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 Intro 
 What Do We Care About 

 Stemming from the What Do I Care About (WDICA) effort, a group of Temple Beth David 
 Westwood and Canton members interested in Animal Welfare began meeting in November of 
 2021 to discuss programs, activities, and ventures we could do to begin our campaign for 
 animal welfare. In the month of February, we collected dry and wet cat food for the Neponset 
 Valley Humane Society with two different programs: 

 ●  “Feed the ferals” (cheap and plentiful food needed) 
 ●  Support for the Seniors for Seniors program (where they place older cats with older 

 humans) 
 In order to promote meat-alternative cooking and eating, we began collecting favorite vegetarian 
 and vegan recipes from members of our temple, including any special holiday recipes, to create 
 a digital cookbook. After a few months of effort, please enjoy these twenty-one special recipes! 

 ~ Wendy, Susan, Liz, LaurieAnn, and Sue 
 TBD Animal Welfare Committee 
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 Mac and “Cheese” (Vegan, Gluten Free) 
 Ingredients 
 1 ½ c. cashews (soak in water 2 hours) 
 3 T apple cider vinegar 
 ¾ c. water 
 1 ½ t. sea salt 
 ¼ c. nutritional yeast 
 ½ t. chili powder 
 ½ clove garlic 
 ¼ t. turmeric 
 Pinch cayenne 
 ½ t. mustard 
 Freshly ground black pepper 
 16 oz. chickpea pasta of choice 

 Instructions 
 1.  Prepare pasta 
 2.  Drain cashews 
 3.  Combine all ingredients (except pasta) in high speed blender or Vitamix until silky 

 smooth 
 4.  Add water, a tablespoon at a time, if “cheese” is too thick 
 5.  Drain and rinse pasta 
 6.  Combine all and serve warm 
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 Matzah Balls (Vegan) 
 Ingredients 
 1 cup quinoa flakes 
 2 cups boiling water 
 One box (2 packets) matzah ball mix 
 1/4 cup light vegetable oil (like safflower) 

 Instructions 
 1.  In a large mixing bowl, cover the quinoa flakes with the water. Let stand for 2 or 3 

 minutes. 
 2.  Stir in both packets of matzah meal mix along with the oil, and mix until well blended. 

 Cover the bowl and refrigerate for at least 15 minutes. 
 3.  Just before baking, preheat the oven to 275º F. 
 4.  Roll the mixture into approximately 1-inch balls; don't pack them too firmly. Arrange on a 

 parchment-lined baking sheet. Bake for 20 to 25 minutes, carefully turning the matzo 
 balls after 10 minutes, until firm to the touch; don't let them brown. 

 5.  If making ahead of time, let the matzah balls cool completely, then cover until needed. 
 Warm them briefly in a medium oven and distribute them among the soup bowls, 
 allowing 3 or 4 matzah balls per serving. 
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 Noodle Kugel (Vegan) 
 Ingredients 
 Eggless egg noodles (can be found at Walmart) 
 Onion soup mix (most are accidentally vegan) 
 1 cup of water 
 Bottle of "Just Egg" (can be found at Wegmans) 
 Oil 

 Instructions 
 1.  Blend package of onion soup mix and water in pot, and heat to boiling. 
 2.  Simmer until mixture thickens; cool. 
 3.  Boil noodles per instructions. 
 4.  Add jar of Just Egg to cooled onion mixture. 
 5.  Blend in cooked noodles. 
 6.  Generously coat a 9"x13" baking pan with oil. 
 7.  Preheat pan in oven at 325°F for 15 minutes.  Turn noodle mixture into baking pan. 
 8.  Bake at 325 °F for 1 hour, or until noodles are browned. 
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 Crispy Peanut Tofu & Cauliflower Rice 
 Stir-Fry 
 Ingredients 
 TOFU 
 12 ounces extra-firm tofu (organic & non-GMO if possible) 

 SAUCE 
 2 1/2 Tbsp creamy peanut butter or almond butter 
 1 Tbsp toasted sesame oil 
 2 Tbsp tamari (or soy sauce if not gluten-free // or sub coconut aminos but use more as it's less 
 salty) 
 2 Tbsp maple syrup 
 1-2 tsp  chili garlic sauce 

