
 We are bringing Shabbat home.

Instead of at the temple
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Thank you for 

Hosting a Shabbat dinner experience 
in your home  
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Welcome to ‘Bringing Shabbat Home’ 

The goal of Shabbat and the goal of ‘Bringing Shabbat Home’ is to make meaning, 
forge connections and a sense of belonging, in the intimate setting of your home. 
Your clergy team has created these materials to help you connect on a deeper 
level with new friends and old or can be used as a tool to enhance your at-home 
Shabbat experience as a family.  

This booklet includes a ‘Guide to Shabbat Ritual’ that will walk you through both 
traditional and creative ways to fulfill each component of a Shabbat evening at 
home around the dinner table. A few days before you host, you will want to 
review materials and decide how you would like to take on each component 
according to your comfortability and the people you have invited to spend 
Shabbat with you. We’ve made sure to include ritual that does not require a lot 
of Hebrew and ritual that will be meaningful for both adult and children.  

If at-home Shabbat practice is something that you do regularly, we invite you to 
take this particular Shabbat as an opportunity to explore new ways to fulfill 
different components of Shabbat.  

In addition to the Guide for Shabbat Ritual, this booklet includes ‘Torah around 
Your Table’ which is engaging material to promote deep conversation around 
your Shabbat table. We’ve included different quotes and discussion questions for 
you to explore.  

We want to thank you in advance for helping strengthen our Beth El community 
around your Shabbat table.  

Wishing you a beautiful Shabbat in your home,  

Rabbi K’vod and Cantor Young 

Shabbat is an opportunity for meaning, a moment in time to forge connections 
and to belong. If Jews will not keep Shabbat on the grounds that they are 

commanded to do so, perhaps they will do so because keeping Shabbat will 
provide otherwise disconnected lives with meaning. 

(Rabbi Lawrence A. Hoffman) 
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’Bringing Shabbat Home’ Timeline

A few weeks prior… 

� Extend an invitation to guests or contact the Temple to let us know you would like to 
host new friends for Shabbat. Either way, make sure to register on the Temple website 
at http://www.tbesoc.org/rsvp.html 

� Make a menu (help guests feel included in the evening by making your meal potluck if 
you’d like) 

� Check-in with guests to see if they have allergies or food restrictions 

Week of… 
� Send guests directions to your home and a phone number they can reach you at if they 

get lost 
� Gather Shabbat Ritual items (candles, challah cover, etc.) 
� Review your ‘Bringing Shabbat Home’ materials and decide how you will make your 

Shabbat a special and meaningful experience. 

Seder Shabbat—Order of Shabbat Ritual 

1. Blessing over Shabbat Candles**
2. Setting the Mood
3. Blessing for Children
4. Kiddush - Sanctification of Shabbat over wine**
5. Ritual Handwashing
6. HaMotzi - Blessing over bread before a meal**
7. SHABBAT MEAL**
8. TORAH AROUND YOUR TABLE**
9. Birkat HaMazon - Blessings after the Meal

**Please include at least these three components in your Bringing Shabbat Home Experience 

What you will need: 
� Two candles 
� Matches 
� Kiddush Cup 
� Wine or Grade Juice 
� Challah (or other bread) 
� Challah Cover (can improvise with a napkin) 

http://www.reformjudaism.org/practice/prayers-blessings/shabbat-and-holiday-blessings-blessing-over-children
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Guide to Shabbat Ritual 
 
Blessing over Shabbat Candles 
 
Traditional  
 
The candles are lit before the blessing is recited. 
Baruch atah, 
Adonai, Eloheinu, melech 
haolam, asher kid'shanu 
b'mitzvotav, v'tzivanu l'hadlik ner shel Shabbat. 
 
Blessed are you, Adonai our God, Sovereign of the universe, who hallows us with mitzvot, 
commanding us to kindle the light of Shabbat. 
 
Creative   
 
Everyone must know and understand that within burns a candle and no one’s candle is identical 
with the candle of another and there is no human being with a candle. So everyone must know 
and understand that one is obligated to work hard to reveal the light of one’s candle in the 
public realm for the benefit of the many. One needs to ignite one’s candle and make of it a 
great torch to enlighten the whole world. (Rabbi Abraham Isaac Kook)  
   
How did you bring a little of your light into the world this week? 
 
