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		Knafeh Pancakes
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		Makes 10 pancakes

		Knafeh is a traditional Middle Eastern dessert made with kataifi (shredded phyllo dough) that is filled with mozzarella cheese, fried or baked, and then soaked in sugar syrup. There are countless versions of this decadent dessert (depending on its country of origin), but they are almost all labor-intensive. This simple, kid-friendly version is my spin on the sweet cheese latkes my mother used to make for us on holidays and special occasions. It’s a breakfast worthy of Sunday brunch.

		1½ cups sugar, divided

		1 tablespoon rosewater

		1½ cups all-purpose flour

		1½ teaspoons baking powder

		½ teaspoon kosher salt

		3 extra-large eggs

		1 cup whole milk

		1 teaspoon pure vanilla extract

		1½ cups ricotta or whipped cottage cheese

		10 tablespoons unsalted butter

		8 ounces frozen kataifi pastry, thawed

		Crushed toasted pistachios, for serving

		Rose petals, for serving (optional)

		
				
				First, make the rosewater syrup: In a small saucepan over medium heat, combine 1 cup of the sugar and ½ cup water. Bring to a gentle simmer and stir to dissolve the sugar. Simmer for 5 minutes. Remove from the heat and stir in the rosewater. Set aside.

			

				
				In a large bowl, whisk the flour, remaining ½ cup sugar, baking powder, and salt. In a medium bowl, whisk together the eggs, milk, and vanilla. Add the egg mixture to the flour and use a spoon to stir just until combined (do not overmix). Add the ricotta and stir just until incorporated.

			

				
				In a medium nonstick skillet over medium heat, melt 1 tablespoon of the butter until sizzling. Add about ⅓ cup of the kataifi pastry to the skillet so that it’s tightly packed into a 4-inch circle (cover the remaining kataifi with a kitchen towel so it doesn’t dry out). Pour ⅓ cup pancake batter over the pastry, spreading it out with a spoon, if needed, and cook 5 minutes, until the kataifi is deeply browned and crisp and bubbles start to appear on the surface of the pancake. Use a spatula to flip the pancake over and cook another 2 minutes, until lightly browned. Transfer the pancake to a plate and repeat with the remaining kataifi and pancake batter, adding a tablespoon of butter to the pan for each pancake.

			

				
				To serve, top the pancakes with crushed pistachios and rose petals (if using) and drizzle with the rosewater syrup.

			

		

		Peanut Butter–Banana Muffins with Oat Streusel
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		Makes 16 to 18 muffins

		This recipe combines some of my favorite breakfast foods—oats, peanut butter, and bananas—into one easy, portable muffin that I can grab on the go! If you have peanut allergies in the house like I do, you can use tahini, almond butter, or any other nut butter (or make these at a friend’s house, store them in their freezer, and invite yourself over for coffee when you want one!).

		Streusel

		¾ cup old-fashioned rolled oats

		⅔ cup all-purpose flour

		⅓ cup packed dark brown sugar

		⅓ cup canola oil

		½ teaspoon ground cinnamon

		½ teaspoon kosher salt

		Muffin Batter

		1½ cups all-purpose flour

		1 teaspoon baking soda

		1 teaspoon kosher salt

		¼ teaspoon ground cinnamon

		3 large, very ripe bananas, finely mashed with a fork (about 1⅓ cups)

		2 extra-large eggs

		½ cup canola oil

		⅓ cup creamy peanut butter (I use Skippy’s Natural), plus more (optional) for topping

		¼ cup packed dark brown sugar

		¼ cup honey

		⅓ cup oat milk (or unsweetened milk of choice)

		1 teaspoon pure vanilla extract

		
				
				Fill cupcake tins with liners and set aside. Preheat the oven to 350°F with the rack in the middle position.

			

				
				To make the streusel: In a medium bowl, mix together the rolled oats, flour, brown sugar, oil, cinnamon, and salt with a spoon until crumbly and set aside.

