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Quick & Easy
Meat Pie

Main
This quick and easy Meat Pie is simple enough to prepare with
your kids. Simply saute onions, brown ground beef, mix with
frozen vegetables and Marinara sauce, and then bake in puff
pastry dough. Itis the perfect dish to serve for Shabbos lunch

when you have invited a crowd, especially when the guests
include lots of children and teens.

2 Tbsp. oil

2 onions, finely chopped

2 pounds (1 kilo) ground beef

2 cups frozen mixed vegetables

(peas, carrots, potatoes, corn, green beans)

26 0z. (737 gram) can of your favorite marinara sauce
1-2 Tbsp. brown sugar (optional)

puff pastry dough for 2 layers on 8%11 inch baking pan

1. Preheat oven to 375°F (19@°C). 2. In a large skillet, heat oil and
saute onion until just softened.

5. Add ground beef. On medium heat, brown the beef.
4. Using a large spoon, drain liquid from the browning beef.
5. Add the frozen vegetables.

6. Add the marinara sauce. For a sweeter meat pie, add the brown
sugar.

7. Stir until the meat mixture is mited well and heated through.
Remove from stove top to cool.

8. Spray a baking dish with non-stick cooking spray. Lay down a layer
of pastry dough.

9. Pour the cooled meat mixture on top and spread out evenly.
10. Lay another layer of pastry dough on top of the meat mixture.

11. Brush the dough with egg, and poke holes in the dough with a fork.

12. Bake for 38 minutes, or until the dough is golden in color and crisp.

Our shabbat is time of us fo
decompress from the week,
catch up on sleep, catch up
with each other, relax, read
the newspaper, read lots of
books to the children, eat
delicious food and see our
friends from the
community...



Simple Roast Chicken
with Uegetables

Main
| often prepare this on Thursday nights and then pop itinto the
oven 1.5 hours before candle lighting. It fills the house with a
great smell, and tastes wonderfully fresh on Friday nights. As

the chicken is moist and flavorful, leftovers work well for Shab-
bat lunch or cut up into a lettuce salad during the week.

Lisa Shimoni

13 1/2-pound (1.5 kilo) chicken, whole or cut into eighths
1/4 cup olive oil (can use less)

2 teaspoons paprika

2 teaspoons garlic powder

2 teaspoons onion powder

1 teaspoon salt

1/2 teaspoon freshly ground black pepper

1. Place chicken in a pan. | like use a dark pot with a lid.

2. Mix oil and spices in a bowl. Rub on chicken. Cover and refriger-
ate for atleast an hour or overnight.

3. Preheat oven to 375°F (190°C).

4. Add lots of carrots and onions. Zucchini works well too. Cut
vegies in half and mix to cover with marinade too.

5. Roast chicken, covered, for 1 hour. Remove the lid and roast for
another 20-30 minutes, or until the chickenis tender andits juices
run clear when pricked with a fork.
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Sushi Rice Salad

First

We LOVE sushi, and it makes a wonderful appetizer fora
summer Shabbos meal. But sushi takes time to prepare.
This Sushi Salad is a great way to enjoy the great taste of sushi
without all the time and effort required to prepare sushi.

1 cup sushi rice (uncooked)

3 bell peppers (1 red, 1 yellow, orange)
1 cucumber

1 carrot

2 Tbsp. rice vinegar

1 Tbsp. sugar

1 tsp. salt

1/4 cup light soy sauce

1/2 teaspoon wasabi (optional)

2 sheets sushi fresh seaweed

Lisa Shimoni

1. In a pot with a cover, bring 1 1/2 cups of water to a boil. Add 1 cup
of sushi rice. Turn heat down to low, cover, and cook for 18 minutes.
Turn off the burner, and let the rice steam in the covered pot for 5 L
minutes. Remove the cover and stir the rice vinegar, sugar and sailt | ! *
into the rice. Flake the rice with a fork, and let cool. "

_-? :

4. Grate carrot.

5. Stir the vegetables into the cooled rice.

6. In a small bowl, mix the soy sauce with the wasabi. Then stir the

soy and wasabi mixture into the rice.