 CAULIFLOWER RICE 
 1 Tbsp toasted sesame oil 
 1 small head cauliflower 
 2 cloves garlic (minced // 2 cloves yield ~1 Tbsp or 6 g) 
 1-2 tsp tamari (or soy sauce if not gluten-free // or sub coconut aminos but use more as it's less 
 salty) 

 VEGGIES (  optional) 
 1 cup thinly sliced baby bok choy, green onion, red pepper, or broccoli 
 1 dash sesame oil 
 1 dash tamari (or soy sauce if not gluten-free // or sub coconut aminos but use more as it's less 
 salty) 

 Instructions 
 1.  Preheat the oven to 400  °F  (204 C). Line a baking  sheet with parchment paper. 
 2.  If your block of tofu is larger than 12 ounces, trim it down. Then drain your tofu and use a 

 tofu press or wrap in an absorbent towel several times and place something heavy on 
 top to press for 15-20 minutes. 

 3.  Once pressed, slice tofu into roughly 1/2-inch cubes and arrange on the parchment-lined 
 baking sheet in a single layer. Ensure they aren't touching so they will crisp up. Bake for 
 20-25 minutes to dry/firm the tofu.  NOTE  : At 20 minutes,  the tofu should be chewy, and 
 at 25 minutes, the tofu should be more crispy. Bake according to preference. 

 4.  In the meantime, prepare sauce by adding peanut butter, sesame oil, tamari, maple 
 syrup, and chili garlic sauce to a medium mixing bowl and whisking until combined. 
 Taste and adjust flavor as needed, adding more chili garlic sauce for heat, maple syrup 
 for heat, or tamari for saltiness. 

 5.  Add baked tofu to the peanut sauce and toss to coat. Let marinate for 10-15 minutes to 
 saturate the tofu and infuse the flavor. 

 7 

https://www.amazon.com/dp/B000LO25RG/ref=as_at?creativeASIN=B000LO25RG&linkCode=w61&imprToken=.6csbbG-X9jkJMCNN2BEcA&slotNum=28&tag=minimalistbaker-20


 6.  In the meantime, prepare cauliflower rice by using a large grater or the grater attachment 
 on a food processor. Set aside. Mince garlic if you haven’t already done so, and wash 
 and slice any veggies you want to add to the dish (  optional  ). 

 7.  Heat a large rimmed skillet over medium heat. Once hot, add sesame oil (1 Tbsp as 
 original recipe is written // adjust if altering serving size), cauliflower rice, garlic, and 
 tamari. Stir and sauté, stirring occasionally, for about 5-8 minutes until slightly browned 
 and tender. Transfer to a serving platter. 

 8.  If adding any veggies to your dish (  optional  ), cook  them now in a bit of sesame oil and a 
 dash of tamari until just tender. Add to the cauliflower rice. 

 9.  To the preheated pan, add the marinated tofu with most of the sauce (reserving a few 
 spoonfuls for serving). Cook, stirring frequently for ~3 minutes until browned. The sauce 
 will caramelize and may stick to the pan a bit – this is normal and adds more flavor to the 
 dish. Stir with spatula, scraping up any caramelized bits. Then transfer tofu to the 
 cauliflower rice platter. 

 10.  Serve with any leftover sauce. Leftovers reheat well and will keep covered in the 
 refrigerator up to 2-3 days. Not freezer friendly. 
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 Potato Latkes (Vegan) 
 Ingredients 
 2 cups packed, grated, and drained potato 
 1/3 cup unbleached all-purpose flour 
 3 tbsp sliced green onion 
 3 tbsp unsweetened nondairy milk 
 1 tbsp cornstarch 
 1-1/4 tsp salt 
 1/2 tsp baking powder 
 black pepper, to taste 
 vegetable oil, for frying (canola, olive, or coconut) 
 optional: 2 tablespoons fresh, chopped dill 
 optional: 1/4 cup vegan cheese shreds 

 Instructions 
 1.  Grate potatoes and squeeze out as much moisture as you can using paper towel. 
 2.  Combine 2 cups grated potato, flour, green onion, almond milk, cornstarch, salt, baking 

 powder, and black pepper (optional: add dill and vegan cheese.) Mix well to develop the 
 gluten in the flour (which helps with binding.) 