			

				
				To prepare the muffins: In a large bowl, whisk together the flour, baking soda, salt, and cinnamon until well-combined.

			

				
				In a separate medium bowl, whisk together the mashed bananas, eggs, oil, peanut butter, brown sugar, honey, oat milk, and vanilla until creamy. Pour the banana mixture into the flour mixture and stir with a spoon to combine.

			

				
				Fill the muffin cups three-quarters full (I like to use a ¼-cup ice cream scoop) and top each with a heaping tablespoon of streusel crumbs. Bake for 20 minutes, or until a toothpick inserted into the center of one comes out clean. Remove the muffins to a wire rack to cool.

			

				
				If desired, warm additional peanut butter in the microwave and drizzle over the muffins.

			

		

		Freezer-Friendly

		Crispy Kale and Egg Skillet for One
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		I love me some crispy kale chips, especially when baked with nutritional yeast for a cheesy flavor. So I turned it into a breakfast dish because…#putaneggonit makes everything better! This recipe easily doubles to serve more!

		1 tablespoon extra-virgin olive oil

		2 cups curly kale, stems removed

		Kosher salt to taste

		½ cup shredded mozzarella

		2 extra-large eggs

		Sriracha to taste

		
				
				In a 10-inch nonstick skillet over medium heat, heat the olive oil. Add the kale and cook for 5 minutes, or until wilted. Season with salt.

			

				
				Sprinkle the mozzarella around the pan, filling in the nooks and crannies with cheese (these will crisp up into little nuggets of heaven while the eggs cook!).

			

				
				Using a wooden spoon, make two wells in the mixture. Crack the eggs into the wells. Cover the skillet with foil or a lid and cook over medium heat for 3 minutes, or until the egg whites are set but the yolks are still runny.

			

				
				Drizzle sriracha over the eggs and kale, and eat straight from the skillet!

			

		

		Chocolate Cherry Granola
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		Makes 5 to 6 cups

		I never met a granola I didn’t like—and not just for topping my yogurt! I love to snack on it like trail mix, sprinkle it over ice cream, or eat it like cereal with milk. This combo of chocolate, cherries, and almonds is so decadent that it almost feels like dessert. If you can have breakfast for dinner, then why can’t you have dessert for breakfast, am I right?!

		½ cup coconut oil (preferably refined)

		½ cup maple syrup

		3 tablespoons Dutch-process cocoa powder

		1 teaspoon kosher salt

		1 teaspoon pure vanilla extract

		¼ teaspoon ground cinnamon

		1½ cups puffed Kamut cereal (or puffed cereal of your choice)

		1½ cups old-fashioned rolled oats

		1 cup sliced raw almonds

		½ cup dried cherries or cranberries

		½ cup chopped good-quality dark chocolate

		
				
				Preheat the oven to 350°F. Line a baking sheet with parchment paper.

			

				
				In a large saucepan, melt the coconut oil with the maple syrup over medium-low heat. Remove from the heat and stir in the cocoa, salt, vanilla, and cinnamon. Add the puffed cereal, oats, and almonds and stir until evenly coated.

			

				
				Spread the mixture out on the prepared baking sheet and bake for 20 minutes, stirring halfway through, until the mixture is fragrant, toasted, and darkened. Cool completely. Stir in the dried cherries and chocolate and store in an airtight container for up to 1 month.

			

		

		Bubby’s Challah Kugel, Waffled
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		Makes 5 waffles

		One of the most nostalgic Shabbat foods of my youth is my Bubby’s cinnamon-flecked challah kugel. It was sweet and doughy and nothing at all like bread pudding, which seems to be how everyone makes challah kugel these days. Bubby made hers by soaking leftover challah in water and squeezing it out to create a mushy base that she would repurpose into kugel by adding eggs, cinnamon, and sugar. Sounds weird, I know, but believe me, it’s the only way to get that pillowy texture. Last summer, I tried waffle-ironing the mixture instead of baking it into kugel, and it was a total delight! The waffle iron crisped up the kugel around the edges, and my kids just loved it. I often make this when I have a leftover loaf of challah.

