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B"H

QOSln HaShana

1 Tablespoon sugar

1/2 Tablespoon apricot preserves

crumble:

1 Tablespoon brown sugar
lchups‘u‘g‘dr‘"'"""'""'""'""‘ )
1 small loaf pan
sugar
s with apricot preserves, sugar and

3.Mix the apple

cinnamon.

4.put crumble on top.

5.Bake on 350 for 30 minutes or until you see the

apples bubble



QOSL\ HaShana

5. cut the apples into cubes

strawberries

4.put the ap ples strawberries and

W 
nd bake for an hour

5.cover d




‘ Rosh Hashana
\:;ﬁkocolate Covered

Apples

Ilypo sticks
\“’Illllm‘l~

1.stick the ap >le onto the stick

3.sprinle top ~ings of your choice



e Chanukah Cookies

cups contec joners sugar
3 tsps. baking howder
) NN\
y JIN) -

1. m|x eqggs. add margarine &
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—add rest O ingredie
until blended
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SHABBAT
Matzah Balls

W“
HGRTUILIN D

4 cup Oi

IRECTIONY:

....A IIA I“O. olale '
2. Add contents of matzo ball p acket
3. stir with a fork until evenly mixed.

4. Chillin refrigerator for about 15 minutes.
5. bring water to boil in a pot

6. form round matzah balls
6. drop them in the boiling water, cook for

minutes

omines




SHABBAT
Babka Challah

.'--
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\ JITINLD -
A teaspoons Yeas
4 cup sugar

)1 § JNY-
1. mix the yeast, su gar, and water and let it sit
for five minutes.
~add the oil, eggs, d

nd salt and mix we

petwec [)
4.cover and leave to rise for 30
5. Divide the dough into 2 balls

arge squar

[O hem OU Ato
7 | il '|,‘ " W r". fyour

choice
!

8. roll it up ‘
abka rise for another 30 minutes

minutes

\

g. let your b




SHABBAT
Kugel

1 packa e wide e noodles

(prepored according to package

g to package

1.1. cook the noodles accordin

2. slightl peat the eggs add them t th

noosles
3 add the oil, crushed pineopple and sugar

our into a 9x13 pan

sprinkle cinnamon sugar on top
oF 45 minutes or untl — I

J

“bake d
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Tu B'shvat

FV‘Uit ‘?izzq

tsp vanilla
2 cups owdered sugar

W

form the dough Into circles
3.bake for 10-12 minutes
4.\et cool
5.spread cream as sauce
6.top with fruits of your choic




% Tu B'shvat

quchment paper

op of the picture of the tree
.place melted chocolate in a zip lock

2.place melted chocolat® F = ===

bag, snip off the very edge

e e of your choi
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Tu B'shvat

ruit Pockets

!

1/2 teaspoon salt
1/2 cup shortenin
1/4 cup cold water

small can cherry or apple pie filling

1 small can cherry of apPE P12 ZEEE

1.Place the flour and saltinto large mixin powl and mix
2. With a knife, cut the shortening into 8 pieces. Add the

s

3. Add the cold water and knead with your hands until it

becomes d smooth dough.

cutt
5. With your can opener, open the can of pie filing.
5. Place 1 tablespoon © pie filling In the center of the 4

the fruit, not the li uid.
7. Pick up another circle of dough. Gently stretch it a little
it and place it over the top of one of the pie fillings. Repeat

8. With a fork, seal the edges, making a prett design
9. Bake at 350 for 35 minutes.




B"H

Pesach

ucki?i Soup

o 00 I
NGREDIEND. &

U
2 sweet hotatoes

DIRECTIONY:

e onion, zucchinis, and

1.chop th

\ NLO P

nd swee

“addin the zuccC inia
~otato, and saute
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1 pear

1 cup chopped or

ground walnuts

1, cup raisins

15, cup grape juice
4 tsp. cinnamon

4 P-

eV U

e more grape juice immediately
pefore serving

|\

HAGGADAH
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Pesach

cookies

s
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2 sticks margatine
11/2 cups brown sugar
2 Tbsp honey
2 tsp. vanilla

4 tsp kosher sd

edd

DIRECHIONY: —

ir in chocolate chips
golden

for12-15 minutes until

Bake at 350
-

brown.

-




B"H

Traditional
ngelq‘.&k

-

DOUGH: FILLING:
cups

2 cups sugar

1/4 cup sugar ]
1/2teaspoonsalt 1/2 cup confectioners

5“9‘“ 1/4 cup brown su ar
1 stick margarine
1/4 cup oil dough
t,d espof)n ry yeas 2-3 eggs beaten for
1 cup warm i
water
cul

PR ingredients, if the
dough is sticky add more flour

3.combine filling ingredients
~divide the dou
5.roll out one section into a large circle
6.brush the dough with cano a of
7.sprinkle the filling on the dou h
g.cut the dough into thin triangle sections
i tside

W
1.brush wish pbeaten egg (‘

W
“bake fore



B"H

Traditional
Bourekas

puff pastry dough
10 potatoes

W

DIRECTIONS:—

1.mash the potatoes
W
M

6.press around the edges withd fork to seal
h each knish with peaten €gg

7. brus
8.bake at 350 for 30 minutes
v/




B"H

Traditional
Bourekas

puff pastry dough
10 potatoes

W

DIRECTIONS:—

1.mash the potatoes
W
M

6.press around the edges withd fork to seal
h each knish with peaten €gg

7. brus
8.bake at 350 for 30 minutes
v/




B"H

Shavuot
Cheesecake
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8 6z Whipped

1 cup milk
1 packet instant vanilla pudding

aq biscuits

DIRECTIONY

m of the pan with tea piscuits
m cheese and milk and whisk
d stir until thic

1.line the botto
2.combine cred
3.add pudding an
4.pour into your pan
refridgerate j




B"H

Skavuot
Lasagna

o000 0

NGREDTENTS: &3

oodles

1 package Lasagna N

1jar marinara sauce

Mozzarella Cheese

3 oz Cottage Cheese
eggd

NT 1
J

1.mix together egg, €© age cheese, 1
cheese, salt peppe

7 NI~ o
LLO au b



B"H

Shavuot
lintzes

BATTER
. 4 eggs NG
. 1/2cup milk 11b farmer cheese
« 1/2cup water g oz cream cheese
cup-flou eqg yolks
1/4 cup sugar 1% tsp vanilla extract
+ Tteaspoon va : ga
. pinch of salt 2 tbsp milk
« 1Tbsp.oil

iniﬂluimn—

1. combine eggd s, milk, water and mixwell.
2.add flour, then both sugars, saltand oil.
3.Beat well until there are no lumps in the batter.
4. apply a thin coating of oilto @ frying pan
adle approximatel 1/3 cup of batter into the skillet. Tilt pan to swirl the batter
soit covers the pottom of the skillet.

6. Ery on one side until small air pubbles form, and top is set. Bottom should be
golden brown. When done, carefully loosen edges of crepe and slip out of skille
7.Repeat the above procedure until all the batter is used.

illing ingrediants
9.Turn each crepe so that golden brown side is up- Place 3 tablespoons of filling

10. Roll once to cover filling. Fold the sides into the center and continue rolling