7. Tear sushi seaweed paper into small pieces and sprinkle on top of '

2. Cut peppers into small squares. ' 1 '
3. Cut unpeeled cucumberinto small squares. '
i

the salad.

"M




Pickled LettuchaIad

My Hungarian father makes this special Pickled Lettuce
Salad, and my pickle-loving kids gobble it up. Itis
gentler than sauerkraut, but also dresses up meat

sandwiches or makes a flavorful side dish.

1 round head lettuce or 600 grams bagged lettuce
1 cup water

2 teaspoons salt

4 Tablespoons sugar or sugar substitute

6 Tablespoons vinegar

Lisa Shimoni

1. Separate and wash lettuce leaves. Place in large bowl.
2. In a separate bowl, mix water, vinegar, sugar, and salt. The
mixture can be adjusted a bit according to your taste.

5. Pour over lettuce. Use your hands to mix the lettuce well with
the liquid.

4. Let sit for 20-30 minutes at room temperature. Refrigerate.

NOTE: The salad tastes better after a day of sitting in the
refrigerator.

UARIATION: I've used a liquid sugar substitute instead of the sugar
in this recipe, and it worked fine.




Spinach & Cheese
Pasta

Main

This Spinach and Cheese Pasta has become a regular
family dinnerin our home. It can be easily prepared in
just 10 minutes, and it contains a starch, protein and

green vegetable all in one. Plus, the pasta-spin-
ach-cheese combinationis so delicious that even those
who are not pasta enthusiasts will like it.

2 tablespoons olive oil

2 cloves garlic, minced

1 pound (500 grams) fresh spinach,

washed, chopped, stems removed

4 ounces Bulgarian cheese, crumbled

1 16-0z package (500 grams) shell-shaped pasta
pinch salt (optional)

1. In a medium-sized saucepan over a medium heat, heat the oil and
saute the garlic. Add the spinach and saute until the spinach is
cooked through.

2. In a pot, boil water and cook the pasta according to package
directions. Drain, but do not rinse with cold water.

3. While the pastais still hot, toss it with the spinach and cheese.

Dariation: Saute a red pepper along with the spinach
for added color and flavor.

Lisa Shimoni
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Banana cake

Desert

3 ripe bananas

1 cup sugar

1 egg

1.5 cup flour

1/4 cup melted margarine
1 tsp. baking soda

1 tsp. salt

Mashed bananas with fork. Stir in other ingredients. Pour
intoTeflon or buttered81/2 " x41/2" 821/2 " inchloaf pan.
Bake 1 hourin preheated 325 Fahrenheit oven.

Michael Kramer
Marilyn Kramer



IWhole ltheat Challah

It's yummy!
My recipe is adapted from "The Laurel's Kitchen Bread Book". Feel free to
knead in raisins or roll the dough in cinnamon/sugar to make it even yummier!

1.5 cups lukewarm water 1.5 tsp salt

(about body temperature) 2 eqggs

1 cube fresh yeast 9 - 6 cups whole wheat flour

1/3 cup oil 1/4 cup whole flax seeds (optional)
1/3 cup honey /4 cup ground flax seeds (optional)

1. Place yeast into water. Stirit with a spoon until it dissolves.
Set aside for 5 minutes or so.

2. In a large bowl, combine the oil, honey, and salt. Add one whole egg and one eqgg Chaim Kram,
white, and put the 2nd egg yolk in the refrigerator for brushing on top later. Ariella Zeller,

Elianna, Adin,
Yona Gil,
and Calanit

3. Add some of the flour and stir it with a large fork until mixed together. Add the
whole and ground flax seeds and some more flour, and periodically stir it until well
mixed.

4. When the mikture becomes too firm for the fork, add up to the 5th cup of flour to
the bowl and mix it with your hands. Once it becomes a mass that you can work with,
dump it onto a clean surface and start kneading it.

5. The dough should be sticky but not so sticky that you can’t knead it. Add up to
another cup of flour as needed while you knead. The dough should remain at least a
little sticky. Don’t add too much flour!

