FOR THE LOVE
OF COOKING

The delights of kosher Middle Eastern cuisine
for the novice and gourmet

RAE DAYAN

"You don't have to be Sephardic, or even Jew:sh,
to appreciate this glorious cookbook"”
Arthur Schwartz, host of "Food Talk”
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FOR THE LOVE
OF COOKING

THE MAGIC OF MIDDLE EASTERN CUISINE
EXOTIC AND BEAUTIFUL, TASTY AND SATISFYING

Savor the exotic taste of stuffed grape leaves

@ Serve mini spinach souffles in elegant crepe cups

. Experience many new food combinations prepared
with a keen sense of spice enhancement.

Even though Middle Eastern
cooking has a reputation for being
difficult to prepare, don’t let
appearances fool you. Rae will show
you that it’s a lot simpler than it
looks. Kosher cuisine, originating in
Sephardic homes from the Middle
East has a delicacy and distinction
all its own. Rae Dayan has conducted
cooking classes for many years to
wives, mothers and cooking buffs.

Baklava, pg. 147; Kanafe Ring, Berry Salad pg. 161, 175

Her recipes are all tested, precise and
simple to follow. The compliments
that Rae cherishes the most are from
students who say how much their
love of cooking has grown from all
the deserved praise their family and
friends shower on them for their
new culinary skills.
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Dedication

I would like to dedicate this book
to the memory of my dear husband Ralph,
who gave me the wish for the love of cooking.

Rafael ben Mazal, z"1
"1 7Tn 12 7KDY
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I cannot take credit for originating all of these recipes, but I have tried them all
with great satisfaction. Most of these recipes were handed down from my
extended family and friends throughout the years. To all those whose recipes
have contributed to the pages of this book, I extend my heartfelt gratitude.

Here's hoping that you will enjoy your own cooking as much as I enjoy mine.

Special thanks to:

Beverly Grundfast - recipe and introduction editor

Irma Charles - for encouraging me to publish the book
Bonnie Mansour - co-editor

Linda Dayan - co-editor

Mozelle Tawil Mayer - photographer

Shmuel Kaffe - cover design

Yael Knochen - layout design

Aaron Dayan - for bringing this 2nd edition to publication
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Introduction

One day, I received a call from my sister Renée. Someone approached her
about teaching a Sephardic Syrian cooking course at the Spanish Portuguese
Synagogue in New York City. She recommended me as a warm and talented teacher.

From the beginning of my married life, I have enjoyed cooking for my
husband and family, and also on holidays and special occasions for my extended
family and friends. I was now very excited by such a teaching challenge, and
accepted the invitation to teach a class once a week for two months.

This opportunity opened new vistas for me. Since then, I have conducted
many cooking classes in Brooklyn at the Beth Torah Synagogue and at the
Sephardic Community Center. I have presented numerous cooking demonstrations
in both the New York metropolitan area and northern New Jersey.

[ am privileged to have my recipes featured in The New York Times, New York
Daily News, New York Post, Kosher Gourmet Magazine, Hadassah Magazine, and The
Brooklyn Cookbook. A FREE DVD of me demonstrating 8 of my favorite easy to
make Middle Eastern cooking recipes is included on the inside back cover. This
instructive 60 minute DVD was produced by Albert Dabah Video Portfolios.

The greatest lesson I hope to share with you is: the measure of care and love
you put into your meals, is the measure to which your table will become the heart of
your home - from where all those who gather around will be enriched by its warmth,
pleasure and nourishment. I gain great satisfaction from teaching this energetic new
generation how cooking, serving, and putting all your love into your meals will
foster warm ties and fond memories among all the members of your family.
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My hope is to also perpetuate our wonderful Syrian Jewish tradition by
handing down these treasured recipes with exact measurements. And for those of
you not of Sephardic origin, I am confident you will find these exotic Middle
Eastern dishes delicious, savory and guaranteed to tickle some new taste buds.

You may notice that some of the recipes are not of Sephardic origin. I
included several tasty recipes from other sources that are easy to prepare which I
feel you will appreciate regardless of their ethnic origin.

One last point: when considering to cook or bake something brand new
and exotic, more often than not such an idea is pushed aside because we felt
either a lack of time, or enough know-how to risk making such an attempt. Rest
assured - not only the experienced cooks of our community, but also the novice
who follows these carefully tested step-by-step instructions are constantly telling
me how much praise and thanks their families and friends give them for the tasty
gourmet dishes they prepared from this cookbook.

And for those on the receiving end of these marvelous dishes - remember,
show appreciation to your hard-working cooks with loads of compliments. The
result of course is that a successful cook will always strive to become better and
better at providing great meals for their family’s physical satisfaction, as well as
creating a central gathering point to bring about their spiritual closeness - and all
this - with the love of cooking,
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Please note: There are several brands of these specialty products on the market
today. Check that the ones you buy have proper rabbinical supervision.

Egg-roll dough
This is a thinly rolled dough that in addition to making egg-rolls, is perfect
for preparing many other traditional Sephardic dishes. Prepared egg-roll patties
can be purchased in Middle and Far Eastern specialty stores.
Alternatively, here is a recipe to prepare your own:
5 cups flour

,2eggs

. 1/4 tsp. salt

. 2 cups cold water
Combine the first 3 ingredients in a food processor. Gradually add water until
mixture forms a ball of dough. Roll out dough on a floured board, making it as
thin as possible, and cut 3-inch rounds using a glass or cut into squares.

Kanafe - Shredded dough

Kanafe, also called Katifi, is shredded phyllo dough (see pg. 14). This traditional
dough can be purchased frozen at stores that sell Middle Eastern products. Defrost
in your refrigerator before using,.

Tahini
Sesame seed paste, which is commonly known as techinah, is usually found in
mainstream supermarkets.
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Kibbe meat
This is ground beef mixed with ground rice. Kibbe meat can be purchased
ready-made at butchers within large Sephardic populations.

To make your own:
Grind 7 oz. uncooked rice in a spice or coffee grinder. Add 1 Ib. ground
beef, and mix in a bowl. This mixture fills about 45-50 “shells.” Refer to
Kibbe Balls recipe on page 61.

Orange water

Orange water is water flavored with orange blossoms. It has a very
distinctive and delicious flavor, and is used in several Middle Eastern
desserts. It can be purchased from any Middle Eastern grocery store.

Phyllo dough

This classic paper-like dough can be found in the frozen food section of
Middle Eastern stores. Today it is becoming more popular and is often
found in mainstream supermarkets. Let it defrost completely in the
refrigerator before working with it.

Pignolia nuts
Pignolia nuts are also known as pine nuts. These are used extensively in
Mediterranean cuisine.

Tamarind sauce

Authentic tamarind is a classic Sephardic food flavoring made from
blocks of brown tamarind pods. Bottled tamarind sauce must be
purchased with reliable kashrut supervision. See Mock Tamarind
sauce on page 62 for a tasty substitute.
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¢ To section oranges and grapefruits
Remove skin and flesh with a knife. Cut segments from between walls
of membrane.

¢ To peel tomatoes and peaches
Place tomatoes or peaches in boiling water for 30 seconds. Remove from pan
and immediately place in cold water. The skin will slip off easily.

e Ta toast nuts
Place 1/2 cup nuts in ungreased heavy skillet. Cook over medium heat 5 to
7 minutes, stirring constantly until golden brown.

@ To clarify margarine or butter
Bring margarine or butter to a boil, and boil for about half a minute. Cool for
at least 10 minutes. Spoon out clarified margarine or butter into a bowl, and
discard white residue on bottom. The clarification prevents phyllo from
becoming soggy. Clarified margarine or butter may be prepared in advance,
refrigerated, and melted when ready to use.

@ To dry fresh mint leaves
Wash leaves and remove stems. Dry leaves with paper towel. Place leaves on
a fresh paper towel and let them dry for 3 to 4 days. When fully dried, crush
with vour fingers. Store in a closed jar.

15



= To elean chicken

Rub the inside and outside of chicken with half a lemon and coarse salt.
Rinse well.

¢ To freeze artichoke hearts
Mix 6 cups of water, 1 1/2 cups bottled lemon juice, and 2 thsp. coarse salt
in a bowl. Place hearts in lemon mixture and refrigerate for 24 hours. Drain,
place in plastic bag, and freeze. Will remain light in color until ready to use,

o Using the INDEX at the back of this book
Besides listing the page of each recipe, specific foods and different
categories are alphabetized for the sake of helping vou spot a personal
preference, suggesting ways to use up surplus vegetables, or ideas for
adding more variety to your daily fare. Browse through the index for a
few minutes to see how much it can help in the future.

1
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@ Baba Ghanouj (Eggplant and Tahini Salad)
@ Bazaghan (Cracked Wheat Salad)

@ Bestell (Meat-Filled Dough)

@ Blehat (Meat Stuffed with Egg)

# Cheddar-Cheese Balls

@ Chicken in Phyllo

& Eggplant Salad

@ Egg Rolls

@ Empanadas

& Kibbe Matzah (with Fish Filling for Pesach) 30

@& Kibbe Neye 37

& Kibbe Torpedoes 29

@ Kibbe with Vegetable Filling 31

@ Lahemageen (Meat Pizza) 32

& Mushroom Turnovers 33

@ Pickled Cauliflower, Turnips, and Cabbage 36

@ Pickled Green Peppers and Carrots 35

# Pickled Mushrooms and Artichokes 34

@ Potato Knishes in Phyllo 28

@ Sambousak (Cheese-and-Egg-Filled Dough) 39

@ Spinach Phyllo 38
40

@ Tahini Dip
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See color piclure of this dish in cenlerfold

This dish has great eye appeal, and the meatballs have a tasty

surprise inside.

Ingredients {

@ 1 1b. ground beef

@ 4 tbsp. matzah meal

9 4 eggs

9 1 tsp. allspice
@ 1 tsp. cinnamon
% 1 tsp. cumin

& 1/2tsp. salt

@ 8 pz. tomato sauce

@ 1 cup water
Yields 6 servings

‘ él’nzpﬂ tealion

» Mix meat, matzah meal, 1 egg, allspice,
cinnamon, cumin, and salt.

* Divide meat mixture into 6 equal parts.

* Shape each part into a ball and make a hole
in each with your finger.

* Hard-boil remaining 3 eggs. Cool and peel.

* Cut hard-boiled eggs in half and put each
half in a hole in meat.

* Close each portion of meat around egg half.

* Bring tomato sauce and water to a boil.

» Add stuffed meatballs to sauce.
Cover and simmer for 1 hour.

» When cool, cut each ball in half or slice into
1/2 inch slices. May be served hot or cold.

19
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' (Gracked Wheat Salad)

See DV for demonstration of this dish

A tasty as well as healthy dip for crackers or pita bread.
The tamarind sauce adds an extra zest.

@wp&mt&m
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@ 1/2 cup fine bulgur (cracked wheat)

@ 3 thsp. oil

@ 1 tsp. salt

@ 1/2 tsp. cumin

© 1/4 green pepper, diced

@ 1 small onion, diced

@ 1/4cup ground walnuts

@ 3/4cup tamarind sauce

@ 1 tbsp. tomato paste

@ crushed cayenne pepper (optional)
Yields 2 cups

+ Wash cracked wheat in cold water,
and squeeze out excess water.

* Add the rest of the ingredients,
and mix well.

* Set aside for 10 minutes, and
then mix well again.

* May be frozen.
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An easy-to-make pastry filled with meat.
I serve these as part of my first course on Shabbat.

| . e
I @grigrfgﬂﬁ?ﬁ.‘i | {@;Dmpﬁmimﬂ |
_ Dough * Mix flour and semolina in a food processor or mixer.
@ 2 1/2 cups flour * Add margarine, and mix well.
@ 1/2 cup semolina * Dissolve salt in cold water and add to flour mixture,

beating until mixture forms a ball of dough. Set aside.
* Sauté onion in oil until the onion is transparent.
* Add ground beef to onion, mix well, and cook
uncovered on medium flame for 20 minutes,

@ 1 cup margarine, room temperature
@ 2 tsp. coarse salt
@ 1/2 cup cold water

@ sesame seeds stirring occasionally. Remove from flame.
Filling * Drain excess liquid from meat mixture, Add all-

@ 2 tbsp. oil spice, cinnamon, salt, and nuts.

@ 1 large onion chopped * Shape dough into walnut-size balls.

& 11b. ground beef » Dip one side of each ball in sesame seeds.

* Roll out ball, seeded side down, into a 3 inch
circle (may use a tortilla press).
* Place 1 heaping teaspoon of meat filling in center

@ 2 tsp. allspice
@ 1 tsp. cinnamon

® 1 tsp. coarse salt of each circle and fold circle in half.

@ 1/4cup chopped walnuts * Seal edges of half circle by pressing together or
or pignolia nuts (optional) fluting with the prongs of a fork. (The bestell may
Yields 60 be frozen at this point.)

* Bake on ungreased cookie sheet at 400°F for 15 to 20
minutes. If frozen, bake straight from the freezer
for 25 minutes.
| 21



Phyllo is a paper-thin dough. Keep it covered with a towel
when working with it to prevent it from drying out.

@ﬂgrﬁ&fcﬂm

@ 1 Ib. chicken cutlets
@ 2 tsp. salt

€ 1/8 tsp. pepper
@ 1/4 tsp. paprika

o

+ 2 thsp. flour

@ 4 thsp. oil

@ 1 onion, chopped

@ 12 oz. fresh mushrooms,
sliced

2 tbsp. pignolia nuts

&

1/4 cup chopped parsley
@ 1 cup margarine

1 Ib. phyllo dough

(22 sheets of phyllo)

@ sesame seeds

Yields 50

e

SPreparation E

+ Cut chicken cutlets into 1/2inch strips.

* Combine 2 of the teaspoons of salt with pepper, paprika, and flour.

+ Dip chicken strips into mixture, and sauté chicken in 2 tablespoons
hot oil for 3 minutes.

* In another saucepan, sauté onions in remaining 2 tablespoons oil
until lightly browned.

+ Add mushrooms and remaining teaspoon salt to onions.

* Cook onions and mushrooms until liquid evaporates. Add pignolia
nuts. Cool, and add parsley.

» Clarify margarine (see Food Prep. Tips, pg. 15). Cut phyllo sheets in
half, so that each half-sheet measures 7 1/2 by 12 inches. Remove
1 sheet of phyllo, place in a vertical position, and brush with
margarine on one side, using pastry brush or 2-inch paintbrush.

* Place a few chicken strips with 1 tablespoon onion-and-mushroom
mixture at bottom of phyllo. Fold edge over filling and roll up.
After 2 turns, fold the sides in and continue rolling up.

* Brush with margarine and sprinkle sesame seeds on top.

* Bake at 350°F for 20 minutes.

* Make gravy by adding leftover mushroom mixture to a 10-ounce can
of dear chicken broth. Pour gravy on top before serving,

May be frozen. To avoid breakage, store in a box in the freezer.
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See DVD for denronstration of this dish

Appetizers = e AT

A nice change from the familiar eggplant dip. A

hit for those who love tahini.

Ingredients

@ 1 medium-size eggplant,
dark in color, light in weight
& Juice of 1 lemon
@ 1/4 cup tahini
(sesame seed paste)
@ 1 clove garlic, crushed
@ 1 tsp. cumin
@ 1/2tsp. coarse salt
Yields 1 1/2 cups

@nymm‘ﬁ(w

Split eggplant in half lengthwise.
Place both halves face down on foil.

- Broil eggplant 3 inches from heat source

for 15 to 20 minutes.

- Squeeze juice from lemon into a

mixing bowl.

+ When the eggplant is broiled, remove the

dark, bitter seeds while still hot. Dispose.

* Scoop out the remaining eggplant.
+ Add eggplant to lemon juice.
» Add tahini, garlic, cumin, and salt,

and mix well.
May be frozen.

23]
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?%ke@@m—c(gfwﬁe Balls

The dough of this recipe can be shaped into a pretzel
twist. Easy to prepare and a winner for the kids.

-

1 @?ﬁgﬁgﬁiﬂﬂm i I _@wrt;vﬂmhwz‘
@ 3 cups flour * Blend flour and butter in a food processor or
& 1 cup butter mixer until crumbly.
& 8 oz. cheddar cheese, grated g A:dd cheddarrd-leese and baking powder.
B ) Dissolve salt in cold water.
@ 1tsp. baking powder » Add salt water to flour-and-cheese mixture,
@ 1/2 cup cold water beating until mixture forms a ball.
@ 1 tsp. salt * Shape dough into walnut-size balls.

* Make an indentation in the center of each
_ ball and place in it an olive, pimento side up.
Yields 60 » Bake at 400°F for 20 to 30 minutes until
lightly browned on bottom.
* May be frozen before baking. Do not
defrost before baking.

@ small pimento-stuffed olives

24|
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%éggp!ﬂﬁt Salad

Another tangy dish for eggplant lovers.
The onion and vegetables make it especially tasty.

E:::ﬂ;:gm?é]‘ifﬂ:‘.i i- éim? para tion
@ 1 eggplant * Split eggplant in half lengthwise.
& juice of 1 lemon + Place both halves face down on foil.

+ Broil eggplant 3 inches from heat source for
15 to 20 minutes.
» When broiled, remove the dark, bitter seeds

& 1/4 green pepper, chopped
@ 1 small tomato, chopped

@ 6 scallions, chopped while still hot. Dispose.
@ 1 tsp. salt *» Scoop out eggplant and immediately put
@ 1/2tsp. cumin into lemon juice.
& 1/4 ch d I cumin, cayenne pepper, and parsley,
/4 cup chopped parsiey blending well.

Yields 2 cups
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You can rarely be satisfied with only one - just supurb!

‘ Cﬂﬂgmé}.imm I_@rfpam.fiﬂn
@ 1 Ib. chicken cutlets, cut into small * Sauté chicken in 2 tablespoons oil for 4 to
pieces 5 minutes.
@ 2 thsp. oil * In a separate saucepan, sauté all vegetables,
@ 2 cups shredded cabbage mushrooms, and water chestnuts for a few
@ 3 scallions including stems, minutes, and place in a bowl.
chopped * Add chicken, soy sauce, and spices to vegetables.
@ 1 cup chopped onion - If using egg-roll dough, brush the inside of each
@ 1/2 cup grated carrots 3 by 3-inch sheet with egg white, add 2 tea-
@ 10 oz. fresh mushrooms, sliced spoons filling, and fold in sides and roll up.
@ 6 oz. canned water chestnuts, sliced If using phyllo, divide each sheet into half-sheets,
& 2 tbsp. soy sauce each measuring 7 1/2 by 12 inches. Brush each
& 1 tsp. salt ha!f—sheet lightly with {:-Iil,. axfld 2 I:eelxspoc}ns of
& 1 tsp. pepper filling, and roll up, tucking in the sides.

* Deep-fry until golden or bake at 400°F for
15 to 20 minutes.
* Egg-rolls may be frozen before frying or baking.

@ 1/4tsp. sugar
@ 1 Ib. egg-roll dough or phyllo

dough : :
' o If using phyllo dough, when freezing the egg-
@ 1 egg white or a few drops of oil . :
Yields 50 rolls, store them layered in a box with wax paper

between each layer. Do not defrost before baking,




%mﬁﬂ%ﬁgﬂﬁ

Similar to meat kreplach but fried. !
Best when eaten right after frying.

!Qﬂfzgrfa'imm { ‘ Q:Drﬁ;;ﬁmﬁmf
& 2 tbsp. oil « Heat oil.
@ 1 onion, chopped * Sauté onion, garlic, and green pepper in

hot oil until translucent.
« Add ground beef, tomato sauce, vinegar,
oregano, and salt.

% 1 clove garlic, minced
& 1/2 green pepper, chopped

@ 11b. ground beef * Cook until liquid is evaporated, about
@ 3/4 cup tomato sauce 20 minutes.
@ 2 thsp. vinegar « Wet edge of each square or circle of egg-roll

dough with a few drops of water.
« Fill each with 1 tablespoon of meat mixture.
« Fold dough in half and seal well, pressing

@ 1 tsp. oregano
© 1 tsp. coarse salt

© 11b. egg-roll dough, 3 inch fork around edges.
squares or rounds, or * Deep-fry until brown and crisp, about
prepared ravioli dough 1 minute.

@ oil for deep frying * May be frozen before frying. Do not defrost

Yields 50 betoredryhog.

|



SAnishes in SPhyllo

A welcomed change from the traditional knish.

@ﬁﬁgmﬁimm C;Drﬁp.sz ration

@ 3 Ibs. potatoes, peeled + Place potatoes in pot with enough water to cover.
4 cut in chunks * Boil until soft, about 20 minutes.
Rl « While potatoes are boiling, sauté onions in oil until

© 3 onions, chopped golden brown.
! # 1/2 cup ol * Drain and mash potatoes with a potato masher or a ricer.
* Add sautéed onions, egg yolk, salt, pepper, and mustard to
@ 1 egg yolk mashed potatoes.
@& 2 tsp. coarse salt # Clarify butter or margarine (see Food Prep. Tips, pg. 15).

$ 31 ter, Tormer + Cut phyllo sheets in half so that each halfsheet measures
PAECEES 71/2 by 12 inches. Lightly brush clarified butter or
@ 2 heaping tbsp. prepared margarine onto each half-sheet of phyllo with a pastry
mustard brush or 2-inch paintbrush.
* Fold phyllo in thirds, overlapping the longer sides of the phyllo.
* Brush top with butter or margarine again.
@ 1 Ib. phyllo dough * Place 1 heaping teaspoon of potato mixture into corner.
* Fold corner into triangle shape. Continue folding in triangle
fashion to end of strip.
Yields 50 * Brush tops with butter or margarine, and sprinkle sesame
seeds on top.
* To freeze, layer unbaked knishes in a box, placing wax paper
between each layer. Do not defrost before baking.
* Bake at 350°F for 20 minutes or until bottom is slightly browned.

@ 1 cup butter or margarine

@ sesame seeds
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S — Appetizers

See color picture of this dish in centerfold

A long, torpedo-shaped, cracked-wheat shell, filled with ground beef. I
freeze lots of these and fry them before Shabbat. A community favorite.

Gﬂﬁgrgﬂimﬂs

Filling
@ 3 onions, chopped
& 2 thsp. oil
@ 3 Ibs. ground shoulder steak
@ 2 tsp. allspice
@ 1 tsp. cinmnamon
& 2 tsp. coarse salt
@& 1 cup pignolia nuts
Dough
@ 2 Ibs. bulgur (fine cracked wheat)
@ 8 oz. tomato sauce
& 4 thsp. cumin
@& 3 thsp. coarse salt
& 6 thsp. oil
@& dash of crushed red pepper
(optional)
© 2 1/4 cups flour
& oil for frying
Yields 50

@j)m;mmﬁr‘m

* To prepare filling: Sauté onions in oil for 5 minutes.

» Add ground beef and mix well.

* Cook for 20 minutes, stirring occasionally.

* Drain excess liquid, and let cool.

* Add allspice, cinnamon, salt, and pignolia nuts
to meat mixture.

* To prepare dough: Wash bulgur in cold water.
Drain but do not squeeze water out of bulgur.

» Add tomato sauce, cumin, salt, oil, and red
pepper to bulgur.

» Mix well, then add flour.

* Knead well.

s If it is too difficult to handle, let stand a while.

» Push dough through meat grinder with a
cylinder kibbe attachment.

+ As the dough slides through the cylinder,
cut off 3-inch lengths.

+ Dipping fingers in cold water, close one end and

loosely fill with meat filling. Close other end well.

¢ Deep-fry until golden brown.
* May be frozen before frying, but thaw a bit first.

29
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A pareve version of the meat kibbe. A special treat for Pesach.

@ﬂn@mﬁz’ ents

Filling
@ 1 Ib. flounder fillets
@ 1 tsp. salt
@ flour or potato starch
@ 1 large onion
@ 4 tbsp. oil
@ 1/4 cup chopped walnuts
@ 1 tsp. cinnamon
Dough
@ 2 cups matzah meal
@ 1 cup matzah farfel
& 2 tbsp. oil
@ 4 tsp. cumin
@ 1 tsp. paprika
@ 1/2 tsp. red pepper (optional)
@ 2 cups water
@ 2 tbsp. salt
Yields 30

@tﬁ‘pﬂmﬁﬂﬂ

To prepare filling:

= Sprinkle fish with salt, and dust with flour or
potato starch.

*» Sauté fish lightly for 3 to 5 minutes on each side.
Set aside to cool.

» When fish is cool, flake fish with a fork.

» Sauté onion in oil, and add nuts.

* Add onion-and-nut mixture and cinnamon to
flaked fish.
To prepare dough:

* Combine matzah meal, matzah farfel, oil,
cumin, paprika, and red pepper.

» Dissolve salt in water, and slowly add salt water to
mixture until dough holds together in your hand.

» Push dough through meat grinder with a
cylinder kibbe attachment.

* Cut off 3-inch lengths.

= With wet hands, close one end of kibbe dough,
and fill with fish mixture. Close other end.

* Deep-fry until golden brown.
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A very nutritional form of kibbe.

Gﬂngmﬁimm

Dough
see page 29

Filling

@ 3 tbsp. oil

@ 1 large onion, chopped

@ 2 cloves garlic, minced

@ 1 medium eggplant, peeled
and cubed

@ 2 medium zucchini, cubed

@ 1 Ib. fresh mushrooms, chopped

@ 10 oz. canned chickpeas, drained
and cut in half

@ 1 tsp. cumin

@ 1 tsp. salt

@& 1/4 tsp. pepper

© 1/4tsp. crushed red pepper (optional)
Yields 50

e — Appetizers

‘ @Eﬁ'ﬂa’rﬂﬁfﬂﬂ

Prepare kibbe dough as directed. pg. 30
To prepare filling:

= Sauté onion and garlic in oil until
transparent.

+» Add eggplant, zucchini, and mush-
rooms, and mix.

+ Add chickpeas and spices.

* Sauté vegetable mixture on high flame
until vegetables are partially cooked,
about 3 minutes.

* Let cool before filling dough.

* Dip fingers in cold water, close one end
of dough and loosely fill with vegetable
fillng. Close other end well.

* Deep-fry until golden brown.

31
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See color picture of this dish in centerfold

A unique mini-pizza style hors d'oeuvre for a meat meal.
This item is usually the first to finish.

32

@ 1 1/3 cups cold water
@ 2 tbsp. coarse salt
Filling
@ 2 Ibs. ground beef
© 1 1/2 cups tamarind sauce
@ 2 thsp. oil
@ 1 tsp. allspice
@ 1 tsp. cinnamon
@ 2 tsp. coarse salt
@ 2 large onions, finely chopped
@ pignolia nuts
Yields 60

SIngredients SPreparation
Dough To prepare dough:
& 41/2cups flour * Mix flour, baking powder, and oil in a
. food processor.
@ 1 tsp. baking powder * Dissolve salt in water, and add to flour mixture,
@ 4 tbsp. oil beating until mixture forms a ball of dough.

+ Knead well until dough is soft and slightly
elastic, and set aside for half an hour.
To prepare filling:

» Mix meat, tamarind sauce, oil, allspice,
cinnamon, salt, and onions.

* Divide dough into 4 equal portions.

* Roll out one portion of dough on a floured
board as thinly as possible.

» Using a glass cup, cut out dough into 3-inch
circles and place 1 tablespoon of meat filling on
each circle, pressing down meat to cover circle.

* Place six pignolia nuts on each circle.

* Repeat for remaining 3 portions of dough.

* Bake on a well-greased pan for 15 to 20 minutes
at 400°F until bottoms are slightly browned.

* May be frozen before or after baking, If frozen
unbaked, do not defrost before baking,




Apyelizers —w

Ve usheon “Gurnovers

A dairy appetizer super appealing to mushroom lovers.

