
MINI QUISHES 

Submitted by Brittanie Werbel 

I have found that these mini quiches accompany coffee in the sukkah quite well, and they reheat 
easily for a savory breakfast at any time. If you are sharing a distanced Sukkot meal with another 
household, these can be easily divided up so that each household has its own serving platter of 
mini quiches. It is also simple to substitute ingredients for different tastes, i.e. cheddar cheese 
instead of feta, non-dairy milk for actual milk, or other finely chopped vegetables for the ones I 
use. 

 

Broccoli tops - finely chopped 

1/2 - 1 red pepper - finely chopped 

6 large eggs 

3-4 oz feta cheese 

1/2 teaspoon salt 

1/2 teaspoon pepper 

3/4 (skim) to 1 cup (1% or higher) milk 

 

• Preheat oven to 350F. Coat 24 cup mini-muffin pan with cooking spray. Chop vegetables. 

• Whisk eggs and milk until smooth, add salt & pepper, then add vegetables 

• Spoon veggies from egg mixture into muffin pan. 

• Fill each muffin cup ~3/4 of the way with egg mixture. 

• Top each cup with a pinch of cheese. 

• Bake about 15 minutes, then turn the pan and bake for another ~15 minutes. After 30 
minutes in the oven the quiches should be puffed and browned on top. 

• Remove with a plastic spoon so as not to scratch the pan and leave on a wire rack to cool. 

• Serve warm or at room temperature. I make them ahead of time and keep in a tightly 
sealed freezer bag. Reheat at 170 degrees. 

  



CURRIED CAULIFLOWER 

Submitted by Maurine Simon 

1 large onion 

1 whole cauliflower 

4 carrots 

28oz can whole tomatoes 

5t. Curry powder (start with less if worried about spiciness) 

Raisins 

15oz can garbanzo beans rinsed (substitute w/dark red kidney beans) 

Chutney (optional) 

Toasted sesame seeds (optional) 

 

Peel and slice onion into semi-circles.  Cut up or break apart cauliflower into large florets. Peel 
and slice carrots on the diagonal.   

In a large skillet sauté onion in water or olive oil over medium heat until softened, add carrots 
and cauliflower and continue to sauté.  Put in tomatoes and curry powder to taste.  Break up 
tomatoes to desired size while blending with curry and covering all ingredients. Cook until all 
ingredients are hot.  Sprinkle in a handful of raisins and the chickpeas rinsed.  Cover and simmer 
on low until cauliflower is soft. 

Serve over brown rice.  If desired offer chutney on the side or sprinkle with toasted sesame 
seeds. 

  



PERFECT PICADILLO 

Submitted by Mark Rubinstein 

 

1 lb. Ground Beef  

2 Tbsp Olive Oil  

2 tsp Garlic – Chopped 

½ cup Onion –coarsely chopped 

3 oz Sherry Cooking Wine  

3 oz Tomato paste  

 

Sauté onions, garlic and olive oil then add the meat and chop it finely. 

After the meat is browned, add sherry cooking wine, tomato paste, water, and all remaining 
seasonings.  Simmer for at least one hour on a low setting.  Enjoy over rice and with a side dish 
of frijoles negros. 

 

MOM’S POTATOE KUGEL (from Washington Post many years ago) 

Submitted by Carol Shaman 

6 medium white potatoes (2 ½ lbs.) 

1 large onion grated 

1 large carrot 

¼ c matzo meal 

1 tsp. salt 

2 eggs well beaten 

¼ cup peanut oil 

Pare vegetables and grate in food processor, using fine blade.  Add matzah meal, salt, beaten 
eggs and oil.  

Mix thoroughly.  Pour into well-greased 1 ½ quart baking dish.  Bake at 375 degrees for about 1 
hour, or until top is browned and crisp at edges.  

(I usually start baking at 350 degrees for about 30 minutes and then raise temperature to 375). 

  

1 cup Water  

½ tsp Salt. 