6. Knead vigorously for about 5 minutes or so, then add the dough to a greased bowl
and cover with adamp towel. Set aside for atleast 1.5 hours (more in the winter) until
you see that the dough has risen a good deal.

1. Afterrising is complete, place the dough back on a clean surface and cutitinto 2 or
3 big chunks, then cut each of those chunks into four equal pieces. Roll out each piece,
then braid them together. (Add a bit more flour if needed to keep it from sticking to
the surface.) Repeat with the other chunks.

8. Place your braided challah dough on a greased baking pan and set aside for 20
minutes or so. This will allow it to rise a bit more. Leave some space between your
challot as they will grow when you bake them!

9. Preheat your oven to 160°C.

10. Add a few drops of water to the egg yolk that you set aside earlier, stirit up, then
brush onto your challot.

11. Bake for about 20-25 minutes (depending on your oven).



Lisa's

lentil & brown rice method

This is a method of cooking brown rice and green lentils
so it doesn't stick together - at all.

2 cups of brownrice
1 1/2 cups of green lentils

71/2 cups of water

1 3/4 teaspoons of salt

Optional: Fried onions with spices

2P2P ‘YN
XN ,OXHX ,ANHY
TN 55N 5% 0N

Soak 2 cups of brown rice in water for one hour. When the timer
beeps set the timer for a half an hour and then put 1 1/2 cups of
lentils in water. When the timer beeps put the lentils and the rice
togetherin a pot.

Put 7 1/2 cups of water and 1 3/4 teaspoons of salt in the pot. Set
the timer for 35 minutes, put the flame on a little bit lower than
the high flame. Always cook with the cover completely on. When
the timer beeps checkit toseeif waterisleft. Cook for a few more
minutes if necessary.

Optional: Fried onions can be added with whatever spices you like,
but if you wanna keepthe brown rice & lentils from spoiling for a
few days, best keep the fried onions separate.



Ihole grain
vegetable soup

(split pea, lima bean & barley soup)

First

Kids go crazy over it. Adults too.

1 large onion 2 carrots sliced

1 bay leaf 1potato cubed

3 tbs ail 2 tsp salt

1 cup split peas 1/2 tsp celery salt

1/2 cup lima beans soaked overnight (lI've never used this American thing)
1/4 cup barley 1/4 tsp pepper

10 cups water 1/2 tsp thyme

3 celery stalks diced 1/2 tsp basil

Saute onion and bay leaf, add split peas, lima beans, barley and
water. Boil, cover and simmer for an hour. Add the rest, cover
and cook for 1 more hour. Serves 8.

When | double it or triple it | use less barley proportionatly.
(In other words, DON'T double or triple the barley).
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My mother Ceil Tzipora
bat Shlomo Aba, 51
discovered this recipe
and many people have
been enjoying it since.
Elias
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2.5 cups flour

1/2 tsp baking powder

1/4 tsp salt

1 cup margarine

(don't substitute oil, it won't work)

and coffee powder.

Add choc chips.

Leave to cool.

Mocha

The first recipe given to me by Etan's mother!
Etan wooed me with these mocha bars when we were dating!
They are super easy to make and really yummy (and egg-free).

Sift together all the dry ingredients - set aside

Soften margarine, mix with brown sugar, vanilla,
Add flour mix to other ingredients and mix.

Pressinto a greased 9 ® 13 pan
(the mixture will be crumbly).

Bake on 175 degrees for ERACTLY 22 minutes.

Cutinto squares while still warm.

Bars

Dessert

1 cup brown sugar
1 tsp vanilla

1.5 tbs instant coffee powder

1/2 packet of chocolate chips/chunks
(approx. 170 gr)
Optional: 1/2 cup walnuts

Jo, Etan, Tzur and Noga Cohen

Our shabbat is time for us to
decompress from the week,
catch up on sleep, catch up with
each other, relax, read the
newspaper, read lots of books
to the children, eat delicious
food and see our friends
from the community.....



