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			Summer Saturday Lunch Menu

			Challah*
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			Sabbath

			In America today, the way each Jewish family spends the Sabbath is highly personal. In our family, we desperately need to slow down and spend time together. When our children were young, sitting still in the synagogue was difficult for them. Whereas my husband, Allan, would occasionally take the older children, I found it extremely difficult with an infant, so I preferred taking long walks as a family or hanging around the house. When my children were preparing for their Bar and Bat Mitzvahs, we found special meaning in going to synagogue as a family. And now my grandchildren are learning nightly prayers and the joys of Shabbat, which in their very early years during the pandemic took place over video chats. Now they sometimes have picnic Shabbat dinners in Los Angeles before going to synagogue, and attend gatherings with different families to confirm that the Sabbath is a different day.

			My family’s favorite time of the week is still Friday night, when everything relaxes. I always remember, when I lived in Jerusalem, that frantic rush to prepare for the Sabbath. Mothers breathed a sigh of relief when all the preparations were completed, because then they could rest.

			Since the death of my beloved husband, I still rarely go out on Friday night, and often invite other families to dine with me. When the children were small, to engage them in our celebration, they drew a decorated menu before each Sabbath, with stars to show which dishes they had cooked themselves (this also alerted adults to the tenor of the meal and let them know that extravagant compliments would not be out of place!).

			We set a special table, usually with a white tablecloth, fresh flowers, white candles, our best china, and a challah, which I would bake myself. Now I try to bake with my grandchildren when we are together. The challah is placed on a silver platter my father brought to this country when he emigrated from Germany. For a challah cover, we alternate between one made by Merissa in school, one stitched by my late mother-in-law, and covers I have picked up while traveling in India, Cuba, and Israel. Everybody has their own kiddush cup; some are filled with white or red wine, others with apple or grape juice.

			Standing at the table, although I know it is not politically correct, I follow an old Jewish tradition where the women and young girls cover their eyes before the Sabbath begins, then they light two candles and open their eyes to the Sabbath. Then, together, we all say the blessings over the candles:

			
				Baruch atah Adonai Eloheinu melech ha-olam, asher kidshanu b’mitzvotav ve-tzivanu l’hadlik ner shel Shabbat.

				Blessed art Thou, Adonai, our God, Sovereign of the universe, who hast sanctified us by Thy commandments, and commanded us to kindle the Sabbath lights.

			

			When Allan was alive, he said the blessings over the wine and the bread in our family, but now I ask if someone knows the blessings, or we all say them together:

			
				Baruch atah Adonai Eloheinu melech ha-olam, borei p’ri ha-gafen.

				Blessed art Thou, Adonai, our God, Sovereign of the universe, who creates the fruit of the vine.

			

			We all sip the wine. Before the blessing over the bread is recited, we all hold the challah or touch someone holding the challah to show the connectedness between what we eat from the earth and our own community, and then we say the blessing over the bread:

			
				Baruch atah Adonai Eloheinu melech ha-olam, ha-motzi lechem min ha-aretz.

				Blessed art Thou, Adonai, our God, Sovereign of the universe, who bringest forth bread from the earth.

			

			Then one of the children breaks off pieces of bread to pass to everyone who is at the table. We are essentially rippers, not cutters, for the Sabbath, a custom we learned from my father. For some people, this custom is also symbolic of the special peacefulness of the Sabbath, during which a knife is not used, even to cut bread.

			When the children were little, Allan would then spread his hands over the heads of the girls and bless them:

			
				Y’simech Elohim k’Sarah, Rivka, Rahel v’Leah.

				May the Sovereign of the universe inspire you to live like Sarah, Rebecca, Rachel, and Leah.

			

			For our son, David, he said,

			
				Y’simecha Elohim k’Ephraim v’hi-Menasheh.

				May the Sovereign of the universe inspire you to live like Ephraim and Menasheh.

			

			Then we kissed each of our children and said,

			
				Shabbat shalom.

