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The Monday Morning Cooking Club Sisterhood

Lisa Goldberg

MMCC’s ‘Chief Pot Stirrer’ is, simply, a food-obsessed home cook. Lisa grew up in Melbourne, studied and practised law and, after moving to Sydney for love and starting a family, realised she preferred food courts to judicial courts.

Swapping legal briefs for wooden spoons, Lisa put her heart and soul into our cookbooks, celebrating food, family and community. Along the way, she has created a special and connected virtual communal kitchen on social media. In 2023, Lisa created the YouTube series Walking up an Appetite, exuberantly eating, walking and talking her way across Sydney.

Lisa is also a dedicated advocate for our community, using words and videos to share her thoughts on life’s serious (and not-so-serious) moments. Lisa lives in Sydney with husband Danny, occasionally feeds their four adult kids and partners, and proudly answers to ‘Bubi’ from her grandchildren. You’ll find her on socials – mid-bite, mid-recipe, or mid-conversation.

Merelyn Chalmers

For Merelyn, growing up with Holocaust survivor parents, food was always the language of love. Grinding poppy seeds in a cast-iron mill, shelling walnuts and making pastry from scratch were essential lessons learnt and are still treasured memories of time spent with her Hungarian mum.

As a public relations consultant specialising in food and wine, Merelyn soaked up the Sydney food scene and engaged with some of the best chefs in town. But there is nothing she enjoys more than home cooking and spending a day in the kitchen perfecting recipes with her MMCC sisters. Her clear communication and pedantic respect for the written word are central to our book creation process.

Merelyn’s children have now left the nest and – joyously – the family has expanded. She loves when they phone home for their favourite recipes and relishes hijacking the kitchen when visiting her granddaughter on the other side of the world.
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Natanya Eskin

Natanya has always found joy in the kitchen – cooking and baking for family and friends is where she feels most at home. A love of food, especially sweet recipes, was shaped by her Russian grandmother, a wonderful cook whose greatest happiness was found in feeding her family well, and a mother who always baked rather than bought.

Natanya was born and bred in Sydney. While raising her family, food was always the focus and highlight of every Jewish festival. Now that her three children are grown up, she is excited to see them cook for themselves, carrying on family traditions in their own unique ways.

Recently, Natanya returned to another of her long-held passions, teaching. She works as a specialist primary school teacher, supporting children in their learning. She is thrilled to write this cookbook, which combines her love of food and education, to introduce Jewish festival recipes and traditions to the next generation.
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Introduction

Our sisterhood started in 2006 to tell the story of our community through food. We wanted to preserve recipes from the past generation for ours, and from our generation for the future. Over many years we have collected, curated and shared hundreds of recipes and stories from our Jewish community in Sydney, then Australia, and then across the world.

As we travelled and talked to cooks, it became abundantly clear that nurturing friends and family with food is the language of love for so many Jewish people. No matter where we live, there are the universal questions: what are you making for shabbat dinner; can I have your honey cake recipe; what is the best way to plait your challah? We live in different places yet feel deeply connected through our shared values in life, the traditions we maintain and the food we fress (eat with abandon).

Our four cookbooks can be found on so many kitchen counters and we are honoured to be part of people’s everyday lives. We’re overjoyed that our books have become a trusted resource for traditional dishes and have encouraged cooks to create their own family traditions with recipes from other people and other places.

When we started out, our kids were just kids. Before we knew it, they were all grown up. Now they phone home, asking for the recipes of their memories, the recipes that are soaked with tradition, the recipes that have guided their Jewish life. They might not cook them every week, but this is the food they can’t live without.

Over yet another cup of tea, we realised we needed just one more book, a guide book for the next generation. It was time to secure the continuity of the Jewish kitchen. It was time for an overview of the main Jewish festivals, their stories and traditions. It was time to ensure the Jewish community would remain connected, to each other and to the past. It was time for this book.

