in a 13 x 9 baking dish.  

3. Drizzle with oil, and toss well.  

4. Sprinkle apricots, sugar, raisins, salt, and pepper 

over potato mixture; toss to combine.  

5. Combine ginger ale and juices; drizzle over potato 

mixture.  

6. Bake, covered for 1 hour and 15 minutes or until 

potato is tender, stirring once after 45 minutes.  

7. Uncover; bake an additional 15 minutes or until     

liquid is slightly thick. 
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CARROT SOUFFLÉ (GOOD 
FOR PASSOVER) 
 

 

 
From Sandy Balis 

This was one of Grandma Shirley’s favorite recipes. 
 

Ingredients  Directions 
   

2 pounds carrots boiled  

until soft 

6 eggs  

2/3 cup sugar 

6 tablespoons matzo meal 

2 teaspoons vanilla 

1 stick margarine 

1 dash nutmeg 

Topping: 

6 tablespoons brown sugar 

4 tablespoons margarine, 

melted 

1 cup chopped pecans or 

walnuts 

 

 

1. Preheat oven to 350 degrees. 

2. Place cooked carrots and eggs into a food processor 

and process until smooth. 

3. Add next five ingredients and process until smooth. 

4. Bake in greased dish for 40 minutes. 

5. Add topping and bake 5 to 10 minutes more. 

 

 
  



 

 
 

Anshai Torah Cookbook | 46 
 

NOODLE KUGEL 
 

 

 

 

From Pamela Wainer 

 

My mother used to make this dish when I was growing up and it always reminds me of her.  

Ingredients  Directions 
   

1/2 pound wide Kosher 

for Passover egg noodles 

1/4 cup (1/2 stick) 

butter, melted 

1 pound cottage cheese 

2 cups sour cream 

1/2 cup sugar 

6 eggs 

1 teaspoon ground 

cinnamon 

1/2 cup raisins 

 

 

 

 

 

 

  

 

 

1. Preheat oven to 375 degrees. 

2. Grease a 9 x 13 baking dish. 

3. Boil the noodles in salted water for about 4 minutes. 

Drain noodles.  

4. In a large mixing bowl, combine noodles with 

remaining ingredients and pour into prepared baking 

dish. 

5. Bake until custard is set and top is golden brown, 

about 30-45 minutes. 
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BROCCOLI KUGEL 
 

 

 

 

From Bethany Last 

 

This is also great for Passover! 
 

Ingredients  Directions 
   

2 pound bag, frozen 

chopped broccoli,  

thawed and drained 

1 cup light mayonnaise 

4 eggs 

1 teaspoon kosher salt 

1/4 teaspoon coarse 

black pepper 

1 pinch cayenne pepper 

 

 

 

 

 

  

 

 

1. Preheat oven to 375 degrees. 

2. Coat 9-inch round baking dish with non-stick 

cooking spray. 

3. In large bowl, place broccoli, mayonnaise, eggs, salt, 

black and cayenne peppers and mix well. 

4. Pour broccoli mixture into prepared baking dish. 

5. Bake at 375 for 1 hour (or less depending on 

browning) until set with golden edges. 
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KASHA VARNISHKAS 
 

 

 
 

From Sandy Balis 

This recipe was featured at Great Grandma Shirley’s Shabbat Dinner on 11 Av 5766 (4 August 2006).   

This dinner was attended by the Balis Family with special guests Great Grandma Shirley Boardman 

(Sandy’s mother) and Diana and David Bamford. 
 

Ingredients  Directions 
   

1 box whole kasha 

2 onions 

2 eggs  

Oil 

1 package bowtie pasta 

  

 

Grandma Elayne’s Method: 

1. Make pasta. 

2. Spray frying pan with nonstick cooking spray. 

3. Brown onion. 

4. Mix 1 egg with kasha.   

5. Put in a hot pan with onion. 

6. Keep stirring until grains separate. 

7. Boil water and pour into frying pan until covered 

and simmer 20 minutes until water is absorbed. 

8. Mix bowtie pasta with kasha. 

Grandma Shirley’s Method: 

1. Sauté 2 small onions until golden (5 to 10 minutes). 

2. Place 1 cup kasha into frying pan (no oil). 

3. Add 1 egg beaten lightly and fry gently in pan until 

egg sticks to the kasha. 

4. In the meantime, boil 2 cups of water in another 

pan. 

5. Add kasha to boiling water and cook until soft (20-

25 minutes). 

6. Cook bowtie pasta as directed. 

7. Mix onions, kasha and pasta. 

8. Add salt/pepper to taste as well as a small amount 

of oil. 
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POTATO KNISHES 
 

 

 
From Sandy Balis 

This recipe was featured at Great Grandma Shirley’s Shabbat Dinner on 11 Av 5766 (4 August 2006).  

This dinner was attended by the Balis Family with special guests Great Grandma Shirley Boardman 

(Sandy’s mother) and Diana and David Bamford. 
 

Ingredients  Directions 
   

6 potatoes 

1 onion 

3 or 4 eggs 

1 egg yolk 

3 tablespoons matzo meal 

  

 

1. Preheat oven to 350 degrees. 

2. Peel, cook and mash potatoes. 

3. Chop and fry onion. 

4. Beat eggs. 

5. Mix all together and form oval patties about 1/2 

inches thick. 

6. Placed on cookie sheet sprayed with nonstick 

cooking spray. 

7. Brush with egg yolk if desired. 

8. Bake for 45 – 60 minutes. 
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DANIEL’S SPAGHETTI 
SQUASH 
 

 

 
From Daniel Conroy 

This recipe was featured in Daniel’s cooking class held on 25 Cheshvan 5781 (12 November 2020). 
 

Ingredients  Directions 
   

1 spaghetti squash 

1 roma tomato, seeded and 

diced 

2 minced garlic cloves 

1 minced shallot 

1 cup sliced mushrooms 

1 cup fresh spinach, 

washed well, large, rough 

chop 

4 leaves basil, chiffonade 

4 sprigs chives, sliced 

olive oil 

salt and pepper 

  

 

1. Preheat oven to 400 degrees. 

2. Poke squash 6-8 times with a fork and place directly 

on baking rack with roasting pan on rack 

underneath to catch any drippings.   

3. Roast for 40 minutes. 

4. Remove squash and let cool a little and then cut in 

long halves. 

5. Spoon out all the seeds, then with a fork “spaghetti” 

off the sides and place in a mixing bowl. 

6. Heat oil in a pan over medium low heat.   

7. Add garlic and shallots to pan to sweat for three 

minutes. 

8. Add mushrooms and turn heat up to medium and 

cook for another 3 minutes. 

9. Add spaghetti squash and spinach to pan, and mix 

everything together. 

10. Season with salt and pepper. 

11. Turn off heat, mix in tomatoes and basil.  Plate. 

12. Sprinkle with chives over the top and serve.   Enjoy! 

 

 

  



 

 
 

Anshai Torah Cookbook | 51 
 

TWICED BAKED YAMS 
 

 

 
From Daniel Conroy 

This recipe was featured in Daniel’s cooking class held on 25 Cheshvan 5781 (12 November 2020). 
 

Ingredients  Directions 
   

4 yams 

2 eggs 

1/2 cup butter 

1/2 cup pecans 

1 cup raisins 

1 apple, peeled, cored and 

diced (I use honeycrisp) 

3 tablespoons brown sugar 

2 teaspoons allspice 

2 tablespoons honey 

salt to taste 

Topping: 

5 tablespoons butter, 

melted 

2/3 cup brown sugar 

1/2 cup all-purpose flour 

1 cup pecans 

pinch of salt 

 

1. Preheat oven to 350 degrees. 

2. Poke holes in the yams and bake until fork tender, 

about 45 minutes. 

3. Slice yams in half, scooping out the inside, leaving a 

thin shell yam meat intact in the shell. 

4. In a mixing bowl, combine the yam meat with all of 

the other ingredients and spoon back into the shells. 

5. In a separate bowl, mix all of the topping ingredients 

together, except pecans, together until crumbs form. 

6. Add pecans and mix together.   

7. Cover yams with the topping. 

8. Bake for 30 minutes. 

9. Let cool for 5 minutes.  Enjoy! 
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ENTRÉES 
“People who LOVE TO EAT are always the BEST 

PEOPLE.” 

~Julia Child 
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EGGPLANT PARMESAN 
 

 

 

 

From Debbie Katz 

 

I never made while the kids were growing up – it’s an empty nester meal now!  

 

Ingredients  Directions 
   

2 medium eggplants, 
sliced into 1/2 inch thick 
rounds 

1 1/2 cups gluten-free 
panko breadcrumbs or 
almond flour 

1 tablespoon Italian 
seasoning 

1 teaspoon salt  

2 eggs 

1 (25 ounce) jar basil 
pomodoro tomato sauce 
or Rao's roasted garlic 
tomato sauce (can use 
either depending on 
flavor you want) 

2 cups grated mozzarella 
cheese 

2/3 cup finely grated 
parmesan cheese 

1/2 cup loosely-packed 
chopped fresh basil 

cooking spray 

 

1. Sprinkle each round eggplant with salt to remove some of 

the bitterness.  Let sit in colander in the sink to drain for 
about 30 minutes.  Rinse the salt off and proceed with 

recipe.   

2. Preheat oven to 425 degrees. Prepare two baking sheets with 

parchment paper and set aside.  Prepare 11” x 8” baking 
dish with cooking spray.  

3. In a shallow bowl whisk together breadcrumbs, Italian 
seasoning and 1 teaspoon salt until combined.  In separate 

bowl whisk the eggs until smooth.   

4. Dip an eggplant round on both sides in the egg mixture then 
immediately dip it in the breadcrumb mixture until  

eggplant is completely coated; set on  parchment covered 
baking sheet.  Repeat with the remaining eggplant rounds. 

5. Bake for 20 minutes, flipping once halfway through, until 
the breadcrumbs are toasted and slightly golden.  Remove 

from the oven and set aside.  

6. Spread 1/2 cup tomato sauce evenly over the bottom of the 
baking dish; place half of the eggplant in a (mostly) even 

layer along the bottom. Spread an additional 1 cup of 

tomato sauce evenly over the eggplant.  Sprinkle 1 cup 
mozzarella cheese evenly over the sauce followed by 1/3 cup 

parmesan cheese, followed by 1/4 cup of the fresh basil.  

Repeat with another layer of the remaining eggplant, the 
tomato sauce, then mozzarella and parmesan cheeses.  

7. Bake for 15-20 minutes until the cheese is melted and 
starts to turn slightly golden around the edges and the 
sauce is bubbly.  Remove and sprinkle with the remaining 

basil.  Serve immediately.  You can use as much cheese or 

as little as you want.  It still tastes great! 
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MACARONI AND CHEESE 
CASSEROLE 

 

 
 

From Sheryl Billman  

This is another one of my mom’s, Ronda Weisberger’s recipes. 
 

Ingredients  Directions 
   

1 pound elbow macaroni, 
cooked al dente 

4 cans Campbell’s tomato 
soup 

1 pound sharp cheddar 
cheese shredded or cubed 
(either method works) 

4 tablespoons unsalted 
butter or margarine, 
divided  

4 tablespoons low fat milk 
(to be used in each layer of 
casserole) 

 

1. Preheat oven to 350 degrees. 

2. Prepare 13x9 casserole dish with nonstick cooking 

spray.  

3. Start with a layer of pasta, top with some soup, then 

cheese and finally one tablespoon each of milk and 

butter (or margarine).  

4. Continue layering with final layer being tomato soup 

and cheese.  

5. Bake for 1 hour. 
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MAC AND CHEESE 
KUGEL 

 

 

 

From Geanine Cobbel 

 

 

Ingredients  Directions 
   

1 large bag egg noodles 

16 ounces sour cream 

16 ounces cottage cheese 

16 ounces colby jack 

cheese, shredded 

1 stick of salted butter, 

divided 

10 eggs 

1/2 cup milk 

1-1/2 teaspoons salt 

 

1. Preheat oven to 375 degrees. 

2. Cook noodles according to package directions.  Drain 

and rinse. 

3. In an 11x13 dish, spray with non-stick cooking spray 

and then melt half stick of butter in the bottom of the 

dish. 

4. In the pot with drained noodles, mix sour cream, 

cottage cheese, half of the shredded colby jack 

cheese, milk and salt together.   

5. Taste for salt and then add the eggs, mixing well. 

6. Pour into dish with the melted butter.   

7. Cut the remaining butter into butter pats and place 

randomly on top.  

8. Sprinkle the top with remaining cheese. 

9. Bake 1.5 hours or until golden brown and knife 

comes out clean.   This will set up like a regular 

kugel. 
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DAIRY SPAGHETTI 
 

 

 

 

From Sandy Crook 

 

Recipe is a family favorite.   

Ingredients  Directions 
   

16 ounce bag, spaghetti 

1 large onion, chopped  

1 stalk celery, chopped 

2 tablespoons Crisco 

1 can (10 ounce) tomato 
soup  

2 cans milk (use tomato 
soup cans) 

1/2 bottle chili sauce 

3  cups grated sharp 
yellow cheddar [do not 
use pre-grated cheese] 

1/2 block cream cheese, 
room temperature  

 

 

 

 

 

  

 

 

1. Preheat oven to 350 degrees. 

2. Sauté onion and celery in Crisco. 

3. Add milk, tomato soup and chili sauce.  

4. Mix in cheese and cream cheese, and let melt.  

5. Boil spaghetti, drain and return to pan. Add cheese 

mixture and mix.  

6. Bake for 1.25 hours. 
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ARROZ CON POLLO (RICE WITH 
CHICKEN) PUERTO RICAN 
STYLE 

 

 

 

From Cynthia Brooks-Delgado 

 

This is hands down my husband’s favorite meal.  Every time I make this dish, José says I’m channeling his 

beloved Abuelita (Abuela is Spanish for grandmother), and he is transported back to his island home in Puerto 

Rico. 

 

Ingredients  Directions 
   

2 cups uncooked white 

rice 

1.5 pounds chicken 

thighs (bone-in, skin on) 

1 small can tomato sauce 

2 tablespoons sliced 

Spanish olives  

1 teaspoon alcaperras 

(capers) 

1/2 cup sofrito (recipe 

follows) 

1 teaspoon garlic powder 

1 teaspoon black pepper 

1 teaspoon ground       

annatto (achiote)  

1 tablespoon kosher salt 

pinch of white sugar 

1/2 cup vegetable oil 

4 cups boiling water 

 

 

1. In your pot, heat up the vegetable oil over medium-

high heat, and brown the chicken five minutes each 

side. Do this in batches so the chicken will brown 

versus steam. 

2. While your chicken is browning, boil your water. 

3. Place cooked chicken in a pie plate and set aside.  

DO NOT put the chicken on paper towels – you will 

need to add the grease/juices back into the pot. 

4. Leave the chicken drippings in the pot and add all of 

the other ingredients except for the rice, water, and 

chicken. Mix well and cook for five minutes. 

5. Add the chicken and rice to the pot and stir. 

6. Add the boiling water until the water is about one 

inch above the rice. STIR ONLY ONCE. 

7. Boil uncovered, over high heat, until the water is 

absorbed.   

8. Once the water is absorbed, gently stir from the 

bottom to top. Only do a couple of turns.   

9. Cover and continue to cook over LOW heat for 30 

minutes or until the rice is tender. 

 

 

I find using a non-stick pot in lieu of a calderon or dutch oven helps keep the rice from sticking at the bottom.  Resist the urge 

to stir the rice or it will cause the rice to become “amogollao” (sticky).  “Pegao” is the best part (rice crust at the bottom of the 

pot) – to achieve pegao, cook a bit longer than the 30 minutes, keeping a close eye on it.    Transfer to a serving platter and 

garnish with cilantro (optional). 
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SOFRITO (PUERTO 
RICAN) 

 

 

 

From Cynthia Brooks-Delgado 

 

Cubanelle peppers are the typical pepper used on the island of Puerto Rico - it is a sweet Italian 
pepper. Sofrito is a word which came from the Italian immigrants who came to Puerto Rico.  Sofrito is 
a star ingredient in many Puerto Rican dishes; I love adding sofrito to other dishes I make because it 
adds a little Puerto Rican flair. 
 

Ingredients  Directions 
   

1 large yellow onion 

1 Cubanelle pepper or 

substitute with a green bell 

pepper 

1 red bell pepper 

1 medium head of garlic  

1 bunch of cilantro (stems 

and all) 

1/4 cup Spanish olives, 

pitted 

1 tablespoon capers 

2 teaspoons salt 

1 tablespoon pepper 

1 tablespoon crushed     

oregano 

Pinch of white sugar 

1/2 cup olive oil 

12 ajíes dulces  

6 culantro (recao leaves)  

 

1. Wash, peel, seed and coarsely chop the    onion and 

peppers. 

2. Peel and coarsely chop the garlic. 

3. Place everything in a blender or food processor along 

with the spices and olive oil and puree.  

4. Store in a glass jar in the refrigerator. 

5. You can also place the sofrito into ice cube trays and 

freeze.  Once they are frozen, remove and place the 

cubes into a plastic bag.   You can use them frozen 

when adding to recipes.    Use 3 cubes for rice or 

soup.   

IMPORTANT NOTE:   It can be very hard to find ajíes 

dulces, culantro or a cubanelle.  If you cannot find ajres 

dulces or culantro leaves, don’t worry – just leave them 

out of the recipe.   Add in an additional 1/2 bunch of 

cilantro.  If you can’t find a Cubanelle pepper, substitute 

a green bell pepper.  Your sofrito will still be AMAZING. 
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HONEY MUSTARD 
CHICKEN 

 

 

 

 

From Rabbi Michael Kushnick 

 

This is one of Rabbi Kushnick’s favorite recipes. 
 

Ingredients  Directions 
   

1 whole chicken, cut into 

eighths 

1/2 cup of warm honey 

2 cloves garlic, pressed 

1/2 cup dijon style 

mustard 

2  teaspoons curry powder 

 

 

1. Combine honey, garlic, mustard and curry powder. 

2. Pour over chicken. 

3. Marinate for 8 hours. 

4. Bake at 350 degrees for 60 minutes in a baking 

dish. 
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MAYONNAISE CHICKEN 
 

 
 

From Sheryl Billman  

This is my mom’s, Ronda Weisberger’s recipe. 
 

Ingredients  Directions 
   

1 package bone in chicken 

pieces (breasts, legs, 

thighs) 

salt and pepper to taste 

1 teaspoon garlic powder 

1 teaspoon onion powder 

1 cup bread crumbs 

1 cup mayonnaise 

1 white or yellow onion cut 

into rings 

1 green bell pepper, cut into 

rings 

 

1. Preheat oven to 400 degrees.  

2. Pat chicken dry with paper towels.  

3. Sprinkle the chicken with salt, pepper, garlic, and 

onion powder. 

4. Liberally spread mayonnaise over chicken pieces 

and then dip in bread crumbs.  

5. Place chicken in a 13 x 9 in roasting pan that has 

been sprayed with cooking spray.  

6. Place onion and green pepper rings on top of 

chicken.  

7. Bake 20-25 minutes.  If the chicken looks like it’s 

getting too dark while cooking, loosely tent with 

aluminum foil. 
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GREEK STYLE CHICKEN 
 

 

 
 

From Amy Leibowitz 

 

The amounts you use in the marinade will be decided by your personal tastes/preferences.  

This marinade is also good on tuna steaks or salmon – adjust your cooking time since they 

take less time to cook. 

Ingredients  Directions 
   

whole chicken, cut up into 

pieces (you can also use  

either boneless and 

skinless chicken breasts 

and/or thighs) 

olive oil 

lemon juice 

minced garlic 

garlic powder 

black pepper 

 

 

1. In bowl mix olive oil, lemon juice, minced garlic, 

garlic power and black pepper. 

