
A special thank-you to our hosts, contributors, volunteers 
and to all of you for participating. 

Note: Many vegetables and herbs and other foods need to be washed and checked for infestation. 

There are different customs amongst many kehilos not to eat nuts and other foods during the 
Yomim Nora'im time. Each family should follow their minhag. If you are unsure of your minhag, ask 
your rav what you should do.    
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Kid-Approved Sangria
Malka Weiss 

32 ounces Cranberry Raspberry juice 
½ c. peaches, chunked 
½  c. nectarines, chunked 
1 orange, sliced 
½  lime, sliced 
½  c. blueberries 

Pour the juice in a pitcher and add fruit. 
Allow sit for 4-5 hours.  
Serve with lime wedge garnish  



 

2 
 

Chilled Strawberry Soup with  
Walnut Crunch  
Perel Hoberman, Bais Yaakov Cookbook 
 
Walnut Crunch: 
2 ½c. crisp rice cereal  
1 c ground walnuts 
1 c. ground coconut (optional) 
¾  c. packed brown sugar 
¾ c. (1½ sticks) margarine, softened 

  
Chilled Strawberry Soup: 
2 (10 oz) bags frozen strawberries  
2 Tbsp instant vanilla pudding mix 
1 Tbsp cornstarch dissolved in 2 T 
cold water  

 
 
For crunch:  
Preheat oven to 350°. Line a cookie sheet with parchment paper.  
Mix all walnut crunch ingredients well with mixer. Spread crunch on prepared 
baking sheet.  
Bake 20 minutes. When completely cool, break into chunks.  
  
For the soup:  
Boil strawberries & vanilla pudding in a pot with enough water to cover.  
Reduce heat, simmer covered for 15 - 20 minutes, or until strawberries are soft.  
Whisk cornstarch dissolved in water & slowly add to hot soup and stir. Blend 
soup right in pot with immersion blender; puree until smooth. Chill in 
refrigerator.  
Serve soup and sprinkle with crunch right before serving.  
  
Note: Margarine can be substituted for oil, though it will get soggy faster than if 
made with margarine.  
This crunch freezes very well and is very versatile. You can serve on top of fresh 
fruit and vanilla ice cream; it makes a delicious dessert.  
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Zucchini Potato Soup 

Bracha Horowitz 
  
  
 

2 tbsp margarine or oil 
1 onion 
2 potatoes, peeled and diced 
2 zucchinis, unpeeled and sliced  
3 c. chicken broth 
Salt 
pepper 

  
  
Heat margarine or oil in a pot 
Add onion, allow to soften. 
Then add potatoes and zucchini 
Add chicken broth 
Bring to a boil, and then simmer.  
Add salt and pepper to taste.  
Cook 30 min and blend with immersion blender. 
  
This recipe serves 4-5, but can be doubled or tripled, and freezes 
well. 
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Chickpea Salad  

Andrea Gluck 
  
 
  

2 cans (Goya) chickpeas 
1 bunch scallions, sliced 
3 tbsp lemon juice 
6 Tbsp oil (canola or light olive) 
Sprinkle of salt 
Spoonful of Dijon mustard 
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Baby Bella Mushroom Salad 
Chani Zemel, (Bais Yaakov 2 Cookbook) 

Roasted Mushrooms: 
1 (24 oz) box baby bella 
mushrooms, sliced 
2 tbsp olive oil 
Salt 
Ground black pepper 

Dressing: 
¼ c. olive oil 
1-2 cloves garlic, minced 
1 tbsp lemon juice 
½ tsp dried oregano 
½ tsp dried basil 
1 tsp salt 
½ tsp ground black pepper 

For salad: 
2 avocados, diced 
3 kirby cucumbers, 
unpeeled, thinly sliced 
1 c. grape tomatoes  
¼ c pine nuts, toasted 

Preheat oven to 425° F. Line a baking sheet with parchment paper. Place 
mushrooms on prepared baking sheet and drizzle with olive oil. 
Sprinkle with salt and ground black pepper. 
Roast 10-15 minutes. 

Whisk olive oil, garlic, lemon juice, oregano, basil, salt and ground black 
pepper in a small bowl.  
Place avocados, kirby cucumbers, grape tomatoes, and toasted pine nuts 
in a large bowl. 
Top with roasted mushrooms. 
Drizzle dressing over salad and toss to coat.  
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Taco Salad 

Chana Rochel Stern 
  
 
  

1 head lettuce iceberg or romaine 
1 can corn 
1 can black beans 
1-pint cherry tomatoes 
Taco chips 
½ red onion thinly diced 

  
Dressing: 
  

¾ c. mayo 
¼ c. - ½ c. ortega taco sauce 

  
 
 
Pour dressing over salad right before serving 
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Chinese Chicken Salad 

Cypy Winkler 
  
 
 

3 chicken cutlets 
soy sauce or teriyaki sauce  
 
Dressing: 

½  c sugar 
½  c oil 
½  c vinegar 
¼ c soy sauce 
4 cloves garlic 
1 tsp mustard spice 

Salad: 
Lettuce 
Cherry tomatoes 
Scallions 
Baby corn 
Chinese noodles 

  
 
 
Marinate chicken in soy sauce or teriyaki sauce  
Cook covered on 350 for about 15 min until cooked through 
Pour chicken and dressing over the sliced veggies and add chow mein 
noodles on top before serving 
After chicken is cool, slice into strips and put in the container with the 
dressing. 
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Cauliflower Salad 

