
 

 

 

 

FROM THE SISTERHOOD AND BROTHERHOOD OF 

TEMPLE SINAI – 
 

 

 

 

 

A FEW CHUCKLES AND A FEW RECIPE IDEAS –  

AND A LOT OF WISHES FOR L’SHANAH TOVA!! 

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

THAT’S CHUTZPAH!  😊 

 Reluctantly giving a favorite recipe – but leaving out an essential ingredient. 

 Dinner party guest who answers phone at the table and has a conversation. 

 When you ask your host if you can bring something and they say just bring yourself and that’s 

what you bring – That’s chutzpah! 

 Guest at a dinner party: “I’m really not very hungry.  I had an enormous lunch.  I’ll just nibble.” 

 Dinner party guest who brings two guests without calling first. 

 Dinner party host who puts on TV during dinner. 

Thanks to the Pearl and Dollinger Families for their help and submissions 

Much of this content has been taken from the internet and contributed by a third party. Temple Sinai and the 
Sisterhood and Brotherhood assumes no responsibility for them. 

Wise Suggestions 

• When reheating brisket, simmer the gravy in a pan until it’s very hot and then add the sliced 

meat.  Cook just long enough to heat through; longer cooking will toughen it. 

• Noodles increase by one  

 in volume when cooked. 

• If you’ve cooked too many noodles, store the leftovers without sauce in a tightly closed container 

in the refrigerator.  When ready to serve, toss into boiling water just long enough to heat through, drain 

and serve with sauce, or continue your recipe.   

 

We know almost everybody has ‘the best’ brisket recipe – but in case 
you didn’t have one, we put it in. 

Even if you do, it’s nice to see what others do for the holidays. The 
recipes below are a sampling of dishes that use the traditional and 
symbolic foods of the High Holidays. 

 

We hope you enjoy/ 

 

…and now for the good stuff… 

  



 

Grandma Rose’s Brisket Recipe 

I recommend making the dish a day before you plan to serve to let the meat marinate in 

the juices. You can also cook it the week before and freeze it. 

Ingredients 

 1 brisket (3 to 4 pounds) 

 1 large green pepper 

 1 large red pepper 

 1 large onion 

 garlic powder 

 paprika 

 Lawry’s Seasoned Salt 

Directions 

1. Clean and cut the peppers and onions into roughly 1-inch squares and set aside.  

2. Use a large and heavy (cast iron if possible) frying pan with a heavy well fitting lid 
(This is very important otherwise it will dry out during cooking.) Heat the pot on 
high to medium setting and sear the brisket on all sides making sure there is no 
red meat visible. Remove the brisket from the pan. Hopefully there is a bit of fat 
left in the pan 

3. Turn temperature to low and cook the vegetables for 3 or 4 minutes in the fat until 
they just begin to soften. 

4. While the veggies are cooking, generously season the fatty side of the brisket with 
the garlic powder, paprika and season salt and place the brisket fat side down on 
top of the veggies. Generously season the exposed side of the brisket. Cover and 
cook on low heat for 1 to 1 ½ hours and turn and cook for another hour. The pot 
meat will produce a lot of liquid and the brisket will simmer in the juice.  This is 
good and to be expected. Periodically check to make sure you are not burning the 
meat. When fork easily goes through meat, it is done. 

5. Let the meat cool for at least 10 minutes before slicing. I cut off and discard 
the remaining fatty parts of the meat. With a sharp knife, cut the brisket 
thinly and perpendicular to the grain of the meat. Place the slices in a Dutch 
oven with the remaining liquid, store in the fridge overnight. Reheat in the 
oven before serving. 

  



 

Beginner’s Challah Recipe 

Ingredients 

 2 ½ cups warm water 

 1 tablespoon of active dry yeast 

 ¼ to ½ cup of honey 

 4 tablespoons vegetable oil 

 4 large eggs 

 1tablespoon salt 

 8 cups unbleached white four 

 1 tablespoon poppy seeds 

 (optional) 1 cup or raisins or golden raisins 
Directions 

1. In a large bowl, sprinkle yeast over barely warm water. Beat in honey (I use ½ cup but 
sometimes the dough gets sticky and harder to work so you may want to use ¼ the first time), 
oil, 3 eggs, and salt. Add the flour one cup at a time, beating after each addition, graduating to 
kneading with hands as dough thickens. Knead until smooth and elastic and no longer sticky, 
adding flour as needed. Knead in the raisins until evenly distribute in the dough. Cover with a 
damp clean cloth and let rise for 1 1/2 hours or until dough has doubled in bulk. 

