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Here we are 
into summer. 
Like me, you 
may be tired 
of the same 
old menus 
and cooking the same food. Spice 
up your summer and your food with 
these ideas!
To get prepared, head over to the 

Orthodox Union site where OU Ko-
sher Answers Your Summer Kashrut 
Questions. 
Are you a fan of Mexican food? 

The Nosher at MyJewishLearning 
has Jewish-Mexican mash-ups for 
your dining pleasure: Pomegran-
ate Brisket Tacos, Chicken Tortilla 
Matzoh Ball Soup, and even dessert 
– Mexican Chocolate Latkes with 
Cinnamon Whipped Cream. 
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Kosher Summer Food in the Sun

If you like shakshuka, try a Latin-
inspired version called Green 
Shakshuka. 
For salad 

lovers, there 
are these en-
ticing reci-
pes:
Smashed Cucumber Salad with 

Za’atar and Feta
Green Rice Salad with Nectarines 

and Corn
Pickled Peach and Fennel Salad
JoyofKosher Summer Recipe Series 

has pages full of ideas for summer 
cooking fun. Jamie Geller organized 
them by topic and you can find beef, 
chicken, fish, vegetarian, and more 
in her list. 

Have you thought about not 
cooking for Shabbat? The Nosher 
at MyJewishLearning has 23 No-
Cook Recipes to Survive Shabbat 
this Summer, such as Watermelon 
Salsa and Italian Chicken Salad.
And Pin-

terest has a 
page of Ko-
sher Summer 
BBQ Reci-
pes. Try Grilled Salmon Kabobs or 
Balsamic Rosemary Steak, to name 
just two. 
I hope you take the time to change 

up your summer cooking (or 
non-cooking) and find some new 
favorites!
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Benefit Planning since 1962

Are you interested in 
teaching in the Religious 

School?

There are a couple of open 
positions ready for you to step into.

This could be your moment. Be a 
part of the team that serves our 

children and their families.

To learn more, contact 
Noreen Leibson, 

Director of Education 
and Family Engagement 

at director@tbanashua.org or call 
603.883.9844
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