We are a people linked by language, religion and traditions, with ancestry that can be traced to ancient Israel. The Jewish people have identified this way for thousands of years, whether or not we are practising, lapsed or somewhere in between. Jewish communities fall into three broad and sometimes overlapping groups based on their movement across the globe: Ashkenazi (central or eastern European), Sephardi (generally speaking, the Iberian Peninsula, Spain, Portugal; as well as India, Iraq and Iran/Persia) and Mizrachi (the Middle East). These days, Jewish food is generally classified as Ashkenazi or Sephardi.

Much of this book reflects our own Ashkenazi roots but we all love a deep dive into other, sometimes more exotic, Jewish kitchens. Join us in our modern Jewish kitchen, built on heritage, identity and love. Our mission is to create a food legacy and a home that revolves around the kitchen table, with all its stories and banter. We hope this book fortifies generations of tradition in a relevant, modern way.

For those of you who are not part of the Jewish community, this book answers the questions you’ve asked for many years about our food and traditions. Why do we eat honey on Rosh Hashanah? What is the significance of matzo? We are so happy to welcome you to our table and share the collective wisdom of the generations who have come before us.

In this book we have new recipes and old. Over the years of cooking the earlier recipes, we’ve made changes that work for our families, suit our kitchens and are streamlined – where possible – for the busyness of life. Some have been replicated, some tweaked, some changed, and others used for inspiration.

We adore the stories from our previous books, which give us a glimpse into the kitchens and lives of our cooks. In this book, however, we’ve decided to focus on the recipes and traditions; the stories and original recipes can be found in earlier books for your reading pleasure. Our hearts are full of gratitude and love for the generous cooks upon whose shoulders we stand. See page 242 for the provenance of the recipes in this book.

Ultimately, this book is a collection of must-have recipes to lead us all through the Jewish year of cooking; recipes that need to be shared, recipes that weave and adapt to the needs and demands of a modern kitchen while at the same time nod to our very special traditions.

As always, with love from our kitchens to yours,

Lisa, Merelyn and Natanya

Monday Morning Cooking Club

xxx
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Kitchen Notes

We have tested and retested these recipes to make sure they can be replicated in your kitchen. We suggest you read these notes before you start.

On Dietary Requirements and Keeping Kosher

Many in our community follow the specific Jewish dietary laws of kashrut (keeping kosher), which includes the total separation of meat and dairy products. Our recipes are suitable for the kosher kitchen.

For more info on dietary requirements, including which recipes are dairy free, gluten free and KLP (kosher for Passover), see the complete list at mondaymorningcookingclub.com.au.

Measurements

We use standard Australian metric measurements.

For cake, biscuit and pastry recipes, precision is essential and we recommend weighing ingredients using a digital scale.


	1 cup = 250 ml = 8½ fl oz

	1 tablespoon = 20 ml = ¾ fl oz = 4 teaspoons

	1 teaspoon = 5 ml = ⅛ fl oz



If you are using a U.S. (non-metric) 15 ml tablespoon, add an extra teaspoon for each tablespoon specified.

Ovens + Kitchen Equipment

Our recipes are tested in a domestic oven on conventional (not fan-forced) heat settings. Ovens can vary and you may need to adjust the cooking time or temperature accordingly. Generally, if using fan-forced (which works well for roasting), reduce the cooking temperature by 20°C (68°F).

To beat using an electric mixer means to use the paddle attachment or K beater.

To whisk using an electric mixer means to use the whisk attachment.

To knead using an electric mixer means to use the dough hook.

A handheld mixer can be used for any beating and whisking.

Lining tins or trays: Grease the surfaces lightly with butter, oil or cooking spray and press baking paper, cut to size, onto the surfaces.

Cake tins: Measured by the diameter of the base. If your baking tins have no markings, write the measurement on the base with a permanent marker.

Ingredient Notes

Butter: We use unsalted butter for cooking to better control the saltiness of the dish. If you have only salted butter, adjust the salt listed in the recipe.

1 stick of butter = 113.5 g = 8 (U.S.) tablespoons = 4 oz

Cinnamon sugar: For coarse cinnamon sugar, combine 2 teaspoons ground cinnamon with 1 cup (220 g/8 oz) white sugar. For fine cinnamon sugar, use caster (superfine) sugar.