Gzﬂngmﬁiﬁm.-;

G;D?repﬁmﬁaﬁ ‘

Pastry
@ 1/2 cup sweet butter
@ 4 oz. cream cheese
@& 11/2cups flour
@ 1/2 tsp. coarse salt
Filling
@ 6 tbsp. butter
& 2 cloves garlic, minced
@ 1 1b. fresh mushrooms, sliced
@ 1/3 cup white wine
& 1 tsp. coarse salt
@ 1/8tsp. pepper
@ 4 tbsp. chopped parsley
& 2 tbsp. dried chives
© 1/2 cup sour cream
# 1egg yolk
© 1 tbsp. water
Yields 30

To prepare pastry:
* Mix butter and cream cheese in a mixer until smooth.
» Add flour and salt, and blend well.
» Divide dough in half, wrap each half in plastic
wrap, and refrigerate for 30 minutes.
To prepare filling:
* Sauté garlic and mushrooms in butter for 3 minutes.
* Add wine, and cook until liquid has evaporated.
* Add salt, pepper, parsley, and chives. Remove
from heat, and add sour cream.
» Cool and refrigerate.
* When dough is ready, roll out each half, and using
a glass cup, cut into 3-inch circles.
* Fill each circle with 1 teaspoon mushroom filling,
fold circle in half, and press together edges to seal.
* Mix egg yolk and water and brush on top
of turnovers.
» Bake on an ungreased baking pan for
20 minutes at 400°F
* May be frozen before baking,.
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' SDickled Wushrooms and SArtichokes

See color picture of this dish in centerfold
See DVD for demonistration of this dish

An excellent accompaniment with appetizers.

@gmﬁéﬁ@ 1 SPreparation
@ 1 Ib. medium-size mushrooms Mushrooms:
or 8 artichokes « Cut off ends of mushroom stems, wash,
@ 2 cups lemon juice and dry on a paper towel.
& 1/4 cup oil + Pour lemon juice into a 1-quart jar, and
@ 1 thsp. coarse salt immediately add mushrooms to lemon

juice in order for them to remain white.
+ Add oil to jar and then 1 tablespoon salt.
* Seal jar well and place in refrigerator upside
down. Refrigerate for 2 days before serving.
« Serve chilled or at room temperature.
» May be kept in the refrigerator for 1 month.

Artichokes:

« Remove outer, dark green leaves of
artichokes, leaving the yellowish hearts.

» Cut off the top 1 1/2inches and discard.

» Peel stem, cut artichoke hearts in quarters,
and remove fuzz.

+ Pickle and store the same as mushrooms.
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%éc&k& Green @eppem and) Carrols

See color picture of this dish in centerfold
See DVD for demonstration of this dish

Delicious and so easy. If you have never pickled
vegetables before, start with these.

| Qﬂ?fﬁi‘t‘f’&;ﬂﬁﬂ l_"?ﬁf:fpﬁrffﬁﬂﬁ

Pickling liquid Green Peppers:
86 cups water * In a bowl, mix water, vinegar, and salt.
@ 2 cups vinegar « Cut green peppers in slices, lengthwise.

* Chop 2 stalks celery in 1-inch pieces, and
halve 3 cloves of garlic.

» Place green peppers, celery, and garlic into a
2-quart jar, and add half of the vinegar mixture.

* Seal tightly and immediately refrigerate. Leave
in refrigerator for 2 days before serving,

« Keeps indefinitely in refrigerator.
Carrots:

* Peel and slice carrots into 1/2 inch diagonals.

* Chop 2 remaining stalks of celery into 1 inch
pieces, and halve 3 remaining garlic cloves.

* Place carrots, celery, and garlic in a 2-quart jar,
and add remaining half of the vinegar mixture.

« Seal jar tightly and refrigerate for 2 days.
Keeps indefinitely in refrigerator.

@ 4 tbsp. coarse salt

9 4 green peppers
@ 4 stalks celery
@ 6 cloves garlic
& 2 |bs. carrots
Yields 12-15 servings

35
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See color picture of this dish in centerfold
See DVD for demonstration of this dish

| Dickled Ganlifilower, Turnips, and Gabbage

Watch your kids go after these. Adults love them just as much.
You can use boiled water to hasten the pickling process.

[gﬂgmﬁim&i

@ 3 cups water

@ 1 cup vinegar

@ 2 tbsp. coarse salt

@ 4 cloves garlic, halved

@ 1 beet, peeled and halved

@ 1 cauliflower, cut into florets, or

@ 1 medium cabbage, cut into
chunks, or

@ 2 Ibs. small turnips, peeled and
sliced into 6 slices each
Yields 12-15 servings

C_ﬂ)repﬂmﬁm ‘

« Mix together water, vinegar, and salt.

» Put vegetables into a 2-quart jar with
garlic and half a beet.

* Pour vinegar mixture into jar to
cover vegetables.

« Put 1/2 beet on top of vegetables.

« Close jar tightly, and refrigerate
for 3 days.

* May be kept in refrigerator for up
to 1 month.

» Each vegetable should be prepared
and bottled separately.
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?ﬁéyﬁééﬁ AVeye

See color picture of this dish in cenberfold

This was originally a vegetarian substitute for the original kibbe prepared
with raw chopped meat. This is much healthier with a special taste all its own.

| @,’J?zgrfé-'éfﬁf.s 1|

(:jjrepa relion |

@ 1 ripe tomato, chopped

@ 1 green pepper, chopped

@ 1 bunch parsley, chopped

@ 1/2 cup red lentils

@ 11/2 cups water

@ 3 onions, chopped

@ 2 thsp. oil

@ 1 1/4 cups fine bulgur
(cracked wheat)

& 3 oz. tomato paste

@ 3 tbsp. ketchup

@ 1 tbsp. cumin

@ 1 tbsp. coarse salt

& a few grains of crushed red
pepper (optional)
Yields 30

« Remove all excess liquid from chopped
tomatoes, green pepper, and parsley,
and wrap in a paper towel.

* Clean red lentils, removing small stones.

*» Wash lentils well. Drain.

« Boil lentils in 1 1/2 cups water. Simmer,
covered, for 20 minutes. Strain.

+ Sauté onions in oil until transparent.

» Wash bulgur in cold water, and drain,
squeezing out excess liquid.

* Add tomatoes, green pepper, parsley, hot
lentils, and onions to bulgur, and mix well.

+ Add tomato paste, ketchup, cumin,
and salt, and mix.

» Form into 2-inch-long torpedo shapes,
and serve.

* Should not be frozen.

7]
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VS pinach SPhyllo

See color picture of this dish in centerfold
Ser DVD for demnonstration of this dish

This recipe takes a little time but sure worth the effort. For an
easier version, make it without the phyllo in a casserole dish.

I@Jngm&imﬂs ‘ SPreparation |

@ 1 Ib. phyllo dough « Cut phyllo sheets in half so that each sheet measures
@ 20 oz. frozen 7 1/2by 12 inches. Cover sheets well with a dish towel,

chopped spinach and refrigerate until ready to use. .

. * Defrost spinach, and squeeze out all excess liquid.
= 2 tmgl * Saute onion in oil until transparent
@11 - : ].'l 'd e omon imn Ol un dAnsp .
o e e o * Beat eggs, then add spinach, onion, cheese, salt, pep-
bl d 2 tabl Ited butt
& 1/21b. muenster cheese per, and 2 tablespoons melted butter.
' ! * Clarify butter (see Food Prep. Tips, pg. 15).

grated * Remove 1 half-sheet of phyllo and brush gently with
@ 1 tsp. salt butter, using a pastry brush or 2-inch paintbrush.
@ 1/2tsp. pepper * Fold half-sheet of phyllo in three, lengthwise. Brush
@ 1 cup sweet butter, with butter again.

clarified * Put 1 teaspoon spinach mixture in corner of phyllo
@ sesame seeds strip, and fold into a triangle. Continue folding strip

Yields 60 in triangle fashion until the end.

« Brush top with butter and sprinkle with sesame seeds.
» Repeat entire process for remaining half-sheets
of phyllo dough.
* May be frozen at this point. To freeze, place spinach
triangles in a box with wax paper between layers.
R Do not thaw before baking.
{38- | + Bake at 400°F for 15 to 20 minutes.

—



See color picture of this dish in centerfold
See DVD for demonstration of this dish

This mini-quiche is a community favorite,
Bet you can't eat just one!

ﬁﬂgmﬂfmm ‘ @rﬁpﬁrﬂﬁﬁm
Dough * Beat flour and butter together well in a
& 3 cups unbleached flour mixer or food processor.

» Dissolve salt in cold water, and add to flour

4 1 cup sweet butter, room temperature
P = mixture, beating until mixture forms a ball

1 Zeupald water of dough. Set aside.
@ 2 tsp. coarse salt * Mix together cheese, eggs, baking powder,
@ sesame seeds and salt, blending well.

Filling . SDI'_lape nlduugh iTlo wu;aln:{:—;iz; .balis.
@ 1 1/2 Ibs. muenster cheese, grated selsi;r?'uey Dnles SBEEesshol o
@ 3 eggs, slightly beaten * Roll out each ball, seeded side down, into a
@ 1 tsp. baking powder 3-inch circle (may use a tortilla press).

» Place 1 heaping teaspoon of cheese filling in
center of each circle, and fold circle in half.
* Seal edges of half circle by pressing together
with fingers or fluting with the prongs of a fork.
* May be frozen at this point.
* Bake on an ungreased cookie sheet at 400°F
for about 20 minutes, until lightly browned
on bottom. If frozen, bake for 25 minutes.
Do not defrost before baking,. oo o

9 1 tsp. coarse salt
Yields 60




I vividly remember this from my childhood. It was Dad'’s favorite.

Great with pita bread or challah.

eﬁﬂ?rggim&s

@ 1 cup tahini
(sesame seed paste)
@ juice of 3 lemons
& 1/2 cup water
@ 1 tsp. cumin
@ 2 cloves garlic, crushed
@ 1/2 teaspoon salt
Yields 1 12 cups

@mp@mﬁim

» Puree all ingredients together in a
food processor.
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& Caesar Salad

& Fava Bean Salad

@ Orzo Salad

@& Red Skin Potato Salad

@ Salata (Chopped Syrian Salad)

@ Tabouli (Cracked Wheat with Vegetables)
@ Tomato and Chickpea Salad

@ Whitefish Salad

EESEHEEREER




F%me @Sma

The standard popular salad with
a twist.

epﬂgrfﬂémm ‘

@ 1 head romaine lettuce
@ 6 tbsp. olive oil
@ 3 tbsp. wine vinegar
@ 1/4 teaspoon dry mustard
® 1/2 can anchovies
© 1 egg, cooked 11/2 minutes (optional)
@ 3/4 cup croutons
Yield 4-5 servings

c@mpamﬁm

* Wash and clean lettuce, and tear
into bite-size pieces.

* Mix olive oil, vinegar, mustard,
anchovies, and egg. Pour over let-
tuce just before serving.

* Sprinkle croutons on top.

@@Méﬁm Salad

See color picture of this dish in centerfold

If you have a yen for beans, try this dish.

@ﬂﬁgrfﬂiaﬁﬂs

@ 24 oz. cooked fava beans

& 1 bunch scallions, bulbs and stems sliced

@ 1 bunch parsley, chopped

@ juice of 3 lemons

@ 2 tbsp. oil

@ 2 cloves garlic, minced

@ 1 tsp. coarse salt

& 2 tsp. cumin

@ 1/4tsp. crushed red pepper (optional)
Yields 4 cups

Q’;)mpamd ion

* Rinse and drain beans.

* Add scallions, parsley, lemon juice, oil,
garlic, salt, cumin, and red pepper to beans.

* Refrigerate for half an hour. Serve chilled.

* Keeps for 2 to 3 days in refrigerator.

o




Orzo is a rice-shaped pasta that adds extra color to a
standard pasta salad - but any pasta you use with this

recipe will bring them back for seconds.

@ﬂngmé’fm.ﬂs

@ 16 oz. pkg. orzo

@ 1/2 cup Italian salad dressing

@ 3 cloves garlic, chopped

@ 10 oz. fresh mushrooms, sliced

@ 4 large carrots, sliced

@ 1 bunch broccoli florets, cut into
bite-size chunks

@ 1/2 cup olive oil

@ 2 tbsp. soy sauce

@ 1/2 tsp. salt

@ 1/2tsp. sugar

© 1/2 cup parsley, chopped

@ 1/4 cup apple cider vinegar
Yields 6-8 servings

@w@amﬁm

* Cook orzo in a 3-quart saucepan
according to package instructions.
Drain, and add Italian dressing.

* Sauté garlic and sliced mushrooms
until golden brown.

* Boil carrots and broccoli for 10 minutes.

» Mix olive oil, soy sauce, salt, sugar,
parsley, and vinegar.

+ Add all ingredients to orzo mixture.

« Chill for 20 minutes and serve.




re%fz@ Skin SPotato SSalad

Try this crowd pleasing potato salad.

@Jﬂgmgimﬁ @wm?}ﬂmﬁf o

@ 2 Ibs. small red skin potatoes
@ 4 hard-boiled eggs, diced

@ 1/2dill pickle, diced

@ 1/2 onion, chopped

@ 1/4 cup chopped celery

@ 2 oz. sliced pimentos

@ 1/2 cup mayonnaise

@ 2 tbsp. prepared mustard

@ 2 tbsp. tarragon vinegar

@ 1/4tsp. salt

@ 1/8 tsp. pepper
Yields 6-8 servings.

* Scrub potatoes well, and boil for 30
minutes or until tender.

* Drain and cool completely.

» Cut potatoes into cubes and add
all other ingredients.

* Toss

45
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A nice change from the usual green salad.

—
i Eﬁﬁgm‘:}fmm

@ 4 medium tomatoes, peeled
(see pg. 15), seeded, and chopped
@ 1 1/2 cups chopped celery
& 2 small cucumbers, peeled, seeded,
and chopped
L= | green pepper, chopped
@ 1 red pepper, chopped
@ 1 large onion, chopped
@ 16 oz. canned chickpeas
Dressing
1/2 cup red wine vinegar
1 cup oil
1 thsp. Dijon mustard
2 cloves garlic, crushed
1/4 cup chopped dill
@ 2 tsp. salt
@ 1/2tsp. pepper
Yields 6-8 servings

o o o w1

s

= For the Love -Iy’thnﬂ e

" Gomato and Ghickpea Salad

! Gﬂ)rﬁpﬁmﬁﬂﬁ '

« Combine tomatoes, celery, cucumbers,
peppers, onion, and chickpeas.

» Combine all the dressing ingredients,
using a whisk or a blender.

* Add salad dressing to the vegetables,
and mix well.

« Marinate in refrigerator for at least
two hours before serving.
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See color pickure of this dish in centerfold
See DV for demonstration of this dish

Vegetarians really go for this cracked wheat salad.

Gya;zgrf’?}.irwr.\;] I.*_:;Drfpmm’mﬂ
@ 1/2 cup fine bulgur « Soak bulgur in warm water for half an hour.
(cracked wheat) » Drain, squeezing out excess water.

+ Add remaining ingredients, and mix well.

» Marinate in refrigerator for at least 2 hours
before serving,

@ 1 tsp. salt - Serve chilled.

@ 1 tsp. dried mint
(see Food Prep. Tips, pg. 16)
@ 1 tsp. cumin

g1 cup warm water
@ 2 tbsp. oil

@ 1 bunch scallions, diced
@ 1 bunch parsley, chopped
@ 2 tomatoes, diced
@ 2 small cucumbers, diced
& juice of 2 lemons
@ a few grains of crushed
red pepper
Yields 4-6 servings
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g
:-4' ALALA (Giopyed S yrion St

Especially suitable with barbecued
poultry or meat.

@}}ﬁgmﬂiems

& 2 cucumbers, diced

@ 2 tomatoes, diced

@ 6 scallions, sliced

© 1/2 cup chopped parsley

@ 1 tbsp. oil

@ 1/2 tsp. coarse salt

@ 1/2 tsp. cumin

@ juice of 1 to 2 lemons
Yields 4 servings

G@mgmmﬁﬂn

« Toss all ingredients together.
* Refrigerate for half an hour
before serving.

Different from the usual tuna salad.
(Be careful when boning smoked whitefish)

@,ﬂngmgimm

@ 3 Ibs. smoked whitefish

@ 2 tbsp. mayonnaise

% 1/2 small onion, chopped

@ 1 stalk celery, chopped

@ juice of 1 lemon

@ 1 tsp. salt

@ cucumbers, thinly sliced
Yields 6-8 servings

éprgpamtian

« Fillet and flake fish.

» Add mayonnaise, onion, celery,
lemon juice, and salt, and
mix gently.

+ Top with cucumber slices,
and serve.




@ Ades (Red Lentil Soup)

@ Chicken Soup

& Gazpacho

@ Lentil-Noodle Soup

@ Matzah Balls

@ Onion Soup

@ Shurba (Rice Soup with Kibbe)
@ Split Pea Soup with Chicken

52
51
56
52
55
54
35
53
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When I first got married my husband requested chicken soup, and I heartily agreed. When
we were ready to eat, I asked Ralph to come help me strain it. We held the strainer over the
sink and poured all the soup into the strainer - and watched all the soup going straight down
the drain. Is this not enough proof that all beginners can become great cooks?

I@ﬂﬁgﬁrﬂmm @?Jrﬁrmm.fia;‘

@ 1 chicken * Clean chicken and rub with salt. Rinse.
8 2 onions celery, carrots, and salt.

+ Bring to a boil, cover, and simmer for 1 hour.

@ 3 stalks celery, cut into » Optional: The soup can be strained at this

large chunks point. Remove chicken and vegetables
@ 2 carrots before straining,.
& 2 tsp. salt + Cut up and bone chicken. Add cut up

@ optional: 1 bay leaf or chicken to soup.

1 bunch of dill
Yields 6 servings.




~For the Love of Cooking

quick to prepare and sticks to the ribs.

@ﬂﬁgrﬁ&ém&s

@ 1 large onion, chopped

@ 2 tbsp. oil

@ 6 cups water

© 3/4 cup lentils

© 1 tbsp. salt

@ 1/8 tsp. pepper

@ 1/2 Ib. medium noodles
Yields 6 servings

@D-Dmpszmﬁm

52

* Sauté onion in oil.

+ Add water to sautéed onions and
bring to a boil.

# Check and wash lentils.
Add lentils, salt, and pepper to water.

* Cook for approximately 20 minutes,
or until done.

» Add noodles, simmer for about 15
minutes, and serve immediately.

EM&#@NGG% Soup

This recipe is perfect for a cold winter night. It is

Les (Red Lonit Sop)

This soup is standard fare in our tradition.
The spices add a unique flavor to the lentils.

@ﬂﬁgw&z‘m&q

@ 1 cup red lentils
@ 4 cups water
@ 2 cloves garlic, crushed
@ 1 tsp. coarse salt
@ 1/4tsp. coriander
© 2 thsp. oil
© 1/4 tsp. cumin
Yields 3-4 servings

SPrepacation i

* Check and wash lentils.

« Bring water to boil. Add lentils.

* Bring water to a boil again, and
simmer for 20 minutes.

* Make a paste of garlic, salt, and coriander.

» Fry garlic in oil until golden brown,
and add to lentil mixture.

* Cover and simmer for 1 hour.

* Before serving, add cumin. Serve with
‘fresh’ lemon wedges and toasted
pita bread.




%ﬁé@{_@m Soup With “Chicken

e oty

This dish is an appealing all-in-one meal.

ﬁ?@fﬁgimm

é/-—rjrepmm;im

@ 3 to 4-1b. chicken

@ 5 cups water

@ 2 stalks celery cut into pieces
@ 2 carrots, halved

@ 1 onion, cut into fourths
@ 1 cup split peas

@ 1 cup diced celery

@ 1 cup diced carrots

@ 1 cup diced potatoes

@ 1 onion, chopped

@ 2 cloves garlic

@ 1 tbsp. oil

@ 1 tsp. salt

@ 1 tsp. cumin

@ 1 tsp. oregano

@ 1/8 tsp. pepper
Yields 6 servings

«» Clean chicken (see Food Prep. Tips, pg. 16).

* Cook chicken, celery, carrots, and onion
chunks in water for 15 minutes.

« Add split peas to soup. Cook covered
for 1 hour.

» Remove celery, carrots, and onion from
soup, and add diced celery, carrots,
and potatoes.

* Sauté chopped onion and garlic in oil,
and add to soup.

» Season with salt, cumin, oregano, and
pepper, and cook for an additional
10 to 15 minutes.

» Remove chicken. Discard skin and bones.

« Cut chicken into pieces and return
to soup.

93
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Soup

Some people consider the onion to be a lowly vegetable, but
after this soup they will have much more respect for it.

cpﬂngm?im.—fs

@ 1 Ib. onions, thinly sliced

@ 1 tbsp. oil

@ 2 tbsp. butter or margarine

@ 1/2 tsp. salt
@ 1 tbsp. flour
@ 1/8 tsp. pepper

@ 4 cups water

@ 4 packets vegetable broth

optional

@ French bread, sliced

@ olive oil
@ garlic, crushed

@ Parmesan cheese

Yields 3-4 servings

@rwm&m

* Sauté onions in oil and margarine, together
with salt, for 20 minutes until golden brown.

» Add flour, stir, and cook for 2 to 3 minutes.

* In a separate saucepan, dissolve vegetable
broth powder in water, bring to a boil, and
stir into onion mixture.

* Cover, bring to a boil, and simmer for
30 to 40 minutes.

» Skim off extra fat.
To prepare bread:

» Brush bread slices with a little oil and
crushed garlic.

» Bake at 400°F for about 12 minutes or
until golden brown.

« Sprinkle with Parmesan cheese.

* Place in a bowl and pour soup on top.
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| This is our king of soups. As a child,
‘ 1 gobbled it up.

@Jﬂgtﬁﬂfﬂz&f

@ 6 cups water

& 3/4 cup rice

@ 4 oz. tomato sauce

@ 1 cup diced celery

@ 1 tbsp. salt

@ 10 oz. canned chickpeas

@ 12 medium kibbe
(see recipe for Kibbe Balls, pg. 61)
Yields 6 servings

C:@tﬂ?}drﬁﬁfm

* Mix water, rice, tomato sauce,
celery, and salt, and bring to a
boil. Simmer for approximately
20 minutes.

| » Add chickpeas and kibbe, and

cook for about 20 minutes.
+ Serve with fresh lemon.

e 5]'”1'5

E@J&;&mk SBalls

Light and delicious. Add to
chicken soup.

@Pngm?imﬁs

@ 2 eggs

@ salt and pepper to taste

# 1/2 cup matzah meal

@ 1/2 heaping tsp. baking powder

C_v?}wp(zmﬁm

* Beat eggs together with salt and
PEPPeL.

* Gradually stir in matzah meal and
baking powder to egg mixture.

* Refrigerate for about 20 minutes.

* Form matzah meal mixture into
balls, and add to boiling water.

* Cover and simmer for 45 minutes.

* Remove matzah balls from water
and add to soup.

oD




The taste of the vegetables in this soup stand out.
Easy to make and refreshing on a summer eve.

@Pﬁgﬂ:ﬂ&iﬁ?ﬂ!&

@ 3 small cucumbers, peeled and
coarsely chopped

@ 6 medium tomatoes, peeled (see
Food Prep. Tips, pg. 15) and diced

@ 1 onion, diced

@ 1 green pepper, diced

@ 1 clove garlic, crushed

@ 5 1/2 cups cold water

& 1/2 cup wine vinegar

@ 2 tsp. salt

@ 5 tbsp. olive oil

@ 2 tbsp. tomato paste

@ croutons
Yields 5-6 servings

@mpamtim

» In a deep bowl, mix cucumbers, toma-
toes, onion, green pepper, and garlic.

+ Add water, vinegar, and salt. Place mixture
in a food processor and blend for 1 minute.

+ Return to bowl. Add olive oil and
tomato paste. Blend well.

« Cover bowl tightly and refrigerate
for 2 hours.

« Just before serving, stir soup well
and garnish with croutons.




Véﬂ%ﬁ&?

@ Bedab Lemuna (Lemon Sauce)
@ Fresh Basil Sauce (for Pasta)
@& Keftes (Syrian Meatball Sauce)
& Kibbe Balls (Meatballs)

@ Kibbe Homda Sauce

@ Mock Tamarind Sauce
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C?y{ gﬁé&j’ (Syrian eeatbal! Sauce)

A basic sauce often used on rice.

i Gjugmb’ﬁ:&#? be:ﬁmmﬁéaﬂ_
Meatballs + Combine ground beef, salt, matzah meal,
@ 1 Ib. ground beef parsley, egg, oil, and walnuts.

* Shape mixture into walnut-size balls.
» Mix tomato sauce, water, lemon juice,
salt, and sugar.

@ 1 tsp. salt
@ 4 tbsp. matzah meal

@ 4 tbsp. parsley * Bring sauce mixture to a boil, add
@ 1legg meatballs, and simmer for 45 minutes.
@ 2 tbsp. oil
@ 2 tbsp. chopped walnuts
Sauce

@ 8 oz. tomato sauce
@ 1/2 cup water
9 juice of 1 lemon
g 1 tsp. salt
@ 1 tsp. sugar
Yields about 4 cups

59|
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_xfffﬁ_ SABasil Sauce @fﬁéﬁcﬂomﬂﬂ_@iﬂye

(for SDastal

A traditional sauce we serve over rice on Friday

; An interesting change from the ordinary nights. Even the littlest of my grandchildren go
tomato flavored sauces. for this lemon and mint combination.
| SIngredients Ingredients |
@ 1/2 cup pignolia nuts © 4 cups water I
| @ 2 cups fresh basil leaves © 1 large potato, diced I
l @ 4 cloves garlic @ 3 stalks celery, diced '
| @ 1/2tsp. salt @ 1 carrot, sliced
i @ 1/2 tsp. pepper @ 2 cloves garlic, minced
| @ 1/3 cup olive oil @ 2 tsp. dried mint (see Food Prep. Tips, |

Yields 1/2 to 3/4 cup pg. 16). i
@ 1 tsp. salt i
@ juice of 2 lemons |
i @;Drepgmtiaﬂ Yields 8 cups !
i » On an ungreased baking pan, toast
' pignolia nuts at 350°F for 8 to 10 minutes. i @rgpamtim 1

* Wash and dry basil.

* Mix together all ingredients. Bring to

a boil, and simmer for 20 minutes.
» Add kibbe balls (for recipe, see pg. 61).

Bring sauce to a boil, and let simmer

for 20 more minutes.
* Serve hot over rice.

« In a food processor, mix nuts, basil,
garlic, salt, and pepper.

* Slowly add olive oil to mixture until

; it forms a paste.

: * May be frozen until ready to use.




Samuces %

?@{3663 @ﬂ”«ﬂ (@Meatballs)

Kibbe Balls have a distinctive flavor with vegetables. A traditional dish.

| Gjugwf@im# I
L |

Shell
@ 1 Ib. kibbe meat (ground beef
and fine rice, see pg. 14)
Filling
1/21b. ground beef
2 stalks celery, finely chopped

o

1/2 tsp. allspice
1/2 tsp. salt

1/2 tsp. cinnamon
1/2 thsp. oil

e T e 0 &

@nfprrmmm

« Make 3/4 -inch diameter balls with kibbe meat.

» Mix together ground beef, celery, allspice, salt,
cinnamon, and oil.

» With your finger, hollow out each ball until
walls are very thin. Dip your finger in water
to prevent shell from sticking.

+ Add about 1/2 teaspoon of filling to cavity of
each ball. Close up ball by firmly pinching
it together.

« The kibbe balls can be cooked with vegetables
like peas, artichokes or mushrooms.

* Brown the kibbe balls and add the vegetables
with about 1/2 cup of water and spices. If using
peas, add allspice and salt; if using artichokes,
season with lemon, salt and white pepper; if
adding mushrooms, season with salt and
pepper. Cook for about 1 hour.

* May be frozen until ready to use.

i
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For the Love of Cooking

' Shedab Lemuna - &Aock %ﬁmmém? @Sﬂme

(Lemon SSavce)

This was a favorite sauce of mine while This sauce adds a special flavor to Lahemageen
growing up. By using some of your cooked (pg. 32). Will also perk up your vegetable dishes.
Friday night chicken soup, this sauce is a | it e

cinch to prepare. I @ﬂ?ﬁgm?fmﬂi |

P —— i
| SHngrebients & & cups prumejuic
@ 4 cups cranberry juice
e

¢ 10 oz. clear chicken broth | } 20 oz, applesauce

. 2 ?ggs @ 17 oz. prune butter
W esof 4 lenaon @ 16 oz. apricot butter
* Jitp sals 5 2/30f a1 qt. bottle of lemon juice
@ 1 tbsp. flour ' Yield
@ 1 tbsp. water e pe
Yields 2 cups
Draparation | Prepasaton]
» Mix chicken broth, eggs, lemon juice, ¢ Mix all ingredients in a large pot, and
and salt in a saucepan with a hand bring to a boil.
mixer or whisk. . » Continue boiling until sauce thickens,
Dissolve flour in water, and add to I about 2 hours.
sauce mixture. * Let sauce cool completely, and store in
* Bring sauce to a boil, stirring constantly a jar in refrigerator for up to 6 months.

until it thickens. If sauce is lumpy, strain.
Cool to room temperature, and serve
over rice.