			

			Before we ate, Allan would sometimes tell a story from the week’s Torah portion, gearing his short talk to the age of our children, sometimes linking what he had to say to the news of the week. Often he would test them by asking questions from the week before. So many commentaries on the portion of the week are available today online. Some helpful books to consult are: Living a Jewish Life by Anita Diamant, Jewish Literacy by Rabbi Joseph Telushskin, How to Raise a Jewish Child: A Practical Handbook for Family Life by Anita Diamant with Karen Kushner, To Life!: A Celebration of Jewish Being and Thinking by Rabbi Harold S. Kushner, and A Letter in the Scroll: Understanding Our Jewish Identity and Exploring the Legacy of the World’s Oldest Religion by Rabbi Jonathan Sacks.

			Occasionally, we sing Hebrew and Yiddish songs. When our children were young, when they finished the main course and sometimes before, they would leave the room to prepare a skit, often from the Bible, which they performed before dessert. Soon I hope my grandchildren will do the same. L’dor v’dor—From generation to generation.
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			Sabbath Cooking Crafts

			In order to make your children feel part of the Sabbath ritual, or that of any holiday, let them make their own challah board, challah cover, kiddush cup, and whatever else can be used at the table.

			Challah cutting and presentation board

			Use any old board that seems the shape you would like for a challah board. Today craft stores sell a variety of wooden “plaques” that are just right for a challah board. Sand the wood. Let the children paint it, or even make handprints in finger paint and shellac it.

			Challah cover

			Use a piece of cotton or other non-water-repellent fabric. Men’s handkerchiefs are a good size. Place water in jars with vegetable skins for color: grapes for purple, onion skins for brown, beets for red, parsley for green. Zap them in the microwave, or boil them until you get the color you wish. The children can then use a paintbrush or medicine droppers to color the cover. This is an especially nice task at Rosh Hashanah or Sukkot, with the different fruits and vegetables of the harvest used as the paints. Rinse the cover in vinegar, which will set the color. More simply, cookie cutters dipped in fabric paint also create a lovely cover.

			Shabbat place mats

			Let the children paint or color cardboard or durable construction paper. Then cover with clear contact paper or laminate at a nearby store for a lasting mat.

			Kiddush cups

			Have the children decorate plastic cups with permanent marking pens and write the names of each family member and guest on them. They can then be used as place cards as well, or let the children contribute even more creativity to the occasion by making place cards. I always save them, using them each time the guests come. Yogurt glass cups work well, too.

			Candlestick holders

			Have the children make the holders out of homemade clay. Mix together four cups flour, one cup salt, and about one and a half cups water to make a stiff dough. Divide the dough into balls the size of Ping-Pong balls. The children can mold them as they wish. Then, while the dough is still soft, they insert the candle they will use to make a hole. Let air dry.

			Grape Juice

			Pearl Sofaer, the late author of the cookbook From Baghdad to Bombay, told me that her role as the eldest daughter in a Jewish family in India was to make grape juice fresh each Thursday for the Sabbath meal. When dark grapes were not available, she used dried black raisins that were soaked in water, then boiled. When my family went to Cochin and had Shabbat dinner with one of the few Jews left there, we drank this very “wine” and ate a flattened bread instead of challah with a delicious chicken curry, proving once again that Jewish food is so influenced by the region in which we live.

			And yet, wherever you live, the following prayer is said over the wine every Friday night. To children in Israel at the time of the Bible, this meant grape juice—not apple or other fruit juices.

			Baruch atah Adonai Eloheinu melech ha-olam, borei p’ri ha-gafen.

			Blessed art Thou, Adonai, our God, Sovereign of the universe, who creates the fruit of the vine.