Esther Leah Sandhaus 
 

 

Salad: 
2 bags riced cauliflower 
1 4 oz bag of craisins 
½  c toasted slivered almonds 
½  c salted sunflower seeds 
½  c purple onion, diced 

 
Dressing: 
 

Zest and juice of one lime 
Salt, pepper, and garlic to taste 

 

 

Toss salad and pour on dressing 
  



 

9 
 

Pomegranate Salad 

Shaindy Friedman 
  
 
  
Dressing: 
  

½ c Mayo 
¼ c sugar 
¼ c plain soy milk 
2 tbsp vinegar  
1 tsp poppy seeds 

  
For salad: 
  

1 (8 ounce) bag romaine lettuce  
1 purple onion, thinly sliced 
½ c pomegranate seeds 
¼ c dry roasted sunflower seeds 
¼ c pumpkin seeds shelled 

  
 
 
Prepare the dressing.  
Whisk the mayo, sugar, soy milk, vinegar, and poppy seeds in a small 
bowl. 
Place romaine lettuce, onion, pomegranate seeds, sunflower seeds and 
pumpkin seeds in a large bowl.  
Drizzle dressing over salad. 
Toss to coat 
  



 

10 
 

Crunchy Asian Salad 

Tova Kahn 
  
1 (16 ounce) bag shredded 
green cabbage 
 
1 scallion sliced 
1 leek cleaned and thinly sliced, 
light green parts only (discard 
white and dark green parts) 
 
For the crunchy topping: 
1 c. sunflower seeds 
1 c. sliced almonds (with the 
peel) 

3 tbsp. Canola oil 
1 (8.8) package israeli couscous 
(I use osem) 
  
For the dressing: 

¼ c. soy sauce 
¼ c. rice vinegar 
¼  c. oil 
¼ c. sugar 

  

 
Prepare the crunchy topping: Preheat oven to 350°. On two separate 
cookie sheets spread sunflower seeds and sliced almonds.  
Roast for 15 minutes, or until golden, stirring them once or twice. Watch 
seeds and almonds carefully (they go from golden to burnt quickly).  
Remove from oven and let cool. 
In a heavy bottomed pot, heat oil; add couscous. Stirring constantly, cook 
over medium heat till couscous is light brown. 10 - 15 minutes. (The 
couscous is part of the crunchy element of this salad, so don’t add 
water.)  
Transfer to a dish that has been lined with paper towels. 
Pat off as much oil as possible. 
Add seeds and almonds 
Store in an airtight container until ready to serve 
Combine dressing ingredients 
Pour over cabbage, scallions, and leak. Mix well 
Just before serving add crunchy toppings to taste.  
Toss together; serve 
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Starfruit Salad 

Rochel Niman 
  
  
 

3 heads lettuce 
⅓ c red wine vinegar 
¼  c salad oil 
2 tbsp honey 
20 ounces greens 
3 star fruits -half slices 
⅓  c red onion 
¾  c fresh blueberries. 

  
 
 
Assemble all ingredients except for greens. 
Add greens right before serving. 
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Cabbage Salad With Toasted Almonds 
Sara Hindy Gross 
  
 
 
Salad: 

Cabbage, one bag (500 g) 
Red Onion, chopped 
Almonds, toasted 

  
Dressing: 

1 tsp salt 
1/4 cup sugar 
1 tsp lemon juice 
2 tsp oil 
4 tsp water 
1/4 tsp black pepper 

  
  
 
Dress salad immediately before serving. 
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Quinoa Salad 

Sara Benzaquen 
  
 
 

1/4 c tricolor quinoa 
3/4 c white quinoa 
1/4 purple onion 
1/2 red pepper 
1 tomato 
2 baby cucumber (optional) 

  
Dressing: 

1 tbsp dijon mustard 
1 lemon 
Salt 
black pepper 
1/8 c oil 

  
 
 
Follow the instructions of the package to make the quinoa. 
Dice the purple onion, red pepper, tomato, and cucumber. 
Mix the dressing ingredients and add to the quinoa. 
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Asian Peanut Butter Coleslaw 

Bracha Holtzer 
 
 
  

1 bag of cole slaw mix 
Optional: chopped red or green pepper 
  

Dressing: 
 

6 tbsp rice wine vinegar 
3 tbsp vegetable oil 
1 tbsp sesame oil 
5 tbsp creamy peanut butter 
3 tbsp soy sauce 
3 tbsp brown sugar 
1 tbsp ground ginger  
1 tbsp garlic powder 

 
 
  

Mix together dressing ingredients.  
Pour over coleslaw mix before serving.  
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 Jewel-Toned Farro 

Sarki Galbut Perfect Flavors Cookbook 
 
  
  

2 tbsp canola oil 
4 leeks white and light green parts only sliced 
2 tsp salt, divided 
2 c farro, prepared according to package directions 
1 tsp turmeric 
½ c fresh parsley, chopped 
1 c pomegranate seeds 
 

  
 
In a medium frying pan over medium heat, heat oil. 
Add leaks; sauté for 2 minutes then add 1 tsp salt 
Sauté for a few minutes until leeks are soft 
Add cooked farro, turmeric, and remaining salt 
Sauté for a few minutes 
Remove from heat 
Add fresh parsley and pomegranate seeds 
Stir to combine 
Serve warm 
  



 

16 
 

Sautéed Vegetable Pasta 

Risa Berkowitz 
 

 
 