Fresh pepper – large pinch 

Bay leaf 

½ cup Olives (pimento stuffed) 

¼ cup Raisins 

 



VEGGIE CHILI 

Submitted by the Kalender Family 

 

1 lb. of russet potatoes, peeled & cut in ½ inch dice 

2 leeks, white parts only, well washed, and coarsely chopped 

1 parsnip, (about 8 ounces) scrubbed and cut into ¼ inch dice 

4 carrots scrubbed and cut into ¼ inch dice 

1 large beat (1/2 pound) scrubbed and cut into ¼ inch dice 

3 tbsp olive oil 

Salt 

2 cups dark beer 

2 bay leaves 

2 cloves garlic peeled and smashed with a knife 

5 cups of chopped Roma tomatoes or canned plum tomatoes 

21/2 cups white beans, drained & rinsed 

4 tsp chili powder 

1 tsp ground cumin 

1 tsp paprika 

Fresh ground pepper 

Cheese for garnish – Monterey Jack or sharp white cheddar 

 

Preheat oven to 375 

Combine potatoes, leeks, parsnip, carrots, beets, oil, and 1 tsp salt in a large bowl and mix well. 
Spread in a single layer in a large baking pan and toast until tender and lightly charred. 20 -25 
minutes. 

Transfer the roasted vegetable to a large soup pot. Add the beer, bay leaves, and garlic (the beer 
will just barely cover the vegetables). Bring to a boil over high heat, reduce heat, and simmer 
gently until fragrant, 10 minutes. Then add the tomatoes, beans, chili powder, cumin and paprika. 
Season to taste with salt & pepper. Return to a boil, reduce heat, cover, and simmer, stirring 
occasionally, until slightly thickened, about 15 minutes. Remove garlic and bay leaves. Serve hot 
with a topping of grated cheese.  



In a separate bowl combine the flour, baking powder, and salt. Stir with a whisk to combine. 
Gradually add the flour mixture to the batter. Beat on low until blended. 

Pour the batter into the prepared pan. Remove the apples from the skillet with a fork or slotted 
spoon and discarding the liquid. 

Arrange the apples in a concentric spoke-like design on the top of the batter. 

Combine 1 tbsp sugar with the cinnamon. Sprinkle evenly over the tart. Bake for 1 hour. Cool 
completely and release the sides of the springform pan.  

 

 

7 SPECIES SALAD 

Submitted by Shelly Palley from Jewishfood-list.com 

Lettuce (any kind, but baby is good) 

Seeds from ½ to 1 ripe pomegranate 

6-8 figs, quartered 

Handful of seedless grapes, halved or quartered 

2 – 4 dates, sliced 

Olive oil and balsamic vinegar 

Barley & wheat croutons 

Optional: goat cheese & date honey 

To make the croutons, get some bread that has both wheat and barley flour and cut into bite sized 
pieces and place on a baking tray or casserole dish.  

In a bowl, combine olive oil and some favorite spices, oregano, basil and/or thyme. Brush the oil 
mixture over the bread pieces and bake at 400 until the bread feels like croutons. 

Combine everything and enjoy! 

 

 

 

  



 

Following recipes are from the internet: 

POMEGRANATE APPLE SALAD WITH POPPY SEED DRESSING 

For the Dressing: mix: 

3 tablespoons white wine vinegar or unseasoned rice vinegar 

1/4 cup, plus 2 tablespoons sugar 

1/2 teaspoon salt (kosher or sea salt) 

1/2 teaspoon dry mustard (or substitute prepared Dijon mustard) 

1/4 to 1/3 cup onion (from about 1/2 small onion, peeled and chopped) 

1/2 cup canola oil (or other neutral-flavored oil such as grapeseed, or use extra virgin olive oil if 
you prefer) 

1 3/4 teaspoons poppy seeds 

 

For the Salad: 

1 large head of lettuce (or 5-ounce package mixed baby lettuce, rinsed and spun dry) 

1 pomegranate (seeded) 

1 large green apple (cored and sliced or chopped) 

 

  



URI BURI’S LEMON TUMERIC SALMON 

An easy, delicious salmon recipe from Chef Uri Jeremias of Uri Buri Restaurant in Acre, Israel. 

Ingredients 

4 whole fresh, skin-on salmon fillets, cut about 1 1/2 inches thick 

1/2 cup salted butter, very cold or frozen, plus more for greasing pan 

1 tbsp dried thyme 

1 tsp turmeric 

1/2 tsp salt 

1 whole large ripe yellow lemon, cut into rounds and then halved (see below) 

Recipe Notes 

You will also need: Shallow baking pan, grater, foil, or parchment 

 

Instructions 

Preheat oven to 400 degrees F. Grease the bottom of the baking sheet with a thin layer of butter. 
Rinse the salmon fillets and pat dry. Then place them, skin side down, on the buttered baking sheet. 