@ Fried Rice

@ M’gedrah (Rice and Lentils)
@ Rice, Plain or with Orzo

@ Rice with Chickpeas

@ Rice with Nuts

@ Rice with Peas

@ Spanish Rice




Just follow these instructions and forever say
goodbye to undercooked or mushy rice. Your guests
will always ask for your secret. It's very simple.

Gﬁﬁgmﬁjm ls I

| @ 2 tbsp. orzo pasta (optional)
@ 2 tbsp. oil
@ 2 cups water
© 1 thsp. salt
@ 1 cup rice *
Yields 3 to 4 servings

@@'rgfmmﬁ o

* Bring water, oil, and salt to a boil.

* (For rice with orzo, lightly brown orzo
in oil. Add water and salt to orzo, and
bring water to a boil.)

* Wash rice in warm water and rinse twice.

* Drain rice and add to boiling water.

* Bring mixture to a boil again, mix well,
cover, and simmer for 30 minutes.

' * For 2 cups of rice use 3 1/2 cups of water.
* For 3 cups of rice use 5 cups of water.
* For 4 cups of rice use 6 1/2 cups of water.

ST Rice

%—Ckﬁ, SPlain or With Qrzo

Ve@é&q Qith cNuts

A special dish for a special occasion.

@?ﬂ?mﬂ'iwm

@ 1 onion, diced

& 4 tbsp. oil

& 3 1/2 cups water

@ 2 cups rice

© 1/2 cup soy sauce

@ 1 cup mixture of chopped peanuts,
walnuts, and toasted almonds.
Yields 6-8 servings

@@re?mmﬁm

* Sauté onion in oil until transparent.

= Add water to sautéed onions, and
bring to a boil. Add rice and soy
sauce to water.

* Bring mixture to a boil again. Mix well,
cover, and simmer for 40 minutes.

* Serve topped with nuts.




For the Love of Cooking -

" Rice With Ghickpeas

For rice lovers, here’s a flavorful variation.

@ﬁﬂgtﬁé‘iﬂm

@ 2 cloves garlic, crushed

&t 2 onions, chopped

@ 2 thsp. oil

@ 3 1/2 cups water

© 1 1/2 tbsp. coarse salt

© 2 cups rice

i @ 10 oz. canned chickpeas

@ 2 tbsp. butter or margarine
Yields 6-8 servings

@wre?mmﬁm

* Sauté garlic and onions in oil.

* Add water and salt and bring
to a boil.

* Add rice and chickpeas to onion
mixture, and bring to a boil again.

» Stir well, cover, and simmer for
30 minutes.

* Dot with butter or margarine.

@m@ey@

A kosher caterer known for his delicious,
non-greasy fried rice gave me this recipe.

Qﬂﬁgm?ifmm

@ 1 clove garlic, crushed
©@ 1 onion, chopped
@ 2 tbsp. oil
@ 1 cup rice
@ 2 tbsp. soy sauce
@ 2 packets vegetable broth powder
@ 2 cups water
Yields 3-4 servings

c_:?}tepamtim

* Sauté garlic and onion in oil.

» Add rice to onion mixture, and brown.
» Add soy sauce, vegetable broth powder,

and water, and bring to a boil.
= Stir well, cover, and simmer
for 30 minutes.




e/ﬂ?sgreﬂif?z.{.i

@ 1 cup lentils
@ 5 cups water
@ 2 tbsp. coarse salt
' @ 2 cups rice
! @ 3 tbsp. butter or
| margarine
@ 2 large onions, sliced
@ 1/3 cup oil
Yields 8 servings

Rice

Once considered the poor man’s dish in Aleppo, is now a favorite
within the community. Recommended as a high fiber food.

@rﬁ:ﬂ'ﬂrﬁﬁfﬂﬂ

* Check and rinse lentils.

* In a saucepan, combine lentils and 2
cups water.

+ Cover, bring to a boil, and simmer for
15 minutes.

* Add the remaining 3 cups of water and
salt. Bring to a boil again.

* Wash rice, drain, and add to lentils. Cover
and simmer for 30 minutes.

* When water is absorbed, dot rice with
butter or margarine.

* In a separate pan, sauté onions in oil until
brown. Sprinkle over rice and lentils.

* Serve with yogurt.
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' SRice With SPeas

This rice dish originated along
the Mediterranean.

@ﬁﬁgmgimﬂs

@ 2 cloves garlic, minced

@ 4 thsp. oil

© 2 cups rice

@ 2 tbsp. salt

@ 1/2tsp. allspice

@ 1 tsp. coriander

@ 3 1/2 cups water

@ 10 oz. frozen peas
Yields 6-8 servings

SPreparation

* Brown garlic in oil.

* Add rice to garlic, and sauté until
lightly browned.

* Add salt, allspice, and coriander. Mix
well. Add water and peas.

* Bring mixture to a boil, stir, reduce
flame, and simmer covered, for
30 minutes.

' Spanish SRice

Serve your vegetables and starch in one luscious dish.

eﬂngwﬂigfm

©@ 1 onion, chopped
@ 2 cloves garlic, minced
@ 2 tbsp. oil
@ 1/4 green pepper, chopped
@ 1/21b. fresh mushrooms
@ 3 oz. jar pimentos, sliced
@ 3/4 cup water
@ 1/2 cup tomato sauce
© 3/4 cup frozen peas
@ 1 tbsp. coarse salt
@ 1/2 tsp. cumin
@ 1 cup rice

Yields 4 servings

&tﬂpamtian

* Sauté onion and garlic in oil until transparent.

* Add green pepper, sliced mushrooms, and
pimentos, and sauté for 5 minutes.

* Add water, tomato sauce, peas, salt, and
cumin. Bring mixture to a boil.

» Add rice, stir, and bring to a boil again.

« Stir again, cover and simmer for 30 minutes.




Vé}@g clables

@ Artichoke Medias (Stuffed Artichoke Hearts)
@ Artichokes in Qil

@ Asparagus Winter

@ Baked Carrots

@ Baked Fried Potatoes

@ Carrot Ring

@ Corn-Stuffed Tomatoes

@ Creamed Cauliflower and Broccoli
@ Great Northern Beans

@ Green Beans and Veal

@ Green Beans with Egg

@ Krefsiah (Swiss Chard)

© Lubyeh (Black-Eyed Peas)

@ Ratatouille on Toast

@ Roast Potatoes

@ Stuffed Mushrooms

@ Tomato and Egg
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T etichoke @WUedias (Supo ot Steans

See color picture of this dish in centerfold

A wonderfully exotic dish.

S ngredients SPreparation l

@ 6 fresh artichokes * Remove tough outer leaves from
Marinade each artichoke.

9 1/2 cup lemon juice * Cut down 1 1/2inches from top.

& 11/2cups water « Cut each artichoke heart in half and remove

@ 1 tsp. salt fuzz. (Hearts can be frozen at this point -
Filling see Food Prep. Tips, pg. 16)

@ 1/21b. ground beef + Combine marinade ingredients.

& 1egg * Immediately place halved artichoke hearts

@ 1/2tsp. allspice in marinade, and set aside.

* Combine filling ingredients.

* Drain and dry artichoke hearts.

« Fill hearts with meat mixture. Fry in oil,
meat side down for about 2 minutes, until
meat is browned. Place hearts in casserole,
meat side up.

* Combine sauce ingredients.

* Pour sauce over stuffed artichokes.

Bake covered at 350°F for 40 minutes,
basting often.

@ 1/2 tsp. cinnamon

= 1/2 tsp. cumin

@ 3 tbsp. matzah meal

@ 1 tsp. coarse salt

& 3 tbsp. chopped parsley
Sauce

< 8 oz. tomato sauce

2 1 cup water

@ 1 tsp. salt

& 1 tsp. sugar

& juice of 1 lemon

& 1 tbsp. tamarind (optional) . :
Yields 6 servings | 71 |
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e For the Love of Cooking

ﬁ%@r&écﬁaka in (il

Try this preparation with the exotic
artichoke. An very tasty treat.

@)]ngfm?imgi

@ 6 artichokes

© 2 tbsp. oil

@ 11/2 cups water

© 1 tsp. salt

@ juice of 2 lemons
Yields 4-6 servings

réprq;mmtmn i

» Remove outer leaves from artichokes,
and cut off tops about 2 inches down.
(If the artichokes are large, cut 3
inches down.)

» Cut each heart in half and remove fuzz.
Immediately place hearts in lemon juice
to keep them from turning brown,
then drain.

» Put artichoke hearts in a saucepan, and
add oil, water, salt, and lemon juice.
Boil for about 20 minutes, or until tender.

= Serve hot or at room temperature.

| i eﬂngwﬁr’en}sJ

- SHAsparagus Winter

An easy, mellow preparation for the asparagus.

5

1 Ib. fresh asparagus

' salt and pepper to taste
2 tbsp. butter or margarine
Hollandaise Sauce

@ 1 cup sour cream

o

i

S juice of 2 lemons
@ 4 egg yolks
@ 1/4tsp. paprika
& 1 tsp. salt
Yields 3-4 servings

| Qﬂ}rﬁpﬁmtfﬂn

* Wash and peel asparagus and arrange in
a shallow oven-proof dish.

« Sprinkle salt and pepper on asparagus,
and dot with butter or margarine.

» Cover and bake at 350°F for 30 minutes.

« Combine sauce ingredients in a
saucepan. Bring mixture to a boil,
stirring constantly until it thickens.

* Pour sauce over asparagus or serve
on the side.



A South America chef is responsible for the

amazing flavor of these beans. Served over rice,

it is a complete protein and a filling dish.

SIngredients I

@ 16 oz. of dried white beans

@ 1 large onion, chopped

© 2 cloves garlic, minced

& 2 thsp. oil

@ 5 cups water

@ 8 oz. tomato sauce

@ 2 tsp. cumin

& 1 1/2tsp. oregano

© 1 tbsp. coarse salt

© 1/2tsp. black pepper
Yields 6-8 servings

E;D.rr;mmmm ‘

» Soak beans overnight or at least 1 hour
before cooking. Drain.

* Sauté onion and garlic in oil.

* Add water, drained beans, tomato
sauce, cumin, oregano, salt, and
pepper to onion mixture.

* Bring ingredients to a boil, cover, and
simmer for 2 hours.

* Serve over rice.

Vg]emh!fs Y

%zmﬁ cANovthern S Beans %ﬂkﬂ?& ﬁﬂ@wﬂ?

I
| The sweetness of these carrofs is
enhanced through the baking process.

]i 1= Hggrzfﬂimt;ﬂ
|

@ 11b. carrots

@ 1/4 cup oil or melted margarine

@ 1/2 cup flavored bread crumbs
Yields 2-3 servings

[ Prepacaton]

» Peel and wash carrots.

» Brush each carrot with oil or
margarine. Dip in bread crumbs.

* Place breaded carrots in a small
casserole. Cover and bake at 350°F
for 45 minutes or until fork-tender.
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e For the Love of Cooking

T Gareot Ging

Great as a side dish with your favorite entree,

but a treat all by itself.

==

@n?tﬁ&f‘.&;&"

@ 1 cup margarine or solid
shortening

@ 1 cup brown sugar

& 2 eggs

@ 2 tbsp. water

© 4 cups grated carrots

©@ 2 1/2 cups flour

@ 1 tsp. salt

@ 2 tsp. baking powder

© 1 tsp. cinnamon
Yields 8-10 servings

?4-j

@g’r.epzzmﬁfm

* Cream thoroughly shortening, sugar,
eggs, and water. Add grated carrots.

* Mix dry ingredients, and add to carrot
mixture. Mix well.

« Grease a 2 or 3 quart tube pan, and
pour batter into pan.

* Place tube pan in another pan filled
with 1 inch of hot water. Bake at 350°F
for 1 hour or until done.



v.;gﬁnl:fes -

?%ﬁwm.eé} Caulifilower and SBroccoli

Even some non-vegetable eaters have been seen going
for this one. (Be sure to use the insect-free varieties)

@fﬁg:‘fé}fﬂm ‘

@ 1/2 head cauliflower florets

@ 1/2 bunch broccoli florets
Cream sauce

@ 2 tbsp. butter

@ 2 tbsp. flour

@ 1 cup milk

@ 1 tsp. salt

@ 1/4 tsp. white pepper

@ 3 oz. cream cheese

@ 1/2 cup grated muenster cheese

@ flavored bread crumbs
Yields 8 servings

| @fprﬂpﬂmﬁim

» Steam cauliflower and broccoli for 6 minutes.

« Melt butter. Add flour and stir until dissolved.

* Add milk, salt, and pepper to butter mixture.
Bring to a boil.

» Add cream cheese and muenster cheese.
Stir until well blended.

« Arrange cauliflower and broccoli in a
2-quart casserole.

* Add cream sauce and sprinkle with
bread crumbs.

« Bake for 20 minutes at 400°F.



af%éyefz (SHlack-Eyed) SPeas)

This dish is traditionally made on Rosh Hashanah,
but everyone urges me to make it more often.

SIngredients \ SPuepazation ‘
@ 1 onion, chopped » Lightly sauté onion and garlic in oil.
@ 2 cloves garlic, minced » Add cubed veal and half of the water to
@ 1 thsp. oil onion mixture. Cover and simmer for
@ 1/2 Ib. veal stew meat, cut into 20 minutes. .
) = Add black-eyed peas, salt, pepper, allspice,
1-inch cubes . 5
cinnamon and tomato paste to veal. Stir.
@ 1 cup water

* Add remaining 1/2 cup of water to mixture.
» Cover and cook over low heat for 1 hour.

If mixture dries out, add more water.
@ 1/8 tsp. pepper « Serve hot.
@ 1 tsp. allspice

@ 16 oz. frozen black-eyed peas
@ 2 tsp. salt

@ 1/2 tsp. cinnamon
@ 1 tbsp. tomato paste
Yields 6 servings

7]



VR atatouille on Goast

— Vegeables —

Use as an appetizer or as a separate vegetable dish.

@,?Hﬁrm?imw

@ 1 cup onions, diced

@ 1 tbsp. minced garlic

@ 1 green pepper, diced

@ 1 red pepper, diced

@ 1/2 cup olive oil

@ 4 cups cubed eggplant

@ 4 cups cubed zucchini

@ 2 large tomatoes, cubed

@ 3 thsp. tomato paste

@ 1 bay leaf

@ 1/2tsp. thyme

1 tsp. salt

& 1/4 tsp. pepper

@ 4 medium-size pita breads

@ Parmesan cheese for sprinkling
Yields 25 servings

G@mpamﬁox

» Sauté onion, garlic, and peppers in oil
for 5 minutes.

» Add eggplant, zucchini, tomatoes, toma-
to paste, bay leaf, thyme, salt and pepper.

» Lower flame, cover and simmer for
20 minutes.

* Remove bay leaf and drain any excess
liquid from mixture. Let cool.

* Cut each pita into 12 wedges. Place
wedges on a greased baking sheet.

* Place 1 tablespoon of vegetable mixture
on each wedge.

* Sprinkle with Parmesan cheese, and
bake at 350°F for 15 minutes.




For the Love of Cooking

SHheans With éﬂ

My mother a”h is the originator of this dish. It’s
worth passing down to the next generation.

eﬂngxe&imﬁ

@ 1 Ib. green beans

@ 1 clove garlic, minced

@ 1 tbsp. oil

@ 1/2 cup water

@ 1 tsp. salt

© 1 egg, slightly beaten
Yields 3-4 servings

c@wpmﬁa#

78

* Wash green beans and cut into 1-inch
pieces, removing ends.

= Sauté garlic in oil.

* Add beans, water and salt to garlic
and oil.

» Cover and steam for 30 minutes.

» Just before serving, add beaten egg
to beans, stirring until egg hardens.

wg?z SHheans and Deal

Serve this tasty combo over rice.

dﬂgrggimﬂs

@& 2 cloves garlic, minced
@ 2 tbsp. oil
& 1/21b. shoulder veal, cubed
© 1 1/2 cups water
@ 2 Ibs. green beans, ends trimmed
@ 1 tsp. allspice
@ 1 tsp. cinnamon
@ 1 tsp. coarse salt
Yields 6-8 servings

@zepm ion

* In a saucepan, sauté garlic in oil.

* Add cubed veal, and brown.

* Add 1 cup of the water, and simmer for 30
minutes until veal is tender.

* Add green beans, allspice, cinnamon, salt
and the remaining half cup of water.

* Cover and simmer for 1 hour.




A ———— e e v:gdnbfzs

%mﬁe& SANushrooms

Mushrooms are a very versatile. If you have a
little extra time, try this special delight.

@ﬂngmﬁfm&s éprfpumiian |
@ 1 Ib. large mushrooms * Wash mushrooms and remove stems.
@ 1 onion, chopped * Scrape out gills from underside of

mushroom caps. Rinse and dry
mushroom caps on a paper towel.
* Chop mushroom stems, and combine

@ 2 cloves garlic, minced
@ 4 tbsp. flavored bread crumbs

91 tsp. salt with onions, garlic, bread crumbs, salt,
@ 1/8tsp. pepper pepper and margarine.
@ 2 tbsp. melted margarine « Fill each mushroom cap with the
@ 3 thsp. oil mushroom-onion mixture, and place on an
' iled baki .
Yields 12 servings ) W

» Sprinkle the 3 tablespoons of oil over mush-
rooms, and bake at 425°F for 20 minutes.
* Can be frozen after baking,.
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\STaked ried SPotatoes

The pleasure of french fries - without the guilt. This can be prepared ahead of time. Very
convenient when entertaining guesis.

! o ngredients

@jngmﬁimﬂa

@ 6 medium-size potatoes @ 6 large red-skin potatoes (if not avail-

@ 1/2 cup water able, regular potatoes may be used)

@ 1 tbsp. coarse salt

. @ 2 medium onions, chopped
. L ztsp pepper @ 2 thsp. oil
@ 1 tsp. paprika @ 2 tsp. coarse salt
i @ 2 tbsp. margarine @ 1/4 tsp. pepper
g Yields 6 servings @ 1/2tsp. paprika
: © 1/2 tsp. cinnamon
(—2(/-03 Wm o Yields 8 servings
« Peel potatoes and slice like french fries. SPreparation
* Place potatoes in a 17- by 12-inch metal bak-
i mmmgmﬂgydmrtm_ * Wash and scrub potatoes with a
5 » Cover potatoes with water. Sprinkle ﬁ‘ﬁfﬂh- cover
ith sal d rika. . a in a saucepan, cov
. Brlat E$ ﬁgﬂ. e with water, and bring to a boil.
» Bring potatoes to a boil on top of stove. s Simmer for 20 mmutes Dirain and cool.
+ Remove pan from stove top. Bake at s Cut cmlied pf:tat‘ues into l:ube.ﬁ.
400°F for 30 to 40 minutes, until * Sauté onions in oil. Add the onions, salt,
golden brown. pepper, paprika and cinnamon to the
80 * Blend all ingredients. Place in a greased

casserole and bake at 400°F for 45 minutes.




SN —_— - - S _thﬂbh

¥ Gon-Suufifed Gomatoes

An interesting mix of two colorful vegetables.

@ﬁgmgim!d | ‘I @?rfpﬂmﬁm"
@ 2 tbsp. chopped scallions « Sauté scallions in butter or margarine.
@ 2 tbsp. butter or margarine « Cut off tops of tomatoes, scoop out pulp,
; d set pulp aside.
@ 8 tomat N
- o roma “els - Sprinkle inside of tomatoes with a dash of salt.
@ 1/2tsp. salt Place upside down on paper towels to drain.
@ 1/2 tsp. pepper *« Combine sautéed scallions, tomato pulp, salt,
@ 1/2 tsp. sugar pepper, sugar, thyme and thawed corn.

@ 1/2tsp. dried thyme » Place pulp mixture in a saucepan and cook
for about 5 minutes.

&1 : , :
0 oz. frozen corn, thawed * Blend in bread crumbs and stuff tomato
@ 4 tbsp. bread crumbs shells with mixture.

Yields 8 » Place stuffed tomatoes on a greased baking
dish. Bake at 400°F for 15 minutes.

8
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T

Gomato and Egy

Highly recommended with a lavish brunch.

@ﬂﬁgm&im&f

@ 1 large onion, chopped

@ 1/2 green pepper, diced

@ 2 thsp. oil

@ 20 oz. canned whole tomatoes,
chopped small

@ 1 tsp. salt

@ 1/8tsp. pepper

@ 4 eggs
Yields 6 servings

@wpamﬁmmi

* In a saucepan, sauté onion and green
pepper in oil.

* Add tomatoes, salt and pepper. Simmer
for about 20 minutes.

+ Just before serving, add whole raw
eggs to vegetable mixture. Stir gently,
breaking the egg yolks.

* Cover mixture and simmer for about
10 minutes.

A delicious way of preparing the Swiss
chard for the Rosh Hashanah meal.

Qﬂngm?im&;

@ 1 onion, chopped

@ 2 tbsp. oil

@ 1 cup celery, chopped

@ 1 bunch Swiss chard, cleaned
well and chopped

%@ 10 oz. canned chickpeas

@ 1 tsp. salt

© 1/8 tsp. pepper
Yields 4 servings

@Wp{ﬁmﬁw 1

* Lightly sauté onion in oil.
+ Add celery and simmer for 5 minutes.
+ Add Swiss chard, chickpeas, salt
and pepper to onion-celery mixture.
» Cook, covered on low flame for
30 minutes.
* Serve hot or cold.




?@9%3@5__@3’5/23&

@ Beef Stroganoff

@ Chili Con Carne

“ Eggplant Mechshe (Stuffed Eggplant)
@ Fried Edgeh (Meat Omelet)

© Green Pepper, Onion, and Tomato Mechshe
@ Pepper Steak

@ Pickled Corned Beef and Cabbage

@ Rolled Kibbe with Cherries

@ Shish Kebab

@ Stuffed Breast of Veal with Mushrooms
@ Stuffed Cabbage

@ Stuffed Eggplant Rolls

@ Stuffed Grape Leaves

@ Stuffed Zucchini

& Sul Ajon (ground Beef on a Skewer)

¥ Sweet-and-Sour Meatballs

@ Sweet-and-Sour Tongue

@ Sweetbreads and Mushrooms

@ Veal Francaise
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Meal Dishes

}@gej @gtmgﬂﬁoﬁj

When a kosher restaurant in Queens was closing its doors, my
sister asked the owner for this recipe. His supurb recipe lives on.

! SIngredients l GPrepacation |

—_— ]

9 11/21bs. sliced minute steak * Brown meat in margarine.
» Remove meat. Brown onion and garlic.

+ Return meat to onion mixture. Add
tomato soup, water, vegetable broth
powder and salt.

@ 4 tbsp. margarine
@ 1 onion, sliced
@ 1 clove garlic, crushed

9 110 oz. can tomato soup * Bring mixture to a boil, and simmer

@ 1/2 cup water for 30 minutes.

& 1 packet vegetable broth powder + Add mushrooms and cornstarch solution.
& 1 tsp. salt Cook for an additional 10 minutes.

* Just before serving, add non-dairy
creamer and reheat.
4 tbsp. water » Serve over rice or noodles.

@ 1/21b. mushrooms, sliced
@ 1/4 cup non-dairy creamer

@ 2 tbsp. cornstarch dissolved in

Yields 4 servings




e e For the Love of Cooking

FTa e

?éfgtuﬁgﬁ éggﬂmﬁt Rolls

My son's mother-in-law, Lottie Chalom a”h, was a chef par excellence
who was often hired to cook for parties. This was one of her favorites.

(o —
g

B .':'5_'

[éjngm?imtsw [@r@p&mﬁm
@ 3 medium eggplants * Peel eggplants and slice lengthwise into
& coarse salt slices 1/4 inch thick.

» Spread eggplant slices on a flat surface, sprinkle
with coarse salt, and let stand for 30 minutes.

@ 3 tbsp. rice « Pat dry with paper towels.

1/21b. ground beef * Fry eggplant slices in hot oil, or broil (brush

each slice with oil) until lightly browned.

Let drain on paper towels.

© 1 tbsp. oil for frying

&

@ 1 tsp. allspice

@ 1/2tsp. cinnamon Soak rice in a bowl of hot water for
@ 1 tsp. salt 15 minutes. Drain.
& 6 thsp. water » Combine rice, ground beef, allspice, cinna-

mon, salt and the 6 tablespoons of water.
& 1/2 cup water * Place 1 tablespoon of the meat mixture onto
Yields 10 serving. each eggplant slice, and roll up.
* Place eggplant rolls in casserole, seam side
down. Add the half-cup of water.
» Bake covered at 350°F for 45 minutes to 1 hour.



I — Meat Dishes

F’éstu_gfzfe& Gabbage

A blend of East and West - the sauce from an Ashkenazi friend, and the
stuffing Sephardic style. Get ready for a captive audience.

@,Gngm?éwfm @W;rﬁmﬁm ‘
# 1 large cabbage To prepare cabbage:
Filling * Place cabbage in the freezer for at least 2 days.
& 6 thsp. rice * Remove cabbage from freezer and allow to thaw
@ 1 Ib. ground beef for several hours. (Alternatively, thaw it by

& 2 tsp. allspice I‘iI‘ISiI'Ig in the Siﬂk.}

@ 2 tsp. salt * Remove center core and separate leaves.

& 1 thsp. oil To prepare filling:

* Soak rice in a bowl of hot water for 15 minutes. Drain.

» Combine rice with ground beef, allspice, salt, oil,
cinnamon, water, and parsley.

* Place 1 tablespoon of meat filling in center of each

& 1 tsp. cinnamon
© 1/2 cup water
& 2 tbsp. chopped parsley

Sumed cabbage leaf and roll tightly, folding in each end.
© 2 tbsp. oil » Place cabbage rolls, seam side down, in a saucepan.
@& 2 onions, sliced To prepare sauce:
9 2 cloves garlic * Brown onion and garlic in oil.
& § oz, tomato sauce * Add tomato sauce, tomatoes, brown sugar, raisins,
@ 14 oz. canned tomatoes salt, lemon juice, and white pepper to onion and
@ 1/3 cup brown sugar garlic mixture.
& 1/3 cup raisins * Pour sauce over cabbage rolls.
@ 1 tsp. salt * Place a small plate on top of cabbage rolls. Cover

& juice of 2 lemons saucepan, bring to a boil, and simmer for 1 hour.

@ dash of white pepper ,8?
Yields 8-10 servings !



An Irish dish loved by all.

eﬁngw&mm l

@ 3 to 4 Ibs. pickled
corned beef
@ water
@ 1 cabbage, cut into wedges
@ 1 Ib. carrots, peeled and
cut in half
Yields 4-6 servings

PR

é;)mpﬂmﬁﬂn

« Cover corned beef with water. Cover
saucepan and bring to a boil.

« Discard water. Cover corned beef
again with cold water, bring to a boil,
and simmer for 2 hours.

» When corned beef is tender, remove
from saucepan.

» Add cabbage and carrots to water.
Simmer for 15 minutes. Drain.

» Slice corned beef. Serve with cabbage
and carrots.



— Meat Dishes

%ﬁzﬂs con COarne

What that makes this Chili dish so special is the garnish.
Popular through the ages. Easy to prepare.

cﬂngméﬁmﬁi C@Wpﬁ;‘ﬁﬁm
@ 1 large onion, diced « Sauté onion and garlic in oil until transparent.
& 2 cloves garlic, minced * Add ground beef. Stir and cook

until browned.
» Add tomatoes, tomato sauce, chili powder,
salt, and kidney beans to meat mixture.

@ 2 tbsp. oil
@ 1/21b. ground beef

@ 14 oz. canned tomatoes « Bring to a boil and simmer for about
@ 8 oz. tomato sauce 45 minutes.
@ 1 tbsp. chili powder * Top with chopped scallions, chopped egg,

and Chinese noodles.

1/2 tbsp. salt
@ 1/2 tbsp. coarse » Serve over rice or noodles.

