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Holiday
Challah
By Melissa Rubin

Ingredients
¼ cup each of:
Dried apples
Raisins
Golden Raisins
Dried Cranberries
Dried apricots (chopped)
1 Egg
Challah dough:
tiny.cc/202009extras

Directions
Roll out the dough to a large rectangle.
Sprinkle with generous amounts of
cinnamon and sugar.
Sprinkle with the fillings
Roll the dough so that you have a long
(rather than short)
tube of dough and fruit.
Seal the edges carefully by pinching.
Roll into a crown (or turban) shape.
Brush with egg.
Bake for 45 minutes at 350 degrees.
If it’s getting too brown, put a foil ‘tent’
over the top at around the
30 minute mark.

By Margie Glou

Ingredients
6 boneless chicken breasts
1 bottle Wishbone
Russian dressing
1 jar apricot preserves
1 package Lipton
onion soup mix
2/3 cup hot water
1 cup dried cranberries
2 cups dried apricots

Directions
Preheat the oven to 375 degrees.Mix
the first five ingredients well. Place
chicken breasts in a greased 9x13
baking dish. Pour apricot mixture
evenly over chicken breasts.Put 2-3
apricots on top of each chicken
breast.(at this point the chicken can
be put in the refrigerator overnight).
Bake uncovered 35 - 40 min. in the
middle rack. Baste with sauce
several times while cooking.

A wonderful dish to start a
“sweet New Year”!

By Sarah Fleckner

Ingredients

4-8 pounds of brisket
2 bottles of chili sauce
2 bags of Lipton onion soup
mix
1-2 portobello mushrooms
water

Directions
Put the brisket in the bottom of the
slow cooker, then pour in the two
bottles of chili sauce. Fill the bottles
with water, shake them up and then
pour that over the brisket too. Then
pour in two packets of Lipton onion
soup mix and swish it around. Top it
with sliced portobello mushrooms,
cover and cook on low for 8 hours (or
overnight). Comes out perfectly
tender every time!

Comes out perfectly tender
every time!

By Lesley Nemser

Ingredients
5-7 lb fresh brisket flat cut
Kosher salt
Pepper
Garlic
powder
Onion powder
2-3 lg onions sliced
2 c brown sugar
1 c concord grape wine

Directions
Rub brisket on both sides with salt,
pepper, onions and garlic powder.
Place in a roasting pan with fat side
up and cook uncovered at 350
degrees for 2 hours. Add onion, wine
and brown sugar. Cover tightly with
foil and cook at 325 degrees for
another 2.5 hours. Cool to room
temperature then refrigerate for 24
hours. Bring to room temperature,
skim fat and slice. At this point
brisket can be heated and eaten or
frozen for a later time.

Rabbi Todd’s
Favorite Brisket

By Ellen Dietrick

Ingredients
3 large onions sliced
3 tablespoons vegetable oil
6 garlic cloves,
peeled and halved
1 teaspoon paprika
2 teaspoons salt
1 1/2 teaspoons garlic powder
1 1/4 teaspoons black pepper
1 1/2 teaspoons onion powder
1/8 to 1/4 teaspoon cayenne
(adjust to your heat preference)
1/2 teaspoon dried oregano
1/2 teaspoon dried thyme
2 cups beef stock
(unsalted or low salt)
1 cup ketchup
1 cup chili sauce
1 cup brown sugar (light or
dark)
8 to 10 pound brisket

Directions
Rub brisket on both sides with salt,
pepper, onions and garlic powder.
Place in a roasting pan with fat side
up and cook uncovered at 350
degrees for 2 hours. Add onion, wine
and brown sugar. Cover tightly with
foil and cook at 325 degrees for
another 2.5 hours. Cool to room
temperature then refrigerate for 24
hours. Bring to room temperature,
skim fat and slice. At this point
brisket can be heated and eaten or
frozen for a later time.

Just dump everything into the
crockpot together. So easy
and so good!

By Melissa Rubin

Ingredients
4-6 lbs fresh salmon
(without skin)
3 ½ cups sugar
1 ¼ cup salt
½ Tablespoon pepper
1 large bunch of fresh dill
2 Tablespoons alcohol
of choice
(aquavit, brandy, scotch)

Directions
Start 4-5 days before serving
Combine 3 1/2 c. sugar with 1 1/4 c salt and 1/2 T
pepper. Large bunch of fresh dill - chopped
coarsely - stems included. Sprinkle generous
covering of salt/sugar mixture on salmon (till it
looks "crusty"). Sprinkle on a generous amount of
dill.Place salmon salt side down in 9 x 13 pan.
Cover top of salmon with salt and dill. Drizzle with
2 T alcohol
Note: use all of the dill, even if you don't need all of
the salt mixture.
Cover salmon with plastic wrap. Place a
dish/cutting board on top that covers (or mostly
covers) salmon. Place in fridge. Place weight on
top of salmon set up (to weigh down salmon),
such as several cans, a gal of milk, a full jar of
pickles...whatever.