 
Setting the Mood 
Here are some options of songs or poetry that can bring you more fully into Shabbat Space. It 
would be great if you wanted to video your group singing the opening niggun together and 
then send it our way. We will post the videos on our website, so others get a feel for the larger 
community celebrating together. Audio files are available on the temple website. 
 

Opening Niggun (mp3) 
 

Shabbat Songs (mp3s) 

Traditional 
Shalom Aleichem (mp3) 
 
Creative
Refreshed and renewed,  
attired in festive garments, 
with candles nodding dreamily to 
unutterable expectations, 
to intuitions of eternity, 
some of us are overcome with a feeling as if 
almost all they would say  
would be like a veil.  

There is not enough grandeur in our souls 
To be able to unravel in words 
The know of time and eternity.  
One should like to sing for all people, 
For all generations… 
There is a song in the wind 
And joy in the trees.  
Shabbat arrives in the world, 
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Scattering a song in the silence of the night; 
Eternity utters a day. Where are the words 
that could compete with such a might? 

(Abraham Joshua Heschel) 

 
Blessing for Children  
 
Traditional 
 
Place your hands on the head of the child and recite: 
Y'varechecha Adonai V'yish'm'recha. 
Ya'er Adonai panav eilecha vichuneka. 
Yisa Adonai panav eilecha v'yasem l'cha shalom.  
 
May God Bless you and guard you. 
May the light of God shine upon you, and may God be gracious to you. 
May the presence of God be with you and give you peace. 
 
Creative 
 
There are two ways to check for a fever. One is with a thermometer. The other is to rest your hand or 
lips against a warm forehead. Both methods are fairly accurate. But one leaves us with nothing more 
than a number. The other leaves us with the seeds of healing.  
That touch conveys so much more than a simple temperature reading: it conveys the power of 
comfort, the assurance that all will be well. That loving touch, all by itself, makes us feel a little better. 
(Rabbi Naomi Levy) 

Place your hands on your child’s head, kiss their forehead, and simply say,  
‘Shabbat Shalom, I love you.’ 

 
Kiddush - Sanctification of Shabbat over wine* 
 
Traditional 
Raise glass of wine or grape juice and recite:  
 
Baruch atah, Adonai 
Eloheinu, Melech Haolam, 
borei p'ri hagafen. 
 
Baruch atah, Adonai 
Eloheinu, Melech haolam, 
asher kid'shanu b'mitzvotav v'ratzah vanu, 
v'Shabbat kodsho 
b'ahavah uv'ratzon hinchilanu, 
zikaron l'maaseih v'reishit. 
Ki hu yom t'chilah l'mikra-ei kodesh, 
zecher litziat Mitzrayim. 
Ki vanu vacharta, v'otanu kidashta, 
mikol haamim. 

http://www.reformjudaism.org/practice/prayers-blessings/shabbat-evening-blessings-kiddush-blessing-over-wine
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V'Shabbat kodsh'cha 
b'ahavah uv'ratzon hinchaltanu. 
Baruch atah, Adonai, m'kadeish HaShabbat.  
 
Praise to You, Adonai our God, Sovereign of the universe, 
Creator of the fruit of the vine. 
 
Praise to You, Adonai our God, Sovereign of the universe 
who finding favor with us, sanctified us with mitzvot. 
In love and favor, You made the holy Shabbat our heritage 
as a reminder of the work of Creation. 
As first among our sacred days, it recalls the Exodus from Egypt. 
You chose us and set us apart from the peoples. 
In love and favor You have given us Your holy Shabbat as an inheritance. 
Praise to You, Adonai, who sanctifies Shabbat. 
 
Creative 
 
The Kiddush is an opportunity to Sanctify Shabbat over wine. Some choose to simply recite the first line 
of Kiddush that Praises God as Creator of the fruit of the Vine because the traditional Kiddush requires 
a lot of Hebrew reading. The following is a creative way to capture the essence of the tradition Kiddush 
with a creative poem from the 11th Century. 
 
I raise my cup in love of you,  
Peace to you, Seventh Day! 
Six days of work are like your slaves, 
I work my way through them… 
Because of my love for you,  
Day of my Delight.  
(Yehuda Halevi) 
 
Baruch atah, Adonai 
Eloheinu, Melech 
Haolam, 
borei p'ri hagafen. 
Praise to You, Adonai our God, Sovereign of the universe, Creator of the fruit of the vine. 
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Ritual Hand Washing 
Some households wash their hands ritually with a cup, pouring water over each hand and providing a 
hand towel next to the sink. This can create an aura of sanctity: both water and hands have a deep 
associations in Judaism.  
 