2. Pour marinade over chicken in pan, Marinate 

overnight in refrigerator. 

3. Preheat oven to 350 degrees. 

4. Roast or bake until cooked to your preference. 

 

  

I also have made this recipe using two chickens, and it took 1.5 – 2 hours to cook.  
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SHERRI’S CHICKEN 
PICCATA 

 

 

 

From Sherri Massarella 

 

 

Ingredients  Directions 
   

4-6 boneless chicken 
breasts (thinly sliced) 
flour 
olive oil 
1 teaspoon parve 
margarine 
1 cup chicken stock 
white wine  
capers 
1/3 cup squeezed lemon 
juice 
flat leaf parsley 

 

 

 

 

 

  

 

 

1. Dredge chicken in flour.  

2. Line bottom of frying pan with oil and margarine.  
Cook chicken 4-5 minutes on each side.   

3. Add chicken stock, splash white wine, lemon juice, 
and a handful of rinsed capers.  Allow sauce to 
thicken.   

4. Garnish with fresh parsley. Serve with rice. 
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CHICKEN AND 
VEGETABLE STIR-FRY 

 

 

 

From Nathalie Fletcher 

 

This is one of my family’s favorite weeknight dinners.  

Ingredients  Directions 
   

2-3 pounds boneless 
chicken, cubed 
1 tablespoon coconut oil 

salt and pepper to taste 
frozen mixed vegetables 

For the sauce: 

3 cloves garlic, minced 

1 tablespoon minced 

ginger  

2 teaspoons sesame oil 

1/3 cup gluten-free soy 

sauce or tamari 

1 tablespoon brown 

sugar 

1 cup chicken broth 

2-3 tablespoons gluten- 

free flour, arrowroot 

powder or cornstarch 

(used to thicken the 

sauce) 

 

 

 

1. In a bowl, combine the garlic, ginger, sesame oil, soy 
sauce, brown sugar, chicken broth, and arrowroot 
powder. Whisk together and set aside. 

2. Add coconut oil to a large skillet over medium high 
heat.  

3. Add chicken and season with salt and pepper. Cook 
and stir the chicken for several minutes until the 
chicken is slightly pink on the inside. 

4. Add the sauce and frozen mixed vegetables and stir 
gently to combine.  

5. Bring the chicken and sauce to a boil. Cook until 

chicken is no longer pink and the vegetables are 

tender.  

6. Serve over white rice or rice noodles.  
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CILANTRO LIME 
CHICKEN  

 

 

 

From Sherie Wigder 

 

This is an easy dish to make and a family favorite! 

Ingredients  Directions 
   

8 boneless skinless 
chicken thighs , about 2 
pounds  

MARINADE 

1 cup cilantro leaves, 
packed , measure un-
chopped leaves, about 
1/2 bunch 

1 teaspoon lime zest 

1/4 cup lime juice , about 
3 limes 

3 cloves garlic , chopped 

1 teaspoon cumin 

1 teaspoon salt 

1 teaspoon black pepper 

3 tablespoons olive oil 

Garnish 

cilantro leaves 

lime wedges 

 

 

 

 

 

  

 

 

1. Add all the marinade ingredients to a blender, and 
pulse until smooth.   

2. Place the chicken pieces in a bowl or Ziploc bag and 
add in the marinade and ensure that the chicken is 
evenly coated.  Let it marinate in the fridge for 30 
minutes or up to 4 hours.   

Stove Top Method 

Heat a cast iron grill pan on a medium high heat and 
brush with olive oil.   Grill each piece of chicken for about 
5 minutes per side or until it reaches an internal 
temperature of 165 degrees, check using a digital meat 
thermometer. (I do not recommend this method for 
cooking bone in thighs; use the oven or the grill.) 

Oven Baked Method 

Preheat your oven to 375 degrees.  Bake the marinated 
boneless skinless chicken thighs for 25-30 minutes, Bone 
in thighs usually take about 45 minutes to cook.   Check 
that they are fully cooked to an internal temperature of 
165 degrees by using a digital meat thermometer. 

Grilling Method 

Sear the chicken pieces for about two to three minutes 
per side over the hottest part of the grill first. 

You may need to move the chicken to the less hot part of 
the grill to finish cooking it, especially if you are using 
bone in thighs as they will take longer to cook than 
boneless skinless or pounded thin chicken breast and 
may burn before they are fully cooked if left over the 
hottest part of the grill.   Boneless skinless thighs may 
take about 4-5 minutes per side to cook; bone in thighs 
can take up to 15 minutes per side.   

Check that it is fully cooked to an internal temperature of 
165 degrees using a digital meat thermometer. 
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HEALTHY CASHEW 
CHICKEN 
 

 

 
From Sherie Wigder 

 

Another Wigder family favorite!  

Ingredients  Directions 
   

Ingredients 

 

3/4 pound chicken 
breasts cut into 1 inch 
pieces 

sea salt and black 
pepper as needed 

1 tablespoon tapioca or 
arrowroot starch or 
cornstarch 

1 tablespoon coconut oil 
or olive oil 

4 cups broccoli florets 

1 large red bell pepper 
cut into bite-sized chunks 

3/4 cup roasted unsalted 
cashews 

 

SAUCE and MARINADE: 

 

6 tablespoons gluten free 
tamari or low sodium-soy 
sauce or coconut aminos 
for paleo version 

1 tablespoon hoisin 
sauce (leave out for low-
carb or use a gluten free 
brand if possible) 

3/4 tablespoon apple 
cider vinegar 

2 tablespoons honey (use 
low-carb sweetener like 
erythritol, stevia or monk 
fruit  

1 teaspoon toasted 
sesame oil 

2 tablespoons arrowroot 
starch or cornstarch (or 1 
teaspoon xanthan gum 
for low-carb) 

 

1. In a medium bowl, combine all the ingredients for the 
sauce. Set aside. 

2. Season chicken with salt, pepper, tapioca starch and 
1 tablespoon of sauce/marinade. 

3. Add oil to a wok or a large non-stick skillet over 
medium-high heat. 

4. Add the chicken and stir-fry for 5-6 minutes, or until 
the chicken is starting to brown. 

5. Toss in the broccoli and bell peppers and cook for 2-3 
minutes, or until the vegetables are crisp-tender and 
the chicken is cooked through.  

6. Pour in the remaining sauce and add the cashews.  

7. Toss everything together and allow the sauce to 
bubble and thicken.  

8. Season with salt, pepper or red pepper chili flakes as 
needed. 

9. Remove from heat and serve warm on a large platter 

or over zoodles, cauliflower rice (paleo), quinoa or 

regular rice or noodles.  

10. Sprinkle with sesame seeds and green onions if 

desired. 

 

 

 

Ingredients continue on the next page  
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1/2 teaspoon fresh 
minced ginger 

2 cloves garlic minced 

1/2 cup water plus more 
as needed to thin out 
sauce 

 

Optional: 

red pepper chili flakes 

toasted sesame seeds 

1 green onion sliced 
thinly 
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HONEY AND LEMON 
BRAISED CHICKEN 

 

 
 

From Daniel Conroy  

 

This recipe was featured in the Rosh Hashanah cooking event on 13 Elul 5780 (1 September 

2020). 
 

Ingredients  Directions 
   

1 whole chicken, cut into 

pieces or package of 

thighs, skin on 

3/4 cup honey 

1 cup chicken or 

vegetable stock 

2 medium lemons, peel 

removed and cut into 

large pieces 

1 large yellow onion, cut 

into large pieces 

10 sliced shiitake 

mushrooms 

12 whole garlic cloves, 

peeled 

8 sprigs of thyme 

2 tablespoons of 

vegetable oil 

salt and pepper 

 

1. Heat frying pan on high with oil. 

2. Toss chicken in salt and pepper and brown chicken 

on both sides, about 3-4 minutes each side.  Set 

chicken aside. 

3. Turn heat down to medium and cook onions for 1 

minute; then add garlic and cook for another minute. 

4. To onions and garlic, add stock, honey, lemons, 4 

sprigs of thyme, mushrooms and chicken. 

5. Cover and simmer for 25 minutes. 

6. Remove chicken and set on a baking sheet. 

7. Remove thyme sprigs from the pan, and let the sauce 

reduce for 20 minutes, uncovered.  Turn on your 

oven’s broiler. 

8. When sauce is 5 minutes from being finished, place 

the chicken under the broiler to make skin crispy.   

9. Place chicken on a serving dish, and pour the sauce 

over chicken.   

10. Top with remaining thyme sprigs.  Enjoy! 
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HONEY BBQ CHICKEN 
 

 

 

 

From Sherie Wigder 

 

Ingredients  Directions 
   

3/4 cup barbecue sauce 

1/4  cup honey 

2 garlic cloves, minced 

1/2 teaspoon salt 

3 to 3 1/2 pound 
boneless chicken 

 

 

 

 

 

  

 

 

1. Combine above ingredients and marinate chicken 1 

hour to 24 hours. 

2. When ready to grill, place chicken on gas grill over 

medium heat or on charcoal grill 4 to 6 inches from 

medium coals; cover grill.  

3. Cook to 165 degrees internally/until chicken is fork-

tender and juices run clear.  
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SRIRACHA CHICKEN 
 

 

 

 

From Sherie Wigder 

 

Ingredients  Directions 
   

1/3 cup honey 

1/3 cup sriracha hot chili 
sauce 

1/2 teaspoon garlic 
powder 

1/2 teaspoon onion 
powder 

1 1/4 pounds raw 
boneless skinless chicken 
breast 

1/4 teaspoon each salt 
and black pepper 

1 cup chopped onion 

 

 

 

 

 

  

 

 

1. Add honey, sriracha, garlic powder, and onion 

powder to a slow cooker. Stir until uniform. 

2. Season chicken with salt and pepper, and add to the 

slow cooker. 

3. Top with onion. Cover and cook on high for 3 - 4 

hours or on low for 7 - 8 hours, until chicken is fully 

cooked. 

4. Transfer chicken to a large bowl. Shred with two 

forks. I use my stand mixer. 

5. Return shredded chicken to the slow cooker, and mix 

well. 

6. This is a spicy dish!  We like to make this into tacos. 

Put chicken and onion into tortilla, top with lettuce 

and non-dairy  cheese (like Daiya) 
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CHICKEN IN MUSTARD 
 

 

 

 

From Daniel Conroy 

 

In the cooking show, I used a grill pan to “grill this on the range – I usually take these outside 

and use my actual grill.  I also just did a boneless chicken breast for this show, but you can 

use whatever you like. 

Ingredients  Directions 
   

chicken (whatever you 
want to use) 

spicy brown mustard 
(enough to coat the 
chicken) 

optional seasonings to 
add to mustard: 

garlic powder 

onion powder 

paprika 

soy sauce 

 

 

 

  

 

 

1. Heat up your outside grill.     

2. Turn after a few minutes to achieve perfect grill 
marks and flip a few minutes later. Try to only flip 
over once to keep as much moisture as possible in 
the chicken. 

3. Cook until internal temperature of the chicken 
reaches 165 degrees. 
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CHICKEN BRAISED IN 
TOMATOES 

 

 

 

 

From Daniel Conroy 

 

In the cooking show, I used a thigh and a leg for this.  

Ingredients  Directions 
   

chicken (whatever you 
want to use) 

can of diced tomatoes 

half an onion, diced 

garlic – a couple of cloves, 
sliced 

2 sprigs of thyme 

1 cup of liquid (chicken 
stock, water, wine, 
whatever you link) 

salt and pepper 

oil  

 

 

 

  

 

 

1. Heat pan to medium high heat with a little oil. 

2. Salt and pepper the chicken and sear on all sides 
(you’re just browning it) – set aside. 

3. Turn heat down to medium low and add the garlic 
and onions.   Cook for two minutes. 

4. Add tomatoes, liquid and cook for one minute. 

5. Place chicken in the pan with thyme.  Cook on 
medium heat for about one hour.  Chicken should 
easily pull off the bone. 
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CHICKEN BREAST IN THE 
PAN THEN OVEN 

 

 

 

 

From Daniel Conroy 

 

Ingredients  Directions 
   

chicken breast, skin on 

oil 

salt and pepper 

thyme or rosemary 

margarine or a little extra 
oil 

 

 

 

  

  

1. Preheat oven to 425 degrees. 

2. Heat pan on high heat with a little oil. 

3. Season chicken and place skin side down in the pan.   

4. Turn the heat down to medium high heat and cook 
for a few minutes to crisp the skin. 

5. Place in the oven for six minutes. 

6. Take the pan out, and flip the chicken breast over, 
and place back on the range over medium high heat 
for a minute.  

7. Add in margarine or oil, lay herbs on top of the 
chicken skin, and tilt the pan to make sure any 
juices/fat in the pan come towards you – spoon the 
juices back on the chicken repeatedly. 

8. Chicken will be done when it reaches an internal 
temperature of 165 degrees. 
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TURKEY BREAST 
 

 

 
 

From Daniel Conroy 

This recipe was featured in Daniel’s cooking class held on 25 Cheshvan 5781 (12 November 2020). 
 

Ingredients  Directions 
   

Half of turkey breast 

2 tablespoons oil 

1 teaspoon rosemary 

1 tablespoon garlic powder 

1 tablespoon onion powder 

1 tablespoon smoked 

paprika 

2 teaspoons chili powder 

1/4 teaspoon curry powder 

Salt and pepper 

 

1. Preheat oven to 400 degrees. 

2. Place spices in a bowl, add a little oil and mix.  You 

are looking to make a paste consistency. 

3. Rub spice paste all over turkey and under the skin. 

4. Place turkey in a roasting pan, and then place in the 

oven and turn temperature down to 350 degrees. 

5. Check internal temperature after 50 minutes – stick 

a thermometer into the thickest part of the turkey – 

you are looking for an internal temperature of 165 

degrees. 

6. Let turkey rest for 10-15 minutes. 

7. Slice and enjoy! 
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HUNGARIAN SHORT RIBS 
 

 

 
From Charlotte Benson 

This recipe was originally featured in the Anshai Emet cookbook. 
 

Ingredients  Directions 
   

3 pounds short ribs 

2 tablespoons cooking oil 

2 medium onions, sliced 

2 (8-ounce each) cans      

tomato sauce 

1 cup water 

1/4 cup brown sugar 

1/4 cup vinegar 

1 teaspoon salt 

1 teaspoon dry mustard 

1 teaspoon Worcestershire 

sauce 

1 teaspoon garlic powder 

 

1. In a dutch oven, heat cooking oil and brown short 

ribs. 

2. Add sliced onions. 

3. Mix together the rest of the ingredients and pour over 

the meat and onions. 

4. Cover and simmer 2 to 2 1/2 hours, until tender. 

5. Skim off fat. 

6. Serve over noodles. 
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POLYNESIAN SPARE RIBS 
 

 

 
From Rene Ziegler 

This recipe was originally featured in the Anshai Emet cookbook. 
 

Ingredients  Directions 
   

3-4 pounds beef ribs 

20 ounces sliced pineapple 

in syrup* 

1/2 cup soy sauce 

1/4 cup ketchup 

2 tablespoons brown sugar 

1 clove crushed garlic 

 

 

*Reserve 3/4 cup of the 

pineapple syrup and use in 

another recipe. 

 

1. Preheat oven to 450 degrees. 

2. Cut beef ribs into serving pieces and place in a 

shallow pan, meaty side down. 

3. Bake for 30 minutes. 

4. Drain fat. 

5. Lower oven temperature to 350 degrees. 

6. Mix together pineapple syrup (reserving 3/4 cup), soy 

sauce, ketchup, brown sugar and garlic. 

7. Pour sauce over ribs.   

8. Cover with foil and bake 1 hour. 

9. Remove ribs and turn them over and brush with 

sauce in the pan.  

10. Top with pineapple and return the oven uncovered, 

baking for an additional 15 minutes. 

11. Serve with the sauce from the baking pan on the 

side. 
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TZIMMES WITH HALKE 
 

 

 
From Leida Uretsky (Z”l) 

This recipe was originally featured in the Anshai Emet cookbook. 
 

Ingredients  Directions 
   

2 pounds brisket of beef 

1 large onion, sliced 

1 pound carrots, sliced 

3 medium sweet potatoes, 

sliced 

2 tablespoons cake meal 

1 1/2 teaspoons salt 

1/4 teaspoon pepper 

1/2 cup sugar 

 

1. Place beef and sliced onion in a saucepan and cover 

with water.   

2. Cover and cook for 1 hour. 

3. Add carrots and cook 30 minutes longer. 

4. Preheat oven to 350 degrees. 

5. Make the halke (recipe is on the next page) and place 

in a dutch oven or small, covered roasting pan. 

6. Place meat and carrots in the pan, reserving the 

liquid to make gravy. 

7. Add sweet potato slices to the roasting pan. 

8. Skim fat off the liquid [if the liquid doesn’t measure 2 

cups, add water]. 

9. Place cake meal, salt and pepper into the pot in 

which the meat was boiled. 

10. Gradually stir in the liquid, stirring well to prevent 

lumps. 

11. Cook over moderate heat, stirring constantly until 

thickened. 

12. Add the sugar and mix thoroughly. 

13. Pour over tzimmes and halke in roasting pan. 

14. Cover and bake for 1 hour. 

15. Remove cover and bake uncovered for an additional 

30 minutes. 
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HALKE 
 

 

 
From Leida Uretsky (Z”l) 

This recipe was originally featured in the Anshai Emet cookbook. 
 

Ingredients  Directions 
   

1 1/2 cups raw grated       

potato, very well drained 

1 egg, beaten 

dash of pepper 

1/4 teaspoon salt 

2 tablespoons grated onion 

1 tablespoon chicken fat 

1/2 cup matzo meal 

 

1. Combine all ingredients in a bowl, adding as much 

matzo meal as is necessary to make dough which can 

be shaped into a ball. 

2. With lightly greased hands, shape entire mixture into 

a large ball. 

3. Place in pan which will be used to roast tzimmes. 
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STUFFED CABBAGE 
 

 

 
From Sandy Balis 

This was one of Grandma Shirley’s favorite recipes.    

Ingredients  Directions 
   

1 head of cabbage 

1 to 1 1/2 pounds ground 

meat 

2 onions, chopped 

2-15 ounce cans tomato 

sauce 

2 eggs 

raisins (add as much or as 

little as you prefer) 

5 tablespoons uncooked 
rice 

5 tablespoons honey 

3 tablespoons lemon juice 

salt 

pepper 

crushed garlic (add as 
much or little as you prefer) 

 

 

 

1. Sauté the onions. 

2. Mix half the sautéed onions, rice, eggs, salt, pepper 

and garlic with ground meat.  Set aside. 

3. Boil cabbage until the leaves can be easily pulled off.  

4. Remove and peel off leaves. 

5. Add meat mixture into the cabbage leaf – the 

amount you add depends on the size of the cabbage 

leaf – it needs to be able to cover the cabbage.  

6. Fold cabbage leaf sides over, and then fold both 

ends to enclose the filling.    

7. Place extra cabbage leaves in the bottom of a large 

pot and then place stuffed cabbages on top. 

8. Put tomato sauce, remaining sautéed onion, raisins, 
honey, and lemon juice into a large pot. 

9. Cook on low heat for 1 to 1.5 hours. 

 

 

 
If you have any of the meat mixture leftover, you can use it to make “porcupine” meatballs.  Just shape into 
meatballs and cook in a frying pan until cooked through. 
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UNSTUFFED CABBAGE 
 

 

 

 

From Lisa Gerstenfeld 

 

Sari Raskin gave me this recipe many years ago. It has been a favorite in our house ever 
since.  This serves 12. 
 

