
 

Crispy Brussels Sprouts with Pistachio and Pomegranate 
Submitted by Susan Kristol 

 

Recipe by Dafna Ben-Zeev of Freshly Dafna 
This deliciously crispy Brussels sprout recipe brings the right balance of nutty crunch and 
refreshing bite. They make the perfect side dish for any meal and are also show-stopping enough 
to serve for a special occasion like a holiday dinner! 

Ingredients 
 2 lbs Brussels sprouts* 

 3 Tbsp raw pistachios* 

 1/4 c maple syrup 

 Juice from 1 lime* 

 1/4 tsp lime zest* 

 1/4 – 1/2 tsp red chili pepper flakes* (optional) 

 1/2 tsp Kosher salt 

 3 Tbsp avocado or olive oil* 

 Pomegranate seeds, for garnish* 

*Ingredient available at Imperfect Foods 
 
 
 



Instructions 
1. Cut Brussels sprouts by trimming stems and cutting in half lengthwise. Rinse the sprouts 

and spread them out over a clean towel and pat dry gently. This helps them turn out crispy 
instead of mushy! 

2. Heat oven to 375 F and spread pistachios over a baking sheet. Roast them on the top rack 
of your oven for about 5 mins, stirring nuts at halfway. 

3. Remove the pistachios from the oven, let cool slightly and set pistachios aside in a small 
bowl. 

4. Increase oven temp to 425 F and when cool, lightly grease the baking sheet with some 
additional oil. 

5. In a large bowl whisk together maple syrup, lime juice and zest, red chili pepper flakes, 
and salt. Once that is well mixed, whisk in the 3 tbsp of oil. Toss the Brussels sprouts in 
the sauce and spread out evenly over prepared baking sheet. 

6. Bake for 10 minutes, stir the Brussels sprouts, and bake for 10 more minutes. For extra 
crispy Brussels sprouts bake for an additional 5 minutes. 

7. Garnish with whole or chopped roasted pistachios, pomegranate seeds, and additional lime 
zest if desired. 

Recipe Notes and Variations 
If you are using red chili pepper flakes, taste them first to determine the right amount for you, 
since some chili flakes are much hotter than others. If you are unsure, start by using 1/4 tsp 
flakes in the sauce, taste, and add more if desired. Keep in mind that the flavor will intensify 
when heat is applied during baking. To freshen up the flavor, you can also try garnishing this 
dish with some fresh lime zest, a sprinkle of za’atar, or chopped mint leaves! 
 
****************************************************************************** 

 
EASY CRANBERRY RELISH 

Submitted by Rhoda Miller 

Here is a very easy recipe that I make a lot. My family loves it and puts it on everything, 
chicken, turkey, even latkes. My mother in law gave it to me when we first got married.  It is also 
great for novice cooks.  

2 cans whole berry cranberry sauce 

2 large cans mandarin oranges drained  

1 small can crush pineapple  

 

Mix everything together in a bowl.  Chill before serving.  

 

 



MUSHROOM-LEEK NOODLE KUGEL 

Submitted by Susan Kristol 
 

 

Julia Ewan - The Washington Post 

SEP 24, 2008 
There's none of the traditional sweet or spice in this kugel, but the sautéed mushrooms and tender 
leeks meld with the noodles into a delicate side dish that complements the big flavors of a main 
dish such as Spiced, Sear-Roasted and Stuffed Chicken Breasts (see related recipe). The 
consistency of this kugel is a bit looser than usual because it has no binder of egg or dairy 
products. 

Make Ahead: The kugel can be assembled up to 2 days in advance, covered and refrigerated. It 
should sit at room temperature for 30 minutes to 1 hour before it is baked. 

SERVINGS: 8 

INGREDIENTS 

 7 tablespoons olive oil, plus more for greasing the baking dish 

 10 ounces large white mushrooms, cut into thin slices 

 8 ounces mixed mushrooms, such as shiitake and oyster, stemmed and cut into thin 
slices 

 2 teaspoons chopped thyme leaves 

 1 1/2 teaspoons kosher salt, plus more for the noodles' cooking water 

 1-pound wide egg noodles 

 1-pound (3 medium) leeks, trimmed, cut in 1/4-inch dice, and soaked in cold water, then 
patted dry 

 1/2 cup low-sodium chicken broth 

 Freshly ground pepper 



DIRECTIONS 

Bring a large pot of water to a boil over high heat. 

