
Celebrity Chefs 2022 Recipes 
 

Wednesday, February 16 

How to Eat so you Always have Room for Dessert 

 
Menu 

Dry Rub Roasted Salmon 
Mango Coleslaw 
Chocolate Babka 

 

Schedule for class 
1. Babka dough – we will let it rise for 45 minutes 
2. Spice mix for salmon and coat fish 
3. Mango dressing 
4. Slice cabbage and assemble salad 
5. Bake salmon 
6. Babka filling 
7. Roll and bake babka – we will make one loaf together and I will demonstrate a 

few babka bites 

 
 Dry Rub Roasted Salmon  

Serves 6 

 
Advance Prep 
 Have the whole spices in one bowl and the ground spices in a medium bowl – we will grind 

the whole spices together 
 Have all tools out and ready 
 
Equipment  
 Measuring spoons 
 cutting board 
 knife 
 jelly roll pan 
 coffee grinder or good quality food processor (or mortar and pestle, or re-sealable plastic 

bag and rolling pin) – you need something that can break down the whole black 
peppercorns 

 small bowl for spices 
 spoon  



 large plate or pie pan 
 
Ingredients 
 3-pound (1.5-kg) salmon fillet, whole or cut into 6 8-ounce (250-g) servings 
 1 tablespoon coriander seeds 
 1 tablespoon whole black peppercorns 
 1 tablespoon black or yellow mustard seeds 
 2 teaspoons juniper berries 
 1 teaspoon fennel seeds 
 2 teaspoons light brown sugar 
 2 teaspoons garlic powder 
 1 teaspoon onion powder 
 ½ teaspoon smoked or regular paprika 
 ¼ teaspoon ground cloves 
 ½ teaspoon kosher salt 
 
Vegan option:  
 1 14-ounce package firm tofu, drained and sliced into 10 rectangles 
 2 tablespoons oil 
 
Place the coriander seeds, black peppercorns, mustard seeds, juniper berries, and fennel seeds 
into a coffee grinder or food processor and grind them into small pieces (making sure none are 
left whole), but not completely into a powder. If you use a food processor and some of the 
spices are still too big after processing, crush them using a mortar and pestle, or put them in a 
quart resealable plastic bag and then smash it with a rolling pin. Transfer the ground seeds, 
peppercorns, and the rest of the mixture into a small bowl. Add the brown sugar, garlic 
powder, onion powder, paprika, cloves, and salt, and mix well. 
 
Place the spice mix on a plate and press each slice of salmon into the mix to cover it 
completely. If the salmon has skin, roll the sides and top with the spices. If using one large 
piece of salmon, rub the spices on top. Use up all of the spice mix. Place the fish on a roasting 
pan, leaving space between the pieces. Let the fish sit at room temperature for 15 minutes, 
covered with plastic wrap, or refrigerate it if you will be cooking it later. 
 
Preheat oven to 400°F (200°C). Bake the salmon for 20 to 22 minutes, 20 minutes if you like it 
a little pink inside, longer if you want it fully cooked. Serve the fish hot or at room 
temperature. 
 
Vegan option: Roll the tofu slices in the spice mix to coat all sides. Spread oil on a roasting pan 

and add the tofu slices. Bake for 20 minutes. Turn over and bake for another 20 minutes.



 Mango Coleslaw  
Serves 8 or more 

Advance prep 
 Mango peeled and cubed 
 Lime juiced 
 Cilantro washed and dried 
 Green onions – ends trimmed off, one layer peeled off and washed 
 Other ingredients and tools out and ready – we will cut cabbage, red onions, and green 

onions together 
 Note: you can also use one type of cabbage 
 

Equipment  
 Vegetable peeler 
 cutting board 
 knife 
 measuring cups and spoons 
 citrus juicer 
 food processor, blender, or immersion blender 
 large bowl 
 tongs to toss the salad 
 plastic gloves to handle jalapeño 
 

Ingredients 
Dressing  

 1 large ripe mango, peeled and cut into 1- to 2-inch pieces 
 2 tablespoons finely chopped red onion 
 Juice of 1 lime, about 2 to 3 tablespoons 
 1 teaspoon apple cider vinegar 
 2 tablespoons avocado, sunflower, or safflower oil 
 ½ cup loosely packed cilantro leaves 
 1 teaspoon honey 
 ½ large green chili pepper, such as jalapeño 
 ¼ teaspoon salt 
 ¼ teaspoon black pepper 

 
Salad 

 2 cups shredded red cabbage, about ½ small head 
 2 cups shredded green cabbage, about ½ small head 
 2 cups shredded Napa cabbage, about 1/3 head 
 4 scallions, ends trimmed, sliced 

 



To make the dressing, place the mango, red onions, lime juice, vinegar, oil, cilantro, honey, 
chili pepper, salt, and black pepper into the bowl of a food processor. Process until puréed; it 
will be a yellow sauce with green specks. 
 