1 box of any vegetable Pasta 
1 onion 
1 yellow squash 
1 zucchini/ mushrooms 
Garlic powder 
Salt  
Pepper 

 
 
 
Cook the Vegetable Pasta as per instructions on the box. 
Sauté onions, diced yellow squash and zucchini or mushrooms 
Add garlic powder, salt, & pepper to taste. 
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Pastrami Bowties 

Chaya Malky Friedman 
 

 
1 box mini bowties pasta, cooked 
1 large onion, diced 
15 oz mushrooms, sliced 
1 lb. pastrami, cubed 
2 Tbsp soy sauce 
Garlic powder 
Onion powder 
Salt 
Pepper 

 
 

Sauté the onion 
Add the mushrooms; sauté for a few minutes 
Add pastrami and spices, mix well 
Pour mixture over mini bowties, serve warm 
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Cabbage N’ Noodles  

Elana Teicher 
 

 

1 box noodles 
1 lb. bag of cabbage 
1 onion, diced 

  A little less than ½ cup oil 
2 tsp salt 
1 tsp pepper 
1 tsp paprika 

 
 
 
Cook the noodles. 
Bake cabbage at 350° for two hours 
Combine all ingredients. 
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Carrot Muffins 

Batsheva Sheinberg 
  
 
  

3 carrots                                      
1 egg 
½ c oil 
1 tbsp water 
1 tsp lemon juice 
1 c brown sugar 
1 ¼ cup flour 
1 tsp cinnamon 
½ tsp salt 
¼ tsp baking powder 
1 tsp baking soda 
 

  
 
Grate carrots (or you can use a food processor) and add all liquid 
ingredients.  
Mix  in all dry ingredients. 
Preheat oven at 350°F/180C.  
Place batter in a greased pan (cupcake holders).  
Bake 20-30 minutes. Enjoy!! 
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Tomato Confit 

Chava Leah Maslaton 
  
  
 

Sweet cherry tomatoes 
Fresh garlic 
Fresh rosemary and Thyme- use generously  
Olive oil 
pink Himalayan salt 
 
 

  
Use enough olive oil so that the bottoms of the pan are covered 
Sprinkle pink Himalayan salt 
Roast uncovered at 300° for an hour.  
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Cabbage Rugalach 

Devorah Rosenberg 
  
 
  

1 lb bag green cabbage 
Onion 
Salt 
Pepper 
1 pkg Malawach dough 
 
 

  
Defrost Malawach dough. 
Sauté green cabbage with onions till soft but not brown  
Add salt and pepper  
Put cabbage on top of dough and slice into 12/16 
Roll up malawach dough  
Egg it  
Bake at 350° till golden brown  
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Spanish Riced Cauliflower 

Daniella Altman 
  
 
  

1 (14-16 oz) bag riced cauliflower fresh or frozen defrosted 
2 tbsp olive oil 
1 small onion finely diced 
1 leek (white part only) finely diced 
3 cloves garlic, crushed 
1 ½ c marinara sauce 
3 tbsp ketchup 
1 tsp kosher salt 
¼-½ tsp black pepper 
¼ tsp onion powder 
¼ tsp garlic powder 
½ tsp dried oregano 

  
 
 
In a large frying pan over medium heat, heat oil. Add onion and leek; 
sauté until translucent, 3-5 minutes 
Add garlic; sauté 2-3 minutes 
Add cauliflower; sauté 2-3 minutes 
Add marinara sauce, ketchup, and spices 
Stir well 
Cover pan; cook 5 minutes 
Remove cover; stir well 
Raise heat; stir until all liquid is absorbed 
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Broccoli Pastrami Sauté  

Hadas Stern, Mishpacha Magazine 
  
 
 

¼ cup oil 
1 large onion diced 
1 4-oz package of pastrami 
1 cube frozen garlic 
1 16-oz bag frozen broccoli 

  
 
 
Heat oil in a large skillet over medium-low heat.  
Add onions and sauté till golden and crispy, about 15 minutes. 
Remove from heat and place over paper towels.  
Add pastrami and garlic to the frying pan and sauté 3-5 minutes.  
Add broccoli and sauté another 5-7 minutes 
Sprinkle with onions before serving. 
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Orzo and Salami 

Betsy Sharbani  
  
  
 

1 16 oz pkg orzo 
1/2 big roll (or 1 small) salami cubed into tiny pieces 
1 large onion diced 
1 box fresh mushrooms sliced, optional 
2 tbsp onion soup mix 
2 tbsp soy sauce 

  
 
 
Cook the orzo in salted water.  
Drain. 
Sauté the onion, salami and mushrooms until salami is crispy and the 
onions are golden brown.  
Add the onion soup mix and soy sauce.  
Sauté for 2 minutes.  
Pour over the orzo and mix well. Enjoy!! 
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Butternut Squash Pie  

Orly Tabaria 
  
  
 

1 big butternut squash or 2/3 small ones  
  3 eggs 

2 tbsp of flour  
1 tsp of baking powder 
1c brown sugar or sugar  
1 c oil 
1 tbsp vanilla extract 
Cinnamon 
  
1 pie crust 

  
 
  
Roast either one big butternut squash or ⅔ small ones. 
Scoop out the butternut and put into a bowl.  
Add the rest of the ingredients. Mix well.  
Pour into an already baked crust pie. Sprinkle with cinnamon.  
Bake 350° for 30 mins or so until the top is set. 
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Cauliflower Quiche 