		1 large leftover day-old challah (1 pound)

		2 extra-large eggs, beaten

		½ cup granulated sugar

		¼ cup canola oil, plus more for the waffle iron

		1 teaspoon pure vanilla extract

		¼ teaspoon ground cinnamon

		Pinch of kosher salt

		Maple syrup, for serving (optional)

		Cinnamon-Sugar (this page), for sprinkling

		
				
				Remove the crust from the challah and pull the bread apart into palm-size chunks. In a large bowl, cover the bread with room temperature water. Soak just until moistened (not falling apart), 1 minute, and then drain in a colander, pressing down on the challah to draw out as much moisture as possible. Return the challah to the bowl.

			

				
				Mash the wet challah with a potato masher until it resembles mashed potatoes. Add the eggs, sugar, oil, vanilla, cinnamon, and salt and stir to combine.

			

				
				Heat a waffle iron and brush with oil. Add ⅓ cup of the batter and cook for 5 minutes, or until the waffles are browned and crispy and pull away from the waffle iron. Remove it from the waffle iron and transfer to a serving plate. Repeat with the remaining batter.

			

				
				Serve warm, with maple syrup (if using), dusted with Cinnamon-Sugar.

			

		

		Tahdig Toast with Herb-Whipped Feta and Harissa Eggs
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		Serves 6

		I have never quite mastered the art of tahdig. You know—that gorgeously browned and crispy Persian rice you’ve likely seen all over your social media feeds! So here’s my cheater’s version using sticky sushi rice! These crispy bites make a great bed for avocado toast (with Soy-Marinated Eggs [this page] and Chili Crisp [this page]), tuna tartare (see this page), or pulled beef (see this page).

		Tahdig Toast

		1 cup sushi rice

		1 tablespoon unseasoned rice vinegar

		1½ teaspoons sugar

		½ teaspoon kosher salt

		Canola oil, for frying

		Herbed Whipped Feta

		6 ounces feta cheese

		2 ounces Greek yogurt

		3 tablespoons chopped fresh herbs (I use parsley, cilantro, and mint)

		1 garlic clove

		¼ cup extra-virgin olive oil

		Zest and juice from ½ lemon

		Pinch of kosher salt

		Freshly ground black pepper to taste

		Harissa Eggs

		4 tablespoons extra-virgin olive oil

		2 tablespoons harissa

		6 extra-large eggs

		Za’atar and greens or herbs of your choice, for serving (optional)

		
				
				To make the tahdig toast: In a sieve, place the sushi rice and rinse under running water until the water runs clear; drain well. Transfer to a saucepan with 1½ cups fresh water. Bring the water and rice to a boil over high heat. Reduce the heat to low, cover with a tight-fitting lid, and simmer for 20 minutes, or until all the liquid is absorbed.

			

				
				In a small bowl, combine the vinegar, sugar, and salt and stir with a spoon to combine.

			

				
				Place the cooked rice in a wide, shallow glass bowl. Using a plastic spoon, toss the rice gently with the vinegar mixture until well dispersed. Let cool completely.

			

				
				In a 10-inch nonstick frying pan, heat the canola oil over high heat. With wet hands, shape the rice into 6 patties, about ½ inch thick. Fry the patties in batches over medium-high heat for 5 minutes, or until a crispy brown crust has formed on the bottom. Flip over to crisp and brown the other side, another 5 minutes. Remove from the pan to a paper towel–lined plate and set aside.

			

				
				To make the herb-whipped feta: In the bowl of a food processor fitted with the S blade, blend the feta, yogurt, herbs, garlic, olive oil, lemon zest and juice, salt, and pepper until whipped and creamy.

