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YIWH SISTERHOOD

These past few months have been crazy, hectic and 
stressful. It has also been a time that has brought about 
incredible creativity, novel initiatives, and new and 
innovative programming. 

In lieu of this years annual sampler, we decided to come 
together as a community (even though we were apart) 
and compile this cookbook to raise money for the Rabbi’s 
fund. We could not have done this without the help of 
each and every one of you. Thank you to everyone who 
sponsored this cookbook and contributed recipes.

We anxiously look forward to the time when we can use 
these recipes to once again perform the Mitzvah of 
hachnasat  orchim in a proper manner. 

Fondly,
Judy and Shulamit
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NO-YEAST CHALL AH

Submitted by: Leah Herskovits 
Parve

INGREDIENTS
5 cups flour 
1 Tbsp baking powder 
2 Tbsp sugar
1 tsp salt
1 egg
1/3 cup oil 
11/4 cups warm water

INSTRUCTIONS
Mix the ingredients and braid the challah quickly. 
Put in the oven for approximately 25 minutes on 350˚. 
Watch for challah to get golden on top.

Adapted from: Kosher.comB
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INDIVIDUAL CHICKEN POT PIE

Submitted by: Jessica Ganchrow 
Meat

NGREDIENTS
20 - 3 inch pie crusts

For Filling:
1 whole cooked chicken from chicken soup
1 onion
16 oz fresh mushrooms
1 stick (4oz) margarine
1/2 cup flour
4 cups chicken stock (from your left over chicken soup)
1 bag frozen peas and carrots

For Crust Topping:
15 oz non-dairy creamer
5 whole eggs
3/4 tsp sugar
2 cups flour
1 Tbsp + 1 tsp baking powder
1/2 Tbsp salt
2 oz oil

INSTRUCTIONS
Bake off pie crust. Set aside. 

For Filling: Melt margarine, dice onion and sauté in 
margarine. Sauté until translucent. Add sliced mushrooms 
and sauté until soft. Add flour to the onion, mushroom 
and margarine. Mix the flour until all is incorporated. Add 
hot chicken stock to this mixture. Add frozen peas and carrot and 
and chopped/diced chicken. Mix well. This is your chicken filling. 
Simmer for 3 minutes. Adjust salt and pepper to taste. Add filling 
to pie crust leaving room for crust topping. 

NOTE: the crust topping is poured on top of the chicken pot pie 
filling, and not on the bottom. 

For Crust Topping: Combine all ingredients, mix until smooth. Pour 
mixture into the chicken-filled pie shells. 

Bake at 350˚ until golden, approx. 15 minutes depending on oven.
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Serves 20
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STRAWBERRY SOUP

Submitted by: Suzy Aryeh
Parve

INGREDIENTS
1 container strawberries
1-1/2 cup water
1/2 cup sugar
2 Tbsp lemon juice
2/3 cup sweet white wine
1/2 of a small banana
blueberries and fresh mint for garnish

INSTRUCTIONS
Blend all ingredients in blender until pureed. Chill. 
Garnish with blueberries and mint.
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Serves 6

THE BEST VEGETARIAN LIVER

Submitted by: Jessica Ganchrow 
Parve

INGREDIENTS
3 large onions
6 hard boiled eggs
1 can green peas
1 can green beans
1 sleeve salted crackers
1 cup shelled walnuts, chipped
3 Tbsp mayonnaise
salt, pepper, garlic powder, to taste

INSTRUCTIONS
Hard boil eggs. 
Sauté onions in oil to rich golden brown. 
Drain liquid from peas and green beans. 
Grind onions, eggs, peas, greens beans, crackers and
walnuts together to the consistency of chopped liver. 
Mix in mayonnaise and seasoning. 
Adjust seasoning to taste.
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HEALTHY CAULIFLOWER SOUP

Submitted by: Ariella Kesselman
Parve

INGREDIENTS
1 large onion
1 Tbsp oil 
1-2 tsp of minced garlic
32 oz frozen cauliflower 
3 Tbsp of chicken soup consume
salt 
pepper
water

INSTRUCTIONS
Dice the onion and place in a large soup pot with the oil.
Sauté the onion until soft (about 5-10 minutes).
Add garlic to onions and sauté another 2 minutes. 
Add cauliflower and consume to the pot and cover with water
(do not put too much water, only enough to cover contents)
Bring to a boil and reduce to a simmer until cauliflower is soft.
Use an immersion blender to “cream” the soup .
Season with salt and pepper to taste.
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Serves 8

ROASTED RED PEPPER SOUP

Submitted by: Robin Einbinder
Parve

INGREDIENTS
6 cups of vegetable stock
2 jars of roasted red peppers, drained (if there are garlic 
cloves in the jar, you can use them as well)
salt and pepper, to taste

Optional: 
1 onion, chopped
2 cloves of garlic, if not in jar with peppers

INSTRUCTIONS
1. Combine stock with roasted peppers (and garlic cloves 
from jar if using- not all brands contain garlic cloves)
2. Optional: sauté some or all of vegetables in a little in 
oil about 5 mins, until onions are translucent, then add to 
peppers and stock. 
3. Bring peppers/stock (and add ons, if any) to boil, then simmer 
about 20 minutes 
4. Allow to cool, then use immersion blender to blend soup (or can 
use blender, if blending  
in batches); add salt and pepper to taste

For Roasted Red Pepper Squash Soup, add cut butternut squash 
cubes to the stock and pepper mix, and after bringing to boil, 
simmer until squash is tender, then blend.

It's a little spicy (depending on size of pepper jar, amount of garlic 
and black pepper used, but is a nice change for a vegetarian soup. 

It freezes well. 

Enjoy!

Adapted from: Skinny Taste
Serves 8S
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ORANGE SOUP

Submitted by: Roberta Weinstein-Cohen
Parve

INGREDIENTS
2 Tbsp extra virgin olive oil
1 medium onion, coarsely chopped
1 tsp dried thyme leaves
1 (12-ounce) package frozen pureed butternut squash, 
thawed or cut up fresh squash
1 (2 ½-ounce) jar baby food applesauce or 1⁄3 cup regular 
applesauce
1 medium or large sweet potato
3 carrots
1 (32-ounce) box vegetable broth
2 tsp kosher salt
1 tsp freshly ground black pepper

INSTRUCTIONS
1.  Heat oil in a medium saucepan over medium heat. 
Add onions and cook for 5 minutes, stirring occasionally. 
Stir in thyme leaves, squash, applesauce, sweet potato, carrots and 
vegetable broth. 

2. Mix well and cook for 8 minutes. Add salt and pepper and stir. 
Remove from heat and let cool slightly. 
With an immersion blender or food processor, puree soup for 3 to 5 
minutes, or until smooth. 
Heat through and serve.

Adapted from: Jamie Geller
Serves 8S
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BROILED EGGPL ANT

Submitted by: Tzippy Calm
Parve

INGREDIENTS
1 eggplant 
salt
olive oil
toppings of your choice

INSTRUCTIONS
Turn on oven to broil setting. (on my oven I use low broil). 
Slice off ends of eggplant and cut lengthwise. 
Rub both sides of both halves of eggplant with a little olive oil 
(About 2 tsp per side). Alternatively spray with cooking 
spray instead of oil.  
Place flesh down in pan. 
Sprinkle the top with salt.
Broil for 20 minutes. 
When it’s ready you can add whatever topping(s) you like.  
Different ideas include:
Shawarma spiced chicken 
Tomato sauce 
Cheese
Techina
Chummus
Avacado 
Corn
Mushroom 
Chickpeas 
Salad
Falafel balls 
Sliced pickles
Olives 

Can be a great lunch or dinner dish!
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Adapted from: Millenial Kosher

Serves 1
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SAV TA'S FAMOUS SQUASH KUGEL

Submitted by: Shoshie Dworetsky
Parve

INGREDIENTS
1 box frozen squash
1/2 cup soy milk
3 eggs
1/2 stick margarine, melted or replace with 3 Tbsp oil (I 
replace with the oil)
1/2 cup sugar
1/2 cup flour

INSTRUCTIONS
Spray round or square baking dish with cooking spray. 
Mix all ingredients together in a bowl and pour into 
baking dish. Sprinkle cinnamon and sugar on top. 
Bake at 350˚ for 40-50 minutes.
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ZUCCHINI KUGEL

Submitted by: Eleanor Chiger
Parve

INGREDIENTS
5-6 zucchini, sliced into chunks
1/2 cup chopped onions
1/2 cup bread crumbs
2 eggs
1/4 cup oil
1/2 to 1 tsp salt
pepper, to taste
1 Tbsp sugar

INSTRUCTIONS
Boil, drain, and mash zucchini.
Mix in remaining ingredients.
Bake at 350˚ for  1 hour (9” pan) or until lightly browned.