@ 16 oz. canned kidney beans,
washed and drained
@ 2 scallions, chopped
@ 1 hard-boiled egg, chopped
@ Chinese noodles
Yields 4-6 servings
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qgaqplant SWechshe s i

The combination of dry and fresh eggplant has a very unique taste. A Shabbat |
eve reqular. (Dried eggplant pockets are available at Middle Eastern groceries) i

eﬂmgmé’z’mﬁ eggre?mmﬁm '
i .
! @ 12 dried eggplants * Boil dried eggplants for 10 minutes. Drain.
! @ 1 large eggplant, sliced into : Bm_slllfreshf ;ﬂgplant ;]jhfes with oil, and
i 1,."2-inr:h rounds ﬁpl'll."l e wilth COoarse .
I » Broil eggplant slices on both sides until
| @ 1 tsp. coarse salt lightly browned.
i Meat Filling * Spak rice in hot water for 15 minutes,
' @ 1/21b. ground beef and then drain.

i 3 tbsp. rice * Thoroughly combine beef, drained rice, chick-

peas, 1 1/2 teaspoons allspice, cinnamon, salt,

@ 8 0z. canned chickpeas parsley, and 6 tablespoons water.

© 11/2tsp. allspice » Stuff each dried eggplant with meat mixture,
@ 1/2tsp. cinnamon about three-quarters full.
@ 1 tsp. salt * Line the bottom of a saucepan with half of the
@ 6 thsp. water broiled eggplant slices. Place Shlﬁt‘.:d eggplants
& close together over the eggplant slices, and top

| ~ WP pariley with remaining slices.

i Sauce * Add 1 cup water mixed with 1 teaspoon allspice
@ 1 cup water and 1 teaspoon salt.
@ 1 tsp. allspice * Cover eggplant with a small plate and cover pot.

@ 1 tsp. salt + Boil for 5 minutes on a high flame. Lower flame |

and simmer for 1 1/2 hours.
90 Yields 6 servings
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@333& é&gﬁh (@eat Omeled)

On Friday afternoons, my mother would prepare these sizzling
meat patties in pita bread with sliced tomatoes. Great for picnics.

eﬂrzgm&r’mﬁa

@ 1/21b. ground beef

@ 4 eggs

@ 2 tbsp. matzah meal

@ 1/4 onion, chopped

@ 3 tbsp. chopped parsley

@ 1 tsp. allspice

@ 1/2 tsp. cinnamon

@ 1 tsp. salt

@ 1/2 cup oil for frying
Yields 4-6 servings

Q?:’re?mrmian

* Thoroughly combine all ingredients
except for oil.

* Heat oil in skillet.

* Place 1 tablespoon of mixture at a
time into skillet and turn until both
sides are golden brown.

* Drain on paper towels.
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veen SPepper, Onion, or “Gomato Wechshe

Each of these stuffed vegetables cook well together in a casserole.

The colors have great eye appeal.

Q}?:gm':?im&s

@ 4 large green peppers
Filling
@ 6 thsp. rice
@ 1 Ib. ground beef
@ 2 tsp. allspice
@ 1 tsp. cinnamon
@ 2 tsp. salt
@ 1/2 cup water
@ 1 tbsp. oil
@ 3 tbsp. parsley
Sauce
@ 1/2 cup water
@ 1/2 cup tamarind sauce
@ juice of 2 fresh lemons
@ 1 tsp. sugar
& 1 tsp. salt
Yields 6-8 servings

c@mpﬂmﬁm

* Cut green peppers in half lengthwise.

* Remove seeds.

* Soak rice in hot water for 15 minutes. Drain.

* Combine filling ingredients. Fill green pepper
halves with mixture.

* Place stuffed peppers, filling side down, in a
3-quart casserole.

* Mix together sauce ingredients, and pour
over stuffed peppers.

» Cover casserole and bake at 350°F for 1 hour.
Variation:

* The same filling and sauce may be used for
stuffed onions or tomatoes.

For onions:

* Boil large Spanish onions until soft. Slice halfway
through each onion, and separate each onion
layer. Put stuffing in each layer, and roll up.

For tomatoes:

* Cut tops off plum tomatoes, scoop out pulp,

and fill.
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@tuﬁzﬁe& Grapeleaves

A classic Middle Eastern dish with a distinctive, delicious flavor.

Gﬁr&grﬁﬂfﬁnm ‘ E @rﬁ]jtfﬁpﬂrﬁffﬂ#
@ 1 16 oz. jar grape leaves* * Drain liquid from grape leaves, and wash
Filling well in cold water.
@ 6 thsp. rice * Soak rice in hot water for 15 minutes. Drain.

» Combine filling ingredients, mixing well.
* Spread out each grape leaf and remove the
stem. Place 1 tablespoon of meat mixture

@ 11b. ground beef
@ 2 tsp. allspice

& 1 tsp. cinnamon at the bottom edge and roll up, folding

@ 2 tsp. salt in the sides.

@ 1 tbsp. oil * Place stuffed grape leaves close together
© 1/2 cup water in a saucepan.

© 3 thsp. chopped parsley + Combine sauce ingredients and pour some

of the sauce over the grape leaves.
* Top with a few dried apricots.
* Repeat in layers.

Sauce
% 1/2 cup tamarind sauce

 juice of 1 lemon « Place a small plate on the grape leaves and
@ 1 tsp. salt cover the pot.
@ 2 cloves garlic, chopped * Bring to a boil, and simmer for 1 1/2hours.

@ 1 tsp. sugar

@ 1 tsp. dried mint (see Food Prep. Tips, pg. 16) * Be sure to purchase grape leaves with reliable

© 1 cup water Kashrut supervision.

@ 1/21b. apricots dried or canned El
St
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~Rolled SKibbe With Cherries

i
7,

An exotic sweet and sour dish.

Qﬂﬁg redients [ Q';Dmp@mtfaﬂ
Filling * Combine ground beef, garlic, salt,
@ 1 Ib. kibbe meat (chopped beef and allspice, cinnamon, and walnuts.

* Divide kibbe meat into 2 equal parts.
* Using a rolling pin, roll out kibbe meat into
a thin rectangle, about 11 by 8 inches in size.

ground rice) See pg. 13
© 3/41b. ground beef

© 1 clove garlic * Spread half of meat filling evenly over
@ 1 tsp. salt surface of each kibbe rectangle.
© 1 tsp. allspice * Roll up each rectangle, jellyroll fashion.

* Drain cherries, reserving the liquid.
* Mix together tamarind sauce, cherry liquid,
tomato paste, sugar, lemon juice, and salt.

@ 1 tsp. cinnamon

o

* 1/3 cup chopped walnuts

Sauce * Place rolled kibbe in a casserole, and
@ 116 oz. can dark sweet pitted cherries pour sauce on top.
@ 1/4 cup tamarind sauce : C-:?ver n:_'assemle aru:l bake at 375°F for 1 hour.
P * Slice kibbe rolls diagonally, and add
o drained cherries to casserole.
© 1 tbsp. tomato paste * Bake for an additional 15 minutes,
@ 1 tsp. sugar uncovered.
© 1 tsp. salt

Yields 10-12 servings




Meil Dishes

=
Sweetbreads and SWushrooms

A delicacy usually served at catered affairs. It finally
made its way fo the home dinner table.

\Ef,ﬂﬂgrﬁﬁimm : G;Def'(?}ﬁfﬁf ion ‘

@ 1 1/2 Ibs. sweetbreads « Pour 8 cups of boiling water over sweet-
breads, soak for 4 to 8 minutes, and drain.

* Peel away thin membrane covering
sweetbreads, and cut sweetbreads into

@ 1 tsp. salt
@ 1/2tsp. pepper

@ 1/2tsp. paprika 1to 11/2inch cubes.
@ 1/2 cup flour « Season sweetbreads with salt, pepper,
@ 2 thsp. oil and paprika, and coat with flour.

* Sauté onions in oil until almost brown.

« Add sweetbreads to onions, and continue
sautéing until golden.

+ Add whole mushrooms, and 1 cup of water.

Yields 6-8 servings « Cover and simmer for 1 hour.

@ 1 onion, sliced
@ 1 Ib. fresh mushrooms
| cup water

el
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s For the Love of Cooking

[Qﬂngrﬁﬂégﬁm

Meatballs
' 11b. ground beef
' 3/4 cup bread crumbs
‘legg
11/2 tsp. garlic powder
"11/2tsp. salt
" 1/2tsp. pepper
1 tsp. allspice
Sauce
@ 2 cups orange juice
©@ 1 cup apricot juice, or 1/2 cup
chopped dried apricots
© 16 oz. canned chunk pineapple,
packed in its own juice
@ 3 tbsp. honey

& GO

o

& 6 O 6

@ 1 tbsp. brown sugar
@ 1 lemon, sliced
@ 1/4 cup raisins
@ 3 tbsp. ketchup
Yields 18-20 meatballs

?égwgez—aﬁﬁ—@gmzf SAleatballs

A meatball lovers paridise. Fabulous for parties. Serve on a bed of rice.

! @?)rgpﬂwdia?f

- Combine beef, bread crumbs,

egg, garlic powder, salt, pepper,
and allspice.

+ Shape mixture into walnut-size

balls, and set aside.

Combine sauce ingredients in a
saucepan, and bring mixture to
a boil.

« Add meatballs to sauce, cover,

and simmer for 1 hour.




Meat Dishes

@8}9}783‘ Steak

A variation of the Chinese steak dish.
A welcome change from the average stew.

Gygﬂgmﬁimm ’ @r@mmﬁm
@ 1 large onion, sliced » Sauté onion and garlic in oil until transparent.
@ 2 cloves garlic, sliced + Add steak and brown.

+ Add green pepper and celery to steak mixture,
Immediately add marinade and ketchup.
* Simmer for 1 hour.

@ 2 tbsp. oil
@ 1 Ib. minute steak, sliced

@ 1 large green pepper, diced + Add mushrooms, bamboo shoots, and water
& 2 stalks celery, diced chestnuts. Simmer an additional 10 minutes
@ 1 cup Chinese marinade and serve.

(duck sauce)
@ 1 tbsp. ketchup
@ 10 oz. fresh mushrooms, sliced
@ 12 oz. canned bamboo shoots
@ 1 small can water chestnuts
Yields 3-4 servings

97/
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We use this for Rosh Hashanah.

?@Wﬁﬂ&—ﬂ%fg}“@%ﬁwt C@mgm

The sauce alone will give the New Year a very tasty beginning.

3 @,?rsgmﬂiwm

& 2 to 3 Ibs. tongue (not pickled)
@ 2 tsp. salt
@ 1 whole medium onion
Sauce
@ 2 onions, thinly sliced
@ 2 cloves garlic, minced
@ 2 tbsp. oil
@ 14 oz. canned whole tomatoes
@ 8 oz. tomato sauce

o]

1/3 cup brown sugar

+]

juice of 2 lemons

Ls )

1/3 cup raisins

&

1 tsp. coarse salt
1/4 tsp. white pepper
Yields 8-10 servings

(s

98

Put tongue in a saucepan. Cover with water,
salt and onion. Bring to a boil.

Cook 1 1/2 to 2 hours, until soft.

While tongue is cooking, sauté onion and
garlic in oil.

Add remaining sauce ingredients, and mix.
Remove tongue from saucepan. Rinse in
cold water.

Carefully peel off outer skin, and cut
away bones and gristle.

Slice tongue on diagonal, and arrange

in a casserole.

Pour sauce over sliced tongue. Bake at
350°F for 35 minutes.



5 @gwlgj on _ff..-_{a)'m-'mﬂ &heeff on a SSkewer)

Whether barbecued or broiled, put into pita
bread along with a finely cut salad.

Qﬁ#grﬁé}fﬂz&?

@ 1 Ib. ground beef
@ 2 tbsp. matzah meal
@ 1 tsp. cinnamon
@ 1 tsp. allspice
@ 1/4 cup fresh parsley
& 1 tsp. salt

Yields 4-6 servings

| @"prffmmr.im: |

* Mix together all ingredients.

» Divide into 6 to 8 equal portions.

* Form each portion into an
oblong shape.

* Place a skewer through each
portion, and broil for about
6 minutes, rotating skewers to
ensure even cooking,

Meal Dishes

Y Shish SHebab

Barbecue lovers will readily agree on
how delicious this preparation is.

| .
Eﬂngmﬂmmﬂi

© 2 Ibs. minute steak
@ 2 medium onions, quartered
(or 6 small whole ones)
@ 1 tsp. garlic powder
@ 1 tsp. salt
@ 1 tsp. paprika
© 12 cherry tomatoes
@ 6 skewers
Yields 6 skewers

‘ @;De.'fpﬁmﬂms ‘

* Remove center vein from steak. Cut
steak into bite-size chunks.

* On each skewer place 1 tomato, 3 meat
chunks, 1 onion quarter, 3 more meat
chunks, and 1 more tomato.

* Season with garlic powder, salt
and paprika.

« Broil meat skewers on a grill, rotating
the skewers, for about 5 minutes.
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eal Sfhrancaise

[ must admit that this veal recipe is one of my best. Enjoy!

@?ngm?iﬁ#m

@ 1 Ib. shoulder veal, thinly sliced
© salt

© pepper

@ 1 tsp. paprika

@ Flour

@ 2 eggs, beaten with

1 tbsp. water

2 thsp. oil

1 cup chicken broth

o

o

' 1 tbsp. margarine

o

-1 tbsp. fresh lemon juice

€5

+ 1 lemon, sliced and
parsley for garnish
Yields 4 servings

|

|
2

‘ Q’Dmp.-zmﬂim ‘

* Sprinkle salt, pepper, and paprika on veal.

« Dredge veal slices lightly in flour, and
dip each slice in egg mixture.

* Sauté veal quickly in hot oil until golden
brown, about 1 minute on each side.

» Discard oil. Add broth and margarine to veal,
and cook on high heat for 3 to 4 minutes.
Add lemon juice and lemon slices.
Garnish with parsley.



After slow cooking for a few hours this dish becomes crispy :
and brown. It is a staple in many of our households.

dﬁgtﬁﬂfﬁ&: ijrfpaméfm
@ 3 to 4 Ibs. breast of veal, » Soak rice in hot water for 15 minutes. Drain.
with pocket * Combine ground beef, rice, allspice,
Stuffing cinnamon, coarse salt, and 1/4 cup of water.
2 * Loosely stuff meat mixture into pocket of
@ 3 tbsp. rice each veal breast.
@ 1/21b. ground beef or veal * In 3 places, slit top of each veal breast
@ 1 tsp. allspice through to stuffing.
@ 1/2 tsp. cinnamon * Sprinkle oil on veal, and season with
@ 1/2tsp. coarse salt allspice and salt. _
. » Place veal in a roasting pan.
’ © 1/4 cup water Add 1 cup of water.
Sauce « Bake uncovered at 450°F for 30 minutes,
@ 2 tbsp. oil basting every 10 minutes, until brown.

* Add 1/2 cup of water to pan and place

@ 1 tsp. allspice
P P mushrooms around veal.

© 1 tsp. salt "
O 1.2 cuis e * Lower oven temperature to 250°F, cover
P pan, and bake for an additional 2 to 2 1/2
@ 2 Ibs. fresh mushrooms hours, basting every 20 minutes. Add more
Yields 6-8 servings water if necessary. 101
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Itup‘p[gﬂ ~Zucchini

This recipe is very appealing, especially when dried apricots are added.

& QcDmpam.!ian E

Qﬁnymﬂfﬁn&f ‘

@ 10 small zuechini, 4 to 5 inches long

Stuffing
T 6 tbsp. rice
& 1 Ib. ground shoulder steak
© 2 tsp. allspice
@ 1 tsp. cinnamon
@ 2 tsp. coarse salt
© 2/3 cup water
@ 1 thsp. oil
& 2 tbsp. chopped parsley
Sauce #1
@ juice of 2 lemons
@ 2 cloves garlic, minced
@ 1 tsp. coarse salt
@ 1 tsp. dried mint (see pg. 16)
@ 1 tsp. sugar
© 1 cup water
Sauce #2
© 4 tbsp. tamarind sauce
@ juice of 1 lemon
& 1 tsp. salt
@ 1 tsp. sugar
@ 10 oz. dried apricots
Yields 6-10 servings

* Wash zucchini and scrub with a vegetable brush.

» Cut off both ends of zucchini, and scoop out as
much pulp as possible. (The zucchini can be halved
before scooping out the pulp.) The pulp may be
refrigerated or frozen and used for other redipes.

» Soak rice in hot water for 15 minutes. Drain.

» Combine stuffing ingredients and blend well.

* Loosely stuff each zucchini 3/4 full.

= Place zucchini close together in a pot,
layering them.

* Any leftover stuffing mixture may be made into
meatballs and placed on top of the zucchini.

» Combine sauce ingredients, pour over zucchini,
and place a small plate or pot lid on top
of zucchini.

* Cover and bring to a boil.

» Reduce flame to low, and simmer for 11/2 hours.

* Alternatively, zucchini may be baked at 350°F
for 11/2 hours.




| %ﬁm&m Dishes

@ Apricot-Prune Chicken

@ Chicken A La King

@ Chicken and Potatoes

@ Chicken and Spaghetti

@ Chicken and Stuffed Eggplant
@ Chicken Pot Pie

@& Chicken Sesame

@ Oven-Fried Chicken

@ Poultry Stuffing

110
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= = Chicken Dishes

This dish featuring a creamy sauce is a favorite with all the kids.

’@ﬁngmﬂim.‘s : ;* @xﬁpﬁmﬁnﬂ
© 1 whole 3 to 4 Ib. chicken * Clean chicken thoroughly by rubbing with lemon and
@ 4 cups water salt. Rinse. _
82 1 * Place chicken in a pot with the 4 cups of water, salt,
< 2 tsp. salt and pepper.
@ 1/4 tsp. pepper * Bring to a boil, lower flame, and simmer for 30 minutes.
@ 3 carrots, sliced * Add carrots, potatoes, and onions to pot, and simmer for

an additional 30 minutes. Add peas.
* Remove chicken from pot and let cool.
@ 3 onions, cubed » Bone the chicken, and cut into 1 1/2 to 2 inch chunks.
@ 1 cup frozen peas * Dissolve flour in the half cup of water.
& 1/2 cup flour » Stir flour mixture into soup on a low flame until
- liquid thickens.
1/2 cup water * Turn off stove, add cut up chicken, and mix.
Pie Crust To prepare pie crust:
& 11/2 cups flour * In a food processor, mix flour and shortening or margarine.
* Add ice water gradually until mixture forms a ball of dough.
) + Roll out between 2 pieces of waxed paper to fit over a
Or margarine large pyrex bowl.
@ 1/4 cup ice water » Place chicken mixture into the pyrex bowl. Cover
with the pie crust.
« Bake at 375°F for 30 minutes, or untl crust is
golden brown.

@ 3 potatoes, cubed

@ 1/2 cup solid shortening

Yields 6-8 servings

105



Without the chicken and potatoes, the Friday night
meal just won't seem complete.

@ﬂmgm@é&nﬂs | SPreparation
@ 1 whole 4 Ib. chicken « Clean chicken well by rubbing with lemon
@ 1 thsp. oil and coarse salt inside and out. Rinse well.
& 1 tsp. coarse salt + Make a paste with the oil, coarse salt, paprika
: : and pepper.
©1/2tsp. paprika » Rub the inside and outside of chicken with the paste.
@ 1/4tsp. pepper » Place chicken, uncovered, in a roasting pan with
@ 1 cup water 1 cup of water.
@ 3 Ibs. potatoes, cut » Bake at 500°F for 20 to 30 minutes, until browned.
Baste often.

into cubes « Deep fry potatoes in oil until lightly browned.

@ oil for frying * Remove potatoes from saucepan, and place on a

@ 1 tsp. allspice paper towel to drain.
9 1 tsp. salt » Sprinkle salt and allspice over potatoes.
Yields 6-8 servings » Surround chicken with the potatoes in the

roasting pan.

» Add 1/2 cup of water to the roasting pan and
bake covered at 350°F for an additional 1 1/2
hours.




Chicken Dishes G

%ﬁéﬁk@% and @Smﬁe& éggpémat

This combination draws rave reviews at dinner parties.

Gﬁﬂgn’ﬂiﬁwm

(o]

o

&

o & o ©

E O 0 0o . O

1 whole 4 Ib. chicken
1 thsp. oil

1 tsp. salt

1 tbsp. garlic powder
1 tbsp. paprika

1 large eggplant

12 small eggplants
to be filled

Filling

6 tbsp. rice

1 1b. ground beef

2 tsp. allspice

1 tsp. cinnamon

1 tsp. coarse salt

1 tbsp. oil

1/2 cup water

Yields 8-10 servings

@r'qumm‘imr

Clean chicken well by rubbing with lemon and coarse salt
inside and out. Rinse well.
Make a paste with the oil, salt, garlic powder, and paprika,
and rub entire chicken with the paste. Set aside.
Peel and slice the large eggplant into 1/2 inch slices.
+ Place eggplant slices on wax paper, lightly sprinkle with
salt, and let sit for 30 minutes.
Dry with paper towel.
* Brush each eggplant slice on both sides with oil, and
broil until browned.
+ Cut off stems of small eggplants and scoop out as
much pulp as possible.
* Soak rice in hot water for 15 minutes. Drain.
To prepare filling:
* Combine beef, rice, allspice, cinnamon, salt, oil, and water.
* Stuff each eggplant about 3/4 full with filling.
* Place chicken in a medium roasting pan, arranging stuffed
eggplants around chicken and sliced eggplants on top.
* Bake covered at 450°F for 30 minutes.
* Lower oven temperature to 350°F. Add 2 cups of water and
bake for an additional 2 hours until chicken is tender.
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e For the Love of Cooking

See color picture of this dish in centerfold

A boned chicken, spaghetti, with a cinnamon sauce

create a surprisingly enjoyable meal.

Ingredients SPrepacation

L¥]

1 whole 3 to 4 Ib. chicken
2 cloves garlic, minced

2 tbsp. oil

1 tsp. paprika

1 tsp. coarse salt

4]

e

i¥

o)

]

2 onions, sliced

Q

1/2 cup water
1 Ib. spaghetti
Sauce

(s

L8]

& oz. tomato sauce
10 oz. clear chicken
broth

@ 2 tsp. cinnamon

X

o drippings from roasted
chicken, drained
Yields 6-8 servings

Clean chicken by rubbing with lemon and salt
inside and out. Rinse well.

Make a paste of garlic, oil, paprika, and salt, and
rub over entire chicken.

Line the bottom of a roasting pan with the sliced
onions, and place chicken, breast side up, on top.
Add 1/2 cup of water, and bake uncovered at
500°F for 30 minutes. Baste occasionally.

Turn chicken over, adding more water if necessary.
Cover and bake at 350°F for 50 to 60 minutes or
until tender.

When chicken has cooled, remove skin and
bones and cut into pieces.

Cook spaghetti according to package instruc-
tions. Add chicken pieces to spaghetti, and mix.
Combine sauce ingredients, and pour over
spaghetti and chicken.

: Bake covered at 400°F for 30 minutes. Uncover

and bake an additional 15 minutes.
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Chicken Dishes SO

- ]
%

e O e’

@ygn—éréen@ Chicken = Chicken Sesame

This is a novel way to serve chicken, This recipe was created by a friend of mine.
especially if you love potato chips. | It always makes a big hit.
i@/ﬂﬁgmﬂfﬁu’s | Ingredients
& 1 broiler, cut into eighths @ 3 Ibs. chicken cutlets
@ 2 cups crushed, salted potato chips @ 120z cornflakes
| @ 2tsp. salt

@ 1/4 tsp. garlic powder i

@ 1/8tsp. pepper
@ 1/4 cup chopped parsley

& 1 tsp. garlic salt

o 2 tsp. paprika

& 1/2tsp. pepper

@ 1/2 cup melted margarine | @ 1/4cup sesame seeds
Yields 3-4 servings @ 3 eggs, slightly beaten

< 1 tbsp. water

9 2 cups flour

SPreparation | | Yields 10-12 servings
Sosifiietsl st
» Wash chicken, and clean thoroughly by ;@fﬁ’ﬁﬂfﬁﬁﬂﬂ
rubbing with lemon and coarse salt. D o

* Wash chicken cutlets.

* Crumble cornflakes to make crumbs, and
combine with salt, garlic salt, paprika, pep-
per, and sesame seeds.

* Cut chicken into bite-size pieces.

+ Add water to beaten eggs, and mix.

» Dip chicken pieces into flour, then egg, and

Rinse well.

* Combine potato chips, garlic powder,
pepper, and parsley. Dip chicken in
melted margarine and then dredge
chicken pieces in mixture.

Place chicken pieces, skin side up, in a
greased casserole and sprinkle with SR AR
remaining potato chip mixture. * Deep fry chicken in oil for 1 minute. —

* Bake uncovered at 375°F for 30 to Thsin ot o sl 109

45 minutes. !



) For the Love of Cooking

?kzckm @74 La @7@?%?

A delicious recipe served at many catered affairs.

G,-J’?:gﬁ@fwfm | C;}Dn?pam.{im:

& 1 whole 3 to 4 Ib. chicken Wash chicken, and clean thoroughly by rubbing
& 4 cups water with lemon and coarse salt. Rinse well.
5 1 bay leaf In a saucepan, put chicken, 4 cups water, bay
o i leaf, 1 teaspoon of salt, and pepper.

Sp- 54 Bring to a boil, lower flame, and cook for 1 hour.
@ 1/2tsp. pepper Remove chicken from saucepan and strain soup.
@ 2 cups sliced fresh Discard skin and bones from chicken. Cut

mushrooms chicken into chunks.

6 2 thsp. oil In a saucepan, sauté sliced mushrooms in oil.

Add 4 cups of chicken soup, chicken chunks,

o 10 oz. frozen peas 1 teaspoon salt, peas, and pimentos,

© 4 oz. pimentos to mushrooms.
¢ 1/2 cup flour Bring mixture to a boil, and reduce
o 'llllrz mp water ﬂamE to SimmEI'.

Dissolve flour in water.

Stir flour mixture into chicken soup and
vegetable mixture, and cook on a small flame
until soup thickens, stirring constantly.

Serve with rice and Chinese noodles.

Yields 6-8 servings

110
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?@@0%!&9 @Stuﬁéﬁg

The women I have taught this recipe to always tell
me how their families gobble up the stuffing.

e ?Egrﬂ&fﬂiﬂ& @rﬁgrﬂﬁﬂm
@ 3 onions, chopped * In a saucepan, sauté onions, celery, mushrooms,
@ 3 stalks celery, chopped garlic, and water chestnuts in margarine for 10

to 15 minutes, until tender.
« Add remaining ingredients to sautéed
vegetables, and mix.

@ 12 oz. mushrooms, sliced
@ 3 cloves garlic, chnpped

@ 8 oz. canned water chestnuts, - Pour mixture into a casserole. Bake
drained and sliced uncovered, at 400°F for 1 hour.

& 1 cup margarine * Can be used as stuffing to stuff one

& 1 day-old challah, cubed ange SRy

@ 2 eggs

@ 10 oz. chicken broth

@ 2 tsp. salt

9 2 tsp. poultry seasoning

@ 1/2 tsp. pepper

@ 1/2 cup chopped parsley
Yields 6-8 servings




Well worth the time and effort.

' G‘J?zgm':}imm G@r&pﬂmﬁaﬁ
' @ 1 box frozen chicken drummettes » Defrost, wash, and clean chicken pieces.
(small drumsticks), or 1 broiler « Fill a 2-quart saucepan with water 3/4 full.

« Bring water to a boil and add chicken pieces,
cooking for 1 minute. Drain and dry.
* Sauté chicken pieces in oil until brown.

chicken cut into sixteenths,
or 1 cornish hen cut into eighths

© 2 tbsp. oil * Transfer chicken to a saucepan.
@ 1/2 cup water + Combine remaining ingredients, and
@ 3 tbsp. tamarind sauce pour over chicken.

* Cover and simmer for about 1 hour.

« Transfer chicken and sauce to a 3-quart
casserole and bake, uncovered, at 375°F

@ juice of 1 lemon for 15 minutes, until browned.

& 1 tbsp. salt

@ 1 tsp. sugar

@ 1/4 1b. pitted prunes

@ 1/41b. dried apricots
Yields 6 servings

@ 3 tbsp. strawberry jam
@ 3 tbsp. apricot jam

i
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& Baked Whitefish

@ Broiled Fillet of Sole

@ Broiled Salmon

@ Fish with Tahini

@ Salmon or Tuna Fish Cakes

116
117
115
118




¥

Fish

‘;}y@qmﬁ Qith %&zkéﬁzé

Tahini adds a charming fresh taste to this fish.