Uegan Cholent & kishke

Main
When my wife Chana and our children became vegetarians, |
discovered this recipe and made some adjustments to it so that all
ingredients could be easily found in the typical Israeli
supermarket. My family has since gone a step further and has
become vegan (except for me), and as a result this has become a
staple in our house at Shabbat lunch. You may not even miss the
meat - people who have tried the kishke that goes with the cholent
say they have a hard time telling the difference between this
kishke and the real thing. My mother z"l said she liked this cholent
more than cholent with meat, but of course since her son made it,
she may have been biased. Enjoy.

For the kishke:

2 medium onions, diced
2 cups white flour

2 tsps salt

1/4 tsp pepper

1 Tbsp paprika

1 cup oil

For the cholent:

2 Tbsps oil

2 large onions, diced or chopped
2 garlic cloves, chopped

(or 2 frozen garlic cubes)

1 1/2 cups dry red beans

1/2 cup barley

2-4 potatoes, peeled and sliced
1/4 cup onion soup mix

1 small jar of tomato sauce
(for a spicier cholent,

use Barilla Arrabbiata sauce)

For the cholent:
Soak the beans in water overnight.

In a slow cooker (crock pot), add the oil, onions and garlic, cover and set
the cooker on high.

When the onions are translucent, drain and rinse the beans and the barley
and add them to the cooker. Add enough boiling water to cover the ingre-
dients. Cover the cooker and cook for about 1 hour.

Add the potatoes and cover, add water to just cover the ingredients if
necessary. Cook for an additional

When the beans are soft, add the onion soup mi® and the tomato sauce,
mix and cover the cooker. Keep cooker setting on high.

For the kishke:
Combine all ingredients and mix well.

Roll into a loaf and carefully insert the loaf into the cholent, making sure
the kishke is covered with liquid (for best results, the cholent should be
boiling when inserting the kishke).

Cover, set the slow cooker on low, and let it cook until lunch the next day.
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Richard & Chana
Gussow

We made aliya with our (then)
3 children in 1994, first to
Kfar Saba and in 1997 to the
brand new city of Modiin. In
Israel we added 2 children,
for a total of 5, ranging in
age from 28 down to 15.
Chana is an English teacher at
Shivtei Yisrael, and Richard is
a licensed investment advisor

and founder and principal of
Richard Gussow Personal

Financial Planning.
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Marble Squares

This recipe is for those who wish to eat chocolate chip
cookies but don't like taking the time to make them.

Desert

2 1/4 cups all-purpose flour Jen, Yossi, Nadav,
1 teaspoon baking soda Eitan and Shai Garr
1 teaspoon salt (optional)

200g butter or margarine, softened
3/4 cup white sugar

3/4 cup packed brown sugar

1 teaspoon vanilla extract

2 eqggs

1 package of chocolate chips

Preheat the oven to 180.

Grease alasagne pan.

Mix all the ingredients together (EXCEPT the chocolate chips).
Spread the batterin the pan, and then pour an even layer of
chocolate chips on top.

Bake for 8 minutes.

Using a sharp knife, swirl the chocolate chips back and forth
(making a marble pattern).

Bake for 12-15 more minutes, or until edges turn light brown.
Remove from oven, let cool and cut into squares.




Degan
Chopped "Liuelj"

All plant-based ingredients.

Many people have told me it is better than real liver.

2.5 kilo mushrooms

1 small onion chopped

2 cloves garlic, chopped

3 table spoons oil

1 cup chopped walnuts

1 tale spoon or more tomato paste
salt and pepper to taste

-Sauteé the mushrooms, garlic and onion in the oil for 8 minutes.

-Add the other ingredients
and blend in a blender or food processor until smooth.

-Chill for a few hours in the fridge.

-Serve with challah or matzah.