			

				
				To make the harissa eggs: In a large skillet over medium heat, heat 2 tablespoons of the olive oil and 1 tablespoon of the harissa in the skillet and stir with a spoon. Crack 3 of the eggs into the skillet and cook for 1 minute, until the whites start to set. Cover and continue cooking 2 to 3 more minutes, until the whites are fully cooked. Remove from the pan and transfer to a plate. Wipe out the skillet and continue with the remaining olive oil, harissa, and eggs.

			

				
				To serve, top the toast with the feta and eggs. Finish with za’atar and greens or herbs of your choice, if desired.

			

		

		Super Seed Mixed Nut Butter
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		Makes 16 ounces (about 2 cups)

		I hoard nuts in my freezer like no one’s business! Cold temperatures keep the nuts from going rancid. I just toast them for optimum freshness. Sometimes, when the freezer gets too full and I need to make space, I’ll whip up some homemade nut butter, which is as simple as whizzing the nuts in a food processor until smooth and creamy. I make homemade chocolate-hazelnut spread, gingerbread pecan butter, and salted chocolate walnut butter, but my all-time favorite is actually mixed nut butter—I love how the flavors come together, and the seeds offer incredible texture and crunch (plus, there’s more room in the freezer when I use those up too!). Don’t worry about measurements here; they’re just a suggestion.

		1 pound assorted raw nuts, such as almonds, pecans, hazelnuts, and cashews (about 3½ cups)

		1 teaspoon kosher salt, or to taste

		2 teaspoons hemp seeds

		2 teaspoons chia seeds

		2 teaspoons flax seeds

		
				
				Preheat the oven to 350°F.

			

				
				Spread the nuts on a parchment-lined baking sheet and bake for 15 to 20 minutes, until they are toasted and fragrant.

			

				
				Transfer the nuts to the bowl of a food processor fitted with the S blade. Add the salt and blend until smooth and creamy, scraping down the sides of the bowl with a rubber spatula as needed (this can take a few minutes, depending on your machine’s power).

			

				
				Transfer the nut butter to a 16-ounce glass jar. Stir in the hemp, chia, and flax seeds and mix with a spoon until evenly distributed.

			

				
				Cover and refrigerate for up to 1 month.

			

				
				Serving suggestions: Spread the nut butter on toast and drizzle with honey or jam; sandwich between crackers; use as a dip for pretzels; spread over apples or bananas; drizzle into yogurt.
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				Bloody Mary Pickled Salmon, this page

			
		
		Fried Cornichons with Sweet Chili Dip
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		Serves 6 to 8

		I am a pickle girl and I don’t think I’ve ever met a pickle I didn’t like. But if I had to choose one all-time favorite, it would be cornichons, essentially teeny tiny gherkins. First of all, I love little things and anything mini size. But aside from aesthetics, the bite on these is totally sublime! Whenever I order fried pickles at a restaurant, they never quite do it for me because they’re always kind of mushy inside, but with cornichons, it’s all about the crunch! And with the sweet, tangy, and smoky chili dip for dunking, well, just watch them disappear from the table!

		Pickles

		½ cup all-purpose flour

		Kosher salt and freshly ground black pepper to taste

		3 extra-large eggs, beaten

		1½ teaspoons Dijon mustard

		1½ teaspoons Frank’s RedHot sauce

		1½ cups unseasoned panko bread crumbs

		1½ teaspoons smoked paprika

		1½ teaspoons dried parsley

		¾ teaspoon ground cumin

		1 (24.3-ounce) jar cornichons, drained

		2 cups canola oil, for frying

		Sweet Chili Dip

		½ cup mayonnaise

		⅓ cup store-bought sweet chili sauce

		2 tablespoons ketchup

		1 teaspoon freshly squeezed lemon juice

		1 teaspoon smoked paprika

		¼ teaspoon ground cayenne pepper

		Kosher salt to taste

		
				
				To prepare the pickles, first set up a dredging station: In a gallon-size zip-top bag, combine the flour, salt, and pepper. In a shallow bowl, whisk together the eggs, mustard, hot sauce, and some salt and pepper. In a second shallow bowl, combine the panko, paprika, dried parsley, cumin, salt, and pepper.