 3.  In a frying pan, preheat a generous amount of vegetable oil over medium heat. 
 4.  Spoon 1/4 to 1/3 cup of potato mixture into the pan. 
 5.  Use a spatula or pancake flipper to flatten the patty to about 1/4" thick. 
 6.  Fry until golden brown, flip, and fry the other side. Drain excess oil on paper towel if 

 necessary. 
 7.  Serve with your favorite toppings (such as applesauce or sliced green onion, tzatziki, 

 and black pepper.) 
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 Ricotta, Pea, and Leek Quiche 
 Ingredients 
 1 tbsp. olive oil, plus more for the pan 
 3 medium leeks, sliced into half-moons 
 kosher salt 
 black pepper 
 4 large eggs 
 1-1/4 cups part-skim ricotta 
 3/4 cup. 2% milk 
 1 tbsp. Dijon mustard 
 1 cup frozen peas, thawed and patted 
 3 oz. Gruyère cheese, grated 
 1/2 cup fresh flat-leaf parsley, roughly chopped 
 1 tbsp. Fresh Tarragon, chopped 
 Green salad, for serving 

 Instructions 
 1.  Heat oven to 325 °F. Lightly coat a round 1-¹⁄� qt (10-in. diameter by 1-¹⁄�-in.-high) quiche 

 dish or other shallow baking dish with oil. 
 2.  Heat 1 Tbsp oil in a large skillet over medium heat. Add the leeks and ¹⁄� tsp each of salt 

 and pepper and cook, covered, stirring occasionally, until tender, 6 to 8 minutes. 
 3.  In a large bowl, beat the eggs, ricotta, milk, mustard and ¹⁄� tsp each of salt and pepper. 

 Fold in the peas, cheese, parsley and tarragon, and transfer to the prepared pan. 
 4.  Place the pan on a large-rimmed baking sheet and cook until just set, 35 to 40 minutes. 

 For a golden brown top, broil, if desired. Serve with a green salad, if desired. 
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 Spring Barley Risotto with Asparagus 
 and Lemon 
 Ingredients 
 2-³⁄� cups vegetable broth or water and 1 vegetable bouillon cube 
 ¹⁄� teaspoon saffron threads, slightly crumbled 
 10 medium asparagus stalks, tough ends removed 
 2 Tablespoons extra virgin olive oil 
 1 medium onion, diced into ¹⁄� inch dice 
 2 cloves of garlic, finely minced 
 1 cup pearled barley 
 ¹⁄� cup white wine, Sauvignon Blanc or Viognier 
 ¹⁄� teaspoon kosher salt, or to taste 
 15 grindings of black pepper, or to taste 
 Finely grated zest from ¹⁄� lemon (about 1 teaspoon) 
 ¹⁄�–³⁄� cup grated fresh Parrano or Parmesan cheese 
 ¹⁄� cup toasted, slivered almonds (1 Tablespoon removed for garnish) 
 Instructions 

 1.  Combine the broth and the crushed saffron threads in a 1-quart pot and bring to a 
 simmer. 

 2.  Meanwhile, cut the asparagus stalks on a diagonal into ¹⁄�-inch pieces, reserving ¹¹⁄� 
 inches of the tip. 

 3.  When the liquid is simmering, drop in the asparagus stalk pieces and blanch for 2 
 minutes, until they’re bright green and slightly tender. Using a slotted spoon, transfer 
 them to a small glass bowl. Add the tips to the broth and cook for 1 minute, then remove 
 from the broth and set aside. 

 4.  Keep the broth warm over low heat while you prepare the barley. 
 5.  Heat a 3-quart saucepan over high heat for 10 seconds. Add the extra virgin olive oil and 

 heat for another 10 seconds. Mix in the onion and garlic and reduce the heat to medium. 
 Sauté the mixture for about 4 minutes, until the onions and garlic are slightly golden. 

 6.  Add the barley and stir to coat. 
 7.  Pour in the wine, stirring constantly until it is absorbed. 
 8.  Add all of the simmering broth, stir, then cover and reduce the heat to low. Stirring the 

 mixture every 5 minutes or so to prevent sticking and burning, cook for 30–35 minutes, 
 until the barley is tender. If all of the liquid has been absorbed and the barley appears 
 too hard and/or dry, add another ¹⁄� cup of water and cook for 5 more minutes. 

