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Cheesecake 

Prep – 15 m 
Ready In – 6 h 25 m 

Ingredients 

1 3/4 cups HONEY MAID Graham Cracker Crumbs 
1/3 cup butter, melted 
1 1/4 cups sugar, divided 
3 (8 ounce) packages PHILADELPHIA Cream Cheese, softened 
1 cup BREAKSTONE'S or KNUDSEN Sour Cream 
2 teaspoons vanilla 
3 eggs 
1 (21 ounce) can cherry pie filling 
 

Directions 
Heat oven to 350 degrees F. 
Mix graham crumbs, butter and 1/4 cup sugar; press onto bottom of 9-inch springform pan. 
Beat cream cheese and remaining sugar in large bowl with mixer until blended. Add sour cream and 
vanilla; mix well. Add eggs, 1 at a time, beating on low speed after each addition just until blended. Pour 
over crust. 
Bake 1 hour to 1 hour 10 min. or until center is almost set. Run knife around rim of pan to loosen cake; 
cool before removing rim. Refrigerate cheesecake 4 hours. 
 

Easy Homemade Blueberry Sauce 
author: pinch of yum 

prep time: 5 mins 
cook time: 10 mins 

total time: 15 minutes 

yield: 6 1x 
 

INGREDIENTS 
3 cups blueberries (fresh or frozen) 
1 cup water 
1/2 cup sugar 
1 1/2 tablespoons cornstarch dissolved into 3 tablespoons water 
1/2 teaspoon vanilla 

 

Directions 
 
Place 1 1/2 cups blueberries in a small saucepan. Cover with water and add sugar and vanilla. Heat over 
medium-high heat until mixture comes to a low boil and blueberries just start to break apart.Add 
dissolved cornstarch to saucepan and bring mixture to a rolling boil. Turn heat down and simmer on low 
heat for 2-3 minutes, or until sauce reaches desired consistency. Add water, one tablespoon at a time, if 
the sauce gets too thick. 
Remove from heat. Add remaining blueberries and stir gently. Serve warm or cold. 

https://pinchofyum.com/about


Hummus  
2 cans drained and rinsed cooked chickpeas  
2 cloves garlic  
1 teaspoon of Salt  
½ cup tahini  
¼ cup cold water  
¼ cup lemon juice  
½ cup of extra-virgin olive oil, 1 tablespoon to garnish   
1 tablespoon chopped parsley  
¼ teaspoon sweet paprika  
Pita bread wedges, for serving  
 
In the bowl of a food processor, place the chickpeas.  
On a cutting board, mash the garlic cloves with 1 teaspoon of salt to a smooth paste with the side of a 
knife, then add to the processor along with tahini, and lemon juice.  
Then stream in the water and the olive oil.  
Process until smooth, stopping to scrape down the sides as needed. Taste and adjust the seasoning by 
adding salt and additional lemon juice, if necessary, to taste.  
Transfer to a wide shallow bowl for serving and use the back of a serving spoon to form a well in the 
center of the hummus.  
Drizzle the hummus with the remaining olive oil and sprinkle with the parsley and paprika, to garnish. 
Serve with pita bread wedges. 
 
In the well you can add…. 
Your Favorite Spices, Roasted Red Peppers, Chopped Olives, Pine Nuts or Beef 
 
Spiced Beef: 
1/4 pound ground beef  
1/8 teaspoon ground allspice 
1/8 teaspoon ground cinnamon  
1/8 teaspoon ground pepper 
 1/8 teaspoon ground cumin  
 
In a small nonstick skillet over medium high heat, add the meat, allspice, cinnamon, pepper, cumin, and 
salt to taste and cook, stirring, until meat is browned and the spices are fragrant, about 4 minutes. Drain 
off any fat, then spoon the beef into the well of the hummus.   



Beet-Cured Lox 

  
Ingredients: 
1½ lbs. salmon, skin on 
½ cup kosher salt  
¼ cup granulated sugar 
1 small about (1¾ oz.) peeled horseradish root, coarsely grated 
1 very large about 1 lb. beetroot, peeled and coarsely grated 
1 bunch fresh dill 
 
Instructions: 
Place the salmon fillet skin side down on a raised wire rack set into a sheet tray. Dry the flesh of the 
salmon in a small bowl, mix together the salt and sugar, then generously rub the mix on the flesh side of 
the salmon. Then on top of the salt-and-sugar mixture, spread the grated horseradish followed by the 
beet. Lay whole sprigs of dill across the beetroot mixture and refrigerate for 6 days. The lox is ready 
when the flesh feels firm on the exterior with moderate give when pressure is applied. When fully cured, 
discard dill sprigs and all the curing mix from the salmon and rinse the fillet under cold water. Dry 
Salmon very well and return to the wire rack and refrigerate for another 4 days to ensure consistent 
texture. Slice thinly at a 45-degree angle, and serve immediately. 

 
  



 

Chicken Za’atar with Israeli Salad 
 
Can be served in a pita, over rice, over couscous or on top of shredded Romaine  
 
INGREDIENTS: 
4 chicken breasts (about 6 to 7 ounces each)  
2 tablespoons Za’atar spice mix  
Or substitute with: 1 tablespoon cumin, 1 teaspoon of coriander, 1 teaspoon oregano 1 teaspoon of 
sesame seeds 
2 tablespoons olive oil  
Zest of one Lemon 
Salt and Pepper to taste 

 
PREPARATION: 
Preheat oven to 400 degrees Fahrenheit. Preheat a stainless steel pan on medium high heat. Sprinkle 
spice mixture, salt and pepper over the raw chicken breast rub to adhere.  
When pan is hot add oil and wait 1 minute. Add chicken and sear on all sides until spices are toasted to 
the meat.  
Transfer to oven and bake for 15 minutes or until internal temperature reads 165 degrees Fahrenheit.  
Take chicken out of the pan and let it rest. While resting sprinkle the zest of the lemon on to the 
chicken. 
 