			

				
				Place the drained cornichons in the bag of flour, seal, and shake until the cornichons are evenly coated. Remove the pickles from the bag with your fingers (see Tip), shaking off the excess flour, and dip them into the eggs, letting the excess egg drip off before placing the pickles in the panko mixture and coating them well on all sides.

			

				
				In a 10-inch skillet over medium-high heat, heat the oil until it reaches 350°F. Line a plate or baking sheet with paper towels and set aside.

			

				
				So as not to overcrowd the pan, fry the panko-coated pickles in batches, 1 minute for each batch, or until golden brown. Remove the fried pickles with a spider or slotted spoon and drain on the prepared paper towels. Serve immediately with chili dip on the side.

			

				
				To make the chili dip: In a small bowl, whisk together the mayonnaise, chili sauce, ketchup, lemon juice, paprika, cayenne, and salt. Store any leftovers in an airtight container in the fridge for up to 2 weeks.

			

		

		Tip

		When breading, use one hand for the dry ingredients and the other hand for the wet ingredients so the breading doesn’t stick to your fingers!

		Variation

		You can also serve these with Ranch Dip (this page) or Chipotle Aioli (this page).

		Garlic Knot Crown  with Brie and Tomato Jam
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		Serves 8

		Brie does not get the love it deserves. And before you turn the page, please, puleeease, just try baking it. It’s the gooiest, cheese-pull-of-your-dreams, melty deliciousness you will ever have, and when you pair it with garlic bread and tomato jam, it’s a totally over-the-top experience.

		Tomato Jam

		1 pint grape tomatoes, cut in half

		⅓ cup dry white wine

		2 sprigs of fresh thyme

		1 tablespoon honey

		Kosher salt and freshly ground black pepper to taste

		Garlic Knot Crown

		1 stick (8 tablespoons) unsalted butter, melted

		2 garlic cloves, minced

		1 teaspoon dried parsley

		½ teaspoon dried oregano

		¼ teaspoon dried basil

		½ teaspoon kosher salt

		1 recipe All-Purpose Pizza Dough (this page)

		1 (7-ounce) wheel of Brie or Camembert

		
				
				To make the jam: In a small saucepan, combine the tomatoes, white wine, thyme, honey, salt, and pepper. Bring the mixture to a simmer over medium heat, reduce the heat to low, and cook, stirring occasionally, for 15 to 20 minutes, until the tomatoes are broken down and the mixture is jammy.

			

				
				While the tomato jam cooks, prepare the garlic knot crown: In a small saucepan over medium heat, melt the butter. Add the garlic, parsley, oregano, basil, and salt and stir for 1 minute, until the garlic is softened (do not brown). Remove the saucepan from the heat and set aside.

			

				
				Divide the pizza dough into eight 3-ounce balls (I like to use a kitchen scale for this). On a lightly floured surface, roll each ball into a 9-inch rope and twist it into a loose knot. Brush a 10-inch round oven-safe baking dish with some of the garlic herb butter and place the Brie in the center. Brush the knots generously with garlic butter and place them around the cheese so that they are lightly touching each other. Cover the baking dish with a kitchen towel and let rise in a warm spot for 20 minutes, until puffed.

			

				
				While the dough is rising, preheat the oven to 400°F. Once the dough is done rising, brush with more garlic butter and bake, uncovered, for 35 minutes, until browned.

			

				
				Remove from the oven and brush again with any remaining garlic butter. Top the Brie with the tomato jam and serve immediately.

			

		

		Tip

		To serve this as a centerpiece, line the baking dish with parchment paper before filling it with cheese and dough. Brush the parchment with the garlic butter, and continue as above. After it’s baked, use the parchment paper to lift and transfer the garlic knot crown to a cake stand.

		Variation

		Top with Sundried Tomato Tapenade (this page) instead of tomato jam.