Melting chocolate: To use the microwave, put the chocolate (broken into pieces or chopped) in a heatproof bowl, and heat on a medium power, checking and stirring at 30-second intervals to avoid burning. If there are still a few bits of unmelted chocolate left, stir until melted rather than cooking longer in the microwave.

To melt on the stove, use the double boiler method. Bring a small saucepan with about 2.5 cm (1 in) of water to the boil. Place the chocolate in a heatproof bowl that will fit snugly on top of the saucepan without touching the water. Turn the water down to a simmer, place the bowl on top of the saucepan and allow the chocolate to melt, stirring from time to time.

Eggs: We use large free-range eggs with a minimum weight of 60 g (2 oz) in a 700 g (one dozen) carton.

Some recipes in this book contain raw eggs. Always use the freshest eggs for these recipes. If you are at increased risk of the effects of salmonella poisoning, and for food to be served to children, the elderly or pregnant women, please consult your medical professional before eating. It is recommended that any dish containing raw eggs be stored in the fridge below 5°C (41°F) and consumed within 24 hours.

Flour: We mostly use three types of flour: bread (high-protein plain), plain (all-purpose) and self-raising (self-rising).

You can substitute plain flour for bread flour.

You can substitute cake flour for plain flour when making cakes, biscuits and pastry.

To make self-raising flour, sift 2 teaspoons baking powder with 150 g (1 cup/5⅓ oz) plain flour.

Herbs: A handful of fresh herbs, such as flat-leaf parsley, mint or coriander, is approximately 1 loosely packed cup of leaves or half a large bunch. A small bunch of chives weighs around 30 g (1 oz), about ¾ cup chopped.

Lemons: 1 lemon, juiced = 50 ml (2½ tablespoons) juice

Oil: When a recipe calls for oil, use any unflavoured oil such as grapeseed, canola or light olive. We have specified which recipes call for extra-virgin olive oil.

Schmaltz (rendered chicken fat): Collect 500 g (1 lb 2 oz) raw chicken fat. When you cook chicken, collect and place any raw fat (a little excess skin is ok) in the freezer (or ask your butcher). Chop the fat and skin and put in a saucepan with 1 cup (250 ml) water. Bring to the boil over high heat, then reduce the heat to medium-low and simmer, uncovered and stirring from time to time, for 45 minutes or until the bits of skin start to brown. Continue to simmer until the skin is crisp.

For extra flavour, you can add ½ onion, roughly chopped, for the last 10 minutes of cooking time.

Strain through a fine colander into a heatproof jug. Allow to cool and then refrigerate for up to one week, or freeze in small portions, ready to use in your Matzo Balls, Chopped Liver, Cholent and Potato Kugel. Depending on the skin vs fat ratio, this will render around ¾ cup schmaltz.

(If you want to go all the way, and really step back in time, add salt to the fried skin and onion to make gribenes, an old-world topping. Delicious on challah).

Salt and pepper: We use two types of salt: fine or medium-grained, best-quality salt for most cooking and baking needs and flaky salt for seasoning after cooking.

All salt measurements in this book use fine-grained salt. If you are using flaky salt, double the volume needed. The weight remains the same.

If you use kosher meat, it is salted as part of the koshering process and needs less salt added during cooking.

We find it useful (for recipes where pepper is measured) to grind a handful of black peppercorns with a spice or coffee grinder every few weeks and store in a jar in the pantry.

Shallots: Shallots = spring onions = green onions = scallions

French shallots = eschallots

Sugar: We bake with caster (superfine) sugar. You can substitute with white (granulated) sugar but in baking recipes that call for creaming butter and sugar, you will need to beat for longer.

We use icing sugar mixture when a recipe calls for icing (confectioner’s) sugar.

Yeast: We use instant dried yeast or dry yeast.

1 sachet (envelope) dry yeast = 7 g = 2¼ teaspoons = 14 g fresh yeast
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Challah, Peri-Peri Chicken Livers, Egg and Onion and Avocado Dip.




