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EMILY & HANINAH

On the date of their wedding 
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SOUPS and APPETIZERS

Coat six cups of muffin tin with olive oil; fit each with a prosciu"o 
slice.

Divide half the cheese and basil among cups. Crack an egg into 
each and nestle remaining cheese and basil around eggs.

Bake at 375 degrees until set, about 15 minutes; let rest for five 
minutes.

Season with pepper.

Run knife around cups to unmold.

Ben Detofsky and Lindsay Tiffany

• Olive oil

• 6 thin slices prosciu!o

• 2 ounces havarti cheese, torn into small pieces

• 3 large basil leaves, torn

• 6 eggs

• Freshly ground pepper

Baked Prosciutto Egg Cups



Emily & Haninah,

We’re so excited to be a part of 
such a special day. This recipe 
made us think of you both, as 
spending time in our court-
yard for brunches, lunches, 
and dinners has been one of 
our favorite things to share 
with you in DC.

Also, it’s totally delicious.
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SOUPS and APPETIZERS

SOUP
Melt bu"er in large pot over medium heat. Add onion and garlic 
and sauté until tender, about 10 minutes. Add broth, all squash 
and herbs; bring to boil. Reduce heat, cover and simmer until 
squash is very tender, about 20 minutes.

Working in batches, puree soup in blender. Return soup to same 
pot. Stir in cream and sugar; bring to simmer. Season with salt 
and pepper.

CROUTONS
Preheat broiler. Bu"er 1 side of each bread slice. Arrange bread, 
bu"ered side up, on baking sheet. Broil until golden, about 1 min-
ute. Turn over. Sprinkle cheese, then thyme and sage over. Sprin-
kle with salt and pepper. Broil until cheese melts, about 1 minute. 
Ladle soup into bowls. Top each with croutons and serve.

• ½ stick bu!er

• 1 large onion, finely chopped

• 4 large garlic cloves, chopped

• 3 cans chicken broth, 14 ½ ounce cans

• 4 cups 1-inch pieces peeled bu!ernut squash, 
(about 1 ½ pounds)

• 4 cups 1-inch pieces peeled acorn squash, 
(about 1 ½ pounds)

• 1 ¼ teaspoons minced fresh thyme

• 1 ¼ teaspoons minced fresh sage

• ¼ cup whipping cream

• 2 teaspoons sugar

• 2 tablespoons bu!er

• 24 ¼-inch-thick bague!e slices

• 1 cup grated Gruyere cheese

• 1 teaspoon minced fresh thyme

• 1 teaspoon minced fresh sage

Tim Schmitz

Winter Squash Soup



For fall evenings hopefully spent watching many future 
Red Sox championships, this soup is terrific!
Congratulations and best wishes to you both! I couldn’t 
be happier for you.
(And Emily, you know you were there in spirit—and al-
most in person—for this picture from the 2007 ALCS!)
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SOUPS and APPETIZERS

Mix. Serve with brown bread or pumpernickel.• Chopped onions

• Mustard

• Chopped parsley

• Bu!er

• Caraway seeds

• Capers

• Cream cheese

• Anchovies

• Paprika

Joanna S. Rose

Liptauer Cheese
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SOUPS and APPETIZERS

Meatballs

Heat oven to 350 degrees. Combine meatball ingredients and form 
into tiny meatballs. Place on baking sheet and bake for 20 min-
utes.

Soup

Sauté onion, carrot, celery and garlic in olive oil 5 minutes or until 
onion is transparent. Add chicken broth, basil, all purpose season-
ing and let simmer for 5 minutes. Add orzo and let cook for 8-10 
minutes. Add spinach then meatballs. Grate fresh Romano cheese 
and sprinkle on top then serve.

 Meatballs

• 1 lb. ground beef or turkey

• ¼ cup breadcrumbs

• 1 egg

• 1 tablespoon chopped parsley

• 1 clove minced garlic

• salt and pepper to taste

 Soup

• I bag of fresh spinach (about 3 hearty handfuls)

• ¼ cup diced onion

• ¼ cup diced celery

• ¼ cup diced carrot

• 1 tablespoon minced garlic

• ⅛ cup olive oil

• 6 cups chicken broth

• 1 tablespoon dried basil

• 1 teaspoon all purpose seasoning

• ¾ cup orzo pasta

• Romano cheese for grating

Franny Wilburn and Robert Christoffel

Italian Wedding Soup



Congratulations on your marriage! We hope this soup warms you on 
cold winter days!

Love - Franny and Robert
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SOUPS and APPETIZERS

In a large soup pot, fry the bacon over medium heat just until it 
starts to crisp, about 8 to 10 minutes. Meanwhile, quarter and slice 
the red potatoes by hand or in a food processor, about ¼-inch 
thick. Add the onions and bay leaves to the bacon, and cook until 
the onions are translucent, about 3 to 5 minutes. Carefully drain 
off half of the bacon grease and discard.