		Jeweled Hummus
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		Makes about 2½ cups

		Hummus is always the appetizer that’s finished to the last swipe, and my secret is in the toppings. You can’t just put a bowl of hummus on the table, you’ve got to show it some love! Warm spiced meat (Nachos Bassar, this page), shawarma chicken or tempeh (see this page), caramelized mushrooms, soft-boiled eggs (see this page), or Harissa-Braised Chickpeas (this page)—they’re all ripe for dipping. One of my all-time favorite hummus dishes is the Hummus Simanim recipe I developed for the high holidays (you can find it on my blog), which gave way to this jeweled version, inspired by Persian jeweled rice.

		Hummus

		1 cup good-quality tahini paste, stir if separated

		¼ cup plus 1 tablespoon freshly squeezed lemon juice

		2 garlic cloves

		2 teaspoons kosher salt

		½ teaspoon ground cumin

		½ teaspoon saffron threads steeped in ¼ cup hot water

		½ cup ice water

		2 (15.5-ounce) cans chickpeas, rinsed and drained

		Toppings

		3 tablespoons shelled raw pistachios

		3 tablespoons blanched slivered almonds

		1 tablespoon grapeseed oil

		1 large carrot, peeled and julienned (about 1 heaping cup)

		2 tablespoons sugar

		Juice of 1 orange

		2 tablespoons extra-virgin olive oil

		1 large Spanish onion, halved and thinly sliced into half-moons

		½ teaspoon kosher salt

		¼ teaspoon ground cardamom

		¼ teaspoon ground cumin

		¼ teaspoon ground turmeric

		¼ teaspoon ground cinnamon

		3 tablespoons pomegranate seeds (see this page for how to seed)

		Rose petals, za’atar and olive oil, for garnish (optional)

		
				
				To make the hummus: In the bowl of a food processor fitted with the S blade, purée the tahini, lemon juice, garlic, salt, cumin, saffron, and water until smooth and creamy, scraping down the sides of the bowl with a rubber spatula as needed. While the machine is running, pour the ice water through the feed tube of the food processor. Blend until the mixture is very smooth. Add the chickpeas and continue blending until the mixture is very smooth and creamy. Adjust the seasoning, adding more salt, cumin, or lemon juice if desired. To adjust the consistency, add a bit of ice water at a time until your desired thickness is achieved. Transfer to a storage container and refrigerate until ready to use.

			

				
				To prepare the toppings: Preheat the oven to 350°F. On separate sides of a small baking sheet, place the pistachios and almonds and bake for 8 minutes, or until toasted and fragrant. Set aside.

			

				
				In a 10-inch nonstick skillet over medium heat, heat the grapeseed oil and then add the carrots. Sauté for 5 minutes, stirring constantly, until the carrots soften. Add the sugar and orange juice and continue to sauté for 5 more minutes, or until the liquid reduces to a glaze. Remove the carrots from the skillet onto a plate and use a paper towel to wipe the skillet clean.

			

				
				In the same skillet, heat the olive oil over medium heat and add the onion. Sauté for about 25 minutes, stirring occasionally, until caramelized. Add the salt, cardamom, cumin, turmeric, and cinnamon and stir for 1 minute, or until fragrant. Remove the skillet from the heat.

			

				
				To assemble the hummus: Spread it into a large shallow bowl, swirling to create a well in the center with the bottom of a spoon. In the well, place the onions, candied carrots, pistachios, almonds, and pomegranate seeds. Garnish with rose petals, za’atar, and olive oil (if using).

			

		

		Easy Does It!

		Use store-bought hummus instead of homemade.

		Notes

		
				
				Hummus can be made up to 2 days ahead. Add the toppings right before serving.

			

				
				You can find edible unsprayed rose petals on Amazon.

			

		

		Shlissel Jerusalem Bagels
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		Makes 1 key-shaped bagel

		On the Shabbat following Passover, it’s traditional to bake shlissel challah in the shape of a key (shlissel means “key” in Yiddish), as an omen for personal redemption, success, and abundance. My mom bakes our actual house key into the challah (of course, we’d scrub it clean and wrap it in foil first!). This version
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		Bloody Mary Pickled Salmon
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		Pulled Kani Flatbread
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		Easy Does It!