			Makes about 8 cups grape juice

			Ingredients

			6 cups Concord, Thompson, or Ribier grapes

			½ to 1 cup sugar, or to taste (see procedure)

			Equipment

			Measuring cups

			2 large pots, 1 with a lid

			Potato masher or large spoon for each child

			Colander

			Serving pitcher

			

			Child: Wash the grapes and remove the stems. Place the grapes and 2 cups of water in a large pot. Cover, and cook over low heat, stirring occasionally, until the fruit is softened, about 20 minutes.

			Adult: When the fruit is squeezable, place it in a large colander over an empty pot.

			Child: Press the fruit with a potato masher or large spoon to squeeze the juice out. Add ½ cup sugar, stir to dissolve, and taste, adding more sugar as needed to taste. When the juice cools, poor into a pitcher and serve cold.

			Challah

			Paula or Peshke, as we fondly called my mother-in-law, came to this country from Zamość, a beautiful Renaissance town in Poland. When Daniela and Merissa were little girls, she told them the story of how her mother baked the challah each Friday. During the week, the family bought rye bread and white rolls for breakfast at a local bakery. Bagels were snacks, like pretzels in the afternoon after school. Friday was reserved for the sweet challah.

			Before making the braided twists of bread, she would break off a morsel of dough and throw it into the wood-burning stove she had at home in her fourth-floor flat, as a reminder of the burnt offering made at the Temple in Jerusalem long ago. Before the challah is eaten, a prayer is always recited over it. In the Friday-night blessing ritual, this bread symbolizes all food that comes from the earth.

			Baruch atah Adonai Eloheinu melech ha-olam, ha-motzi lechem min ha-aretz.

			Blessed art Thou, Adonai, our God, Sovereign of the universe, who brings bread from the earth.
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			Challah Baking Hints

			The following recipe makes three loaves. If your family is small and you don’t want to use the leftovers for breakfast, experiment with forming the bread into four loaves, which you can freeze for a month of Sabbaths. We make Thursday our challah day. When my children were little, I prepared the dough in the morning, often with them, then let it rise (first in the kitchen and then in the refrigerator). Just before the children came home from school, I removed the dough from the refrigerator. With their friends, they literally punched the dough down and braided the loaves themselves—after all, forming the twists is what they like to do best.

			I often made three challah twists and froze one. I sometimes rolled a little of the dough into a rectangle, on top of which I sprinkled either jam or about ½ cup sugar and 1 tablespoon cinnamon, all around. Then I rolled it up jelly-roll–style and baked it with the challahs. I learned this smart pre-Sabbath snack years ago from a book by Isaac Bashevis Singer’s older brother, Israel Joshua Singer, Of a World That Is No More. “Grandmother was reluctant to give me a piece of the wyskrobek—a loaf baked from the last scrapings of [challah] dough and one I coveted above everything else,” wrote Singer. My children ate this treat for Friday breakfast or, if they couldn’t wait, as a snack when they came home from school on Thursday. And now it is my grandchildren’s turn!

			Makes 3 loaves

			Ingredients

			2 scant tablespoons or 2 envelopes active dry yeast

			1 teaspoon sugar

			4 large eggs

			½ cup honey or sugar

			½ cup vegetable oil

			1 tablespoon fine salt

			7 to 8 cups unbleached all-purpose flour

			2 cups raisins (optional)

			Vegetable spray

			Sesame and/or poppy seeds

			Equipment

			Measuring cups

			Measuring spoons

			2 small bowls

			Spoon

			2 large bowls

			Fork or wire whisk

			Wooden spoon

			Clean dish towel

			2 baking sheets

			9-inch round pan

			Parchment paper

			Pastry brush

			

			Child with Adult: In a small bowl, stir together the yeast, 1½ cups of warm water, and the sugar. Set aside for 10 minutes, and make sure it bubbles (this is called proofing the yeast).

			Child: Beat three of the eggs with the honey or sugar in a large bowl with a whisk. Then stir in the oil and salt. Add the yeast mixture, and beat well with a spoon.