CHAPTER ONE Shabbat FRIDAY NIGHT, SATURDAY LUNCH

Saturday is Shabbat, our sabbath. It is often considered a day of rest, of spiritual immersion or prayer for some and of family time or football for others. In this busy world, Shabbat offers the opportunity to disconnect from the everyday.

Like all festivals in the Jewish lunar calendar, this day starts the evening before. Erev (the eve of) Shabbat begins at sunset on Friday with candle lighting followed by blessings over wine and challah. We light two candles to honour the two commandments (mitzvot) of remembering and observing the Sabbath.

Friday night’s ‘Shabbas dinner’ is a cornerstone of our community, the essence of so many of our traditions. It is the reason many of us learnt to cook, with lessons from mothers, mothers-in-law and friends. Before we knew it, we’d mastered the essentials for our own family table.

Growing up, this was the dinner we were never allowed to miss. Now, for the three of us, it is the coming together of all the generations. It is the most precious time of the week to bask in the sheer joy of family. For some, particularly people who have made new lives in Australia from other places, it is the coming together of friends as chosen family.

There are many laws about cooking on Shabbat. Observant people will not turn on the oven or cooktop so their Saturday ‘Shabbat lunch’ dishes must be made beforehand. A warm dish like Cholent cooks over a low heat from Friday afternoon until it is served at lunch the next day. Walking into a home saturated with the aromas of slow cooking immediately connects us with generations of delicious heritage.

All visitors are welcome, in fact it is an especially good deed. There’s always another cup of chicken soup in the pot and more room around the table. Hospitality is one of the most important values of our community. The warmth, goodwill and feasting that comes with Shabbat carries us through our week.
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Challah

It’s incredibly heart-warming that many of our readers now bake their own challah from the recipe in our first book. Challah is the golden, egg-enriched plaited bread enjoyed on Shabbat and many festivals. It is traditional to serve two loaves on Friday night to represent the double portion of manna that sustained Moses and the Israelites in the desert over the day of rest. We love it served with Avocado Dip, Egg and Onion, Chopped Herring and/or Chopped Liver for Friday night starters. – MMCC


	500 g (3⅓ cups) plain flour, plus extra

	9 g (1½ sachets/3 teaspoons) dried yeast

	60 g (¼ cup/2 oz) caster sugar

	250 ml (1 cup) warm water

	60 ml (¼ cup) oil

	1 egg, beaten

	3 teaspoons salt



also needed


	1 egg, beaten, to glaze

	poppy seeds or sesame seeds



Line a large baking tray.

Place the flour in the bowl of a stand mixer (or a large bowl if making by hand). Make a large well in the flour and add the yeast and 2 teaspoons of the sugar. Add the warm water to the well and stir to combine with the yeast and sugar, keeping the liquid in the well. To ensure the yeast is active, leave for 10 minutes or until foamy.

Add the oil and egg to the mixture in the well, stirring with a wooden spoon. Leave for a further 5 minutes. Stir in the remaining sugar and the salt and, using the wooden spoon, gradually incorporate the flour into the mixture in the well. Once combined, using the dough hook attachment of the stand mixer, knead on low–medium speed for 10 minutes until you have a soft, sticky dough that comes away from the sides of the bowl. You can also knead by hand for 10 minutes on your benchtop; you will need to add extra flour but add as little as possible to avoid toughening the dough.

Cover the bowl with plastic wrap and a tea towel. Set aside in a warm place to rise for 2 hours or until it has at least doubled in volume. With a dough scraper or lightly floured hands, tip the dough onto the benchtop and punch down to deflate. Shape into a ball, return to the bowl, cover and leave to rise for a further 1 hour.

When the dough has risen, remove with a dough scraper or floured hands and place on a very lightly floured benchtop. Divide the dough in two to make two loaves.

You will need to shape each piece of dough into a plaited or round loaf. The easiest is a standard 3-strand plait but we currently love the 4-strand plait.