		
		Simanim Potstickers with Pomegranate Dipping Sauce
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		Tip

		
		Freezer-Friendly

		
		Kishke Dogs
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		Variation

		
		Nachos Bassar
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		Sumac Onions

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

		Easy Does It!

		
		Buffalo Hasselback Salami
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		Buffalo Salami

		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
		
				
				
			

				
				
			

				
				
			

				
				
			

				
				
			

		

	
		
			How to Plan Menus

			Planning a menu is truly an art form, but it’s one that can be learned, and it’s an important one to master. Growing up in an orthodox Jewish family with Ashkenazi roots, there was always an overabundance of food. I’m passionate about changing the way we eat and serve because I want to take the pressure out of the kitchen and put the love back into it! Cooking should be fun, and feeding people should be an enjoyable experience for everyone—especially the cook. I’m also conscious of food costs and I never like to see anything go to waste, so I’ve mastered the art of a balanced meal.

			In true Jewish mother form, scaling back on overfeeding is going to be hard at first, but I promise you no one is going to starve! A well-executed menu, with flavors that complement one another, is so much more pleasurable than serving a smorgasbord of dishes that don’t work together. Taking the time to plate your food beautifully and set an elegant table with good wine and a nice ambiance (candles, cloth napkins, maybe a centerpiece of flowers) are all part and parcel of planning a meal.

			Taking that all into consideration, what’s in a menu? If you take a look at a typical restaurant menu, you’ll find:

			Appetizer

			finger food, small bites to be served hot or cold

			Examples: nachos, tuna tartare, gefilte fish, dumplings, hummus with topping, salad

			Soup

			optional but suggested for a festive meal

			Examples: matzo ball soup, butternut squash soup, lentil soup

			Entrée

			includes a protein, carb, and vegetable or salad

			Examples: steak with sweet potato purée and arugula salad, chicken with couscous and cauliflower, fish and chips with roasted broccoli

			Dessert

			There’s always room for this course!

			Examples: cake, pie, mousse, fresh fruit, sorbet

			To tie a menu together, try sticking to a specific type of cuisine, such as Middle Eastern, Asian, or traditional Jewish foods. Most importantly, you can follow a recipe and plan a menu, but the real secret ingredient? It’s love! Remember to have fun and enjoy the process. It’s just food. And worst-case scenario: there’s always takeout!

			Sample Friday Night Shabbat Meal

			Appetizer: World Peace Challah (this page), Simply Crudo with Cilantro Crema (this page), Loaded Eggplant Carpaccio (this page)

			Soup: Moroccan Carrot Soup (this page)

			Entrée: Turkey Roast with Za’atar Gravy (this page), Herbed Farro Pilaf (this page), Roasted Beet and Citrus Salad (this page)

			Dessert: Baklava Palmiers (this page), Halva Pecans (this page)

			Recipes for Jewish Holidays

			Shabbat: The Day of Rest

			God created the world in six days and rested on the seventh, so from sundown on Friday evening until nightfall on Saturday night, I, along with others in the Jewish community, observe a day of rest. We celebrate with a festive Friday night dinner that often includes a fish, soup, and meat course followed by dessert. For Shabbat afternoon lunch, a fish course is traditionally served followed by a meat course that typically includes a stew that has simmered overnight.

			World Peace Challah (this page)

			Golden Chicken Soup (this page)

			Cholent with Quick Kishke (this page)

			Deli Pinwheels (this page)

			Ma’s Perfect Potato Kugel (this page)

			“As Easy as Pie” Blueberry Pie Cake (this page)

			Rosh Hashanah: The Jewish New Year

			New Year occurs in the fall and is celebrated by eating traditional foods called simanim to symbolize our hopes for a sweet new year. They include leeks, pomegranate, gourds (squash like acorn, butternut, delicata, kabocha, spaghetti, and pumpkin), dates, black-eyed peas (some use green beans), apples and honey, beets, carrots, and fish head (some use a ram’s head).

