
 

 

 

ZOOM GALA GALA 
RECIPE BOOKLET 

MAY 23, 2021 
 

 
Although we can’t gather in person this year, we can still share food virtually! 

 

Some of Mishkon’s favorite chefs and mixologists have contributed these  
simple recipes for drinks, hors d’oeuvres and desserts for you to  

make ahead of time and enjoy during the gala.  
Many are influenced by Cindy’s hometown of Detroit 

and, of course, her love of chocolate. 
 

Choose some to try yourself, then relax and enjoy the online festivities! 
 

Thanks to: 
Andy Bender 
Sue Fox Horn 
Judy Gordon 

Erica Stern Klein 
Rena Panush 

Rhona Schreck 
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DRINK RECIPES 
 

BRICK HOUSE 
By Erica Stern Klein 

INGREDIENTS 
2 oz blended scotch 
½ oz single malt scotch 
¾ oz lemon juice, freshly squeezed 
¾ oz honey ginger rosemary syrup (see below) 
Optional: splash of soda water or, for extra gingery sweetness, a splash of ginger beer or ginger ale. My 
preferred brand is Fever Tree.  
Garnish: candied ginger and/or sprig of fresh rosemary 

HONEY GINGER ROSEMARY SYRUP 
¾ cup honey 
2 cups water 
5-6 inches of ginger peeled and sliced thin (more if you like it super strong) 
A few sprigs of fresh rosemary 

DIRECTIONS 
• To make the honey ginger rosemary syrup, combine ingredients in a saucepan, bring to boil and keep 

at high simmer until the ginger is soft - about 10 minutes. Cool and strain out the solids (I like to 
reserve the ginger to add to the cocktails). Syrup can be made ahead, and it will last at least a week in 
a jar in the fridge.  

• To make the cocktail, pour liquid ingredients over ice and stir. Garnish with ginger and/or rosemary.  
• To make a mocktail, combine 1 oz syrup, 1 oz lemon juice and soda water or ginger beer to taste.   
• This honey syrup can also be added to hot water and lemon for a hot drink.  

 

COSMOPOLITAN 
By Andy Bender 
Serves 2 

INGREDIENTS 
4 oz vodka 
2 oz cranberry juice cocktail (not plain, unsweetened cranberry juice) 
1½ oz lime juice 
1½ oz triple sec 
Orange twists 

DIRECTIONS 
• Chill martini glasses by filling them with ice and adding cold water. Let sit until the glass sweats 

(approximately 5 minutes). 
• Pour vodka, cranberry juice cocktail, lime juice and triple sec over ice in a cocktail shaker, and shake 

until the outside of the shaker is very cold (about 20 seconds). Pour ice water out of martini glasses, 
and strain cocktail into glasses. Garnish with orange twists.  
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HEARD IT THROUGH THE GRAPEVINE (MANISCHEWITZ SANGRIA)  
By Renée Bender-Cohn (Andy’s sister) 
Making this sangria with sweet Manischewitz wine eliminates the need for other sweeteners. It’s delicious any 
time of year and makes Passover into a party. Make it one day ahead to allow the flavors to blend. It’s also 
very flexible, so feel free to use your favorite fruits. Serves 4. 

INGREDIENTS 
One bottle (750 ml) Manischewitz or other Concord grape wine 
One orange 
One green apple 
About 8 strawberries (small to medium-sized) 
About a dozen seedless grapes 
Other fruit to taste 
Plain seltzer 
Additional fresh fruit for garnish 

DIRECTIONS 
• Pour Manischewitz into half-gallon pitcher. 
• Cut fruit into bite-sized pieces (slice strawberries and grapes in half). Remove stems and seeds, but 

leave peels. Stir into Manischewitz. 
• Cover and chill in refrigerator overnight, stirring periodically. 
• Pour over ice, add seltzer to taste, stir and garnish with fresh fruit (we use orange slices). 
• Serve marinated fruit in sangria or separately in a bowl.  