 9.  Remove the pot from the heat. Stir in the salt, pepper, and lemon zest until well 
 combined. 

 10.  Gently stir the grated cheese into the mixture. When it is evenly distributed and melted, 
 add the almonds and the reserved asparagus pieces minus 5 asparagus tips. 

 11.  Immediately serve the barley risotto in a dish garnished with the reserved Tablespoon of 
 almonds and the 5 asparagus tips. 
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 Seven-Vegetable Soup with Matzah 
 Balls (Vegan) 
 Ingredients 
 2 large onions 
 6 large carrots 
 3 celery stalks 
 1 sweet potato 
 1 russet potato 
 2 small turnips 
 1 leek 
 2 cups vegetable stock 
 4 cups water 
 Dill 
 Parsley 
 Salt 

 Instructions 
 1.  Start to peel and chop the vegetables to about the same size. 
 2.  Meanwhile, in a deep pot, sauté the onions in olive oil. As you finish chopping, gradually 

 add the other vegetables, salting each layer. 
 3.  Cover vegetables with stock and water. Add as much dill and parsley as you like. 
 4.  Bring to a boil, reduce to a simmer and let it cook for about an hour. When it is done, turn 

 the stove off and let it sit for at least 15 minutes. 
 5.  Using an immersion blender (you can use a regular blender, but I would not do this with 

 piping hot soup), blend just enough soup to get a creamy consistency but with enough 
 vegetables left intact for texture. 

 a.  See page 5 for Matzah Ball recipe to add! 
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 Easy Sloppy Joes (Vegan) 
 Ingredients 
 1 cup dry brown or green lentils 
 4 cups of veggie broth 
 1 carrot, diced; 1 red or green pepper diced 
 1 can of Manwich 

 Instructions 
 1.  Cook a cup of brown or green lentils in veggie broth (about 20 mins). 
 2.  Dice the carrot and pepper, add to the lentils after they start to boil and cook with the 

 lentils. 
 3.  Combine cooked lentils with veggies and a can of Manwich and heat through. 
 4.  Serve on hamburger buns. 
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 Slow Cooker Split Pea Soup (Vegan) 
 Ingredients 
 24 oz split peas 
 12 cups water 
 One onion (Vidalia if available) 
 Bunch of celery 
 2 T Hickory Smoked Sea Salt 
 Olive oil 
 3 Bay leaves 

 Instructions 
 1.  Rinse and sort peas, put in slow cooker with water. 
 2.  Chop onion and celery into small squares, saute in olive oil on medium heat 
 3.  Add salt to the saute until dissolved 
 4.  Stir the sauteed vegetables into the peas and water, and add bay leaves 
 5.  Cook on high for 6 to 9 hours. 

 Can last refrigerated for a week. 
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 Walnut and Lentil Bolognese 
 Ingredients 
 2 tbs extra virgin olive oil 
 1 cup grated carrots 
 1 cup minced celery 
 1 cup finely minced yellow onion 
 6 garlic cloves, minced 
 1 cup raw walnuts, finely chopped 
 1 cup dried brown or green lentils, rinsed 
 4 cups vegetable stock or broth 
 1 (24 oz) jar of marinara sauce 
 1 cup red wine 
 2 tsp garlic powder 
 2 tsp Italian seasoning 
 2 tsp freshly cracked black pepper 
 1 tsp sea salt and more to taste 
 1 lb cooked pappardelle or tagliatelle for serving 
 Freshly grated parmesan cheese or vegan parmesan cheese, for serving (optional) 