Rivka Kravetz 
 
  
 

1 - 9” pie crust 
2 large eggs 
½ c soy milk 
2 tbsp flour 
½ c mayonnaise 
1 onion, diced 
12 oz cauliflower 

  
 
 
Preheat the oven to 350° 
Sauté the onion and cauliflower 
Place the eggs in a bowl and beat with a fork 
Stir in the milk and flour until well combined 
Stir in the mayonnaise until combined 
Add the onion/cauliflower mixture 
Pour in the pie shell 
Bake in the center of the oven for 40 to 45 minutes 
  



 

27 
 

Breaded Cauliflower 

Hadassa Elefant 
 
 
  

1 (32 ounce) bag frozen cauliflower 
6 tbsp olive oil, divided 
½ tsp kosher salt 
¼ tsp ground black pepper 
½ c panko crumbs 
3 cloves garlic, minced 
1 tbsp dried parsley 

  
 
 
Preheat oven to 425°. Line a baking sheet with parchment paper 
Place cauliflower into a large bowl. Add ¼ c olive oil, ¼ salt, ground black 
pepper 
Toss to combine 
Spread cauliflower in prepared baking sheet.  
Roast till edges start to brown about 20 minutes, stirring halfway through 
While cauliflower is roasting, heat remaining 2 tbsp olive oil in a large 
skillet over medium- high. Add panko crumbs, ¼ tsp salt and stir 
Add garlic and toss until the mixture is very fragrant and bread crumbs 
are golden brown, about 2 minutes 
Place in a medium bowl.  
Add parsley and stir to combine.  
Set aside.  
Remove cauliflower from oven and place on a serving platter.  
Top with breadcrumbs and toss. Serve immediately  
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Mexican Rice 

Judith Eisenstein  
  
  

 
2 tbsp Vegetable or Canola Oil 
1 c dry long-grain white rice 
8 ounce can tomato sauce 
16 ounces warm water 
2 tsp consommé chicken flavor. 
2 tsp minced garlic about 2 cloves 

  
  
 
Heat oil in a 5-quart sauté pan over medium-high heat. Add rice.  
Cook rice, stirring constantly, for several minutes, until rice begins to turn 
a golden color. 
Reduce heat to low to avoid spattering.  
Gently pour in warm water, then tomato sauce and stir.  
Stir in chili powder, and minced garlic.  
Turn heat back up to medium-high, bring to a boil, then reduce to low 
and cover.  
Simmer for 20 minutes, or until all water has been absorbed. 
Turn off heat, fluff rice then let sit, covered, for 5-10 minutes before 
serving. 
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Cauliflower Fried Rice 

Leah Rubin  
  

 
 
Vegetable oil  
2 large eggs 
Salt 
1 c chopped scallions (5-6) 
3 garlic cloves 
1 tbsp fresh ginger 
One head cauliflower or frozen (riced) 
4-5 tsp soy sauce 
¼ tsp red pepper flakes 
1 tsp sugar 
1 c frozen peas/ carrots 
1 tsp rice vinegar  
1 tsp sesame oil  
¼ c chopped cashews  

  
 
Heat oil in skillet. 
Add eggs and a pinch of salt.  
Cook until scrambled.  
Set aside 
Sauté scallions, ginger, garlic and salt 
Cook 3 minute  
Add peas/carrots cook 3-4 min  
Stir in rice vinegar, sesame oil, nuts and scrambled eggs.  
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Zucchini Kugel  

Ariella Lahav 
 
 
 
  4-6 zucchini  

2 eggs 
¼ c oil 
1 onion finely chopped  
2 Tbsp sugar 
5 Tbsp flour  
3 Tbsp onion soup mix  
1 tsp salt  

  
 
 
Cut the zucchini into chunks. 
Boil until soft. Drain and then mash.  
Add rest of the ingredients to the pot and mix well.  
Pour into a pan.  
Top with breadcrumbs.  
Bake 350° degrees for 45 min. 
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Doughless Potato Knishes with 
Pastrami Topping 
Suri Schwartz, Mishpacha Magazine 
 
 
Knishes: 
5 Yukon gold potatoes 
½ c margarine 
2 large onions, sautéed 
4 eggs 
1 ½ tsp salt 
1 tsp Montreal steak spice 
(optional) 
½  c flour 
black and white sesame seeds 
  

Topping: 
1 onion diced 
6 oz. pastrami cut into strips 
6 oz. beef fry cut into strips ( you 
can substitute corn beef or 
pastrami for this) 
 
1 clove garlic minced 
1/3 c packed brown sugar 
1 Tbsp. mustard 

  
Boil potatoes in salted water until soft. Drain and mash.  
Add margarine and mix. Allow to cool. Meanwhile preheat oven to 350°. 
When potatoes are cool, add remaining ingredients. If desired, blend 
using a stick blender for a smoother texture.  
Spoon into muffin cups and sprinkle with sesame seeds. 
Bake for 45 minutes (less if you are using mini muffin cups).  
  