To make the salad, in a large bowl, place the shredded cabbages and scallions and toss. Add 
half of the mango dressing and mix well. Add more dressing, until the cabbage is well-coated. 
 
 

 Chocolate Babka  
Makes 2 loaves or one loaf and about 30 bites 

 
Advance Prep 
 Have all ingredients measured in bowls. Decide if you want to make 2 loaves or 1 loaf and 

babka bites.  
 Have all tools out and ready. We will make the dough and let it rise for about 50 minutes. 
 Make sure whatever fat you are using is at room temperature at the start of class.  
 
Equipment 
 Dry measuring cups and spoons 
 liquid measuring cup 
 1-2 8-inch loaf pans, depending on how many loaves you are making 
 mini or regular size muffin tins to make 30 bites, mini muffin liners, or regular size liners if 

using regular size tin 
 large mixing bowl 
 2 medium bowls for filling, one heatproof bowl to use in microwave 
 Stand mixer with dough hook or hand mixer 
 Whisk  
 2 silicone spatulas 
 Plastic wrap and parchment paper 
 Rolling pin 
 Small bowl 
 Pastry brush 
 Flat blade knife 
 
Ingredients 
 
Dough 
1/3 cup warm water 
2 envelopes dry yeast (1/2 ounce, 4 ½ teaspoons) 
1/3 cup, plus 1 teaspoon sugar, divided 
3 cups plus 1 tablespoon all-purpose flour, plus extra for sprinkling 
¼ teaspoon salt 



¼ cup canola, sunflower or other mild oil 
6 tablespoons butter, margarine or other substitute 
1 ½ teaspoons pure vanilla extract 
2 large eggs, plus 1 for glazing 
 
Chocolate Filling  
8 ounces bittersweet chocolate, chopped  
3 tablespoons sugar 
1/3 cup dark unsweetened cocoa 
3 tablespoons sunflower or other mild oil 
1 1/4 cups chocolate chips or 1 cup mini chocolate chips 
 
In a liquid measuring cup, place the water, yeast and teaspoon sugar. Mix and let sit for 6 to 8 
minutes or until thick and foamy.  
 
Into your mixing bowl place the 1/3 cup sugar, flour, salt, oil, butter or margarine, vanilla and 
eggs. When the yeast is bubbly, add to the bowl. 
 
Combine by hand or use a dough hook in a stand mixer until all of the ingredients are mixed in. 
Knead the dough for another two minutes. Cover bowl with plastic and let rise for 1 1/2 hours, 
or until the dough is spongy.  
 

Preheat oven to 350°F. To make the chocolate filling, place the chopped chocolate into a 
microwave-safe bowl and heat for 1 minute and mix. Heat for another 45 seconds and mix 
again. Heat for another 30 seconds and mix and, if not melted, heat for another 15 seconds. 
You may also melt the chocolate over a double boiler. Add the sugar, cocoa and oil and mix 
well. Place the bowl into the fridge for 5 minutes to firm up a little. Whisk again. 
 
Inside Out Babka Loaf: Grease pan with spray oil. Divide dough in half. Place a piece of 
parchment paper about 20 inches long on your counter and sprinkle with a little flour. Place 
one piece of the dough on top and sprinkle with a little more flour. Roll the dough into a 12 X 
16-inch rectangle so that the long side is facing you. 
 
Spread 1/2 of the chocolate filling, about 1/2 cup, all the way to the edges. Sprinkle 1/2 of the 
chips over the chocolate filling and roll up the long way. Roll the parchment paper over the roll 
and roll up. Place into the freezer for 5 minutes while you roll the second piece of dough, if 
making two loaves. Place into the freezer. 
Remove the first roll from the freezer and unwrap with the seam of the roll on the bottom. 
Use a large knife to slice the roll in half the long way. Turn each half so that the cut sides face 
up. Lay one over the other to form an “ X.” Twist the two strands around each other, keeping 
the cut side facing up. Use your hands to press the loaf on each end, like an accordion, so that 



it will fit into the pan. Place into the greased pan. Repeat for the second roll if making. Beat 
the remaining egg in a bowl and brush on top of the loaves. 
 