Ingredients  Directions 
   

3 pounds ground beef 
2 eggs, slightly beaten 
1/4 cup water 
3/4 cup uncooked long 
grain white rice 
1 onion, finely chopped 
salt 
pepper 
garlic powder 
1 tablespoon vegetable oil 
1 head green cabbage, 
shredded 
1 1/2 tablespoons kosher 
salt 
1 1/2 cups tomato juice 
4 – 8 ounce cans tomato 
sauce 
1/2 cup brown sugar 
1 1/2 cups sugar 
3 lemons 
1/2 cup raisins 

 

 

1. In large mixing bowl, combine beef, eggs, water, rice, 
and onion. Season with salt, pepper, and garlic 
powder. Gently mix by hand. Set aside. 

2. Heat oil in a large pot over medium heat. Add the 
cabbage and the kosher salt. Simmer for 10 minutes 
(or until the cabbage is cooked down).  

3. Add the tomato juice, tomato sauce, brown sugar, 
sugar, juice from the lemons, and the raisins. 

4. Gently form meatballs out of the meat mixture. Do 
not handle too much or the meat will toughen. Add 
meatballs to the cabbage mixture. 

5. Lower the heat to medium-low and simmer, covered 
for 1 hour. 

 
 

 

 

  



 

 
 

Anshai Torah Cookbook | 80 
 

COFFEE CHUCK ROAST 
 

 

 

 

From Sherry Lynn Rubin 

 

My mother’s neighbor gave us this recipe.  

Ingredients  Directions 
   

1 chuck roast, 2.5 to 3 
pounds  

1 cup perked coffee 

1 cup ketchup  

1/2 cup chili sauce 

1 sliced onion 

 

 

 

 

 

 

  

 

 

1. Preheat oven to 350 degrees. 

2. Place roast on roasting pan.  Place all other 

ingredients on top.   

3. Roast in oven until meat is tender.   

4. This recipe makes lots of gravy and is good over 

mashed potatoes or rice.   
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SWEET AND SOUR 
MEATBALLS 

 

 

 
 
From Stephanie Kufert 

 

 

Don't let the jelly scare you. These are amazing! 
 

Ingredients  Directions 
   

1 pound ground beef 

1/2 cup dry bread 

crumbs 

1/3 cup onions, minced 

1/4 cup water or almond 

milk 

1 egg 

1 tablespoon chopped 

parsley 

1 teaspoon salt 

1/8 teaspoon pepper 

1/2 teaspoon 

Worcestershire sauce 

 

Sauce: 

12 ounce jar chili sauce 

10 ounce jar grape jelly 

 

 

1. Preheat oven to 400 degrees.  

2. Mix meatball ingredients together. 

3. Gently shape into one inch balls. 

4. Place on baking sheet lined with parchment paper. 

5. Bake in oven until cooked through, approximately 20 

minutes. Drain off any fat. 

6. Heat chili sauce and jelly in a skillet, stirring 

constantly, until jelly is melted. 

7. Add meatballs and stir to thoroughly coat. Simmer 

uncovered for 30 minutes. 

8. Serve with toothpicks in a chafing dish to keep warm.  

  



 

 
 

Anshai Torah Cookbook | 82 
 

TANGY MOROCCAN 
GEFILTE FISH 

 

 

 
 
From Marilyn Rothstein 

 

 

Our family loves all kinds of gefilte fish or herring for Shabbat. 

Ingredients  Directions 
   

3 tablespoons olive oil 

1 onion, chopped 

3-4 garlic cloves finely 

chopped 

1/4 cup minced fresh 

parsley 

2 tablespoons sugar 

2 tablespoons tomato 

paste 

2 tablespoons lemon juice 

1/2 teaspoon salt 

1 teaspoon cumin 

1 teaspoon paprika  

1/4 to 1/2 cup chopped 

cilantro or to taste 

pinch of crushed red 

pepper (optional) 

1/2 to 1 cup water 

depending on the 

preferred preference 

1 frozen gefilte fish loaf 

 

1. Preheat oven to 325 degrees. 

2. Sauté onion and garlic in oil. 

3. Add remaining sauce ingredients and simmer about 

20 minutes. 

4. Unwrap the fish and place in loaf pan.   

5. Pour sauce over fish and seal with foil. 

6. Bake 1.5 to 2 hours, until fish is done. 

7. Slice loaf and spoon sauce on each piece. 
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SALMON GEFILTE FISH 
LAYER LOAF 
 

 

 
From Helaine Kramsky 

Helaine was Anshai Torah’s catering director/event planner from 1999 – 2015 and made 

many wonderful meals for our Anshai family. 
 

Ingredients  Directions 
   

1 loaf salmon, defrosted 

1 loaf gefilte, defrosted 

1 16-ounce package 

chopped frozen spinach, 

defrosted 

salt to taste 

pepper to taste 

sugar to taste  

1. Preheat oven to 350 degrees. 

2. Place the defrosted loaves into two separate bowls. 

3. Add a pinch of salt, pepper and sugar, if desired, to 

each bowl. 

4. Drain the defrosted spinach well, squeezing out any 

excess water. 

5. Layer in a well-greased 13x9 dish the thawed gefilte 

fish, patting flat. 

6. Add the spinach spreading across the gefilte fish. 

7. Top with the salmon loaf. 

8. Cover with foil and bake for one hour. 

9. Remove foil and bake another 30 minutes.  The top 

should be nicely browned. 

10. Serve with horseradish or a spicy mayonnaise. 
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DELICIOUS MUSTARD 
AND HONEY SALMON 

 

 

 

From Candy Weinberg 

 

This recipe is so easy and delicious!  

Ingredients  Directions 
   

salmon fillets 

salt, pepper 

lemon juice 

whole grain mustard 

honey 

Panko bread crumbs 

 

 

 

 

 

  

 

 

1. Preheat oven to 375 degrees.  

2. Squeeze lemon juice over salmon and season with 

salt and pepper.  

3. Bake for 15 minutes; then take out and spread whole 

grain mustard mixture evenly on top of salmon fillets.  

4. Drizzle honey over the mustard and sprinkle Panko 

on top. Return to oven and bake 10 more minutes.  
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SALMON WITH BLUEBERRY 
VINAIGRETTE  
 

 

 
From Amy Leibowitz 

 

Ingredients  Directions 
   

cooking spray 2 sprays 

1 teaspoon butter salted or 

unsalted  

One large shallot, minced 

1 cup fresh or frozen,      

unsweetened thawed    

blueberries 

2 tablespoons balsamic 

vinegar 

1 tablespoon maple syrup 

2 tablespoons water 

1 teaspoon fresh rosemary, 

chopped 

20 ounces [four 5 ounce 

pieces] skinless salmon 

fresh cracked black pepper  

one teaspoon fresh chives, 

chopped 

 

 

1. Preheat oven to 400 degrees. 

2. Line baking sheet with foil and spray with non- stick 

cooking spray. 

3. Heat butter in small sauce pan over medium heat; 

add shallots and cook, stirring constantly until 

softened, 1-2 minutes.   

4. Stir in blueberries, vinegar, maple syrup, water, 

rosemary. 

5. Increase heat to medium high and cook stirring 

occasionally and pressing blueberries with back of 

spatula to crush until mixture is thickened, about 

five minutes. 

6. Meanwhile, sprinkle pepper on salmon and place 

salmon on baking sheet. 

7. Bake until salmon is just slightly pink at center, 

about 8-10 minutes 

8. Spoon blueberry vinaigrette sauce evenly over salmon 

and sprinkle with chives. 

9. Servings are one fillet and 1/4 cup vinaigrette (I serve 

the sauce on the side). 
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PESACH 
(PASSOVER) 

“Passover takes place in the home rather than the 

synagogue and centers around an epic meal – the 

Seder – so you remember Passover as storytelling, 

you remember it in food and you remember it in 

the family.” 

~Simon Schama  
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PASSOVER OR ROSH 
HASHANAH GEFILTE 
FISH 
 

 

 
From Harrian B. Stern 

My mother taught my 3 sisters and me how to make Gefilte Fish as we were growing up.  When we 

took over the holiday cooking my mother would sit at my kitchen table supervising.  As our daughters 

grew up they would join us as we cooked for the holidays. When our sons married, their wives joined 

in the fun.  We hope our grandchildren will learn to make our holiday recipes and carry on this 

tradition. 
 

Ingredients  Directions 
   

3 pounds fish (2 1/2 

pounds trout and 1/2 

pound buffalo or white fish) 

let store grind it 

fish bones (no head) 

2 eggs 

1/4 cup matzo meal 

1 1/4 cups cold water 

2 tablespoons peanut oil 

4 carrots (slice or buy 
package of sliced carrots) 

6 celery stalks 

salt, pepper, paprika 

2 onions   

 

 

1. Prepare pot of boiling water:  Place bones, onion (cut 
in half) & celery in pot.  Add salt, pepper & paprika.  
Fill pot with water (1/2 to 3/4 full).   

2. Prepare fish:  Place fish in mixer.  Add 1 egg at a 
time.  Gradually add matzo meal, water, oil, salt, 
pepper, and paprika.   

3. Shape into balls (about 6-7 balls per pound).   

4. Drop into pot of boiling water.   

5. Cook at simmer for 2 hours.  Test to be sure they are 
done.   

6. Remove fish balls from pot and place in glass dish.  
Refrigerate.   

7. Take some of the cooking water and put into smaller 
pan.   

8. Put sliced carrots in this pan and boil until soft to 
eat.   

9. Place on top of fish balls.  
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MOM'S APPLE FARFEL 
KUGEL 
 

 

 
From Candy Weinberg 

Passover wouldn’t be the same without my mother’s (Rose Dworkin Chazanow) farfel kugel.  

Our family looks forward to it all year long. 
 

Ingredients  Directions 
   

1 -16 ounce box farfel 

2-1/2 - 3 sticks margarine 

8 eggs  

2 cups sugar   

1 1/2  teaspoons salt        

4 small red apples, peeled 

and thinly sliced   

3/4 cup sugar + 3 
teaspoons cinnamon 

 

 

1. Preheat oven to 350 degrees. 

2. Place farfel in a colander and run water around it, 

but do not soak. 

3. Melt 2 sticks of the margarine – grease the pan with 

some of it.  

4. Beat eggs well in electric mixer and gradually add 2 

cups sugar, salt and melted margarine.  

5. Mix farfel into mixture and pour into pan.   

6. Place sliced apples very close together on top of farfel 

mixture.  

7. Sprinkle cinnamon-sugar all over top of apples.  

8. Cut up the third stick (use 1/2 of 1 stick) of 

margarine and place pats everywhere on top.   

9. Bake for about 1 to 1.25 hours.  

10. Watch it – if it starts to brown too much, place foil 

tent over it.  

11. Cut into squares and eat warm. 
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MATZO CHEESE KUGEL 
 

 
 

From Wendy Korenman 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 

Ingredients  Directions 
   

2 tablespoons melted     

butter  

boiling water  

6 Matzo  

4 eggs  

3/4 cup sugar  

2 cups milk  

1 teaspoon vanilla extract 

1/4 teaspoon almond 

extract  

1 pound cottage cheese  

1/2 cup apricot preserves, 

melted (I doubled this) 

 

1. Preheat oven to 350 degrees.  

2. Brush inside of 2-quart baking dish with melted  

butter.  

3. Soften matzo with boiling water, drain.  

4. In a large bowl beat eggs with sugar, add milk and 

extracts.  

5. Beat till well mixed.  

6. Place 2 matzo in prepared dish. Spread with half of 

the cottage cheese.  

7. Repeat with 2 more matzo and remaining cottage 

cheese.  

8. Cover with last 2 matzo.  

9. Pour milk mixture over matzo.  

10. Bake for 40 – 50 minutes or till custard is set.  

11. Remove from oven and spread with melted preserves.  

12. Serve warm or cold.  

 

This is a dairy dish and a wonderful Passover substitution for noodle kugel.  
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APPLE CARROT SOUFFLÉ 
 

 
 

From Pam Kurtzman 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 
 

Ingredients  Directions 
   

1 cup grated carrots  

1/2 cup sugar  

1/3 cup potato starch  

1 grated apple  

4 eggs, separated  

1/4 cup sweet wine  

2 tablespoons lemon juice 

 

1. Preheat oven to 350 degrees.  

2. Beat egg yolks with sugar.  

3. Add balance of ingredients except egg whites and mix 

well.  

4. Beat egg whites stiff (very stiff) and fold in.  

5. Bake in greased 9x9 pan for approximately 40 

minutes. 
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PASSOVER  
WAFFLES 
 

 

 
From Andi Rosenfield 

These waffles freeze and toast well.  You will want to double or triple this recipe.  These are a 

real treat for Passover! 
 

Ingredients  Directions 
   

1 1/4 cup ground almonds 

1 teaspoon baking powder 

(KP) 

1/4 cup sugar  

2 tablespoons vanilla sugar 

(you can also use cocoa 

sugar) 

1/2 cup potato starch 

2 large eggs, separated 

1/2 cup milk (I use 2% 

milk) 

1/2 teaspoon orange zest 

1/2 teaspoon salt 

 

1. In a medium bowl, whisk together the dry 

ingredients. 

2. Whisk in egg yolks. 

3. Add milk and orange zest and whisk to combine. 

4. In a large bowl or in a stand mixer*, beat egg whites 

at medium speed until foamy and then add the salt. 

(Note *I use a hand mixer.) 

5. Turn mixer speed up to high and beat egg whites 

until stiff. 

6. Gently fold into the batter. 

7. Heat waffle maker and generously coat with nonstick 

cooking spray. 

8. Drop batter gently into waffle maker and let the 

waffle cook for the amount of time it takes in your 

waffle maker. 

 

 

You can buy ground almonds or make your own.  To make your own, use a food processor and ground until fine.   

You can also buy almond meal (not flour) at Trader Joe’s or Central Market. 
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PASSOVER       
CHOCOLATE CHIP 
MUFFINS 

 

 
From Cindy Moskowitz 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 
 

Ingredients  Directions 
   

1/2 cup margarine/butter  

1 cup sugar  

3 eggs  

1/4 teaspoon salt  

1/2 teaspoon vanilla  

1/4 cup potato starch  

1 teaspoon baking powder 

(available at Milk and 

Honey and most Kosher  

supermarkets)  

1/2 cup Passover cake 

meal  

3/4 cup Passover chocolate 

chips 

 

1. Preheat oven to 350 degrees (325 degrees for a 

convection oven). 

2. Cream butter or margarine and sugar. 

3. Beat in eggs. 

4. Add dry ingredients and vanilla. 

5. Fold in chocolate chips (or you can substitute frozen 

blueberries). 

6. Fill muffin pans 3/4 full. 

7. Bake for 40 – 45 minutes (convection oven bake at 

for 30 minutes).   

 

 

This recipe makes one dozen muffins.  You can easily double this recipe.    
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PASSOVER LEMON WHIP       
 

 

 
 

From Tracey Cherner 

Serve this on top of a slice of sponge cake with fresh berries. 
 

Ingredients  Directions 
   

4 tablespoons matzo cake 

meal or potato starch 

1 cup sugar 

1 pinch salt 

1 egg, slightly beaten 

3/4 cup fresh lemon juice 

1/2 cup water 

2 teaspoons butter 

1 8-ounce carton Rich Whip 

or whipping cream, 

whipped until stiff 

1 tablespoon lemon zest 

 

 

 

1. Sift matzo cake meal, sugar and salt.  

2. Mix beaten egg with fresh lemon juice and water.   

3. Add dry ingredients.   

4. Add butter and cook in double boiler.  

5. Stir constantly until thick and coats wooden spoon.   

6. Chill.  At this point it is lemon curd.   

7. Fold in whipped topping and lemon zest. 
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STRAWERRY FLUFF 
 

 

 
 

From Lisa Gerstenfeld 

My family goes through at least 4 containers of this during Passover. It can be made year 

round, but I keep it as a special treat only to be used during the holiday. This is the number 

one requested dessert by friends and family at Pesach time. 
 

Ingredients  Directions 
   

12 egg whites (room 

temperature) 

1 cup sugar 

2 cups sliced fresh 

strawberries  

1 tablespoon lemon juice 

 

 

 

1. Add all ingredients into large mixing bowl.  

2. Beat on low speed until well blended, then increase 
speed to high and beat until stiff peaks form.  (It will 
increase in volume, significantly - usually ends up 
coming to top of my Kitchenaid mixer). 

3. Put in container and freeze until firm.  
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PASSOVER  
BROWNIES 
 

 

 
From Tracey Cherner 

 

Ingredients  Directions 
   

2 eggs, slightly beaten 

1 cup sugar 

1/4 cup cocoa powder 

dash of salt 

1/2 teaspoon vanilla 

1/2 cup vegetable oil 

1/2 cup matzo cake meal* 

1/2 cup chocolate chips 

1/2 cup chopped nuts       

(optional) 

 

 

 

1. Preheat oven to 325 degrees.   

2. Beat eggs, sugar, matzo cake meal, cocoa powder and 

salt.   

3. Add vanilla and oil and mix well.   

4. Stir in chocolate chips and nuts (if desired).   

5. Spoon into a foil lined slightly greased 8x8 pan.   

6. Bake for 25-30 minutes, or until top is shiny and 

edges dry.  Cool in pan on rack.  DO NOT 

UNDERBAKE. 

7. You may double this recipe and make it in a 13x9 

pan.  Increase baking time to 30-35 minutes. 

 

 

* You can substitute flour for matzo cake meal during other times of the year. 
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MATZAH APPLE TEA 
CAKE 

 

 
From Nicole Hewitt 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 
 

Ingredients  Directions 
   

4 large eggs  

6 tablespoons Kosher for 

Passover vegetable oil  

1 cup sugar  

1 cup unsalted matzo meal  

3 tablespoons potato starch 

⅛ teaspoon salt  

1 medium Granny Smith 

apple, peeled, cored, and 

diced  

cinnamon sugar, as needed 

 

1. Preheat the oven to 350 degrees. 

2. Spray a 2-1/2 inch by 3-1/4 inch muffin tin with 

non-stick spray.  

3. In a medium mixing bowl, whisk together the eggs 

and oil.  

4. Add the sugar, matzo meal, potato starch, and salt.  

Mix until blended.  

5. Stir in the apples.  

6. Fill muffin cups 3/4 full with the batter and dust 

with the cinnamon sugar.  

7. Bake until the tops spring back when pressed, about 

15 to 18 minutes. (Keep an eye on them after 15 

minutes). 

8. Cool on a rack and remove from the tin when they 

are at room temperature. 
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CHOCOLATE MOUSSE 
CAKE 

 

 
From Pam Kurtzman 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 
 

Ingredients  Directions 
   

12 ounces chocolate      

(preferably baking         

chocolate)  

1 tablespoon sweet wine  

1/2 cup (1 stick) unsalted 

margarine  

4 eggs, separated  

1/4 teaspoon vanilla  

1/4 teaspoon salt 

 

1. Preheat oven to 425 degrees.  

2. Melt chocolate and wine in double boiler or            

microwave.  

3. Add margarine and mix.  

4. Beat whites until very stiff.  

5. Beat yolks until creamy.  

6. Add vanilla, salt and chocolate to yolk mixture and 

mix. Fold whites into chocolate/yolk mix.  

7. Pour into greased and sugared 9” spring form or 

round cake pan.  

8. Bake for 15 minutes. 
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PASSOVER APPLE CRISP 
 

 
 

From Susan Zetley 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 

Ingredients  Directions 
   

5 medium Granny Smith 

apples (about 1 1/2 

pounds)  

1/2 cup sugar  

1 teaspoon ground         

cinnamon  

2 teaspoons lemon juice  

vegetable cooking spray  

1/2 cup unsalted matzo 

meal  

1/3 cup sugar  

1/4 cup sliced almonds  

2 tablespoons margarine, 

melted 

⅛ teaspoon salt 

 

1. Preheat oven to 350 degrees. 

2. Peel, core, and cut the apples into 1/4-inch slices. 

3. Combine apple slices, sugar, cinnamon, and lemon 

juice, and toss gently.  