For the topping: 
Sauté onion until golden, add pastrami and beef fry and sauté 5 minutes 
longer. Add remaining ingredients and allow sugar to melt. Continue to 
simmer on low another 3-5 minutes. 
Rewarm before serving and spoon onto dough less knishes 
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Mexican Tostadas 

Vicky Tennenbaum 
  
 
 
Ingredients: 

1 package of toasted tortillas (sold in grocery stores in bread 
 aisle) 

2 cans of black beans 
1 small onion 
Salsa Verde (green sauce), (sold in grocery stores in Mexican food 

 aisle) 
  
Toppings: 

Shredded Chicken 
Diced tomatoes 
Diced avocado 
Diced purple onions 
Shredded lettuce 

  
  
 
Dice and sauté the small onion, add the black beans can with its water.  
Simmer for around 5 minutes. 
Blend in blender until they become like a paste. 
Spread the beans paste on top of the tostadas, add the toppings of your 
choice. 
Spoon some of the salsa verde on top of everything. 
  

  



 

33 
 

Tangy Baked Geflite Fish 

Ariella Pomper 
  
  
 

1 Loaf of gefilte fish 
 
1/2 tsp. garlic powder 
1/2 tsp. Paprika 
2 Tbsp. oil 
2 Tbsp. sugar 

  
 
 
Remove gefilte fish from paper. 
Mix ingredients together & pour over fish. 
Bake on 350° for 45 minutes covered & then for 45 minutes uncovered. 
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Sushi Pie 

Rivky Brown 
  
This appetizer presents beautifully. It can be made in a 9-inch round pan 
or in individual ramekins. 
 Rice: 
2 c sushi rice, rinsed until water 
runs clear 
 
3 c water 
1/4 cup rice vinegar 
2 tbsp sugar 
1 tsp salt  
  

Other ingredients:  
Spicy mayonnaise (sriracha 
mixed with mayo) 
Kani sticks, chopped and mixed 
with a little spicy mayo 
avocado, sliced  
cucumbers, seeded and sliced 
(optional) 
French fried onions, slightly 
crushed 

 
  
Mix and bake rice, covered, at 350° for 20-25 min or until water is 
absorbed. Let sit covered for an additional 10 min. Cool completely.  
 
Prepare the other ingredients:  
 
Layer the ingredients: 
Spray round pan or ramekin with cooking spray 
Sprinkle bottom with French fried onions 
Pat down a layer of rice to cover bottom of pan 
Layer kani/spicy mayo mixture, avocado, cucumber 
Top with another layer of rice and pat down firmly  
Run a knife around the rim of the pan to loosen 
Flip the pan or ramekin upside down onto serving platter/plate 
  
Serve: Decorate top with additional spicy mayo and/or dark sesame 
seeds if desired. Serve with extra spicy mayo and soy sauce on the side.  

 
  



 

35 
 

Pistachio Crusted Salmon 

Flora Obadia 
  
 
  

1 (2-3 pounds) Salmon 
1 cup shelled Pistachio 
1 lemon squeezed 
3 Tbsp mustard 
3 Tbsp honey 
3-4 cloves garlic 
1/2 c Panko crumbs 
1/4 c oil 
salt & pepper 

  
  
 
Preheat the oven to 375° F 
Arrange the side of salmon on an ovenproof baking sheet, skin side down. 
Or cut fish into individual portions. 
Mix the lemon juice, honey, and mustard together in a small bowl and 
spread sparingly over the top of the salmon 
Coarsely grind the pistachios in a food processor.  
Add the panko bread crumbs, garlic, salt, and pepper, to taste.  
Gradually drizzle in the oil to make a paste. 
Sprinkle the pistachio mixture over salmon and cover it evenly. 
Bake uncovered until the salmon reaches the correct doneness, about 20 
to 25 minutes.  
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Bagel Spice Roasted Salmon 

Raizy Dalfin 
  
 

 
2 lbs. salmon fillet cut into 2 inch by 5 inch pieces 
2 tbsp Dijon mustard 
3 tbsp mayonnaise 
1 ½  tsp honey 
Zest of 1 lemon 
½  tsp kosher salt 
⅛ tsp black pepper 
½  c Everything but the Bagel Spice 
¼  c crispy fried onions (optional) 

  
 
  
Preheat oven to 400° F. Line a baking sheet with foil or parchment paper. 
Place salmon on prepared baking sheet. 
In a small bowl mix Dijon mustard, mayonnaise, honey, lemon zest, salt 
and pepper. Brush salmon with mixture. 
In another small bowl mix spice blend with lightly crushed crispy fried 
onions.  
Generously sprinkle seasoning evenly over the top of salmon. 
Cook for 15-20 minutes or until it reaches a minimum internal 
temperature of 145 F 
Serve warm or at room temperature. 
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Maple Smokehouse Salmon over 
Garlicy Pasta 
Yael Summer  
  
 
Salmon: 

1 side of salmon 
McCormick Maple Smokehouse Seasoning (available at Publix or 

anywhere they sell McCormick spice blends) 
juice of 1/2 a lemon 

  
Preheat oven to 425°. 
Lay salmon, skin side down, on a parchment covered baking sheet. 
Drizzle freshly squeezed lemon juice all over the fish. 
Generously sprinkle McCormick Maple Smokehouse seasoning all over 
the fish. 
Bake, uncovered, for about 25 minutes. (If using slices, bake for about 17 
minutes.) 
  