Slice the lemons into 4 thin rounds, remove any seeds, then slice the rounds in half so that you 
have 8 halves. 

In a small dish, combine the dried thyme, turmeric, and salt. Mix until well combined. Sprinkle 
the spice mixture evenly over the top of the salmon fillets. 

Top each salmon fillet with two of the lemon slices. 

Grate the cold or frozen butter evenly over the top of the salmon fillets. It might feel like a lot of 
butter at first, but it melts down to create a luscious sauce. 

Cover the pan with aluminum foil or parchment and place in the oven for 15-20 minutes, or until 
desired doneness. Cook time will vary based on thickness of the fillet-- cut into the center of the 
thickest fillet to check doneness. 

Remove from the oven and uncover. Spoon over the butter sauce from the tray. 

Serve immediately, topped with the fresh mint if desired. 

  



ROASTED EGGPLANT YOGURT DIP -TORI AVEY 

 

2 medium eggplants, about 1 pound each 

3 cloves garlic 

1/4 cup extra virgin olive oil 

1/4 cup Greek yogurt or labneh 

2 tbsp tahini 

2 tbsp lemon juice, freshly squeezed 

1/2 tsp salt, to taste 

2 tbsp pomegranate arils, optional, for garnish 

1 tbsp chopped fresh mint, optional, for garnish 

 

You will also need: gas grill or oven, foil to protect range surface, saucepan, bowl, fork 

Pierce the eggplants in a few places with a knife or fork to vent. Roast them on a gas stovetop or 
in the oven, giving a quarter turn every few minutes, until eggplants are charred, soft and 
collapsing. Flame roasting on a range or grill preferred for optimal flavor. For more detailed 
instructions on this process, refer to my post - How to Roast Eggplant. 

While eggplant is roasting, pour olive oil into small saucepan or skillet and add garlic cloves. Heat 
the olive oil on medium for 2-3 minutes, carefully watching the whole time, until it just begins to 
sizzle around the cloves. Do not let them sizzle too long or you will start to fry the cloves. 

Reduce heat immediately to between low and medium low. Stir well to coat the garlic cloves in 
hot oil. Let the garlic cook slowly for 20-30 minutes, stirring and flipping the cloves every few 
minutes, until the cloves are soft, tender, and golden. 

Remove cloves from the oil with a slotted spoon. Allow the oil to cool. Reserve the garlic-infused 
oil. Mince the roasted garlic cloves fine. 

When eggplants are fully roasted, remove from flame. Carefully slice them open (hot steam will 
escape) and allow them to cool down. 

When the eggplants are cool enough to touch, scoop the soft pulpy eggplant flesh from the skin 
and add it to a mixing bowl. Try to remove all the pulp from the skin. If a little charred skin makes 
it into the pulp, it is fine-- it will add to the smoky flavor.  

Remove any large clumps of seeds from the pulp. A few small seed pockets are fine, but larger 
ones can make for a lumpy texture. 

To the roasted eggplant pulp, add the minced roasted garlic, 2 tbsp of the garlic-infused olive oil, 
Greek yogurt or labneh, tahini, lemon juice, and salt. 



Use a fork to mash and stir the mixture until it is creamy and well-mixed. Do not use a food 
processor or immersion blender for this step, or you will end up with an undesirable texture. At 
this point you may taste and add additional salt or lemon juice to taste, if desired. 

Use a spoon to make a well in the dip and drizzle the remaining garlic-infused olive oil on top. 
Serve dip at room temperature or chilled, garnished with pomegranate arils and fresh mint. Store 
in a covered container in the refrigerator for 3-5 days. 

  



CURRIED VEGETABLE STEW – TORI AVEY 

Healthy and delicious vegan, gluten free entree with cauliflower, chickpeas, and greens in a creamy 
curry-flavored coconut sauce. 

1 tbsp olive oil 

1 whole large onion, diced 

2 1/2 tsp kosher salt, divided 

1 tbsp curry powder 

1 tbsp brown sugar 

1-inch piece fresh ginger, peeled and grated (about 1 tbsp) 

3 whole garlic cloves, minced 

1/4 tsp black pepper 

1/4 tsp cayenne pepper (if you are spice sensitive, omit) 

1/2 cup vegetable broth 

6 whole baby yellow potatoes, diced 

3 1/2 cups chickpeas, drained and rinsed 

2 whole red bell peppers, diced 

1 head of cauliflower, cut into bite sized florets 

28 oz fire roasted tomatoes 

10 oz baby spinach or baby kale 

13.5 oz coconut milk, full fat 

Cooked rice, quinoa, or grains for serving (optional) 

Heat the oil in the bottom of a large soup pot over medium heat. Add the onion and 1 tsp of salt 
and sauté until translucent, about 5 minutes. 