4. Spoon into an 11 x 7- inch baking dish coated with 

cooking spray; set aside.  

5. Combine the matzo meal, sugar, almonds,           

margarine, and salt, and stir well.  

6. Sprinkle over apple mixture.  

7. Bake for 1 hour or until browned.  

 

 

You can double this recipe to go in a 13x9 baking dish. 
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THE BEST PASSOVER 
SPONGE CAKE 

 

 

 

From Sherie Wigder 

 

Each year my mom and I tried to find a recipe for the very best-tasting Passover dessert. It 

had to have chocolate in it because we do not do fruit desserts. This one was a clear winner.  

Ingredients  Directions 
   

Cake: 

9 eggs 

1 1/2 cups sugar 

1 tablespoon lemon juice 
(fresh is best) 

3/4 cup kosher for 
Passover potato starch 

1 teaspoon baking 
powder 
 
Frosting: 

2 cups powdered sugar 

1/4 cup frozen oil (put in 
freezer for 15 minutes) 

1/4 kosher for Passover 
cocoa 

1 teaspoon vanilla 

1/4 cup water 

 

 

 

 

 

 

  

 

 

Prepare the cake: 

1. Preheat oven to 350 degrees. 

2. I lightly spray a bundt pan. 

3. Beat eggs and sugar on high until fluffy. If using a 

hand mixer beat for 20 minutes!! 

4. Add lemon juice and mix again. 

5. Gradually add potato starch and baking powder. Mix 

until well blended. 

6. Bake for about 40 minutes until golden brown and 

toothpick comes out clean. 

7. Let cool completely before frosting. 

For the frosting: 

1. Add the powdered sugar and cocoa to a bowl and mix 

with hand mix on low speed. 

2. Add the oil slowly while mixing, and then add vanilla. 

3. Add the water in slowly while mixing. 
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PASSOVER  
GRANOLA 
 

 

 
From Andi Rosenfield 

 

Ingredients  Directions 
   

16 ounces matzo farfel (or 

7 matzo, broken) 

4 eggs, beaten 

1/2 cup brown sugar 

1 teaspoon cinnamon 

2 cups chopped nuts 

2 cups dried fruit, diced (I 

use cranberries – use your 

favorite) 

Optional: 

chocolate chips 

coconut flakes 

dried apple chips 

 

1. Preheat oven to 350 degrees. 

2. Grease large baking pan. 

3. Mix all ingredients except dried fruit (and optional 

ingredients).   

4. Spread in a single layer on pan. 

5. Bake 45 – 60 minutes, stirring to break up clumps as 

needed. 

6. Rotate baking pan halfway through baking. 

7. Remove from oven and break into clumps. 

8. Add dried fruit and optional ingredients. 

9. Let cool and enjoy. 
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PASSOVER 
GRANOLA 

 

 
From Sherry Lynn Rubin 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 

Ingredients  Directions 
   

2 1/2 cups matzo farfel  

1 cup shredded coconut, 

fresh preferred  

1 cup chopped 

nuts―blanched almonds, 

walnuts, or pecans  

1/2 cup (1 stick) margarine 

or butter  

1/4 cup packed brown 

sugar or 1/4 cup white 

sugar  

1/4 cup honey  

1/2 teaspoon salt  

1/2 to 1 cup raisins  

1 cup chopped dates  

1 teaspoon cinnamon 

 

1. Preheat oven to 325 degrees.  

2. Combine matzo farfel, coconut, and nuts in a bowl 

and spread mixture on a lightly greased jellyroll pan.  

3. Bake for 15-20 minutes, tossing several times, until 

mixture is lightly toasted.  

4. Meanwhile, in a 2-quart saucepan, combine        

margarine, sugar, honey, and salt.  

5. Bring to a simmer for a few minutes, stirring 

constantly.  

6. Remove from heat.  

7. Add lightly toasted farfel mixture to the syrup       

mixture.  

8. Combine until mixture is evenly coated, then place 

back on the jellyroll pan.  

9. Increase oven temperature to 350 degrees and toast 

mixture for 15-25 minutes, until the mixture is 

golden brown.  

10. Stir frequently to prevent burning. Remove from 

oven.  

11. Once granola is cool, add raisins, dates, and 

cinnamon. Store mix in an air-tight container.  

 

 

Recipe makes approximately 4 1/2 cups. Ingredients can be changed to suit your taste. 
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AUNT LINDA’S  
MATZAH GRANOLA 

 

 
From Amy Balis 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 

Ingredients  Directions 
   

16 ounces matzah farfel or 

7 matzos broken up in 

pieces  

4 eggs, beaten (or egg 

whites)  

1/2 cup brown sugar  

1 teaspoon cinnamon (more 

to taste)  

2 cups chopped nuts  

2 cups dried fruit (cut in 

small pieces)  

1 cup chocolate chips     

(optional) 

 

1. Preheat oven to 350 degrees.  

2. Mix all ingredients in a large bowl (except fruit and 

chocolate). 

3. Grease large cooking sheet (or cook on parchment 

paper). 

4. Spread mixture into single layer on sheet.  

5. Bake for 45-60 minutes, stirring every 15 minutes.  

6. Cool, add fruit and chips. 

7. Store in covered container.  
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PASSOVER TRAIL MIX 
 

 

 
From Lisa Gerstenfeld 

 

 

My family can’t get enough of this.  We go through four to five batches of this every Pesach. 

Ingredients  Directions 
   

1/2  box matzo farfel (3 

1/2 cups) 

cinnamon (to taste) 

1 stick margarine 

1/2 cup brown sugar 

1/3 cup water 

1/2 cup lightly chopped 

nuts (any kind) 

1/2 cup dried fruit cut 

into small pieces (any kind 

you want) 

chocolate chips  

 

 

 

1. Mix farfel, cinnamon, nuts in a large bowl.  

2. Melt margarine in a separate bowl in the microwave. 

After melted, add water and brown sugar.  

3. Mix, and put back in microwave for 30 seconds. Pour 

melted mixture over the farfel mixture and stir well.  

4. Spread the mixture on a rimmed baking sheet that 

has been covered with foil and sprayed with cooking 

spray.  

5. Bake at 350 degrees for 25-30 minutes. Add the 

dried fruit for the last 10 -15 minutes.  

6. When done, spread on paper towels so it can dry out 

more. When cool, add chocolate chips.  

 

 

 

 

This can be made in advance and frozen.  
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DESSERTS 
“Sweets to the sweet.” 

~William Shakespeare 
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INCREDIBLE  
EDIBLE 

 

 
From Nancy Howard  

My mom, Millie Ginburg, who just turned 90, made these for my son Adam’s bar mitzvah 27 
years ago.   It has been a favorite of all five of her grandsons ever since (she better not visit 
any of them without bringing some).  This recipe can be parve or dairy and is an excellent 
dessert for someone who is lactose intolerant.   
 

Ingredients  Directions 
   

2 cups graham cracker 

crumbs 

2 cups confectioner’s sugar 

- measure before sifting  

3/4 cup margarine, melted 

1 jar (12 ounces) crunchy 

peanut butter (or 1 1/4 cup 

plus 1 tablespoon) 

1 package (12 ounces)   
semisweet chocolate chips, 
melted 

 

 

1. Combine cracker crumbs, sugar, margarine, and 

peanut butter.  

2. Spread in greased 13x9 pan.  Pat down firmly so 

there are no cracks.  

3. Melt chocolate chips over low heat or in microwave 

and spread over cookie mix.  

4. Refrigerate for 15 minutes. Cut into 36 to 48 

squares.   

5. Freeze until hard to remove easier.  
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VERY CHOCOLATE CHIP 
BROWNIES 

 

 
From Bethany Last 

 

Chocolate lovers get ready!  

 

Ingredients  Directions 
   

1 1/2 cups sugar 
2/3 cup butter, cubed 
1/4 cup water 
4 cups (24 ounces) 
semisweet chocolate 
chips, divided (or can use 
12 ounces semisweet for 
base and 12 ounces of 
different flavor for the 
mix-in 
4 eggs 
2 teaspoons vanilla 
extract  
1 1/2 cups all-purpose 
flour 
1/2 teaspoon baking 
soda 
1/2 teaspoon salt 
Confectioner’s sugar 
(optional for dusting) 

 

 

1. In a large heavy saucepan, combine the sugar, 

butter, and water; bring to a boil stirring constantly.  

Remove from the heat; stir in 2 cups chocolate chips 

until melted.  Cool slightly.    

2. In a large bowl, beat eggs and vanilla; stir in 

chocolate mixture.  In another bowl, mix the flour, 

baking soda and salt; gradually add to chocolate 

mixture, mixing well.   Stir in remaining chocolate (or 

flavored) chips. 

3. Spread into a greased 13x9 inch baking pan.  Bake at 

325 degrees for 35-40 minutes. 

4. Cool completely in pan on a wire rack.  Cut into bars.  

If desired, sprinkle with confectioner’s sugar.   (Can 

freeze up to 3 months).   
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CYNTHIA’S VERSION OF THE 
DOUBLETREE-HILTON HOTEL 
CHOCOLATE CHIP COOKIE 
 

 

 
From Cynthia Brooks-Delgado 

 

 

Ingredients  Directions 
   

1/2 cup rolled oats (do 
not use steel-cut oats) 

2 1/4 cups all-purpose 
flour 

1 1/2 teaspoons baking 
soda 

1 teaspoon salt (not 
coarse/Kosher) 

1/4 teaspoon cinnamon 

1 cup (2 sticks) unsalted 
butter, softened  

3/4 cup light brown 
sugar, packed  

3/4 cup granulated 
sugar 

1 1/2 teaspoons of pure 
vanilla extract 

1/2 teaspoon lemon juice 
(do NOT leave this out) 

2 large eggs, room 
temperature 

3 cups of semi-sweet 
chocolate chips  

1 1/2 cups of chopped 
walnuts, toasted and 
cooled 

 

 

1. Grind oats in a food processor / blender until they 
are fine. Combine with the rest of the dry ingredients 
and set aside. 

2. In a mixer (or by hand), cream butter, lemon juice, 
sugars and vanilla.  Then add eggs, one at a time.  
Mix until smooth.    

3. Stir dry mixture into the wet mixture, careful to avoid 
over-mixing. 

4. Add chocolate chips and walnuts – mixing by hand 
until it’s well-blended.  

5. Chill dough for at least 8 to 12 hours (DO NOT skip 

this step). 

6. Remove dough from the refrigerator and let sit for 20 
– 30 minutes.   

7. Preheat oven to 350 degrees.   

8. Line baking sheets with parchment paper – do not 
grease them.  

9. Using an ice cream scooper (for bigger cookies a 1/4 
cup dry measuring cup), scoop dough onto baking 
sheets.  I make sure they are formed well and lightly 
press top down.  Leave at least 2 inches between 
cookies.   

10. Bake for 16 to 18 minutes or until cookies are light 

brown and soft in the middle; longer if you make a 

larger cookie.  Rotate your baking sheets at the half-

way point for even baking.    

11. Let cool slightly on the baking sheet and then remove 

and place on a cooling rack.  

12. Once the cookies have completely cooled, store in an 

air-tight container. 
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CHOCOLATE CHUNK 
COOKIES 
 

 

 
From Irene Jacobs 

 

 

Ingredients  Directions 
   

2-1/2 cups old-fashioned 
oats 

2 cups all-purpose flour 

1teaspoon baking soda 

1 teaspoon baking     
powder 

1/2 teaspoon salt  

1 cup (2 sticks) unsalted 
butter, softened  

1 cup sugar 

1 cup firmly packed 
golden brown sugar 

1 teaspoon vanilla extract 

2 large eggs 

12 ounces semisweet 
chocolate, cut into chunks 

1-1/2 cups of chopped 
pecans (about 6 ounces) 

4 ounces milk chocolate, 
grated  

 

 

 

1. Preheat oven to 350 degrees. 

2. Butter cookie sheets. 

3. Finely grind oats in a food processor. 

4. Transfer to a lager bowl.   

5. Add flour, baking powder, baking soda and salt to 

oats and blend well. 

6. Using electric mixer, beat butter and both sugars in 

another large bowl until light and fluffy. 

7. Beat in eggs and vanilla. 

8. Mix in dry ingredients. 

9. Fold in semisweet chocolate, pecans and milk 

chocolate. 

10. Form cookie dough into 11/4 -inch balls. 

11. Arrange cookie dough on prepared sheets, spacing 2 

inches apart. 

12. Bake until cookies are pale golden, about 10 

minutes. 

13. Transfer cookies to rack and cool completely. 

14. Store cookies in an air-tight container. 

 

 

  



 

 
 

Anshai Torah Cookbook | 109 
 

ALMOND  
MACAROONS 

 

 
From Ann Rubin 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 

Ingredients  Directions 
   

2 egg whites  

1 cup sugar  

2 cups ground almonds  

2 teaspoons cinnamon 

 

1. Preheat oven to 325 degrees.  

2. Beat the egg whites until they are stiff.  

3. Then beat in the sugar.  

4. Mix in the ground almonds and cinnamon.  

5. Grease a large cookie sheet.  

6. With wet hands, form the mixture into balls.  

7. Place on the cookie sheet and bake for 20 minutes. 

8. Cool in pan one minute and then move to rack to 

cool completely. 

 

  



 

 
 

Anshai Torah Cookbook | 110 
 

POLVORONES (PUERTO 
RICAN POWDERY 
COOKIES) 
 

 

 
From Cynthia Brooks-Delgado 

My husband’s mother used to make these for him when he was a little boy.   
 

Ingredients  Directions 
   

1 stick of margarine or      

unsalted butter, softened 

1/2 cup vegetable 

shortening [do not 

substitute oil] 

1 cup of white sugar 

1 teaspoon almond extract 

2-1/2 cups all-purpose 

flour 

Non-pareils (multi-colored) 

 

 

1. Preheat oven to 350 degrees. 

2. Cream butter (or margarine) and vegetable        

shortening.   

3. Add almond extract. 

4. Add flour little by little until the dough is easy to 

shape – it should not be too sticky or too hard.  You 

may not end up using all of the flour. 

5. Divide the dough into two balls.    

6. Take a small amount {slightly more than a 

tablespoon] and roll it on the palm of your left hand 

using the right hand to roll it. 

7. At the center where it has a small point, use your 

index finger to make an indentation. 

8. Place on a non-greased baking sheet. 

9. In the center of the indentation, place a little bit of 

the non-pareils. 

10. Bake for 10-15 minutes – DO NOT LET THEM GET 

DARK – they should just be slightly golden. 

11.  Remove cookie sheets and let cookie cool for no            

more than one minute.   

12. Place on a wire rack to cool completely. 

13. Store in an airtight container.  
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GIANT BLACK & WHITE 
COOKIE 

 

 
From Andi Rosenfield 

Ingredients  Directions 
   

1 cup butter (2 sticks), 

softened 

1½ cups sugar 

3 eggs 

1 1/2 teaspoons vanilla 

1 1/2 teaspoons baking 

soda 

3/4 cup plain yogurt 

1 teaspoon salt 

4 cups all-purpose flour 

1 1/2 cups semi-sweet 

chocolate chips 

 

Frosting: 

8 ounces cream cheese, 

softened 

½ cup butter, softened ( 1 

stick) 

3 cups powdered sugar 

1/4 cup cocoa powder 

 

 

1. Preheat oven to 325 degrees. 

2. Grease a 12-inch round baking pan.  

3. In a large mixing bowl or stand mixer, beat the butter 

and sugar until fluffy. 

4. Add the eggs, vanilla, baking soda, yogurt and salt. 

Mix until combined. 

5. Add the flour gradually and mix just until combined. 

6. Add half of the dough to greased baking pan and 

spread evenly. 

7. Sprinkle chocolate chips evenly across dough. Place 

the rest of the dough on top to cover the chocolate 

chips and spread evenly.  Note:  This will be sticky. 

8. Bake for about 45* minutes until a toothpick comes 

out clean. Allow to cool for about 30 minutes before 

frosting. (*Mine was done in 35 minutes.) 

9. Make frosting by beating the cream cheese and 

butter with a mixer or whisk. Add powdered sugar 

and mix again until frosting is creamy and lump-free. 

10. Remove half of frosting and sift in cocoa powder to 

avoid clumps. Mix well. 

11. Spread the black and white frostings on each half of 

the cookie.  

 

 

I added lemon extract to the vanilla frosting and chocolate syrup to the chocolate frosting for more taste. 
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CHOCOLATE WAFFLE 
COOKIES 
 

These are fun to make and so chocolaty! 

 

 
From Andi Rosenfield 

Ingredients  Directions 
   

1/4 cup butter, cubed 

2 ounces unsweetened 

chocolate 

2 eggs 

1 teaspoon vanilla extract 

1 cup all-purpose flour 

3/4 cup sugar 

 

Frosting (optional): 

2 tablespoons butter 

1 ounce unsweetened 

chocolate 

1 teaspoon vanilla extract 

1 1/2 cups confectioner’s 

sugar 

7 1/2 teaspoons hot water 

 

 

1. In a microwave, melt butter and chocolate; stir until 

smooth. Transfer to a large bowl and cool completely. 

Beat in eggs and vanilla. Combine flour and sugar; 

gradually add to egg mixture 

2. Drop by tablespoons* 1 inch apart onto a preheated 

waffle iron. Bake for 1 minute or until set. Remove to 

a wire rack to cool completely.  (Note: * I use a truffle-

size scoop and drop the dough about a waffle square 

apart. 

3. For frosting: In a microwave, melt butter and 

chocolate; stir until smooth. Transfer to a small bowl. 

Beat in vanilla. Gradually add confectioner’s sugar 

alternately with water, beating until smooth. 

4. Frost waffle cookies to within 1/4 inch of the edges.  

5. Let stand until frosting is set. 

 

 

This recipe yields about 2 1/2 dozen cookies.    You can also dip the cookies in melted chocolate. 
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LEMON RICOTTA 
COOKIES 
 

 

 
From Andi Rosenfield 

These cookies are soft and refreshing.    The decorated cookies make a beautiful platter!  

Ingredients  Directions 
   

2 sticks (1 cup) plus 1 

tablespoon unsalted butter, 

softened 

2 cups sugar  

1 3/4 cups ricotta 

cheese (15-ounce container) 

finely grated zest of 

1/2 lemon 

4 teaspoons vanilla extract 

2 large eggs 

4 cups all-purpose flour  

2 teaspoons baking soda  

3/4 teaspoon fine sea salt  

4 cups confectioner’s sugar  

2 tablespoons fresh lemon 

juice 

1/4 cup to 1/2 cup milk, as 

needed 

 

 

1. Using an electric mixer, cream 2 sticks butter with 

sugar until fluffy, about 2 minutes.  

2. Add ricotta, lemon zest and 2 1/2 teaspoons vanilla 

and beat well.  

3. Beat in the eggs one at a time.  

4. Scrape the sides of the bowl down with a rubber 

spatula, then beat in flour, baking soda and salt.  

5. Cover dough and chill for at least 2 hours, or up to a 

week. 

6. Heat oven to 350 degrees and line several cookie 

sheets with parchment paper or nonstick liners.  

7. Shape tablespoons of dough into balls. Place 2 inches 

apart on baking sheets and bake until pale golden on 

the bottom, about 15 minutes.  

8. Let cool on wire racks. 

9. Icing: Melt remaining tablespoon butter. Whisk 

confectioner’s sugar to break up any large lumps, 

then whisk in melted butter, lemon juice, remaining 

1 1/2 teaspoons vanilla and enough milk to make a 

spreadable icing.  