  
Pasta: 

1 box angel hair pasta, cooked  
Canola Oil 
Lawry's Garlic Salt 

  
 
Drizzle oil on pasta.  
Sprinkle with Garlic Salt, to taste. Mix well. 
Serve alone as a side dish, or under salmon as an appetizer. 
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Chicken with Prunes and Olives 

Margalit Saka 
 
 

 
12 pieces of chicken 
½ of an entire head of garlic, peeled and chopped finely 
¼ c oregano 
Salt 
Black pepper 
½ c red wine vinegar 
½ c olive oil 
1 c pitted prunes 
6 bay leaves 
½ pitted black olives 
½ bag parsley chopped 
1 c white wine 
½ c brown sugar 

  
 
 
Preheat oven to 350°. 
Mix ingredients and pour over the chicken. 
Cook for two hours covered. Then uncovered for ½ hour at 380. 
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Baked Onion Chicken 

Lea Rivka Lazoski 
  
 
  

8 pieces of thighs or drumsticks chicken (clean/ no skin)  
3 tbsp Mayo 
3 tbsp Onion soup mix 

  
 
 
Mix mayo and onion soup mix. 
Coat evenly over the chicken. 
Bake at 370° degrees for 70 minutes 
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Bbq Pulled Brisket  

Brenda Wolnerman, Millennial Kosher Cookbook 
 
 
1 - 3 lb second cut brisket 

Salt to taste 
Pepper to taste 
2 tbsp olive oil  
1 large onion sliced into 

half moons 
4 cloves garlic, minced 

1 c ketchup  
1 c apple cider vinegar  
1 c packed brown sugar  
1 tbsp smoked paprika  
1 tbsp sweet paprika  
2 c chicken stock  

Sprinkle brisket with salt and pepper.  
Heat the oil in a deep skillet over medium- high heat.  
Sear the brisket on all sides. 
Place the brisket into a crockpot.  
In the same skillet, sauté onions until translucent.  
Add garlic; continue to sauté until fragrant.  
Add the ketchup, vinegar, brown sugar, smoked and Hungarian paprika, 
and chicken stock.  
Bring the mixture to a boil; reduce for 20 minutes to create a sauce.  
Pour sauce over brisket. Turn the crockpot onto high.  
Slow cook for 5-6 hours, until meat is tender. 
Remove brisket. Using two forks, pull the meat into shreds.  
Pour the sauce into a pan.  
Reduce until thick(it should coat the bottom of a spoon)20-30 minute.  
Return the shredded beef to the crockpot; pour thickened sauce over 
meat.  
Stir to coat meat.  
Set the crockpot to warm or serve immediately. 
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Meat Knish Roll 

Devorah Silver 
 
Pufff pastry dough 
Meat layer: 

Ground meat 
ground chicken 
grated celery 
grated carrots 
grated onions 
garlic powder 
Paprika 
salt pepper 

Mushroom layer: 
2 cans of mushrooms 
diced onion 
splash of red wine 
salt and pepper to taste 

Pastrami layer: 
diced deli pastrami 
diced onion 
2 tbsp duck sauce 
1 tbsp mustard 

  
 
Mix all the meat layer ingredients together. 
Sauté diced onion until clear and then add the mushrooms for an 
additional 3 minutes.  
Add red wine and cook out the alcohol. Season to taste. 
Sauté a high heat the onion and deli pastrami for about 5 minutes (watch 
so it does not burn) 
Lower the heat and add the duck sauce and mustard, until thickens 
Roll out the puff pastry dough into a rectangle. 
Place the pastrami mix down the full length of the rectangle leaving 
enough room on the top and bottom to fold over. 
Put the meat layer on top of that 
Top with a layer of the mushroom mix 
Fold over both sides of the rectangle. 
Flip it over, so that the seam is on the bottom.  
Cut slits in the top 
Brush with egg. 
Bake at 350° for about 45 minutes 
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Blueberry Bundt Cake 

Sarah Manne 
  
 
  
Coat 1 pint of blueberries with 1 1/2 tbsp of flour and 1 tbsp of sugar  
Set aside 
  
Mix: 

2 c of sugar 
1 c of oil 
4 eggs 
3 c of flour 
3 tsp of baking powder 
1/2 tsp of salt 
1 tsp of cinnamon  
1/2 c of orange juice 
1 tsp of vanilla 

  
 
 
Preheat oven to 350°. 
Grease Bundt or tube pan well.  
Pour half the batter then layer blueberries, then rest of batter.  
Bake for 45 min to an hour.  (flip cake while warm).   
Optional with glaze.  
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Kahlua Cake 

Orit Keiser 
  
 
  

1 pkg of yellow Dunken Heinz cake mix 
1 pkg instant pudding (either vanilla or chocolate) 
¾ c water  
¾ c oil 
½ c Kahlua (little less) 
3 eggs 

  
 
 
Mix together 
Grease Bundt pan 
Bake 350° for 38-40 minutes 
Use toothpick to see if it comes out clean 
  
Topping 
1 ¼ c confectioners’ sugar 
Kahlua 
  
Keep mixing till thickened 
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Amaretto Cake 

Shana Rose 
  
 

 
2 c flour 
2 c sugar 
2 tbsp baking powder 
⅔ c oil 
4 eggs 
1 pkg instant vanilla pudding 
¾ c orange juice 
¼ c vodka 
¼ c amaretto 

  
  
Glaze 

1 c powdered sugar 
1 tbsp + 1 tsp orange juice 
1 tsp vodka 

  
 
Bake at 350° degrees for 45 minutes 
Cool completely than add glaze 
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Honey Cake  

Orna Chocron  
  
 

 
3 eggs 
1 c honey 
1/2 c sugar 
2 tsp. baking soda  
1 c warm coffee 
½ c oil 
2 tsp. baking powder 
2 ¾ c flour 
2 tsp. vanilla extract 
1 tsp. cinnamon 

  
  
