
SWEET & SPICY ROAST CHICKEN with CARROTS, DATES & PISTACHIOS 

Submitted by Shelly Palley from the Jewish Food Experience Website 2017 

Ingredients 

1 tsp lemon zest 

3 tbsp freshly squeezed lemon juice 

6 tbsp freshly squeezed orange juice, from 2 oranges 

6 tbsp olive oil 

3 tbsp whole-grain mustard  

6 tbsp honey 

½ tsp crushed red pepper flakes (optional) 

3 cloves garlic- roughly chopped 

1 tbsp fresh thyme leaves or 1tsp dried thyme leaves 

4lbs bone in chicken pieces (thighs, drumsticks & breasts) 

3 cups ¼ inch sliced carrots 

1 medium yellow onion, halved and thinly sliced 

1 cup thinly sliced dates 

2 tbsp chopped parsley for garnish 

2 scallions, light and dark green parts, thinly sliced for garnish 

¼ cup chopped salted pistachios, for garnish 

 

Preparation 

In a medium bowl whisk together the lemon zest, lemon juice, orange juice, olive oil, mustard, 
honey, red pepper flakes, garlic and thyme. Place chicken, carrots, onions and dates in a large 
sealable bag. Add the marinade and seal shut. Massage to make sure everything is evenly coated 
with the marinade. Place the bag on a rimmed sheet pan to protect against leakage and marinate 
in the refrigerator for at least 6 hours or overnight. 

Preheat oven to 425 degrees and set an oven rack in the middle position. Transfer all ingredients 
from the bag, including the marinade, to a rimmed sheet pan ( do not line the pan with tin foil). 
Turn the chicken skin side up.  Roast until lightly brown and cooked through, 40 – 50 minutes. 
About halfway through cooking, stir the carrots so they do not burn around the edges. Turn on 
the broiler (leave the chicken on the middle rack), and cook 1-3 minutes more, or until skin is 
golden brown and crispy. Transfer the chicken, carrots, onions and dates onto a platter, along 
with the sauce in the pan. Sprinkle the parsley, scallions and pistachio nuts over top and serve. 

  



MOROCCAN STEW WITH CHICKPEAS & SWEET POTATOES 

Submitted by Elana Plotnick 
 

This Moroccan stew with chickpeas and sweet potatoes is an easy plant-based dinner 
recipe: it’s incredibly flavorful featuring a blend of Moroccan spices. 

 

 2 cups uncooked quinoa 

 1 large onion 

 3 cloves garlic 

 2 large sweet potatoes (about 1 ¾pounds) 

 2 tablespoons olive oil 

 1 teaspoon paprika 

 1 teaspoon ground cumin 

 ½ teaspoon ground coriander 

 ½ teaspoon turmeric 

 ½ teaspoon ground ginger 

 1/4 teaspoon ground cinnamon 

 ½ teaspoon kosher salt 

 ½ teaspoon ground black pepper 

 

Preparation 
1. Make the quinoa. 
2. Dice the onion and mince 3 cloves garlic. Chop the sweet potatoes into bite-sized pieces. 
3. In a large pot, heat 2 tablespoons olive oil. Sauté the onion for about 5 minutes. Add 

minced garlic and sauté about 1 minute. 

4. Stir in 1 teaspoon paprika, 1 teaspoon ground cumin, ½ teaspoon ground coriander, ½ 
teaspoon turmeric, ½ teaspoon ground ginger, 1/4 teaspoon ground cinnamon, ½ 
teaspoon kosher salt, ½ teaspoon ground black pepper, and 2 pinches cayenne pepper. Stir 
about 30 seconds, then add diced tomatoes and 2 cups broth. 

5. Bring to a boil, then add sweet potatoes and drained and rinsed chickpeas. Simmer for 30 
minutes until the potatoes are tender. Stir in 3 cups spinach in the last 2 minutes. 

6. Serve garnished with chopped cilantro, fresh squeezed lemon juice, and a dollop of Greek 
yogurt. 

 
Inspired by a combination of Naturally Ella and The Daily Dish 
Source: www.acouplecooks.com 
 

 2 pinches cayenne pepper 

 1 15-ounce can diced tomatoes 

 2 cups vegetable broth 

 15 ounce can chickpeas, drained  

 3 cups spinach 

 2 tablespoons chopped fresh cilantro, 
for garnish 

 1 lemon, for garnish 

 1 cup Greek yogurt, for garnish 

 



UNSTUFFED CABBAGE 

Submitted by Merle Toobin 

 

3 pounds ground beef     1 head green cabbage, shredded  

2 large eggs, lightly beaten    1 ½ tbsp. Kosher salt 

1/4 cup water      1 ½ cups tomato juice 

¾ cup uncooked long grain white rice  4 - 8 oz. cans tomato sauce 

1 onion, finely chopped    ½ cup brown sugar 

salt       1 ½ cups sugar 

black pepper      3 lemons 

garlic powder      ½ cup raisins 

1 tbsp. vegetable oil 

 

In a large mixing bowl combine the ground beef, eggs, water, rice and onion.  Season with salt, 
pepper, and garlic powder.  Gently mix by hand.  Set aside. 