Adapted from: Spice and Spirit
Serves 12S
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SWEET POTATO PIE

Submitted by: Jessica Ganchrow
Parve

INGREDIENTS
3 sweet potato
1 tsp vanilla extract
1 tsp lemon extract
2 whole eggs
1 heaping Tbsp flour
1 cup white sugar
1 1/2 cup non-dairy creamer
4 oz margarine
1/2 tsp of nutmeg or 1/2 tsp cinnamon, optional
2-3 graham cracker pie shells

INSTRUCTIONS
Peel potatoes and boil until soft enough to be mashed 
(cut into chunks before boiling to make this step move faster. 
Cream potatoes and mix together with sugar, eggs and flour. 
Add non-dairy creamer, vanilla, lemon extract and puree until it 
reaches a creamy consistency. 
Melt and add margarine. Cream well. 
Bake off pie shells as per package instructions. 
Pour mixture into pie shells and bake at 350˚ for 45 minutes to 1 
hour or until the pie mixture is dry.
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Serves 2

ONION KUGEL

Submitted by: Rachel Fryman 
Parve

INGREDIENTS
5 large onions, sliced into strips
1/2 cup canola oil
4 eggs
3/4 cup water
1 1/2 cup all-purpose flour
1 tsp baking powder
3 Tbsp onion soup mix
black pepper, to taste

INSTRUCTIONS
2. Line a 9x13 or 9-inch round pan with parchment paper,
lightly greased
3. Slice onions. Heat 1/4 cup oil in large wok or frying pan. 
Sauté onions until transparent. Remove from heat and cool.
4. Mix the remaining 1/4 cup oil with the eggs and water. When 
cooled, add the sautéed onions.
5. Sift flour over the egg-onion mixture, sprinkle over the baking 
powder. mix well
6. Flavor the mixture with the onion soup mix and pepper. add salt 
if desired
7. Spoon mixture into the prepared pan.
8. Bake uncovered for 45-60 minutes or until golden on top.
Note: baking time depends on the size of the pan- smaller and 
thicker pan need more bake time.

* I prefer to puree onion (instead of sliced or grated)
* This recipe doubles easily and freezes beautifully

Adapted from: Joy of Kosher
Serves 12S
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STRAWBERRY APPLE CRUMBLE

Submitted by: Cindy Haynes
Parve

INGREDIENTS
4 large granny smith apples
3 cups flour
1 1/4 cups sugar
1 tsp vanilla
3/4 cup canola oil
1 large egg
1 tsp baking powder
3 cups cut frozen strawberries

INSTRUCTIONS
Mix sugar, flour, and baking powder  together.  
Add oil, vanilla and egg. 
Mix with spoon and then fingers until it forms crumbs. 
Grease 2 pans (8" square or round works) and then add a layer of 
crumbs. 
Peel, core, and cut apples into small cubes. 
Add a thick layer of apples to pans, then a thin layer of 
strawberries, top with another layer of crumbs. 
Bake uncovered at 350˚ for about an hour. 
Apples should be very soft and crumb topping should be light 
brown. 
If reheating, reheat uncovered or the top will get mushy
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Adapted from: KBD Entertains

Serves 10

SESAME NOODLES

Submitted by: Judi Geller 
Parve

INGREDIENTS
1 box spaghetti
3 Tbsp peanut butter
3 Tbsp soy sauce
3 Tbsp vinegar
2 Tbsp sesame oil
1/4 cup chicken soup mix with boiling water
pepper, to taste
chilli powder or tabasco sauce garlic powder, to taste

INSTRUCTIONS
Boil spaghetti according to directions and rinse with cold
water. 
Combine first 4 ingredients and then add the consommé. 
Pour over spaghetti and mix well, add spices to taste. 
Can garnish with scallions when serving- room temperature or cold
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PASTRAMI LUKSHEN KUGELET TES

Submitted by: Sharon Lipsky
Meat

INGREDIENTS
Kugel:
1/2 cup oil
8 eggs
16 oz fine noodles, cooked according to package directions
5 ounces crispy fried onions (French’s)

Pastrami Mixture:
2 Tbsp oil
2 large spanish onions, diced
3 cloves minced garlic
8 oz shredded cabbage
2 6 oz packages Meal Mart pastrami cut into small pieces
3 Tbsp brown sugar
3 Tbsp spicy brown mustard
2 tsp soy sauce

INSTRUCTIONS
Heat oil in large frying pan over medium heat.
Add onions cook 5 minutes until translucent.
Add garlic and cabbage cook 10 minutes until softened.
Add pastrami, brown sugar, mustard, and soy sauce.
Cook over low heat for 50 minutes stirring occasionally.
Set aside to cook.

For the Kugelettes:
Preheat to 350˚
Line muffin pans with liners or spray well with cooking spray.
In a large bowl whisk together oil, and eggs.
Add pastrami mixture and noodles. Stir to combine.
Spoon mixture into muffin tins.
Top each Kugelettes with French fries onions.
Bake 25-30 minutes until firm

Makes 24-36
Freezes well
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Adapted from: kosher.com

Serves 36

APPLE CRISP

Submitted by: Naomi Hollander
Parve

INGREDIENTS
5-6 apples, peeled and cut 
2 Tbsp sweet duck sauce 
2 cups flour 
1 cup sugar 
1/2 cup oil

INSTRUCTIONS
Preheat oven to 350˚. 
Cut and peel apples. Put in a Pyrex dish. 
Add duck sauce and mix around. 
Combine flour, sugar and oil.  Make it into a crumble.  
Add to the top. 
Bake for about an hour.

Adapted from: Chiger’s Chaim cookbook
Serves 6S
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ROASTED POTATOES

Submitted by: Beverly Sonnenblick
Parve

INGREDIENTS
oil on bottom of 9x13 pan
salt 
pepper
onion powder
garlic powder
paprika
parsley
6-8 potatoes, peeled and cut into small cubes

INSTRUCTIONS
Mix all and bake at 400˚ till brown. 
Keep mixing so they get well coated.
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Serves 6

PEANUT BUT TER SESAME NOODLES

Submitted by: Elisa Rosen
Parve

INGREDIENTS
1 box of your favorite noodles, like Soba, rice noodles or 
spaghetti
1/4 cup sesame oil
1/3 cup peanut butter
1/4 cup honey
1/4 cup soy sauce
3 Tbsp rice vinegar
2 garlic cloves, grated
1 tsp fresh ginger, grated
4 scallions, chopped
sesame seeds for garnish

INSTRUCTIONS
Cook and drain the noodles according to the package instructions.
Combine all other ingredients and whisk until the peanut butter has 
broken down to create a smooth sauce.
Pour the sauce over the hot noodles and toss to combine.
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APPLE KUGEL CAKE

Submitted by: Sarah Torczyner
Parve

INGREDIENTS
1 can apple pie filling 
3/4 cup flour 
1/2 cup oil
1/2 cup sugar 
4 eggs
1 tsp vanilla 
1/2 tsp baking powder

Topping:
6 Tbsp margarine
1 cup flour 
1 cup sugar

INSTRUCTIONS
Preheat oven to 350˚
Mix all ingredients besides topping and pour into a greased 9x13 
pan. 
Separately mix topping ingredients to resemble coarse crumbs. 
Sprinkle topping over batter. 
Bake at 350˚ for 45 minutes-1 hour.

Serves 12S
ID

E

RED CABBAGE SAL AD

Submitted by: Sandy Adler
Parve

INGREDIENTS
3/4 cup oil
2/3 cup red wine vinegar
3 cubes of garlic
1 Tbsp of sugar
3/4 Tbsp salt
5-6 scallions chopped
1 bag shredded red cabbage
1 box chopped mushrooms
1 head of cauliflower, chopped

INSTRUCTIONS
Mix dressing ingredients with scallions. 
Mix red cabbage, mushrooms and cauliflower. 
Dress before serving.
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Serves 8
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DELI SAL AD

Submitted by: Sarah Auman
Meat

INGREDIENTS
lettuce, romaine or iceberg, shredded
red onion, diced
peppers
pastrami
turkey
terra stix

Dressing:
1/4 cup red wine vinegar
3/4 cup vegetable oil
1/4 cup honey
2 cubes garlic
1 Tbsp mustard

INSTRUCTIONS
Cut up vegetables and toss with dressing
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VEGETARIAN LIVER

Submitted by: Sari Apfel 
Parve

INGREDIENTS
1 lb can peas
1 lb can string beans
6 hard boiled eggs
1/2 cups walnuts (or a little less)
4 large onions browned in oil
1/2 cups bread crumbs or Kellogg’s corn flake crumbs
salt and pepper, to taste 

INSTRUCTIONS
Mix all ingredients in food processor using “S” blade.
Move to storage container and refrigerate.
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CABBAGE SAL AD

Submitted by: Judi Geller
Parve

INGREDIENTS
1 bag of cabbage
1/2 cup sugar
1/2 cup oil
3 Tbsp of red wine vinegar
2 Tbsp soy sauce
1 package ramen noodles (not using spices)
slivered almonds
sesame seeds

INSTRUCTIONS
Brown ramen noodles, almonds and sesame seeds 
(watch carefully so don't burn). 
Mix dressing ingredients and pour over bag of cabbage. 
Add browned noodles, almonds and sesame seeds. 
Refrigerate.
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HEARTS OF PALM SALAD WITH RED ONION VINAIGRETTE

Submitted by: Janet Awerbuch 
Parve

INGREDIENTS
Dressing Ingredients:
2 Tbsp olive oil
2 Tbsp toasted sesame oil
4 Tbsp seasoned rice vinegar

Salad Ingredients:
1 (11 oz) can sweet yellow corn niblets, drained 
1 (11 oz) can white shoepeg corn, drained 
2 avocados, peeled, pitted and diced
1/2  an (15 oz) hearts of palm, drained & cut into 
bite-sized pieces 
15 grape tomatoes, halved
1/2 small red onion, thinly sliced 

INSTRUCTIONS
Place corn, avocados, hearts of palm, tomatoes, onion, 
oils and vinegar in a medium salad bowl. 
Toss lightly (you don’t want avocados to get mushy) and s
erve at room temperature.