Add the curry, brown sugar, ginger, garlic, black pepper, and cayenne and stir until fragrant, about 
30 seconds. Pour in 1/2 cup of vegetable broth and scrape up and brown bits from the bottom of 
the pan. 

Add the potatoes, chickpeas, peppers, cauliflower, tomatoes (with the juice) and an additional 1 
1/2 tsp of salt. Stir to combine and bring to a boil. Cover and simmer over for 45 - 60 minutes, 
stirring occasionally, until the vegetables are tender. 

Stir in the coconut milk. Add the baby spinach or kale and stir until the greens have wilted slightly. 
Add more salt and pepper to taste, if desired. Serve warm as-is or over your choice of cooked rice. 



SWEET POTATO SPINACH QUINOA GRATIN -TORI AVERY 

2 whole large orange sweet potatoes (2 lbs. total) peeled and sliced into rounds 1/8 inch thick 

1/4 cup olive oil 

1 cup quinoa 

2 cups low sodium vegetable broth 

3 cups spinach, roughly chopped 

1 pinch saffron thread (make sure it is good quality saffron - it is much more expensive, but the 
cheap stuff has no flavor) 

2 tbsp hot water 

2 tbsp non-hydrogenated margarine 

1 tbsp potato starch 

14 oz full fat coconut milk (1 can) 

1 tsp salt 

1/2 tsp finely minced garlic (or ¼ tsp garlic powder) 

1/4 tsp cayenne pepper (adds heat – use less if spice sensitive) 

Preheat oven to 400 degrees. Spread the sweet potato slices across two lightly greased baking 
sheets. Toss each sheet of slices with 2 tbsp extra virgin olive oil to lightly coat the slices. 

Roast the sweet potatoes for 20 minutes in the oven, stirring the potatoes and turning each baking 
sheet around once during cooking, until slices are tender and starting to caramelize. 

While sweet potatoes are roasting, rinse the quinoa out well in a mesh colander until water runs 
clear. Combine rinsed quinoa and low sodium vegetable broth in a pot and bring to a boil. Reduce 
to a simmer, cover the pot, and cook for about 15 minutes, stirring occasionally, until broth is 
absorbed, and quinoa is tender/fluffy. When the quinoa is finished cooking, quickly open the pot, 
and add the roughly chopped spinach on top of the cooked quinoa. Recover the pot and let it rest 
for 5 minutes while the spinach wilts on top of the quinoa. Stir the spinach into the quinoa. Reserve. 

After sweet potatoes are removed from the oven, reduce heat to 350 degrees F. Reserve the sweet 
potato slices. Grind the saffron threads in a mortar and pestle to a powder. Add 2 tbsp of hot water 
to the ground saffron and let it soak for a few minutes. 

Lightly grease an 8x8 inch baking dish. Place half of the sweet potato slices in a thin layer on the 
bottom of the dish, with each slice overlapping the next. 

Spread the cooked quinoa/spinach mixture over the first sweet potato layer. 

Make a top layer with the remaining sweet potato slices. 

In a small saucepan, melt 2 tbsp non-hydrogenated margarine over medium heat. Whisk in 1 tbsp 
potato starch to form a thick paste. 



Slowly whisk in the coconut milk. Whisk in the salt, garlic, cayenne pepper, and the reserved 
saffron water. Heat the sauce over medium, whisking frequently, until it boils and thickens into a 
golden yellow sauce. Reduce heat to low and keep warm. 

Pour the sauce over the layer of sweet potatoes, using a ladle or large spoon to make sure the 
potatoes are evenly covered with sauce. 

Place dish in the oven and bake covered for 20 minutes until heated through. Remove the foil and 
turn on your broiler. Place your baking dish 6 inches below the broiler. Broil the casserole for a 
few minutes until the top is nicely, evenly browned. Note - if you use a glass baking dish, skip the 
broil, and simply bake until it is lightly browned on top. Serve warm.  

