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If you have questions about the recipes or want to know how to adjust the recipes to 

meet your dietary need, just text or call me at 858 967-1364.   

 
Zoom Login: 
 https://us02web.zoom.us/j/86784823344?pwd=ekhGV1hnRitFK0IyZGE2M1I0UWdjUT09 
Zoom Login Id:    867 8482 3344 
Password:              568691 

 
MENU 

Let’s Duk-Kah It Out! 
 

Shaved Brussel Sprout and Kale Salad with Dates, Toasted Pistachios & Pomegranate 
Spiced Infused Toasted Israeli Couscous with Caramelized Onions & Peas 

Dukkah Crusted Halibut with a Beurre Blanc Sauce * 
*Vegetarian alternative available for Dukkah Crusted Halibut. 

 
GREAT NEWS: 
When you make a SPICE + LEAF purchase through www.spiceandleaf.com in preparation for this 
cooking class, 10% of the total sales will be donated to Women’s Circle.  This offer ends on 10/11/20. 
Most SPICE + LEAF products can be purchased through Amazon as well, but unfortunately, we cannot offer the 10% 
give back to Women’s Circle for SPICE + LEAF products purchased through Amazon. 
 
Save $10 on shipping when you order from www.spiceandleaf.com and pick up your Spice Kit at the home of 
Debbie Kornberg.  Use promo-code WOMENSCIRCLE  to omit shipping fee. 
 

 
 

 

Congregation Beth Am 

Women’s Circle 
Invites You to 

A Spice It Up With Deb Cooking Class 

Friday, October 16, 2020 

4:00pm Bonus Prep-Time 
4:30pm – 5:30pm Cooking Class  

 

 

See Next Page for more details! 
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This is your prep document to get all of your fixings ready for our cooking class.   
Use this sheet as your check off list.  
 

SHOPPING LIST 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

 
 

 
 

 
 

 

 
 

 
 

 

Produce / Refrigerated Items 

2 Eggs 

4 Shallots 

1 Yellow Onion 

Frozen Peas 

1 lb. Raw Brussel Sprouts (or pre-shredded) 

Kale 

Pomegranate or Pomegranate seeds  

6 Medjool Dates or 10 Deglet Dates 

Roasted Pistachios, unshelled, salted fine 

Pomegranate Juice 

 

 

*Eggplant or Tofu for vegetarian alternative to fish. 

Kitchen items you will need: 
1 - 2 Cutting Board (fish & vegetables) 

1 – 2 knives 
2 Sauté or Skillet pans  

 1 large size (fish) 

 1 medium size (onions) 

1 Medium size pot (couscous) 
Measuring cups & Measuring spoons 

1 - 2 Wooden spoon (couscous, onions) 

1 Large Whisk (Beurre blanc) 
1 Small whisk (vinaigrette) 

2 Medium size bowls (dukkah, vinaigrette) 
2 Large size bowel (couscous, salad) 

1 Plate (dukkah) 

Forks & Spoons  
Food Processor 

Pyrex baking dish 
 

 

Protein: 

1.5 lbs. Halibut 

*Vegetarian alternatives: Tofu or Eggplant 
 

Dairy:    

2 sticks of Unsalted Butter, 1 cup 

Shredded Parmesan 
 

Specialty Items:  

Dry White Wine, (not sweet) 

 

Optional Items: 
SPICE + LEAF Galili Olive Oil 
 

 

Pantry Items:  

SPICE + LEAF Ground Cumin 

SPICE + LEAF Nigella Seeds 

SPICE + LEAF Premium Vegan Broth Base 

Blanched Almonds 

Toasted Sesame Seeds 

Salt 

Ground White Pepper (available at SPICE + LEAF) 

Olive Oil 

White Wine Vinegar 

Israeli Couscous 

Silan (Date Syrup) or Honey 

Dijon Mustard 

 

 

 

 

See Next Page for more details! 
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Dukkah Crusted Halibut  
with a Beurre Blanc Sauce 

By Debbie Kornberg 
 

This delicious recipe was inspired by Kitty Morse’s Dukkah appetizer. Having enjoyed this easy to prepare Dukkah many 
times, I was inspired to try it as a crust on fish. Pairing it with this Beurre blanc sauce might just have you licking the 

plate for every last bite! No judgement… promise! 

 
Ingredients: 

1.5 lb. Halibut 
1 cup blanched almonds, slivered or whole 

1 tsp. SPICE + LEAF Ground Cumin  
4 Tbsp. Toasted sesame seeds,  

3 Tbsp. SPICE + LEAF Nigella Seeds  

1/2 tsp. + pinch Salt 
2 egg whites 

1 - 2 Tbsp. Olive oil Recommend SPICE + LEAF Premium Israeli Galili Olive Oil  
4 Tbsp. White wine vinegar 

4 Tbsp. Dry white wine 

2 Tbsp.  Shallots, finely minced 
Pinch White Pepper, ground 

2 Sticks Unsalted butter, chilled, cut into 16 slices 
  

Dukkah Instructions: 

Using a food processor, pulse almonds to consistency of coarse bread crumbs. Transfer to a bowl and add cumin, sesame 
seeds, nigella seeds, and salt. Mix well. Set aside. 