 Instructions 
 1.  Heat the oil in a large saucepan over medium heat. 
 2.  Once the oil is glistening, add the carrots, celery, and onions and cook until softened, 

 about 6 minutes. 
 3.  Add the garlic and cook until fragrant, about 1 minute more. 
 4.  Add the walnuts and lentils, stir to combine. 
 5.  Add the stock, marinara, wine, garlic powder, Italian seasoning, pepper, and salt. 
 6.  Stir to combine again, then increase the heat to high and bring to a boil. 
 7.  Reduce the heat to medium-low and cook, stirring occasionally, until the sauce thickens 

 and the lentils are cooked to your liking, about 35 minutes. 
 8.  Transfer 2 cups of the sauce to a blender or food processor and blend until mostly 

 smooth. 
 9.  Return the blended sauce back to the pan and stir to combine. 
 10.  Taste and add more salt as needed. 
 11.  Serve the bolognese over your favorite pasta, topped with Parmesan if desired. 
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 Mock Chopped Liver (Vegan) 
 Ingredients 
 2 cups vegetable broth 
 1 cup dry lentils 
 1 teaspoon extra virgin olive oil 
 1 large onion, chopped 
 1 cup walnuts toasted and chopped 
 1 tablespoon of miso (optional) 
 salt and pepper to taste 

 Instructions 
 1.  Place broth & lentils in a covered pot. Cook about 30 minutes or until tender. Drain well. 
 2.  In the meantime, sauté the onions in the oil until the onions are well cooked/carmelized. 
 3.  Also toast the walnuts lightly (works okay if you don't toast them, but better if you do). 
 4.  Put cooked lentils, onions, walnuts and miso in a blender/food processor and grind/blend 

 to a pate consistency.  Add salt and pepper to taste. 
 5.  Cool and serve however you would serve chopped liver. 
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 Roasted Butternut Squash with Apples 
 and Onions 
 Ingredients 
 1 large onion 
 2 Fuji, Honeycrisp, or Jonagold apples 
 20 ounces pre-cut butternut squash (about 4–5 cups of 1-inch cubes) 
 3 tablespoons extra virgin olive oil 
 1 teaspoon dried thyme 
 1 tablespoon balsamic vinegar 
 Kosher salt to taste 
 20 grindings of black pepper or to taste 
 ½ teaspoon ground cinnamon 
 ½ cup dried cranberries 
 ¼ cup toasted almond slivers or sunflower seeds (optional) 

 Instructions 
 1.  Preheat oven to 350°F. 
 2.  Cut the onion in half, and then slice each piece crosswise into ½-inch strips. Place on a 

 large rimmed baking sheet covered with parchment paper or foil (dull side up). Set aside. 
 3.  Using an apple corer/slicer, cut the apples into eighths, and then cut each wedge into 3 

 or 4 chunks. Add to the onions along with the squash cubes. 
 4.  Add the oil, thyme, vinegar, salt, and pepper to the baking sheet and toss well. 
 5.  Spread out in a single layer, and bake for 30 minutes or until the onions are golden and 

 the squash is tender when pierced with a fork. 
 6.  Remove from the oven. Sprinkle with the cinnamon, dried cranberries, and nuts (if 

 using). Toss lightly and place in a serving dish. 
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 Moroccan Sweet Couscous with Mixed 
 Dried Fruits 
 Ingredients 
 1 cup Israeli couscous 
 2 tablespoons unsalted butter or pareve margarine 
 ¼ cup sugar 
 ½ teaspoon cinnamon 
 One 7-ounce package of chopped mixed dried fruit or 1 1/2 cups assorted dried fruits 
 ⅓ cup whole almonds, roasted and coarsely chopped 
 2 tablespoons pine nuts, lightly roasted 
 ⅓ cup milk with 3 drops of almond extract added 
 Cinnamon, pitted Medjool dates, pomegranate seeds, and/or apricot slivers for garnish 

 Instructions 
 1.  Cook couscous in a large pot of boiling salted water for 7 to 10 minutes or until tender 

 but still firm. Drain, but do not rinse, and place in a large mixing bowl. 
 2.  Melt the butter or margarine in a 1-cup bowl in the microwave for 35 seconds. Add the 

 sugar and cinnamon and stir to combine. Pour the mixture over the couscous to coat 
 thoroughly. 

 3.  Add the dried fruit and roasted nuts. 
 4.  Mix the 3 drops of almond extract into the milk. Add just enough of the milk to the 

 couscous to moisten it. Do not add too much or the mixture will be runny. Reserve 
 excess milk in case the couscous is dry. Remoisten before you garnish. 