10. Spread icing on cooled cookies, then let set for at 

least 20 minutes before serving. 

 

 

 

 

You can freeze the unfrosted cookies to use later.  You can also dye the icing for a more festive look! 
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CHOCOLATE  
ALMOND APRICOT 
CLUSTERS 
 

 

 
From Athene Harmel 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 

5772 (March 22, 2012). 

Ingredients  Directions 
   

10 ounces good quality 

dark chocolate  

1 tablespoon vegetable oil  

2 cups toasted almond 

slices or slivered almonds  

8 ounces cut up dried   

apricots 

 

1. Break chocolate into chunks and place in              

microwavable dish. 

2. Microwave uncovered for two minutes, just until 

melted. 

3. Stir well and cool.  

4. Stir in oil, almonds and apricots  

5. Drop teaspoonfuls onto parchment paper. 

6. Refrigerate 45 minutes. 

7. Transfer to air tight container. 

 

 

These last for two to three weeks. 
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GRANNY’S TILLIE BELLS 
 

 

 
From Cynthia Brooks-Delgado 

We have no idea why my Granny called these cookies ‘Tillie Bells”.  These were my little 

brother’s all-time favorite cookie – I had to bribe him to get one. 
 

Ingredients  Directions 
   

2 cups white sugar 

1/2 cup whole milk 

1 teaspoon vanilla 

1 stick (1/2 cup) unsalted 

butter or margarine  

4 tablespoons cocoa     

powder 

3 cups quick cook oats 

1/2 cup smooth peanut 

butter 

 

 

1. Line countertops with parchment paper [you can 

also line cookie sheets]. 

2. Add first five ingredients into a sauce pan and bring 

to a rolling boil, stirring constantly.   

3. Turn off heat. 

4. Add oats and peanut butter. 

5. Mix well. 

6. Drop by tablespoons onto parchment lined counter 

or cookie sheets.   

7. Press cookie slightly down. 

8. Let cookies sit until they are completely set, 1 to 2 

hours. 

9. Once set, store in an airtight container. 

 

 

Do not make these cookies when it is raining or really humid outside – they will not set-up. 
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FLOURLESS PEANUT 
BUTTER KISSES 

 

 
From Nathalie Fletcher 

 

Super easy to make and fun to eat!  

Ingredients  Directions 
   

1 cup peanut butter 

1 cup granulated sugar 

1 extra large egg 

1 bag plain Hershey’s 

Kisses or chocolate 

chunks 

 

 

 

 

 

 

  

 

 

1. Preheat oven to 350 degrees.  

2. Beat all ingredients except the chocolate in the mixer. 

3. Roll dough into 1-inch balls. Place the balls onto a 

greased cookie sheet or parchment paper and bake 

for 10 minutes, until light golden brown.  

4. Immediately place a piece of chocolate candy in the 

center of each ball while pressing down slightly. Allow 

to cool and enjoy!  
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LIL SCARTEN’S NO BAKE 
OATMEAL COOKIES 

 

 
From Sherie Wigder 

 

This recipe comes from an old neighbor of ours in Palatine, Illinois. They were a staple at 

every family gathering with them and I loved them so much she would make an extra batch 

for me. To this day I have to make extras so I can eat them while the rest are settling! 
 

Ingredients  Directions 
   

2 cups sugar 

1/2 cup milk 

3 tablespoons cocoa 

1/2 cup (1 stick) butter or 

margarine 

3 cups rolled oats 

1 teaspoon vanilla 

2 heaping tablespoons 

peanut butter 

 

 

 

 

 

  

 

 

1. Bring the first 4 ingredients to a boil on the stove and 

boil for 2 minutes mixing constantly so it does not 

burn.  

2. Remove from stove. Add in rolled oats, vanilla, and 

peanut butter. Mix well.  

3. Drop from spoon on to wax paper and let dry. Enjoy! 
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CHOCOLATE CHIP 
MERINGUE  
COOKIES 
 

 

 
From Tracey Cherner 

 

Ingredients  Directions 
   

3 egg whites 

1 cup sugar 

1 teaspoon vanilla sugar 

2 cups chocolate chips 

 

1. Preheat oven to 400 degrees. 

2. Beat the egg whites with a mixer until stiff. 

3. Beat in sugar and vanilla sugar. 

4. Mix in chocolate chips with a wooden spoon. 

5. Drop by teaspoonfuls onto a cookie sheet. 

6. Place in oven and IMMEDIATELY turn it off 

7. Leave in oven overnight. 

8. In the morning, remove from cookie sheet and store 

in an air-tight container. 

 

 

 

This recipe makes about three dozen cookies. 
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MY GRANDMOTHER’S 
HAMANTASCHEN DOUGH 

 

 

 

 

From Lisa Gerstenfeld 

 

 

This recipe was passed down to me from my grandmother and my mother. I spent many times, as a 
little girl, in my grandmother's kitchen helping to fill the round discs she cut. She only used apricot 
butter or lekvar filling. I remember each hamantaschen, when completely cooled, would be placed in 
its own cupcake liner and then placed in a shoe box that was lined with a paper towel. It was such a 
treat to receive these in the mail every year. 

Ingredients  Directions 
   

1 cup (2 sticks) margarine 
or butter 

4 cups flour 

1 cup sugar 

4 teaspoons baking 
powder 

2 eggs 

1 teaspoon salt (if 
margarine or butter is 
unsalted) 

1/2 cup orange juice 

1 teaspoon grated orange 
rind 

 

 

 

 

 

 

  

 

 

1. Cream margarine or butter.  Add sugar and continue 

creaming. Add eggs, orange juice and orange rind 

and mix thoroughly. 

2. Add flour and baking powder gradually to make a soft 

dough. 

3. Chill dough overnight or longer (will last in fridge for 

several days). This is a must!!! 

4. Roll out dough to approx. 1/4 inch or less thickness 

on a floured surface (use small amounts so that the 

dough doesn’t get too soft). Cut rounds with a glass 

or cookie cutter. Fill as desired. Pinch corners to 

make triangle.  [Note: To avoid having your triangle 

open while baking,    place the tray in the freezer for 

20 minutes before baking.] 

5. Bake at 375 degrees for 8-10 minutes or until lightly 

browned. 

 

 

 

This is a double recipe with a yield of +/- 90 pieces. 
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CHOCOLATE BAR COOKIES 
 

 

 

 

From Sherie Wigder 

 

This recipe is from my Aunt Sue who shared it with my mother. It became an instant family favorite 

and then a CAT favorite when we made them for Sydney's and Sammy's Bat/Bar Mitzvahs. Everyone 

I know loves these cookies and I am so glad the family favorite cookie was shared with our 

synagogue family.  

Ingredients  Directions 
   

1 cup (2 sticks) butter 

3/4 cup sugar 

2 1/2 cups flour 

1 egg 

1/2 teaspoon salt 

1 teaspoon vanilla 

3 large Hershey’s 
chocolate bars (16 ounces 
each) 

powdered sugar for decor 
(optional) 

 

 

 

 

 

 

  

 

 

1. Preheat oven to 350 degrees. 

2. Combine all ingredients together except chocolate 

bars and powdered sugar. 

3. Divide dough in half. Press 1/2 of the dough into a 

well-greased 9x13 pan. You must do this carefully as 

you want the dough to stretch but not have holes in 

it. 

4. Lay the 3 large candy bars across the dough covering 

the pan. 

5. Press the other 1/2 of the dough over the candy bars. 

Press with fork to make a lined pattern (optional). 

6. Bake for 30-40 minutes until golden brown. 

7. Cut into squares while still warm. 

8. Sprinkle powdered sugar over the top and serve. 
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CHOCOLATE CHIP 
BREAD PUDDING WITH 
WHISKY SAUCE 
 

 

 

 

From Daniel Conroy. 

 

This recipe was featured in “Cooking with Daniel”.  

 

Ingredients  Directions 

 

6 cups cubed bread 

3 tablespoons butter, 
melted 

3/4 cup semisweet 
chocolate chips 

4 eggs, whisked 

2 cups milk/cream 

3/4 cup sugar 

1 teaspoon cinnamon 

1 teaspoon vanilla 

 

Sauce: 

1/2 cup whiskey 

1/2 pound (two sticks), 
butter 

1 cup sugar 

 

 

 

 

 

 

 

  

 

 

1. In a large mixing bowl add all ingredients EXCEPT 

bread and chocolate chips, and whisk together. 

2. Add bread and chocolate chips and mix until bread is 

well coated. 

3. Pour mixture into a gallon sized Ziploc bag and let sit 

in the refrigerator for at least 30 minutes.  Note:  I 

like to make this ahead of time and let it sit 

overnight.  Every once in a while, I will open the 

refrigerator and move the bag around to mix 

everything up. 

4. Preheat oven to 375 degrees. 

5. Grease a 13x9 baking dish.  Pour mixture into the 

pan and bake for 40-50 minutes. 

6. While the bread pudding is finishing up in the oven, 

add whisky, butter and sugar to a saucepan. 

7. Over medium heat, cook sauce, mixing frequently.  

Cook until all of the sugar has melted in the mixture. 

8. Pour sauce over baked bread pudding and enjoy! 

Options: 

A. French Toast Bread Pudding: Instead of chocolate 

chips, add fresh berries or bananas, plus 1 

teaspoon cinnamon and 1 tablespoon maple 

syrup. 

B. Use banana bread with the French toast version. 

C. Use peaches and serve and with ice cream. 
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BANANA PUDDING 
 

 

 
From Jon Feldman 

 

Ingredients  Directions 
   

1 1/3 cups whole milk 

1 (5.1 ounce) package 

instant vanilla pudding mix 

1 (14 ounce) can sweetened 

condensed milk 

3 cups heavy cream 

1 teaspoon vanilla extract 

1 (15 ounce) box vanilla 

wafer cookies 

4 large (or 5 medium) 

bananas, sliced into coins 

2 teaspoon granulated 

sugar 

 

 

1. In a large mixing bowl, combine milk, vanilla 
pudding mix and sweetened condensed milk.  

2. Whisk thoroughly, making sure any lumps are 
broken up.  

3. Refrigerate for 5 minutes or until it sets. 

4. In a second large bowl, combine the heavy cream 
and vanilla. Beat with electric mixer for 3 to 5 
minutes, until stiff peaks form.  

5. Set aside half of the mixture as a topping, placing in 
the refrigerator. Fold remaining half into the 
pudding mixture. 

6. Cover the bottom of a 3-quart trifle dish with vanilla 
wafers. Then place one-third of the pudding mixture 
on top of the wafers. Add an even layer of banana 
slices. Stand some cookies up vertically around the 
sides of the dish. Cover with another layer of the 
wafer cookies. Continue layering the pudding, wafer 
cookies and banana slices until you reach the top, 
ending with a final layer of banana pudding. 

7. Refrigerate for at least 3 hours. Can be refrigerated 
overnight.  

8. Before serving: Add sugar to remaining whipped 
cream. Stir to combine.  

9. Add a spoonful of whipped cream to dishes of 
banana pudding.  
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CHEESE BLINTZES 
 

 

 
From Sandy Balis 

This was one of Grandma Shirley’s favorite recipes. 
 

Ingredients  Directions 
   

Blintzes: 

3 eggs 

1/3 cup water 

3 tablespoons potato starch 

 

Cheese Filling: 

1 pound farmers cheese or 

cottage cheese (if you use 

cottage cheese, add cream 

cheese to thicken) 

1 egg 

1 teaspoon sugar 

1/2 teaspoon cinnamon 

1 teaspoon vanilla 

1 tablespoon sour cream 

 

 

Blintzes: 

1. Use blender to mix all ingredients.   

2. Grease frying pan and heat it up.   

3. Pour small amount of batter into frying pan, and 

then quickly pour off excess.   

4. Continue to fry each blintz until done.   

5. Turn over onto a plate. 

(Blintzes can be used for potato, kasha, fruit fillings, 

and for egg rolls) 

Cheese Filling: 

1. To cheese, add egg, sugar, cinnamon, vanilla and 

sour cream. 

2. Mix together. 

3. Place topping into blintz and roll up. 

4. Brown in frying pan on all sides. 
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FLUDEN 
 

 

 

 

From Sherry Lynn Rubin 

 

Fluden is a layered Ashkenazi dessert.  This recipe came from my Grandma Yetta.  I’ve 

received many compliments on this recipe.      

 

Ingredients  Directions 

 

1/2 cup sugar 
2 eggs 
1/2 cup cooking oil 
3 1/2 cups flour 
1 teaspoon baking 
powder 
1/2 teaspoon baking 
soda 
1 teaspoon salt 
2 oranges, squeezed 
grated rind of orange 

 

Fillings: 
*jelly/jams/preserves 
ground nuts, coconut and 
raisins 
cinnamon and sugar on 
top 

 

 

 

 

1. Use a 9” x 13” pan that is well greased, or line the 

entire pan (bottom and sides) with parchment paper 

(this makes it much easier to remove from the pan).  

2. Mix sugar and eggs, add oil.  Sift together flour, 

baking powder, baking soda, and salt.   Alternate 

adding the orange juice and rind with dry 

ingredients.  Mix well.   

3. Separate dough into 4 balls.  Roll out 1 ball on a 

well-floured board.  It stretches very easily, so work 

quickly when moving it to the pan.  Layers do not 

need to be perfectly formed, can be somewhat 

stretched into place, and should come close to the 

sides of the pan.   

4. Place the first layer in the pan, spread with 

jelly/jam/preserves (leave a small space at the edge) 

and sprinkle with other fillings.  Repeat with two 

more layers then add the top layer and sprinkle the 

top with cinnamon and sugar.   

Bake in a preheated oven at 350 degrees for 50 to 60 

minutes or until done.  Test for doneness with a 

toothpick.  Cut into squares or small rectangles. 

 

 

*Plum jam works well when baking, as it does not run as much as others.  I frequently use a different flavor 

jam/preserve for each layer.  Also, you can mix whole wheat flour with white flour, equal portions.   
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TIRAMISU 
 

 

 

 

From Denise Levine 

 

This is the perfect dessert for coffee addicts who love chocolate, rum and perfectly-layered cream. 

Ingredients  Directions 
   

2 1/2 cups strong 
brewed coffee 
(unflavored), room 
temperature 

9 tablespoons dark rum 

1 1/2 tablespoons 
instant espresso powder 

6 large egg yolks 

2/3 cup sugar 

1/4 teaspoon salt 

1 1/2 pounds  

mascarpone cheese (3 
cups) 

3/4 cup heavy cream, 
chilled 

14 ounces ladyfingers 

3 1/2 tablespoons dutch-
processed cocoa 

 

 

1. Stir coffee, 5 tablespoons rum and espresso in wide bowl 

until espresso dissolves, set aside. 

2. Using mixer fitted with whisk, whip yolks on low speed 

until just combined. Add sugar and salt and whip on 
medium-high until pale yellow, 1½ to 2 minutes, scraping 

down bowl once or twice.  Add remaining 4 tablespoons 
rum and whip on medium speed until just combined, 20-

30 seconds; scrape down bowl. 

3. Add mascarpone and whip on medium speed until no 

lumps remain, 30-45 seconds, scraping down bowl. 
Transfer mixture to large bowl and set aside. 

4. In now empty mixer bowl, whip cream on medium speed. 
Using rubber spatula, fold in mascarpone mixture.  Turn 
mixer on low speed and blend until foamy, about 1 minute. 

Increase speed to high and whip until stiff peaks form, 1-3 

minutes. Cream until no white streaks remain.  

5. Working with one at a time, dip half of ladyfinger into coffee 
mixture, roll to coat, remove, and arrange soaked cookies 

in single layer in 13 x 9 inch baking dish, breaking or 
trimming cookies, as needed, to fit neatly in dish. (Do not 

submerge ladyfingers in coffee mixture; entire process 

should take no longer than 2-3 seconds for each cookie).  

6. Spread half of mascarpone mixture over ladyfingers with 
spatula, spreading mixture to sides and into corners of 

dish, then smooth surface. Place 2 tablespoons cocoa in 
fine-mesh strainer and dust cocoa over mascarpone. 

7. Repeat dipping and arrangement of ladyfingers; spread 
remaining mascarpone mixture over ladyfingers and dust 

with remaining 1 1/2 tablespoons cocoa. Wipe edges of 
dish clean with paper towel. Cover with plastic wrap and 

refrigerate for at least 6 hours or up to 24 hours.  
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MAMA KASNER’S STRUDEL 
(ALICE & CHERYL KASNER) 

 

 

 

From Cheryl Kasner 

 

This recipe was handed down to me by my wonderful mother-in-law and I took over making it 
for our family simchas. I have adjusted the recipe over the years, but it is has mainly 
remained the same. I hope you enjoy! 
 

 

Ingredients  Directions 
   

Dough: 
1 cup (2 sticks) salted 
butter, room temperature 

3 tablespoons sugar 

1 package yeast, 
dissolved in 1/2 cup 
warm water 

3 large egg yolks 

3 cups sifted flour 
 
Filling: 
pineapple apricot jam 

chopped pecans 

unsweetened coconut 

white raisins 

 

 

1. Prepare baking sheet by covering with parchment 

paper. 

2. Proof yeast in water for about 10 minutes. 

3. Mix all of the dough ingredients together for 5 

minutes.   

4. Divide dough into 6 balls, wrap each in plastic wrap 

and refrigerate for 1 hour or overnight. 

5. Roll out one dough ball at a time on floured surface 

thin enough to make a 12” x 12” square and cover 

with filling ingredients. 

6. Roll the edges over slightly and, starting at one end,  

roll into a log.  Place on baking sheet. Prick along the 

log with a fork a few times. 

7. Optional: Brush lightly with egg wash and sprinkle 

with baking sugar. 

8. Bake at 350° for 20-22 minutes or light golden brown 

in color. 

9. Let strudel cool before cutting with a sharp knife or 

pizza cutter. If baking ahead of time, freeze the 

strudel as a log; it will stay better and cut much 

easier. 
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SOUR CREAM  
PUMPKIN COFFEE CAKE 

 

 
 

From Alice Goldberg  

This recipe originally appeared in the Anshai Emet cookbook.   

Ingredients  Directions 
   

1/2 cup unsalted butter 

3/4 cup sugar 

1 teaspoon vanilla 

3 eggs 

2 cups all-purpose flour 

1 teaspoon baking powder 

1 teaspoon baking soda 

1 cup sour cream 

1 3/4 cup pumpkin 
(canned) 

1 egg slightly beaten  

1/3 cup sugar  

1 teaspoon pumpkin pie 
spice 

 

Streusel topping: 

1 cup firmly packed brown 
sugar 

1/2 cup butter 

2 teaspoons cinnamon 

1 cup chopped nuts (use a 
nut you like such as        
pecans or walnuts) 

 

 

1. Preheat oven to 325 degrees.   

2. Grease a 13x9x2 baking dish. 

3. Cream butter, 3/4cup sugar and vanilla in a mixer 

bowl.   

4. Add three eggs, beating well.   

5. Combine flour, baking powder and baking soda.    

6. Add dry ingredients to butter mixture, alternating 

with sour cream.  

7. Combine pumpkin, 1 beaten egg, 1/3 cup sugar and 

pumpkin pie spice. 

8. Spoon half of batter into the baking dish, spreading 

to the corners. 

9. Sprinkle half of streusel topping (see recipe to the 

left) over batter. 

10. Spread pumpkin mixture over streusel. 

11. Carefully spread remaining batter over pumpkin 

mixture. 

12. Sprinkle remaining streusel over top. 

13. Bake 50 to 60 minutes or until toothpick inserted in 

the center comes out clean. 