 

  



SMOKEY LENTIL SWEET POTATO SOUP-TORI AVEY 

1 tbsp extra virgin olive oil 

1 whole large onion diced 

1 tsp salt 

2 tsp smoked paprika 

1 tsp ground cumin 

1 tsp ground coriander 

1-quart vegetable stock 

3 cups water 

1 1/3 cups dry red lentils 

2 1/2 cups sweet potatoes peeled and diced (about 1 large or 2-3 small sweet potatoes) 

Lemon wedges (optional garnish) 

Parsley (optional garnish) 

Heat the olive oil in the bottom of a large sauce pot over medium heat. Add the diced onions and 
salt and cook until onions are soft and translucent.  

Add the spices and cook until fragrant. 

Add the stock, water, lentils and diced sweet potatoes and bring to a boil. Reduce to a simmer and 
cover, leaving a small portion of the pot vented. 

Cook for 30-40 minutes, or until the lentils and sweet potatoes are tender. You can leave the soup 
chunky or use an immersion blender for a smoother puree-like texture. Serve hot, garnished with 
lemon and parsley if desired. If you are not avoiding dairy, this soup is also fantastic served with 
a dollop of Greek yogurt or labneh. 

Note: If you prefer a thicker soup, you can continue to cook, uncovered, for an additional 10 
minutes to reduce some of the liquid. If you prefer a smooth soup you can place the soup in a 
blender and blend until smooth, or pulse with an immersion blender until you reach desired 
consistency. 

  



WARM KALE SALAD WITH BUTTERNUT SQUASH AND MAPLE PUMPIKIN 

 from Jewish Food Experience DC website 

¾ cup raw unsalted pumpkin seeds 

3 tablespoons olive oil, divided 

1 tablespoon maple syrup 

Salt 

Pinch of cayenne pepper 

4 generous cups butternut squash, peeled, seeded, and cut into 1-inch cubes 

2 garlic cloves, minced 

1 tablespoon minced fresh rosemary 

4 generous cups kale leaves, washed, stemmed, and torn 

Preparation 

Preheat the oven to 350 degrees and line a small pan with parchment paper. Toss pumpkin seeds 
with 1 tablespoon of the oil, syrup, ¼ teaspoon salt and cayenne; put on pan and roast until fragrant 
and golden brown, about 10 minutes. 

Place squash, 1/3 cup water, a sprinkle of salt, garlic, rosemary and remaining 2 tablespoons of oil 
in a large skillet. Cover and turn burner on high; steam until squash is tender and water evaporates, 
about 5 minutes. Uncover pan and continue to cook, stirring frequently, until squash is golden 
brown, 2 to 3 minutes longer. Add kale, cook until wilted, a couple of minutes longer. Sprinkle 
with pumpkin seeds and serve. 

 

  



BABE RITH BARS 

Submitted by Rachelle Palley from Kosher by Design, Susie Fishbein (both recipes) 

1 cup creamy peanut butter  

1 cup light corn syrup 

½ cup light brown sugar 

½ cup sugar 

6 cups cornflake cereal 

1 semi-sweet chocolate chips 

½ cup peanuts, shelled 

Light grease a 9 x 13 pan 

In a large pot over medium heat combine the peanut butter, corn syrup, brown sugar, and sugar. 
Cook, stirring until smooth. Remove from the heat and quickly mix in the cornflakes, chocolate 
chips and peanuts. Combine until evenly coated. 

Press the mixture into the prepared pan. You can use wax paper or parchment to help press it in 
evenly. Allow to cool completely before cutting into bars. 

 

SUNKEN APPLES & HONEY CAKE 

½ cup honey 

2 tbsp fresh lemon juice  

3 medium apples, peeled cored and  

   Cut into 8-10 wedges 

¾ cup sugar 

6 tbsp margarine, softened 

¼ cup packed dark brown sugar 

1 tsp vanilla 

Preheat oven to 350. Coat a 9-inch springform pan with cooking spray. Combine the honey and 
lemon in a nonstick skillet. Bring to a simmer over medium heat. Add the apples; cook 12-14 
minutes or until almost tender, stirring occasionally to coat the wedges. Remove skillet from heat 
and set aside. 

In a bowl of a mixer, combine the ¾ cup sugar, margarine, brown sugar, and vanilla. Beat on 
medium speed until well blended, about 45 seconds – 1 minute. Add the eggs and beat. Beat in 
the grated lemon rind. 

 

2 large eggs 

1 tsp grated lemon rind 

1 cup all-purpose flour 

1 tsp baking powder 

¼ tsp salt 

1 tbsp sugar 

½ tsp ground cinnamon 