Every morning and evening, baste the salmon with the juices it’s releasing.
Turn it over. (Takes about 5 minutes). When fish goes from opaque to
somewhat translucent, it's done. (If it starts looking hard/stiff, it's getting overcured - You'll notice that first in the thinner areas of the fish.) When the fish is
done, slice it thinly at a 45 degree angle and arrange on a platter - if desired,
garnish with additional fresh dill and/or slices of lemon. Serve with bagels,
cream cheese, and all the fixings. Can also be served on pumpernickel
squares with mustard sauce, chopped hard boiled eggs, chopped red onion,
and capers.

By Jessica Baim

Ingredients
1 lb frozen carrots
½ cup butter or margarine
3 eggs
½ cup sugar
3 tablespoons flour
1 teaspoon baking powder
1 teaspoon vanilla

Directions
Combine all ingredients in a food
processor until smooth.
Spoon mixture into a greased
casserole or souffle dish.
Bake at 350 for 1 hour.

By Lesley Nemser

Ingredients
Kugel
12 oz wide or medium egg
noodles
¾ stick butter
3 oz cream cheese
½ c sugar
1 c milk
1 c apricot or peach nectar
4 eggs
Topping
2-3 c cornflakes
crushed
¼ stick butter melted
1 T cinnamon
½ c sugar

Directions
Boil and drain noodles. Put butter
through hot noodles. Cream the
cheese with ½ c sugar. Beat eggs
and add to cheese mixture. Add
milk and nectar. Put noodles in well
greased pan. Pour mixture over
noodles. Mix topping and sprinkle
over top. Bake ¾ hour to 1 hour in
350 degree oven. Let cool for 30
minutes.

ByElayne Crystal

Ingredients
2 zucchini
3 carrots
2 potatoes
1 onion
4 eggs
1/2 cup melted margarine or
butter
1 3/4 cup flour (or 1 3/4 cup
mixture of flour
& wheat germ)
3/4 tsp salt

Directions
Combine the vegetables, eggs &
melted butter in a food processor
just so the veggies are chunky. Or
you can cut them in small pieces
and just mix it up without a food
processor. Put veggies, eggs etc.
mixture in a bowl and combine with
flour.Put everything in a greased 8 x
11 pyrex dish.Bake at 350 degrees
for 1 hour.

By Jessica Baim

Ingredients
4 ½ cups water
½ stick butter or margarine
1 cup white sugar
1 heaping teaspoon black
pepper
2 teaspoons salt
12 ounces fine noodles,
like angel hair
2 eggs
4 tablespoons dark brown
sugar
3 tablespoons vegetable oil

Directions
Bring the water, butter or margarine, white
sugar, salt, and pepper to a boil in a
medium saucepan. Turn off the heat and
add the noodles. Stir, cover the pot, and let
stand for 15 minutes.In a small bowl, mix
the eggs, brown sugar, and vegetable oil.
Add to the noodle mixture, recover the pot,
and let it stand an additional 10
minutes. Pour into a heavily greased
nonstick bundt pan, bake at 350 for 1.5
hours. Let sit for 10 minutes, then remove
from pan.

A surprising and wonderful alternative to
a sweet noodle kugel.

By Sara Berk

Ingredients

3 1/2 cups (440 grams) allpurpose flour
1 teaspoon baking powder
1 teaspoon baking soda
1/2 teaspoon kosher salt
4 teaspoons ground cinnamon
1/2 teaspoon ground cloves
1/2 teaspoon ground allspice
1 cup vegetable oil
1 cup honey
1 1/2 cups granulated sugar
1/2 cup brown sugar
3 large eggs at room temperature
1 teaspoon vanilla extract
1 cup warm coffee
1/2 cup fresh orange juice
1/4 cup rye or whiskey (Sara
recommends Jack Daniel's
Tennessee Honey Whiskey)
1/2 cup sliced almonds (optional))

Directions
Preheat oven to 350°F. Generously grease a
tube pan with non-stick cooking spray. Line
the bottom with lightly greased parchment
paper, cut to fit.In a large bowl, whisk
together the flour, baking powder, baking
soda, salt, cinnamon, cloves and allspice.
Make a well in the center, and add oil, honey,
white sugar, brown sugars, eggs, vanilla,
coffee, orange juice and whiskey, if
using. Using a strong wire whisk or in an
electric mixer on slow speed, stir together
well to make a thick, well-blended batter,
making sure that no ingredients are stuck to
the bottom.Spoon batter into prepared pan.
Sprinkle top of cake(s) evenly with almonds,
if using. Place cake pan on two baking
sheets, stacked together (this will ensure the
cake bakes properly with the bottom baking
faster than the cake interior and top).Bake
60-75 minutes, until cake tests done; that is,
it springs back when you gently touch the
cake center.