Traditional 

1. Pour clean water over your hands from a pitcher or glass. 
2. Dry the hands.  
3. Recite the blessing quietly to oneself. 
4. Shhh. It is a tradition not to talk until after HaMotzi and taking a bite of bread. 

 
Baruch atah, Adonai, Eloheinu, melech haolam, asher kid'shanu b'mitzvotav, v'tzivanu, al n’tilat 
yadayim.  
 
Creative 
Sing a Niggun after reciting the blessing. Voices will build until everyone has completed the ritual hand 
washing.  
 
HaMotzi - Blessing over bread before a meal* 
 
Traditional  

Uncover challah, say this blessing before eating bread (challah) at the beginning of a meal on Shabbat: 

Baruch Atah Adonai, Eloheinu Melech haolam, 
Hamotzi lechem 
min haaretz. 

Our praise to You, Eternal our God, Sovereign of the universe, Who brings forth bread from the earth. 

Creative 1 
 
Shabbat Electricity 
Try this: Everyone either holds the challah, or else holds onto someone who is holding onto the 
challah (or onto someone who is holding oneto someone…).  
  
Creative 2 
 
Janus Korczak, the great Jewish educator from Warsaw who ran an orphan’s home, would hide a 
chestnut in a matza ball at the Passover Seder and reward the child who found it with a gift and much 
needed attention. A docent at a Holocaust museum in Israel one showed an elderly man around and 
mentioned this story. The man pulled out his wallet and removed the chestnut that he had received 
from Mr. Korczak before the war. He had never forgotten that token of love.  

Before you gather around your Shabbat table, hide little gifts for kids and/or adults under the 
challah cover until after HaMotzi (like a Hershey’s Kiss or sticker). 

 

http://www.reformjudaism.org/practice/prayers-blessings/shabbat-blessings-hamotzi-blessing-over-bread-meal
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Birkat HaMazon - Blessings after the Meal 
 
Creative 
 
The traditional Blessing after the Meal is an extensive prayer not only about food, but an opportunity 
to thank God and pray for basic hopes (Blessing the One who feeds all; Blessing the Land and its Food; 
Praying for Israel; Praying for World Peace). At the end of your meal, share something you are 
thankful for or something you hope for. Everyone can say ‘Amen’ as each participant shares. 
 
Traditional  
 
On Shabbat, holidays and at certain other festive meals, begin Birkat HaMazon (grace after meals) 
with "A Pilgrim's Song." Psalm 126 
  
Shir hamaalot, 
b'shuv Adonai et shivat Tziyon 
hayinu k'chol'mim. 
Az yimalei s'chok pinu, ul'shoneinu 
rinah. 
Az yom'ru vagoyim: Higdil Adonai 
laasot im eileh. 
Higdil Adonai laasot imanu, hayimu 
s'meichim. 
Shuvah Adonai et sh'viteinu kaafikim baNegev. 
Hazor'im b'dimah b'rinah yiktzoru. 
Haloch yeileich uvachoh, nosei meshech hazara, 
bo yavo v'rinah, nosei alumotav. 
 
A pilgrim song. When God restored the exiles to Zion it seemed like a dream. Our mouths were filled 
with laughter, our tongues with joyful song. Then they said among the nations: "God has done great 
things for them." Yes, God is doing great things for us, and we are joyful. Restore our fortunes, O God, 
as streams revive the desert. Then those who have sown in tears shall reap in joy. Those who go forth 
weeping, carrying bags of seeds, shall come home with shouts of joy, bearing thier sheaves. 
 
Leader: 
 
Chaverim vachaveirot n'vareich 
Let us praise God! 
 
Group: 
Y'hi shem Adonai m'vorach mei-atah v'ad olam 

Praised be the name of God, now and forever 

http://www.reformjudaism.org/practice/prayers-blessings/daily-blessings-birkat-hamazon-grace-after-meals-long-version
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Leader: 
Y'hi shem Adonai m'vorach mei-atah v'ad olam. 
Birshut hachevrah, n'vareich Elohinu she-achalnu 
mishelo. 

Praised be the name of God, now and forever. 
Praised be our God, of whose abundance we have eaten. 