@Jﬂgm&}iﬁn&i

@ 2 ]bs. lemon sole

@ 2 tbsp. oil

@ 2 stalks celery, cut into
large-size pieces

© 2 onions, quartered

@ 2 tsp. salt

@ 1/4 tsp. pepper

@ 6 tbsp. parsley, chopped
Tahini Sauce

% 1 cup tahini paste

@ juice of 2 lemons

© 2 cloves garlic, crushed

@ 1 tsp. cumin

& 1/2tsp. salt

@ 1/4 cup cold water
Yields 8 servings

@?rf?mrmfim: ‘

* Brush fish with oil, and place on foil in baking pan.

* Place celery and onion on top of fish.

* Sprinkle salt and pepper on top.

* Cover with foil and bake at 400°F for 18 minutes.

* Remove fish from oven and let cool. Discard
onion and celery.

* Flake fish into bowl and add parsley.

* Combine tahini, lemon juice, garlic, cumin, salt,
and water, and blend well in a mixer.

« Add 4 tablespoons tahini mixture to flaked fish,
and mix gently.

» Form into the shape of a fish, and spread
remainder of tahini mixture to cover.

« Use black olives for the “eye.”




= For [h‘ Love ‘],r-cm[ﬁiﬁ ..................... . e —————————————————————————— — =L

e
=l

| SBroiled) Sillet of Sole

This dish is a perfect food for the soul. Easy to prepare.

Qﬁﬂgfﬂ@iﬁ?zﬂ @repamiim E
@ 1 Ib. fillet of lemon sole » Preheat broiler.
@ 1 lemon, peeled and cut * Wash and dry fish.
. . * Place lemon slices in broiling pan.
into 8 slices :
: Place the fish on top.
% 2 tbsp. mayonnaise * Combine mayonnaise and mustard,
@ 1 tbsp. Dijon mustard mixing well. Spread on top of fish.
Yields 3-4 servings » Broil fish 4 to 6 inches from heat source

for about 8 minutes, or until done.

- ————————



VS Broiled Satmon | YBaked DWhitefish
Absolutely delicious - everyone's favorite. This recipe has a fine taste. :
|
dﬂgmﬁimm @Fﬂzgmgimﬁs
© 1/2 whole salmon fillet (approx. 4 Ibs) @ 2-3 Ibs. whole fresh whitefish,
@ 2 tbsp. mayonnaise scaled and cleaned
@ 1 tbsp. Dijon mustard @ 2 tbsp. oil |
@ juice of 1/2lemon @ 1 tsp. cinnamon '
Yields 10-12 servings @ 1 tsp. salt
@ 3/4 cup walnuts, chopped
Yields 3-4 servings

-' C_‘?)Z'E’ﬁﬁrﬂﬂ(}ﬁ | | (-:-‘CDH’ pacation

» Wash and dry salmon * Wash and dry fish.

* Combine mayonnaise, mustard, * Mix together 1 tablespoon oil, 1/2 teaspoon
and lemon juice. | cinnamon, and 1/2 teaspoon salt.

* Spread mayonnaise mixture on . » Rub outside of fish with oil mixture.
top of salmon. * Mix walnuts with 1 tablespoon oil, 1/2

* Broil fish 4 to 6 inches from heat teaspoon cinnamon, and 1/2 teaspoon salt.
source for about 15 minutes, or « Fill fish cavity with walnut mixture.
until done. + Bake uncovered at 400°F for 30 to 40 minutes.

117



s

\Salmon or Guna Sish

Cake

An economical way to satisfy a hungry crowd at dinner time.

@jnggrﬁaigwm

@ 2 -6 1/20z. cans salmon or tuna

@ 2 medium potatoes

@ 2 onions, chopped

@ 2 tbsp. oil

© 1/4 cup parsley, chopped

@ 2 eggs

@ 1/2 cup bread crumbs

@ 1/2 tsp. garlic powder

@ 1/2tsp. black pepper

@ 1/2 tsp. salt.

@ 1/2 tsp. paprika
2 cups cornflakes, crumbled
Yields 24 fish cakes

&)rﬁyﬁmﬁm

» Peel potatoes and boil until soft. Mash.

* Sauté onions in oil.

* Mix salmon or tuna with sautéed onions.

+ Add mashed potatoes, parsley, eggs,
bread crumbs, and salt.

» Shape into patties.

« Mix cornflakes with garlic powder,
pepper, salt, and paprika.

» Dip each patty into cornflake mixture
on both sides.
Bake on greased cookie sheet at 350°F
for 20 to 25 minutes.



c@mxy Dishes

@ Baked Shells in Tomato Sauce

@ Basic Crepes

@ Blintz Soufflé

@ Bulgur with Cheese

@ Eggplant-Cheese Rollups

@ Eggplant Parmesan in Tomato Sauce
@ Jibbon (Spinach Soufflé in Crepes)

4 Kelsonaise (Cheese Ravioli)

@ Keskassoon

@ Lasagna with Cheese

9 Manicotti Crepes

9 Mechshe B'leban (Dairy Zucchini Stuffed with Rice)
“ Noodle Pudding

@ Noodles with Tahini

@ Spaghetti Primavera

9 Spinach Ravioli

@ White Syrian Cheese

@ Ziti and Eggplant

& Zucchini Parmesan

121
121
124
125
131
126
127
128
129
137
130
127
132
134
132
135
136



f@uﬁgw Qith “Cheese

A healthy, dairy delight. A nice change from
rice or noodles.

@ﬂﬂgnfﬂf{fﬂﬂ
=

@ 1 large onion, chopped
@ 2 cloves garlic, minced
2 thsp. oil

1 1/2 cups water

<

1 thsp. coarse salt
1 cup coarse bulgur (cracked wheat)
10 oz. canned chickpeas

G ¢ & O ©

1/2 cup cottage cheese
Yields 4-6 servings

@;Drrimmffmr .

* In a saucepan, sauté onion and garlic
in oil until tender.

« Add water and salt to onion mixture.

* Bring to a boil.

* Wash and drain bulgur.

« Add bulgur and chickpeas to onion
mixture. Bring to a boil again.

* Cover and simmer for 40 minutes, or
bake at 350°F for 40 minutes.

* Serve topped with cottage cheese.

Dﬂ“‘:ﬂ' Difl:lﬁ

}"’@Zéﬁm éo%ﬁé

A scrumptious soufflé. Not for the calorie counter.
(buet you won't regret the splurge!).

|_G~:’Jffgrm'5ﬁh;ﬁ.; ‘

9 cooking spray
@ 6 frozen blintzes (any filling)
o 3 eggs
4 1/2 cup sour cream
@ 3 tbsp. sugar
@ 2 tsp. vanilla extract
Yields 6 servings

| | @mpﬁmﬁ(m
+ Coat a small casserole with cooking spray.
+ Place blintzes, evenly spaced, in casserole.
« Mix well the eggs, sour cream, sugar, and
vanilla, Pour over blintzes.
» Bake at 350°F for 1 hour.
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See DVD for dentonstration of this dish

:;}Wkéﬁg@gwéﬂ% Cheese

Who are they who make their own cheese?
Those who see how simple it is to do.

@J’mgmr?fmm ;

¢ 8 cups whole milk,
or 4 cups low fat milk
and 4 cups whole milk

o 1 tsp. kosher liquid
cheese rennet

o handkerchief or closely
woven cheesecloth

@ 2 thsp. coarse salt
Yields 1 pound

SPreparation

Heat milk in saucepan until lukewarm.

Add liquid rennet to milk and stir.

Let mixture stand for 10 minutes, until it congeals.
Stir mixture gently until liquid separates.

Place cloth on top of pot.

Using a cup, press down on top of cloth to remove as
much liquid as possible.

Place cloth in a shallow bowl and pour cheese into cloth.
Sprinkle 1 tablespoon of salt over cheese.

Gather cloth at the top. Squeeze out remaining liquid
until cheese is firm and round. Remove cheese from cloth.
Sprinkle 1/2 tablespoon of salt into a shallow bowl.
Place cheese in the bowl, and sprinkle an additional

1/2 tablespoon of salt over cheese. Refrigerate for 1 hour.

- Put cheese into a plastic bag with liquid from bowl.

Will keep for about 6 days in the refrigerator.

Do not freeze.

OPTIONAL

Slice 12 small olives. Add olives just before gently stirring
milk mixture, after it congeals. If adding olives, decrease
salt by 1/4 tablespoon each time salt is called for.
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?éﬁ’_mc Orepes
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Easy to prepare, and have on hand for company. Crepes can be
served with a variety of fillings. (See recipes of Manicotti Crepes,

Jibbon, and Orange Crepes.)

Qﬁ?ﬁgz‘eﬁ tenls ' @?mpam.{émr
© 1 1/2 cups flour « Sift together flour, sugar, and salt.
@ 1 tsp. sugar . hblaﬂennﬂegsandmilk?rwaterfma@uﬂmhmt?.
2 Add cooled butter or margarine to egg mixture and stir.
# 1/2tsp. salt « Add dry ingredients to egg mixture, and blend well.
@ 3eggs * Refrigerate batter for 1 hour.
@ 1 1/2 cups water or milk * Spray a 4-inch skillet with cooking spray and heat.

» Pour 1 tablespoon of batter into the skillet, and

quickly tilt pan, spreading batter evenly over its
melted and cooled bottom surface.

@ cooking spray « Cook on low heat for about 30 seconds on the first
side and 15 seconds on the second side.

* Remove crepe from pan. Repeat the above procedure
for remainder of batter.

* Batter can be prepared the night before and
refrigerated until ready to use.

» Crepes can be frozen by storing in layers, placing
2 pieces of wax paper between each layer.

@ 2 tbsp. butter or magarine,

Yields 40 crepes
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ggpéﬁﬂt—cﬁ}%gm SAollups

Broiled eggplant rolled around popular cheeses.

{@ﬁ;ga;%mm

@ 2 medium eggplants

@ salt

% 1/4 cup oil

1/21b. muenster cheese, grated

&

@ 2 cups ricotta cheese

@ 1egg

1 tsp. salt

1/8 tsp. pepper

2 tbsp. chopped parsley
Sauce

e}

o

o

& 8 oz. tomato sauce
@ 1 cup water

@ 1/2 tsp. oregano

& 1/2 tsp. kosher salt

@ 1/4 tsp. pepper
Yields 14 rollups

1
' @mpgmﬂirm

+ Slice eggplant lengthwise into thin slices.

» Sprinkle salt lightly on each slice.

* Place eggplant slices on wax paper. Let stand
for 30 minutes. Dry eggplant on paper towels.

» Brush each slice with il on both sides.

» Broil slices for a few minutes on each side
until golden brown.

Mix cheeses, egg, salt, pepper, and parsley.
Place 1 heaping tablespoon of cheese
mixture on bottom of each slice and roll up.

- Place rollups side by side in a casserole,
seam side down.

* Combine sauce ingredients. Pour over
eggplant, cover casserole, and bake at
350°F for 25 minutes.

Uncover and bake for an additional
10 minutes.



~ Dairy Dishes

%ggp!mzz @?)mmemﬁ in “Comato Sauce

The famous Italian dish.

c-}q?zgm?imm

@ 1 large onion, chopped
@ 2 cloves garlic, minced
@ 1 green pepper, chopped
& 2 thsp. olive oil
@ 26 oz. canned tomatoes
@ 8 oz. tomato sauce
@ 2 tbsp. tomato paste
@ 1 tsp. oregano
& 1/2 tsp. salt
@ 1/4 tsp. pepper
@ 1 tsp. sugar
@ 2 eggplants
@ 1/2 Ib. mozzarella cheese,
thinly sliced
Yields 8-10 servings

@?)wgwmﬁaﬁ

* Sauté onion, garlic, and green pepper in oil

for 5 minutes.

« Add tomatoes, tomato sauce, tomato paste,
oregano, salt, pepper, and sugar.
* Bring sauce to a boil, lower heat, and simmer

for 2 hours.

* Peel eggplant, and cut into 1/2-inch slices.
* Place eggplant slices on wax paper, sprinkle salt i
on each slice, and let stand for 30 minutes. '
* Dry eggplant on paper towel.
* Brush eggplant slices with oil, on both sides
and broil on each side for about 5 minutes.
» Cover the bottom of a 3-quart casserole with
sauce, and arrange eggplant slices on top.
» Add a layer of mozzarella cheese. Cover the
cheese with another layer of sauce, then egg-
plant slices, and then add another layer of
cheese. Repeat layering until all ingredients

are used up.

= Bake at 350°F for 40 to 50 minutes.
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See color picture of this dish in centerfold

The Middle Eastern ravioli. A pasta deserving of praise.

@J’rsgmgémm (@mymmﬁm
@ egg-roll dough. 3-inch rounds or » Mix cheese, eggs, salt, and baking powder
squares. See pg. 13. together. Blend well.

» Thaw out egg roll dough. Moisten edges
of each round or square with water.
» Put 2 teaspoons of cheese mixture in

@ 1 1/2lbs. muenster cheese, grated
@ 3 eggs, slightly beaten

@ 1 tsp. salt center of each round or square.
@ 1 tsp. baking powder * Fold dough in half, pressing edges
@ G cups water tﬂgether well.

» Bring water to a boil, and drop 8 to 10

o kelsonaise into water.

Yields 60 ravioli  Boil for about 5 minutes and drain. Repeat
procedure for remaining kelsonaise.

» Place kelsonaise in rows in a buttered
3 quart casserole. Dot with butter.
(Cooked medium noodles may be
added at this point and baked in the
casserole together with the kelsonaise.)

» Bake covered at 350°F for 30 minutes.

» Uncover and bake for an additional
15 minutes.

@ 1/2 cup butter or margarine

1126
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?g{%kﬂﬁﬂﬂﬂ %ﬂgé}@_%ﬁ% SOahini

A core Middle East pasta dish. For a change of pace, the Mid Eastern
flavor greets the American noodle.

| Qﬂﬂgﬂffﬂf’m.ﬂs 1 @anrfb}im&i
@ 1 large onion @ 1 Ib. 1/4-inch wide noodles
@ 3 tbsp. oil Tahini
@ 16 oz. Acini de Pepe or couscous & 1/2 cup tahini
@& 3 1/2 cups water @ 1/4cup water
@ 10 oz. canned chickpeas @ 1 clove garlic, crushed
@ 11/2tbsp. salt @ 1/2tsp. salt
Yields 6 servings @ juice of 1 lemon
& chopped parsley
SPreparation : Yields 6-8 servings
» Sauté onion in oil for 4 to 5 minutes.
* Add pasta and sauté for about 7 (ébz'e;tﬂ?m!fws
more minutes.
» Add water, chickpeas, and salt. » Boil noodles according to package
» Cover saucepan, and bring mixture directions. Drain.
to a boil. * Thoroughly combine tahini ingredients.
* Lower heat, and simmer for about * Add to noodles just before serving,
20 minutes, until liquid is almost and mix well.
completely absorbed. » Sprinkle with parsley.
* Bake in the saucepan at 325°F
for 30 minutes.

* Turn off heat, and leave saucepan in
oven for an additional 10 minutes. 127
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Another Italian favorite. Filling and satisfying.

Sngredients SPreparation

@ 1 Ib. lasagna noodles

@ 2 eggs

@ 1 1/21bs. ricotta cheese

@ 1/2 Ib. mozzarella cheese cubed

@ 1/4 cup grated parmesan cheese
Sauce

& 2 onions, diced

@ 3 cloves garlic, crushed

@ 2 thsp. olive oil

@ 28 oz. canned tomatoes, strained
and seeded

@ 6 oz. tomato paste

@ 1 cup water

@ 1 whole carrot, peeled

@ 1 bay leaf

@ 1 tbsp. salt

© 1/4 tsp. pepper

@ 2 tsp. dried basil
Yields 8 servings

» Fill a large saucepan with water. Bring water
to a boil and add lasagna noodles. Cook for
8 minutes.

» Drain noodles and rinse in cold water.

» Place lasagna noodles around the rim
of a pot to dry.

« Mix together eggs and cheeses. Set aside.

= Sauté onions and garlic in oil.

» Add tomatoes, tomato paste, water,
carrot, bay leaf, salt, pepper, and basil
to onion mixture.

* Bring sauce ingredients to a boil.

» Lower heat, and simmer for 1 hour.

* Discard carrot and bay leaf.

» Cover the bottom of a greased, 3-quart
casserole with sauce.

« Place 5 strips of lasagna over sauce.

« Cover lasagna noodles with a thin layer
of the cheese mixture,

* Repeat layering 2 more times.

+ Bake at 350°F for 30 to 40 minutes.
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A delicious manicotti dish made with crepes instead of pasta.

! @Fﬁgm?imm ; } SPreparation
Crepes Crepes:
@ 11/2 cups flour * Sift together flour, sugar, and salt.

* Mix eggs and water or milk in blender.

* Add butter or margarine, flour, sugar, and salt mixture to
egg mixture. Mix well.

* Let mixture stand for 1 hour. (Crepe batter can be made
the night before and refrigerated until ready to use.)

@ 1 tsp. sugar

@ 1/2tsp. salt

@ 3eggs

@ 11/2 cups water or milk

© 2 tbsp. butter or margarine, * Spray cooking spray on a 4-inch skillet and heat
melted and cooled * Pour 1 tablespoon crepe mixture into skillet and quickly
@ cooking spray tilt pan, spreading batter evenly over the surface.
Filling * Fry batter on a low flame for 30 seconds on the first side
& 16 oz. ricotta cheese and 15 seconds on the second side. (Unfilled crepes may
& 1 egg, slightly beaten be frozen in stacks, separating each crepe with 2 pieces
4 8 oz. cheddar cheese, grated Df ke paper)
@ 1 tsp. coarse salt Flllmg:_
o - * Blend ricotta cheese, egg, cheddar cheese, salt, and pepper.
@ 1/4tsp. pepper * Fill center of each crepe with 2 tablespoons of cheese
Sauce mixture, fold over both sides, and roll up.
@ 1 onion, diced * Place crepes in a casserole, seam side down.
@ 2 tbsp. oil Sauce:
@ 8§ oz. tomato sauce ¢ Sauté onion in oil until transparent.
@ 1 cup water * Add tomato sauce, water, bay leaf, and salt to onions.
@ 1 bay leaf ¢ Bring to a boil, and simmer for about 15 minutes.

* Remove bay leaf, and pour sauce over crepes.

© 1/2tsp. coarse salt [
P » Bake covered at 350°F for 20 minutes. 'l129

Yields 30 crepes
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A side dish that can double as a rich dessert.

@ﬂﬁgﬁ'gﬁiﬁmﬂs

@ 8 oz. medium noodles

@ 8 oz. cottage cheese

@ 8 oz. sour cream

@ 1 tsp. vanilla

@ 1/2 cup raisins

@ 1/4 cup butter, melted

@ 1/2 cup sugar

@ 1/3 cup milk

@ 4 eggs, well beaten

& 10 oz. canned crushed
pineapple, drained
Topping

@ 4 cups cornflakes

9 1 tbsp. sugar

@ 1/2tsp. cinnamon
Yields 8 servings

é:Dmpszmzém

» Cook noodles as directed on package.
Drain.

» Add cottage cheese, sour cream, vanilla,
raisins, butter, sugar, milk, eggs, and
crushed pineapple to noodles. Mix well.

+ Pour noodle mixture into a 3-quart casserole.

« Crush cornflakes to make crumbs. Mix
together cornflake crumbs, sugar, and
cinnamon. Sprinkle over noodle mixture.

» Bake at 350°F for 1 hour.

» May be prepared a day in advance. Can
be reheated or served cold.
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See color picture of this dish n centerfold
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Flowerlike individual soufflés add grace and charm to your table.
When time is short, bake it as a casserole without the crepe.

G,G.ugrf*é’.r'rwm

Crepes

1 1/2 cups flour

1 tsp. sugar

1/2 tsp. salt

9 3eggs

9 1 1/2 cups water or milk

o T ¥

9 2 tbsp. butter or margarine, melted
and cooled

@ cooking spray
Filling

@ 1 large onion, chopped

@ 2 tbsp. oil

@ 20 oz. frozen spinach, thawed and
well drained

9 5 eggs, slightly beaten

@ 1/21b. Muenster cheese, grated

9 2 tsp. salt

9 1/2tsp. pepper
Yields 24 crepes

f @n?mm ion

» Sift together flour, sugar, and salt.
* Mix eggs and water or milk in blender.
» Add butter or margarine and flour mixture to

eggs. Mix well.

Let mixture stand for at least 1 hour. (Crepe
batter can be made the night before and
refrigerated until ready to use.)

+ Spray cooking spray on the surface of a 4 inch

skillet and heat.

» Pour 1 tablespoon of crepe mixture into skillet.
+ Quickly tilt pan to spread batter evenly

over the surface.

« Fry batter on a low flame for 30 seconds on the

first side and 15 seconds on the second side.
(Unfilled crepes may be frozen in stacks, separating
each crepe with 2 pieces of wax paper.)

To prepare filling:

» Sauté onion in oil.

* Combine remaining ingredients. Add onions.
* Place crepes into a greased muffin tin.

« Fill each crepe with 2 to 3 tablespoons of

spinach mixture. !i3]

» Bake at 350°F for 30 minutes.
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A tantalizing combination of pasta and vegetables.

!F;_?_,ﬂ;ga-'rfﬂfmm. Q’j)rfpﬁraﬁiﬂﬂ 5

@ 1 Ib. thin spaghetti Cook spaghetti according to package
instructions and drain. Add butter or
margarine and mix.

0

2 tbsp. butter or margarine
' 3 tbsp. oil

o

o s » Sauté garlic in hot oil.
@ 3 cloves garlic, minced Add broccoli, zucchini, peas, and green
9 1/2bunch broccoli florets beans to garlic. Stir-fry for 4 minutes.
@ 2 zucchini, cubed Add tomatoes, salt, oregano, basil,

white pepper, and parsley.
Simmer vegetables until tomatoes
are soft, about 4 minutes.

@ 10 oz. frozen peas
@ 1 cup cut green beans

@ 6 plum tomatoes, chopped Pour mixture over spaghetti.

o 1 tsp. salt Serve topped with grated Parmesan cheese.
@ 1 tsp. oregano

@ 1 tsp. basil

o

1/2 tsp. white pepper
1 tsp. chopped parsley
1/4to 1/3 cup grated
Parmesan cheese

0

s

ﬁi} Yields 4-6 servings
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The homemade sauce is what makes this dish.

i Gﬁ#{_}a"f’rafﬁﬂﬂb‘ ;

@ 1 Ib. box jumbo shells

@ 1 Ib. ricotta cheese

& 1/21b. cheddar cheese, grated

& 1 egg, slightly beaten

9 1 tsp. salt

@ 1/2tsp. pepper
Sauce

@ 1 large onion, chopped

@ 4 cloves garlic, minced

@ 2 tbsp. oil

@ 28 oz. can of whole tomatoes

@ 6 fresh or dried basil leaves,
chopped

]

1/2 cup chopped parsley

&

1 tsp. salt

o

1/2 tsp. oregano

1/4 tsp. pepper
Yields 8 servings

o

@nyﬁmﬁw

+ Cook shells according to package directions.

Drrain.

* Mix together cheeses, egg, salt and pepper.
« Fill shells with cheese mixture and place in

a 3-quart casserole.
To prepare sauce:

« Sauté onion and garlic in oil until transparent.
- Mash tomatoes and add to onion mixture.

« Add basil, parsley, salt, oregano and pepper.

« Cover mixture and simmer for 20 minutes.

» Pour sauce over shells. Cover and bake at

350°F for 30 minutes.

133
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Spinach lovers, get ready for hearty meal.

SHngredients

o o o o o O
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4 bunches thinly sliced scallions
2 thsp. oil

3 oz. cream cheese

10 oz. frozen chopped spinach, well drained
8 oz. Parmesan cheese

2 cups ricotta cheese
2eggs

2 tsp. salt

1/2 tsp. pepper

1 pkg. egg roll dough
(3-inch squares or rounds)
Sauce

1 large onion

5 cloves garlic, minced

2 tbsp. ail

28 oz, canned tomatoes

2 thsp. chopped basil

1/4 cup chopped parsley
1/2 tsp. oregano

1 tsp. salt

1/4 tsp. pepper

Yields 50 ravioli

C_?)rrfprrmﬁﬁn

Sauté scallions in oil for 5 minutes.

Add cream cheese to scallion mixture
and cook on low heat for 5 minutes.
Remove mixture from flame. Add
spinach, Parmesan and ricotta cheese,
eggs, salt and pepper.

Moisten edges of egg roll rounds or squares.
Fill center of each with one tablespoon
of mixture and fold into a half circle or
triangle, pressing edges tightly together.
Bring a saucepan of water to a boil, drop
10 ravioli into boiling water, and cook
for 3 to 5 minutes.

Continue boiling remaining ravioli in
the same manner.

Place ravioli in a 3-quart casserole.

To prepare sauce:

Sauté onion and garlic in oil.

Mash tomatoes and mix with basil,
parsley, oregano, salt, and pepper.

Add sautéed onion to mixture. Combine
thoroughly and pour over ravioli.

 Cook covered at 350°F for 25 minutes,

Uncover and cook for an additional 10 min.
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A snappy tomato sauce dish.

Cﬂngrf‘s?fmw

@ 8 oz. zili
@ 1 eggplant
@ 1/2 cup butter
or margarine, melted
@ 1 cup shredded
mozzarella cheese
@ 1/4 cup grated Parmesan
cheese
Sauce
@ 1/2 cup chopped onion
@ 1 garlic clove, crushed
@ 2 tbsp. butter
or margarine
@ 16 oz. canned crushed
tomatoes
9 1 tsp. oregano
& 1/2 tsp. salt
& 1/8 tsp. pepper
Yields 4 servings

Dairy Dishes

iti anod éggptam
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= Cook ziti according to package instructions. Drain.

» Slice eggplant lengthwise into 1/3-inch slices.

« Brush both sides of eggplant slices with melted
butter or margarine.

* Broil eggplant on each side until golden brown.

To prepare sauce:

» Sauté onion and garlic in butter or margarine
until golden.

+ Add tomatoes, oregano, salt, and pepper to the
onion mixture. Simmer for 15 minutes, until
sauce thickens.

* Layer ziti in a 2-quart casserole.

« Pour half of the sauce over ziti, sprinkle with moz-
zarella cheese, and cover with the eggplant slices.
Add the remaining sauce, and sprinkle
Parmesan cheese on top.

- Bake at 350°F for 30 minutes, or until bubbly.

135
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A new approach to Parmesan by substituting zucchini for eggplant.

@,’i’ngm?imm

@ 4 medium zucchini

@ oil

@ salt

@ 1 onion, chopped

@ 2 cloves garlic, minced

@ 2 tbsp. oil

@ 10 oz. marinara sauce

@ 1 tsp. basil

& 1/2 tsp. oregano

© 1 tsp. salt

@ dash pepper

& 1/21b. Muenster cheese, grated
Yields 8-10 servings

134

'L ucchini SParmesan

@wmﬁwmﬁm i

+ Clean zucchini with a vegetable brush.

* Cut each zucchini in 4 slices lengthwise.

* Brush each slice on both sides with oil,
sprinkle with salt, and broil on both sides
until golden brown.

* Sauté onion and garlic in oil.

« Add marinara sauce, basil, oregano, salt,
and pepper to onion mixture. Simmer for
about 10 minutes.

- Cover the bottom of a 3-quart casserole
with a thin layer of sauce.

+ Cover the sauce with a layer of zucchini slices.

« Pour sauce over zucchini, and cover
with a third of the cheese.

* Continue to layer zucchini, sauce and
another third of the cheese.

Pour the remaining sauce on top and
sprinkle with the rest of the cheese.

* Cover and bake at 350°F for 35 minutes.

» Uncover and bake for an additional
10 minutes.
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An interesting new dairy dish - with or without the yogurt.

Cﬂngrfﬁi ents

© 1 cup rice

@ 8 small and thin zucchini

© 1/2 cup canned chickpeas

© 1/2 cup butter, melted

@ 1/2tsp. dried mint (see
Food Prep. Tips, pg. 16)

@ 2 tsp. salt

@ dash white pepper

@ 1 1/2 cups water

& 2 cloves garlic, minced
Yields 4-6 servings

SPreparation

« Soak rice in hot water for 15 minutes,
and drain.

+ Clean zucchini with a vegetable brush.