 

 

  



 

 
 

Anshai Torah Cookbook | 128 
 

 COFFEE CAKE 
 

 
 

From Nicole Roy  

This is a favorite in Cape Town.  

Ingredients  Directions 
   

1 1/4 cups sifted flour 

1/4 teaspoon salt 

1/2 teaspoon baking soda 

1 teaspoon cream of tartar 

4 tablespoons butter 

1 cup sugar 

1 egg 

1/2 cup milk 

1/3 cup brown sugar 

2 tablespoons cinnamon 

 

 

1. Preheat oven to 375 degrees. 

2. Sift together the flour, salt, baking soda and cream of 
tartar.  Set aside.   

3. Cream butter, adding the sugar.  

4. Beat until fluffy then add egg.   

5. Add flour mixture and add milk.  

6. Turn into a greased 8-inch square pan.  

7. Sprinkle with brown sugar and cinnamon.   

8. Bake for 30 minutes.  

9. Serve warm.     
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PRUNE CAKE 
 

 

 

From Melissa Comisar 

 

If you are like me and you read “prune cake,” you will flip the page to the next recipe in this 

book. But you will be missing out! This cake is absolutely superb! Surprisingly delicious! It is 

always a surprise hit, super easy to make, and perfect for Rosh Hashanah!  

 

Ingredients  Directions 
   

2 cups flour 

1/2 teaspoon salt 

1 teaspoon baking soda 

1 teaspoon cinnamon 

1 1/2 cups sugar 

3 eggs 

1 cup canola oil 

1 teaspoon vanilla 

1 cup buttermilk  

1 cup pitted and cut up 
prunes may use food 
processor for a couple of 
seconds to break up) 

1 cup chopped walnuts 

 

 

1. Preheat oven to 350 degrees. 

2. Grease and flour Bundt pan. 

3. Sift together flour, salt, baking soda, and cinnamon 

and set aside. 

4. In a mixing bowl, thoroughly mix the sugar, eggs, oil, 

vanilla and buttermilk.  Add dry ingredients to the 

wet and blend. 

5. Add prunes and mix. You want the prunes to be fine, 

not large and chunky. 

6. Add walnuts. Lightly blend until fully mixed. 

7. Bake for 1 hour in prepared pan.   

8. Let sit for a good hour or two, until the pan is 

completely cool to your touch. Yum! 
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EASY HONEY CAKE 
 

 

 

 

From Bonnie Rubinstein 

 

This is a light and fluffy honey cake. It is made in one bowl and is so easy to make – I used 

to make it with a class of three year olds. 
 

Ingredients  Directions 
   

2 eggs 

3/4 cup honey 

1 cup sugar  

1 cup plus 1 tablespoon 

oil 

2 cups flour 

1 tablespoon baking soda 

1 teaspoon cocoa 

1 teaspoon baking 

powder 

1 teaspoon cinnamon 

1 cup strong coffee (do 

not use a measuring cup) 

 

 

1. Preheat oven to 350 degrees.   

2. Put all ingredients in a bowl, putting flour in last.  

3. Beat all ingredients for five minutes. The mixture will 

be very loose.  

4. It is not necessary to grease the pan. Bake in a 9x12 

inch pan lined with waxed paper for 40 minutes. 

 

 

This recipe can be made as cupcakes.   If you want to add slivered almonds, toss them in a bit of flour first. 
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BLACK BOTTOM 
CUPCAKES 
 

 

 
From Tracey Cherner 

 

Ingredients  Directions 
   

1 – 8 ounce package cream 

cheese, softened 

1 egg 

1/3 cup sugar 

1/8 teaspoon salt 

1 cup chocolate chips 

1 1/2 cups flour  

1 cup sugar 

1/4 cup cocoa 

1 teaspoon baking soda 

1/2 teaspoon salt 

1 cup water  

1/3 cup oil 

1 tablespoon vinegar 

1 teaspoon vanilla 

 

 

 

1. Preheat oven to 350 degrees. 

2. Combine first 4 ingredients; and beat well.   

3. Add chocolate chips and set aside.   

4. In a separate bowl sift together flour, sugar, cocoa, 

baking soda and salt.   

5. Add to flour mixture: water, oil, vinegar and vanilla.  

Beat until well blended.   

6. Fill mini* muffin tins, lined with paper baking cups, 

⅓ full of chocolate batter.   

7. Top each with a teaspoon of cream cheese chocolate 

chip mixture.   

8. Bake for 18-20 minutes, until very slightly golden.   

Do not over bake.   

9. Cool.   

10. Place in airtight container and store in refrigerator.   

11. Bring to room temperature to serve.   

 

*IMPORTANT:  Do not make in regular size muffin tin.  The cream cheese batter is too heavy and will crater the 

cupcake. 
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FLOURLESS FUDGE CAKE 
 

 
 

From Melissa Comisar 

This recipe was submitted during the Anshai Torah Sisterhood Recipe Exchange on 29 Adar 5772 (March 22, 

2012). 

Ingredients  Directions 
   

2 sticks unsalted butter, 

cut into pieces, plus more 

for pan and parchment   

paper  

unsweetened cocoa powder 

for pan  

2 cups (12 ounces) semi-

sweet chocolate chips  

3 tablespoons orange-    

flavored liqueur, such as 

Grand Marnier OR 2 1/2    

tablespoons coffee (leftover 

is fine) and 1 teaspoon 

vanilla 

6 large eggs, separated, at 

room temperature  

confectioner’s sugar, for 

dusting  

4 tablespoons sugar 

 

1. Preheat oven to 300 degrees.  

2. Butter the bottom and sides of a 9-inch spring form pan. 
Line bottom of pan with a round of parchment paper,    

butter parchment. Dust paper and sides of pan with cocoa 

powder, tapping out excess.  

3. In a heatproof bowl, melt chocolate and butter, stirring 
occasionally. NOTE: If you do this in the microwave (I did) 

be sure and watch closely so that the chocolate does not 

burn.  

4. Remove from heat, stir in flavorings (liqueur or coffee/    
vanilla).  

5. In a large bowl, using an electric mixer on high speed, beat 
egg yolks with 2 tablespoons granulated sugar until pale 
yellow and doubled in volume, about 6 minutes.  

6. Stir in chocolate mixture.  

7. In another bowl, with mixer on high speed, beat egg whites 
until soft peaks form, gradually add remaining granulated 

sugar until medium stiff peaks form.  

8. Whisk half the whites into chocolate mixture then gently 
fold in remaining half.  

9. Pour batter into prepared pan and bake until cake pulls 
away from sides of pan and center is just set, 45-50 

minutes.  

10. On a wire rack cool completely in pan.    

11. Cover with plastic wrap and refrigerate at least 4 hours or 
up to overnight.  

12. To serve, run a metal spatula around edge of pan, and 
unmold cake; dust with confectioner’s sugar. 
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DOUBLE CHOCOLATE 
BANANA CAKE 

 

 

 

From Stephanie Kufert 

 

 

Ingredients  Directions 
   

3 medium bananas 

3/4 cup brown sugar 

1/2 cup unsweetened 

apple sauce 

1 teaspoon vanilla extract 

1 large egg 

1 cup all-purpose flour 
(may substitute gluten-
free flour mix)   

1/2 cup cocoa powder 

1 teaspoon salt  

1 cup semisweet 
chocolate chips 

1/8 cup mini semisweet 
chocolate chips 

 

 

 

 

 

  

 

 

1. Preheat oven to 350 degrees. 

2. Grease an 8 x 8 baking dish. 

3. In a stand mixer with the paddle attachment, mix the 

bananas and brown sugar until the bananas are 

mashed and the sugar is dissolved. (Note: you can 

also use a regular hand mixer OR you can even fork-

whisk these ingredients together.) 

4. Add the applesauce, vanilla, and egg. Mix together. 

5. In a separate bowl, mix together the flour, cocoa 

powder, baking soda and salt. Add the dry 

ingredients to the wet ingredients and mix until 

incorporated. 

6. Fold in the semi-sweet chocolate chips. Pour batter 

into a greased pan. Sprinkle the top with mini 

chocolate chips. 

7. Bake 25 to 35 minutes. Check the center with a 

toothpick to determine doneness. Best eaten warm. 
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BANANA CAKE WITH 
COFFEE  
ICING 
 

 

 
From Cynthia Brooks-Delgado 

This cake is the most requested dessert I’m asked to make.  I absolutely loathe bananas and am not a 

huge cake fan; however, I LOVE this cake. The coffee icing is so good and would be fantastic on other 

types of cakes, such as chocolate cake (or just eaten out of the bowl – this may or may not have 

happened). 
 

Ingredients  Directions 
   

1/2 cup unsalted butter,        

softened 

1 cup white sugar 

2 large eggs, room              

temperature 

1 teaspoon vanilla extract 

2 cups all-purpose flour 

2 teaspoons baking soda 

1/2 teaspoon table salt 

1-1/2 cups mashed ripe 

bananas (about 3 medium) 

1 cup sour cream 

Coffee Icing:  

1/3 cup unsalted butter,     

softened 

2-1/2 cups confectioner’s 

sugar 

2 teaspoons instant coffee 

granules 

2 to 3 tablespoons whole 

milk 

 

 

1. Preheat oven to 350 degrees. 

2. Grease a 13x9 baking dish. 

3. Combine dry ingredients and set aside. 

4. In a large stand mixer bowl, cream butter and sugar 

until light and fluffy. 

5. Add eggs, one at a time, beating well after each egg 

addition. 

6. Alternate adding dry ingredients, bananas and sour 

cream, mixing well after each addition. 

7. Pour into baking dish and bake for 35 – 40 minutes 

or until toothpick inserted in the center comes out 

clean. 

8. Cool pan completely on wire rack. 

9. For the frosting, in mixer bowl, beat butter and   

confectioner’s sugar until smooth. 

10. Dissolve coffee granules in milk and add to butter 

mixture, beating until smooth. 

11. Spread over cake. 
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OLD FASHIONED      
APPLE CAKE 
 

 

 
From Sandy Balis 

This was one of Grandma Shirley’s favorite recipes. 
 

Ingredients  Directions 
   

2 eggs 

2 cups sugar 

1-1/3 cup oil 

2 teaspoons vanilla 

3 cups flour 

2 teaspoons salt 

2 teaspoon cinnamon 

1-1/2 teaspoons baking 

soda 

4 cups chopped apples 

1/4 cup nuts 

1/4 cup raisins 

 

 

 

1. Preheat oven to 325 degrees. 

2. Grease 13x9 pan. 

3. Beat eggs. 

4. Add sugar and continue beating. 

5. Add oil and vanilla and mix. 

6. Sift together 2 cups flour, salt, cinnamon and    
baking soda. 

7. Add dry ingredients to egg mixture. 

8. Add apples, nuts, raisins and mix.  

9. Add remaining cup of flour and mix.  Note: The 
dough will be very stiff and you will have to mix by 
hand. 

10. Place in oven and bake 45-60 minutes. 
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 APPLE CAKE 
 

 

 
From Bonnie Rubinstein 

This is my favorite cake for Rosh Hashanah. Our family looks forward to it every year. The recipe is 

from my Aunt Dorothy, of blessed memory, who was the best baker in our family. The cake tastes 

best if made a day or two ahead of time. 
 

Ingredients  Directions 
   

3 peeled and sliced apples 

2 teaspoons cinnamon 

5 tablespoons + 1/4 cup 

sugar (divided use) 

3 cups flour 

1 cup oil 

1/2 teaspoon salt 

4 eggs 

1/3 cup orange juice 

2 -1/2 teaspoons vanilla 

3 cups flour 

3 teaspoons baking powder 

 

 

 

1. Preheat oven to 350 degrees. 

2. First bowl: Mix together 3 peeled and sliced apples, 
cinnamon, sugar and sprinkle flour. 

3. Second bowl: Mix together oil, 1/4 cup sugar, salt, 
eggs, orange juice, vanilla, flour and baking powder. 
Do not over beat. 

4. Grease a Bundt pan.  Put a layer of the batter and 
then a layer of the apple mixture.  End with batter.   

5. Bake for 1.5 to 1.75 hours.  If top gets too browned, 
cover loosely with foil.  Cool in pan for 20 minutes.  
Turn onto cake plate.  When cake is completely 
cooled, sprinkle with powdered sugar.   

 

 

Note: This can also be made in a 9x13 inch Pyrex pan.   Baking time may need to be adjusted. 
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BROOKLYN CHOCOLATE 
DECADENCE CAKE 

 

 

 

From Patti Weinman 

 

This cake attempts to recreate the famous Blackout Cake from Ebinger’s Bakery in Brooklyn, NY. 
 

Ingredients  Directions 
   

Chocolate Cake: 
 
2 cups cake flour 
1 1/2 cups unsweetened 
Dutch-process cocoa 
powder  
1 teaspoon baking soda  
1/2 teaspoon salt   
3/4 cup (1 1/2 sticks) 
unsalted butter 
1 1/2 cups sugar 
2 large eggs  
2 teaspoons pure vanilla 
extract   
2 cups sour cream 

 

Pudding frosting:  
 

4 ounces unsweetened 
chocolate, cut into small 
pieces  

1 1/2 cups sugar  

1/3 cup cornstarch  

1 1/2 cups boiling water 

1/4 cup (1/2 stick) 
butter, cut into 4 pieces 

1 1/2 teaspoons pure 
vanilla extract 

 

 

1. To make cake: Preheat oven to 350. Grease 2 (8-inch) 

round cake pans and dust bottoms evenly with flour, 

shaking out excess flour.  

2. Sift flour, cocoa, baking soda and salt together into a 

medium bowl. Set aside. 

3. Cream butter and sugar in a large bowl with an 

electric mixer at medium speed until light and fluffy, 

about 3 minutes. Reduce speed to low and add eggs 

and vanilla, blending thoroughly. Slowly add flour 

mixture, alternating with sour cream and blending 

well after each addition. Do not overbeat.  

4. Divide batter equally between prepared cake pans 

and smooth with a spatula. Bake 35 to 40 minutes, 

or until a cake tester inserted in the center comes out 

clean. Cool cakes in pans on wire racks 15 minutes, 

then remove cakes from pans onto racks to cool 

completely.  

5. To make frosting: Melt chocolate in a bowl over barely 

simmering water or in a microwave oven at 50 

percent power 1-4 minutes, checking every 30 

seconds. Whisk until smooth and set aside.  

6. Combine sugar and cornstarch in a saucepan and 

whisk to mix thoroughly. While whisking, pour 

boiling water over mixture. Bring to a boil over 

medium heat, whisking constantly, 5 to 7 minutes. 

Boil 1 minute to thicken and remove pan from heat.  

7. Immediately whisk in melted chocolate. Add butter 

and allow it to melt; then stir in the vanilla. Pour 

frosting into a bowl, cover top with a piece of waxed 

paper, and allow it to cool completely at room 

temperature.  

 

Recipe continues on next page  
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8. To assemble, cut each cake in half horizontally to 

make 4 equal layers.  Reserve 1 layer for garnish.  

 

Place a layer on a cardboard cake circle or a cake 

plate and cover with portion of frosting. Add a second 

layer and spread with another coating of frosting. Top 

with a third layer of cake. Frost top and sides of cake 

evenly (frosting will look a bit droopy at this stage).  

 

Crumble remaining cake layer (you can use a food 

processor fitted with the metal blade). Generously 

sprinkle crumbs all over cake. Serve at room 

temperature.  

 

 

 

     

 

 

Makes 8 to 10 servings.  
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MOM’S CHOCOLATE 
SHEET CAKE 

 

 

 

From Sherie Wigder 

 

My mom, Barbara Zipkoff, was the queen of baking - especially if it involved chocolate. She learned 

from her mother who loved to bake but hated cooking! This is the sheet cake she would make when 

we had large gatherings. Most of the time she would make two = 1 with nuts and 1 without. It is 

happiness in your mouth!  

Ingredients  Directions 
   

For the cake:  

1 cup (2 sticks) butter 

4 tablespoons 

unsweetened cocoa 

1 cup water 

2 cups flour 

2 cups sugar 

1 teaspoon baking soda 

1/2 cup sour cream 

2 eggs 

 

For the frosting: 

1/2 cup (1 stick) butter 

4 tablespoons cocoa 

6 tablespoons milk 

1 box powdered sugar  

1 cup walnuts, finely 

chopped (optional) 

1 teaspoon vanilla 

 

 

For the cake: 
 
1. Bring the butter, cocoa and water to a boil. 
2. In a large bowl beat the flour, sugar, baking soda, 

sour cream and eggs.  
3. Slowly add the hot liquid and beat again. 
4. Pour into a greased jellyroll pan and bake at 350 

degrees for 20-25 minutes. The cake should be firm—
a toothpick stuck in the center should come out 
clean. The cake should fill about half the length of 
the pan. 

5. Let cool. 
 

For the frosting: 
 
1. Bring to a boil the butter, cocoa and milk. 
2. In a large bowl combine powdered sugar and nuts.  
3. Add hot liquid and beat. 
4. Add vanilla and continue mixing until all ingredients 

are combined. 
5. Pour over cake and let harden. 

 

 

 

We like to serve this with vanilla, chocolate or coffee ice cream. 
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NANA Z'S YUMMY ÉCLAIR 
CAKE 

 

 

 

 

From Sherie Wigder 

 

This is a recipe everyone loves and is easy to make. It has to be made ahead of time to let it 

set and soak. My children constantly asked for this dessert and my mother always complied. 

It brings a smile to everyone's face when they eat it.  

Ingredients  Directions 
   

2 (1.4 ounce each) boxes  
vanilla instant pudding 

1 box  graham crackers 

1 tub (12 ounces) Cool 
Whip 

1 can chocolate frosting 

 

**Easy to make gluten-
free if you use GF 
graham crackers 

 

 

 

 

 

 

  

 

 

Must make 2 days in advance. 

1. Make instant pudding as directed on the box. 

2. When pudding is set add Cool Whip and mix 

thoroughly. 

3. Place a layer of graham crackers in a 9x13 pan. 

Cover crackers with half the pudding mixture.  

4. Add another layer of graham crackers and cover with 

remaining pudding mixture. 

5. Top with one last layer of graham crackers covering 

the entire pudding surface. 

6. Cover and refrigerate for 48 hours. 

7. Before serving spread chocolate frosting over the top 

to cover the cake. 
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GRANNY’S  
CHOCOLATE  
MERINGUE PIE 
 

 

 
From Cynthia Brooks-Delgado 

You can use either a graham cracker crust or a regular pie crust (whatever standard recipe 

you use).   This is my dad’s favorite pie (he prefers a regular pie crust). 
 

Ingredients  Directions 
   

9 inch pie shell or graham 

cracker crust, baked and 

cooled completely 

2 cups whole* milk  

1 cup white sugar 

3 tablespoons cocoa     

powder, unsweetened 

3 tablespoons cornstarch 

1/2 teaspoon table salt 

4 eggs, separated 

1 tablespoon unsalted    

butter 

1 teaspoon vanilla 

1/8 teaspoon cream of   

tartar 

1/3 cup white sugar for 

meringue 

 

1. Preheat oven to 350 degrees. 

2. Slightly beat egg yolks and set aside. 

3. Mix dry ingredients together in a saucepan. 

4. Add milk and egg yolks; mix well. 

5. Cover over medium heat until thick, stirring 

constantly. 

6. Remove from heat and add butter and vanilla. 

7. Pour into cooled pie shell. 

8. In a mixer bowl, add egg whites and beat on high 

until soft peaks form. 

9. Add cream of tartar and turn mixer back on low. 

10. Slowly add sugar and then turn mixer on high. 

11. Beat meringue until stiff peaks form. 

12. Add to top of the chocolate pie and bake until 

meringue is lightly browned. 