Group: 
Baruch Eloheinu she-achalnu mishelo uv'tuvo 
chayinu. 

Praised be our God, of whose abundance we have eaten, and by whose goodness we live. 

Leader: 
Baruch Eloheinu she-achalnu mishelo uv'tuvo 
chayinu. 
Baruch hu uvaruch sh'mo. 

Praised be our God, of whose abundance we have eaten, and by whose goodness we live. Praised be 
the Eternal God. 

All: 
Baruch atah Adonai, Eloheinu Melech 
haolam, 
hazan et haolam kulo b'tuvo, b'chein 
b'chesed uv'rachamim. 
Hu notein lechem l'chol basar ki l'olam 
chasdo. 
Uv'tuvo hagadol tamid lo chasar lanu, 
v'al yechsar lanu, mazon l'olam va-ed, 
baavur sh'mo hagadol. 
Ki hu El zan um'farneis lakol umeitiv lakol, 
umeichin mazon l'chol b'riyotav asher bara. 
Baruch atah Adonai, hazan et hakol. 

Sovereign God of the universe, we praise You: Your goodness sustains the world. You are the God of 
grace, love, and compassion, the Source of bread for all who live; for Your love is everlasting. In Your 
great goodness we need never lack for food; You provide food enough for all. We praise You, O God, 
Source of food for all who live. 



10 | P a g e  
 

V'al hakol, Adonai Eloheinu, anachnu 
modim lach 
um'var'chim otach. Yitbarach simcha 
b'fi chol chai tamid l'olam va-ed, 
kakatuv: V'achalta v'savata, uveirachta 
et Adonai Elohecha 
al haaretz hatovah asher natan lach. 
Baruch atah Adonai, al haaretz v'al hamazon. 

For all this we thank You. Let Your praise ever be on the lips of all who live, as it is written: "When you 
have eaten and are satisfied, give praise to your God who has given you this good earth." We praise 
You, O God, for the earth, and for its sustenance. 

Uv'neih Y'rushalayim ir hakodesh 
bimheirah v'yameinu. 
Baruch atah Adonai, boneh 
v'rachamav Y'rushalayim. Amen. 
Let Jerusalem, the holy city, be renewed in our time. We praise You, Adonai, in compassion You 
rebuild Jerusalem. Amen. 
 
Baruch atah Adonai, Eloheinu 
Melech haolam, 
he-El Avinu Malkeinu Adireinu, 
Bor'einu, Goaleinu, Yotz'reinu, 
K'dosheinu, K'dosh Yaakov, 
Ro-einu Ro-eih Yisrael, HaMelech 
hatov v'hameitiv lakol, 
sheb'chol yom vayom hu heitiv, 
hu meithiv, hu yeitiv lanu. 
Hu g'malanu, hu gol'leinu, hu 
yigm'leinu laad, 
l'chein ul'chesed ul'rachamim 
ul'revach, hatzalah v'hatzlachah, 
b'rachah vishuah, nechamah, parnasah, v'chalkalah, 
v'rachamim v'chayim v'shalom, v'chol tov, 
umikol tov l'olam al y'chas'reinu. 

We praise You, divine Parent of Israel, Source of liberating power and vision, of all that is holy and 
good. You have shown us love and kindness always; day by day You grant us grace and compassion, 
deliverance and freedom, prosperity and blessing, life and peace. 
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HaRachaman, hu yanchileinu yom shekulo Shabbat 
um'nuchah l'chayei haolamim. 

 

Merciful One, help us to see the coming of a time when all is Shabbat. 

Oseh shalom bimromav, hu 
yaaseh shalom, 
aleinu v'al kol Yisrael, v'imru 
amen. 

May the Source of peace grant peace to us, to all Israel, and to all the world. Amen. 

Hodu l'Adonai ki tov, ki 
l'olam chasdo. 
Potei-ach et yadecha, 
umasbia l'chol chai 
ratzon. 
Baruch hagever asher 
yivtach b'Adonai, 
v'hayah Adonai mivtacho. 

Give thanks to God, who is good, whose love is everlasting, whose hand is open to feed all that lives. 
Blessed are you who trust in God, who make God your stronghold. 

Adonai oz l'amo yitein, Adonai y'vareich et 
amo vashalom. 

Eternal God: give strength to Your people; Eternal God: bless Your people with peace. 