« Trim ends of zucchini (or cut zucchini in half),
and scoop out pulp. (Zucchini pulp may be
used instead of spinach in Spinach Soufflé
recipe, pg. 131)

+ Add chickpeas, butter, mint, salt, and white
pepper to rice.

* Fill each zucchini 3/4 full with the rice mixture.

» Place zucchini horizontally and close together
in a medium-size pot.

» Pour water over zucchini, and sprinkle
with minced garlic.

« Cover and simmer for 1 hour.
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@ Almasyia (Cornstarch Pudding)
@ Apple Crisp

@ Apple Pie

@ Apricot Candy

@ Ataiyef (Stuffed Pancakes)
@ Baklava

@ Bizzard (Roasted Pumpkin Seeds)
@ Blueberry Muffins

@ Bread Pudding

@ Caramel Custard Flan

@ Carrot Cake

@ Cheese Danish

@ Chocolate Chip Cookies

@ Chocolate Mousse

@ Chocolate Mousse Pie

@ Coconut Candy

@ Cream Cheese Cake

@ Crumb Cake

@ Dairy Rugelach

@ Date and Nut Bread

@ Date Cakes

@ Deep Dish Peach Pie

@ Fruit Tart

141
144
143
147
148
146
145
154
156
152
155
149
150
158
151
153
176
148
157
171
181



@ Graham Cracker Roll

@ Graybeh (Butter Ring Cookies)

& Hamantashen

@ Heavenly Hash

@ Ka'ak-Ib-Loz (Almond-Pistachio Rings)
@ Kanafe (Shredded Dough)

@ Kanafe Ring

@ Krabeeg (Marshmallow Fluff Cookies)
@ Lemon Meringue Pie

@ Mamoule (Nut-Filled Cookies)

@ Mixed Berries Salad

@ QOrange Crepes

@ Orange Fantasia

@ Passover Nut Cake

@ Passover Pistachio Cookies

@ Pecan Pie

@ Pineapple Nut Cake

@ Rice Pudding

@ Sponge Cake

@ Strawberry Compote

@ Strawberry Shortcake

@ Suttlage Fingers (Cornstarch Pudding Pastries)
@ Sweet Ka'ak (Crackers)

@ Thumbprint Cookies

@ Tropical Fruit Salad

158
151
159
166
162
160
161
164
165
167
175
168
169
170
174
172
173
175
179
179
177
178
163
180
170
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The all time favorite. Serve with ice cream or Tofutti.

| Qﬁ};gm?imm Dre parali 0:!
Piecrust * Mix flour and butter or shortening in a food
&1 1/2 cups flour processor or mixer.

* Add ice water to mixture until it forms a

@ 1/2 cup butter ball of dough. Set aside.

or solid shortening To prepare filling:
@ 1/2 cup ice water « Peel, core, and slice apples. Dip slices
Filling into lemon juice.
@ 6 large Granny Smith apples + Add sugar, flour, and cinnamon to apples.
B G i H]-E]'.Id well.
Jurice OF 2 Jetho + Divide dough in half. Roll out one half of
@ 1/2 cup sugar dough. Place in a 9-inch pie plate. Brush
@ 2 tbsp. flour egg-white on bottom crust.
@ 1 tsp. cinnamon « Spoon apple mixture into pie shell, and

dot with butter or margarine.
* Roll out second half of dough, and place over

apples. Flute edges of dough, and make a few
Yields 8 servings slits in the top. Brush with beaten egg yolk.

* Bake at 400°F for 50 minutes.

1 * The unbaked pie may be frozen. When ready

'&\\ to bake, do not thaw. Place it directly from

the freezer to the oven. This prevents any

liquid from forming due to thawing. |1‘}?|

@ 2 tbsp. butter or margarine
9 1 egg separated



So simple - hard for anything to go wrong.

@ﬂngmﬂz’m:fs @zgpgmﬁg'gn ‘
@ 6 large Granny Smith apples » Grease a 3-quart casserole. Core,
@ juice of 1 lemon vaE], and slice apples.

« Mix apple slices with lemon juice,
cinnamon, walnuts, and raisins.
Spread in the casserole.

@ 1 tsp. cinnamon
& 3/4 cup raisins

© 3/4 cup walnuts, chopped Combine sugar and flour.
& 1/2 cup brown sugar Cut butter or margarine into flour
© 3/4 cup flour mixture and mix well.

Spread flour mixture over apples.
Bake at 350°F for 40 minutes or
until browned.

Serve with ice cream or

whipped cream.

© 6 tbsp. butter or margarine
Yields 8-10 servings

142
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A good choice when looking for something exotic and rich.
Fry and serve on the same day. May be frozen before frying.

S wpredients

@ 1 cup pancake mix

@ 1 cup water

Walnut Filling

1/21b. chopped walnuts
11/4 thsp. sugar

2 tbsp. butter or margarine

e o ©

& 1/2 tsp. cinmamon
Ricotta Filling

@ 2 cups ricotta cheese

@ 2 tbsp. sugar

@ 1/2 tsp. cinnamon

@ cooking spray

L

oil for fr}ring
Syrup

" 1 cup sugar

o

@ 1/2 cup water

@ 1 tsp. lemon juice
Q

1 tsp. orange water
Yields 40 pancakes

C.j:’ﬁ? wreerlion

Gently stir together pancake mix and water with a
fork. Set aside.

For Walnut filling:

Mix togethe:: walnuts, sugar, butter or margarine,
and cinnamon.

For Ricotta filling:

« Combine ricotta cheese, sugar, and cinnamon.

Spray cooking spray on a grill.

- Pour 1 tablespoon of pancake batter on grill.

Cook batter on one side only.

When bubbles form on surface of pancake,
remove from grill and immediately place

1 teaspoon of filling in center of uncooked side.
Fold pancake in half to form half-moon shape,
firmly pinching sides together.

Deep fry pancakes slowly until brown.

To prepare syrup:

Combine first three syrup ingredients. Bring to
a boil and continue boiling for 4 minutes.

Add orange water after syrup is cooked.

Pour hot syrup over cooled, filled pancakes. 143



For the Love ﬂf Cwi:frg

pzacat C@?ﬁ?ﬁo@y

Something like apricot leather, but better.
People love this homemade candy

[ ——

@ﬁgw&fﬁm I &Jmpamﬁém J
@ 1 Ib. dried apricots » Steam dried apricots in a double boiler for
& 1 cup sugar 20 to 30 minutes, until soft.

« Mix thoroughly apricots, sugar, and lemon
juice in a food processor until it forms a paste.
* Put mixture in a small pot and cook on a
Yields 40 pieces medium flame, stirring constantly,
for about 5 miutes.
* Soak pistachio nuts in hot water for 10 minutes.
* Drain, peel, and add to apricot mixture, mixing
well. Wet hands in cold water, and spread mix-
ture in a 3-quart rectangular or square casserole.
* Let cool and keep candy exposed to air,
uncovered, for two days.
» Cut into diamond shapes.
* May be frozen.

& 1 tsp. lemon juice
@ 1/4 cup shelled pistachio nuts
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A form of jello made from cornstarch. The orange
water gives this dessert its distinctive flavor.

Qjﬂr redients I

& 9 cups water

% 11/4cups sugar

@ 1 1/2 cups cornstarch

@ 2 tsp. orange water

@ 1/4 cup pignolia nuts or shelled
pistachio nuts
Yields 10-12 servings

’:"@ﬂ."i}ﬁ!ﬁﬂﬂﬂ'

* Mix water, sugar, and cornstarch
in a saucepan.

* Bring mixture to a boil and lower flame.
Cook for 1 1/2 to 2 hours, stirring
frequently, until pudding is thickened.

* Remove pudding from flame, add
orange water, and stir.

* If using pistachio nuts: Soak pistachio
nuts in hot water for 10 minutes.
Drain and peel.

* Pour pudding into a shallow bowl.
Sprinkle nuts on top.

?&’ma& @u&&éﬁzg

A practical and tasty way fo use

leftover challah.
F;ﬂ:ﬁngmﬁfe’m& ‘

& 1/2 challah, cut into chunks
@ 1/2 cup raisins

@ 2 cups milk

@ 6eggs

@ 3 tbsp. butter

@ 1 tsp. vanilla extract

© 1/2 cup sugar

@ 2 tsp. cinnamon

Yields 8 servings

i épwpﬁmﬁwﬁ ‘

* Spak challah and raisins in milk for
15 minutes. Set aside
* Combine eggs, butter, vanilla, sugar,
and cinnamon.
+ Put bread mixture into a deep round
casserole, and pour egg mixture on top.
» Bake at 350°F for 45 minutes.
145
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?&Z&iﬁbgﬁ,‘% SAaffins

These rich muffins have more blueberries than muffin.

| cﬂﬁgm&imﬁs

% 3 1/2 cups flour

@ 2 tbsp. baking powder

& pinch of salt

2 ] cup sugar

o 5 eggs, slightly beaten

o 1/2 cup milk

@ 5 oz. sweet butter or mar-
garine, melted and cooled

¢ 4 to 5 cups fresh
blueberries

@ cooking spray

@ sugar for topping
Yields 24 muffins
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Preheat oven to 425°F

Mix flour, baking powder, salt, and
sugar in a bowl.

Add eggs, milk, and butter or
margarine to flour mixture.

Mix batter by hand, being careful

not to overmix.

Wash and drain blueberries. Fold

into batter.

Grease muffin tins with cooking spray.
Fill muffin cups to top with batter.
Sprinkle sugar over unbaked muffins.

» Reduce heat to 400°F and bake on

middle rack of oven for 25 minutes,
until golden brown.

Cool for about 30 minutes before
removing muffins from tins.
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See color picture of this dish in centerfold
See DV for demonstration of this dish

Baklava at its best. A Middle Eastern dessert loved by all.

@r:!%_wiﬂz‘ ‘ é:Drfpmmim ‘

Baklava Syrup » Bring syrup ingredients to a boil. Stir, reduce heat, and
simmer for 4 minutes. Let syrup cool, and refrigerate.

* Thoroughly combine nuts, sugar, the 4 tablespoons of
butter or margarine, and orange water. Set aside.

¥ 1 tsp. lemon juice * Cut phyllo dough in half widthwise, so that it measures

8 1/2 by 11 inches. Wrap half of the phyllo dough in

aluminum foil and refrigerate. Cover remaining phyllo

9 2 cups sugar
@ 1 cup water

@ 1 Ib. walnuts, chopped

_ dough with a dish towel.
4 tbsp. confectioners’ sugar « Brush bottom and sides of 3-quart casserole with clarified
4 4 tbsp. butter butter or margarine. Place in it 1 cut phyllo sheet and

brush evenly with clarified butter or margarine. Continue
layering all the unrefrigerated phyllo dough sheets and
brushing with butter or margarine. Sprinkle the chopped

or margarine
@ 2 tsp. orange water

@ 1 Ib. phyllo dough nut mixture on top, pressing down firmly.
@ 1 1/2 cups butter or * Remove phyllo from refrigerator, and repeat layering
: . and brushing with the second half of phyllo, coating
margarine, clarified the top layer well.
(see Food Prep. Tips, pg. 15) * Refrigerate the pastry for 30 minutes.
Yields 35-40 pastries * Use a sharp knife to cut pastry into diamond-shape

pieces, cutting through pastry.
« Bake at 350°F for 1 hour or until pastry is lightly browned.
* Pour cold syrup over hot baklava.

* Before baklava cools completely, cut through toseparate pieces. .]*1-5".E



These roasted pumpkin seeds taste much better than
store-bought. A traditional after meal Shabbat treat.

@J’ngr&@émﬂs

@ 1 Ib. pumpkin seeds
@ cold water
@ 5 tbsp. coarse salt

SPreparation I

* Put pumpkin seeds in a bowl, and
cover with cold water.

» Add 2 tablespoons of the salt and
soak for 2 hours or overnight.

* Drain and rinse seeds. Place in a
large jellyroll pan.

« Add the remaining 3 tablespoons
of salt to the seeds. Mix well.

+ Bake at 400°F for 1 1/2hours,
stirring seeds every 15 minutes.

+ Let seeds cool. Refrigerate in jars.

T AT
Uaodale b

That American standby. Serve with cream cheese.

@’Jﬂgmﬁémm

SPreparation

@ 8 oz. pitted, quartered dates

@ 1 cup boiling water

© 1/2 cup sugar

© 2 tbsp. butter or margarine

@ 1egg

@ 11/3 cups flour

@ 1 tsp. baking powder

@ 1 cup chopped walnuts
Yields 8-10 slices.

* Cover dates with boiling water and
soak for 20 minutes. Drain.

* Cream sugar, butter or margarine,
and egg in a mixing bowl.

« Add flour, baking powder, walnuts,
and dates to sugar mixture.

* Pour batter into a greased loaf pan.

* Bake at 350°F for 1 hour.

c,@mfe & @]\}ut Bread
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© 6 oz. semi-sweel
chocolate chips

© 6 eggs, separated

@ 1 cup heavy cream or
pareve dessert whip

@ 1/2tsp. vanilla extract
Yields 8 servings

——

Serve with whipped cream. A heavenly smooth dessert!

é;Drepﬁmﬁm

* Put chocolate chips in top part of a double
boiler, and cook on very low flame, stirring
frequently until chips are melted.

» Let melted chips cool for 5 minutes.

» Beat egg yolks in a mixer. Add chocolate
and blend well.

* Beat cream or dessert whip until stiff.

Add vanilla. Set aside
» Beat egg whites until stiff.
« Fold both cream and egg whites into

chocolate and egg mixture until well blended.

* Pour into a bowl and refrigerate.
« May be prepared up to 2 days in advance.




A chocolate lover’s delight. (May be frozen before serving)

SSIngredients

Crust
@ 3 cups ground
chocolate wafers
@ 1/2 cup margarine, melted
Filling
@ 16 oz. semi-sweet chocolate
@ 2 eggs
@ 4 egg yolks
@ 2 cups whipping cream
or pareve whipped topping
@ 6 tbsp. confectioners’ sugar
@ 4 egg whites
Yields 12-14 servings
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Mix together ground wafers and margarine
and press into a 10-inch springform pan.
Refrigerate crust for 30 minutes.

Melt chocolate and let cool. Add whole
eggs to chocolate, beating well. Add

egg yolks. Beat again.

Whip together cream with confectioners’
sugar. (If using pareve whipped topping,
whip without adding confectioners’
sugar.) Set aside.

Whip egg whites until stiff. Add

2 tbsp. of whipped cream and 2 tbsp.

of whipped egg white to chocolate
mixture, and mix.

Fold the remaining whipped egg white and
whipped cream into chocolate mixture.
Pour the mousse over the crust, and
refrigerate for 6 hours or overnight.
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Very yummy. Made with natural
ingredients. A nice cake for company.

cﬂﬁgm?zﬂm !

@ 6 tbsp. butter, melted
@ 20 graham crackers, crushed
© 24 oz. sour cream
& 16 oz. cream cheese
@ 3eggs
© 1 cup sugar
@ 1 tsp. vanilla extract
% 1 tsp. almond extract
Yields 10-12 servings

ngrt}tmmtfrm

* Thoroughly combine butter and
graham cracker crumbs.

* Press crumb mixture into a 10-inch
springform pan.

* Thoroughly mix remaining ingredients
in a food processor or blender.

* Pour mixture over graham cracker crust,
and bake at 375°F for 40 minutes.

* Turn off oven, and leave cake in oven
for an additional 10 minutes.

* Remove cake from oven and let cool.

E g g’ﬂ% 6_€ /Z ) f?ﬁ{;rffr ing Gookies)

See color picture of this dish in centerfold

These rich cookies almost melt in your
mouth - very unusual and memorable.

an?m‘:}iem‘s i

% 1 cup sugar

% 1 cup clarified butter, cooled (see
Food Prep. Tips, pg. 15)

© 3 cups flour

@ pistachio nuts or almonds, peeled
Yields 40 cookies

G@rgpﬂm lion

* Cream sugar and butter well in a mixer.
Add flour and mix.

* Shape mixture into walnut-size balls.

* Roll dough gently with palm of hand
from left to right until dough is about
4 inches in length.

* Connect both ends of each dough
strand to form a ring,

* Put a pistachio nut or almond on the
seam of each ring.

* Bake at 350°F for 10 minutes. The cookies
should remain white when fully baked.

* Cool completely. Remove carefully
from the tray. 151
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~For the Love of Cooking e

These are so much better than store-bought danishes.

Serve warm or cold.

@ﬂngwﬂim&i

Dough
@ 1/21b. cream cheese

@ 1/21b. sweet butter
@ 2 cups flour
@1 egg yolk

Filling
@ 1 Ib. farmer cheese
@ 1/21b. cream cheese
@ 1 cup sugar
@ 1egg
@ 1 tsp. vanilla extract
@ 1 tbsp. flour

Yields 2 loaves,

10 slices per loaf

épr@amﬁm

» Mix dough ingredients in a food processor or
mixer until mixture forms a ball.

» Divide dough into 2 equal parts. Set aside.

» In a bowl, mix filling ingredients, blending well.

= Roll out 1 portion of dough into a 12 by 16 -
inch rectangle.

» Fill center of rectangle with half of filling.

= Fold dough to center, overlapping both sides
and then both ends of the dough.

» Make a 3-inch slit down the center of the dough.

*» Repeat entire process for second portion of
dough.

* Place danish on a greased cookie sheet.

» Freeze for several hours.
Remove from freezer, and bake seam side
down at 350°F for 45 to 50 minutes.
Optional

* Brush tops of danish with apricot jam before
baking. Sprinkle with powdered sugar after
baking.




VGrumb Gake

This variety of crumb cake really lives up to its name.

‘ @ﬂﬁgm&imts | @:Drﬁ,mmfmﬁ .
i
|

@ 3 cups flour * Combine dry ingredients. f
& 11/2 cups sugar * In a mixer, beat remaining cake ingredients.

* Add dry ingredients and mix well.

@ 5 tsp. baki
p- baking powder * Pour batter into a greased jellyroll pan.

@ 11/2tsp. salt * Bake at 350°F for 20 minutes.

8 1/2 cup butter of mﬂl’gﬂl’ine To prepare Topplﬂg

© 1 1/2 cups milk or non-dairy * While cake is baking, mix flour, sugar, and
substitute cinnamon.

& 2 eggs * Cut butter or n:largarine imtl::- small pirecd.'es, and
Tooo; work by hand into flour mixture until it is well

_ PP blended and has a crumbly consistency.

@ 3 cups flour * Remove cake from oven and sprinkle crumb

@ 3/4 cup sugar mixture on top, pressing down lightly.

& 11/2tbsp. cinnamon * Bake for an additional 20 minutes.

* Let cake cool for 1 hour and sprinkle

© 1 1/2 cups butter i
confectioners’ sugar on top.

Or margarine
@ confectioners’ sugar
Yields 20 servings
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& 2/3 cup sugar

@ 1/4 cup water

@ 2 1/2 cups milk

9 1 cup heavy cream

@ 4 whole eggs

@ 4 egg yolks

@ 1/3 cup sugar

& 1/8 tsp. salt

@ 1 tsp. vanilla extract
Yields 8-10 servings

154

This recipe is from The New York Times. One of
Craig Clayborn’s finest. Pure and simple to prepare.

G;Drfzpﬂmtiﬂﬂ ‘

« Carmelize the sugar: Put sugar and water in a
saucepan. Do not stir. Bring mixture to a boil,
swirling the pot until sugar is dissolved.

* Continue boiling, swirling the saucepan fre-
quently until liquid is caramel colored.

« As soon as sugar is caramelized, pour it into
a 1 1/2-quart ring mold, tilting the mold so
the inside surface is completely covered
with caramel. Let cool.

« While the caramelized sugar is cooling,
combine and scald the milk and cream.

« In a bowl, blend remaining ingredients.

Add milk mixture to egg mixture and blend well.

» Pour mixture over cooled caramelized sugar.

* Place mold in a shallow pan containing boil-
ing water, and bake at 325°F for 45 minutes.

« Let cool completely and refrigerate.
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:."-;:é(égkocaimg C(?/Qép “Cookies

The extra walnuts in these cookies give them an extra lift.

Sngredients

9 1/2 cup butter
Or margarine

(s}

1/3 cup sugar

o

1/3 cup brown sugar
legg

1/2 tsp. vanilla extract
1 cup plus 2 tbsp. flour

o

{43

3

@ 1/2 tsp. baking powder

& 1/2tsp. salt

@ 1 cup chocolate chips

@ 2 cups whole walnuts
Yields 25-30 cookies

I ;_ﬂjrfpﬂmﬁm; '

» Cream butter or margarine and sugars in a mixer.
Add egg and vanilla, and mix.

* Combine flour, baking powder, and salt.

« Slowly add flour mixture to sugar mixture, and
blend. Do not overblend.

e B
-

v -\{\-. -

« Add chocolate chips and walnuts, and mix gently.

* Spoon heaping tablespoons of dough onto an
ungreased cookie sheet, spacing dough 1 1/2
inches apart.

+ Bake at mid-level in oven at 375°F for
15 minutes.

* When cookies are done, immediately loosen
cookies from tray with spatula, and let cool.

1155]
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This is my sister-in-law’s recipe. The secret ingredient is the
pineapple, which gives the cake an extra moist texture.

e —

Ingredients.

ol

'11/2cups flour

a1

1 tsp. baking powder
1 tsp. baking soda
1/3 tsp. salt

@ 1 cup sugar

o

Lol

@ 1 tsp. cinnamon

2/3 cup oil

o 2 eggs

@ 1/2 cup crushed
pineapple, drained

@ 1 cup grated carrots

Yields 8 servings

« Combine first 6 ingredients in a mixer.
+ Add remaining ingredients to dry
ingredients and combine.
« Pour batter into a greased and
floured 10 inch tube pan.
« Bake at 350°F for 35 minutes or
until brown.



" DLate Cakes

Desserts

An out of this world finger cake to serve with coffee or tea.

| G}gﬂ'gﬁftwr’ﬂf-.'i
Dough

@ 3 cups flour

@ 1 cup butter or margarine,
room temperature

@ 1/2 cup water
Filling

@ 1 Ib. pitted dates, cut into small
pieces (hint: cut dates with
a wet scissors)

“ 1 cup water

9 1 tbsp. butter or margarine

# 1 tsp. orange rind

@ 1/4 tsp. cinnamon

@ 1/2 cup chopped walnuts

@ confectioners’ sugar
Yields 60 miniature cakes

G;}rfllm ration

* Thoroughly mix flour and butter or margarine
in a mixer or food processor.
» Add water to flour mixture until it forms a ball.

Set aside.
To prepare filling:

* In a covered saucepan, cook dates in water for
15 minutes until soft.

» Add butter or margarine, orange rind, cinnamon,
and walnuts to dates. Mix.

* Let date mixture cool.

* Shape dough into walnut-size balls. Roll out to
make 3-inch circles (or use a tortilla press).

» Place 1 teaspoon of the date mixture in the
center of each circle.

* Roll up each circle into a log, and bend to form
a crescent shape.

* Bake on an ungreased cookie sheet at 350°F for
15 to 20 minutes.

* Let cakes cool. Sprinkle with confectioners’ sugar.

* May be frozen before or after baking,.
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Similar to a fruit cake and easy to slice
- good as candy.

@ﬁﬁfﬁwﬂmm

4]

1 1b. ground graham crackers
¢ 7 oz. miniature marshmallows
1 Ib. chopped dates

1 Ib. chopped figs

o

(4]

(4]

1/21b. chopped walnuts
o 2 oz. evaporated milk
Yields 30-40 slices

| SPreparation |

Reserve 1 cup ground graham crackers.

Thoroughly mix together all
remaining ingredients.

Shape mixture into 2 rolls. Roll each
in reserved graham cracker crumbs.
Wrap each roll in aluminum foil
and refrigerate until ready to serve.
Cut each roll into 1/4-inch slices
immediately before serving.

C@m/mm “Cracker SKoll

| b"(.:_l .
- Goconut “Candy
' Get ready for an different treat.

Ingredients

[+ ]

1/2 cup butter

L

1 1/2 cups graham cracker crumbs

L¥]

14 oz. condensed milk

4]

6 oz. chocolate chips

o

. 11/3 cups flaked coconut
@ 1 cup chopped walnuts
 Yields 30 squares

;@rfpfmmfm |
|
' Melt butter, and pour into a
3-quart casserole.
Evenly sprinkle graham cracker
crumbs over butter.
Pour milk over crumbs.
Top with a layer of chocolate chips,
a layer of coconut, and then a
. layer of walnuts.
i Bake at 325°F for 25 to 30 minutes
~ until lightly browned. Cool, and
cut into squares.
Can be frozen.
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The combination of fruit butter and dried fruits thickens the filling.
A lighter cookie than usual due to its thin dough.

@,ﬂ;zgmﬁimf.s l ‘ E’;Drﬁfmmﬁaﬁ
Dough +» Cream oil, eggs, and sugar in a mixer. Add vanilla.
@ 3/4 cup oil * Combine dry ingredients, and add alternately with

orange juice to egg mixture.
* Blend prunes and prune butter in blender until a
smooth paste is formed. Set aside.

@ 2 eggs, beaten
@ 1 cup sugar

@ 1 tsp. vanilla extract » Blend apricots and apricot butter in blender until a
% 1/3 cup orange juice smooth paste is formed.
@ 4 cups flour * Roll out dough as thin as possible on a floured board.

« Cut dough into 3-inch rounds with cookie
cutter or glass.
* Put 1 teaspoon of either prune or apricot filling

& 1/2tsp. salt
& 3 tsp. baking powder

Filling in middle of each round.
@ 32 oz. prune butter * Pinch 3 sides together to form a triangle shape.
@ 12 pitted prunes « Bake at 350°F for 20 minutes.

9 24 oz. apricot butter
© 10 dried apricots
Yields 50 to 60
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Here is another unusually delicious traditional dessert.

@/('ngm?imm

© 2/3 cup milk

@ 1 cup heavy cream

@ 2 tbsp. sugar

@ 2 tbsp. cornstarch

@ 2 Ibs. ricotta cheese

© 1 Ib. Kanafe (refer to pg. 13)

@ 11/2 cups butter
Syrup

@ 1 cup water

@ 2 cups sugar

@ 1 tsp. lemon juice

& 1 tsp. orange water
Yields 8-10 servings

G@m;mmf ton

* Mix milk, cream, sugar, and cornstarch in a saucepan.

» Bring mixture to a boil until it thickens. Remove
from heat.

« When mixture is completely cooled, blend
with ricotta cheese.

* Separate all strands of the Kanafe until dough is
completely shredded.

» Melt butter and pour over Kanafe.

+ With both hands work butter into Kanafe until
dough is completely coated.

» Spread half of Kanafe on bottom of a 3-quart casserole,
flattening evenly with the palm of your hand.

* Spread ricotta mixture over Kanafe.

* Top with remaining Kanafe. Do not press. At this
point can be frozen.

« Bake Kanafe on the day it will be served. Bake at
350°F for 1 hour or until golden brown. If frozen,
bake for 1 hour and 15 minutes.

* Make sugar syrup as instructed on page 161.

« Let syrup cool. As soon as Kanafe is removed from
oven, pour cold syrup evenly over entire Kanafe.
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See color picture of this dish in centerfold

Surprise your friends with the exquisite taste of Kanafe. The light
touch of this dessert makes it feel like you are not overindulging.

@ﬁﬁgregfmm

@ 1 Ib. Kanafe

© 4 cups ricotta cheese

@ 1 cup sweet butter,
melted and cooled
Syrup

@ 1 cup water

@ 2 cups sugar

@ 1 tsp. fresh lemon juice

@ 1 tsp. orange water
Yields 12-15 servings
(Recipe for 2 pie plates. For
1 plate cut recipe in half)

G;Drfpamﬁmz

* Unwind Kanafe and cut in half. Put one half back in the
box, wrapped well, and freeze for later use.

* Cut remainder of Kanafe in half lengthwise, and cut each of
these pieces into thirds, so that you have six 8-inch strips.

* On wax paper, spread out each strip widthwise to
a 6-inch width.

* Add 2 heaping tablespoons of ricotta cheese to one of the
6-inch long sides of Kanafe and spread cheese along the edge.

* Pick up edge of Kanafe containing the cheese and roll
until Kanafe is all rolled up. Repeat for remaining strips
of dough.

* In a greased glass 9-inch pie plate arrange the rolls first
around the perimeter, working inward toward the center.