Add the sweet and red potatoes to the soup pot, add enough stock 
to cover the potatoes, and bring to a simmer over medium heat. 
Simmer until the potatoes are tender, about 15 minutes. Add the 
brown sugar, corn, parsley, scallions, and cream, and cook until 
heated through, stirring o%en.

Season with salt and pepper to taste, and serve hot.

• ½ pound smoked slab bacon, diced

• ½–1 pounds red bliss potatoes, scrubbed

• 1 medium onion, peeled and diced

• 2 bay leaves

• 1 large sweet potato, peeled and diced (¼-inch 
dice)

• 4–5 cups chicken stock, or to cover

• ¼ cup light brown sugar

• 3 cups fresh or frozen corn kernels, cooked until 
just tender

• 1 tablespoon chopped fresh parsley

• ¼ cup sliced scallions

• 1 cup heavy cream

• Salt and freshly ground pepper, to taste

Caroline and Shebby

Sweet Potato Corn Chowder



This is a classic New England recipe, and a Swe!-family favorite. 
Like marriage, it improves with age. With you two, there’s hardly 
room for improvement.

Best wishes and all our love,
Caroline and Shebby
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SOUPS and APPETIZERS

CRANBERRY-MAPLE CRÈME FRAÎCHE
Bring the cranberry juice to a boil over high heat. Cook, stirring occa-
sionally, until thickened and reduced to ¼ cup, about 10 minutes. Re-
move from heat, stir in maple syrup and extract, and let cool to room 
temperature.

Stir the cranberry reduction into the crème fraîche. Season with salt. 
Cover and refrigerate for 30 minutes or up to a day to let the flavors 
meld.

TOASTED PUMPKIN SEEDS
Preheat the oven to 350°F. 

Put single layer of pumpkin seeds seasoned with salt in a skillet or on a 
baking sheet and toast. Shake pan every couple of minutes to prevent 
burning. Cook until slightly golden brown and fragrant, 5-7 minutes.

PUMPKIN SOUP
Place the pumpkin puree into a large saucepan. Whisk in 3 cups of the 
stock and bring to a simmer over medium heat. Add the spices, honey 
and maple syrup; simmer 15-20 minutes.

Whisk in more stock, if the soup is too thick. Remove from heat and 
whisk in the creme fraiche. Season with salt and pepper to taste.

Ladle the soup into bowls and top each with a dollop of the cranberry-
maple crème fraîche and a sprinkling of pumpkin seeds and chives.

Serves 8.

 Cranberry-Maple Crème fraîche

• 2 cups cranberry juice

• 2 tablespoons maple syrup

• ¼ teaspoon maple extract

• 1 cup crème fraîche or sour cream

• salt

 Toasted Pumpkin Seeds

• ⅓ cup pumpkin seeds

• salt

 Pumpkin Soup

• 2 15-ounce cans pumpkin puree

• 3-4½ cups vegetable stock

• 1 teaspoon cinnamon

• ½ teaspoon Mexican cinnamon (or additional 
ground cinnamon)

• ½ teaspoon ground allspice

• ½ teaspoon ground cloves

• 3 tablespoons honey

• 1 tablespoon maple syrup

• ¼ cup creme fraiche or sour cream

• ¼ cup finely chopped fresh chives

Josh, Jenilee and David Singer

Pumpkin Soup
with Cranberry-Maple Crème fraîche, Toasted Pumpkin Seeds, and Chives
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SOUPS and APPETIZERS

Heat oil in a large pan, add the onion and carrots and cook gently for 
about 10 minutes until so%ened.

Add the tomatoes, half the garlic, stock, mint, ground cumin, cilantro 
and cayenne pepper, salt and pepper to taste.

Bring the soup to a boil, add the remaining chopped garlic, then reduce 
the heat.

slightly and simmer gently for 7-10 minutes, stirring occasionally. Serve 
piping hot.

• 2 Tblsp Olive Oil

• 1 onion chopped

• 1-2 carrots diced

• 14 oz. can chopped tomatoes

• 6 cloves of garlic roughly chopped

• 6.25 cups vegetable or chicken stock

• 2-3 mint sprigs chopped or several pinches of 
dried mint

• ¼ tsp. ground cumin

• ¼ bunch fresh cilantro

• cayenne pepper, salt and ground pepper to taste

Barbara Bezalel and Clan

Tomato Vegetable Soup



Wishing you much happiness together.

This is an exciting time in life…. 
Cherish it!
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SOUPS and APPETIZERS

Puree everything in blender or food processor until desired 
coarseness achieved.

Add salt and pepper to season.

Chill and serve (alone or with plain yogurt, sour cream).