 5.  Pile the couscous into a mound or pyramid shape on a serving platter. Sprinkle with 
 additional cinnamon and garnish with Medjool date halves, pomegranate seeds, and/or 
 apricot slivers. 
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 Greek Giant Beans 
 Makes 4 Servings 
 Ingredients 
 2 cups (14.5 oz) giant white beans soaked overnight with 1 tsp baking soda 
 1 onion minced 
 2 large tomatoes, skin removed, minced 
 1 14.5 oz can of diced tomato 
 2 large garlic, diced 
 ½ cup olive oil 
 1 cup parsley, diced 
 2 tbsp sugar 
 1 tsp salt 
 1 tsp pepper 
 1 tsp sweet paprika 
 1 hot chili pepper or jalapeno pepper, diced 
 1 large Knorr cube (vegetable) 
 Fresh bread (optional) 
 Feta cheese (optional) 

 Instructions 
 1.  Soak beans for at least 12 hours (or the morning of) with 1 tsp baking soda and drain 

 water. 
 2.  Boil the beans with 1 tsp baking soda for 10 minutes 
 3.  Turn off and let sit for 1 hour and drain water. 
 4.  Re-boil until 90% done and drain water. 
 5.  Skins will crinkle off and centers will be soft. 
 6.  In 9x11 inch baking dish, mix all ingredients. 
 7.  Drizzle with olive oil. 
 8.  Cook at 350 °F, covered with a second pyrex dish or paper and foil to keep moisture in 

 until done (1 hour). 
 9.  Remove foil or top pyrex dish to reduce excess liquid and crisp top beans slightly (15 

 minutes). 
 10.  Serve with fresh bread (such as French bread) from the bakery and a creamy feta 

 cheese. 
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 Polenta Parmesan 
 Ingredients 
 One package (tube) of regular corn polenta 
 One 15 oz. jar of tomato sauce 
 8 oz. of parmesan cheese 
 Flour, as needed 
 Two eggs 
 1/8 cup milk 
 Breadcrumbs, as needed 
 Salt, pepper, oregano, basil – to taste 
 Olive oil – three tablespoons for the frying pan plus three tablespoons for the baking dish 

 Instructions 
 1.  Pour three tablespoons of oil into a frying pan, keep on very low heat to start. 
 2.  Slice polenta into 8 – 10 pieces. 
 3.  Mix the eggs and the milk in a bowl together. 
 4.  Set aside a separate bowl for each of the following items: flour, egg mixture, and 

 breadcrumbs. 
 5.  Using tongs, dip the polenta slices one at a time into bowls/plates in the following order: 

 a.  Flour – coat both sides 
 b.  Eggs and milk mixture – make sure both sides are covered 
 c.  Breadcrumbs – coat both sides 

 6.  Then, put the coated polenta slices into the frying pan. Cook on low/medium heat for five 
 minutes, and then flip each piece with the tongs. Cook for five additional minutes. The 
 pieces should be a golden brown on each side. 

 7.  Then, remove the pieces from the frying pan and put into a baking dish that has been 
 coated with the remaining oil (or Pam). 

 8.  Pour the tomato sauce over all of the pieces, pouring any extra into the baking dish. 
 9.  Cover the top of the polenta pieces with parmesan cheese. 
 10.  Sprinkle with salt, pepper, oregano, basil (or any other favorite spices) – to taste. 
 11.  Bake at 350 °F for 30 minutes. Remove and allow to cool a bit. Enjoy! 
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 Quinoa and Spicy Roasted Carrots 
 Ingredients 
 Cup of red quinoa cooked in veggie broth (Beyond Bouillon Garlic is particularly good) 
 4-5 large carrots sliced into coins 
 1/4 cup of maple syrup 
 1/4 cup olive oil 
 1 tablespoon of harissa paste 

 Instructions 
 1.  Mix the maple syrup, olive oil, and harissa paste.  Toss in the carrots.  Spread on a 

 baking pan. 
 2.  Bake in a pre-heated 450 °F oven 
 3.  Roast for about 35-40 minutes, tossing occasionally. 
 4.  Serve with quinoa. 

 21 



 Charoset Pyramids 
 Makes 10 pyramids, each 1.5 tablespoons. Can store for up to 1-2 weeks in the refrigerator. 