To make a 4-strand plait, divide one piece of dough into four pieces. Take one of the four pieces and, with the palm of your hands moving back and forth over the dough and applying light downward pressure, roll it on the benchtop into a strand (or snake), around 20 cm (8 in) in length. Do not add too much flour to the benchtop, if at all, as you need some friction to roll. Repeat with the remaining three pieces so you have four strands.

To start, place the four strands next to each other lengthways on the benchtop. Pinch the strands together at the top and tuck under slightly.

Take the two outside strands and, starting with the right, cross each to the opposite side.

Take the first from the left (the same strand you just crossed over from the right) and place it in ‘the middle’.

Then, take the second from the right across.

And the first from the right to the middle.

Second from the left across.

And first from the left to the middle.

Repeat until the plait is finished.

Pinch the ends of the strands together and tuck under.

Repeat with the second piece of dough to make two plaits. If, for Rosh Hashanah and Yom Kippur, you want to make two round challahs, roll one piece of dough into a long strand and coil it around itself to form a large circle. Tuck the end underneath and press to seal. Repeat with the second piece of dough to make a second loaf.

Place the loaves on the prepared baking tray, cover with a clean, light tea towel and leave to rise for 1 hour. Preheat the oven to 180°C (355°F) conventional.

Brush the challah with the beaten egg to glaze and sprinkle with the seeds. Bake for 35 minutes, or until golden. Remove from the oven and allow to cool.

Makes 2 loaves, each serving 8

TIP: Baking your own challah is a mitzvah (good deed). To recite the special Hafrashat blessing, you will need to multiply this recipe by four, using 2 kg (4 lb 6½ oz) plain flour. Before baking the challah, remove a small piece of dough, wrap it in foil and burn it.

SEE IMAGE here.
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Top to bottom; left to right: Chopped Herring Salad, Avocado Dip, Egg and Onion and Chopped Liver.



Avocado Dip

I’m not quite sure how avocado dip (‘guac’) became such a normal, everyday shmear at Shabbat tables, but it seems to be routinely found alongside the challah. This is our favourite version, especially when avocados are at their best. The recipe came from our good friend, Dr. Jeffrey Engelman, who first made it for me many (many!) years ago. – NATANYA


	2 ripe avocado

	¼ red onion, finely chopped

	1 small roma tomato, seeded and chopped

	a good splash of Tabasco sauce or hot chilli sauce

	juice of ½ lemon

	½ teaspoon salt

	¼ teaspoon ground black pepper



Peel and roughly mash the avocado using a potato masher or a fork, trying not to make it too smooth. Add the onion, tomato, Tabasco, lemon juice, salt and pepper. Mix well and season generously to taste with extra salt, pepper, lemon and Tabasco.

Serve with Challah.

Serves 6 as a starter




Chopped Herring Salad

We laughingly say we don’t need a DNA test to check if we’re Ashkenazi – just wave a bowl of chopped herring in front of us and watch the reaction. Exceptionally popular with the South African Jewish community, along with any other variation of herring, it reflects their mainly Lithuanian heritage. Chopped herring is savoury, salty and sweet. – MMCC


	1 slice (70 g/2½ oz) challah with crust removed

	60 ml (¼ cup) white vinegar

	250 g (approx. 3 fillets/8¾ oz) matjes herring fillets

	¼ white onion, roughly chopped

	1 Granny Smith apple, peeled and quartered

	2 eggs, hard-boiled

	1 teaspoon sugar

	½ teaspoon salt

	¼ teaspoon ground black pepper



Put the challah in a small bowl and pour over the vinegar. Set aside to soak.

Meanwhile, put the herrings and onion in a food processor and pulse until roughly chopped. Drain and roughly tear the soaked challah into pieces. Add the apple, 1 of the eggs, soaked challah, sugar, salt and pepper to the herring mixture. Pulse till roughly combined. Do not overprocess, taking care not to puree. Taste for salt, pepper and sugar and add more if needed.

Transfer to a serving dish and grate the remaining egg on top. Serve immediately or refrigerate for up to 4 days.