Rachel Jacobson

Green Apple Gazpacho

• 2 large cored green apples (Granny Smith is 
great)

• 1 red pepper, cleaned & seeded

• ½ green pepper, cleaned & seeded

• 1 cup chopped cucumber

• ½ loose bunch cilantro

• 4-5 sprigs parsley

• 2 cloves garlic, minced

• 1 cup loosely packed spinach leaves

• 1 rounded tablespoon chopped ginger

• 1 cup apple juice

• 3 tablespoons virgin olive oil

• juice two lemons

• juice one lime

Greg Walsh’s Famous



May you share a long, happy and healthy life together. (And green apple 
gazpacho will certainly help you stay happy and healthy!)

Mazel Tov and Best Wishes,

Rachel Jacobson
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SOUPS and APPETIZERS

Cook the squash in the microwave for about 13 minutes.

In the same container, blend the squash with a hand-held blender, 
together with one cup of water.

Add the ginger, salt, turmeric, and olive oil or bu"er, to taste.

Serve in bowls, garnished with a li"le sour cream, lightly stirred 
in to form a white spiral in the middle of each bowl.

Delicious!

• 2 large chunks of squash

• 1 cup water

• Mashed ginger

• Sea salt

• Turmeric

• Olive oil or bu!er

• Sour cream

Rachel Albeck-Gidron

Squash Soup



This is a recipe you used to eat at my house as 
a tradition, each summer when you came to 
visit, and it’s about as complicated to prepare 
as whistling in the rain.

Kisses,

Rachel-Shel-HaYareach
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SOUPS and APPETIZERS

Soak wooden skewers in water for at least an hour.

Create marinade for chicken by combining all ingredients (except 
cilantro and peanut sauce) in a large seal-able container. Skewer 
chicken tenders on wooden skewers and marinade for at least 3 
hours.

Grill over high heat until chicken is cooked through. A grill pan 
will work too.

When finished, remove from heat and put onto baking sheet or 
large baking dish and coat with peanut sauce. Plate and sprinkle 
fresh cilantro all over. Serve to be eaten directly off of stick.

• Wooden Skewers (soaked in water)

• Chicken Tenders

• 1 can Trader Joes Coconut Cream or Chaokoh 
Brand Coconut Milk

• 2 Tablespoons Thai Red Curry Paste (Maesri 
Brand)

• 1 Tablespoon Curry Powder

• Garlic (about 1 clove, finely chopped)

• 1 teaspoon Ground coriander

• 1 tablespoon Fine grated ginger

• 1-2 stalks Lemongrass, sliced

• Bunch Cilantro

• Peanut Sauce (prefer Bankok Padang Brand)

Jonah Detofsky

Chicken Satay



I believe I can trace my ob-
session with Asian food 
back to Emily’s father Art. 
Before I was born he in-
troduced my parents to 
Sagami, an unassuming 
Japanese restaurant in 
Collingswood with some 
of the most authentic, deli-
cious food in the world. I’ve 
been hooked since I was a 
kid, and since then I’ve not 
only learned to make Japa-
nese food, but also Thai, 
Vietnamese and Indian as 
well. They are all favorites, 
but this Green Curry is a 
constant go-to for me. I love 
how food can connect fami-
lies, and I’m glad to pass 
this recipe on to Emily and 
Haninah as you start your 
own branch of our tree.





Sides and Salads
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SIDES and SALADS

Place olive oil in a sauté pan and heat.

Add pork product and cook over medium heat until nearly crisp.

Add peppers and cook until so%ened.

Add garlic and cook until fragrant.

Add the chopped greens and toss until coated and starting to wilt.

Add chicken broth and use it to deglaze the bo"om of the pan. 
Continue to cook until greens are so% and ready to eat.

Add the bread crumbs and grated cheese, tossing gently until 
blended. These will absorb some of the liquid. (If using oat bran, 
then add a li"le earlier, while the greens are still so%ening in the 
broth.)

Taste for final salt and pepper seasoning.

• 1 large or 2 small heads of escarole (alternately, 
kale or any other green leaves lying around)

• 4 oz. prosciu!o, sliced (or other Italian bacon-
type product, e.g., speck or pance!a, diced)

• 3 or 4 cloves of chopped garlic

• 2 tbsp. olive oil

• 2 pickled hot cherry peppers, seeded and 
chopped

• ½ cup bread crumbs or oat bran

• ¼ cup grated pecorino romano cheese

• 1 cup chicken broth

• salt & pepper to taste

Emily Johnson and Vijay Ramachandran

Utica Greens



This is our modification of a central New 
York classic. It’s a go-to recipe for turning 
cold-weather greens such as kale into a  
delicious, savory, and filling dish. (It’s also 
a great way to use any salad leaves that 
are ge!ing a bit old.) Given how much we 
love garlic, we’ve added some more to the 
original recipe, and also cut down on the 
number of steps a bit.