In a large bowl, combine eggs, honey, and sugar; mix well.  
Add baking soda to coffee.  
Add to mixer with oil.  
Add remaining ingredients and beat well.  
Pour into greased tube pan.  
Bake at 325° for one hour, or until done. 
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Soft Chocolate Chip Cookies  

Yael Kalos 
  
 
  

1 c of oil  
3/4 c of brown sugar 
1/4 c of sugar  
1 package of vanilla pudding 
2 eggs 
1 tsp of vanilla 
1 1/4 c of flour 
1 tsp of baking soda 
2 c of chocolate chips 

  
 
 
Cream oil, sugar and brown sugar.  
Add in the rest of the ingredients 
Preheat oven to 350°. 
Drop on cookie sheet tbsp size.  
Bake for 10-12 minutes till hardened on top.   
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Rugelach 

Rivky Victor, Bais Yaakov 2 Cookbook 
 
Dough: 

2 ounces fresh yeast or 2 
 tbsp. Dry yeast  

1 ¾ c. warm water 
8 c. flour 
3 eggs 
1 ½ c. oil 
1 c. sugar 
1 tsp. Salt 

Chocolate: 
1 c. cocoa 
2 c. sugar 

½ c. confectioners’ sugar 
2 tbsp. Vanilla sugar 

Cinnamon: 
2 cups sugar 
½ c. brown sugar 
3 tsp. Ground cinnamon  
1 tbsp. Vanilla sugar 

 
Canola oil 
1 egg beaten 

 
 
Dissolve yeast & warm water in a small bowl. Let rest 5 minutes until dissolved & bubbly  
Add flour, eggs, oil, sugar and salt to bowl of electric mixer 
Mix until combined. Add yeast mixture. Mix on medium speed until smooth 
Cover and let rise about 1 hour, until doubled. Then divide into 6 balls. 
Preheat oven to 350 °  
Grease baking sheet; set aside 
 
For chocolate filling: 
Mix cocoa, sugar, confectioners’ sugar in a medium bowl until combined 
For cinnamon filling: 
Mix sugar, brown sugar, cinnamon, and vanilla sugar in a medium bowl until combined 
 
Assembling rugelach: 
Working with one ball at a time, roll out the dough into a very, very thin, 14 inch circle. 
The thinner the dough, the better. Spread generously with oil and spread filling over oil. 
Using a pizza cutter, cut dough into 12-16 triangles, depending on how large the rugelach 
should be, as if cutting a pizza pie. Starting with the wide end, roll and place rugelach on 
prepared baking sheet, making sure the point is on bottom. Let rise ½ hour. Brush with 
beaten egg. Bake 20 minutes or until lightly browned. 
 
Repeat with remaining dough 
Makes about 8 dozen Rugelach.   
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Chocolate Chip Biscotti  

Chavie Feldbrand 
  
 

 
3 eggs 
1 ¼ c sugar 
1 c oil 
2 tsp baking powder 
1 tbsp vanilla sugar 
4 c flour 
1 pkg chocolate chip 

  
½ tsp cinnamon  
⅛ sugar 

  
Optional: craisins, walnuts or pistachio for topping 
 
 
 
  
Beat the sugar and eggs.  
Add the rest of the ingredients 
Put the cinnamon and sugar on top 
Bake at 350° for 25 minutes 
Cool and cut  
Place in a closed oven to harden 
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Chocolate Chip Biscotti 

Devorah Burstyn 
 

1 c. sugar 
2 eggs 
2 ¼ c. flour 
¼ tsp. Salt 
½ c. oil 
1 tsp vanilla 
1 tsp. Baking powder 
½-¾ c. chocolate chips 

 
 
 
Beat sugar and oil. 
Add eggs. 
Form two loaves. 
Bake 350° until golden edges. 
Cut them into two-inch strips width wise to make them a biscotti shape. 
 
Optional: Top with 2 Tbsp. sugar and ½ tsp. Cinnamon 
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Pumpkin Spice Crinkle Cookies  

Chaya Malka Rendler, overtimecook.com 
  
 
  

1 c oil 
1 c brown sugar 
½  c sugar 
½  c pumpkin purée ( not pumpkin pie filling) 
1 egg 
1 t ground cinnamon 
1 tsp pumpkin pie spice 
1 tsp baking soda 
2 1/3 c flour 
Approximately 1 c confectioners sugar- for coating 

  
 
 
Preheat oven to 350°. 
Line a baking sheet with parchment paper and set aside. 
In the bowl of an electric mixer beat oil and sugars until smooth. Add 
pumpkin purée, egg, spices and baking soda.  
Beat until combined and creamy.  
Add flour and beat on low speed until just combined. 
Use a medium cookie scoop to measure out a ball of dough and drop it in 
the confectioners’ sugar and roll to coat it well. 
Place the ball on the prepared cookie sheet 
Repeat with remaining dough 
Bake for 10 minutes.  
Remove from oven and set aside to cool. 
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Babka Straws  

Marci Hochner, Millennial Kosher Cookbook 
 
2 sheets puff pastry thawed 
1 egg+ 1 tbsp water for egg wash 
 
Chocolate filling 

1 c powdered sugar 
½ c cocoa powder 
1 tsp vanilla extract 
⅛ tsp cinnamon 
Pinch sea salt 
¼ c canola oil 
3 tbsp water 

 
Sweet Crumbs 

1 c flour 
1 c sugar 
½ c canola oil 
2 tsp. Vanilla extract 
Pinch sea salt 

 
 