 
Bibliography 

• Union for Reform Judaism 
• A Day Apart: Shabbat at Home, Noam Zion  
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Torah Around Your Table 
 

Shabbat Table Topics 
Enjoy discussing these texts/quotes around your table. 
 
 
 
 

Having guests is greater than receiving God’s presence. ~ Talmud Bavli Shevuot 35b 
If you could invite any guest to this Shabbat dinner, who would it be and why? 

 
 
 

Reish Lakish says that means that mitzvot require intention... or perhaps mitzvot never require 
intention. ~ Talmud Bavli Berkhot 54a~ 

Should you perform a mitzvah only if you have the proper intention?  Is there a point 
in doing something if you’re not mindful or if you don’t fully believe in it? 

 
 
 

Gold, silver and copper etc.: everyone came to give, each person gave what their heart desired to 
contribute. Rashi’s Commentary on the Torah: ~ Zahav v’Chesef v’Nechoshet (Exodus-Shemot 25:3) 

What is something unique that you contribute to the Jewish people? 
 
 

You shall not oppress a stranger, for you know the feelings of the stranger, having yourselves been 
strangers in the land of Egypt. ~ Exodus – Shemot 23:9 

As a Jewish people, which “strangers” could we be working harder to include?  How 
should we go about doing this? 

 
 
 

But there are dispositions within which it is forbidden for a person to follow moderation, but rather 
one should distance oneself from... and so anger is a very bad trait, and it is fitting for a person to 

distance oneself from it…  ~ Maimonides Mishna Torah, Hilkhot De’ot 1 
Why do you think Maimonides lists anger as an attribute you should never use, even 

in moderation?  Do you agree?  Is there any time you think anger is warranted? 
 
 
 

Stray from evil and do good, seek peace and pursue it. ~ Psalms – Tehillim 34:15 
When thinking about the positive change you want to affect in the world, would you 

rather impact more people on a smaller scale or fewer people on a larger scale?  
Why? 
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Shabbat Recipes 
 

Presented by Sandy Rothberg 
 

Brown Rice-Nut Stuffing 
From Hadassah Jewish Holiday Cookbook 
 
2 cups brown rice 
8 cups boiling water (for 
cooking rice) 
¼ cup oil 
1 large onion, chopped 
1 clove garlic, crushed 

3 ribs celery, chopped 
½ lb mushrooms, sliced 
1 cups unsalted cashew nuts, 
coarsely chopped 
¼ cup chopped parsley 
¼ tsp freshly ground pepper 

1 tsp salt 
½ tsp dried thyme 
½ tsp dried rosemary 
¼ tsp ground ginger 
¼ cup dry white wine 

 
Cook rice as directed (I sometimes use Trader Joe’s frozen brown rice that only takes 15 min in 
microwave). Heat oil; sauté onion, and garlic 5 mins. Add celery and mushrooms; sauté 5 mins longer. 
Combine nuts, parsley, seasonings and wine. If cooking stuffing outside of turkey, that’s it. If not, stuff 
turkey as you normally would. 
 
Summer Slow Cooker Lasagna with Zucchini and Eggplant 
Prep Time: 30 minutes 
Cook Time: 3 hours, 30 minutes 
Yield: 6 servings 
 
Ingredients 
1 1/2 tablespoons olive oil 
1 medium onion, chopped 
1 large zucchini, chopped 
1 small eggplant, cut into 1/2-inch chunks 
2 large ears corn, kernels removed 
1 pint cherry tomatoes, halved 
1 clove garlic, minced 
1/2 teaspoon salt 

1/4 teaspoon red pepper flakes 
2 1/2 cups canned tomato sauce 
12 uncooked lasagna noodles 
1 1/3 cups shredded mozzarella cheese 
1/3 cup shredded parmesan cheese 
1/3 cup panko breadcrumbs 
Fresh chopped basil, for serving 