2. Punch down the risen dough and turn out onto floured board. Divide in half and knead each half 
for five minutes or so, adding flour as needed to keep from getting sticky. Divide each half into  

3. s and roll into long snake about 1 1/2 inches in diameter. Pinch the ends of the three snakes 
together firmly and braid from middle. Either leave as braid or form into a round braided loaf by 
bringing ends together, curving braid into a circle, pinch ends together. Grease two baking trays 
and place finished braid or round on each. Cover with towel and let rise about one hour. 

4. Preheat oven to 375 degrees F (190 degrees C). 

5. Beat the remaining egg and brush a generous amount over each braid. Sprinkle with poppy 
seeds 

6. Step 5: Bake at 375 degrees F (190 degrees C) for about 40 minutes. Bread should brown nicely 
and have a hollow sound when thumped on the bottom. Cool on a rack for at least one hour 
before slicing. 

…and for your leftovers - Challah French Toast 

 Challah bread, day old and cut into 6 1-inch slices 

 4 eggs 

 ½ cup heavy cream 

 Salt 

 4 tablespoons butter 

 ½ teaspoon cinnamon 

Beat together eggs, cream, cinnamon, and salt in a wide, shallow bowl.  Melt butter in large frying pan.  

Dip the challah slices one at a time into the egg mixture and fry over low heat, 3 minutes on each side 

until crispy golden brown.  The low heat is important so that the outside doesn’t get hard while the inside 

is not cooked through.  Makes 3 servings of 2 slices each. (Or two adults and two children!) 

  



 

2-Stage Noodle Kugel 

 Boil ½ pound broad noodles in salted water.  Drain and mix with ½ pound butter.  Add:  

 ½ pint sour cream 

 1 pound cottage cheese 

 1/2 cup dry apricots  

 ½ cup raisins 

Mix and chill overnight in a greased 10”x15” pan, covered with Saran Wrap. 

Next day 

 Beat 3 eggs and add: 

 ½ cup sugar 

 2 cups milk 

 1 teaspoon vanilla 

Pour over the noodles. Don’t mix.  Bake 1 and ¾ hours at 3750 or until lightly brown. 

 

Orange and Pomegranate Salad by Leah Koenig 

The pomegranate has long been a symbol of fertility, and thus of the unlimited possibilities 
for the Jewish New Year. 

Ingredients 

 1 teaspoon honey or maple syrup 

 6 cups salad greens 

 Sea salt and freshly ground black pepper 

 1 cup pomegranate seeds (approximately 1 pomegranate) 

 2 oranges (e.g. Valencia) 

 1 teaspoon Dijon mustard 

 1/4 cup light olive oil 

 1 1/2 Tablespoons minced shallots 

 2 Tablespoons apple cider vinegar 

Directions 

Whisk together the cider vinegar, shallots, mustard, honey, and olive oil; set aside. Peel the oranges, 

removing as much of the white pith as possible and cut into sections. In a large bowl, toss together the 

oranges, pomegranate seeds, and salad greens. Drizzle with dressing and season with salt and pepper to 

taste; toss gently to coat greens with dressing. 

  



 

Pumpkin Cranberry Cupcakes  by Leah Koenig  

Pumpkin and squash are symbolic foods for Rosh Hashanah. 

Before eating pumpkin or squash (k’ra’a in Hebrew) on Rosh Hashanah , some families say 
“yikarul’ fanekhaz’ khuyoteinu”—may our good deeds call out our merit before You. Others 
use the resemblance between the word “k’ra’a” (pumpkin) and the word “kara”—to cut or 
rip—to express the hope that any bad deeds will be ripped out of God’s book. 

Ingredients 

 1 15-oz can pumpkin puree 

 1 egg 

 1 teaspoon vanilla 

 1/2 cup (1 stick) unsalted butter or margarine, softened 

 1/2 cup granulated sugar 

 1 1/2 teaspoons ground cinnamon 

 pinch of nutmeg 

 1/2 cup packed light brown sugar 

 1 teaspoon ginger 

 1 teaspoon baking soda 

 1 1/2 teaspoons baking powder 

 1/2 cup dried cranberries 

 2 cups all-purpose flour 

Directions 

Preheat oven to 350 and line a cupcake pan with paper or silicone liners. In a bowl, whisk together the 

flour, baking soda and powder, and spices; set aside. In a separate bowl, cream the sugars and butter 

together until fluffy. Add the eggs, vanilla, and pumpkin puree, stirring until fully combined. Fold in the 

cranberries. 