Heat the oil in a large pot over medium heat.  Add the cabbage and the kosher salt.  Simmer for 
10 minutes.  Add the tomato juice, tomato sauce, brown sugar, sugar, juice from the lemons, and 
the raisins. 

Gently form meatballs out of the meat mixture.  Do not handle them too much or the meat will 
toughen.  Add to cabbage mixture. 

Lower the heat to medium-low and simmer, covered, for 1 hour.     12 servings 

 

*******************************************************************   

LAMB TAGENE  

Submitted by Debbie Weber 

1 lb. onions chopped 

1 Tlbs. Honey 

½ tsp. cinnamon 

1 Tlbs. Sugar 

1 Tsp. Moroccan spice 

2 lbs. cubed lamb 

 

Saute onions until brown and limp – about 1 hour.  Place in bottom of clay pot, along with 
honey, cinnamon & sugar.  Add lamb and dried fruit.  Bake in oven at 425 degrees for 80 
minutes.  Sprinkle with almonds when done. 

Olive oil 

1 lb. prunes & apricot mixed – soak in water 
for 1 hour 

½ cup slivered roasted almonds 

 



CRANBERRY SWEET & SOUR MEATBALLS 

Submitted by Debbie Weber 

Meat 

2 lbs. ground beef 

2 cloves garlic 

¼ tsp. pepper 

1 egg 

¼ cup matzo meal or breadcrumbs 

 

1. Heat sauce ingredients 
2. Mix together all of the ingredients for meatballs. 
3. Form into balls and place in pot with sauce. 
4. Simmer about 1 hour. 

 

****************************************************************************** 

POMEGRANATE SALMON 

Submitted by Shula Friedman & Debra Kirsch 

 
1 (3 ½ pound) side salmon, no skin, no bones, trimmed 
1 large red onion, sliced very thin 
¼ cup olive oil 
1 cup pomegranate juice 
¼ cup unfiltered apple cider vinegar 
2 tablespoons tomato paste 
Salt and pepper to taste 
1 teaspoon turmeric 
1 cup pomegranate seeds (optional) 

 
Preparation 
1. Preheat the oven to 425°F. 
 
2. Place the salmon in a pan just large enough to accommodate the fish in one layer.  
 
3. Scatter the onions on top and on the sides of the fish. Mix the oil, juice, vinegar, tomato paste, 
salt, pepper, and turmeric in a bowl, and pour over the fish.  
 
4. Cook about 20 minutes, or a tiny bit more until the fish flakes easily and the liquid thickens  

  

Sauce 

28 ounces cranberry sauce 

16 ounces tomato sauce 

½ tsp. cinnamon 

 



MOROCCAN SALMON WITH CHARMOULA SAUCE 

Submitted by Shelly Palley, this recipe was created by Nancy Robinson, a member of OT for the 
Sisterhood Passover tasting..  

For the Fish and Vegetables 

1lb small red potatoes 

2 tbsp olive oil 

2 peppers (your choice of color) sliced ¼ strips 

2 medium tomatoes cut crosswise into ¼ wide slices 

2lb salmon, skinned and cut into serving pieces 

2 tbsp of lemon juice 

 

For the Chermoula Sauce 

½ cup coarsely chopped cilantro 

1/2/ cup chopped flat leaf parsley 

5 cloves of garlic, coarsely chopped 

1/3 cup fresh lemon juice 

2 tsp sweet paprika 

2 tsp salt 

11/2 tsp ground cumin 

¼ tsp pepper 

½ cup olive oil 

Preparation 

Preheat oven to 425 degrees 

Scrub potatoes, prick with a fork, then rub with olive oil and salt. Roast on a baking sheet in the 
middle of oven until fork tender, about 25 minutes. Cool to room temperature and cut crosswise 
into ¼ inch wide slices, leave oven on. 

Spread potato slices evenly in an oiled 13x9x2 glass baking dish and season with salt and pepper. 
Top with the pepper slice, then the tomato slices and fish, season each layer with salt and pepper. 
Sprinkle the fish with lemon juice.  

Make chermoula sauce 

Puree all of the ingredients except the oil in a food processor or blender. With the motor running 
add oil in a slow stream. 

Pour sauce evenly over fish and bake in the middle of the oven until fish is cooked through, 
about 25-30 minutes. 