 

ISRAELI SUMMER (NON-ALCOHOLIC) 
By Andy Bender 
A sparkling take on the popular Israeli drink limonana (mint lemonade; in Hebrew: limon = lemon, nana = 
mint). Serves 4. 

INGREDIENTS 
1 cup sugar 
1 cup water 
1½ cups chopped fresh mint leaves 
12 oz fresh lemon juice 
Seltzer 
4 mint sprigs for garnish 

DIRECTIONS 
• Make mint simple syrup: In a small saucepan, combine sugar and water. Bring to a simmer, whisking 

constantly until the sugar dissolves. Remove from heat, stir in chopped mint leaves and let steep for 
15 minutes. Strain syrup and discard mint leaves. Once syrup cools, it can be stored in a jar in the 
refrigerator for up to one month.  

• Fill glasses with ice, and pour into each glass 3 oz of lemon juice, 1½ oz mint syrup and 1 oz seltzer (or 
more to taste). Stir, and garnish with a mint spring.  

• To make it an “adult” beverage, add one ounce of vodka, or use silver (blanco) tequila to make a 
Mexican limonana. 
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VODKA & VERNOR’S 
By Andy Bender 
Vernor’s is the taste of Detroit, a ginger ale so pungent that’s been known to make your nose tingle. In LA, 
many Ralphs stores carry it in both regular and diet versions. The “V&V” is a classic and extremely simple to 
make.  

INGREDIENTS 
2 ounces vodka (a neutral vodka like Tito’s or Smirnoff is recommended) 
2 ounces Vernor’s 

DIRECTIONS 
• Pour over ice, stir and serve.  
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HORS D’OEUVRE RECIPES 
 

Suggested accompaniments for dips and spreads: pita, crackers or lavosh, carrot or celery sticks,  
sliced parsnip or radish, broccoli, cauliflower, red pepper spears or snap peas. 

 
 

GARLIC MUSHROOMS ON POLENTA CAKES 
By Judy Gordon 
Yield: 5 or 6 servings        
Time: 3 hours (but mostly unattended) 

INGREDIENTS 
1 cup of polenta-stye cornmeal 
Salt 
½ cup milk (whole milk makes it creamier) 
2 tablespoons olive oil (plus more for greasing) 
1 lb assorted mushrooms, chopped or sliced – use different kinds for an interesting look and blended taste 
1 tablespoon chopped fresh thyme – if not available used a bit less of the dried thyme 
¼ cup dry white wine (as dry as you can get – use the rest to keep you happy while you cook) 
1 tablespoon minced garlic (feel free to use more if you love garlic – I do!) 

DIRECTIONS 
1. Put the cornmeal and a large pinch of salt in a medium saucepan. Slowly whisk in 2½ cups of water 

and the milk, and eliminate all lumps. Set the pot over medium-high heat and bring almost to a boil. 
Reduce heat to low and cook, gently whisking very frequently until thick, about 10 minutes. It should 
be like thick oatmeal. If it gets too thick, whisk in more water. Taste to see if it needs more salt, and be 
free with the pepper. 

2. Grease a large baking sheet with oil. Pour the hot polenta onto the sheet, and spread evenly using a 
greased spatula – it will be about ½-inch thick. Brush lightly with oil, cover with plastic wrap or a 
kitchen towel, and refrigerate for 2 hours or more (but not overnight). 

3. Heat oven to 375F. Grease another large baking sheet with oil.  
4. When the polenta is set, cut it into squares (at least 12, or more if you want smaller pieces), diamonds 

or circles (use a drinking glass). Transfer to the other baking sheet, brush with a little more oil, and 
bake 20-30 minutes until the edges start to brown. The polenta cakes should be warmed through, the 
outside toasted and the inside soft.  

5. While the polenta is baking, heat 2 tablespoons olive oil in a large (preferably cast iron) skillet over 
medium-high heat. When it is hot, add the mushrooms and thyme, and season with salt and pepper. 
Cook, stirring occasionally, until the mushrooms are tender and the liquid has mostly evaporated – 
about 10 minutes. Add the wine, and let it bubble for a few minutes. Turn the heat down, and add the 
garlic. Continue cooking until the wine has cooked off. 