			Child with Adult: Using 5 cups of the flour, add 1 cup at a time to your mixture, beating well with a wooden spoon after each addition. The dough will be sticky. If you want to use raisins, add them now. You can also use a food processor to blend in the flour.

			Child with Adult: Now add 2 more cups of flour, beating well with a wooden spoon until the dough stops clinging to the sides of the bowl. Shake an additional cup of flour onto your work surface, and knead the dough until almost all the flour is absorbed into it. Put the dough in another large bowl greased with vegetable spray. Cover it with a towel and let it rise for 1 to 2 hours, until it has grown to almost twice its size.

			Child: When the dough has risen, punch it down. This means just that—hit the dough with your very clean fist. And remember, you can always add flour if it is too sticky (but be careful: you don’t want an overly dry challah).

			Adult: Preheat the oven to 350 degrees Fahrenheit and cover two baking sheets and a 9-inch round baking pan with parchment paper.

			Adult: Divide the dough into three equal parts, and divide each part into three again, for braiding.

			Child with Adult: To make a braided challah, roll one piece of the dough into three long ropes. Pressing the three ends together, braid the ropes together, as you would braid hair. Then press the ends of the ropes under the loaf and gently lay it on the parchment-lined baking sheet. To make a round challah, take one ball of dough and roll it into a rope about 2 inches in diameter. Coil it from the outside in, letting each circle slightly overlap the one before, gently pressing the top down before transferring to a baking sheet. To make a monkey bread challah, divide the dough into equal rounds about the size of golf balls and set them in a parchment-lined 9-inch baking pan, making sure they barely touch. You should have about twelve balls.

			Child: Brush the loaves with the remaining egg mixed with a little water in a bowl and let them rise another 20 minutes. Brush the loaves again with the egg wash and sprinkle with sesame and/or poppy seeds.

			Adult: Bake for 30 to 35 minutes, rotating the pans halfway through, cooking until the bread is golden and sounds hollow when tapped with a spatula.
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			Rainbow Challah
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			To make a rainbow-colored challah, use 6 colors of food coloring and plastic gloves (to avoid dyeing your hands); I recommend AmeriColor natural soft gel paste.

			Adult with Child: Mix the yeast with the teaspoon of sugar and 1½ cups of water in a small bowl. Then break three eggs in another small bowl with the honey or sugar, add the oil, and stir everything together. Measure the total liquid, then divide it equally among six small bowls. If possible, use white or clear glass bowls.

			Adult with Child: Decide which colors you want to use for the rainbow challah, and mix them into the six bowls until they make the colors you want (hence the light-colored bowls). I use red, orange, yellow, green, blue, and purple, but leave out indigo (you can put a seventh strand with indigo down the center if you want a complete seven-strand rainbow).

			Divide the flour into the bowls to make six balls of the same size.

			Then make two three-braided long challahs and twist them together to make one large six-color, six-stranded rainbow challah. Proceed with the last two steps of the Challah recipe, this page. You will have to bake the challah for about 35 minutes until it is done.
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			Hummus
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			Hummus is probably as popular today the world over as peanut butter and jelly was when I was a little girl. And what better dip to serve with your challah than a homemade version?

			Makes 2 cups

			Ingredients

			One 15.5-ounce can chickpeas

			½ cup tahini (sesame paste)

			2 cloves garlic, peeled

			Juice of 2 lemons

			1 teaspoon salt

			1 teaspoon ground cumin

			2 tablespoons extra-virgin olive oil

			Paprika, to taste

			Carrot rounds for garnish (optional)

			Olives for garnish (optional)

			Chopped parsley or cilantro for garnish (optional)

			Equipment

			Measuring cup

			Measuring spoons

			Strainer

			Food processor
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			Chicken Schnitzel Tenders

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Cheese or Spinach Burekas

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Shakshuka (Eggs in Tomato Sauce)

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Golda Meir’s Chocolate Chip Cookies

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			Mandelbrot

			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
			
				Havdalah
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