Heat 2 tablespoons of the oil in a large, heavy skillet over medium-high heat until the oil 
shimmers (about 2 minutes). Add the mushrooms; sprinkle with the thyme and 1 teaspoon of the 
salt. Cook, stirring, for 3 minutes, until the mushrooms brown and start to soften. Transfer to a 
large plate. 

Add 2 tablespoons of oil to the skillet; when it is hot, add the leeks and sprinkle them with the 
remaining 1/2 teaspoon salt. Reduce the heat to medium and cook for about 8 minutes, stirring 
occasionally, until the leeks are softened and translucent. Add the broth and cook, scraping to 
dislodge any browned bits on the bottom of the skillet. Remove from the heat and let cool. 

Meanwhile, cook the noodles. Stir a few teaspoons of salt into the boiling water. Add the pasta 
and cook, stirring, until it becomes just barely tender (remember, it's going to bake more in the 
oven), about 10 minutes. Drain well under cold running water until the pasta cools slightly, then 
transfer to a large mixing bowl. 

Use a little oil to grease a 9-by-13-inch baking dish. 

Add the mushrooms, leeks, and 2 tablespoons of the oil to the pasta. Season with salt and pepper 
to taste. Transfer to the baking dish, drizzle with the remaining 1 tablespoon oil, and cover with 
plastic wrap. Refrigerate for up to 2 days. 

One hour before serving, preheat the oven to 425 degrees. 

Let the kugel sit at room temperature while the oven heats (at least 30 minutes and up to 1 hour). 

Cover tightly with foil and bake for 15 minutes to thoroughly heat through, then uncover and 
bake for about 15 minutes, until the top browns and becomes crisp. Let it rest for 5 minutes 
before serving. 

 

 

RECIPE SOURCE 

From cookbook author Tony Rosenfeld. 

  



MUSHROOM PATE 

Submitted by Carol Klevan: 

1-2 Tbsp. oil 

1 chopped onion 

4 cups of mushrooms chopped in large pieces 

1 cup chopped nuts (walnuts, or pecans) 

Parsley flakes 

Salt and pepper 

 

Heat oil and sauté onions add chopped mushrooms and fry until the juice starts to run. 

Season well with salt and pepper. 

Put seasoned onions and mushrooms and pan juices into a food processor. Add nuts and parsley 
and process briefly. 

Taste, add more salt and pepper, if needed, and process again. 

Refrigerate before serving. Can be made a day ahead. 

 

 
POTATO KUGEL 

Submitted by Judy Werbel 
 

6 medium sized potatoes, peeled    1 ½ teaspoon salt 
2 eggs        1/8 teaspoon pepper 
½ cup flour       1 large onion, chopped fine 
½ teaspoon baking powder     ¼ cup oil 
 
Grate onions. Add eggs, salt, and pepper. 
 
Grate potatoes quickly so they will not discolor. (I use a food processor) 
 
Add potatoes to onion, eggs, and salt. Mix well 
 
Stir in flour, and baking, powder. Add oil. Mix well. Pour into a well-greased pan. Brush 
additional oil on top 
 
Bake in 350° oven about 45 minutes or longer 
Serves 6 
(I use 5 lbs. of potatoes to double the recipe.) 



POTATO KUGEL 

Submitted by Debbie Weber 

¼ cup oil 

4 large potatoes 

1 large onion 

3 eggs 

1 tsp. salt 

1 tsp. garlic 

¼ tsp. pepper 

¼ cup flour or potato starch 

Preheat oven to 350 degrees.  Heat oil in oven for 5 minutes.  Grate potatoes in food processor.  
Pour into large bowl.  Quarter onion and mince in food processor.  Add eggs and seasoning and 
process for several more seconds.  Add to potatoes.  Mix in flour or potato starch and 3 
tablespoons of oil.  Pour into 9 X 9 casserole.  Sprinkle with oil and bake for 1 hour. 

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

Washington Post’s 

 ROSH HASHANAH NOODLE PUDDING 

 Submitted by Sue Cohn 

A family favorite holiday dish since 1973 

½ pound thin egg noodles 
3 tablespoons margarine 
3 eggs separated 
½ cup honey 
1 teaspoon cinnamon  
 

Cook noodles, drain, and mix margarine and noodles 

Mix all ingredients (except the egg whites) with the noodles and margarine. 