6. Adjust seasoning, and spoon mushrooms over the top of each polenta cake.  

Time-saving hint: Although we have not tested it, you might try store-bought polenta and start at Step 4, 
although the polenta will not be as creamy.  
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GREEKTOWN SALAD  
By Andy Bender 
Serves 4 

SALAD INGREDIENTS 
½ head of iceberg lettuce, chopped 
½ cup olives, drained  
½ cup cooked chickpeas, drained  
¼ cup sliced red onion 
4 whole pepperoncini peppers, drained 
½ cup cucumber, sliced 
¼ cup beets, sliced 
½ cup feta cheese, more or less to taste 

DRESSING INGREDIENTS 
½ garlic clove, minced  
½ teaspoon dried oregano 
¼ teaspoon kosher salt 
1/8 teaspoon black pepper 
1 tablespoon red wine vinegar 
1 tablespoon lemon juice 
¼ cup olive oil 

DIRECTIONS 
1. Place all vegetables in a large bowl (save feta for later). 
2. Combine dressing ingredients in a lidded jar or container, and shake vigorously until emulsified. 
3. Toss salad with dressing, top with feta, and serve.  

 

HUMMUS 
By Rhona Schreck 
Yield: enough for 4-6 as appetizer. Recipe can easily be doubled. 
Time: about 15 mins plus a few hours of chilling. 

INGREDIENTS 
1 15-oz can of chickpeas, drained and rinsed 
2-3 cloves garlic 
1 teaspoon kosher salt 
1 lemon, juiced, seeds removed 
1/3 to 1/2 cup tahini, mixed very well to incorporate all separated oil 

DIRECTIONS 
1. Put chickpeas, garlic, and salt in the bowl of a food processor and pulse until chopped (ingredients will 

gather at side of bowl and look coarse).   
2. Add lemon juice and pulse briefly. 
3. Add tahini (amount will vary based on how thick the mixed tahini is. Use 1/3 cup if very thick or ½ cup 

if it pours easily). 
4. Turn motor on. Through feed tube very slowly add cold water just until ingredients meld and mixture 

starts to look soft and creamy. 
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5. Stop and taste the mixture. Add additional pressed garlic, salt, or lemon juice to taste. 
6. Turn on the motor and process for an additional 5 minutes. 
7. Transfer to serving bowl and chill a few hours or overnight. 

LABNEH DIP WITH SIZZLED SCALLIONS AND CHILE 
By Sue Fox Horn 
Labneh is a light, soft cheese with a long history in Lebanon and popular throughout the Middle East. If 
you can’t find labneh, try full-fat Greek yogurt or sour cream.  

INGREDIENTS 
⅓ cup olive oil 
4 scallions (or green garlic), white and light green parts, thinly sliced 
1 teaspoon red pepper flakes 
2 tablespoons finely chopped fresh cilantro (leaves and tender stems) or chives, plus more for garnish 
Flaky sea salt 
Freshly ground black pepper 
2 cups labneh 
2 tablespoons fresh lemon juice 

DIRECTIONS 
1. Heat olive oil, scallions, red pepper flakes and cilantro in a small pot over medium-low heat. Cook, 

swirling occasionally, until the scallions and red-pepper flakes start to visually and audibly sizzle 
and frizzle and turn the oil a bright, fiery orange. Remove from the heat, and let cool enough to 
taste without burning your mouth, then season with salt and pepper. 

2. Combine the labneh and lemon juice in a medium bowl, and season with salt and pepper. Spoon 
into a bowl and swirl in the sizzled scallion mixture. Top with extra cilantro, if you like. 

 
Tip: Sizzled scallion oil can be made up to a week ahead, wrapped tightly and refrigerated. Labneh can 
also be seasoned a week ahead, wrapped tightly and refrigerated. Combine the two just before serving. 
 