			Jeweled Hummus (this page)

			New Age Waldorf Salad (this page)

			Golden Milk Pumpkin Soup (this page)

			Cabbage and Apple Roast Chicken (this page)

			Harvest Bundt Cake (this page)

			Yom Kippur: Day of Atonement

			Yom Kippur occurs shortly after Rosh Hashana in the fall. It’s a day for fasting and repentance, but to prepare ourselves, we have not one but two feasts on the eve of the fast. Dumplings, or kreplach, are a customary addition to the meal. The fast is followed by another meal to break the fast when it ends.

			Before the Fast

			Apple and Honey Mustard Salmon (this page)

			Simanim Potstickers with Pomegranate Dipping sauce (this page)

			Lemony Red Lentil Soup with Saffron (this page)

			Yemenite “Soup” Sheet Pan Chicken (this page)

			After the Fast

			Pastrami-Style Gravlax (this page)

			Bougie Tuna Bagel (this page)

			Sabich Salad (this page)

			Sukkot: The Festival of Huts

			During the harvest holiday of Sukkot, all meals are eaten outside in a sukkah (a temporary hut), commemorating the sheltering of the Jews in the desert when they left Egypt. Many festive meals are prepared during the holiday.

			Bloody Mary Pickled Salmon (this page)

			Slow Cooker Berbere Brisket (this page)

			Orange Cardamom Rice (this page)

			Bubby’s Stuffed Cabbage (this page)

			Corned Beef and Cabbage Ramen (this page)

			Rainbow Cookie Mandelbroit (this page)

			Chanukah: The Festival of Lights

			During the wintertime celebration of Chanukah, we light the menorah and eat foods that have been fried, like latkes and donuts, to commemorate the miracle of the small jug of oil that burned on the menorah in the Holy Temple for eight days and nights, after its rededication by the Maccabees following its desecration by the Greeks. It is also customary to eat dairy foods.

			Fried Cornichons with Sweet Chili Dip (this page)

			Chestnut Latte Soup (this page)

			Sweet Noodle Kugel Latkes with Bourbon Raisin Jam (this page)

			Garlic Knot Crown with Brie and Tomato Jam (this page)

			Melinda’s Olive Oil Cupcakes (this page)

			Gelt Glogg (this page)

			Purim: The Holiday of Joy

			On Purim, we celebrate the victory of the Jews over the wicked Haman in the days of Queen Esther of Persia. We dress up in fun costumes, give food gifts to friends, eat hamantaschen, and make l’chaim over drinks.

			Kishke Dogs (this page)

			Buffalo Hasselback Salami (this page)

			Nachos Bassar (this page)

			Chicken and “Waffle” Drumsticks with Hot Maple Syrup (this page)

			Brownie Bar Hamantaschen (this page)

			The Apfelbomb (this page)

			Passover: The Holiday of Freedom

			In the spring, we celebrate Passover for eight days, commemorating the freedom of the Jews from slavery in Egypt. We don’t eat any chametz (leavened grain). Matzo is a staple during the eight-day festival.

			The Rebbetzin’s Gefilte Fish (this page)

			Passover Panzanella with Matzo Brei Croutons (this page)

			Matzarayes (this page)

			Charoset Bars (this page)

			Marzipan Butter Cups (this page)

			Gluten-Free Chocolate Chip Scones (this page)

			Shavuot: The Festival of Roses

			Shavuot in May commemorates the giving of the Torah on Mount Sinai. Dairy foods are traditionally eaten, and we decorate our homes and synagogues with flowers.

			Stuffed Branzino (this page)

			Arugula and Delicata Squash Salad with Feta (this page)

			Spinach Artichoke Khachapuri (this page)

			Leek and Corn Crustless Ricotta Quiche (this page)

			Malabi Pavlova (this page)
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