* Pour cooled butter evenly over top. Kanafe may be
frozen at this point.

* On the day it will be served, bake at 350°F for 35 to
40 minutes.

To prepare syrup:

* Bring water, sugar, and lemon juice to a boil. Boil for 4 minutes.

* Add orange water and stir well.

» Chill syrup and pour over hot Kanafe.

* Syrup can be stored in refrigerator. 161
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A very pretty dish. Traditionally served at bridal tables.
Very special for joyous occasions.

| cgyngmgimﬁs C_g)z-'f:pﬁmﬁan
© 1 cup almonds * Blanch, shell, and thoroughly dry nuts.
& 1 cup pistachio nuts * Grind nuts in a food processor
until pulverized.

@ 1 cup confectioners’ sugar « Add sugar to nuts, and process for an

@ 1 tbsp. orange water additional 10 seconds.

@ 6 to 8 drops green » Put orange water and food coloring in a
food coloring bowl, and blend well. (If pistachios are a
Yields 10-14 rings deep green eliminate the coloring.)

* Add ground nuts to orange water, and
mix well until mixture becomes an
even green.

* Shape mixture into walnut-size balls.

» Roll out each ball and join ends to make
a ring.

» Place rings on wax paper and leave out
overnight to dry.

» Use a strawberry husker to make small
pinches in the dough, for decoration

* May be frozen.



WSt = e o

...but not too sweet. A fun nosh.

‘ @,ﬂﬂgrmé?im&s P reparation
@ 3 eggs * Beat eggs and sugar in a mixer until creamy:.
& 3/4 cup sugar * Add oil, orange extract, vanilla, and rind to
@ 1 cup oil egg mixture. Beat well.
* Gradually add flour and baking powder to
@ 1/4 tsp. orange extract egg mixture, mixing by hand.
@ 1/2tsp. vanilla extract « Shape mixture into walnut-size balls.
@ 1/2 tsp. lemon or * Roll each ball into a 4-inch-long twisted rope.
orange rind Place on an ungreased cookie sheet.

« Mix apricot preserves with water.

@ 3 cups flour R
P * Heat and strain.

@ 11/2tsp. baking powder « Brush preserves on cookies. Bake at 350°F
& 4 tbsp. apricot preserves for 30 to 35 minutes or until golden brown.
© 2 tbsp. water

Yields 60 cookies

163
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As a child, I considered this one of my best treats. A dab of marshmallow
fluff enhances the taste and appearance of this cookie.

@,ﬂﬂgwé}fm&f

@ 2 cups flour
@ 1 cup semolina
@ 1 cup butter or margarine
@ 1/2 cup water
@ 1 Ib. chopped walnuts
@ 1/4 cup sugar
@ 1 tsp. cinnamon
@ 2 tbsp. butter or margarine
@ 1 tsp. orange water
©@ marshmallow fluff
Yields 60 cookies

G@mprzmﬁim

* Mix flour, semolina, and butter or mar-
garine in a mixer or food processor.

+ Add water to mixture, and beat until it
forms dough.

» Form the dough into walnut-size balls.

* Shape each ball into a cup shape.

* Mix walnuts, sugar, cinnamon, butter or
margarine, and orange water.

« Fill each cup with 1 teaspoon of nut mixture.

« Close up each cup to form an oval shape.

« Place cookies on a cookie sheet, and bake
at 400°F for 15 minutes.

» When cookies have cooled, top each one
with 1 teaspoon of marshmallow fluff.

* May be frozen before or after baking.
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As a young girl, lemon meringue pie was heaven on earth for me. I |
have finally found a recipe that withstands the test of my memories.

| o Hgle.'gfg'imm | @:ffmmﬁrm |
Piecrust * Mix flour, shortening, and salt in a food processor.
@ 1 cup flour * Gradually add water to flour mixture, mixing until
dough forms a ball.

@ 1/3 cup solid shortenin
P & * Roll out dough and place in a 9-inch pie plate.

@ pinch of salt
PR + Bake at 400°F for 15 minutes or until lightly browned. Cool.

& 1/4 cup ice water
Filling:
® MY.TFINE Pudding & Pie Filling 2.75 oz.
Lemon natural flavor (follow directions on box).

Filling
@ 1 1/4 cups sugar
@ 1/3 cup cornstarch
@ 1/2 tsp. salt To prepare meringue:
Beat egg whites and vanilla at medium speed
until soft peaks form.
- Add sugar very gradually, beating at high speed,
until stiff, glossy peaks form.

@ 11/2 cups cold water
@ 3 egg yolks
& 2 tbsp. margarine

1 thsp. grated lemon peel Spoon meringue over filling, spread to edge of
@ 1/3 cup fresh lemon juice crust to seal well and prevent shrinkage.
Meringue ~ Bake at 350°F for 12 to 15 minutes or until light

golden brown. Cool completely. Refrigerate for

@ 4 egg whites
3 hours or until filling is set.

& 1/2tsp. vanilla extract

@ 6 thsp. sugar
Yields 8 servings 165



After you taste this dessert, you will understand why the name.
Fun to make with kids.

eﬁﬂgmﬁémts ‘@rpmpamfiﬂn ‘
& 32 oz. chocolate = Break chocolate into chunks, and place in top
& 7 oz. large part of a double boiler.

« Stir chocolate often until melted and smooth.
(Chocolate can also be melted by
microwaving for 1 minute.)

(large pieces) » Using a fork, dip 1 marshmallow into melted
Yields 20 to 30 pieces chocolate, and place in a bowl.
* Repeat process for remaining marshmallows.
« Mix walnuts with mashmallow. Shape mixture
into a mound.
« Refrigerate for one day.
166 * When ready to serve, slice and then cut each
] slice into 1 1/2-inch pieces.

marshmallows
@ 1 cup walnuts
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A variation of Krabeeg, but round in shape.
Give free reign to artistic expression. Have fun.

ol ;gfrm‘)f enls @rﬂpﬁmﬁm

Dough * Mix flour, semolina, and butter or margarine
in a mixer or food processor.

« Add water to flour mixture, and continue
mixing until dough forms a ball, Set aside.

@ 2 cups flour
“ 1 cup semolina

9 1 cup butter or margarine, To prepare filling:
room temperature * In a bowl, mix chopped nuts, sugar, cinnamon,
4 1/2 cup water orange water, and melted butter or margarine.
Filling - Shape dough into walnut-size balls. Form

into a small cup shape.

81 Ib. chopped walnuts or - Fill each cup with 1 teaspoon nut mixture.

pistachio nuts + Close up each cup and shape into a ball.
9 1/2 cup sugar Make a design on top of each ball with a
# 1 tsp. cinnamon strawberry husker. Cookies may be frozen

at this point.
» Bake at 400°F for 15 minutes. If frozen, bake
, for 20 minutes.

garine, melted « Sprinkle cookies with confectioners’ sugar.
9 confectioners’ sugar

Yields 60 cookies

@ 1 tsp. orange water
@ 2 tbsp. butter or mar-
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During our engagement, Ralph enrolled me in a cooking class where I learned
design platters and to cut fruit. It looks more difficult than it really is.

Eéngm@fm&y |

Dessert Crepes

@ 2 eggs

e

3/4 cup flour

e

+ 2 tbsp. sugar

B

-1 thsp. brandy
" 1 thsp. butter or margarine,

melted and cooled
Filling

§ large oranges

@ grated rind and juice of 1 fresh

lemon

o

o

3/4 cup sugar

&0

2 tbsp. cornstarch

&

+ 2 tbsp. margarine or butter

's}

oil or cooking spray
Yields 20-30 crepes

: —
‘ C:J:)rﬁpamtmw |

1 cup milk or non-dairy creamer

grated rind and juice of 2 oranges

« Mix eggs, flour, sugar, milk or non-dairy

creamer, brandy, and margarine in blender.

Set aside for 1 hour.

To prepare filling:

Peel oranges, removing white outer membrane.

« With a sharp paring knife, remove orange

sections between membranes.

+ Combine lemon rind, lemon juice, orange rind,

orange juice, sugar, and cornstarch.

» Cook mixture over low heat, stirring constantly

until it thickens.

» Add orange sections and butter or margarine

to mixture and cook until heated through. Cool.

» Pour 1 tablespoon of crepe batter into a 4 inch,

lightly greased skillet, tilting the pan so that
batter covers the bottom and sides.

« Cook on a low heat for 30 to 40 seconds on one

side and 15 to 20 seconds on the other side.

* Remove from skillet, and repeat process for

remainder of batter.

* Fill each crepe with 3 or 4 orange sections.

+ Place crepes into a greased casserole. Pour remain-

ing sauce on top. Bake at 400°F for 15 minutes.



Desserts

' Orange Sfantasia

See color picture of this dish in centerfold

Your guests will be very impressed with this juicy and elegant dessert.

cﬂﬁaf;méﬁmts ‘ G@mp&mﬁm :

@ 8 oranges * Remove zest (the outer peel of the orange) from
oranges with a vegetable peeler, taking care not
to remove white pith.
¥ 1 cup water + Slice zest into julienne strips.
@ 1 tsp. lemon juice « With a sharp knife, remove any remaining peel
@ 4 tbsp. orange liqueur and the pith from oranges. . _
= : « Cut oranges crosswise into 1/2-inch-thick slices.
¥ cooking spray » Combine sugar, water, and lemon juice in a saucepan.
Yields 14-16 servings Bring mixture to a boil, and boil for 5 minutes.
+ Remove from heat and cool.
« Arrange orange slices on a plate. Add 1/2cup
cooled syrup and liqueur to orange slices.
« Spray cooking spray on a baking sheet.
* Reheat remaining syrup, bringing it to a boil.
« Add orange zests to syrup and let boil slowly
for 5 minutes.
* Remove zests from saucepan with a slotted
spoon, and spread on a baking sheet to cool.
« Sprinkle candied zests on top of orange slices.
Serve chilled.

@ 2 cups sugar

169
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A classic Passover favorite.

cﬂﬁgmﬁmﬁ}

o o o o O

.DZ.

12 large eggs, separated
1 1/2 cups sifted sugar
' 1/2 cup orange juice
1 cup ground walnuts
1 cup cake meal, sifted
2 heaping tsp. potato starch, sifted
Yields 8-10 servings

SPreparation |

- Beat egg yolks, adding sugar gradually
until creamy and pale yellow.
Add orange juice and nuts to egg yolk
mixture, mixing after each addition.
Beat egg whites until very stiff.
Add cake meal and potato starch to yolk
mixture, and beat well. Fold in egg whites.
 Place batter in a well-greased 10-inch tube
pan and bake at 350°F for 70 minutes.
Allow cake to cool completely before
removing from pan.

;HT‘ %mpémd Shuit Salald

| An exotic way to serve seasonal fruits.

2 1 mango
+ 1 kiwi

1 banana

(2]

1 orange
10 strawberries
juice of 1/2 lemon

o & O

Yields 3 to 4 servings

SPreparation

Cut mango and kiwi into cubes.
» Slice banana.
» Slice orange into wedges.
» Slice strawberries.
Combine fruit in a bowl, and squeeze
lemon juice over mixture.
Refrigerate.



?ib@ggp Dish SPeach Shie

- Desserls

This is a very peachy pie with a crisp topping. A cool summer treat.

Gﬁﬂgrﬁ ienls ‘

Piecrust
@ 11/2cups flour
4 11/2tbsp. sugar
@ 1/2tsp. salt
1/2 cup butter or margarine
1 egg yolk

g & ©

4-5 tbsp. ice water
Filling

L]

7 cups fresh, sliced peaches

@ 2 tbsp. fresh lemon juice

@ 1/2 cup sugar

& 1/4 cup flour

Topping

1 cup flour

3/4 cup brown sugar

1 tsp. cinnamon

1/4 tsp. salt

1/2 cup butter or margarine, cut

g & & 0 ©

into small pieces
Yields 6-8 servings

SPreparation

« To prepare crust: Combine flour, sugar, and salt.

« Add butter or margarine, and work into flour mixture
with your hands or a pastry cutter until it resembles
cornmeal.

* Add egg yolk and ice water, blending well until mix-
ture forms a ball of dough.

» Wrap dough in plastic wrap, and refrigerate for 30 minutes.

* On a floured board, roll out dough to a 1/8inch

thickness and place in a 10-inch, deep-dish pie pan.

Place aluminum foil on top of dough and fill with pie

weights or 1 cup dried beans to weigh down crust.

* Bake pie crust at 425°F for 10 minutes. Lower heat to
375°F. and bake for an additional 5 minutes, until
crust is lightly browned.

« To prepare filling: Place peaches in a large bowl and
toss with lemon juice.

* Add sugar and flour to peaches, coating well.

* To prepare topping: Combine first 4 topping ingredients.

* Work butter or margarine into topping mixture with
your fingers until well mixed.

* Place filling into pie shell and cover with topping.

* Bake at 375°F for 30 to 40 minutes. Serve warm. 11711

L]
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This pie contains more pecans than most other pecan pies. After you
taste it you will appreciate the extra time and effort needed.

efngrgﬁéfnﬂ.s épmpﬂmﬁmr
Piecrust To prepare crust:
& 11/2 cups flour * Mix flour and shortening or margarine in a
@ 1/2 cup solid shortening food processor.

» Add water, mixing until it forms a ball.
« Divide dough in half.
» Roll out each half into a circle on a well floured

or margarine
@ 1/4 cup ice water

Filling board, and place each circle in a 9-inch pie pan.
@ 3 eggs To prepare filling:
© 2/3 cup sugar * Beat eggs well in a mixer.
& dash of salt * Add sugar and salt, blend well.
© 1/2 cup light corn syrup » Add syrups, vanilla, and butter or
& 1/2 cup dark corn syrup margarine to egg mixture, .:md mix.‘
@ 1 tsp. vanilla extract i ii‘i;};:;ﬁfd PecOs DIRCUre: A

@ 1/2 cup butter

: » Pour mixture into the pie crusts and
or margarine, melted

arrange whole pecans on top.

@ 2 cups chopped pecans * Bake at 350°F for 1 hour.
©@ 36 whole pecans * May be frozen.
Yields 2 pies




%?Wﬂ?ﬂe cNut “Cake

The fruit and nuts make this cake very chewy.

The topping adds extra zest.

eﬁngmﬂé&w&r ‘

Cake

@ 2 eggs

@ 2 cups sugar

@ 1 tsp. vanilla extract

@ 2 cups flour

@ 2 tsp. baking soda

@ 1 cup canned, crushed
pineapple, drained

@ 1 cup chopped walnuts or pecans
Topping

% 8 oz. cream cheese

@ 1/2 cup margarine or butter

@ 1 1/2 cups confectioners’ sugar

@ 1 tsp. vanilla extract
Yields 8-10 servings

(:_gjmpamtir:w

To prepare cake:

* Beat eggs with vanilla. Add sugar
gradually mixing until creamy.

* Add flour, baking soda, pineapple,
and nuts.

* Pour into a greased and floured
10-inch springform pan.

* Bake at 350°F for 50 to 60 minutes.
To prepare topping:

* Mix cream cheese and margarine
or butter well.

* Gradually add confectioners’ sugar
and vanilla while mixing. Chill for
at least half an hour.

* Spread topping on cooled cake.

173
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@a&swer Shistachio “Cookies
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Very suitable for Passover, but enjoyable all year
round. Be prepared for many recipe requests.

eﬁr&grﬁﬂfﬁnm ‘ @rﬁpﬁmﬁmr ;
@ 3 cups shelled pistachio nuts * Process the nuts in a food processor
@ 3 egg whites until coarsely chopped. Some nuts

should remain whole.

* Line cookie sheets with parchment
paper and set aside.

Yields 24 cookies + Beat the egg whites until frothy.

* In a bowl, mix the nuts, egg whites, and
sugar until well incorporated.

* Refrigerate mixture for 10 minutes.

» Drop heaping teaspoons of the batter
onto the cookie sheets, leaving about 1
inch between each.

* Bake at 350°F for 12 to 15 minutes or until
lightly browned, and remove from oven.

+ Allow to cool for about 5 minutes. Very
carefully remove cookies from cookie
sheets with a spatula.

* When completely cooled, dust with con-
fectioners’ sugar.

@ 1 cup sugar
@ confectioners’ sugar
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I Rice SLubdding

This favorite has a pleasing taste
with a lemony spin.

@Hﬁfﬁ?&fﬂfﬁ

@3 cups water
@ 1 cup rice

@ zest of two lemons
@ 2 cinnamon sticks
@ 6 cups milk
© 1 1/2 cups sugar
Yields 10 to 12 servings

f@rﬁpﬂmﬁm |

* Bring water to a boil, and add rice,
lemon zest, and cinnamon sticks.

* Cook rice on medium flame for
about 15 minutes, until water is
almost completely absorbed.

+ Add milk and sugar to mixture and stir.

* When mixture thickens, simmer,
covered for 1 1/2 hours.

* Remove zest and cinnamon sticks.

Diesserts

@éxg& SHerries Salad)

When in season, serve often. A
refreshing mixture of berries.

oS ngredients J

@ 1 cup blueberries

@ 1 cup raspberries

@ 1 cup sliced strawberries

@ 2 tbsp. fresh lemon juice

@ 2 1/2 tbsp. sugar

@ 8-10 fresh, chopped mint leaves
Yields 6-8 servings

SPreparation |

* Clean, rinse, and drain all berries.
* Dry berries on a paper towel, and
then combine.
* Add lemon juice, sugar, and mint to berries.
* Refrigerate for 1 hour before serving.
* Optional: Add 2 tablespoons brandy.
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Peaple take notice of this Rugelach when rolled with

this light and creamy dough.

Qﬂngzeﬁimw

@ 1/21b. cream cheese,
room temperature
@ 1/21b. butter, room temperature
@ 2 cups flour
@ 1/2 cup sugar
Filling
@ 8 oz. preserves
@ 1 cup chopped walnuts
© 1/2 cup raisins
@ sugar and cinnamon
for sprinkling
Yields 25-30 rugelach

Q?)wpﬂmﬁm

+ Beat cream cheese and butter together
in a mixer until smooth.

+ Add flour and sugar to cheese mixture
and mix well.

* Refrigerate dough overnight.

» Let dough warm at room temperature
for 30 minutes before working with it.

* Roll a golf ball size of dough into a
flat circle.

» Cut into 4 or 6 triangles.

* Spread some preserves, nuts, and 5 or
6 raisins on each triangle, so that the
filling covers the entire surface.

* Roll up each triangle, starting at wide
base and rolling toward the point.

» Place rugelach on a cookie sheet with
the pointed ends facing down.

* Sprinkle with sugar and cinnamon,
and bake at 350°F for 20 to 25 minutes
or until golden brown.




%&f@é@g{ Shovtcake

An all time favorite for birthdays or
dinner parties.

@,ﬁ saredients | éprf aralion
i | rep

@ 3/4 cup margarine * Cream margarine or shortening and sugar until light
and fluffy. Add vanilla.

« Sift together flour, baking powder, and salt.

» Add milk or non-dairy substitute alternately with flour

@ 1 1/2tsp. vanilla extract mixture to creamed margarine and sugar. Beat with

@ 2 1/4 cups flour electric mixer for two minutes at medium speed.

* Beat egg whites until stiff, and fold into batter.

« Bake in 2 greased and floured 9-inch cake pans at 375°F

@ 1 tsp. salt for 20 minutes.

@ 1 cup milk * Cool for 10 minutes before removing from pan.

* Wash, hull, and dry strawberries. Select the largest

strawberries for the top of the cake.

* Slice remaining strawberries. Sprinkle with 2 tablespoons

9 4 cups strawberries sugar and let stand for 30 minutes.

@ 2 tbsp. sugar * Whip pareve topping or cream until it forms stiff peaks.

* Split one 9-inch cake layer in half to form two thin layers.

: (Freeze the other cake for another time.)

topping or heavy cream * Spread cream on the bottom layer, and place sliced
strawberries on the cream.

* Put the second layer on top of strawberries and cream.
Spread cream over the top and sides. o
* Cover top of cake with whole strawberries. Refrigerate 177/

until ready to serve. b

or shortening
@ 11/2cup sugar

© 3 tsp. baking powder

or non-dairy substitute
@ 5 egg whites

@ 1 cup pareve whipped
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A delicate and light phyllo dessert.

Eﬂngz-ééémm ' I @IEFMEWHEHJ

@ 4 cups milk « Combine milk, cornstarch, and sugar in a
saucepan. Bring to a boil.

+ Reduce heat and stir mixture constantly for
about 15 minutes, until it thickens.

@ 1 tsp. orange water * Transfer mixture from saucepan to bowl.

@ 1 1b. phyllo dough Stir in orange water and pour into a
151/2 x 10 1/2 x 1-inch baking tray.

» Cool thoroughly. Refrigerate until firm.

@ 1/2 cup cornstarch
@ 3 thsp. sugar

@ 1 cup butter, clarified

(see Food Prep. Tips, pg. 15) + Slice pudding into 2 x 1-inch bars.
@ sugar and cinnamon for * Cut phyllo lengthwise into 2 halves
sprinkling measuring 6 by 17 inches each.

« Keeping unused phyllo covered, take
2 strips of phyllo and lay them one on
top of the other.
Brush uppermost strip with butter, and place
1 pudding bar at bottom of phyllo strip.
* Fold the bottom edge of phyllo over pudding.
* Fold in left side and right side. Brush sides
with butter.
Roll up pastry to end.
Sprinkle with sugar and cinnamon after baking,
« Repeat procedure for remainder of pudding
= and phyllo strips.
'1?8; + Bake at 350°F for 20 minutes.

Yields 40

&
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A Passover must. Delicious any time.

Shnaredients

Q
e
Q
o
a
-]

8 extra large eggs, separated
1 1/2 cups sifted sugar
2 tbsp. lemon juice

3 2 tsp. lemon rind

1 cup potato starch
1/4 tsp. salt
Yields 8-10 servings

SPreparation :

L

Beat egg yolks well. Add sugar
gradually and continue beating until
yolks are very light in color.

Add lemon juice, rind, potato starch,
and salt. Mix well.

In a separate bowl, beat egg whites
until stiff,

Fold whites into yolk mixture.

Pour batter into an ungreased tube

pan and bake at 350°F for 70 minutes.

Remove from oven and invert
immediately. Cool completely, then
use a sharp knife to loosen edges
from sides of pan.

Degserls

SStraw éﬁfry (ﬁommte

Strawberries with this sauce hit the spot.
Serve over ice cream or pound cake.

cﬂygrfﬂimmr g

@ 4 cups fresh whole strawberries
@ 10 oz. frozen raspberries, thawed
@ 3 tbsp. confectioners’ sugar
@ 2 thsp. orange brandy

Yields 6-8 servings

| SPrepavation |

* Wash and hull strawberries.

* Mix frozen raspberries with sugar and
brandy in a food processor.

» Strain raspberries, discard the pulp,
and add sauce to strawberries.

« Delicious with ice cream or sherbet.

» May be prepared a few hours
before serving.

X
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%&%m&pﬁm “Cookies

My grandchildren love putting the jelly in the centers of these cookie.

@;;éﬁﬁafﬁﬂﬁ—l i@:D;'gpﬂmﬁm i
@ 1/2 cup butter or margarine * Cream butter or margarine, sugar, egg
& 1/4 cup firmly packed volk, and vanilla in a mixer.

» Combine flour and salt.
- Add flour mixture to butter mixture and
mix gently and thoroughly by hand.

brown sugar
o 1 egg, separated

g 1/2 tsp. vanilla extract * Beat egg white slightly.
@ 1 cup flour + Shape dough into balls, using 1 teaspoon
& 1/4 tsp. salt of dough for each.

+ Dip each ball into egg white, then into
chopped nuts.

« Shape each ball into a circle, make a

Yields 25 cookies depression in the center with thumb,
and add a small amount of jelly or
marmalade in the center.

« Bake cookies on an ungreased cookie
sheet at 350°F for 12 to 15 minutes.

e

1 cup walnuts, finely chopped
@ jelly or marmalade




Dsserts

é%fﬁ i C@m

Peaches or pears are equally tasty.

@)’ﬂgmﬂimfg i C:DHJ,"}HWFE*;

Crust To make crust:
* Combine flour, sugar, and salt in a bowl.
* Make a well in center.

* Add egg volks, butter or margarine, and lemon rind

& 1 3/4 cups flour
& 1/2 cup sugar

@ 1/8tsp. salt to well, mixing just enough to combine.
@ 2 egg yolks + If mixture is dry, add 1 tablespoon water.
(reserve egg whites) * Shape dough into a flat circle, and chill for 1 hour.

* Press dough into a 2-piece tart pan (a shallow,
fluted-edged pan whose bottom is removed after
baking), pressing edges so they are not too thick.

@ 1/2 cup sweet butter
Or margarine,

room temperature, * Brush crust with egg white and bake at 350°F for
cut into small pieces 15 minutes.
© 1/2tsp. lemon rind To make glaze:
@ water, if needed * Heat preserves.
« Mix sugar and cornstarch, and add to preserves.
Glaze T o3 a1
: * Boil mixture until thick.
© 1 cup apricot preserves * Remove from stove.
@ 2 tbsp. cornstarch « Arrange apricot halves on crust close together,
@ 2 tbsp. sugar pressing them firmly into crust.
& 23 0z. canned apricot * Spoon warm glaze over fruit.

» Bake at 375°F for 12 to 15 minutes.

halves, drained * Place on a rack for 15 minutes and let cool.

Yields 10 servings « Place pan on coffee can and push side ring to remove. |81
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Brick Roast

Corn Beef with Peaches 186
Leek Edgeh 189
Roasted Vegetables 191
Rice with Garlic 190
Spicy Almonds 192
String Cheese 193
Fruit Filled Cake 188
Dried Fruit Squares 187

Almond Lace Cookies 184



A very light cookie. It also works good with pistachio nuts.

%@fﬁgﬁf&l‘iﬁﬁts (@f@pﬂrﬂﬁfﬂﬂ ‘
@ 1/3 cup light corn syrup * In a heavy saucepan over medium heat,
@ 4 tbsp. butter or margarine mix corn syrup, butter and brown sugar.
@ 1/3 cup packed light brown * Stir in almonds, flour and salt.
sugar * Drop 1/2 tsp. batter 3 inches apart on a
@ 1/2 cup finely chopped almonds cookie sheet lined with parchment paper.
@ 1/2 cup flour * Preheat oven to 375°F.
@ 1/8tsp. salt Bake about 5 minutes or until lightly browned.
Yields about 40 cookies * Remove cookie sheet from oven.

* Transfer the cookies on parchment
paper to a cool flat surface.

+ Allow cookies to rest for a few minutes.

* Remove with a spatula to a rack and
cool completely.
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@E‘fﬂk SRoast

An easy delicious dish.

SHngredients SPreparation

@ 3 or 4 Ib. Brick Roast Beef * Wash and dry roast.

@ 1 1/2 0z. onion soup mix * Mix onion soup mix with cranberry

® 1-15 oz. can jellied sauce, mustard and water.
cranberry sauce * Place roast in roasting pan.

@ 1 tbsp. mustard * Pour sauce over meat.

@ 1/2 cup water * Bake covered at 400°F in oven for
Yields 6-8 servings 2 1/2 hours, basting often.

185




A delicatessen favorite - with a sweet glaze.

Ingredients SPreparation
@ 3 or 4 Ibs. pickled corn beef * To prepare corn beef:
Glaze Put corn beef in a large pot of cold water.
@ 113 oz. canned peach halves, * Bring to a boil.
including syrup » Discard water and rinse corn beef.
@ 1/4 cup brown sugar * Add fresh cold water.
@ 1/4 cup ketchup * Bring to a boil again and cook covered
@ 2 thsp. vinegar for about 2-3 hours until tender.
@ 2 tsp. prepared mustard > C"_ml completely.
| Yields 6-8 servings * Slice.
! To prepare glaze:

* Mix peach syrup, brown sugar,
ketchup, vinegar and mustard.

* Place sliced corn beef in a casserole.

+ Cover with peach halves.

» Pour glaze on top.

» Bake uncovered in oven at 350°F
for 30 minutes.

186
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A naturally sweet delight - an appropriate treat for

Tu B'Shvat!

@,@Hgm?i enls

@ 1/2 cup sifted flour
@ 1 cup dark brown sugar
@ 1/4tsp. baking powder
@ 1/4tsp. salt
©1egg
@ 1 cup walnuts, chopped
@ 1/2 cup dates, chopped
@ 1/2 cup dried apricots,
chopped
Yields about 20 squares

(@tﬁp{;mﬁm ‘

« Mix dry ingredients.