RENA’S VEGETARIAN CHOPPED LIVER  
By Rena Panush 
This chopped liver freezes well, so make a bunch and save some for later! 

CHOPPED LIVER INGREDIENTS 
2 hard-boiled eggs 
2 10-oz bags pre-chopped onions 
2 1-lb bags trimmed green beans 
1 1-lb bag walnuts (either whole or chopped)  
½ cup applesauce 
Olive oil for sautéing 
Garlic powder 
Salt 
Pepper 
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VINAIGRETTE INGREDIENTS (OR USE STORE-BOUGHT BALSAMIC AND OLIVE OIL DRESSING) 
¼ cup balsamic vinegar 
¾ cup olive oil 
salt, freshly ground pepper and garlic powder to taste 

DIRECTIONS 
1. Preheat oven to 400F. 
2. Brown onions over medium heat on stovetop with olive oil, garlic powder, salt and pepper.  
3. To make vinaigrette, whisk balsamic vinegar with olive oil, and add pepper, garlic powder and salt to 

taste.  
4. In a bowl, toss the washed green beans in enough vinaigrette to coat them. Spray two cookie sheets 

with cooking spray, and spread green beans in a single layer. Roast in oven, turning and tossing 
frequently until they get crisp and slightly charred.  

5. Meanwhile, toast the walnuts in a dry frying pan or in the oven. Watch carefully and stir frequently as 
they can burn quickly. 

6. In a food processor, combine the green beans, onions, walnuts and hard-boiled eggs to your desired 
consistency (I don’t process it so much that it becomes like toothpaste!). 

7. Pour into a bowl, and add applesauce by hand to your desired consistency (you may want to add more 
than ½ cup. If you need more liquid, try a little apple juice). Adjust the taste and texture to your liking 
with olive oil, salt, pepper and garlic powder.  

 

SALMON BALL 
By Sue Fox Horn 

INGREDIENTS 
8 oz cream cheese, at room temperature 
1 tablespoon lemon juice 
2 teaspoons grated onion 
1 teaspoon horseradish 
1¼ teaspoon liquid smoke 
1 can salmon (14.75 oz) 
½ cup chopped pecans 
3 tablespoons chopped parsley 

DIRECTIONS 
1. Break up salmon, and thoroughly mix ingredients in a bowl except for pecans and parsley. 

Refrigerate overnight for best handling.  
2. Shape into a ball. Roll the ball in chopped pecans and chopped parsley.  
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DESSERT RECIPES 
 

CHOCOLATE COOKIES 
By Sue Fox Horn 
Yield: about 18 cookies, depending on size 

INGREDIENTS 
1 cup butter    
1 ½ cups sugar    
2 eggs     
2 teaspoons vanilla 
2 cups flour 
2/3 cups cocoa powder 
¾ teaspoon baking soda 
½ teaspoon salt 
1 cup nuts and/or chocolate chips (optional) 

DIRECTIONS 
1. Preheat oven to 350F. 
2. Cream first 4 ingredients. Mix dry ingredients together and add to wet ones. Add nuts and/or chips, if 

desired.  
3. Spoon large tablespoons of dough on ungreased cookie sheet, flatten slightly.  
4. Bake for 8-10 minutes or until a crust forms on top. 
5. Cool on wire rack. 

 
CHOCOLATE-CRUSTED BANANA BLONDIES  
By Rena Panush (adapted from New York Times recipe by Melissa Clark) 
Yield: 12 bars 
Total time: 1 hour  