Serves 4S
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CAULIFLOWER SAL AD

Submitted by: Shira Greenberger
Parve

INGREDIENTS
1 red pepper 
1/2 red onion diced, or to your taste
1 head of cauliflower 

Dressing:
1/2 cup of oil 
3 Tbsp lemon juice 
1/8 tsp pepper 
3 Tbsp vinegar 
2 tsp salt 
2-3 tsp sugar

INSTRUCTIONS
Cut vegetables 
Mix dressing ingredients 
Combine 
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Adapted from: an old Gruss cookbook

Serves 6

CRUNCHY SAL AD

Submitted by: Nancy Greenberg 
Parve

INGREDIENTS
1 head iceberg lettuce, shredded 
1 bunch scallions, chopped
4 Tbsp roasted and salted sunflower seeds, or to taste
1 can La Choy rice noodles 

Dressing:
1/4 cup olive oil
3 Tbsp white vinegar
2 Tbsp brown sugar 

INSTRUCTIONS
Add dressing to first 3 ingredients.  
Then add rice noodles and mix. Enjoy!
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TERRA SAL AD

Submitted by: Devorah Nadelbach
Parve

INGREDIENTS
lettuce, any type
1 bag of terra stix, or crunched up terra chips

Dressing:
3 frozen garlic cubes
5 Tbsp mayonnaise
3 Tbsp vinegar
2 Tbsp sugar
1 Tbsp water

INSTRUCTIONS
Mix dressing ingredients together.  
Put lettuce and chips in the bowl.  
Dress, and enjoy! 

Note:
Do not dress until right before you serve.
The dressing lasts a long time in the fridge too!
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COLE SL AW

Submitted by: Shelly Kesselman 
Parve

INGREDIENTS
2 bags cole slaw
1/2 green pepper, diced
1/4 onion, diced

Dressing:
3/4 cup lite mayo
1/2 cup vinegar
1/2 cup sugar (I substitute 3 1/2 Tbsp Truvia )
1/4 tsp black pepper 

INSTRUCTIONS
Add cut vegetables to cole slaw. 
Mix dressing ingredients in a separate bowl then pour  
over Cabbage mixture. 
Tastes best if made the day before you want to serve it.  
Comes our right every time!
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BROCCOLI SAL AD

Submitted by: Michal Talit
Parve

INGREDIENTS
2 heads raw broccoli, chopped
1/2 red onion, chopped
1/4 cup red wine vinegar 
1/8 cup sugar
2 tsp black pepper
1 tsp salt
2/3 cup mayo
1 tsp lemon juice
sprinkle of sunflower seeds and shivered almonds

INSTRUCTIONS
Add broccoli and onion to salad bowl
Mix dressing  (vinegar,  sugar, black pepper, salt, mayo, 
and lemon juice)
Pour over and mix
Top with sunflower seeds and slivered almonds. 
Enjoy!
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Adapted from: Armagazine.com

Serves 4

CORNED BEEF - ANGEL HAIR PASTA SAL AD

Submitted by: Malki Szpigiel 
Meat

INGREDIENTS
Salad:
1 bag of lettuce
1/2 package angel hair pasta, cooked and drained
6 slices corned beef (I tend to use more)
1 red pepper, chopped
1 yellow pepper, chopped
1 cup yellow croutons (e.g. Osem Mandelin)

Dressing:
1 cup mayo
1/2 cup sugar
1/8 cup vinegar
2 cloves garlic, crushed
1/8 cup water
dash of salt
dash of black pepper
1 Tbsp mustard

INSTRUCTIONS
Pour bag of lettuce into a trifle bowl.
Layer angel hair pasta on top of lettuce.  
Cut corned beef into strips and scatter over the pasta.  
Scatter chopped peppers.  
Pour dressing over salad.  
Top with yellow croutons.

Dressing: combine all ingredients and mix well
S

A
L

A
D



34 35

AVOCADO PASTA SAL AD

Submitted by: Sari Apfel 
Parve

INGREDIENTS
1 lb cooked pasta (bow ties or any interesting shape)
1/2 cups light olive oil
3 Tbsp basil
1 cup grape tomatoes, halved
1 cup pecans minimally, chopped 
1/2 Tbsp chopped garlic ( from jar)
kosher salt to taste
2 haas avocados, cubed

INSTRUCTIONS
Mix all ingredients. 
Serve at room temperature.

Adapted from: The Culinary ConnoisseurS
A

L
A

D

CHEESE BLINTZES

Submitted by: Sari Apfel
Dairy

INGREDIENTS
Crepe:
6 eggs
2 1/2 cups water, or milk
1 box vanilla pudding mix
1/2 tsp salt
1/2 cups canola oil

Filling:
1 pound farmer cheese 
8 oz cream cheese, or 1 lb cottage cheese
1/2 cup sugar
2 squirts vanilla

INSTRUCTIONS
Blend filling ingredients with mixer and set aside.
For crepes do the following:
Beat together eggs and water until foamy. Add the rest 
of ingredients and mix. Heat pan. Spray with oil one time. 
Fill a large serving spoon with crepe batter and pore into 
pan. Tilt pan so crepe batter spreads.  Use spatula to flip
 when crepe can be picked up. Wait a few seconds and 
remove from pan onto plate. Place browned side of 
crepe on top. Fill crepe with spoon of filling and roll up. 
Repeat.
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Adapted from: Culinary Creations 
by Bnos Zion of Bobov
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SWEET POTATO L ASAGNA

Submitted by: Clara Steinman
Dairy

INGREDIENTS
1/2 box whole grain lasagna ready to bake
4 large sweet potatoes
2 boxes cherry tomatoes
1 onion, chopped
8 cloves garlic peeled
1 cup fresh basil stems removed
4 Tbsp white wine vinegar
4 Tbsp extra virgin olive oil
4 Tbsp tomato paste
1 1/2 tsp pink himalayan salt
14 oz container ricotta cheese
2 cups parmesan cheese, grated

INSTRUCTIONS
Preheat oven to 450˚. Place parchment paper in baking 
pan and add tomatoes, onions, garlic, vinegar, tomato 
paste, olive oil, basil and half a teaspoon of salt. Mix well 
and bake uncovered for 45 minutes.
Place sweet potatoes whole in tin foil and place on baking sheet and 
bake for 45 minutes.
Remove tomato mixture from oven and using a wooden spoon squash 
and smash the tomatoes so they burst. Place lasagna 
noodles on top of tomato mixture and spread evenly with ricotta and 
then with softened sweet potatoes. Sprinkle with salt on each layer of 
sweet potato. Make as many layers as desires (I only did three) and top 
with Parmesan cheese.
Bake covered for 30 minutes and uncovered for 10 more.
Notes & Tips:
I used the lasagna noodles that do not need to be cooked first but if 
you have the time, use the ones you have to boil first because they 
have better flavor and consistency! With this flavor packed lasagna you 
won't notice you are eating whole wheat noodles

I did not use whole wheat noodles. I found the cooking time needed to 
be a little longer (especially for the sweet potatoes). I ended up 
doubling the sauce part.
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Adapted from: Chef Zissie

STUART'S CURRIED TUNA CASSEROLE

Submitted by: Jennifer Sokolow 
Dairy

INGREDIENTS
12 oz spinach fettuccine 
2 Tbsp butter or olive oil
1 medium onion, diced
5 - 6 mushrooms, diced
About 2 cups of diced vegetables (some combination of carrot, 
bell pepper, zucchini, broccoli, cauliflower, and cabbage)
2 5-oz cans of albacore tuna in water, liquid drained out
1 Tbsp flour
1 Tbsp curry powder
1/2 - 1 cup milk
2 Tbsp grated parmesan cheese (or more if you love parmesan as 
much as I do)
salt & pepper to taste
potato chips with ridges
paprika

INSTRUCTIONS
Preheat oven to 375˚. Spray a 9x13 baking dish with cooking spray 
and set aside.

Bring a large pot of water to boil. Break fettuccine in thirds and 
cook in boiling water according to package directions; drain and rinse.

Meanwhile, melt butter or oil over medium heat. Add onion and sauté  about 5 
minutes, then add mushrooms and sauté until the mushroom start giving off their 
liquid. Then add the other vegetables and continue to sauté until all the vegetables 
are tender. (If using cabbage, add it last.) Add tuna, breaking up large clumps as 
you mix it into the vegetables.

In a small bowl, combine flour and curry powder. Gradually add milk, stirring until it 
looks soupy. 