We hope you’ll love our local favorite 
as much as we do, and that you’ll think 
of us when you make it. Greens are a 
necessary nutrient for the adventure of 
marriage, a"er all.

With much love from Emily and Vijay!
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SIDES and SALADS

Mix together the wet ingredients. In a separate bowl mix together the 
dry ingredients, except for the yeast. Combine the two bowls and slow-
ly mix in the yeast.

Once mixed, cover it with a clean towel and let it rise on the counter for 
30 minutes or until it has doubled in size. Knead it and punch it down 
and let it rise again for 30 minutes or until it has doubled in size. Punch 
it down and turn the dough onto a lightly floured work surface.

Preheat your oven to 350° F.

For a regular braided loaf, split the bread into three equal parts and roll 
them into coils. Braid the coils on the baking sheet or the stone that 
you will bake the bread on. To make a coiled loaf (for high holidays), roll 
the entire dough out into a long rope and coil it on the baking sheet or 
stone as you like. Either way, cover the loaf with a clean towel and let 
it rise at room temperature until it has doubled in size. Do not let this 
“rise” last more than one hour or it will collapse in the oven. Gently 
brush the surface of the dough with a whipped egg white to make it 
“glossy” on top. You can sprinkle it with seeds at this point if you want.

Pop it in the oven for 35-45 minutes or until the loaf is a pre"y brown 
color and the bread sounds hollow when you thump the bo"om. Re-
move it from the oven immediately. Don’t be tempted by the delicious 
aroma- wait until it is at room temperature before slicing it.

 Wet

• 1 cup water

• 3 large eggs

• ¼ cup vegetable oil

• 2 ½ tablespoons honey

 Dry

• 1 ½ cups whole wheat flour

• 1 ½ cups bread flour (all purpose is ok too!)

• 1 ½ tsp gluten

• 1 ½ tsp salt

• 2 teaspoons (or one packet) yeast

The Tobias Family

Whole Wheat Challah
“I can’t believe you made it”

MAKE IT FANCY
Add fruit! Dried fruit, like raisins or craisins should 
be soaked in HOT water for 10 minutes before use. 
Then drain them and add them to the mix before 
you add the yeast. Make sure you drain them well or 
you’ll get a wet dough that is hard to work with.

MAKE IT EASY
Use a bread maker on the “dough” se"ing. Add ingredients 
per the machine’s instructions. Press “on”, walk away. Come 
back in an hour and a half and cra% the magical dough into 
a loaf or a coil and bake per the instructions above.



Marriage is like Challah. How? You take dough, which is delicious on it’s own and intertwine 
it with another piece of dough and make something special. So it is with your marriage. You 
are both wonderful, genuine and amazing individuals, but together, like the Challah you are 
something extra special. We use this recipe for all manner of holidays and it is always well 
received!
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SIDES and SALADS

Combine the onion, bu"er, sugar, and salt in a small saucepan 
with a lid. Saute over medium-low heat, covered, for 20 minutes, 
stirring occasionally.

Uncover, add the wine and vinegar and continue to cook over me-
dium heat, stirring slightly more frequently, until there is no liq-
uid le% and the onions are so% and caramelized, about 25 minutes.

Let the jam come to room temperature, then transfer to an air-
tight container and keep in the fridge for up to 3 weeks.

• 1 medium red onion, thinly sliced

• 2 tablespoons unsalted bu!er

• 2 tablespoons sugar

• ¼ teaspoon salt

• ¼ cup white wine

• 1 tablespoon red wine vinegar

Martha Keller

Red Onion Jam
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SIDES and SALADS

Boil exactly 4 ½ cups of water.

Add egg noodles to the pot until submerged.

Add margarine.

Cover and turn off heat. Let sit 2 minutes; do not drain.

Add remaining ingredients and mix with a fork.

Pour mixture into a greased bundt pan or 9x12 Pyrex.

Bake uncovered at 350°F for 1 hr. for Pyrex or 2 hrs. for bundt

• 4 ½ cups of water.

• 12 oz. fine egg noodles 

• 4 T margarine.

• 2 t. salt

• 1 t. pepper

• 1 cup sugar

• 3 T brown sugar

• 3 T oil

• 2 large eggs

Aunt Joyce and Uncle Phil

Jerusalem Kugel



May your marriage be as spicy and sweet as this kugel!
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SIDES and SALADS

Boil water. Add oil, sugar and salt.

Add cake meal quickly, stirring thoroughly.

Add eggs, one at a time.

Form balls, place on ungreased baking sheet.