Slowly add the dry ingredients to the wet, stirring until just combined. Pour batter into prepared cupcake 

tins, filling each tin approximately 3/4 full. Bake for 20-25 minutes until a tester comes out clean. Allow 

to fully cool, then frost as desired or sprinkle with confectioners sugar. 

Potato and Prune Tzimmes 

 1 pound  prunes 

 1 pound brisket of beef 

 5 medium potatoes (white or sweet) 

 salt and pepper 

 ¼ cup sugar 

 1 tablespoon lemon juice 

Place prunes in a pot or heavy frying pan with a heavy lid and add  a cup of cold water.  Add meat cut in 
1-inch pieces, seasoned with salt and pepper   Let cook slowly 1 hours or until meat is nearly tender.  Set 
aside and add potatoes (white or sweet) pared and cut in small pieces.  Place meat and prunes on top, 
add sugar and lemon juice, cover, and place in oven until potatoes are done and all is browned. Mix and 
serve hot. 



 

Sephardic Jeweled Rosh Hashanah Rice by Vicky Cohen And Ruth Fox 

Sweet and fragrant, this dish incorporates symbolic holiday foods. 

Ingredients 

 1 1/2 tsp salt 

 1 tsp sweet paprika 

 1/2 tsp turmeric 

 1/4 tsp cumin 

 1/8 tsp black pepper 

 4 Tbsp extra virgin olive oil divided, plus 1 teaspoon 

 2 medium size onions, diced small 

 10 dried apricots, quartered 

 6 dried figs (we used Smyrna), quartered 

 1/4 cup dried cherries 

 1/4 cups pistachios or pumpkin seeds 

 1 cup long grain rice (we used Jasmine, but you can use Basmati or whatever you prefer) 

 1 cup water 

 1 1/2 tsp fresh lemon or orange zest 

 1 cup pomegranate seeds 

Directions 

1. Combine salt, sweet paprika, turmeric, cumin and black pepper in a small bowl. Set aside. 

2. Heat 2 tablespoons of olive oil in a deep, non stick skillet with a lid. Add rice and spices and stir 
well. 

3. Cook over medium heat for about 3-4 minutes, stirring constantly and making sure the rice gets 
well coated with the oil and the spices. 

4. Add 1 cup of water. Bring to a boil, cover and reduce heat to low. Cook for 20 minutes, remove 
from heat and let it sit for 15 minutes covered. 

5. In the meantime, heat the remaining 2 tablespoons of olive oil in a non stick skillet. 

6. Add onions and cook over medium heat for about 20 minutes stirring frequently, adding water 1 
tablespoon at a time if necessary, to prevent from burning. 

7. Transfer onions to a plate and in the same skillet, heat 1 teaspoon of olive oil. Add dried fruit 
and pistachios or pumpkin seeds and cook over medium low for 2-3 minutes, stirring frequently. 

8. Once the rice is ready, fluff it with a fork, add onions, dried fruit, pistachios and lemon or orange 
zest and toss well. 

9. Right before serving sprinkle pomegranate seeds on the rice. 

  



 

Five High Holiday Cocktails for a Sweet New Year 
Recipes below Created by Melinda Maddox and each make 1 drink 

Who says the “sweet” is limited to apples and honey? 

Symbols & Seltzer 

Because the honey and apple flavors sit at the bottom of the drink, they are meant to remind 
us to be introspective of our actions of the past year. When you add soda and stir, it lightens 
up the drink and brings the honey and apple to the top to show our wish for a sweet new 
year. The lemon twirl represents the shofar. 

 Ice 

 ½ ounce honey (dilute honey with equal amount hot water) 

 2 ounces apple liqueur (like Leopold Bros. New York Sour Apple Liqueur) 

 ½ ounce lemon juice 

 Soda water 

 Lemon peel, for garnish 

 Concord grapes, for garnish 

Fill a tall glass with ice and add the honey so it sits on the bottom. Then add apple liqueur and lemon 
juice. Top with soda water. (For added flavor, use Dr. Brown’s Cel-Ray instead of soda water.) Cut a long 
piece of lemon peel using a vegetable peeler, and twirl it around your fingers, pulling tightly so it coils. 
Place on top of the drink in the shape of a shofar (ram’s horn). Garnish with grapes. 

