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Join Zoom Meeting 
https://us02web.zoom.us/j/86430481499?pwd=NTBwV3paa3VFSU1jb3NIZEN2bWdtUT09  

 

Meeting ID: 864 3048 1499 
Passcode: 424601 

 
MENU  

 Baked Za’atar Salmon with Tzatziki Dip (Salmon Substitute can be Cauliflower, Eggplant, Portabella 

Mushroom, Zucchini or Tofu) 

 Yellow Rice (or Quinoa) with Slivered Almonds, Caramelized Onions & Dried Cranberries 

 Roasted Root Vegetables with Rosemary Garlic Salt 

 
This is your prep document to get all of your fixings ready for our cooking class.   

Use this sheet as your check off list.  
 

Ingredients you will need from your refrigerator or pantry: 
 1.5 lbs. Salmon (Best if skin is removed from bottom but not essential) 

o Vegetarian Alternatives: Cauliflower Steak or Tofu 

 SPICE + LEAF Authentic Za’atar  (Available on Amazon) 

 SPICE + LEAF Tzatziki Dip Mix  (Available on Amazon) 

 SPICE + LEAF Rosemary Garlic Salt (Available on Amazon) 

 2 Lemons 

 1 1/3 cup plain yogurt – (Can be any combination of Greek Yogurt, Plain Yogurt or Labne) 

 1 cucumber 

 Extra Virgin Olive Oil   

o Optional: SPICE + LEAF GALILI Olive Oil – A Premium Israeli Olive Oil – Order Here 

 Balsamic Vinegar – Thick is best but whatever you got will do 

o Optional: SPICE + LEAF high quality 18 Year Aged Dark Balsamic – Order HERE  
 Sea Salt  

 1 cup Rice (Any kind is fine – I like Basmati best)  

o Optional – 1 cup Quinoa 

 1 cup vegetable broth 

 1 cup water (or if no vegetable broth – 2 cups water) 

 1 White Onion 

 

Congregation Beth El 

Around The Shabbat Table 

With Debbie Kornberg 

Friday, August 21, 2020 
4:00pm (PST) Bonus Prep-Time 

4:30pm (PST) Class Officially Begins 

 

 

 

See Next Page for more info…. 
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 1 Red Onion 

 1/3 cup Slivered almonds 

 1/4 cup Dried cranberries 

 1 Potato (Yukon, Red, Idaho.. whatever – but Yukon is best) 

 1 medium Sweet Potato 

 2 Beets (Red or Gold – Gold is best) 

 2 Parsnips 

 1 Fennel stock 

 
Kitchen items you will need: 

 1 Pyrex baking dish or Aluminum baking tin, (Salmon) 

 1 Pyrex baking dish or Baking Sheet or Aluminum Tin (Roasted Vegetables) 

 2 Sauté or skillet pans (Rice & Almonds) 

 1 Pot or Rice Maker (Rice / Quinoa) 

 1-2 Wooden spoons 

 1 Cutting board (Vegetables) 

 1-2 Knives (Vegetables, Lemon) 

 1 Medium size bowl (Tzatziki, ) 

 2 large bowl (Vegetables, Rice) 

 1 - 3 Forks 

 2 Spoons  

 2 Wooden spoons 

 Parchment Paper 

 
Optional Serving Dishes to Have on Hand for Plating: 

 Za’atar Salmon 

 Rice 

 Roasted Vegetables  

 

Here are a few key terms we will be using that can be helpful with your prep: 

 MINCE: Cut into really, really small pieces 

 DICE: Cut into about  1/4 inch to 1/2 inch pieces   
 CHOP: Cut into about 1/2 inch to 3/4 inch pieces 

 SLICE: Cut into 1/8 - 1/4 inch thickness     
 
 
Can’t find something, just text me and we will come up with a solution. (858) 967-1364.  

 

 

 

 

 

 

 

 

See Next Page for more info…. 
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Baked Za’atar Salmon with Lemon 

& Tzatziki Dip 
                    

 By Debbie Kornberg 

 

 

 
(Serves 4) 

Ingredients: 

1.5 lbs. Salmon (Best if skin is removed from bottom) 

*Vegetarian alternative: Cauliflower Steak, Portabella Mushroom or Tofu 

1-2 Tbsp. SPICE + LEAF Authentic Za’atar (Available on Amazon) 

2 Tbsp. Olive Oil  (SPICE + LEAF Galili Premium Israeli Olive Oil – available) 

1 Lemon (1/2 of lemon in thin slices, other half in quarters) 

Sea Salt to taste 

1 1/3 cup plain yogurt   

Optional: Can use plain Greek Yogurt, Labne or any combination 

1/2 cucumber, shredded or diced finely 

3 Tbsp. SPICE + LEAF Tzatziki Dip Mix (Available on Amazon) 

 

Instructions: 

Preheat oven to 350 degrees. Place salmon in a baking dish or pan. (If skin is till on bottom, use cooking spray for 

base of pan or parchment paper so it does not stick.) Sprinkle Za’atar on top of fish. Rub into fish. Drizzle olive oil on 

top of fish. Place sliced lemons around and on top of fish. Bake for approximately 15 – 20 minutes. Fish should cook to 

145 degrees. If testing with a fork to see if done, fish should be flakey.  Remove from oven when done.  