Bake 1 hr. at 375°

• 1 ½ cups Passover cake meal

• 4 eggs

• 1 ½ cups boiling water (exactly)

• ½ cup oil

• 4 t sugar

• 1 t salt

Aunt Joyce and Uncle Phil

Savta Shirley’s Pesach Rolls



This became a staple in 
our house during Pesach.
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SIDES and SALADS

Make your quinoa first. Soak the quinoa in a pot in the veggie 
broth for about 15 minutes. A%er that, turn on the heat to me-
dium high and let the quinoa come to a boil. Once it boils, reduce 
heat to medium/low and let quinoa simmer. Stir every so o%en, 
and cook quinoa for about 20–25 minutes just until the liquid ab-
sorbs. You don’t want it completely dried out, so when there is just 
a TINY amount of liquid le% in the pot, remove it from heat and 
put a lid on it. Set it aside, and make the rest of the salad by chop-
ping up the rest of the veggies and combing dressing ingredients.

• ½ C. dry quinoa

• 2 C. vegetable broth

• 1 can garbanzo beans (drained and rinsed)

• 1 c. cherry tomatoes cut in half

• 2 avocados diced

• 2 C. spinach

• 1 bunch cilantro

• ¼ C. onion

• 2 small cloves garlic

• For the dressing:

• Juice of 2 lemons

• zest of 1 lemon

• 2 tsp. dijon mustard

• 2 tsp. olive oil

• 1 tsp. agave nectar

• ½ tsp. cumin

• dash of salt and pepper

 Catherine & Mitchell Fiedler

Lemon Quinoa Cilantro Chickpea Salad



Tess Brandon made this for me years ago. I still make it all the time 
and we love it! It’s best in the summer when you don’t want a hot 
meal. Enjoy, lovebirds! May your kitchen (and home) be filled with 
nothing but joy, love, and good eats!
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SIDES and SALADS

Chop onion and sauté in extra virgin olive oil till so% (add a table-
spoon of kosher salt while sautéing).

Add the chopped garlic and sauté with the onions for less than a 
minute. Add the tomatoes, breaking then up with a wooden spoon 
as you stir. Add the can of tomato paste and about ¾ of the bo"le 
of wine. Add the salt pepper and basil. Add the chipotle pepper. 
Bring to a boil and reduce to a simmer till the tomatoes are no lon-
ger whole and the liquids have reduced by half.

Let cool, and either with a regular blender or (preferably) with an 
immersion blender, blend the sauce till smooth. 

Pour it into a baking/serving dish. Slice the chevre into circles or 
break it into chards and cover the marinade with it.

Bake at 375° for 15 or 20 minutes till sauce is bubbling. The chevre 
doesn’t melt.

For a quicker version, buy a good marinara, add the wine, tomato 
paste and chipotle pepper, reduce till thick and purée it and con-
tinue with the rest of the recipe, slicing the chevre and baking till 
the marinara bubbles.

• 1 can of whole plum tomatoes (28 oz)

• 1 can tomato paste (6 oz)

• 1 large red onion

• 3 cloves minced garlic

• 1 bo!le good dark dry red wine (Pinot noir,  
Malbec, red Zinfandel)

• 1 chipotle pepper in adobo sauce

• Salt and pepper

• Basil

Matt Burke

Smoky Marinara with Chevre Cheese



Jenny and I are honored and thrilled to be celebrating your special 
day with you. We look forward to many more evenings of friendship, 
merriment, and “wa"s of lavender.” With a nod to my Irish forebears, 
I thought this proverb so nicely captured our wishes for you today:

May you always have... 
Walls for the winds, 
A roof for the rain, 
Tea beside the fire,  
Laughter to cheer you,  
Those you love near you,  
And all your heart might desire.
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SIDES and SALADS

Pour grits into 7.5 cups boiling water, reduce to a simmer and cook 
20 minutes. (May take a bit longer—you’ll know when the grits 
aren’t crunchy anymore.)

Mix the other stuff in a large bowl. When grits are done, pour 
them in and they will start to melt cheese and bu"er. Mix. Pour 
into baking dish (like a pyrex). Bake for 1 hour at 350°F.

Even be"er if you bake them the night before and preheat the 
next day.

• 1 and ½ cups regular grits, not instant; w/o salt

• 1 pound grated extra sharp cheddar cheese

• 1 and ½ sticks bu!er, unsalted. (We use half this 
amount.)

• 3 eggs beaten

• 3 teaspoons Lowry’s seasoned salt, or substitute

• Optional: Cayenne pepper to taste, 1 tsp if you 
like it spicy

Ste-hey and Sam

Cheesy Grits



Enjoy this recipe from 
Sam’s grandmother!
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SIDES and SALADS

Preheat the oven to 425°F.

In a large bowl, combine the bu"ernut squash, garlic, allspice, 
olive oil, and a few pinches of salt. Toss the squash pieces until 
evenly coated. Roast them on a baking sheet for 25 minutes, or 
until so%. Remove from the oven and cool.