  



 

Multi Herb Israel Salad 
 
INGREDIENTS: 

1 large cucumber, peeled, and finely chopped  
2 Beefsteak tomatoes chopped 
1 tablespoon of white vinegar 
1 clove of garlic grated 
1 teaspoon of oregano 
1 tablespoon of dill  
1 teaspoon of mint 
3 tablespoons good-quality olive oil  
Juice of 1 lemon 
Salt and pepper to taste 
  
PREPARATION: 

In a medium bowl combine all the ingredients except tomatoes and cucumbers. Allow the flavors to 
marry for 5 minutes. Then mix in tomatoes and cucumbers. Chill until ready to eat. 
Coconut Chicken 
Ingredients: 
• 4 boneless, skinless chicken breasts 
• Adobo to taste 
• 1 Tbsp. vegetable oil 
• 2 large onions, chopped 
• 1 red bell pepper, chopped 
• 1 green bell pepper, chopped 
• 2 cloves garlic, minced 
• 1 can coconut milk 
• 1/2 tsp red pepper flakes 
• salt and pepper 
 
 
Directions: 
Preheat oven to 425°. 
Season both sides of chicken breasts with adobo. In a large skillet, sear chicken breasts in oil until 
browned. Add in peppers and onions. 
 Cook for 4 minutes. Add in garlic and red pepper flakes, cook for one more minute. Transfer ingredients 
from the skillet to a large baking dish. Arrange things evenly. Pour coconut milk over chicken and 
vegetables. Season with salt and pepper. 
Bake for 20 minutes or until sauce is at a rapid boil.  



Polenta Marinara 
Ingredients: 
14oz of broth 
1 cup water 
1 cup yellow cornmeal 
3 tablespoons Grated Parmesan cheese 
Salt 
Pepper 
1 1/2 cup Marinara sauce 
1/2 cup mozzarella cheese 
 

Directions: 
Preheat oven to 375 degrees. Grease 9-inch square baking dish; set aside. Combine broth and 1 cup 
water in medium saucepan. Whisk cornmeal into liquid.  Bring to a boil over medium-high heat, stirring 
to prevent lumps.  
Reduce heat to medium-low; cook about 7 minutes or until mixture is very thick, stirring constantly. Stir 
in Parmesan cheese; season with salt and pepper to taste.  
Pour hot polenta into prepared dish, spreading evenly with spatula. Pour marinara sauce over polenta; 
sprinkle with mozzarella cheese. Bake 10 minutes or until cheese is melted and sauce is heated through.  



Oven-Baked Parmesan Croutons  
3 cups 1/4-inch cubes of day-old bread 
1/4 cup olive oil 
2/3 cup freshly grated Parmesan 
Preheat oven to 350° F 
In a shallow baking pan toss bread with oil. Toss bread with Parmesan and bake in middle of oven, 
stirring occasionally, 30 minutes, or until golden.  
Caesar Salad 
Dressing:  
2 teaspoons Dijon mustard  
2 garlic cloves, chopped 
3 anchovies chopped (optional)  
1 tablespoon Worcestershire sauce  
1 teaspoon hot sauce  
1 teaspoon black pepper  
Salt  
1/4 cup lemon juice  
1/4 cup olive oil  
Salad:  
1 head of romaine lettuce, chopped 
1/2 cup of croutons  
1/4 cup Parmesan cheese 
 
Directions: 
In a medium bowl, whisk together all ingredients for dressing except the oil. Whisk the ingredients 
together and slowly add the oil to create a creamy consistency. 
Clean and chop the romaine lettuce and put in a large bowl. Add the cheese to the bowl. Stir. **Add the 
croutons to the salad and pour the dressing over the salad, mix thoroughly. **  



Thai Glazed Chicken Lettuce Wraps 
 
Ingredients: 
2 pounds thin cut chicken breast  
1 tablespoon Grill seasoning  
2 tablespoons vegetable oil, 2 turns of the pan  
2 tablespoons minced ginger root  
4 cloves garlic, minced  
1 large red bell pepper, seeded and very thinly sliced  
1 cup packaged shredded cabbage and carrot mix  
3 scallions, chopped on an angle  
1/2 cup plum sauce (Hoisen)  
2 cups basil leaves, loosely packed  
1/2 head iceberg lettuce, cut into half again  
1/2 seedless cucumber, chopped  
 
 
 
Directions: 
Thinly slice the chicken into strips and sprinkle with grill seasoning.  
Heat a large skillet until very hot. Add vegetable oil, then chicken.  
Cook chicken 2 minutes, stirring constantly. Add the ginger, garlic, peppers, cabbage and carrot mix and 
scallions then stir-fry another 2 minutes.  
Add plum sauce to glaze the mixture, toss 1 minute, then add basil and wilt leaves.  
Transfer cooked chicken and vegetables to a bowl.  
Place spoonful of chicken into a piece of lettuce with cucumber and fold lettuce over to eat, like small 
taco 
 