Serve with Challah or crackers.

Serves 4–6 as a starter

TIP: If you buy salted herring fillets, you will need to soak them in cold water for 1 hour and rinse before using. If you buy the frozen or refrigerated fillets in oil, no soaking is needed but you may need to defrost them. This recipe is also good made in a mincer.





Egg and Onion

Some of our most treasured recipes have become iconic since we published our first book. To my greatest nachas (unbridled joy), this is one of them. It is quite extraordinary that, now, around the world, people serve my grandmother’s exceptional (oil-based) Egg and Onion at their Shabbat table instead of the more common mayo-based version. It is best made and served on the same day, but if you have any left over, it is still wonderful shmeared, with a little butter, on a cracker the next day. – LISA


	1 large onion, chopped

	60 ml (¼ cup) oil

	¼ teaspoon salt

	4 eggs, at room temperature

	ground black pepper



Put the onion and oil in a medium frying pan over medium heat and fry for at least 20 minutes or until golden brown, soft and starting to caramelise around the edges. Add the salt and mix.

Meanwhile, place the eggs in a medium saucepan, cover with cold tap water and bring to the boil. As soon as the water starts to boil, set the timer for 8 minutes and reduce the heat to a light boil. At the end of the cooking time, remove the saucepan from the heat, drain and allow cold running water to flow over the eggs for a minute or so. When just cool enough to handle, peel the eggs and, using the coarse side of a box grater, grate into a large bowl.

Spoon the onion onto the grated egg, leaving most of the oil in the pan. Using a wooden spoon or spatula, stir to combine the onion and egg, tasting as you go. Season generously with extra salt and pepper. If it is too dry, add a little oil from the pan. The mixture should easily stick together if pressed with your hand, but should not be overly oily.

Tip the mixture into a serving bowl and cover with plastic wrap until ready to serve, pressing the wrap onto the surface so it doesn’t dry out.

Serve at room temperature with Challah.

Serves 4 as a starter

TIP: If serving as a starter with other dishes, use 1 egg per person. This recipe multiplies easily.

SEE IMAGE here.





Chopped Liver

‘What am I, chopped liver?’ The often-maligned chopped liver seems to have been relegated to a quick shmear and an even quicker quip, but we really think it should have hero status on the Shabbat table. Nothing beats a well-seasoned chopped liver made with golden fried onions, sweet kiddush wine and old-school schmaltz. This recipe came to us from MMCC founding co-author, Paula Horwitz, and the chief cook in her household, husband Gary. – MMCC


	250 g (9 oz) chicken livers

	1½ tablespoons oil

	2 tablespoons schmaltz or extra oil

	2 onions, sliced

	½ teaspoon salt

	¼ teaspoon ground black pepper

	1 tablespoon sweet sacramental wine or port

	3 eggs, hard-boiled



Wash the chicken livers under running water and drain. Lay them out on paper towel for a few minutes to dry.

Heat the oil and schmaltz or extra oil in a medium frying pan over high heat. Add the onion and toss. Reduce the heat to medium and sauté the onion for 20 minutes or until soft and lightly golden. Increase the heat to medium-high and add the livers, salt and pepper. Cook for 5 minutes, tossing occasionally, or until the livers are well browned and just cooked through. Add the wine and mix through. Set aside to cool.

Tip the liver and onion mixture into the bowl of a food processor. If you don’t have a food processor, you can also use a box grater or mincer. Pulse several times to chop the mixture, taking care not to puree. Grate the eggs using a box grater and add two-thirds of the egg to the processor, setting aside the remaining egg. Pulse again a couple of times to combine. Season to taste with extra salt and pepper and process a little more, as needed, to form a chunky mixture. Spoon into a serving bowl and top with the reserved grated egg.

Store in the fridge for up to 3 days.

Serves 4 as a starter with Challah

TIP: Schmaltz is rendered chicken fat – see Kitchen Notes for how to make it at home. Chopped liver is also excellent on a bagel (or a Vita-Weat cracker!) with sliced dill pickles.

SEE IMAGE here.
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