Meanwhile, make the tahini dressing: In a small bowl, whisk to-
gether the garlic and lemon juice. Add the tahini, and whisk to 
blend. Add the water and olive oil, whisk well, and taste for sea-
soning. The sauce should have plenty of nu"y tahini flavor, but 
also a li"le kick of lemon. You will probably need to add more 
water to thin it out.

To assemble the salad, combine the squash, chickpeas, onion, and 
cilantro or parsley in a mixing bowl. Either add the tahini dress-
ing to taste, and toss carefully, or you could serve the salad with 
the dressing on the side. Serve immediately.

Do ahead: This salad, lightly dressed, keeps beautifully in the 
fridge, that you should hold a li"le of the dressing on the side and 
that it can be reheated in the microwave.

 For Salad

• 1 medium bu!ernut squash (about 2 to 2 ½ 
pounds), peeled, seeded, and cut into 1 ½-inch 
pieces

• 1 medium garlic clove, minced or pressed

• ½ teaspoons ground allspice (optional)

• 2 tablespoons olive oil

• Salt

• One 15-ounce can chickpeas, drained and 
rinsed (1 ½ cups)

• ¼ of a medium red onion, finely chopped

• ¼ cup coarsely chopped fresh cilantro

 For Tahini Dressing

• 1 medium garlic clove, finely minced with a pinch 
of salt

• ¼ cup lemon juice

• 3 tablespoons well-stirred tahini

• 2 tablespoons water

• 2 tablespoons olive oil, plus more to taste

Sarah & Praveen

Warm Butternut Squash and Chickpea Salad

FULL RECIPE 
h!p://smi!enkitchen.com/blog/2009/01/warm-bu!ernut-squash-and-chickpea-salad/

← Or just scan me with your technological doodads.



Congratulations, Haninah & Emily! We think this warm fall 
squash recipe goes perfectly with your fall wedding. May it keep 
you warm and nourished for years to come.
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SIDES and SALADS

Preheat oven to 350°F. Mix sugar, pecans and bu"er in small bowl. Cov-
er and chill until ready to use. (Can be made up to 2 days ahead. Keep 
refrigerated.)

Bu"er 13 x 9 x 2-inch glass baking dish. Cook sweet potatoes in large pot 
of boiling salted water until very tender, about 12 minutes. Drain. Let 
stand in colander 15 minutes. Purée sweet potatoes in processor.

Beat eggs, syrup, vanilla, lemon juice and salt in large bowl. Mix in pu-
réed sweet potatoes. Transfer sweet potato mixture to prepared dish. 
Sprinkle pecan topping evenly over mixture.

Bake until sweet potato mixture is set and topping bubbles, about 1 
hour. Let stand 15 minutes and serve.

• 1 cup (packed) golden brown sugar

• ½ cup chopped pecans (about 2 ounces)

• ¼ cup (½ stick) chilled bu!er, cut into ¼-inch 
pieces

• 5 pounds red-skinned sweet potatoes, peeled, 
cut into 1 ½-inch pieces

• 4 large eggs

• 3 tablespoons pure maple syrup

• 2 tablespoons vanilla extract

• 1 tablespoon fresh lemon juice

• 2 teaspoons salt

The Alderfers

Mashed Sweet Potatoes and Pecan Casserole
Ashley’s Delicious



This is a recipe that I’ve been making since we first started dating. It has 
become a staple at Thanksgiving meals, and is a huge crowd pleaser (hence 
the nickname Ashley’s Delicious!). Every time we have it, it reminds us of 
warmth, family and friends. May you enjoy it in health and always have 
loving friends and family to share it with!





Main Dishes
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MAIN DISHES

In separate bowls, mix together meatloaf ingredients and the 
sauce ingredients.

Form meat into 2 loaves. Place in a deep baking dish sprayed with 
Pam and pour sauce over the meat.

Bake at 350°F for about 1 ½ hours (depending on how thick you 
make your loaves, this may cook faster, so be sure to check as it 
cooks). Baste during the baking period.

For best results, make holes in the top of the loaf for the sauce to 
sit inside while it’s cooking. For a thicker sauce, you can use less 
water.

• 1 lb ground beef and ½ lb spicy sausage (can be 
1 ½ lb of beef if you prefer not to use pork)

• 1 egg

• 1 chopped onion

• 1 cup breadcrumbs

• ½ cup tomato soup

 Sauce

• ½ cup tomato soup

• 2 tbsp yellow mustard

• 4 tbsp brown sugar

• 4 tbsp vinegar

• 1 cup water

Kathleen and DJ

Grandmother Cooper’s Meatloaf



This spicy, tangy meat-
loaf is a family secret 
passed down through 
generations of Wheelers, 
Smiths, Coopers (pre!y 
much all the colonial  
professions) and, more 
recently, Coopersteins 
and Neaces. 