Beat egg whites until stiff and fold into noodle mixture 

Place mixture into greased 2½½-3-quart pan 

Bake at 350 until done (brown on top) 45-60 minutes 

Serve hot or cold as a side dish or dessert 

 

2 apples sliced and sprinkled with lemon 
juice 
½ cup raisins 
½ cup chopped blanched almonds 
¼ teaspoon of salt 



 

ROAST SQUASH AND CHICKPEAS WITH SPICY APRICOT SAUCE 

Submitted by Talya Kalendar  

2lbs of butternut squash 

2 tbsp olive oil 

1 15 oz can chickpeas drained & rinsed 

Sea salt & black pepper  

 

For the Spicy Apricot Sauce 

2 tbsp olive oil 

2 shallots, halved & sliced 

3 oz unsulphured dried apricots, roughly chopped 

½ tsp cumin seeds 

2 tsp freshly grated ginger 

2 cloves garlic grated or crushed 

 

Preheat the oven to 400 degrees 

Cut the squash into slim wedges. Put them in a roasting dish, trickle 1 tbsp of olive oil and brush 
it all over the quash. Season with salt and pepper. Roast in the over for 45 minutes or until the 
squash is tender and brown. 

Meanwhile, toss the chickpeas with another 1 tbsp of olive oil and some salt and pepper and set 
aside. 

Also, while the squash is roasting in the over, make the sauce. Heat the oil in a small-medium 
frying pan over a medium heat. Add the shallots with a pinch of salt. Once sizzling, turn the heat 
down and cook for about 8 minutes until the shallots are softened stirring once or twice. 

Add the apricots and cumin and stir over the heat for a couple of minutes. Add the ginger, garlic 
and chili flakes and a twist of black pepper and cook for a minute or two longer. Now pour in the 
tomatoes with their juice. If using plum tomatoes, crush them with your hands as they go in, and 
remove any white stalky bits. Add the sugar. 

Bring to a simmer and cook for 5 minutes, stirring a few times until the sauce is thick and pulpy. 
Remove from the least and stir in the lemon and about 3 tbsp of the chopped coriander. Taste and 
add more salt as needed. Set aside. 

When the squash is tender, add the seasoned chickpeas to the roasting pan and return to the oven 
for 5 -10 minutes until they are hot. Meanwhile, reheat the sauce if necessary. 

Place the squash wedges and chickpeas on a plate. Spoon the hot sauce over and finish with the 
remaining coriander. Squeeze lemon over the dish. 

Option – you can replace the squash with pretty much any veg you like – try root vegetables. 

½ tsp chili flakes 

15oz canned tomatoes 

1 tsp sugar 

2 tbsp coarsely chopped preserved lemon 

4 tbsp chopped coriander 

½ lemon to spritz 

 



ROASTED CARROTS WITH FARRO, CHICKPEAS AND HERBED TAHINI SAUCE 

Submitted by Talya Kalendar 

From Love Real Food by Kathryne Taylor 

 

1 cup farro rinsed                                                                            

11/4 tsp plus 1tbsp olive oil 

1 tsp lemon juice 

1 clove garlic pressed or minced 

Fine sea salt 

Pinch of red pepper flakes 

1 15 oz can chickpeas rinsed or drained 

1lb of slender heirloom carrots, scrubbed and patted dry 

¼ tsp cumin 

Freshly ground pepper 

3 tbsp raw pepitas (pumpkin seeds) 

 

In a medium saucepan, combine the farro with enough water to cover by a couple of inches 
(at least 3 cups of water). Bring the water to a boil, then reduce the heat to a gentle simmer. 
Cook, stirring occasionally, until the farro is tender to the bite but still pleasantly chewy 
(pearled farro will take around 15 minutes; unprocessed farro will take 25-40 minutes). 
Drain off the excess water and return the farro to pot. Add 1 tsp of the olive oil, the lemon 
juice, garlic, ½ tsp salt, and the pepper flakes. Mix well, then add the chickpeas and stir to 
combine. Cover and set aside. 

Preheat the oven to 425 degrees. Line a large rimmed baking sheet with parchment paper 
for east clean up.  

Place the carrots on the baking sheet and drizzle with the 1 tbsp olive oil. Sprinkle with the 
cumin on top, followed by a few dashes of salt and pepper. Rub the oil and spices over the 
carrots so they are evenly coated. Roast until the carrots are easily pierced by a fork near 
the top of their stems, 20-35 minutes. (Roasting time will depend entirely on the size of 
your carrots. Remove some of the more slender carrots after 20 minutes and check them in 
5-minute intervals, thereafter, removing the carrots as they were done.) 