Avi, Sarah and Maor Hein

Shabbat is a day we enjoy
time fogether away from
texting, buzzing an all the
other noises that run our

lives the rest of the week.
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Degan Chocolate Chip

Shabbat Morning Muffins

LWET INGREDIENTS: ADD-ONS:

1
1
1/4
1/4
1

CupAlmond Milk 1/2 CuplUegan Chocolate Chips
TeaspoonApple Cider Vinegar 1/2 CupChopped Nuts (Optional)
CupUnsweetened Applesauce  SUBSTITUTES:
CupCoconut 0il Almond Milk- Any non-dairy milk or
Teaspoonblanilla Extract dairy milk

DRY INGREDIENTS: Apple Cider Vinegar - White Vinegar

2
1/2
1
1/2

CupsWhole Wheat Pastry Flour Unsweetened Applesauce - Use Oil itself
CupWhite Sugar Coconut 0il- Any neutral flavor oil
TablespoonBaking Powder Whole Wheat Pastry Flour- Equal parts
TeaspoonSalit of All Purpose Flour&Whole Wheat Flour
Chocolate Chips- Any dried fruit

Preheat oven to 350F/180C for 15 minutes.
Lightly grease a muffin tin or line it with paper liners.

In a small bowl mix together the milk and vinegar and set aside for
about 5 minutes or until it curdles.

In a large bowl, whisk together the dry ingredients and make a well
in the center.

To it add the milk migture, applesauce, oil and vanilla extract.

Mix together until the batteris just moistened. Fold in the chocolate
chips and nuts, if using.

Scoop out about 1/3rd cup of batterin each muffin cup.

Bake for about 25-27 minutes or until a toothpick inserted in the
center of a muffin comes out clean.

Mine was done in 25 minute

Josh, Sarah,
Sidney and Shana
Bireman-Cohen



Raw Noodle Pudding

(From Sarah Bierman's Aunt Tillie)

| often prepare this on Thursday nights and then pop itinto the
oven 1.5 hours before candle lighting. It fills the house with a
great smell, and tastes wonderfully fresh on Friday nights. As

the chicken is moist and flavorful, leftovers work well for Shab- - - -
bat lunch or cut up into a lettuce salad during the week. Lisa Shimoni

8 0z medium raw noodles

3 eggs

2 cups milk

2 |Ibs large curd creamed Cottage Cheese

1/4 cup sugar

1 stick margarine

1 large can crushed pineapple with juice
3 tspanilla

cinnamon

corn flakes

1. Mix all ingredients in large bowl

2. Refrigerate overnight

3. Pourinto 1319 baking dish (spray pan for easy removal)
4. Let sit for one hour before baking

5. When ready to bake mix crushed corn flakes with cinnamon,
sugar, and margarine and sprinkie on top.

6. Bake for 1 hour at 350 degrees (or until bottom is brown)
7. Cutinto squares
8. Serve




Joshua's
Famous Chicken

Main

This is my famous chicken. Great and easy recipe.
The temperature is 400 Fahrenheit, not Celsius.

1 whole chicken(3to031/21b) - cutinto chunks

5 medium carrots-- cutinto chunks 4 medium onions- cut into chunks
5 medium stalks celery-- cut into 14 cloves of garlic peeled

chunks 9 sprigs of rosemary

2 to 3 large baking potatoes (russet Extra virgin olive oil

or Idaho), about 8 0z each salt, pepper, Paprika, Cumin

(OR 2 large sweet potatoes Onion powder, Garlic powder

OR 8-10 small red potatoes)

1. Preheat oven to 400

2. Place all chopped vegetables (only 8 cloves of garlic) into
roasting pan.

3. Drizzle olive oil, add salt, pepper, and then cover and shake til
all veggies are covered with oil and salt and pepper.

4. Insert rosemary and remaining 8 garlic gloves into cavity of
chicken (yes, up the butt hole).

5. Drizzle oil oil onto breast side of chicken. Sprinkle salt, pepper,
and other spices until well coated. Rub in with hands.

6. Place chicken into roasting pan, on top of vegetables, with
breast side DOLUN.

7. Repeat step 5 on this side of chicken.

8. Place pan, uncovered, into oven for 25-30 minutes.

9. Turn over chicken in pan (BREAST SIDE NOLV UP)
and bake for an additional 50-60 minutes