INGREDIENTS 
• 1¼ stick unsalted butter, more for greasing pan 
• 100 grams (3.5 oz) chocolate wafer cookies such as Trader Joe’s chocolate bear cookies, to make 

about 1½ cups crumbs 
• 27 grams (about 1/8 cup) light brown sugar  
• 1½ grams (about ¼ teaspoon) fine sea salt, plus a pinch  
• 1 ripe, medium-sized banana (about 4 oz), mashed  
• 1 large egg 
• 225 grams (about 1¼ cups) dark brown sugar  
• 1 tablespoon dark rum or ½ teaspoon vanilla extract  
• 60 grams (about ½ cup) all-purpose flour  
• 40 grams (about ¼ cup) toasted walnuts, chopped  
• Flaky sea salt, for sprinkling (optional)  
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DIRECTIONS 
1. Heat oven to 375 degrees. Line an 8”x8” baking pan with parchment, and grease with butter (or 

cooking spray). Let the parchment come up the sides so that you can easily lift the cake out. 
2. Melt ½ stick of butter in a saucepan over low heat or in microwave. Put the chocolate wafer 

cookies in the bowl of a food processor and process to make fine crumbs. Add the light brown 
sugar, melted butter and a pinch of salt. Process until the mixture is the consistency of damp 
sand (this may require a bit more melted butter). Dump the mixture into the pan and press it into 
an even layer. Bake for 7 to 10 minutes, or until the surface is firm. Remove from oven and set 
aside.  

3. Reduce oven heat to 350 degrees.  
4. In a large skillet over medium heat, melt 6 tablespoons butter, then let it cook until the foam 

subsides and butter turns a deep nut brown, about 5 minutes. You must watch this carefully or 
you will have burnt butter, as opposed to brown butter! Set aside to cool. 

5. In a large bowl, whisk together banana, egg, dark brown sugar and rum or vanilla extract. Whisk 
in brown butter. In a separate bowl, whisk together flour and fine salt. Fold into batter along with 
the toasted walnuts. Pour the mixture over the prepared crust and spread evenly. Sprinkle top 
with flaky salt if using.  

6. Transfer pan to oven and bake until the top is firm and a toothpick inserted in the center emerges 
with a few crumbs attached (or clean) but not wet, 45 to 55 minutes.  

7. Cool completely on a wire rack; cut into 12 bars. 
 
JEREMY’S CHOCOLATE CAKE 
By Rena Panush  

INGREDIENTS 

1 cup oil 
1 cup water 
1½ cup sugar 
3 eggs 
1½ teaspoons vanilla 
¾ cups cocoa powder 
1 teaspoon baking soda 
2 cups flour 
pinch salt 

DIRECTIONS 
1. Preheat oven to 350F. 
2. Combine ingredients in mixer at medium speed. Basically, this is what is commonly called a 

“dump” cake. Just dump the ingredients in and mix! If you feel you need an order, start with oil 
and sugar, then eggs and vanilla, salt and water and then dry ingredients.  

3. Pour into greased, floured Bundt pan, and bake for 35-45 minutes, until a toothpick comes out 
clean.  

Tip: If you prefer, cake can be baked in a 9”x13” Pyrex dish, two layer pans or even as cupcakes. Baking 
time will be shorter, especially for cupcakes. 
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SUPER-DUPER FUDGY BROWNIES 
By Judy Gordon 
When my children were growing up in New Jersey, a winter Friday was synonymous with brownies 
cooling on the counter. This was their favorite recipe – so much so that I usually made a double batch. 

INGREDIENTS 
4 1-oz squares of unsweetened chocolate 
½ cup butter/margarine 
4 eggs 
2 cups sugar 
1 cup flour 
1 tsp vanilla 
1 cup coarsely chopped walnuts (optional) 

DIRECTIONS 
1. Grease a 9x9x2-inch pan. 
2. Preheat oven to 325F. 
3. Melt chocolate and butter together (over hot water is best). 
4. Beat eggs in a bowl until foamy. 
5. Gradually add sugar, beating thoroughly after each addition. 
6. Add chocolate/butter mixture and blend. 
7. Stir in flour. 
8. Add vanilla. 
9. Add nuts if desired. 
10. Spread mix into pan. 
11. Bake in the middle of the oven for about 40 minutes. 
12. Test by using a toothpick in the center. It should come out a little moist. 
13. Cool in the pan on a rack. 
14. Cut into squares or bars. They will be fudgy. 

Tip: These brownies can be prepared ahead and frozen. 
 

 