13. Serve at room temperature. 

 

 

*Do not use reduced fat milk – the custard will not set. 
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SOUTHERN PEACH 
COBBLER 
 

 

 
From Cynthia Brooks-Delgado 

This was Mammy’s (my great grand-mother) recipe which she taught my Granny how to 

make. This was the first dessert I ever made for my husband when we were dating.  He had 

never had peach cobbler before, and he fell in love with us both after he tasted it (although 

I’m not totally sure the cobbler didn’t win his heart first – ha!) 
 

Ingredients  Directions 
   

2 cups fresh peaches, 

peeled, pitted and sliced 

(Note: you can use frozen 

unsweetened peaches – let 

them thaw to room 

temperature – drain excess 

liquid) 

2 cups white sugar, divided 

1/4 pound (1 stick) 

unsalted butter 

3/4 cup all-purpose flour 

2 teaspoons baking powder 

pinch of salt 

teeny-tiny pinch of cayenne 

3/4 cup whole milk 

 

 

1. Preheat oven to 350 degrees. 

2. In a bowl, mix peaches with 1 cup sugar. Set aside. 

3. Place the butter in a 2-quart square baking dish and 

place in the oven to melt.   

4. While butter is melting, in another bowl, place dry 

ingredients and mix.  Add milk and mix together. 

5. Remove pan with melted butter and pour the batter 

over the butter. 

6. DO NOT STIR! 

7. Place peaches evenly on the top. 

8. Bake 50-60 minutes or until golden brown. 

9. Cool at least 10 minutes before serving. 

 

 

 

If desired, you can serve with ice cream or whipped cream.   I personally like it plain and warm out of the oven.    
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FINGER JELL-O  

 

 
 
 
From Sherie Wigder 

 

When my sister and I were young, my mother used to make “Finger Jell-o” for us. It was fun to make 

and play with and then eat. Definitely put the wiggle-jiggle in our snack time. 
 

Ingredients  Directions 
   

4 envelopes unflavored 

kosher gelatin 

3 boxes flavored Jell-o 

(decide the flavor(s) you 

like), 3 ounces each 

4 cups water, boiled 

 

1. In a large bowl combine unflavored gelatin and 

flavored Jell-o. 

2. Add boiling water until dissolved. 

3. Pour into 9x13 pan and chill until firm. 

4. Once chilled, you can cut into shapes or 

letters/numbers for some fun! 
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BREADS 
“With a piece of bread in your hand you’ll find paradise 

under a pine tree.” 

~Russian Proverb 
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THE LAZY COOK’S 
CHALLAH 
 

 

 
From Unknown 

This recipe was featured at Sisterhood’s Challah Day Soiree in 5777 (2016). 
 

Ingredients  Directions 
   

1 tablespoon yeast 

1 cup warm water 

3 tablespoons sugar 

1/2 tablespoon salt 

1/3 cup canola oil 

3 cups + 1/4 cup all-

purpose flour 

1 egg for basting (sub olive 

oil) 

sesame seeds for topping 

 

 
 

1. In a 1 gallon plastic zip-lock bag, add the yeast, 

water, sugar, salt, oil and 3 cups of flour. 

2. Give the bag a little shake.  Don't work too hard – 

remember it’s a lazy challah. 

3. Place the bag in a bowl of warm water for 30 

minutes. 

4. Remove from bowl, shake, release air from bag and 

place on the table for 1 hour.  Flip bag every 20 

minutes.  The dough should be very wet.  It will start 

to bubble and self-knead.   

5. After 1 hour, add 1/4 cup flour and give the bag 

another shake.  This makes the dough not stick to 

the bag. 

6. Leave the bag for 1 hour and 30 minutes to rise.  It 

should still be a wet dough.  If it’s not rising, flip it 

over and knock it down.  If the dough is wet, the 

recipe will turn out amazing. 
7. Preheat oven to 300 degrees. 

8. On a well floured surface, separate the dough and 

stretch out 3 strands.  Braid. 

9. Baste with egg and sprinkle sesame seeds (can 

substitute egg with olive oil).  Leave to rise for 15 

minutes before it goes in the oven. 

10. Bake on a non-stick tray for 40 minutes or until 

golden on top. 

 

 

 

Recipe makes one challah. 
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JULIE MILLER’S  
CHALLAH 
 

 

 
From Julie Miller (Adaptation of 

Tina Wasserman's Challah) 

This recipe was featured at Sisterhood’s Challah Day Soiree in 5777 (2016). 
 

Ingredients  Directions 
   

7-8 cups bread flour  

2 packages rapid instant 

yeast 

1 1/2 cups water 

2 sticks margarine 

1 tablespoon salt 

1 cup sugar 

4 eggs 

Optional: raisins, seeds 

Egg wash (1 egg beaten + 1 

tablespoon water  

 

1. In a large bowl, mix flour with 2 packages yeast. 

2. In pan, heat water, margarine, salt, and sugar to 

125 – 135 degrees on a candy thermometer. 

3. Once temperature reaches 125 – 135 degrees, pour 

liquid mixture into bowl with flour and add eggs 

(option to add raisins here). 

4. Knead by hand or with stand mixer for about 7 

minutes or until dough is pliable, smooth, and not 

sticky. 

5. Place dough into oiled bowl, cover with oiled plastic 

wrap, let rise 1-3 hours. 

6. Punch down dough and divide in half. 

7. Braid each challah.   

8. Allow challah to rise on parchment-lined baking 

sheet 30 minutes – 2 hours. 

9. Brush challahs with egg wash (1 egg beaten with 1 

tablespoon water) and add seeds if desired. 

10. Bake at 375 degrees for 20-35 minutes until golden 

brown and hollow sounding when tapped. 

11. Cool on rack. 

 

 

 

Recipe makes two challahs. 
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BREAD MACHINE 
CHALLAH 
 

 

 
From Paige Rothstein 

This recipe was featured at Sisterhood’s Challah Day Soiree in 5777 (2016). 
 

Ingredients  Directions 
   

1 cup water 

3 egg yolks 

3 1/2 tablespoons 

vegetable oil 

1 tablespoon salt 

1/4 cup plus 2 heaping      

tablespoons sugar 

3 cups bread flour 

1 packet active dry yeast 

1 egg beaten for glaze 
 

1. Place ingredients into bread machine basket in order 
listed above, or according to the directions of your 
particular bread machine. 

2. Make a well in the flour and place yeast inside.   

3. Select dough cycle. 

4. When dough cycle finishes, remove dough and place 
onto a floured counter-top. 

5. Portion dough into 2 equal pieces.  Portion each 
piece into 3 pieces (you should have 6 equal pieces). 
Roll each piece into a rope.  Braid 3 pieces together 
and tuck ends. 

6. Place braided dough onto a sheet pan covered in 
parchment.  Cover with a clean dish towel. 

7. Preheat oven to 375 degrees. 

8. Let braids rise for 30 minutes to an hour until 
doubled in size, and when you press a finger on the 
dough it does not spring back immediately. 

9. Remove dish towel.  Brush with beaten egg. 

10. Place in oven and bake 25 minutes, until bottom 
sounds hollow when tapped on. 

11. Remove from sheet pan and place on cooling rack. 

 

 

 

Recipe makes two challahs. 
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BREADMAKER CHALLAH 
DOUGH 
 

This can be made without a breadmaker. 

 

 
From Lisa Gerstenfeld 

 

Ingredients  Directions 
   

1 cup warm water 

2 eggs 

1/4 cup canola oil (or other 

oil) 

1 teaspoon salt 

1/2 cup sugar 

4 cups flour 

1 packet Fleishman's rapid 

rise yeast or 2 1/2 

teaspoons of rapid rise 

yeast 

 

 

 

 

 

All ingredients must be placed into bread machine in 

the order of listed ingredients! 

1. Place ingredients into breadmaker. 

2. Put machine on dough cycle = 1.5 hours. 

3. When done, take out dough and split in 1/2 to be 

able to braid 2 challahs. 

4. Cover with a dish towel for 45 minutes to 1 hour. 

5. Preheat oven to 350 degrees. 

6. Brush challahs with an egg wash mixed with honey 

(the honey is optional – I like it for the added 

sweetness and the beautiful color). 

7. Bake for 30 minutes. 
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CHALLAH 
 

 

 
From Sherri Massarella 

 

Ingredients  Directions 
   

2 packets dry yeast 

3/4 cups warm water 

1 pinch sugar 

2 large eggs, room 

temperature 

4-6 tablespoons sugar 

1 teaspoon salt 

2 tablespoons canola oil 

3 1/2 cups flour 

 

 

1. In a large bowl or mixer, dissolve yeast with warm 

water and a pinch of sugar.  

2. Let sit for 5-10 minutes.  

3. Slowly add rest of the ingredients.  

4. Knead, cover, and let rise for 45 minutes or proof in 

oven until double in bulk.  

5. Line baking sheet with parchment paper.  

6. Punch down, braid, and place on baking sheet. 

7. Brush on glaze of 1 egg yolk & 1 teaspoon water. 

8. Allow to rise again uncovered.   

9. Bake at 350 degrees until golden brown, about 15 

minutes.  

 

 

 

 

 

Makes 2 loaves.  Shabbat Shalom! 
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CHALLAH 
 

 

 
From Jon Feldman 

 

Ingredients  Directions 
   

2 tablespoons dry yeast 

1 + 2/3 cups warm water. 

(Water should be between 

110 – 115 degrees) 

1/2 cup + 1 tablespoon 

granulated sugar  

1/3 cup of canola oil 

5 1/2 cups of bread flour 

2 eggs 

2 teaspoons salt 

 

 

To begin, proof yeast in a bowl:  Add dry yeast, 1 

tablespoon granulated sugar. Then add 1 + 2/3 cups 
warm water. (Important: water should be between 110 – 

115 degrees when added to yeast.)   Stir. Leave alone for 

10 minutes until yeast has activated. Yeast will be 

activated when a thick layer of foam appears on the 

surface of the liquid. 

If mixing by hand:  

Combine remaining ingredients in a separate bowl in 

the following order: flour, oil, remaining sugar, and 1 

egg.  Once yeast has proofed, add salt.  

Mix ingredients together, and then knead on a floured 

surface for 10-15 minutes until dough no longer feels 

sticky or grainy (Note: High gluten flours like bread flour 

require a longer knead time.). If you under-knead the 

dough, the resulting bread will be dense and chewy. If 

dough feels too sticky, add additional flour 1 tablespoon 

at a time.  

If mixing with standing mixer:  

Use hook attachment. Add proofed yeast mixture to 

bowl. Add flour on top of proofed yeast mixture. This 

helps ensure that the flour won’t stick to the bottom of 

the bowl and clump.  

Run mixer at slow-medium speed. Be aware that 

challah dough is a heavy dough, and may strain the 

motor of inexpensive standing mixers.  

Add remaining ingredients in the following order: oil, 

remaining sugar, and 1 egg.   

Let mix on slow speed for 2 minutes.  If dough feels too 

sticky, add additional flour 1 tablespoon at a time.    

Add salt. Let mix on slow speed for 8 to 10 minutes 

until dough no longer feels sticky or grainy. 

 

 

Recipe continues on next page  
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Proof dough:  
Shape dough into ball. Grease bowl, and place dough in 

bowl. Cover and leave in warm spot for approximately 2 

hours (or until it has doubled in size.)  

 

Punch down and remove from bowl.  

Divide dough into two equal pieces.  

A challah can be braided out of each piece of dough.  

Once braided 

Leave braided dough in warm place for 60-90 minutes, 

for second rise.  

Preheat oven to 350 degrees.  

Use remaining egg for egg wash.  

Bake on cookie sheet or tray for 25-30 minutes.  

After removing from oven, place on rack to cool.  

Notes:  

Instant yeast can be substituted in this recipe at a 1:1 

ratio for active dry yeast. Do not proof. Add it to flour as 

your first step, and then add remaining ingredients, 

including water and extra tablespoon of sugar.  

 

Dough can be proofed more quickly using an Instant Pot 

with yogurt setting. The yogurt setting keeps the 

temperature at 115 degrees (the perfect temperature for 

rising dough). Simply shape dough into a ball, turn on 

the Instant Pot, press “Yogurt” and cover with glass lid 

(do not use Instant pot’s pressure lid). Keep an eye on it, 

though: the dough will rise approximately 25% more 

quickly this way.  

 

This recipe makes two medium to large challahs. 
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GLUTEN FREE 
"CHALLAH" 

 

 
From Sharon Ginchansky 

 

After trying 8 different recipes for an edible challah-type bread for my GF hubby, I went straight to the 

source, Bob's Red Mill for an edible, easy challah I make every Friday. I have modified the original 

recipe several times and this is my favorite one as of yet! 
 

Ingredients  Directions 
   

Yeast: 

1/2 cup warm water 

1 package active dry yeast 

1 teaspoon sugar 

Dry Ingredients: 

1 cup Bob's Red Mill Rice 

Flour (sweet rice flour) 

1/2 cup 1:1 Flour by Bob's 

Red Mill or Cup for Cup 

1/4 cup potato starch 

1/4 cup tapioca flour 

1/4 cup cornstarch 

1/4 cup sorghum flour 

2 teaspoons sugar 

2 teaspoons baking powder 

2 teaspoons xanthan gum 

1/4 teaspoon salt 

Wet Ingredients: 

2 tablespoons butter, melted 

1/4 cup honey 

2 tablespoons apple cider 

vinegar 

3 eggs 

 

Topping: 

2 tablespoons butter, melted 

2 tablespoons honey 

 

1. Combine the warm water, yeast, and sugar in a bowl 

and allow to proof for 10 minutes. 

2. In the bowl of your stand mixer, combine the rice 

flour, 1:1 flour, potato starch, tapioca flour, 

cornstarch, sorghum flour, baking powder, xanthan 

gum, sugar and salt. Mix until blended. 

3. Next add the yeast mixture, melted butter, honey, 

apple cider vinegar, and eggs to the dry ingredients. 

With your dough hook, blend the mixture until well 

blended and then knead the dough with your dough 

hook for 5 minutes. 

4. Place the dough into a well-oiled bowl, cover with 

plastic wrap, and allow to rise for 1 hour, or until 

doubled in size. 

5. Once the dough has doubled in size, pour it onto a 

parchment lined baking sheet dusted generously with 

rice flour. 

6. Wet or oil your hands and separate the dough into 2 

or 3 long strips, depending on if you are braiding or 

twisting it. Roll dough to coat with flour. Refrigerate 

the dough for 30 minutes. 

7. Overlap the dough ropes to make a twist shape or 

braid. 

8. Cover with an oiled piece of plastic wrap and place in 

a warm place to allow to rise again about 30 minutes, 

or until doubled in size. 

9. Brush the risen dough with melted butter and honey 

mixture. 

10. Preheat your oven to 350 degrees and bake for 25 

minutes or until golden brown. 

11. Allow to cool slightly before slicing. 
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PIZZA DOUGH 
 

 

 
From Jon Feldman 

This makes one 16-inch dough. 
 

Ingredients  Directions 
   

1/2 teaspoon honey 

1 cup warm water 

(between 110-115 degrees) 

2 + 1/4 teaspoons active 

dry yeast 

1/2 teaspoon olive oil + 1 

teaspoon (for bowl) and 2 

tablespoons (to brush on 

crust before baking 

/grilling) 

1/2 teaspoon kosher salt 

2 1/2 cups flour (all-

purpose or bread flour 

work well in this recipe)  

1 teaspoon dried oregano 

1 teaspoon dried thyme 

1 teaspoon dried rosemary 

1/2 teaspoon dried 

marjoram 

1/2 teaspoon dried sage 

Optional: 2 tablespoons 

semolina flour 

Optional: 1 tablespoon corn 

flour 

 

 

1. To begin, proof yeast in large bowl:  Add dry yeast then 
honey then add 1 cup warm water. (Important: water 
should be between 110° and 115° Fahrenheit when added 
to yeast.)  Stir. Leave alone for 10 minutes until yeast has 
activated. Yeast will be activated when a thick layer of 
foam appears on the surface of the liquid. 

2. While the yeast is proofing, place flour in a separate bowl 
and add oregano, thyme, rosemary, marjoram, sage and 
kosher salt, Sift (or whisk) together until well mixed.   

3. Add 1/2 teaspoon of olive oil and a cup of the flour 
mixture to bowl on top of the proofed yeast. Mix, adding 
the rest of the flour gradually. Keep mixing until the 
dough pulls easily from the sides of the bowl. Add more 
flour if needed, a tablespoon at a time. Remove dough.  

4. Lightly flour a work surface and then knead the dough for 
5 minutes. After kneading, the dough should still feel a 
little soft. Poke it with your finger – if it slowly bounces 
back, your dough is ready to rise. If not, keep kneading.  

5. Coat the inside of a second bowl lightly with olive oil. Form 
the dough into a ball, then place it in the oiled bowl and 
roll it around, coating it with olive oil. Cover. Let sit in a 
warm place for an hour or two, until it has doubled in 
size.  

6. Preheat oven to 475 degrees.  

7. Punch down to deflate the dough. Remove, shape into a 
ball and place on lightly floured work area. Coat dough 
lightly in flour.  

8. Using your fingers or a rolling pin, flatten and shape the 
dough into a disc so it will fit properly on your cooking 
surface. Place on prepared pan, using fingers to complete 
shape. Pinch edges up to form rim. Let dough rest for 3 
minutes. Then push dents into its surface to prevent 
bubbling.    

9. Lightly grease a pan, baking sheet or pizza stone. 
Optional: cooking surface can then be lightly 
sprinkled with either semolina flour or corn meal. 
(This can help prevent the dough from sticking while 
it cooks.)  

10. Brush dough with olive oil before adding toppings.   

11. Add toppings.  

12. Bake for 12-15 minutes. Serve immediately.   
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MANDEL BREAD 
 

 

 
From Sandy Balis 

This was one of Grandma Shirley’s favorite recipes. 
 

Ingredients  Directions 
   

3 eggs 

1 cup sugar 

1/2 cup oil 

3 cups flour 

2 teaspoons baking powder 

6 ounces chocolate chip 

6 ounces chopped walnuts 

6 ounces raisins 

(use any combination you 

wish) 

 

 

1. Preheat oven to 350 degrees. 

2. Mix eggs, sugar and oil well. 

3. Slowly add flour and baking powder.  Mix well. 

4. Add chocolate chips, walnuts and raisins. 

5. Oil your hands and a cookie sheet. 

6. Separate batter in half. 

7. Shape into two loaves. 

8. Bake for 30 minutes. 

9. Remove from oven. Slice while hot. 

10. Return sliced bread to oven to brown on both sides 
for 5 to 10 minutes. 

 

 

This freezes well. 
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BANANA BREAD 
 

 

 
From Sandy Balis 

This was one of Grandma Shirley’s favorite recipes. 
 

Ingredients  Directions 
   

1/2 cup oil 

1 cup sugar 

2 eggs beaten 

2 bananas mashed 

1 teaspoon baking soda 

2 cups flour 

1 teaspoon baking powder 

1/2 cup orange juice 

1/2 cup chopped nuts 

(optional) 

1/2 cup chocolate chips 

(optional) 

 

 

1. Preheat oven to 375 degrees.  Grease an 8x8 loaf 
pan. 

2. Mix ingredients all together. 

3. Bake for 30 minutes, then check if done (toothpick 
dry). 

4. Bake 5 more minutes at a time and keep checking 
until done. 

 

 

  



 

 
 

Anshai Torah Cookbook | 156 
 

BANANA BREAD 
 

 

 
From Corrie Shores 

This is one of our boy’s favorite recipes. I love it because I can add protein powder or other powders to 

make sure they are getting their nutrients. 
 