In a small skillet combine the pepitas, the remaining ¼ tsp olive oil and a pinch of salt. Cook 
over medium heat, stirring frequently, until the pepitas turn golden on the edges and start 
making little popping noises, about 5 minutes. Set aside. 

 

To make the tahini sauce: In a liquid measuring cup or small bowl, combine the tahini, 
lemon juice, 1 tbsp chopped parsley, salt, and several twists of black pepper. Whisk to 
combine, then whisk in 3-4 tbsp water or as much as possible to reach a thick drizzly 
consistency. Stir to combine, then taste and season with additional salt and pepper. 

 

Herbed Tahini Sauce 

1/3 cup tahini 

2 tbsp lemon juice 

2 tbsp chopped fresh flat parsley 

¼ tsp fine sea salt 

Fresh ground pepper 

3-4 tbsp water as needed 



To assemble the dish, pour the farro ad the chickpea mixture evenly across a large service 
platter. Arrange the carrots in a single layer over the mixture. Drizzle the herbed tahini 
sauce generously over the carrots, then sprinkle them with the pepitas and the remaining 1 
tbsp of parsley. Serve with any extra tahini sauce on the side. 

 

This dish is great warm or cooled to room temperature. Leftovers keep well, chilled for 3-4 
days.  

 

 

ROASTED BUTTERNUT SQUASH WITH DATE MOLASSES AND CANDIED GINGER 

Submitted by Shelly Palley 

From the Washington Post, September 21, 2011 

 

1 or 2 butternut squash (around 2 pounds) 

¼ cup date molasses 

¼ olive oil 

Kosher salt 

Fresh grated nutmeg 

2 tbsp chopped crystallized ginger 

 

Preheat over to 350 degree. Spray rimmed baking sheet with nonstick cooking spray. 

Peel the butternut squash. Cut it crosswise into 1-inch thick slices. 

Combine the date molasses, oil, salt, and nutmeg to taste in a large mixing bowl. Add the 
squash and toss to coat evenly. Transfer to baking sheet and arrange in a single layer, 
drizzle any remaining molasses in the bowl over the squash.  Bake for about 45 minutes or 
until soft and caramelized. Sprinkle the ginger evenly over the slices. Return to the oven 
and bake for 10 minutes.  

Serve warm or at room temperature.  

 

 

 

 

 

 

 

 

 



FALL STARBURST 

Submitted by Shelly Palley 

2 pounds of butternut squash – cut into halves and seeds removed 
½ cup margarine 
½ cup brown sugar 
4 granny smith apples, peeled, cored, and sliced 
¼ cup sugar 
2 cups fresh cranberries 
1-2 tbsp cinnamon sugar 
 

Boil squash in water to cover in a saucepan until tender. Cool until it can be handled. (Squash can 
also be roasted whole in the oven.) Scoop out the flesh and discard peels. Puree squash with 
margarine and brown sugar in the food processor. 

Cook the apples and ¼ cup sugar in a saucepan for 8-10 minutes, or until juices begin to be released 
and the sugar melts and coats the apples. Set aside. 

 Preheat oven to 350 degrees. 

Heat cranberries with the ¼ cup sugar in a saucepan until the berries soften and burst, stirring 
often. Arrange the apples around the edge of 9-inch French white oven-safe dish. Pour the squash 
puree in the center. Top with the cranberries, leaving a small border of squash. Sprinkle with 
cinnamon and sugar and bake 20 minutes. 

6 – 8 servings 

 

 

SILAN SHAVED BRUSSELS SPROUTS 

Contributed by Shelly Palley 

From Kosher by Design Takes it Home by Susie Fishbein 

1/12 tbsp brown sugar 

2 tsp garlic powder 

1 tsp chili powder 

1 tsp coarse sea salt 

¼ tsp cayenne pepper 

 

In a small bowl, the stir together the brown sugar, garlic powder, chili powder, salt, and cayenne 
pepper. 

Heat the oil in a large skillet or frying pan. Add the shredded and halved brussels sprouts. 
Sprinkle the spice mixture. Cook sprouts, tossing them from time to time, allowing them to 
become shiny and almost burnt, 5-6 minutes. Drizzle on the silan, cook for one minute longer. 

2 tbsp canola oil 

2 lbs brussels sprouts, shaved or shredded 

10 brussels sprouts, roots trimmed and halved 

1 tbsp of silan (date) syrup 