Pour the milk mixture into the vegetables and mix over medium heat. Stir in the 
parmesan cheese, then gradually add more milk until the mixture resembles a very 
thick stew. Add salt & pepper to taste.

Combine fettuccine and vegetables in the pot you used to cook the noodles and 
mix well. Pour mixture into the prepared baking dish. Cover tightly and bake for 25 
minutes.

Remove from oven, uncover and crumble potato chips all over the top of the cas-
serole, then sprinkle chips with paprika. Return to oven for 5 minutes.

Let sit about 10 minutes before serving. Leftovers taste even better the next day.

Serves 12D
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DAIRY-FREE TUNA CASSEROLE

Submitted by: Pessy Baskin
Parve

INGREDIENTS
8 oz package small portobello mushrooms 
10 oz of Manischewitz wide egg noodles
1 Tbsp olive oil
1 medium white onion, chopped
2 celery stalks, chopped
1/4 cup white flour
2 1/2 cups soy milk 
1/2 cup mayonnaise 
1/2 cup vegetable broth
1 tsp salt, plus more to taste
1/4 tsp black pepper, plus more to taste
1 tsp cumin
1 10oz bag frozen peas, thawed
1 10oz bag frozen broccoli florets, thawed
24 oz canned tuna (4 6oz cans)

INSTRUCTIONS
Preheat oven to 400˚ 
Lightly oil a 9x13” casserole dish and set aside
Bring several cups of salted water to a boil and cook pasta until al 
dente. Drain pasta in colander and set aside.
In a large heavy-bottomed skillet or pot on medium heat, heat the 
oil, adding the onions, then celery and mushrooms once hot.
Cook, stirring occasionally, until the onions are fragrant and trans-
lucent, about 6 minutes. Stir in flour, whisking  constantly until 
there are no lumps, about 2 minutes. 
Add the soy milk, 1/2 cup at a time, followed by mayonnaise and 
vegetable broth. Cook, stirring constantly until mixture is smooth 
and slightly thickened.
Add spices (salt, pepper and cumin) and mix.
Add the peas, broccoli, tuna and cooked pasta to the sauce, tossing 
well to combine.
Transfer mixture to prepared casserole dish and sprinkle over the 
top cornflake crumbs as a crunchy topping and bake until bubbly 
and golden brown, about 30 minutes.
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Adapted from: thespruceeats.com

Serves 6

TUNA QUICHE

Submitted by: Sari Apfel 
Dairy

INGREDIENTS
1 frozen pie shell
1/2 cup milk or water
1/2 cup mayonnaise 
2 Tbsp flour
7 oz can tuna, drained and mashed
8 slices American cheese, cut into pieces
1 onion chopped or 1/2 cup scallions chopped

INSTRUCTIONS
Mix all ingredients together. Put mixture into pie shell. 
Bake at 350˚ for 35-40 minutes until lightly browned. 
Serve hot or freeze.

Serves 8F
IS

H
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POACHED SALMON

Submitted by: Rhonda Weiss 
Parve

INGREDIENTS
salmon fillets (for appetizer, cut them in 1/2)
2 onions, sliced
3-4 lemons, sliced
parsley

INSTRUCTIONS
Preheat oven to 350˚
Line baking pan with onions
Place lemons on top of onions
Sprinkle parsley on top 
Add water to approach top of lemons and onions
Place salmon fillets on top
Cover tightly with foil and bake for 1/2 hour
Check - it might need a little more time
Poor off the water
Serve with lemons, onions and dill sauce
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HONEY GARLIC GEFILTE FISH

Submitted by: Sharon Lipsky 
Parve

INGREDIENTS
1 loaf gefilte fish, defrosted
2 Tsps olive oil
1/2 medium Visalia onion, diced
2-3 cloves crushed garlic
5 Tbsp honey 

INSTRUCTIONS
Preheat oven to 350˚
Grease a small loaf pan
Place defrosted fish unwrapped in pan

Sauce:
Heat oil in small frying pan. Add onion and sauté 10 
minutes until golden.
Add garlic and honey to onions and bring to boil.
Pour onion and honey mixture evenly over fish.
Bake uncovered for 1 hour.

Serve room temperature or cold.
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Adapted from: Kosher.com

Serves 8
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CRISPY MUSTARD-ROASTED CHICKEN

Submitted by: Rachel Fryman 
Meat

INGREDIENTS
4 garlic cloves (or chopped jar, or frozen cubed, or garlic 
powder)
1 Tbsp minced dry or fresh herb (original recipe calls for fresh 
thyme, but I use a dry Italian herb blend)
kosher salt and freshly ground black pepper
2 cups panko (Japanese bread flakes)
1 Tbsp grated lemon zest (2 lemons) (optional)
2 Tbsp good olive oil
2 Tbsp parve margarine, melted  (optional)
1/2 cup dijon mustard, such as Grey Poupon (Or any mustard 
that you like)
1/2 cup dry white wine 
1 (3½-4 lb) chicken, cut in eighths

INSTRUCTIONS
Preheat the oven to 350˚.

Place the garlic, thyme, 2 tsp salt, and 1 tsp pepper in a food 
processor fitted with the steel blade and process until the 
garlic is finely minced. Add the panko, lemon zest, olive oil, and 
margarine and pulse a few times to moisten the bread flakes. 
Pour the mixture onto a large plate. In a shallow bowl, whisk 
together the mustard and wine.

Pat the chicken dry with paper towels. Sprinkle generously all 
over with salt and pepper. Dip each piece in the mustard mixture 
to coat on all sides (as you would dip chicken in beaten eggs), 
and then place skin-side down only into the crumb mixture, 
pressing gently to make the crumbs adhere. Place the chicken on a sheet 
pan crumb-side up. Press the remaining crumbs on the chicken pieces.

Bake the chicken for 40 minutes. Raise the heat to 400 degrees and bake 
for another 10 minutes, until the crumbs are browned and the chicken is 
cooked through. Serve hot, warm, or at room temperature.

* This recipe has lots of options to use shelf stable ingredients
* I like to bake on a parchment paper sheet pan for easy clean up
* Very easy to double or triple recipe

Adapted from: Ina Garten
Serves 3P
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SOUTHERN FRIED CHICKEN

Submitted by: Kendel Bornstein
Meat

INGREDIENTS
Marinade:
1 quart water
2 Tbsp salt
2 tsp cayenne pepper
2 tsp garlic powder
1 1/2 tsp white pepper 
1 Tbsp soy sauce
2 tsp worcestershire sauce

4 cut up chickens or a large package of thin cutlets
12 cups vegetable oil
self rising flour
2 eggs beaten
2 Tbsp water
3 cups all purpose flour
1 Tbsp salt
1 tsp garlic powder
1 tsp cayenne pepper 
1 tsp white pepper

INSTRUCTIONS
Take the marinade ingredients and marinate chicken 
overnight

Preheat pan or cast iron skillet with oil 
Drain marinade pay dry
Sprinkle chicken with self rising flour 
Dip into egg water wash 
Then dredge into all purpose flour with seasoning 
Place chicken on large tray before frying
Fry in hot oil for 20 minutes until golden brown 
Drain on rack
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Adapted from: Simply Southern
Serves 8
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ONE PAN CHICKEN AND RICE

Submitted by: Naomi Goldenberg 
Meat

INGREDIENTS
6 chicken thighs (on the bone)
1 and 3/4 cups uncooked rice
1 heaping Tbsp Osem onion consommé (if you do not 
have onion, use two Tbsp chicken) 
1 heaping Tbsp Osem chicken consommé
chicken seasonings: sage, poultry seasoning, garlic powder, 
onion powder, paprika
olive oil
3 and 2/3 cups of water

INSTRUCTIONS
Pre heat oven to 350˚
Spray bottom of baking pan (use a lasagna size tin)
Put rice in pan and mix with onion and chicken consommés
Place chicken, skin side up on top of rice
Sprinkle chicken generously with chicken seasonings under 
skin and then over skin
Drizzle chicken with olive oil
Pour water into pan – pan will be full
Cover tightly with foil
Bake for 1.5 to 2 hours
Lift foil to check if water is absorbed and rice and chicken 
are cooked.
If rice is not cooked and there is no water left, add a little 
more water, cover and cook until done.