Yom Tov Flip 

The sweetness and richness of the egg creates a delicious after-dinner cocktail. This is meant 
to be enjoyed at the end of the Rosh Hashanah (Yom Tov) meal, leaving us feeling full and 
content. 

 1 egg 

 2 ounces Manischewitz American Concord Grape 

 1 ounce Moscato 

 Ice 

 Concord grapes, for garnish 

 Mint leaves, for garnish 

Crack the egg into a shaker. Add the Manischewitz and Moscato. Shake for 10 seconds. Add ice and 
shake for another 20 seconds. Strain into a rocks glass. Garnish with grapes and mint. 

  



 

Land of Honey 

This drink is strong, yet sweet and slightly bitter, as Israel is often described. 

 2 ounces Blended Scotch Whisky 

 ½ ounce honey (dilute honey with equal amount hot water) 

 8 dashes Aromatic Bitters 

 Ice 

 Dried rose petals, for garnish 

Add whisky, honey and bitters to the glass, then add ice. Stir for 20 seconds. Garnish with dried rose 
petals, or a dried herb of your choice. 

Rejoice & Assemble 

Lemons, cherry and coconut all have cleansing qualities when eaten. These three ingredients 
combined in cocktail form provide a temporary respite from our troubles as we gather 
together to rejoice. 

 Ice 

 2 ounces Limoncello Liqueur 

 1 ounce cherry liqueur or sweet cherry juice 

 3 ounces coconut water 

 Lime wheels, for garnish 

 Maraschino Cherries, for garnish 

Add ice to a large wineglass. Add Limoncello Liqueur, cherry liqueur and coconut water, in that order. 
Garnish with lime wheels and cherries. (Add a squeeze of lime juice to reduce the sweetness to taste.) 

Sunset Sour 

This gin-based drink with blackberries, pomegranate juice and lemon juice creates a pleasing 
taste, and the color is meant to remind us of late summer sunsets and the coming holiday of 
Sukkot. 

 1 ½ ounces Gin 

 1 ounce pomegranate juice 

 ½ ounce lemon juice 

 2 tablespoons granulated sugar 

 5 fresh blackberries 

 Fresh fruit, like grapes, blueberries or blackberries, for garnish 

Add all ingredients to a shaker and shake for 30 seconds. Strain and discard the berry parts, straining the 
liquid into a medium-size glass. Garnish with fresh fruit. 

  



 

A Mixologist’s Ultimate Rosh Hashanah Punch 
By Justine Sterling Updated May 23, 2017 

You don’t have to prepare a full Seder—or even be Jewish—to celebrate Rosh Hashanah. 
Instead, use the holiday as an excuse to make a fantastic bowl of punch. 

Traditionally, Rosh Hashanah means dinners accented with apples and honey (to symbolize a 
sweet year), round challah (to symbolize the cycle of the year) and dishes like brisket or whole 
roast fish. But you don’t have to prepare a full Seder—or even be Jewish—to celebrate. 
Instead, use the holiday as an excuse to make a fantastic bowl of punch. 

Jill Dobias, the co-owner and bar manager of Joe & MissesDoe in New York City, comes up 
with a new Manischewitz-infused cocktail for every Jewish holiday. This year, she’s making 
High Holy Punch for the restaurant’s annual Rosh Hashanah dinner, with fresh apple cider, 
lemon juice, red wine, dark rum, orange peels and, of course, Manischewitz. In keeping with 
the traditional New Year symbolism, Dobias serves the punch in a round punch bowl and 
ladles it into round glasses, like stemless wine glasses. 

Dobias’s punch is best when it has time to meld overnight, so load your iTunes up with Hebrew rap and 
prep a big bowlful right now. 

High Holy Punch 

Serves 6 to 8 

 1 quart apple cider 

 1 cup lemon juice 

 1 cup red wine 

 1 cup Manischewitz 

 2 cups dark rum 

 1 cup simple syrup 

 Orange peels from about 2 oranges 

 Apple, orange or pear slices, for garnish 
Combine all of the ingredients in a bowl and let it meld overnight. Serve in glasses over ice, garnished 
with apple, orange or pear slices. 
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