 Equipment:  Food processor, measuring cups and spoons,  parchment paper or other clean 
 surface for working mixture, two dinner knives (one side should be straight for shaping) or two 
 frosting spatulas, cookie scoop for 1-1/2 TBS (makes it much easier). 

 Ingredients 
 1 cup raw almonds 
 11 pitted dates 
 ½ cup raisins 
 1 teaspoon ground cinnamon 
 ½ teaspoon ground nutmeg 
 ¼ teaspoon ground ginger 
 2 tablespoons Manischewitz Blackberry/Red Wine or grape juice 

 Instructions 
 1.  Grind almonds in food processor until finely chopped (about almond meal 

 consistency). 
 2.  Remove almonds from chopper bowl and set aside. 
 3.  Process dates, raisins and spices until paste-like. 
 4.  Add in ground almonds and wine/juice. 
 5.  Process until evenly mixed in. 
 6.  Sprinkle parchment paper with cinnamon and, using a cookie scoop, place 1.5 

 tablespoons of mixture onto the sheet. 
 7.  Sprinkle a bit of cinnamon onto the mixture. 
 8.  Flatten mixture to ½ to 2/3” in height.  Square edges. 
 9.  Using two knives with blades facing upwards, shape the patty into a pyramid 

 (square bottom with four sides). 
 10.  Transfer to storage container. 
 11.  Start next pyramid. 
 12.  Sprinkle with more cinnamon after all pyramids made. 
 13.  Before serving, sprinkle plate with ground cinnamon to represent sand. 
 14.  Along with pyramids, consider making a Sphinx. Another option is making a 

 single large pyramid out of Charoset blocks. 
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 Chocolate Babka (Vegan) 
 Ingredients 
 3-1/2 to 4 cups flour (all-purpose or whole wheat) 
 1 package instant yeast 
 1 tsp salt 
 1-1/2 cups dairy free milk (oat is preferred – but can use any non-strongly flavored dairy free 
 milk) 
 1/4 cup maple syrup 

 For chocolate filling 
 1/3 cup vegan butter, softened 
 1/3 cup vegan cane sugar 
 1/3 cup brown sugar 
 2 tbsp cocoa powder 
 1/2 cup vegan chocolate chips, optional 

 Simple Syrup 
 1/4 cup water 
 1/4 cup vegan cane sugar 

 Instructions 
 1.  In a large bowl, whisk together 3-1/2 cups flour, yeast, and salt. 
 2.  Then, add in the dairy free milk and maple syrup. 
 3.  Using a spatula, fold until mostly combined.  Sprinkle a little more flour if needed to not 

 be sticky and form a ball. 
 4.  Once ball is formed, grease the same bowl mixed in and place the dough ball back into 

 the bowl.  (If you are oil free, then just make sure sides of bowl are floured, or use a 
 silicone bowl to easily get it out). 

 5.  Cover with a towel or plastic wrap and let sit for 60-90 minutes in a warm, draft free 
 place until doubled. 

 For the filling 
 1.  Preheat oven to 350 °F 
 2.  In a small bowl combine the sugars and cocoa powder together. 
 3.  Once risen, lightly flour a surface and roll dough out until approximately 12×15 rectangle. 
 4.  Brush the butter across the entire surface. 
 5.  Evenly sprinkle the cocoa powder and sugar mixture across the dough. If adding, 

 chocolate chips, evenly sprinkle across. 
 6.  Starting on one side, roll the dough into a log. 
 7.  Cut the log length wise carefully so there are two long pieces. 
 8.  Starting at one end, pinch the ends together and then braid the two pieces together and 

 pinch together again at the end. 
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 9.  Carefully place in a well-greased loaf pan.  (If your babka is not at the top of your pan, 
 cover it and let it rise until it is. If it is, proceed with baking.) 