By Deb Hecht

Ingredients

Apples (enough to fill a baking
dish about half way; ~4)
Lemon juice
(to prevent browning; optional)
Crisp ingredients:
(recommend doubling, at least, to
avoid fights over the best bits!):
1/3 cup flour
1 cup oats
1/2 cup brown sugar
1/2 tsp salt
1 tsp cinnamon (or more to taste)
1/3 cup margarine or butter

Directions
Chop apples into ~1-1.5 inch pieces (no
need to be terribly precise; a good
mixture of sizes will result in a delicious
mix of gooey apple-y goodness and
some apple pieces with a bit of structure
to them)Lay out apples in baking dish
and mix with lemon juice.Melt margarine
or butter, then mix in all the other
ingredients. Mixture will be
crumbly.Cover apples with oat
mixture.Bake at 375F for ~30 minutes
covered, then finish uncovered until you
can easily insert a fork into the apple
pieces with little to no resistance.

By Sarah Fleckner

Ingredients

1 cup oats
3/4 cup sugar
1/2 tsp salt
1 stick unsalted butter
1 egg
3 TBSP flour
1/2 TBSP orange juice
1/2 TBSP vanilla
6 oz chocolate chips

Directions
Line cookie sheet with parchment. Preheat oven to 350. Mix everything
together but chocolate chips. Drop 1/2
teaspoon of batter onto baking sheet. Be
careful: they spread!!! Bake for 10
minutes or until golden. Let them cool
and then pull them off the parchment
when cool. Melt the chocolate in the
microwave or over a double boiler.
Spread chocolate on one cookie and
then sandwich with another cookie, flat
sides in. Let harden. Enjoy!

By Sara Berk

Ingredients

4 cups of apples sliced thin
1 1/2 cup sugar
2 cups flour
1 tsp baking soda
1 tsp cinnamon (more if
desired)
1/2 tsp salt
3/4 cup canola oil
2 eggs
1 tsp vanilla
1/2-1 cup chopped nuts
(optional)

Directions
Peel and cut apples, put in a bowl
and pour sugar over them.Mix
around with spoon to cover the
apples with the sugar.In a separate
bowl sift together the flour, baking
soda, salt and cinnamon.Beat egg
with fork and add vanilla & oil.Pour
this over the apples and add in the
flour mix.Stir together and add the
nuts if you like.Pour mixture into
baking pan.Bake at 350 for 1
hour.Check 45-50 minutes into
baking - stick toothpick in it to see if
it’s done.

By Sarah Fleckner

Ingredients
1 package Or 2 1/4 tsp Active dry
yeast
2 TBSP sugar
1/2 cup sugar divided
1/4 cup warm water
4 cups all purpose flour
1 cup melted butter
2 eggs
2 tsp vanilla extract
1 tsp salt
1 TBSP cinnamon
3/4 semi sweet mini morsels
1 egg beaten

Directions
In large bowl dissolve yeast and water
and 2 TBSP sugar. Let stand 10 minutes.
Add flour, butter, eggs, vanilla and salt.
Beat until well blended and form into six
balls. Cover with plastic wrap and
refrigerate. Chill three hours. In small
bowl combine 1/2 cup sugar and
cinnamon. Sprinkle sugar mixture on
counter, roll out one ball of dough at a
time into the sugar mixture. brush with
egg, sprinkle with more cinnamon sugar
and sprinkle on chocolate chips and roll
up. Cut into 8 wedges. place on an
ungreased cookie sheet and bake at 375
for ten minutes or until lightly browned.

By Jo D’Angelo

Ingredients

Cake
1 cup flour
1 teaspoon baking powder
¼ teaspoon salt
½ cup unsalted butter, at room
temperature
⅔ cup sugar, plus extra for
sprinkling
2 large eggs
1 teaspoon vanilla extract
3 tablespoons dark rum2
baking apples (3 ½-4 cups),
peeled, cored, and cut into ½
inch pieces (honeycrisp, fuji, or
granny smith)
Topping 1 apple, cored and cut
into thin slices ¼ cup honey

Directions
Preheat oven to 350 and grease a 9
inch springform pan.In a small bowl,
whisk together flour, baking powder,
and salt.Using a mixer, cream the
butter and sugar. Add the eggs one
at a time, beating well and scraping
the sides of the bowl. Beat in the
vanilla and rum. Don’t worry if the
batter looks grainy at this point. Add
the flour mixture and mix on low
speed until just combined. Using a
spatula, fold in the chopped
apples.Scrape the batter into the
prepared pan and even the top. Top
with sliced apples in a spiral pattern.
Bake for 40 minutes, until golden and
a tester inserted into the center
comes out clean. Glaze with honey
while still warm.

By Elayne Crystal

Ingredients

2 eggs
1 cup sugar
2 tsp. vanilla
1 1/3 c. flour
1 1/2 tsp. baking powder
1/8 tsp. salt
1/2 cup oil
6 Tbsp. orange juice or water
1/2 can cherry pie filling
(can substitute blueberry or
apple)

Directions
Beat eggs, sugar, and vanilla
until light and fluffy.Sift together
dry ingredients and add
alternately to the batter with oil
& liquid.Mix well.Pour half of the
batter into a greased 9-inch
square baking pan.Spoon on
the cherry pie filling.Cover with
the remaining batter.Bake at
350 degrees for 1 hour.Let it
cool. Then cut into squares and
serve.