 
Instructions 
Set a large skillet over medium heat. Add in the olive oil. When hot, cook the onion in the oil for 2 to 3 
minutes, until it starts to soften. Add in the zucchini, eggplant, corn, tomatoes, garlic, salt and red 
pepper flakes. Cook for 7 to 9 minutes, until the veggies are tender. Remove from the heat, taste and 
season with additional salt and red pepper flakes if needed. 
Spread 1/2 cup of the sauce in the bottom of your slow cooker. Top with a layer of three lasagna 
noodles, breaking them as needed to fit. Using a slotted spoon, top with 1/3 of the vegetable mixture, 
then 1/2 cup of the sauce and 1/3 cup of the mozzarella cheese. Repeat this process two more times -
- noodles, vegetables, sauce, cheese. End with a final layer of noodles and the remaining 1/2 cup of 
the sauce. Sprinkle the top with the remaining 1/3 cup mozzarella, the parmesan and panko. 
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Cover and cook on low for about 3 1/2 to 4 hours, until the noodles are cooked through. Turn off the 
slow cooker and let sit uncovered for 20 to 30 minutes before serving. This will let the lasagna set so 
you can cut it easily and it will hold its shape. Sprinkle the top with fresh basil before serving. 
 
Notes: 
Make sure you use regular uncooked lasagna noodles. Do not use the no-boil kind. 
For the canned tomato sauce, I used around 1 (15 ounce) can and 1 (8 ounce) can to get this amount. 
 
Presented by Wendy Lupul 
 
Easy Lime Chicken 
2 lbs. chicken thighs (boneless or bone-in -- or 
you can also substitute chicken breasts or legs 
or any parts) 
½ cup freshly-squeezed lime juice     
2 cloves garlic, minced* 
1 Tbsp. Worcestershire sauce 

1 tsp. salt 
1 tsp. black pepper 
2 Tbls. melted margarine 
zest of two limes 
½ cup chopped fresh cilantro 
additional lime wedges (for garnish)

1. Add chicken, lime juice, garlic, Worcestershire sauce, salt and pepper to a large Ziploc bag. 
Seal and toss to combine ingredients until the chicken is evenly coated.  

2. Refrigerate for at least 30 minutes or up to 8 hours. 
3. Preheat oven to 425° F and grease a baking dish with cooking spray.  
4. Remove chicken from bag with a slotted spoon, reserving the marinade, and arrange in a     

single layer in the baking dish.  
5. Brush chicken with melted margarine, and season with additional salt and pepper if       

desired.  
6. Bake for about 20 minutes, ** then remove and brush chicken with the reserved  

marinade.  
7. Bake for an additional 20-30 minutes, or until the chicken is cooked through and the  

juices run clear. (Baking times** may shift for different types of chicken.)  
8. Remove and sprinkle chicken with lime zest and fresh cilantro. 
9. Serve over rice or quinoa garnished with lime wedges. (I served with Roasted Sweet and 

White Potatoes with Rosemary – see attached) 
 
**Boneless chicken thighs should be cooked at high temp (thus 425° F recommendation) 
and are ready in only ~20-25 minutes total. 
 

Kugel 
½ c margarine 
1 lb noodles 
1½ Tbl sugar 

5 eggs (at room temperature) 
salt and pepper 
paprika 

 
Boil water; add a bit of salt. Cook noodles about 7 minutes; drain. Add margarine to noodles. Mix 
all ingredients (except paprika).  
Grease pan. The trick is to work quickly.  
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Put mixture in 9” X 12” pan. Sprinkle with paprika.  
Bake at 350o F; after 15 to 20 minutes of baking, dot with margarine. 
Bake for 45 to 60 minutes total. 
 
[For sweet Kugel: Add one can drained fruit cup, 1 tsp lemon juice, ½ c sugar, raisins. Omit pepper. 
Instead of paprika, sprinkle with cinnamon.] 
 
Fresh Cranberry Brisket 
This is a popular dish. (This recipe can also be made in a crockpot and I understand the same sauce 
is also good baked on chicken, though I haven’t tried it). Very versatile and delicious! 
 
beef brisket (3 pound)  
1 cup Catalina salad dressing  

1 (1 ounce) envelope dry onion soup mix  
12 ounce-package fresh cranberries  

 
1. Preheat oven to 350 degrees F (175 degrees C). Place brisket in 9x13 inch pan.  
2. In a medium bowl, combine dressing, soup mix, and cranberries. Pour over brisket, and  

cover pan with foil.  
3. Cook for 3 to 4 hours, or until brisket is extremely tender. Brisket will get         

dark/caramelized; this adds flavor, and doesn't mean that you have overcooked it. 
 