Ingredients  Directions 
   

3 ripe bananas 

1 cup sugar 

1 egg 

1 1/2 cups all-purpose 

flour 

1/4 cup melted butter 

1 teaspoon baking soda 

1 teaspoon salt 

chocolate chips or any 

other add in 

 

 

 

1. Preheat oven to 325 degrees. 

2. Mash bananas in a large mixing bowl or Kitchenaid 

mixer.  

3. Add other ingredients.  

4. Lightly grease an 8x5 inch loaf pan.  

5. Pour batter in pan and bake for about 60 minutes.           
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THE BEST BANANA 
CHOCOLATE CHIP BREAD 
 

 

 
From Tracey Cherner 

I found this recipe at the start of Covid-19 lockdown.  It has become my go to sweet treat recipe.  It 

keeps fresh for days, freezes well and has made it through shipping to family and friends.  
 

Ingredients  Directions 
   

3 very ripe/over ripe 

medium bananas, divided 

1/2 cup butter, melted 

1 cup granulated sugar 

2 eggs 

2 teaspoons vanilla 

1/2 cup sour cream 

1 teaspoon baking soda 

1 teaspoon salt 

1 1/2 cups all-purpose 

flour 

1/2 cup mini chocolate 

chips 

1/2 cup chopped walnuts 

 

1. Preheat oven to 350 degrees.  

2. Spray a 9×5 loaf pan with nonstick spray. Line the 

bottom and up the short sides with a strip of    

parchment paper. Spray again with nonstick spray. 

Set aside. 

3. In a medium bowl mash 2 of the bananas with a 

fork, leaving them slightly lumpy. Slice the 

remaining banana thinly, and set aside. 

4. In a large bowl stir together the butter and sugar. 

Mix in the eggs and vanilla and stir until smooth. 

5. Add the sour cream, mashed bananas, baking soda, 
and salt, and stir until blended. Next mix in the 
flour until incorporated. 

6. Fold in the chocolate chips, walnuts, and sliced 

banana. 

7. Pour batter into the prepared pan and bake for 50-
60 minutes, or until a toothpick inserted in the 
center comes out clean. 

8. Cool in the pan for 15 minutes, and then using the 
parchment paper as handles, carefully lift the       
banana bread out of the pan to cool on a wire rack 

 

 

I personally prefer leaving out the nuts and increasing the mini chocolate chips from 1/2 cup to about 2/3 - 3/4 
cup. 
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BANANA BREAD 
 

 

 
From Lisa Gerstenfeld 

This is my mom’s recipe. 
 

Ingredients  Directions 
   

1/2 cup butter or 

margarine, softened 

1 cup sugar 

2 eggs 

1 teaspoon vanilla 

1 cup mashed bananas 

1/2 cup sour cream 

1 1/2 cups flour 

1 teaspoon baking soda 

1 teaspoon baking powder 

 

 

1. Preheat oven to 350 degrees. 

2. Combine first 4 ingredients in large mixer bowl. Beat 

on medium – high speed for 1-1/2 minutes, until 

mixture is creamy, light and fluffy. 

3. Add banana and sour cream – blend at low speed for 

a few seconds. 

6. Add remaining 3 ingredients to batter. Beat at slow 

speed until batter is evenly moist. 

7. Pour into greased and floured loaf pan (9x5x3). 

8. Bake at 350 degrees for 50-55 minutes until done – 

toothpick will come out clean and top crust will be 

golden.  

 

Makes 1 loaf. Freezes well! 
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BANANA BREAD 
 

 

 
From Leslie Peskind 

This is always a favorite request from our girls and their friends. 
 

Ingredients  Directions 
   

1/2 cups shortening or one 

stick margarine 

1 cup sugar 

2 eggs 

1 1/2 cup mashed 

bananas (3-5 bananas) 

2 cups flour 

1 teaspoon salt 

1/2 teaspoon baking soda 

1 teaspoon vanilla 

2/3 cup chopped nuts 

(pecans or walnuts) 

2/3 cup chocolate chips 

 

 

 

1. Preheat oven to 325 degrees.   

2. Cream shortening.  

3. Add sugar slowly, cream well.  

4. Add eggs and beat.  

5. Add bananas; then flour, salt and soda which have 

been sifted together.  

6. Add vanilla, nuts and chocolate chips.  

7. Bake for approximately 1 hour and 15 minutes in a 

greased 2-quart loaf pan.  

8. Test for doneness. 
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BEST BANANA BREAD 
EVER!!! 
 

 

 
 

From Jackie Bart 

My friend David brought some over for dessert and I could not guess the secret ingredient - I had to 

bribe him so he would send me the recipe – LOL! This is the best banana bread I have ever had! 
 

Ingredients  Directions 
   

3/4 stick butter, softened 

(take it out early and let it 

sit at room temperature) 

1 cup sugar 

2 eggs 

2 very ripe bananas, 

mashed 

1 1/2 cups flour** 

1/2 teaspoon baking soda 

1 teaspoon baking powder 

1 teaspoon vanilla 

pinch of salt 

heath bar crumbles (about 

a cup…a.k.a. “The secret 

ingredient”)  

 

 

 

 

1. Preheat oven to 350 degrees. 

2. Mix all ingredients together in a large bowl – around 
50 strokes until smooth.   

3. Fold in Heath bar crumbles to the mixed batter.  
Pour into greased (cooking spray) loaf pan.   

4. Bake until the top is brown 50-55 minutes.  

 

 

 

 

 

If you find the banana bread is “cratering” across the top or slightly raw in the center, you can increase the flour 

to 1 3/4 cups and add 5 minutes to the cooking time.  This serves 8. Enjoy!           
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BREAKFAST OR 
BREAK-FAST 

“All happiness depends on a leisurely 

breakfast.” 

~John Gunther 
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DAIRY KUGEL 
 

 

 
 
 
From Sherri Massarella 

 

This is great for the Break-Fast. 
 

Ingredients  Directions 
   

8-12 ounces medium 

noodles, cooked and 

rinsed 

1 stick unsalted butter 

(room temperature) 

1/2-3/4 pound cottage 

cheese 

8 ounces cream cheese 

3/4 cup sugar 

3 large eggs (room 

temperature) 

2 tablespoons vanilla 

salt 

1 cup sour cream or plain 

yogurt 

1 cup milk 

 

1. Cream butter, sugar, beat eggs. 

2. Add the rest.  

3. Pour ingredients into 9x13 inch pan. Bake at 350 

degrees for one hour.  Make ahead of serving. 
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EASY TX/OU BREAKFAST 
 

 

 
 
 
From Susie Wolbe 

 

This was served every time my kids brought friends home for TX/OU.  It's easy, and the kids 

always loved it...along with anyone else who happened to be at the house. It's also great 

when you're hosting a brunch after a life-cycle event. 
 

Ingredients  Directions 
   

6 eggs 

1 cup cubed bread 

1 cup mild cheddar 

cheese, grated 

1 cup milk 

1 teaspoon dry mustard 

1/2 teaspoon salt 

1 pound sliced 

mushrooms 

1 bell pepper, sliced 

1 onion, chopped 

3 tablespoons margarine 

 

1. Sauté mushrooms, bell pepper and onion in 
margarine. Set aside. 

2. Beat eggs. 

3. Add all ingredients to the eggs. 

4. Pour into an 8" x 8" greased pan. (Use a bigger pan if 
you added extra mushrooms, bell peppers, and 
onions. 

5. Bake at 350 degrees for 45 minutes. 

6. Serve. 

 

 

 

This recipe can be doubled. 
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EGG AND CHEESE 
SOUFFLÉ 

 

 
From Corrie Shores 

This has been passed down from my grandmother to my mom to me and is always a big hit 

when I make it. It's been my Bar/Bat Mitzvah brunch go-to for my friends. 
 

Ingredients  Directions 
   

1 pound grated monterey 

jack cheese 

1 can chopped green 

chilies (I use 1/2 the can 

but depends on how 

spicy you like it) 

36 ounces large curd 

cottage cheese 

1/2 cup flour 

1 teaspoon baking 

powder 

1 stick butter, melted 

10 eggs, well beaten 

 

 

1. Mix all the ingredients together and pour into a 9x13 

casserole dish. 

2. Bake at 400 degrees for 15 minutes or 350 degrees 

for 30 minutes (this is the original instructions but I 

find it needs to be baked longer). 
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EGG WHITE SOUFFLÉ 
OMELET 

 

 
From Daniel Conroy 

This recipe was featured in “Cooking with Chef Daniel”. 
 

Ingredients  Directions 
   

3-4 egg whites 

2 tablespoons thinly 

sliced red bell pepper 

2 fresh, sliced 

mushrooms 

1/2 cup fresh spinach 

leaves 

Note: you can put 

whatever you like in your 

omelet 

2 teaspoons butter, split 

evenly 

salt and pepper 

 

1. Preheat oven to 450 degrees. 

2. Heat pan over medium heat. 

3. Melt butter and add the red pepper, cooking for 3 

minutes. 

4. Add mushrooms.  After 1 minute, add the spinach 

along with the salt and pepper. 

5. While veggies are cooking, whisk the egg whites to 

almost stiff peaks.  This will take a few minutes – you 

can also use a mixer with the whisk attachment. 

6. When veggies are finished, place on a paper towel to 

let liquid leave the veggies.  Mushrooms and spinach 

hold a lot of water that is released when they cook.  

You don’t want the extra liquid in the pan when the 

egg white mixture is added. 

7. Heat pan back to medium heat, adding butter and 

veggies. 

8. Pour in egg white mixture and place pan on the 

middle rack of the oven for 4 to 5 minutes. 

9. Pull pan out of the oven with a pot holder and slide 

omelet onto the plate. 

 

  



 

 
 

Anshai Torah Cookbook | 166 
 

 
NO FLIP PANCAKES! 
(A/K/A EASIEST 
PANCAKES EVER) 

 

 

 
From Sharon Ginchansky 

 

 

I'm the worst at making pancakes. They take forever and are messy. When I spotted this 

recipe in "Eating Well" magazine, it was a game changer. I've modified a little bit and I swap 

out regular mix for gluten free, but you can literally use any mix you have on hand. Our 

favorites are berries and hazelnut spread! 
 

Ingredients  Directions 
   

3 cups pancake mix 

Any add ins you like (e.g. 

chocolate chips, berries, 

nuts, granola, etc.) 

 

1. Preheat oven to 425 degrees. Coat a large (18x13) 

rimmed baking sheet with cooking spray. 

2. Prepare the pancake mix to 3 cups according to 

package directions.  

3. Pour the batter into the pan, spreading into an even 

layer.  

4. Create sections in the batter and dollop, swirl and 

sprinkle different add-ins in each section.  

5. Bake until golden and a toothpick comes out clean, 

usually 10-15 minutes. 
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SOUTHERN BUTTERMILK 
PANCAKES  

 

 
 

From Cynthia Brooks-Delgado 

These were a staple for Sunday breakfast growing up – I made them almost every week for my family 

(I would often serve them with homemade breakfast potatoes).  I introduced my husband to these 

pancakes and 20 years later, he would still eat them every day if he could. 
 

Ingredients  Directions 
   

1 1/4 cups all-purpose 

flour 

1 1/2 teaspoons baking 

powder 

1/2 teaspoon baking 

soda 

1/2 teaspoon salt 

1 tablespoon white sugar 

1 egg, room temperature 

1 tablespoon plus 2 

teaspoons vegetable oil 

1 1/2 cups full fat 

buttermilk 

 

1. In a large bowl combine dry ingredients.  Make a well 

in the center. 

2. In a small bowl, combine wet ingredients, whisking 

until combined. 

3. Add to the flour mixture and stir to combine.  Note:  

Don’t over mix or your pancakes will be tough. 

4. Let the batter sit for 10 minutes. 

5. While the batter is resting, melt 6 tablespoons of 

unsalted butter. 

6. Heat a griddle pan or skillet over medium high heat. 

7. Brush the skillet with butter and add 1/4 cup of 

batter – do not overcrowd your pan.    

8. Cook until the tops are covered with bubbles and 

tops look dry, about 2 minutes.   Flip and cook until 

golden brown, about 1 minute.  Note:  You may need 

to adjust the heat of your stove for each batch. 

9. Repeat with remaining batter. 

10. Serve with warmed maple syrup.   
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CARAMEL FRENCH 
TOAST   

 

 
 

From Julie Miller 

I was given this recipe from a co-worker in 1995 that was her grandmother’s. She said it's a great 

recipe for brunch, luncheons, breakfast and dinner! You can substitute dairy ingredients to parve. The 

casserole is a staple to our break the fast menu or Sunday brunches.    

Ingredients  Directions 
   

1 1/2 cups firmly packed 

brown sugar 

3/4 cup of butter  

1/4 cup light corn syrup  

10 – 3/4 inch thick slices 

of French bread or 

challah  

4 large eggs, slightly 

beaten  

2 1/2 cups milk  

1 tablespoon vanilla 

extract  

1/4 teaspoon salt  

3 tablespoon sugar  

1 teaspoon cinnamon  

1/4 cup of butter, melted 

 

1. Combine brown sugar, butter, and corn syrup in a 

medium saucepan. Cook over medium heat, stirring 

constantly, 5 minutes or until mixture is bubbly.  

2. Pour syrup mixture evenly into a lightly greased 

13x9x2 inch baking dish. Arrange bread slices over 

syrup. You will have to squeeze the pieces into the 

pan.  

3. Combine eggs, milk, vanilla, and salt; stir well. 

Sprinkle evenly over soaked bread.  

4. Drizzle 1/4 cup melted butter over bread.  

5. Combine 3 tablespoons of sugar and 1 teaspoon of 

cinnamon and sprinkle over bread.  

6. Cover and chill for a couple of hours or overnight.  

7. Bake uncovered at 350 degrees for 45 to 50 minutes 

or until golden and bubbly.  

8. We cut ours in small portions. Serve from pan.  This 

recipe serves 12. 
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INDEX 
 
APPETIZERS 
 
Cynthia’s Fiesta Party Mix   5 
Cheese Straws     6 
Hummus      7 
Eggplant Dip     8 
Spinach Dip     9 
Lemon Herbed Ricotta Cheese Spread  10 
Apple & Goat Cheese Crostini   11 
Chopped Liver     12 
Baked Salami via Chicago   13 
Pickle Dip     14 
Super Simple or Super Chunky Guacamole 15 
Pickles      16 
Lox      17 
 
SALADS, STEWS, SOUPS & CHILI 
 
Mom’s Cucumber Salad    19 
Suzi’s Simple Apple Walnut Salad  20 
Coleslaw     21 
Overnight Coleslaw    22 
Chinese Chicken Salad    23 
Wende’s Salad     24 
Spinach & Apple Salad with Crispy Almonds 25 
Wild Rice tuna Salad    26 
Israeli Salad     27 
Roasted Beet Salad    28 
Roasted Potato Salad    29 
Brunswick Stew     30 
Gazpacho     31 
Cabbage Soup     32 
Tortilla Soup     33 
Weight Loss Vegetable Soup   34 
Butternut Squash Soup    35 
Bobe’s Beef, Barley & Mushroom Soup  36 
Chicken Soup     37 
Quick Onion Soup    38 
Pumpkin Chili     39 
 
SIDE DISHES 
 
Zucchini Parmesan    41 
Cranberry Relish    42 
Green Beans     43 
Sweet Potato & Carrot Tzimmes   44 
Carrot Soufflé      45 
Noodle Kugel     46 
Broccoli Kugel     47 
Kasha Varnishkas    48 
Potato Knishes     49 
Daniel’s Spaghetti Squash   50 
Twice Baked Yams    51 
 
ENTRÉES 
 
Eggplant Parmesan    53 
Macaroni & Cheese Casserole   54 
Mac & Cheese Kugel    55 
Dairy Spaghetti     56 
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ENTRÉES CONTINUED: 
 
Arroz con Pollo (Rice with Chicken) & Sofrito 57-58 
Honey Mustard Chicken    59 
Mayonnaise Chicken    60 
Greek Style Chicken    61 
Sherri’s Chicken Piccata    62 
Chicken & Vegetable Stir-Fry   63 
Cilantro Lime Chicken    64 
Healthy Cashew Chicken   65-66 
Honey & Lemon Braised Chicken  67 
Honey BBQ Chicken    68 
Sriracha Chicken    69 
Chicken in Mustard    70 
Chicken Braised in Tomatoes   71 
Chicken Breast in the Pan then the Oven 72 
Turkey Breast     73 
Hungarian Short Ribs    74 
Polynesian Spare Ribs    75 
Tzimmes with Halke / Halke   76-77 
Stuffed Cabbage    78 
Unstuffed Cabbage    79 
Coffee Chuck Roast    80 
Sweet & Sour Meatballs    81 
Tangy Moroccan Gelfite Fish   82 
Salmon Gefilte Fish Layer Loaf   83 
Delicious Mustard & Honey Salmon  84 
Salmon with Blueberry Vinaigrette  85 
 
PESACH (PASSOVER) 
 
Passover or Rosh Hashanah Gelfite Fish  87 
Mom’s Apple Farfel Kugel   88 
Matzo Cheese Kugel    89 
Apple Carrot Soufflé     90 
Passover Waffles    91 
Passover Chocolate Chip Muffins  92 
Passover Lemon Whip    93 
Strawberry Fluff     94 
Passover Brownies    95 
Matzah Apple Tea Cake    96 
Chocolate Mousse Cake    97 
Passover Apple Crisp    98 
The Best Passover Sponge Cake   99 
Passover Granolas     100-102 
Passover Trail Mix    103 
 
DESSERTS 
 
Incredible Edible    105 
Very Chocolate Chip Brownies   106 
Doubletree-Hilton Chocolate Chip Cookie 107 
Chocolate Chunk Cookies   108 
Almond Macaroons    109 
Polvorones      110 
Giant Black & White Cookie   111 
Chocolate Waffle Cookies   112 
Lemon Ricotta Cookies    113 
Chocolate Almond Apricot Clusters  114 
Tillie Bells     115 
Flourless Peanut Butter Kisses   116 
Lil Scarten’s No Bake Oatmeal Cookies  117 
Chocolate Chip Meringue Cookies  118 
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DESSERTS CONTINUED: 
 
Hamantaschen Dough    119 
Chocolate Bar Cookies    120 
Chocolate Chip Bread Pudding w/Whisky Sauce 121 
Banana Pudding    122 
Cheese Blintzes     123 
Fluden      124 
Tiramisu     125 
Mama Kasner’s Strudel    126 
Sour Cream Pumpkin Coffee Cake  127 
Coffee Cake     128 
Prune Cake     129 
Easy Honey Cake    130 
Black Bottom Cupcakes    131 
Flourless Fudge Cake    132 
Double Chocolate Banana Cake   133 
Banana Cake with Coffee Icing   134 
Old Fashioned Apple Cake   135 
Apple Cake     136 
Brooklyn Chocolate Decadence Cake  137-138 
Mom’s Chocolate Sheet Cake   139 
Nana Z’s Yummy Éclair Cake   140 
Granny’s Chocolate Meringue Pie  141 
Southern Peach Cobbler    142 
Finger Jell-O     143 
 
BREADS 
 
Lazy Cook’s Challah    145 
Julie Miller’s Challah    146 
Bread Machine Challah    147 
Breadmaker Challah Dough   148 
Challahs     149-151 
Gluten Free “Challah”    152 
Pizza Dough     153 
Mandel Bread     154 
Banana Bread Recipes    155-160 
 
BREAKFAST / BREAK-FAST 
 
Dairy Kugel     162 
Easy TX/OU Breakfast    163 
Egg & Cheese Soufflé     164 
Egg White Soufflé Omelet   165 
No Flip Pancakes    166 
Southern Buttermilk Pancakes   167 
Caramel French Toast    168 
 

 