 

 
Line 3 baking sheet with parchment paper (work in batches, if necessary). 
Set aside. Preheat oven to 375° F 
Prepare the chocolate filling: In a small bowl, combine powdered sugar, 
cocoa powder, vanilla, cinnamon, sea salt, oil, and water. Stir until 
creamy. 
Prepare the sweet crumbs: In a second bowl, combine flour, sugar, oil, 
vanilla and salt. Mix until crumbly. 
Prepare the babka straws: Working with one sheet of puff pastry at a 
time, roll the dough out to form a large rectangle, about 12 x 17 inches. 
With the short side facing you, spread half of the chocolate mixture on 
the lower half of the dough; fold uncoated half over chocolate side. 
Using a pizza cutter, cut the pastry into ½ -inch strips. Twist the ends in 
opposite directions to give the straws a spiraled look. Transfer each strip 
to one of the baking sheets, spaced an inch or so apart. Refrigerate for 10 
minutes. While straws are chilling, repeat with second sheet of puff 
pastry and the remaining filling 
Remove pans from the fridge; brush straws lightly with egg wash. 
Sprinkle with sweet crumbs. 
Bake until puffed and golden, about 20 minutes. 

  



 

52 
 

Lemon Mousse 

Poey Koengisberg 
  
  

 
1 1/3 cup whip 
24 oz. lemon pie filling 
1 small jar marshmallow fluff 

  
 
 
Beat the whip until fluffy 
Add the pie filling and marshmallow fluff, beat together 
  
Put in cups, with toppings of choice (blueberries, whip cream, granola, 
etc.) 
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Lotus Mousse Cups 

Naomi Braun 
  
  

 
1  (16 oz.) whip topping 
1 jar lotus butter 
8 oz. Marshmallow fluff 
Lotus crackers 
Mousse cups and mini spoons 

  
 
 
Whip up the whip. 
Add in the lotus and fluff and continue to whip.  
Crumble up some crackers into crumbs and drop into bottom of mousse 
cups.  
Pipe in some mousse into each cup and fill till top.  
Add a small piece of cracker (like half of one) into the top of each mousse 
cup to garnish.  
Refrigerate. (Freezes well).  
Cookie garnish part should be put on just before serving it so it doesn't 
get soggy. 
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Easy Mousse Cups  

Haddassa Winkler 
  
 
 

1 - 8 oz whip  
2 heaping Tbsp. of Shneider's Delinut 
Optional toppings: crushed cookies, shaved pareve chocolate  

  
  
 
Whip up the whip. 
Then with a spatula mix in the Delinut spread. 
Pipe into tall glass cups.  
Top with optional garnishes and enjoy.  
Yields between 8-10 cups 
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Peanut Butter Pie 

Judith Barides 
  
  
 

4 oz. Tofutti cream cheese 
1/3 c peanut butter 
1 c powdered sugar 
8 oz. whipped topping (whipped) 
1 chocolate graham crust 

  
 
 
Whip together Tofutti cream cheese with peanut butter until smooth.  
Add powdered sugar and beat well.  
Fold in whipped topping (already whipped) and pour it into pie crust 
(which I put in the oven for 5 minutes to crisp up ahead of time, and let 
cool completely).  
  
Ganache: 
1 cup whipped topping 
1 cup chocolate chips 
  
Melt together and pour on top of pie 
  
Refrigerate or make in advance and freeze 
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White Chocolate Raspberry Bars 

Chaya Kibel 
  
 
 

½ c margarine 
1 bag white chocolate chip, divided 
2 eggs 
1 c flour 
½ c sugar 
1 tsp salt 
1 tsp almond extract 
¼ c sliced almonds 
½ c seedless raspberry jam 

  
 
 
Melt margarine in a saucepan, and remove from heat 
Add 1 c. white chocolate chip. Do not stir. 
Beat eggs and add sugar in a separate bowl  
Stir in white choc chip mixture and almond extract 
Combine flour and salt. Add to mixture 
Spread ½ batter into a greased 9-inch pan 
Bake at 325° for 15-20 minutes 
In a small saucepan over low heat, melt jam and spread over warm crust 
Sprinkle remaining white chocolate chips over batter 
Drop remaining batter by tsp-fuls over jam layer 
Sprinkle with almonds 
Bake 350° - 35 min longer 
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Chocolate Braid 

Tali Shifman 
  
 
  

1 frozen puff pastry 
4.4 oz. chocolate bar semi sweet or milk chocolate 
1 egg 
2-4 tbsp shaved almonds 
2 tbsp powdered sugar 

  
 
 
Place puff pastry in middle of a parchment paper lined cookie sheet. 
Place chocolate bar in center of puff pastry. 
Cut slits in each side of the pastry. (Approx. 6-8 slits). 
Bake at 425° for 10 minutes. 
Remove from oven, brush with egg and throw sliced almonds on top 
(optional) 
Bake again for another 10 minutes or until it looks browned. 
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Peanut Butter Cookies (gluten free) 
Rivky Neuhaus 
 
 
 
1 cup creamy peanut butter 
1 cup sugar 
1 egg 
Vanilla 
Chocolate chips 
 
 
 
Mix first 4 ingredients in mixer or by hand.  
Form into small balls.  
Bake on 350° for 10 minutes.  
Remove tray from oven and immediately  
press one chocolate chip into the center of each cookie.  
Let cool on wire racks.


	Blank Page
	Blank Page
	Blank Page