* Add egg.

» Mix dried fruit and nuts into mixture.
* Pour batter into a greased 9-inch pan.
» Bake at 350°F for 20 minutes.

+ Cut into squares.

—
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£y SHhilled “Cake

i dngr&ﬂfmh

@ 3 cups flour

@ 1 3/4 cups sugar

@ 1 tbsp. baking powder

@ 1 tsp. salt

© 4 eggs

@ 1 cup oil

© 2 tsp. vanilla extract

@ 1/4 cup orange juice
Filling

' @ 1 cup fresh blueberries

' with 1 tsp. flour

@ 1 large fresh peach, sliced

188

Try this famous recipe I received from Lottie Chalom a”h. She made this
dessert often because of all the warm praise it received.

e';Dmpamﬁm

* In a large bowl, mix flour, sugar,
baking powder and salt.

¢ In another bowl, mix eggs, oil,
vanilla and orange juice.

* Beat slightly.

* Add liquid to dry ingredients
and blend lightly.

* Grease a tube pan.

» Pour half of batter on the bottom.

» Add floured blueberries.

» Add sliced peach.

* Pour remaining batter on top of fruit.

» Bake at 350°F for 1 hour.

*Idea: The dry ingredients can be mea-
sured, packaged, and frozen. When you
want a quick cake, add the wet
ingredients to the dry ones and bake!
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A tasty fried pattie (latka).

[Qﬁngmﬂim&s F

@ 1 bunch leeks
9 4eggs
# 1/3 cup matzah meal
9 1 tsp. salt
@ 1/4 tsp. pepper
@ oil for frying
Yields 4-6 servings

‘ éfopﬂmﬁrm

* Remove heavy green leaves from leeks.

* Wash well and dice.

+ Beat eggs slightly.

* Add diced leeks, matzah meal, salt and pepper.
* Drop 1 tablespoon of mixture in oil.

* Fry until golden brown, turning once.

* Drain on paper towel.
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A colorful and flavorful rice dish.

T R TR R
Ingredients E/'qummﬁ#m |
| BT . I |

@ 1/4 cup pignolia nuts * Brown nuts and garlic in oil.
(pine nuts) Add diced pepper, salt, parsley
@ 2 cloves garlic, chopped and rice to mixture.
9 2 tbsp. oil + Saute about 4 minutes.
2 1 cup rice * Add 2 cups water to rice mixture.
2 1 tbsp. salt * Bring to a boil.
@ 2 thsp. parsley  Stir.
@ 1/2 green pepper, diced Cover and cook on a low flame
@ 1/2red pepper, diced for 30 minutes.
@ 2 cups water
Yields 3 cups
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Be creative in cutting the shapes. Use any combination of
vegetables you like, or those you have a surplus of.

@}’#gnﬁ.ﬂ}wm Qj:’r'rfl,uﬁrﬁ!frm

@ 3 carrots, slice in half, 1/4 strips + Add cut up vegetables in a large bowl.

9 3 sweet potatoes, slice round, * Coat with olive oil, salt, pepper, paprika
1 1/2in. thick and garlic powder.

@ 2 zucchini squash, slice round, * Marinate one hour.
1 1/2in. thick « Spread vegetables in a single layer on a

@ 4 small eggplants, slice round, cookie sheet lined with parchment paper.
11/2in. thick « Bake uncovered at 400°F about 30-40

@ 2 portobello mushrooms, minutes or until vegetables are tender.

remove stem and fuzz
@ 1 red pepper, sliced
@ 1/2 cauliflower, florets
& 3 beets, cut into 1/4 chunks
@ optional: potatoes, kohlrabi
Marinade
1/3 cup olive oil
1 tsp. salt
1/4 tsp. pepper
1/2 tsp. paprika
1 tSP gﬂr]i‘: F'UWC[E'I' Ig]'
Yields 6 servings '
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A sweet, spicy, and crispy addition to either your appetizer or dessert table.

‘eﬁ}ﬂgrﬁé}iﬂnm | I;‘_?mmpﬁmﬁon !|
© 2 cups shelled almonds » Heat oil and add nuts.
< 3 tbsp. oil * Mix well.
@ 1/2 cup sugar * Add 1/2 cup sugar and continue stirring
@ 1 tbsp. cumin until nuts are brown.
& 1 tbsp. sugar * Remove from stove and add cumin, salt
© 1 1/4 tsp. Salt and 1 tablespoon sugar.
@ cayenne pepper, optional * Sprinkle with cayenne pepper.
Yields 2 cups

e
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New additions o =

'_f-'r:'@'—StﬁE%g Cheese

This is the first thing the children run for at my luncheon table.

= neredients | EPreparation
@ 5 ]bs. cheese curd (mozzarella)* « Cut cheese into small chunks.
@ black caraway seed * Process in food processor, leaving it coarse.
@ kosher salt * Measure 2 cups of curd. Put remainder aside.
& mahlab” (ground spice)  Place curd in pieplate.
Yields 10 cheeses + Add 1/2 teaspoon black caraway seeds, 1/2

teaspoon mahlab and 1 teaspoon salt. Mix.

* Microwave on high for 2 minutes.

« Place melted cheese in strainer to remove
excess liquid.

» Remove from strainer and make a hole in
the center of cheese ball.
Stretch and twist about 4 times until it
becomes small, Stretch and twist into a knot.

* Place in ice water about 10-20 minutes.

* Remove and drain. May be frozen.

* Purchased in a Kosher Middle Eastern store
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3 teaspoons =1 tablespoon
4 tablespoons = 1/4cup

8 tablespoons = 1/2cup

16 tablespoons =1 cup

2 cups =1 pint
4 cups = 1 quart
4 quarts =1 gallon

Butter or margarine: 1 stick

Chocolate chips: 1 cup

Graham crackers (crushed) 16 squares
All-purpose flour: 3 1/2 cups
Granulated sugar: 4 cups

Shelled walnuts: 4 cups

Lemon juice: 1 medium lemon

= 1/2cup; 2 cups = 1 pound
= 6 oz.

=1 1/4cups

=1 pound

=1 pound

=1 pound

= 3 tablespoons




Almasyia
Ataiyef

Baba Ghanouj
Baklava
Bedab Lemuna
Bestell
Bizzard
Bulgur
Jibbon
Kanafe

Keftes
Kelsonaise
Kibbe Homda

Kibbe or Torpedoes
Kibbe Neye (pareve)

Krabeeg
Krefsiah
Lahemageen
Lubyeh
Mamoule

g@éosmzy

Cornstarch pudding

Stuffed pancakes

Eggplant and tahini salad
Phyllo dough filled with nuts
Egg and lemon sauce

Dough filled with meat
Roasted pumpkin seeds
Cracked wheat salad
Vegetable, egg, and cheese mixture

Shredded dough

Meatball sauce

Cheese ravioli

Sour sauce

Cracked wheat casing filled with meat
Combination of cracked wheat and vegetables
Marshmallow fluff cookie

Swiss chard

Dough patty with meat

Black-eyed peas

Nut-filled cookies
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Mechshe
M'gedrah
Sambousak
Salata

Sul Ajon
Suttlage
Tahini
Tabouli

Stuffed artichokes

Stuffed vegetables

Rice and lentils

Dough filled with cheese
Chopped Syrian salad
Ground beef on a skewer
Cornstarch fingers

Sesame paste

Vegetables and cracked wheat
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A
Ades (Red Lentil) Soup
Almasyia (Cornstarch Pudding)
APPETIZERS
Baba Ghanouj
(Eggplant and Tahini Salad)
Bazaghan (Cracked Wheat Salad)
Bestell (Meat-Filled Dough)
Blehat (Meat Stuffed with Egg)
Cheddar-Cheese Balls
Chicken in Fhyllo
Eggplant Salad
Egg Rolls
Empanadas
Kibbe Matzah
(with Fish Filling for Pesach)
Kibbe Neye
Kibbe Torpedoes
Kibbe with Vegetable Filling
Lahemageen (Meat Pizza)
Mushroom Turnovers

Pickles - Artichokes and Mushrooms
Pickles - Carrots and Green Pepper

Pickles - Cauliflower, Cabbage,
and Turnips
Potato Knishes in Phyllo
Sambousak
(Cheese-and-Egg-Filled Dough)
Spinach Phyllo
Tahini Dip
APFLES
Apple Crisp
Apple Pie
Apricot Candy
Apricot-Prune Chicken

52
145

RERREGERER

27

34

142
141
144
112

ARTICHOKES
Artichoke Medias
(Stuffed Artichoke Hearts)
Artichokes in Oil
Pickled Artichokes
Asparagus Winter
Ataiyef (Stuffed Pancakes)

B
Baba Ghanou;

(Eggplant and Tahini Salad)
Baked Fried Potatoes
Baked Shells in Tomato Sauce
Baked Whitefish
Baklava
Basic Crepes
Basil Sauce, Fresh (for Pasta)
Bazaghan (Cracked Wheat Salad)
BEANS

Fava Bean Salad

Great Northern Beans

Lubyeh (Black-Eyed Peas)
Bedab Lemuna (Lemon Sauce)
Beef - see Meat
Beef Stroganoff
Bestell (Meat-Filled Dough)
Bizzard (Roasted Pumpkin Seeds)
Black - eyed Peas
Blehat (Meat Stuffed with Egg)
Blintz Soufflé
Blueberry Muffins
Bread Pudding
Broceoli and Cauliflower, Creamed
Broiled Fillet of Sole
Broiled Salmon

133
117
147
123

20

Fd6

62

21
148
76
19
121
146
145
75
116
n7z
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Bulgur with Cheese

Butter - to clarify margarine or butter

C
CABBAGE
Pickled Cabbage
Pickled Corned Beef and Cabbage
Stuffed Cabbage
Caesar Salad
CAKE
Carrot Cake
Cheese Danish
Cream Cheese Cake
Crumb Cake
Date and Nut Bread
Graham Cracker Roll
Kanafe (Shredded Dough)
Kanafe Ring
Passover Nut Cake
Pineapple Nut Cake
Sponge Cake
Strawberry Shortcake
CANDY
Apricot Candy
Coconut Candy
Heavenly Hash
Caramel Custard Flan
CARROTS
Baked Carrots
Carrot Cake
Carrot Ring
Pickled Carrots
Cauliflower and Broccoli, Creamed
Caulifowewr Pickled
Cheese - see also Dairy Dishes
CHEESE
Bulgur with Cheese

Cheddar-Cheese Balls

——For the Love of Coobing———————

121
15

36
88
87
43

156
152
151
153
148
158
160
161
170
173
179
177

144
158
166
154

121
24

Cheese Danish

Cream Cheese Cake

Eggplant-Cheese Rollups

Lasagna with Cheese

Sambousak
(Cheese-and-Egg-Filled Dough)

White Syrian Cheese

CHICKEN

Apricot-Prune Chicken
Chicken a la King

Chicken and Potatoes
Chicken and Spaghetti
Chicken and Stuffed Eggplant
Chicken in Phyllo

Chicken Pot Pie

Chicken Sesame

Chicken Soup

Oven-Fried Chicken

Poultry Stuffing

Split Pea Soup with Chicken
Tor clean chicken

CHICKPEAS

Keskassoon
Rice with Chickpeas
Tomato and Chickpea Salad

Chile Con Carne
Chocolate Chip Cookies
Chocolate Mousse
Chocolate Mousse Pie
COOKIES

Chocolate Chip Cookies

Dairy Rugelach

Date Cakes

Graybeh (Butter Ring Cookies)

Hamantashen

Ka'ak-lb-Loz
(Almond-Pistachio Rings)

152
151
124
128

39
122

1z
1o
106
108
107

105
109

51
109
m

16

127

ZE&R

155
149
150

155
176
157
151
159

162

il



Krabeeg (Marshmallow Fluff Cookies) 164

Mamoule (Nut-Filled Cookies)
Passover Pistachio Cookies
Suttlage Fingers
(Cornstarch Pudding Pastries)
Sweek Ka'ak (Crackers)
Thumb-Print Cookies
Coconut Candy
Corned Beef and Cabbage, Pickled
Corn-Stuffed Tomatoes
Cream Cheese Cake
Creamed Cauliflower and Broccol
CREPES
Basic Crepes
Jibbon (Spinach Soufflé) in Crepes
Manicotti Crepes
Orange Crepes
COMPOTE
Mixed Berries Salad
Strawberry Compote
Crumb Cake
Custard, Caramel Flan

D

DAIRY DISHES
Baked Shells in Tomato Sauce
Basic Crepes
Blintz Soufflé
Bulgur with Cheese
Creamed Cauliflower and Broccoli
Eggplant-Cheese Rollups

Eggplant Parmesan in Tomato Sauce

Jibbon (Spinach Soufflé) in Crepes
Kelsonaise (Cheese Ravioli)
Lasagna with Cheese

Manicotti Crepes

Mechshe B’leban

167
174

178
163
180
158
58
81
151
75

123
131
129
168

175
179
153
154

133
123
121
121

75
124
125
131
126
128
129

(Dairy Zucchini Stuffed with Rice) 137

Noodle Pudding
Sambousak
(Cheese-and-Egg-Filled Dough)
Spaghetti Primavera
Spinach Phyllo
Spinach Ravioli
Ziti and Eggplant
Zucchini Parmesan
Dairy Rugelach
Date and Nut Bread
Date Cakes
Deep Dish Peach Pie
DESSERTS
Almasyia (Cornstarch Pudding)
Apple Crisp
Apple Pie
Apricot Candy
Ataiyef (Stuffed Pancakes)
Baklava
Bizzard (Roasted Pumpkin Seeds)
Blueberry Muffins
Bread Pudding
Caramel Custard Flan
Carrot Cake
Cheese Danish
Chocolate Chip Cookies
Chocolate Mousse
Chocolate Mousse Pie
Coconut Candy
Cream Cheese Cake
Crumb Cake
Dairy Rugelach
Date Cake
Deep Dish Peach Pie
Fruit Tart
Graham Cracker Roll
Graybeh (Butter Ring Cookies)

130

132

38
134
135
136
176
148
157
171

145
142
141
144
143
147
148
146
145
154
156
152
155
149
150
158
151
153
176
157
171
181
158
151

201
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Hamantashen 159
Heavenly Hash 166
Ka'ak-lb-Loz

(Almond-Pistachio Rings) 162
Kanafe (Shredded Dough) 160
Kanafe Ring 161
Krabeeg (Marshmallow Fluff Cookies) 164
Lemon Meringue Pie 165
Mamoule (Nut-Filled Cookies) 167
Mixed Berries Salad 175
Orange Crepes 168
Orange Fantasia 169
Passover Nut Cake 170
Passover Pistachio Cookies 174
Pecan Pie 172
Pineapple Nut Cake 173
Rice Pudding 175
Sponge Cake 179
Strawberry Compote 179
Strawberry Shortcake 177
Suttlage Fingers

(Cornstarch Pudding Pastries) 178
Sweet Ka'ak (Ring Crackers) 163
Thumbprint Cookies 180
Tropical Fruit Salad 170

—— For the Love of Cooking——————————

Stuffed Eggplant Rolls
Ziti and Eggplant
EGG-ROLL DOUGH
Egg-roll Dough
Egg-rolls
Empanadas
Information about egg roll dough
Kelsonaise (Cheese Ravioli)
Spinach Ravioli
F
Fava Bean Salad
FISH
Baked Whitefish
Broiled Fillet of Sole
Broiled Salmon
Fish with Tahini
Kibbe Matzah
{(with Fish Filling for Pesach)
Salmon or Tuna Fish Cakes
Whitefish Salad
Fresh Basil Sauce (for Pasta)
Fried Edgeh (Meat Omelet)
Fried Rice
FRUIT
Apple Crisp
Apple Fie

Dough - see Egg-roll Dough; Phyllo
E

Edgeh, Fried (Meat Omelet) 91
EGGPLANT
Baba Ghanouj
(Eggplant and Tahini Salad) 23
Chicken and Stuffed Eggplant 107
Eggplant-Cheese Rollups 124

Eggplant Mechshe (Stuffed Eggplant) 90
Eggplant Parmesan in Tomato Sauce 125

Eggplant Salad
Ratatouille on Toast

25
77

Blueberry Muffins

Deep Dish Peach Pie
Fruit Tart

Mixed Berries Salad
Orange Crepes

Orange Fantasia
Strawberry Compote
Strawberry Shortcake
Tropical Fruit Salad

To peel tomatoes and peaches
To section oranges and grapefruits

135

13

27
13
126
134

43

117
116
117
115

30
118

91
b6

142
141
146
171
181
173
168
169
179
177
170

15

15

el
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Gazpacho

Graham Cracker Roll

Grape Leaves, Stuffed

Graybeh (Butter Ring Cookies)

Great Northern Beans

Green Beans and Veal

Green Beans with Egg

GREEN PEPPERS
Green Pepper, Onion,

and Tomato Mechshe

Pickled Green Peppers

H

Hamantashen
Heavenly Hash

J

Jibbon (Spinach Soufflé) in Crepes

K
Ka'ak, Sweet

Ka'ak-Ib-Loz (Almond-Pistachio Rings)

Kanafe (Shredded Dough)
Kanafe Ring
Keftes (Syrian Meatball Sauce)
Kelsonaise {(Cheese Ravioli)
Keskassoon (Pasta Dish)
KIBBE
Information about kibbe ment
Kibbe Balls (Meatballs)
Kibbe Homda Sauce
Kibbe Matzah

(with Fish Filling for Pesach)

Kibbe Neye

Kibbe Torpedoes

Kibbe with Vegetable Filling
Rolled Kibbe with Cherries

Shurba (Rice Soup with Kibbe)

158

I R

&S

159
166

131

163
162
160
161

59
126
127

14

29
31
94
25

Index

Knishes, Potato (in Phyllo) 28
Krabeeg (Marshmallow Fluff Cookies) 164
Krefsiah (Swiss Chard) 82
L
Lahemageen (Meat Pizza) 32
Lasagna with Cheese 128
Lemon Meringue Pie 165
Lemon Sauce (Bedab Lemuna) 62
LENTILS
Ades (Red Lentil Soup) 52
Lentil-Noodle Soup 52
M’gedrah (Lentils and Rice) 67
Lubyeh (Black-Eyed Peas) 76
M
Mamoule (Nut-Filled Cookies) 167
Manicotti Crepes 129
Margarine - fo clarify margarine or butter 15
Matzah Balls 55
Ment - see also Chicken
MEAT
Beef Stroganoff 85
Bestell (Meat-Filled Dough) 21
Blehat (Meat Stuffed with Egg) 19
Chile Con Carne 89
Eggplant Mechshe (Stuffed Eggplant) 90
Empanadas 27
Fried Edgeh (Meat Omelet) 9]
Green Beans and Veal 78
Green Pepper, Onion,
and Tomato Mechshe 92
Keftes (Syrian Meatball Sauce) 509
Kibbe Torpedoes 29
Lahemageen (Meat Pizza) 32
Lubyeh (Black-Eyed Peas) 76
Meatballs, Sweet and Sour 96
Pepper Steak 97
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Pickled Corned Beef and Cabbage 88 MUSHROOMS
Rolled Kibbe with Cherries 94 Mushroom Turnovers 33
Shish Kebab 99 Pickled Mushrooms 34
Shurba (Rice Soup with Kibbe) 55 Stuffed Breast of Veal
Stuffed Breast of Veal with Mushrooms 101
with Mushrooms 101 Stuffed Mushrooms 79
Stuffed Cabbage 87 Sweetbreads and Mushrooms 95
Stuffed Eggplant Rolls 86 N
Stuffed Grape Leaves 93 Noodles - see Pasta
Stuffed Zucchini 102 NUTS
Sul Ajon (ground beef on a Skewer) 99 Ataiyef (Stuffed Pancakes) 143
Sweet-and-Sour Meatballs 96 Baklava 147
Sweet-and-Sour Tongue 98 Bizzard (Roasted Pumpkin Seeds) 148
Sweetbreads and Mushrooms 95 Chocolate Chip Cookies 155
Veal Francaise 100 Date and Nut Bread 148
M’gedrah (Rice and Lentils) 67 Dairy Rugelach 176
MECHSHE Ka'ak-lb-Loz
Chicken and Stuffed Eggplant 107 (Almond-Pistachio Rings) 162
Eggplant-Cheese Rollups 125 Krabeeg (Marshmallow Fluff Cookies) 164
Eggplant Mechshe (Stuffed Eggplant) 90 Mamoule (Nut-Filled Cookies) 167
Green Pepper, Onion, Passover Mut Cake 170
and Tomato Mechshe 92 Passover Pistachio Cookies 174
Mechshe B'Leban Pecan Pie 172
(Dairy Zucchini Stuffed with Rice) 137 Pineapple Nut Cake 173
Stuffed Cabbage 87 Rice with Nuts 65
Stuffed Grape Leaves a3 Thumbprint Cookies 180
Stuffed Mushrooms 79 To foast nuts 15
Stuffed Zucchini {(meat) 102 0
Medias (Stuffed Artichoke Hearts) 71 Onion Soup 54
Mint Leaves - to dry fresh mint leaves 16 Onion, Tomato,
Mixed Berries Salad 175 and Green Pepper Mechshe 92
Mock Tamarind Sauce 62 ORANCES
MOUSSE Orange Crepes 168
Chocolate Mousse 149 Orange Fantasia 169
Ch?mlate Mousse Pie 150 To section oranges and grapefruits 15
Muffins, Blueberry b Orange Water, information about 14

Orzo Salad 44



Owen-fried Chicken
P
PARMESAN
Eggplant Parmesan in Tomato Sauce
Zucchini Parmesan
Passover Nut Cake
Passover Pistachio Cookies
PASTA
Baked Shells in Tomato Sauce
Chicken and Spaghetti
Fresh Basil Sauce (for Pasta)
Keskassoon
Lasagna with Cheese
Lentil-Noodle Soup
MNoodle Pudding
Moodles with Tahini
Spaghetti Primavera
Peas, Black Eyed (Lubyeh)
Pecan Pie
Peppers Pickled
Pepper Steak
Pickled Corned Beef and Cabbage
PICKLES
Pickled Artichokes
Pickled Cabbage
Pickled Carrots
Pickled Cauliflower
Pickled Green Peppers
Pickled Mushrooms
Pickled Turnips
PHYLLO
Baklava
Chicken in Phyllo
Information about phyllo dough
Spinach Phyllo
Suttlage Fingers

109

125
136
170
174

133
108

127
128

52
130
127
132

76
172

£33

35
36
35

36

147
22
14
38

178

PIES
Apple Pie
Chicken Pot Pie
Chocolate Mousse Pie
Deep Dish Peach Pie
Lemon Meringue Pie
Pecan Pie
Pignolia Nuts, infornuation about
Pineapple Nut Cake
POTATOES
Baked Fried Potatoes
Chicken and Potatoes
Potato Knishes in Phyllo
Red Skin Potato Salad
Roast Potatoes
Poultry - se¢ Chicken
Poultry Stuffing
PUDDING
Almasyia (Cornstarch Pudding)
Bread Pudding
Noodle Pudding
Rice Pudding
Pumpkin Seeds, Roasted (Bizzard)

R
Ratatouille on Toast
RAVIOLI
Kelsonaise (Cheese Ravioli)
Spinach Ravioli
Red Lentil Soup (Ades)
Red Skin Potato Salad
RICE
Fried Rice
M’gedrah (Rice and Lentils)
Plain Rice
Rice with Ono
Rice Pudding
Rice with Chickpeas

141
105
150
171
165
172

14
173

106

EHE

1

145
145
130
175
148

126
134
52
45

il
67
65

175
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Rice with Nuts 65 Chicken Soup 51
Rice with Peas 68 Gazpacho 56
Shurba (Rice Soup with Kibbe) 55 Lentil-Noodle Soup 52
Spanish Rice 68 Matzah Balls 55
Roast Potatoes 60 Onion Soup 54
Rolled Kibbe with Cherries 94 Shurba (Rice Soup with Kibbe) 55
Rugelach, Dairy 176 Split Pea Soup with Chicken 53
S Spaghetti - see Pasta
SALADS Spanish Rice 68
Baba Ghanouj Spinach Phyllo 38
(Eggplant and Tahini Salad) 23 Spinach Ravioll 154
Bazaghan (Cracked Wheat Salad) 20 Spinach Soufflé, in Crepes (Jibbon) 131
Caesar Salad 43 Split Pea Soup with Chicken 53
Eggplant Salad 25 Sponge Cake 179
Fava Bean Salad 43 Strawberry Compote 179
Orzo Salad 44 Strawberry Shortcake 177
Red Skin Potato Salad 45 Stuffed Breast of Veal with Mushrooms 101
Salata (Chopped Syrian Salad) 48 Stuffed Cabbage 87
Tabouli (Cracked Wheat Stuffed Eggplant Rolls 86
with Vegetables) 47 Stuffed Grape Leaves 93
Tomato and Chickpea Salad 46 Stuffed Mushrooms 79
Whitefish Salad 48 Stuffed Vegetables - see Mechshe
Salata (Chopped Syrian Salad) 48 Stuffed Zucchini 102
Salmon, Broiled 117 Stuffing, Poultry 111
Salmon Pish Cakes 118 Sul Ajon (ground beef on a Skewer) 99
Sambousak (Cheese-and Suttlage Fingers
Egg-Filled Dough) 39 (Cornstarch Pudding Pastries) 178
SAUCES Sweet-and-Sour Meatballs 96
Bedab Lemuna (Lemon Sauce) 62 Sweet-and-Sour Tongue 9%
Fresh Basil Sauce (for Pasta) 60 Sweetbreads and Mushrooms 95
Keftes (Syrian Meatball Sauce) 59 Sweet Ka'ak (Crackers) .
Kibbe Homda Sauce &0 Swiss Chard {Krefsnah}l 82
Mock Tamarind Sauce 62 T
Shish Kebab 99 Tabouli (Cracked Wheat
Shurba (Rice Soup with Kibbe) 55 with Vegetables) 47
|2'|:6I S0UPS TAHINI
:_‘ Ades (Red Lentil Soup) 52 Baba Ghanouj (Eggplant & Tahini Salad) 23



Fish with Tahini
Information about tahini
MNoodles with Tahini
Tahini dip
TAMARIND
Information about tamarind
Mock Tamarind Sauce
Tart, Fruit
Thumbprint Cookies
TOMATOES
Corn-5tuffed Tomatoes
Gazpacho
Tomato and Chickpea Salad
Tomato and Egg
Tomato, Green Pepper,
and Onion Mechshe
To peel tomatoes and peaches
Tongue, Sweet and Sour
Torpedoes, Kibbe
Tropical Fruit Salad
Tuna Fish Cakes
Turnips, pickled
v
VEAL
Green Beans and Veal

115
14
127

14

181
180

81

Stuffed Breast of Veal with Mushrooms 101

Veal Frangaise
VEGETABLES

Artichoke Medias

(Stuffed Artichoke Hearts)

Artichokes in (il

Asparagus Winter

Baked Carrots

Baked Fried Potatoes

Carrot Ring

Corn-Stuffed Tomatoes

Creamed Cauliflower and Broccoli

100

81
75

Great Northern Beans
Green Beans and Veal
Green Beans with Egg
Krefsiah (Swiss Chard)
Ratatouille on Toast
Roast Potatoes

Stuffed Mushrooms
Tomato and Egg

W

WHITEFISH
Baked Whitefish
Whitefish Salad

White Syrian Cheese

Z

Ziti and Eggplant

LZUCCHINI
Mechshe B'leban (Dairy Zucchini

Stuffed with Rice)

Ratatouille on Toast
Stuffed Zucchini (Meat)

Zucchini Parmesan

Index
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17

135

137

102
136




About the c2uthor

When Rae Dayan'’s parents came to America from Allepo, Syria,
they brought along their treasured collection of Sephardic
recipes dating back many generations. As a little girl, Rae loved
to watch her mother’s nimble fingers shaping delicacy after
delicacy. The compliments for her mom’s food abounded at
everyday meals, Shabbat meals, and on all happy occasions.

As a young bride, Rae would consult her mother or any other
expert she could reach to sharpen her culinary skills. For many
years she offered beginner courses in Sephardic cooking and
baking to a new generation of young brides.

Rae Dayan’s skills and recipes have been applauded in The New York Times, Hadassah
Magazine, Kosher Gourmet, and many other publications.