Serves 6P
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HORSERADISH CHICKEN

Submitted by: Judi Geller
Meat

INGREDIENTS
1/2 cup horseradish
1/2 cup honey mustard dressing
crispy fried onions (durkee or best select or similar brands)
chicken on bone pieces

INSTRUCTIONS
Mix horseradish and dressing together. 
Dip chicken pieces into it and then dip the pieces into 
the fried onions. 
Bake uncovered  at 350 for 1 1/2 hours, onions on top 
should be crispy.
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TANGY CHICKEN WITH TOMATOES AND HERBS

Submitted by: Gari Ann Harris 
Meat

INGREDIENTS
3 lbs skinless chicken breasts
1 medium onion
2 garlic cloves, minced
1 tsp dried rosemary leaves
1/2 tsp dried basil leaves
1/2 tsp dried thyme leaves
2 Tbs vegetable oil
1 (16 oz.) can tomatoes, drained and diced
3/4 cup ketchup
1/3 cup apple cider vinegar 
1 Tbs brown sugar
1/2 tsp salt
dash of pepper 
cooked noodles

INSTRUCTIONS
In a large sauté pan, sauté the onions, garlic, and herbs 
in the oil until tender crisp. Stir in tomatoes, ketchup, 
vinegar, brown sugar, salt, and pepper. Add the chicken. 
(The chicken can be cut into strips or chunks or left as 
whole cutlets.) Bring to a boil and reduce heat; cover and 
simmer for 45 minutes. Serve over hot, cooked noodles

Adapted from: Simply Delicious
Serves 6P
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CHICKEN SHEET PAN DINNER

Submitted by: Rachelle Goller
Meat

INGREDIENTS
8-10 chicken drumsticks
4 small sweet potatoes or white potatoes, sliced into 
french fry style strips
olive oil
kosher salt, to taste
10 oz green beans
1/2 cup jellied cranberry sauce
2 Tbsp dijon mustard
1/4 cup pure maple syrup
2 Tbsp chili sauce or ketchup
2 Tbsp apple cider vinegar

INSTRUCTIONS
1.Preheat oven to 475˚. Line 2 baking sheets with 
parchment paper, spray with pam.
2. Place half drumsticks in middle of each sheet. 
Arrange potato strips on 1 side of chicken.
Drizzle chicken and potatoes with olive oil and salt.
3. Bake uncovered 40 minutes.
4. Prepare cranberry dressing by combining last 5 
ingredients in bowl or container, microwave for 2 minutes, 
stirring once halfway.
5. Remove sheets from oven. Brush drumsticks with half 
the dressing.
6. Toss green beans with olive oil and salt and place next 
to drumsticks.
7. Return baking sheets to oven, next to eachother or rotating top 
sheet to bottom if only fit on seperate racks.
Bake for 10 minutes.
8. Remove baking sheets from oven. Brush drumsticks again with 
cranberry dressing.
Bake for 10 more minutes.
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Adapted from: Simply Gourmet
Serves 4
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ARROZ CON COLLO (CHICKEN WITH RICE)

Submitted by: Cindy Haynes 
Meat

INGREDIENTS
approximately 2-3 lbs boneless chicken thighs (pargiyot) 
3-4 packages Carolina yellow rice
1 medium onion, chopped
2 cloves garli,c minced
1 medium can, diced tomatoes
oil
1 cup frozen peas
water

INSTRUCTIONS
Brown chicken in a small amount of oil and place in an 
oven safe pot  (I use a large Corningware, but you can 
use a Dutch oven or casserole dish). 
Saute onions in a small amount of oil until soft, add garlic 
and rice packages  and saute a few minutes longer.
Add these ingredients to your chicken. 
Add water per the rice package (it will vary depending on 
how many packages you use).
Add diced tomatoes and bake at 350 until the chicken is 
cooked through and all of the water is absorbed, about 
1 hour. 
Add frozen peas once your dish is done and mix peas 
through, which will also break apart the chicken pieces. 
Serve fresh, as this dish isn't as good reheated.

Adapted from: Spice and Spirit
Serves 6P
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CHICKEN SPINACH BURGERS

Submitted by: Eli Hausner
Meat

INGREDIENTS
1½ lb ground chicken, dark or white meat
1 package frozen chopped spinach, thawed and squeezed 
of excess liquid
1 large egg
3 Tbsp tomato ketchup or tomato paste
1/4 cup (1 oz/30 g) dried bread crumbs or (½ oz/15 g) panko
kosher salt and freshly ground pepper

INSTRUCTIONS
In a large bowl, combine the chicken, spinach, egg, 
ketchup, bread crumbs, 1 teaspoon salt, and ½ teaspoon 
pepper. Use your hands to mix thoroughly. Cover and 
refrigerate for 15 minutes to allow the mixture to firm up.
Form the meat mixture into small patties, using about ¼ 
cup of the meat mixture per patty and making each patty 
about 2½ inches (6 cm) thick. If the mixture is super s
ticky, wet your hands before forming the patties.
If you have a stove-top grill pan, you can grill them over 
medium-high heat for 1–2 minutes on each side, just to 
get some nice grill marks, and then finish cooking them 
in a 400°F oven for about 12 minutes. if no stove top 
grill then Preheat the oven to 450°F  Place the patties 
on a baking sheet. Roast until cooked through, about
 20 minutes
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Adapted from: Kim Kushner's blog
Serves 12
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ONION CHICKEN

Submitted by: Devorah Nadelback 
Meat

INGREDIENTS
chicken cutlets
1 bottle of BBQ sauce (any flavor, we prefer honey BBQ)
French fried onions

INSTRUCTIONS
Preheat oven to 350˚. Spray 9 x 13 pan with oil. 
Place chicken in the pan (after butterflying/cutting it 
however you want). 
Shmear some BBQ sauce on each piece of chicken. 
Sprinkle French fried onions on top. 
Bake uncovered for 30 minutes.

P
O

U
L

T
R

Y
HONEY GARLIC SLOW COOKER CHICKEN THIGHS

Submitted by: Eli Hausner
Meat

INGREDIENTS
4 skinless boneless chicken thighs
1/2 cup soy sauce
1/2 cup ketchup
1/3 cup honey
3 garlic cloves, minced
1 tsp dried basil

INSTRUCTIONS
Lay chicken in bottom of crock pot. 
Whisk all other ingredients together and pour over 
chicken. 
Cook on low for 6 hours.
Serve with rice

P
O

U
L

T
R

Y

Adapted from: allrecipes.com
Serves 4
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BAKED CHICKEN CUTLETS

Submitted by: Beverly Sonnernblick 
Meat

INGREDIENTS
plain panko crumbs
everything but the bagel spice
mustard or honey mustard
chicken cutlets, white or dark

INSTRUCTIONS
Mix panko crumbs and everything but the bagel – not 
too much or its too salty.
Coat chicken with a little mustard, dip into panko mix.
Bake at 350˚ for 15 minutes per side.
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LEMON CHICKEN

Submitted by: Shira Silber
Meat

INGREDIENTS
Chicken in 1/8ths

Sauce
1/4 cup oil
1/2 tsp pepper (less)
1/2 tsp salt
1 clove garlic crushed
1 Tbsp soy sauce
1/2 cup lemon juice  

Dust chicken on both sides with:            
1/3 cup flour
1/2 tsp salt
2 tsp paprika
1/8 tsp pepper

INSTRUCTIONS
Dust chicken in flour mixture.
Place in pan.
Bake 450° 
Pour sauce over chicken. Cook 1/2 hour more.
(Recipe can be made with cutlets  bake at 350° for  30 
minutes or until done)
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SESAME GINGER CHICKEN CUTLETS

Submitted by: Laura Teitelbaum 
Meat

INGREDIENTS
5 lbs chicken cutlets
1/4 cup soy sauce
1/4 cup brown sugar
1/4 cup ketchup
4 cloves garlic, minced/chopped (2 tsp jarred)
2 tsp ginger
1 tsp sesame oil 
2 Tbsp sesame seed
sliced scallion to garnish

INSTRUCTIONS
Preheat oven to 375˚ F.
Arrange chicken in baking dish.
Combine soy sauce, brown sugar, ketchup, garlic and 
sesame oil in bowl, mix well.
Coat chicken with 1/2 of marinade, reserve remaining 
marinade.
Bake uncovered 45 minutes. Coat chicken with remaining 
marinade, sprinkle with sesame seeds. Bake, uncovered, 
30 minutes until glazed and golden
Transfer to serving platter, garnish with scallions.

Adapted from: The Silver PlatterP
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BEST GRILLED CHICKEN MARINADE

Submitted by: Michal Talit
Meat

INGREDIENTS
6-8 clices of sliced garlic
1 onion, chopped
1/2 cup oil
4 tsp dijon mustard
salt
pepper
garlic powder
10 leaves chopped fresh basil 
chicken cutlets

INSTRUCTIONS
Mix all together add to a large zip lock bag.
Add cutles.
Marinade for 4 hours or over night.
Grill and enjoy!
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Serves 5
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SWEET AND PUNGENT CHICKEN

Submitted by: Sari Wachspress 
Meat

INGREDIENTS
1 family pack of chicken cutlets 
1 egg 
bread crumbs 
oil for frying 
2 yellow peppers
2 orange peppers
2 red peppers 
2 onions sliced 
1 package of mushrooms, sliced
1 (16 oz) jar apricot jelly 
1 cup of ketchup 
6 Tbsp brown sugar 
2 cap fills of vinegar 

INSTRUCTIONS
1. Dip 1 family pack of chicken cutlets into egg then coat 
with bread crumbs and fry lightly on each side.
2. Sauté in a frying pan until soft:
 • 2 yellow peppers
 • 2 orange peppers
 • 2 red peppers 
 • 2 onions sliced 
 • package mushrooms sliced
3. In another pot combine:
 • 1 (16 oz) jar apricot jelly 
 • 1 cup of ketchup 
 • 6 Tbsp brown sugar 
 • 2 cap fills of vinegar 
Warm until everything is dissolved 
4. Combine sauce with vegetable mixture 
5. Spoon mixture onto prepared breaded chicken
6. Put into oven bake at 350˚ for 1 ½ hours covered