 
Fish Instructions: 

Preheat oven to 350 degrees. Cut fish into four even pieces, about 6 oz. each. Using a bowl, whisk egg whites. Dip each 
piece of fish into egg whites so they are well coated. Using a plate, place a portion of the Dukkah blend on it. (This will 

enable you to save any leftover Dukkah blend for another day.) After dipping fish into the egg white, coat fish with 

Dukkah blend on each side. Place a skillet or pan onto the stove with high heat. Add olive oil. Once skillet/pan is hot, 
place fish onto pan and sear on both sides. Each side of the fish should have a nice brown color to it, approximately 2 

minutes on each side but watch carefully so not to burn each side. Remove from stove and either keep fish in oven safe 
pan or place fish onto a Pyrex dish. Bake in oven for about 10 – 12 minutes or until fish reaches an internal temperature 

of 145 degrees. Cooking time will vary based on the thickness of fillet. Best not to overcook fish. If you do not have a 

thermometer on hand, fish should be flakey in texture when checking with a fork.  
 

Beurre Blanc Sauce: 
Using a saucepan, combine vinegar, wine, shallots, salt and white pepper. Gently bring to a simmer reducing liquid until 

cooked down until about 2 Tbsp. remains. Reduce heat to a very low heat. Using a whisk, add each piece of butter until it 
is fully incorporated into the sauce. Add 1 piece at a time whisking the entire time. Once all of the butter has been added, 

remove from heat. Spoon Beurre blanc sauce over fish. Ready to serve.  

 
*Vegetarian Alternative: Use Tofu or Eggplant. Slice into 1/2 inch pieces. Follow cooking instructions as listed above. Bake 
Tofu or Eggplant at 375 degrees for 20 minutes or until fully cooked. 
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Toasted Israeli Couscous with Sautéed Onions & Peas 
By Debbie Kornberg 

 

 

 
Ingredients: 
5 Tbsp. (2 Tbsp. + 1 Tbsp. + 2 Tbsp.) Olive Oil, divided (Recommend SPICE + LEAF Galili Olive Oil) 
2 cups Israeli couscous* 
1 Tbsp. SPICE + LEAF Premium Vegan Broth Base) 
Salt to taste 
2 cups water 
1/2 onion, diced  
1/3 cup Frozen peas, thawed 
 
Instructions: 
Heat a medium to large saucepan over medium high heat. Add 2 Tbsp. olive oil. Add couscous, stirring 
frequently until most of the grains are golden brown and toasty. About 4 to 5 minutes.  
 
Once toasty brown, add 1 Tbsp. Vegan Soup Broth Base and salt. Mix in well. Then add 2 cups water and stir 
well again so there is no clumping of the couscous. Water should automatically boil when adding water. 
Reduce to a simmer and cover pot Cook until water is fully absorbed, about 8 - 10 minutes. Once couscous is 
done, transfer to a bowl and add an additional 2 Tbsp. olive oil to loosen up couscous and mix gently. This will 
help the couscous not stick together. 
 
Using a sauté pan, add 1 Tbsp. olive oil and sauté onions on medium low heat until onions are at least 
translucent but can cook down for longer if desired to get more of a caramelization. Add peas at end of 
cooking just to heat up.  
 
Combine onions and peas to couscous and mix everything together. Ready to serve! 
 

*Can substitute Israeli couscous with either quinoa or cauliflower rice. Add Vegan Broth Base when cooking.  

Cooking instructions will vary. 
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Shaved Brussel Sprout and Kale Salad  
with Dates, Pistachios & Pomegranate Seeds 

Tossed in a Silan & Shallot Vinaigrette 
By Debbie Kornberg 

 
 

 
Ingredients for Salad: 

1 lb. Raw Brussel Sprouts, finely shredded, about 4 cups 
2 cups Kale, chopped 

3/4 cup Pomegranate seeds 
6 Large dates, chopped 

1/2 cup Pistachios, roasted & chopped 

1/2 cup Parmesan, shredded 
 

Ingredients for Silan Vinaigrette 
1/2 cup Olive oil (Recommend SPICE +LEAF Premium Israeli Galili Olive Oil) 

3 Tbsp. White wine vinegar 

2 Tbsp. Pomegranate juice 
1 Tbsp. Silan, date syrup (can substitute with honey) 

1 Tbsp. shallots, minced 
1 tsp. Dijon mustard 

 
 

Salad Instructions: 

Using a food processor, grate Brussel sprouts. If they feel damp, use a paper towel to dry them. Place into a large 
bowl. Using a paper towel, pat dry pomegranate seeds too so they are dry. Add to salad along with kale, pistachios, 

dates, parmesan. Toss salad so all ingredients are mixed well. Dress salad lightly with 4 – 5 Tbsp. of vinaigrette and 
toss again or serve dressing on the side.  

 

 
Silan & Shallot Vinaigrette: 

Using a medium size bowl, add olive oil, silan, white wine vinegar, pomegranate juice, minced shallots and Dijon 
mustard. Whisk very well so all ingredients all incorporated into one another. Dress salad as desired.  

Extra dressing can be refrigerated for about two weeks.  
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