Now it is our gi" to you! 
Use it wisely.
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Make 2–3 small incisions in each chicken piece and place in large 
nonmetallic bowl. Rub with lemon juice and salt, refrigerate for 20 
minutes.

Meanwhile, mix yogurt, cream and flour in separate bowl. Add all 
other ingredients except oil and bu"er. Mix well. When chicken 
is ready, pour mixture over and rub in well. Cover, refrigerate 4–6 
hours or overnight, longer the be"er. Bring to room temperature 
before cooking.

Prepare charcoal grill, or preheat broiler to high. If using broiler, 
line pan with foil and oil rack (oil grill if using). Using tongs, place 
chicken on surface reserving marinade. Cook for four minutes, flip 
and repeat. Baste chicken with generous amount of marinade on 
both sides. Cook 2 minutes, flip and repeat.

Brush chicken with bu"er, cook 5–6 minutes till slightly charred. 
Flip, baste with remaining marinade. Cook for 5–6 more minutes.

Transfer chicken to warm serving dish, garnish with lemon wedges.

Can be served with simple salad, or with rice pilaf and Indian style 
chickpeas or spinach.

• 4 chicken pieces, skinned

• juice of ½ lemon

• ½ tsp salt

• ⅓ cup Greek yogurt

• 3 tbsp heavy cream

• 1 tbsp chickpea or regular flour

• 1 tbsp garlic paste

• 1 tbsp ginger paste (or minced ginger as paste is 
hard to find)

• 1 tsp chili powder

• 1 tsp ground coriander

• ½ tsp ground cumin

• ½ tsp garam masala

• ½ tsp ground turmeric

• 2 tbsp oil for brushing

• 3 tbsp melted bu!er

• lemon wedges to garnish

Theresa Hitchens

Tandoori Chicken



I hope you enjoy this 
with two big glasses 
of Tokay Pinot Gris 
or Riesling! Congrats, 
and much love!
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Thaw spinach & phyllo dough overnight and then store in fridge.

Sautee onion in 1 Tbsp olive oil for 5 minutes. Drain spinach in 
colander and chop (if not already chopped). Wash/drain/chop dill 
and parsley.

Beat eggs in bowl.

In large mixing bowl, combine eggs, rico"a, feta (crumble the feta 
as you add it in), spinach, onion, dill, parsley and pepper.

The phyllo dough will be sold as either 24 or 40 total sheets. I use 
a metal baking pan which is about 12 x 17 inches. It should be ap-
proximately the same size as a sheet of phyllo dough, but does not 
need to be the exact same size. The pan should be about 2 inches 
tall to allow room vertically. Coat the pan with a tiny bit of oil.

Mix ¼ cup olive oil + ¼ cup melted bu"er/margarine. Layer phyllo 
dough 1 sheet at a time into pan, brushing with olive oil mixture 
a%er every ~2 sheets (if 24 sheets total) or every ~4 sheets (if 40 
sheets total). The tricky part is figuring out how much olive oil 
mixture to use so it’s not used up too slowly or too quickly. If the 
sheets are a bit larger or smaller than the pan in some dimension, 
fold over or impose variety in sheet placement accordingly. If 
sheets break, not to worry this is normal.

Once 10 (if 24 sheets total) or 16 (if 40 sheets total) of the phyllo 
sheets have been layered into the pan, pour spinach mixture on 
top and level with spatula. Then, layer on remaining sheets of 
phyllo dough. Then, use sharp knife to cut upper phyllo dough 
sheets (the ones above the spinach mixture) into the pieces you 
envision. I usually do 24 square pieces (6 x 4) for a 12 x 17 inch pan. 
Finally, sprinkle 1 Tbsp water over spinach pie.

Bake 45-60 minutes at 375 degrees, until top browns. Cool for 5 
minutes a%er removing from oven, then cut into pieces.

• 1 lb phyllo dough (sold near frozen pastries) — 
must be thawed the night before

• 24 oz. frozen spinach — must be thawed the 
night before

• 1 medium onion + 1 Tbsp olive oil

• ½ cup fresh dill

• ¼ cup fresh parsley

• 1 15oz container rico!a cheese

• ½ lb imported Greek feta cheese (should not be 
sold crumbled)

• ¼ cup olive oil + ¼ cup melted bu!er/margarine

• 6 eggs

• ½ tsp black pepper

David and Eugenie and Seth and Leah Reich

Spanakopita



This is a recipe originally from a post-doc in David Reich’s lab (Alkes 
Price), which he shared with us as a “.dat” file. It’s mathematically 
precise but delicious! Look forward to congratulating you at the 
wedding!
Love,
David and Eugenie
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Put enough olive oil in a pan to sauté the potatoes.

Sauté the potatoes until they are browned.

Add salsa to the potatoes and cook for another several minutes.