Serves 10P
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GARLIC SCHNITZEL

Submitted by: Sarah Torczyner
Meat

INGREDIENTS
2 lb chicken cutlets, trimmed
2 cloves garlic, minced
3T soy sauce
1/2 cup mayonnaise 
1/4 cup soy or almond milk
2-3 cups cornflake crumbs

INSTRUCTIONS
Mix all ingredients besides chicken in a gallon sized 
Ziploc bag. Add chicken and mix to coat. 
Refrigerate overnight. 
Preheat oven to 350˚
Bread cutlets with corn flake crumbs and place in a 
single layer on a cookie sheet sprayed with cooking spray. 
Bake for 12 minutes and flip cutlets. 
Bake second side for an additional 15 minutes.
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Serves 6
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MEATBALLS

Submitted by: Betty Aboff
Meat

INGREDIENTS
3 lbs. chopped meat 
1 can cranberry sauce
1-2 jar(s) marinara sauce
3 eggs
ketchup
breadcrumbs (matzoh meal an be substituted)

INSTRUCTIONS
1. Pour jar(s) of marinara sauce into pot and then add 
can cranberry sauce
2. Separate bowl put chopped meat, eggs, few squirts 
of ketchup, handful breadcrumbs and mix 
3. Form into round meatballs
4. Add to pot and cover on stove for 1 1/2-2 hours
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Serves 8

PULLED CHICKEN (CROCKPOT BBQ CHICKEN)

Submitted by: Kari Levine 
Meat

INGREDIENTS
3 1/2 lbs boneless skinless chicken breast
2 cups BBQ sauce (e.g. Sweet Baby Ray's)
1/4 cup light or dark brown sugar, packed
2 Tbsp apple cider vinegar
1 Tbsp olive oil
1 tsp garlic powder
1/2 tsp onion powder 

INSTRUCTIONS
1. Combine BBQ sauce, brown sugar, apple cider vinegar, 
olive oil, garlic powder and onion powder in the basin of a 
slow cooker.
2. Place chicken breast in sauce and use a spoon to cover 
with sauce.
3. Cover and cook on low 6-7 hours or high 3-4 hours. 
Chicken is done when it is easily shredded with a pair of 
forks. You can also use a hand mixer on low/medium 
speed for an even quicker way to shred the chicken.
4. Once shredded stir well to coat with BBQ sauce.

Serve and Enjoy!
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BEEF AND ELBOWS

Submitted by: Naomi Goldenberg
Meat

INGREDIENTS
1 lb chopped meat
3 Tbsp chopped onion (optional)
28 oz jarred tomato sauce/marinara sauce
1 and 1/4 cups water
2 cups of raw elbow noodles

INSTRUCTIONS
Brown meat and onions in large pot (must have a cover).
Stir in sauce and water.  
Bring to a boil.
Stir in noodles and boil again stirring often.
When boils again, cover pot and reduce heat.  
Cook 20-25 minutes, stirring every few minutes or until 
pasta is cooked.
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SAVORY BRISKET

Submitted by: Janet Awerbuch 
Meat

INGREDIENTS
3 - 4 lb brisket
2 Tbsp soy sauce
1/2 cup brewed coffee
1/2 cup ketchup
1/2 cup chili sauce
1/2 cup honey
1/3 cup beef broth
2 tsp minced garlic

INSTRUCTIONS
Preheat oven to 325˚. 
In a large Dutch oven brown meat on all sides. 
In a bowl combine the marinade ingredients and pour 
over the brisket. Cover and simmer on the stove top or
in the oven 3 – 4 hours, or until tender. Allow to cool 
slightly and cut across the grain.
Can be frozen, doubled and tripled.

Serves 8M
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QUICK SKILLET DINNER

Submitted by: Tova Isseroff
Meat

INGREDIENTS
1 Tbsp vegetable or olive oil
2 lb ground beef or turkey, chicken, veal
2 onions, chopped
2 cloves garlic, minced
1 red bell pepper, chopped
2 stalks celery, chopped
1 medium zucchini, chopped and not peeled
1 28 oz can tomato with liquid
2 tsp kosher salt
1/2 tsp black pepper
1 tsp dried basil
1 1/4 cups rice or quinoa

INSTRUCTIONS
Heat oil in a large pot, Dutch oven or wok over medium-
high heat add ground beef, cook 5-7 minutes until browned,
stirring often.

Add onions, garlic, pepper, celery, zucchini, tomato with liquid, salt, 
pepper, basil. stir well to combine, heat until simmering, stir in rice 
or quinoa

Reduce heat, simmer covered about 30 minutes stirring occasion-
ally

Increase cooking time to 4-45 minutes for brown rice.

Recipe is pesach friendly!
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Adapted from: The Silver Platter

MEAT L ASAGNA

Submitted by: Gari Ann Harris 
Meat

INGREDIENTS
1 1/2 lb chopped meat
1 package oven ready noodles
2 peppers - I use 1 red and 1 yellow
1 yellow onion, chopped or 1/2 bag frozen onions 
1 can 6oz tomato paste
1 jar marinara sauce 
4 Tbsp oil
salt & pepper

INSTRUCTIONS
Brown meat in oil then add chopped onions and chopped 
peppers . Drain oil. Add tomato sauce , tomato paste, 
salt, pepper and 1/4 jar marinara sauce. Mix well. 

Put a little sauce on the bottom of a pan. Add three oven 
ready noodles. Cover with meat mixture then add another layer of 
noodles and top with more meat. Top with another layer of noodles 
and remaining sauce. 

Bake at 350 degrees for 1/2 hour uncovered so lasagna doesn't dry 
out.

Serves 4M
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S'MORES MARTINI

Submitted by: Danit Goldgrab
Dairy/Parve

INGREDIENTS
2 oz caramel vodka
1 oz vanilla vodka
2 oz chocolate liquor
2 oz heavy whipping cream OR nondairy whipped topping
Ice cubes
graham cracker crumbs
marshmallows 
chocolate syrup for garnish, optional

INSTRUCTIONS
Combine all ingredients in a cocktail shaker with ice. 
Shake until we’ll mixed and chilled.

To garnish: 
Dip rim of martini vas’s into chocolate syrup, then into 
graham cracker crumbs. Strain cocktail into gasses.
Thread a marshmallow onto a toothpick or skewer and 
roast marshmallow. Crap skewer over top of glass before 
serving. 

If you don’t have both caramel and vanilla vodka, use the 
full amount of just one or use plain vodka with a dash of
vanilla extract.

Adapted from: Real Life Kosher Cooking
Serves 2

MEATBALLS IN BROWN SAUCE

Submitted by: Michelle Zeitlin 
Meat

INGREDIENTS
Meatball:
1 lb ground beef
1/4 cup plain or flavored breadcrumbs
1 tsp onion powder
1 egg

Sauce:
3/4 cup brown sugar
3 Tbsp flour
1 3/4 cup water
1/4 cup white vinegar
3 Tbsp soy sauce

INSTRUCTIONS
Mix beef, breadcrumbs, onion powder and egg together. 
Form small meatballs with the mixture. Set aside. 
Place the brown sugar, flour, water, vinegar and soy sauce into a 
medium pot. Mix to dissolve the flour. Place over medium heat and 
cook for three minutes, stirring with a spoon regularly. 
Carefully add the meatballs to the pot. Set the heat on low, cover 
and cook for 40 minutes

Adapted from: KBD Kids in the Kitchen
Serves 8M
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LEMONADE

Submitted by: Shira Greenberger 
Parve

INGREDIENTS
2 cups of sugar 
1 cup of water 
1 1/2 cups of lemons juice (juice of 8-10 lemons)
7 cups of cold water 
ice cubes

INSTRUCTIONS
1. Place sugar and 1 cup of water in a pot.
2. Bring to boil until sugar dissolves.
3. Place 7 cups of water and lemon juice in pitcher.
4. Add water and sugar mixture.
5. Shake 
6. Serve over ice
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Adapted from: KBD Kids in the Kitchen
Serves 8

SHABBAT SANGRIA

Submitted by: Devorah Nadelbach
Parve

INGREDIENTS
1/2 bottle sangria wine
1/2 liter flavored berry seltzer
1 cup cranberry juice
1/2 cup brandy
oranges, cut up
apples, cut up

INSTRUCTIONS
Mix together and chill
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Serves 6
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MARGARITAS

Submitted by: Michal Talit 
Parve

INGREDIENTS
3 cups blended strawberries 
1/4 cup a lime juice
1/2 cup tequila 
ice
sugar for the rim of the glass

INSTRUCTIONS
In a blender add strawberries, lime juice, and tequila. 
Add handfuls of ice until blended to desired consistency. 
Dip each glass rim in lime juice and then into sugar.
Fill rimmed glass with margarita.
Enjoy!
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Adapted from: Bon Appetite
Serves 4

ZEST Y GINGER ALE

Submitted by: Michal Talit
Parve

INGREDIENTS
1 cup peeled chopped fresh ginger 
1 Tbsp honey
2 cups water
32 oz seltzer
2 Tbsp lime juice
4 lime wedges

INSTRUCTIONS
In a pan bring ginger, honey, water to a boil. 
Lower to a simmer until reduced to 3/4 cup ( about 
10 minutes) then let cool.
Strain the mixture into a pitcher.
Add seltzer and lime juice.
Pour over ice and garnish with lime wedges.
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Adapted from: Bon Appetite
Serves 4
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CHOCOL ATE CHIP COOKIES

Submitted by: Sarah Auman 
Parve

INGREDIENTS
2 1/4 cups flour
1/4 cup sugar
1 tsp baking soda
1 cup vegetable oil
1 package vanilla instant pudding (powder)
3/4 cup brown sugar
2 eggs
1 tsp vanilla extract
5 oz chocolate chips

INSTRUCTIONS
Mix together flour, sugar, baking soda, oil, vanilla pudding 
mix, brown sugar, vanilla extract  and eggs. After that is 
combined add in the chocolate chips. I use a 2 Tbsp 
measuring spoon to scoop the cookies onto a sheet. 
I usually put around 9 cookies per pan because they can 
spread out a little. 
Bake at 350˚ for about 18 min. 
If you make them smaller, bake them for less time.