Mexican Corn Salsa (Grilled Corn and Tomato Salsa) 
Easy, make-ahead side dish 
3 Tbl mayo 
2 Tbl lime juice 
¼ tsp ground cumin 

¼ tsp salt 
4 ears grilled corn 
¼ c cilantro, chopped 
2 tomatoes cut in chunks 

Whisk mayo, lime juice, cumin and salt. Add kernels from grilled corn, cilantro; add tomatoes. Can 
chill or serve at room temp. Makes 5½ cups. 
 
Apple-Spinach Salad 
(Great do-ahead recipe since it can be prepared a day ahead, refrigerated, and then tossed just 
before serving.) 
 
3 apples, peeled, cored and diced 
3 green onions (scallions), thinly sliced 
3 celery stalks, diced 
Juice of 2 lemons 
¼ c mayonnaise 

¼ c tahini (sesame seed paste) 
2 Tbls honey 
4 c spinach leaves (9 oz bag), cut into 
bite-size pieces  
¼ c toasted* sesame seeds 

 
In large bowl, toss the apples, green onions and celery with juice of 1 lemon to keep apples from darkening. 
Set aside. In a blender, processor or small bowl, blend together the mayonnaise, tahini, honey and remaining 
lemon juice; mixture will be thick. Toss with the apple mixture. Cover and chill. Just before serving, place 
spinach in a large bowl, add the apple mixture, and toss to coat the spinach thoroughly. Garnish with sesame 
seeds. Makes one large bowl of salad. 
 
*Toast sesame seeds in a single layer, 5-10 minutes, at 350° F. (Watch closely as they burn easily.) If preferred, 
can toast in pan on top of stove. (If you forget them – I have a couple of times -  don’t sweat it.) 
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Temple Beth El of South Orange County Food Policy 

Temple Beth El of South Orange County Events (on or off site, catered or potluck, or bring your own food) are 
either “Kosher Style” or “Shomer Kashrut” as described below. Events will be advertised using this terminology 
and with a reference to this document. The downstairs/dairy kitchen will only be used with Shomer Kashrut rules 
followed, and is dairy/vegetarian only. 

KOSHER STYLE 

1. Any product with meat as an ingredient (e.g. beef, lamb, chicken, turkey….) will not be served at the same 
meal as any product with dairy as an ingredient (e.g. milk, butter, cheese, ice cream…). Oneg and dinner are 
two separate meals. 

2. No shellfish (e.g. shrimp, crab, lobster, mussels, clams…) or any sea animals that do not have scales and fins
(e.g. catfish, shark…) will be prepared or served

3. No pork, ham or products made with lard will be prepared or served.
4. Potluck events where food is shared (either appetizers, main course, sides, and/or dessert) will be

restricted to dairy or vegetarian foods.
5. All foods being served (including meat) may or may not have a hekhsher (kosher certification)
6. Any meal where meat is served will have a vegetarian alternative that includes an alternative entrée

containing a vegetarian protein or fish entrée.

SHOMER KASHRUT 

1. It is prepared or cooked in the Kosher dairy kitchen at Temple Beth El or prepared by a Kosher caterer.
2. No shellfish (e.g. shrimp, crab, lobster, mussels, clams…) or any sea animals that do not have scales and fins

(e.g. catfish, shark…) will be prepared or served.
3. No pork, ham or products made with lard will be prepared or served.
4. Any product where meat is an ingredient (e.g. beef, lamb, chicken, turkey….) will not be served at the same 

event with product where dairy is an ingredient (e.g. milk, butter, cheese, ice cream…). When meat is 
served, certain desserts/baked goods will not be made with dairy products. 

5. Fish are kosher if it has fins and scales and may be served with dairy or meat. Swordfish are kosher.
Shellfish, Shark, Catfish are not kosher and may not be served. Canned tuna requires a kosher symbol.

6. All processed foods (crackers, cookies, spreads, etc...) or meat products must have a hekhsher (kosher
symbol) on it. If not, then they may not be used for cooking or serving.

7. All fruits, vegetables, cheeses, and eggs (if they donʼt have blood spots when you crack them open) are
permitted.

8. Fresh baked breads, cakes, or cookies from a listed bakery (available on the temple website or in the
Temple office) are permitted.  Packaged breads, cakes, or cookies need to have a hekhsher.

9. While all wines are kosher, they need to have a hekhsher to be used for Kiddush.

If you have questions or for more information, please contact Rabbi K’vod at kvod@tbesoc.org 

mailto:kvod@tbesoc.org
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