Bake for 35 minutes, or until medium-browned.  Let cool for ten minutes and then run a knife 
around the edges. Remove from the pan onto a cooling rack and let cool for another 15 
minutes. Enjoy warm or at room temperature. 
 
Babka Bites (for half the dough): 
Divide dough into 2 pieces and roll each piece about ¼-inch thick, into a rectangle. Spread 1/2 
of the remaining filling on top and sprinkle 1/2 of the remaining chips on top and roll up the 
long way. Use a flat knife to cut into 1/2 inch slices and place them, cut side up, into a mini 
muffin tin lined with a paper liner. You can also place them into a regular size paper liner and 
then into a regular size muffin pan. If desired, brush the tops with the egg wash. Bake at 325°F 
for 18 minutes or until lightly golden.  
 
©Paula Shoyer 
 

  



Wednesday, February 22 

How to bake three different types of specialty bread 

from one batch of dough! 

 
Ingredients for the dough: 

• White wheat flour 1kilo (7-8 cups)  
• Active dry yeast 14g - 2 packets (1.5 tbsp) 
• Sugar 100 grams (0.5 cup) 
• Salt 16 grams (1 tbsp) 
• Olive oil g (0.5 cup) 
• Water 450g (2 cups less 2 tbsp) 

  
I recommend weighing each ingredient and using a kitchen scale to avoid inconsistencies, 
because of the variations in density in how you'll fill your cups or spoon you will not be able to 
reproduce the recipe over time.  
  
Ingredients for the topping:  

Challah: 
• Egg yolk for brushing 

 
Jerusalem bagel: 
• Sugar Water or honey to wash the dough 
• Sesame seeds 250g  

 
Pita with Za’atar: 
• Za’atar 2 full Tbsp  
• 4 Tbsp Olive Oil 
• 1-2 Tsp Lemon juice 

 
What you need: 

 Kitchen scale to scale the dough balls for the challah 
 Plastic bag to cover the dough 
 Rolling pin 
 Please come to the class with already risen dough, made from 1kilo \ 2.2lbs flour. 

 
 
  



Instructions for the dough: 
 
1. Add half of the water amount and the oil and start to knead with a dough hook on a slow 
speed for about two minutes, until the water is completely absorbed. 
For kneading by hand, one hand stirs the mixture and the other holds the bowl.   
 
2. Pour the rest of the water and only when the ingredients have been totally Incorporated, 
continue to knead on a medium speed for 10-13 minutes, until you get flexible, smooth, and 
soft dough. Not too sticky and not too dry.  
The water amount needed can be different, depending on the type of flour and the weather. 
 
3. Make a nice and smooth dough ball, rub some oil on the top and let the dough rise in a 
lightly greased bowl. 
 
4. Cover the bowl with a saran wrap/plastic bag or a damp kitchen towel, and let the dough 
rise at room temperature until it doubles in size. Around 1.5, can be longer in winter time.  
 
Instructions for the Challah: 
 
1. Divide the dough into equally-sized pieces, make an even dough ball from each piece, and 
cover with a plastic bag or damp kitchen towel for 15-25 min. 
The number of the pieces depends on the Challah braids and the size you want to make.   
 
2. Release the air from each piece by pressing and folding gently the ball with your hands and 
rolling it into a strand.   
 
3. Braid into a challah loaf. Use Challah Prince’s video or his instructions.  
 
4. Place your Challah on a cooking sheet with baking paper, and cover with a clean towel and 
leave to rise for about 40 minutes, until the challah almost doubles in size. 
 
5. Wash the challah with the egg yolk and top it with some sesame seeds.  
 
6. Place your challah in a preheated oven at 360°F without convection, for around 25-30 
minutes until the challah gets gold and brown color all around.  
 