 

While fish is cooking, prepare tzatziki dip mix. Using a bowl, add yogurt, labne (or Greek yogurt), tzatziki dip and 

shredded (or diced) cucumber. Mix all ingredients so everything is combined well. Serve either on top of salmon or as 

a side sauce. Yum! Enjoy! 

 

*If preparing a Cauliflower Steak, using a whole cauliflower, slice into thick steak like slices. 

If preparing Tofu, cut into steak like slices. Use whole portabella mushroom. Baste with olive oil and follow directions 

for seasoning and bake in oven at 400 degrees.  
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Yellow Rice with Toasted Almonds,  

Caramelized Onions & Cranberries 
By Debbie Kornberg 

 

 
Ingredients: 

1 cup Uncooked rice (will yield two cups cooked) (Any kind of rice is fine, I like Basmati best) 

*Optional: As an alternative, try 1 cup of dry Quinoa. See below for quinoa cooking instructions. It cooks 

differently.  

1 cup Vegetable broth  

1 cup Water (If no vegetable broth just use 2 cups water) 

Optional: Cooking in Rice Maker: 1 cup vegetable broth and 1/2 cup water in rice maker 

1 tsp. Turmeric for rice to come out a beautiful yellow color. 

1 Onion, thinly sliced - 1/4 inch 

1/3 cup Slivered almonds, toasted 

3-4 Tbsp. Olive oil (SPICE + LEAF Galili Premium Israeli Olive Oil available here)  

1/4 cup Dried cranberries 

Pinch of Salt according to your taste 

 

Instructions: 

Cook rice either in pot or in rice maker. (If in pot, bring 1 cup vegetable broth and 1 cup water to a boil.) Add 1 cup 

rice, turmeric for yellow rice and cook on simmer for 18 – 20 min. Cook covered.  

Heat pan with 1 -2 Tbsp. olive oil and then add onions. Cook onions on a medium low temp. To caramelize onions, 

requires patience so they are going to cook for a little while. Onions will slowly turn brown. Stir regularly until they are 

a nice rich brown color. Don’t forget to scrape the good stuff on the bottom of the pan. Set aside once done. 

In a pan, toast slivered almonds on a medium heat. You will want to keep an eye on these. They can burn fast if not 

watching. Set aside.  

 

Once rice is cooked, place in a large bowl and fluff. Combine onions with remaining 2 tbsp. olive oil. Mix well so rice 

(quinoa) is well coated. Add toasted slivered almonds and cranberries. Mix together well. If rice seems a little dry, add 

a little extra olive oil. Add salt according to taste. Serve with your favorite protein or veggies. Enjoy! 

 

*How to prepare Quinoa in a pot: Bring 1 cup vegetable broth and 1 cup water to a boil. Add 1 cup quinoa. Cover pot 

and cook for 15 minutes on simmer. After 15 minutes, turn off heat and let pot sit on hot stove burner for an 

additional 12 – 15 minutes. Then place quinoa in a bowl to fluff and follow remaining instructions.  
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Roasted Root Vegetables 
with Rosemary Garlic Salt & Balsamic 

with Debbie Kornberg 

 
This recipe was originally created by Chef Ming Rachael Adler for our store products. Overtime, the recipe was amended but still 
keeping the foundation of using root vegetables, often the forgotten vegetable. It is a winner every time and perfect for feeding a 
large group of people or meal prepping for the week. 
 

Ingredients: 
1 Yukon gold potatoes, cut 3/4 inch (or red potatoes or whatever you can find, don’t need to peel skin).  
1 Sweet Potato, cut 3/4 inch (don’t need to peel skin) 
2 Golden beets (medium size), peel skin, cut 3/4 inch (okay to use red beets too) 
1 Small Fennel bulb, cut 3/4 inch 
2 Parsnips, peeled, cut 3/4 inch 
1 Red onion, medium size, cut 3/4 inch 
3-4 Tbsp. Extra Virgin Olive Oil  

Optional: (SPICE + LEAF Galili Olive Oil – A Premium Israeli Olive Oil) 
2 Tbsp. SPICE + LEAF Rosemary Garlic Salt 
A good high quality balsamic - SPICE + LEAF 18 Year Aged Balsamic for final seasoning. 
  
Instructions: 

Preheat oven to 500 degrees. Peel and cut all vegetables into 3/4 inch pieces. In a large bowl, combine all 

prepped vegetables. Add olive oil with Rosemary Garlic Salt. Mix all together well so everything is well coated 

and then transfer onto a baking sheet with parchment paper. Arrange the vegetables evenly for even cooking. 

Turn oven down to 425 degrees and roast for 30 to 40 minutes until vegetables are cooked through and toasty 

on top. For the finishing touch, drizzle Balsamic over the roasted vegetables to compliment the flavor and for a 

beautiful presentation! 
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