 10.  Place in oven for 35-40 minutes or until done. 

 For Simple Syrup 
 1.  While baking, add sugar and water to a small pot and bring to a boil. 
 2.  Stir and let boil until all sugar is dissolved.  Set aside. 
 3.  When the bread is done, brush the simple sugar syrup onto the bread. Let cool and 

 serve. 
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 Hamantashen (Vegan) 
 Ingredients 
 2/3 cup vegetable shortening or butter substitute (I like Earth Balance) 
 1/4 cup maple sugar 
 1/2 cup white or raw sugar 
 1/2 cup well-mashed banana 
 big pinch of salt 
 1/2 teaspoon vanilla 
 2-3/4 cups all-purpose flour 
 jam, nutella, fruit butter or traditional filling 
 2 tablespoons water 

 Instructions 
 1.  Beat together shortening and sugars. 
 2.  Add in banana, water and vanilla, beat well.  (Don't worry if the mixture separates out 

 here). 
 3.  Beat in the salt and flour to make a smooth dough. 
 4.  Form a ball, cover and chill for at least 2 hours. 
 5.  On a floured surface, roll out to less than 1/8 inch thick. Cut 3-inch circles in the dough. 

 It's good to work in batches as the dough softens quickly. You can gather scraps and 
 re-roll them, but put them in the freezer or refrigerator while you deal with your circles. 

 6.  Dot a scant teaspoon of jam or filling in the middle of each circle. 
 7.  To make the traditional triangle shape: fold one side of the circle, then fold the next third 

 so there is some overlap, then fold the last third. The jam center should still be visible. 
 Note: to keep them from opening up, instead of folding up and pinching sides together 
 "up-side" to "up-side", use some of one edge (what used to be facing up) to fold OVER 
 the other edge (what used to be on the bottom), then pinch. 

 8.  Place a few inches apart on parchment-lined cookie sheets (in case of runny jam) and 
 bake at 375 °F for 12 minutes, or until you can see some browning. 

 9.  Let cool before enjoying--the jam will firm up nicely (Nutella turns into a nice dense 
 consistency too). 
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 Sweet Matzah Brei with Cardamom 
 Cashews Crème and Berries 
 Ingredients 
 CARDAMOM CASHEW CRÈME: 
 1 cup raw cashews 
 ¾ cup water 
 ¼ cup sugar or desired sweetener to taste 
 ¼ teaspoon ground cardamom 
 Pinch sea salt 
 .......................................................................... 
 MATZAH BREI: 
 3 tablespoons ground flax seeds or chia seeds 
 ¾ cup water 
 ¼ teaspoon ground cinnamon 
 ⅛ teaspoon ground cardamom 
 2-3 tablespoons coconut oil or vegan butter 
 5 matzahs 
 3 tablespoons sugar or desired sweetener to taste 
 Pinch sea salt 
 .......................................................................... 
 GARNISH: 
 Fresh berries 
 Mint leaves 
 Instructions 
 Prepare the Cashew Crème 

 1.  Place the cashews in a bowl with ample water to cover. Allow to sit for 30 minutes up to 
 a few hours. Drain, and rinse well. 

 2.  Transfer to a blender with the remaining ingredients including the ¾ cup water and blend 
 until creamy. Add more water if necessary to reach desired creaminess. While the 
 cashews are soaking, prepare the matzah brei. 

 Prepare the Matzah Brei 
 1.  Place the flax seeds, water, cinnamon, and cardamom in a small bowl and whisk well. 

 Allow to sit for 10 minutes, stirring occasionally. 
 2.  Run the matzah under warm water until just soft. Be careful not to over soak. Crumble 

 into a bowl into small pieces (¼ to ½ inch is ok).  Add the sugar and pinch of salt, and 
 mix well 

 3.  Place a large sauté pan over medium high heat. Add the oil. Transfer the matzah mixture 
 evenly to the pan. Allow to cook for 5 minutes, stirring frequently. 

 4.  Add the the soaked flax seed mixture and mix well so that it is evenly dispersed through 
 the matzah. Flatten with a spatula so that one large ‘pancake’ is formed, approximately 
 ¼ inch thick. 
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 5.  Allow to cook for 3 minutes. 
 6.  Using a spatula, divide the pancake into four equal pieces, flip each piece and cook for 5 

 minutes, or until it starts to brown. Be careful not to burn. Flip once again and cook for 
 an additional 2 minutes. 

 To serve 
 Top with cashew crème, fresh berries and garnish with a mint leaf. You can also create a 
 double-layered matzah brei and place cashew crème between the two layers. 
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