Instructions for the Pita & Za’atar: 
 
1. After the dough has risen, divide it into equal portions, around 100-150g. 
 
2. Roll out into a thin round shape, and let it rest for 20 min. 
 



3. In a small bowl mix the Za’atar, olive oil and the lemon juice. 
 
4.  Press gently with your fingertips all over the pitta, and try to expand it to the sides. 
brush over the tops of the pitas  
 
6. Place your Pitas in a preheated oven at 400°F without convection, for 10-15 minutes. 
 
Instructions for the Jerusalem Bagel: 
 
1. After the dough has risen, divide it into equal portions, around 220-260g. 
Make an even dough ball from each piece, and cover with a plastic bag or damp kitchen towel 
for 15-25 min. 
 
2. Take each piece, make a hole in the middle and start to stretch to a long ring shape. 
 
3. Dip the prepared bagel shapes in lukewarm water and then dip it in the sesame like a 
schnitzel.  
 
4.  Place your bagels in a preheated oven at 400°F without convection, for 10-15 minutes. 
 

  



Wednesday, MARCH 2 

Family Friendly Meals to Prep Ahead and Enjoy All Week 

 

Menu 
Sesame Noodle Chicken Bake 

Squash-Lentil Soup 

 

 Sesame Noodle Chicken Bake  
Serves 4 

Ingredients: 
 1/3 cup low-sodium soy sauce 
 3 tablespoons rice vinegar 
 2 tablespoons toasted sesame oil 
 2 tablespoons pure maple syrup 
 1 ¾ cups water 
 2 tablespoons light olive oil 
 1 whole chicken, cut up 
 Kosher salt and pepper 
 1/2 onion, thinly sliced  
 3 garlic cloves, minced 
 8 ounces white spaghetti, cracked into thirds 

  
Preheat the oven to 450°F. 
 
In a small bowl, whisk together the soy sauce, vinegar, sesame oil, maple syrup, and water. Set 
aside. 
 
In a high-sided large oven-safe sauté pan or Dutch oven, heat the oil over high heat. Season 
the chicken pieces on both sides with salt and pepper and place skin-side down in the pan. 
Cook until deeply golden, about 5 minutes, then flip and sear on the second side for 3 to 4 
minutes, until golden. Transfer all the chicken to a plate (it will only be partially cooked at this 
point; that’s okay). Add the onion and garlic and cook for 3 to 4 minutes, until softened. 
Reduce the heat to medium heat and add the soy mixture, stirring and scraping up all the bits 
from the bottom of the pan. 
 
Add the spaghetti and mix to submerge all the noodles in the liquid. Place the chicken on top, 
skin-side down. Bring to a boil over high heat then cover with a tight-fitting lid or aluminum 
foil, and simmer on low heat for 15 minutes. Uncover, flip the chicken so the pieces are skin-



side up, and give the spaghetti a little mix underneath. Slide the pan into the oven and bake 
for 15 minutes until the tops are golden and most of the liquid has absorbed. Serve hot 
  
Note: To make this vegetarian, use 1 (16-ounce) block extra-firm tofu in place of the chicken. 
Cut the tofu into 1-inch cubes and dry them off well on a clean kitchen towel. Season liberally 
with salt and coat with 2 to 3 tablespoons cornstarch. In a large nonstick skillet, heat 2 to 3 
tablespoons oil over high-heat and fry until crisp and golden. Transfer to a plate and then 
continue with the recipe as directed. Alternatively you can make the recipe without chicken 
(beginning from sauteeing the onion and garlic) and add in frozen peas and carrots.  
 

 Squash-Lentil Soup  
Serves 6-8 

Ingredients:  
 2 tablespoons light olive oil 
 1 onion, finely diced 
 4 cups frozen cubed butternut squash (24 ounces) 
 1 cup dried red lentils 
 1 (28-ounce) can diced tomatoes 
 Zest and juice of 1 lemon 
 1 sprig rosemary, minced (about 1 teaspoon) 
 4 cups vegetable stock (32 ounces) 
 Kosher salt and pepper 

  
In a large stockpot, heat the oil over medium-high heat. Add the onion and cook until 
translucent. Add the squash, lentils, tomatoes, lemon zest, lemon juice, rosemary, and stock. 
Season with salt and pepper. Bring to a boil, then reduce the heat to maintain a simmer, cover, 
and cook for 30 to 40 minutes. Season with additional salt and pepper as needed. 
If desired, blend with an immersion blender until you’ve reached the desired consistency 
adding more water to thin as needed. Serve hot.  
 

 