Serves 18D
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MIMI'S  CHOCHOL ATE COOKIES

Submitted by: Janet Awerbuch
Parve

INGREDIENTS
2 cups sugar
2 cups flour
1 tsp baking soda
3/4 cup cocoa powder
2 eggs
1 tsp vanilla
1/2 cup butter/margarine 
1/2 cup oil
white chocolate chips

INSTRUCTIONS
Mix all ingredients together. 
Line on ungreased parchment paper. Make relatively 
small cookies (makes 40 - 2 oven trays). Bake on 350˚
for about 6-7 minutes. For perfect texture take the 
cookies out when the outsides start to crisp but the 
cookies are still a bit mushy and then leave them on 
the hot rack for 5 more minutes - cookies will end up 
being hard on the outside and chewy on the inside
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Adapted from: Chef Zissie
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CINNAMON COFFEE RING

Submitted by: Eleanor Chiger 
Dairy/Parve

INGREDIENTS
1 cup butter or margarine, softened
2 3/4 cups sugar, divided
4 eggs
2 tsp vanilla extract
3 cups all purpose flour
2 tsp baking powder
1 tsp baking soda
1 tsp salt
2 cups sour cream
2 tbsp ground cinnamon
1/2 cup chopped walnuts

INSTRUCTIONS
In a mixing bowl, cream butter and 2 cups sugar. 
Add eggs, one at a time, beating well after each addition. 
Add vanilla, mix well. Combine flour, baking powder,
baking soda, and salt, add to creamed mixture alternately 
with sour cream.

Spoon a third of batter into greased and floured 10” tube 
pan. Combine cinnamon, nuts and remaining sugar, 
sprinkle over batter. Repeat layers twice. Bake at 350˚ 
for 65-70 minutes or until toothpick inserted near center 
comes out clean.  Cool for 10 minutes before removing 
from pan to wire rack.

Serves 10D
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NANCY'S BANANA CAKE

Submitted by: Robin Einbinder
Parve

INGREDIENTS
1/2 cup margarine (1 stick)
2 eggs
1 tsp baking soda
3/4 cup juice (apple, orange)
1 1/2 cups flour
1 tsp vanilla
2 ripe bananas, mashed

INSTRUCTIONS
1. Preheat oven to 350 degrees. 
2. Cream sugar and margarine. 
3.  Add the eggs. 
4. Add the baking soda and mix well.  
5. Add rest of the ingredients, alternating the flour and 
juice, and adding the bananas last. 
6. Bake in an 8"x8" square pan approximately 40-45 
minutes at 350˚

Freezes well. Enjoy!
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Serves 12



74 75

ADDICTIVE NO-BAKE MUDDY BUDDY COOKIES

Submitted by: Leba Faigen 
Parve

INGREDIENTS
2 cups semi sweet chocolate chips
1/2 cup creamy peanut butter
3 cups cocoa krispies or cocoa pebbles cereal 
2 cups cups rice krispie cereal
1/2 cup confectioners sugar

INSTRUCTIONS
Step 1
In a glass bowl, melt chocolate and peanut butter in the 
microwave, stirring every 30 seconds until melted and 
smooth. Gently stir in the cereal until evenly coated.

Step 2
Drop by heaping spoonfuls onto a parchment lined 
cookie sheet. Chill until completely set.
Place cookies in a large zip top bag and add powdered 
sugar. Carefully shake until cookies are covered in the 
sugar.

Step 3
Store in the refrigerator or somewhere cool far far away 
so you don’t eat them all at once. Enjoy!
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CHOCOL ATE CHIP COOKIE BRIT TLE

Submitted by: Naomi Goldenberg
Parve

INGREDIENTS
2 sticks margarine, softened
1 cup sugar
1 and 1/2 tsp vanilla
1 tsp sea salt
2 cups flour
1 bag chocolate chips

INSTRUCTIONS
Pre heat oven to 350˚
Line a 10 x 15 jelly roll pan with parchment paper
In mixer, cream margarine and sugar until smooth
Add vanilla and salt
Gradually add the flour
Stir in chocolate chips
Press dough into prepared pan in a thin, even layer
Bake 20-25 minutes until lightly browned
Cool completely
Break into pieces
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Adapted from: Quick Cooking 

Magazine
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EDIBLE COOKIE DOUGH

Submitted by: Shira Greenberger 
Parve

INGREDIENTS
1 cup flour
1/2 tsp baking soda 
1/4 tsp salt 
4 Tbsp oil 
6 Tbsp brown sugar 
6 Tbsp sugar 
1 tsp vanilla extract 
2 Tbsp water 
chocolate chips or sprinkles

INSTRUCTIONS
Mix all ingredients by hand.
Add topping of choice...chocolate chips, sprinkles or 
anything you choose.

Adapted from: YouTube
Serves 4D
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CHURRO MINI MUFFINS

Submitted by: Anita Grossman
Dairy/Parve

INGREDIENTS
3 cups flour
2 tsp baking powder
pinch of kosher salt
1/2 cup packed brown sugar
1/2 cup granulated sugar
1 tsp ground cinnamon
1/2 cup butter (1 stick) or oil if making it parve
2 eggs
1 cup milk (or soy milk if making it parve)

Cinnamon Sugar Coating:
4 Tbsp melted butter or earth balance if making it parve
1/2 cup granulated sugar
2 tsp ground cinnamon

INSTRUCTIONS
Preheat oven to 350˚ and grease a 24 cup mini muffin 
tin with cooking spray.
In a bowl whisk together flour, sugars, cinnamon, baking 
powder and salt. Add eggs, milk and melted butter. Stir 
until  incorporated. 
Pour into muffin tin cups. 
Bake until toothpick inserted in the center of muffin 
comes out clean. About 12-15 minutes. 
Cool slightly in pan for 5 minutes. Remove Muffins from pan.
Make cinnamon sugar coating by mixing sugar and cinnamon in a 
bowl and melted butter in a separate bowl. Dunk each muffin in the 
melted butter and then coat with the cinnamon sugar.
It makes 36 muffins so repeat or add to another muffin tin.
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Adapted from: Delish

Serves 36
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BEST EVER ZUCCHINI BREAD

Submitted by: Shira Greenberger 
Parve

INGREDIENTS
3 cups flour
1 tsp salt
1 tsp baking soda
1 tsp baking powder
3 eggs
1 cup canola oil
2 1/4 cups sugar
3 tsp vanilla
2 cups grated zucchini
1 cup chopped walnuts, optional

INSTRUCTIONS
Grease 2 loaf pans. Mix together all dry ingredients 
except sugar.  In a separate bowl beat eggs, oil, vanilla 
and sugar. Mix in dry ingredients. Stir in zucchini (do not 
squeeze out the zucchini before adding) and nuts if using.  
Bake at 325˚ for 40-60 minutes until firm to touch and 
toothpick comes out clean. 
You may want to double recipe because it goes fast!

Serves 12D
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EASY VANILL A CUPCAKES

Submitted by: Ariella Kesselman
Parve

INGREDIENTS
2 eggs
1 1/4 cups sugar 
3 tsp baking powder
1 Tbsp vanilla extract 
1/2 cup oil
1/2 cup orange juice
2 cups flour
3/4 cup boiling water

INSTRUCTIONS
Preheat the oven to 350˚
Mix the eggs and the sugar
Add baking powder, vanilla, oil and orange juice to the 
egg mixture
Switch off gradually adding flour and boiling water to the 
mixture and mix until smooth
Bake for approximately 30 minutes

This recipe is delicious plain. It is also a great base to add 
in whatever toppings you want (Oreo prices, chocolate 
chips, sprinkles, blueberries, etc.) or any icing/gaze of 
your liking.
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Serves 15
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EASIEST BABKA DESSERT

Submitted by: Samantha Kramer 
Parve

INGREDIENTS
1 Kineret challah frozen 
chocolate spread or lotus butter or any filling

INSTRUCTIONS
Defrost one box of Kineret challah dough in fridge. 
Roll out into a square on parchment paper or floured 
surface. Spread desired filling across entire surface. 
Roll up starting with long side closest to you until dough 
is in a cigar shape. Seal closed on ends and the long side. 
Put seam facing down and use a sharp knife slice down 
the middle into two long halves. With insiders facing up, 
twist two logs together, tuck ends and place in a loaf pan. 
Sprinkle with a teaspoon of sugar and cinnamon. 
Let rise while oven preheat to 325˚. Bake for 35 minutes.

Adapted from: @peaslovencarrots
Serves 6D
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PESACH BROWNIES (GLUTEN FREE)

Submitted by: Devorah Nadelbach
Parve

INGREDIENTS
4 eggs
1 3/4 c sugar
1 tsp salt
1/2 cup cocoa
1 cup potato starch
3/4 cup oil
chocolate chips

INSTRUCTIONS
Preheat oven to 350˚. 
Mix eggs, sugar, and salt together.  Then add cocoa, 
potato starch, oil and mix again.  
Pour into greased 9 x 13 pan. 
Sprinkle chocolate chips on top.  
Bake at 350˚ for 25-30 minutes (until toothpick comes 
out clean).
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CHOCOL ATE MOUSSE

Submitted by: Wendy Nenner 
Parve

INGREDIENTS
2 graham cracker crusts
1 bag chocolate chips
1 Tbsp chocolate liquor 
margarine (I use very little)
8 eggs, separated 
1 container rich’s whip

INSTRUCTIONS
Melt chocolate chips, liquor and margarine until smooth 
Add egg yolks set aside 
Whisk whites until fluffy
Fold whites into chocolate mixture 
Whip rich’s topping and fold into chocolate/egg mixture. 
Refrigerate and enjoy!
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OATMEAL COOKIES

Submitted by: Elisa Rosen
Parve

INGREDIENTS
1 cup whole wheat pastry flour
1 cup regular rolled oats
1 cup crushed bran flakes or other high fiber cereal
3/4 tsp baking soda
1/2 tsp baking powder
1/4 tsp salt
1/2 cup corn or canola oil
1/3 cup white sugar
1/3 cup brown sugar
1 egg
1 tsp vanilla
add ins: raisins, craisins, chopped prunes, chocolate 
chips, chopped walnuts or pecans

INSTRUCTIONS
Preheat Oven to 350˚.
Line a baking sheet with Parchment Paper.
Combine flour through salt in a bowl and set aside.
Beat oil, sugars, egg, & vanilla about 2-3 minutes until 
thick.
Fold in dry ingredients, and any add ins .
Mixture will be thick and sticky
Shape into balls and place on baking sheet. Press down 
balls to 1/2 inch thickness. Cookies will spread when 
baking. 
Bake 10-12 minutes and let cool before removing from baking 
sheet.
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Adapted from: jennycancook.com
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MIRACLE BARS

Submitted by: Shani Seewald 
Parve

INGREDIENTS
2 cups ground almonds
1 cup light brown sugar
2 eggs
1 cup chocolate chips

INSTRUCTIONS
Preheat oven to 375˚; Grease a 9×13 pan. 
Mix ingredients together and spread in pan with spatula. 
Batter will be thick but do not add water. Just mix it well. 
Bake for 23 minutes. — OR — Shape into cookies and 
bake 12–15 minutes. 
Do not undercook.

Serves 24D
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BANANA MUFFINS

Submitted by: Beverly Sonnenblick
Parve

INGREDIENTS
1 1/2 cups mashed very ripe bananas
1/2 cup sugar
1/4 cup light brown sugar
1/2 cup  oil
1/4 cup milk or soy milk or almond milk
1 large egg
1  1/2 cups flour
1 tsp instant espresso powder
1  1/2 tsp baking soda
1 tsp salt
1 cup mini chocolate chips (can add more)

INSTRUCTIONS
Spray mini muffin pans- I use disposable aluminum.
Mix wet ingredients well.
Mix dry ingredients.
Add dry to wet and stir till just combined. Add chips.

Bake at 350˚ 14-15 minutes till set.
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Adapted from:

Esty Wolbe, Cooking with Tantrums
Serves 36
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LEMON BARS

Submitted by: Malki Szpigiel 
Parve

INGREDIENTS
Crust:
2 cups flour
1/2 cup confectionery sugar
1 cup margarine
1/2 tsp baking powder

Top:
4 beaten eggs
1 1/2 -1 3/4 cups sugar
1/3 cup lemon juice
1/4 cup flour

INSTRUCTIONS
Combine Crust ingredients. Press into a 9x13 pan.  
Bake at 350˚ for 20-25 minutes.  

Mix the rest of the ingredients and pour over baked crust. 
Bake an additional 25 minutes.  
When cooled, cut into squares (or on the diagonal) and 
sprinkle with confectionery sugar.
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ORANGE BARS

Submitted by: Avigayil Tannenbaum
Parve

INGREDIENTS
1 graham cracker crust, broken
1/2 cup fresh orange juice from about 2-3 oranges
1 tsp orange zest from one lemon
2 cups granulated sugar
1/4 cup flour
1/2 tsp baking powder
4 large eggs
1/4 cup powdered sugar, for dusting

INSTRUCTIONS
Preheat oven to 350˚. Line a 9×13” baking pan with 
foil and spray with cooking spray.
Break up graham cracker crust (or graham crackers 
mixed with oil/margarine) Press into the bottom of the 
prepared pan.
Mix orange juice, orange zest, granulated sugar, flour, 
baking powder, and eggs. Pour onto crust.
Bake for about 25-28 minutes, until the edges are a light 
golden color. The top will have a dull white look too it. 
Cool completely. Cut into squares and dust with 
powdered sugar before serving.
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Adapted from: CrazyforCrust

Serves 15
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MINT BROWNIES

Submitted by: Laura Teitelbaum 
Parve

INGREDIENTS
Brownie: 
use any brownie recipe

Mint Icing:
2 cup confectioners sugar
1/4 cup margarine
1/1/2 Tbsp water
1 tsp peppermint extract
1 tsp green food coloring

Chocolate Glaze:
1 cup chocolate chips
2 Tbsp margarine

INSTRUCTIONS
Prepare brownies, let cool. 
Place ingredients for mint icing in mixer and blend. 
Spread over cooled brownies. 
Put in refrigerator for 20 minutes. 
Melt chocolate chips and margarine in a saucepan or 
microwave. Mix well. 
Spread over mint layer. 
Refrigerate until chocolate sets.

Adapted from: SFW 2011 CookbookD
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LOTUS FUDGE

Submitted by: Leya Thurm
Parve

INGREDIENTS
1 jar of crunchy lotus butter
3 bars of good quality pareve chocolate (like Shmerling 
Nobelsse or Rosemary)
cocoa powder

INSTRUCTIONS
Melt chocolate bars over double boiler. 
Slowly add in cookie butter until combined and smooth. 
Pour in 9x13 (or desired pan of choice) and let set in 
fridge. 
Once chilled, lightly dust cocoa powder over. 
Cut in squares and freeze.
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Serves 36
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CRUMB TOPPING

Submitted by: Sari Wachspress 
Parve

INGREDIENTS
2 1/4 cups flour
1/2 tsp salt
1 1/2 tsp cinnamon
1/2 cup brown sugar
1/3 cup sugar
3/4 cup oil or melted maragrine

Coffee Cake Batter
2 1.2 tsp cinnamon
1 cup packed brown sugar
1 Tbsp + 1 tsp baking powder
1/2 tsp baking soda
1/2 tsp salt
1 1/2 cups soy milk
2/3 cups oil
2 tsp vanilla extract
4 eggs

Cinnamon Glaze 
1/2 cup confectioners' sugar
1 tsp vanilla extract
2 tsp soy milk
1/2 tsp cinnamon

INSTRUCTIONS
Preheat oven to 375°F/190°C
Line 2 9inch round baking pans with paper liners or coat with 
non-stick spray.
In a small mixing bowl mix together the dry ingredients of the crumb 
coating and then add the oil. Pinch together until crumbs form. Place in 
the fridge until ready to use.

To make the batter mix together the batter dry ingredients in a large 
mixing bowl. Then add the wet ingredients. Stir until just combined. Scoop 
the batter into the prepared baking tins filling 1/2 way. Top with the chilled 
crumb topping and lightly press into the batter. Bake for 18-20 minutes. 
In the meantime mix together the glaze ingredients. Allow the muffins to 
cool and then drizzle with the glaze.

Adapted from: Delicious Blog
Serves 12D
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MANDEL BREAD

Submitted by: Michelle Zeitlin
Parve

INGREDIENTS
3 eggs
1 cups sugar
3 tsp vanilla 
1 cup oil
3 cups flour
1 cup chocolate chips

INSTRUCTIONS
Preheat oven to 350˚
Beat eggs and mix with sugar until fully combined. 
Add vanilla and mix well. 
Add oil and mix until fully combined. 
Add flour, one cup at a time, mixing in each cup thoroughly. 
Mix in the chocolate chips.  
With wet hands, form two loaves on a cookie sheet. 
Bake for 20 minutes. 
Remove and slice while still hot so the pieces don't break. 
If you like your mandel bread well done, put the cookie 
sheet back in the oven for an additional 10 minutes.
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