Beat the eggs and add to the potatoes in the sauté pan.

Cook the potato/egg mixture until the eggs are fully scrambled.

Put the potato/egg mixture in warmed tortilla shells, add cilantro 
and Texas Pete’s sauce and enjoy!

• 1 potato, peeled and chopped

• 4 eggs

• olive oil

• salsa

• Texas Pete’s sauce

• cilantro

• 4–5 tortilla shells

 Serves 2 people

Iman, Dan, and Asher

Breakfast Tacos



This is the simplest recipe ever—it 
has become a regular at our house 
for quick and easy dinners (we 
make it once every week!), and it is 
an absolute Texas staple.
We hope you enjoy!
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Hard boil and peel the eggs. Cut the eggs into halves or slit the 
eggs all the way through so that the spices may be"er permeate 
the yolk.

Dice the onions, mince the garlic, and grate the ginger.

Turn the burner to medium heat, and heat a pan large enough for 
the complete dish. Add the oil and wait for it to heat up.

Cook the onions in the hot oil until barely translucent, not brown, 
approximately 5 minutes. Add the garlic and ginger and stir a few 
times until you can really smell the garlic, about a minute.

Add the spices and stir quickly for approximately 30 seconds. You 
will smell something that seems like burning, but is actually the 
spices blooming.

Add the diced tomatoes. Smash the diced pieces into the onion 
mixture. Cook for a minute. You can taste the salt now and add 
more if you like.

Add the eggs and cover the pan with a non-airtight lid so that 
water may evaporate. Simmer for approximately ten minutes, or 
until the eggs taste delicious. If that’s not happening for you, you 
may need to add more salt. There is no need to add water because 
water will seep from the eggs and the vegetables.

Garnish with cilantro (optional). Serve with rice or naan (option-
al). Enjoy (mandatory)!

• 1 dozen eggs

• 2 small yellow onions

• 3 cloves garlic

• 1 teaspoon ginger

• 3 sprigs fresh cilantro (optional)

• 2 tablespoons oil

• 1 14.5 ounce can of diced tomatoes

• 3 teaspoons coriander powder

• 2 teaspoons cumin powder

• 2 teaspoons paprika

• 1.5 teaspoons cayenne pepper

• 1.5 teaspoons salt

Simi Bhat

Egg Curry
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Whisk eggs in large bowl. Si% in flour. Mixture will be dry. Add 
just enough water to make dough. Flour a surface and roll very 
thin (thinner than pie dough).

Over medium-high heat, brown beef, garlic, parsley. Season with 
salt.

Do you own a ravioli cu"er? If you do, use it. If not, but here are 
some suggestions:

Now you’re going to need something to cut the dough. Look 
around your house. Do you have a small round or square cookie 
cu"er? A water glass? Now get to work cu"ing out circles or 
squares.

Put a small amount of filling onto each dough piece, and press 
another piece of dough on top of it, sealing the edges with a li"le 
water. You’ve made ravioli!!

To cook ravioli, boil salted water and throw the ravioli in for a 
few minutes until they taste about right. Serve with your favorite 
pasta sauce.

• ½ lb ground venison (or if you are lame, ground 
beef or other ground meat)

• 2 cloves garlic, finely diced

• ¼ cup fresh parsley, fresh

• ½ teaspoon of salt (to taste-dough is bland, so 
meat should be well seasoned)

• 2 eggs

• 2 cups flour

Alexandria Marino and Prasenjit Dutt

West Virginia Style Venison Ravioli



Haninah has told a LOT of New Englanders about the time he came 
to West Virginia and my mom made venison ravioli for him, so I  
figured it was time for him to have the recipe!
We are so happy for you.
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Trim fat from meat. Stir together mustard, lemon juice, rosemary 
and salt. Rub onto meat. In a bowl, toss together bread crumbs 
and melted bu"er. Sprinkle onto meat.

Place meat onto a rack in shallow roasting pan. Insert an oven-
going meat thermometer. The thermometer should not touch the 
bone. Roast, uncovered, in a 325°F oven. For medium rare, roast 
for 45 minutes to 1 hour, or until the meat thermometer registers 
135°F. Cover with foil and let stand 15 minutes. The temperature of 
the meat a%er standing should be 145°F. (For medium, roast for 1 
to 1.5 hours, or until the meat thermometer registers 150°F. Cover 
with foil and let stand 15 minutes. The temperature of the meat 
a%er standing should be 160°F.) Serve with warm peach-ginger 
chutney.

• 2 1 to 1.5 lb. lamb rib roasts (6-8 ribs each), with 
or without backbone

• 3 tablespoon Dijon-style mustard

• 3 tablespoons lemon juice

• 1 tablespoon rosemary or thyme

• ½ teaspoon of salt

• ¾ cup so) bread crumbs (1 slice)

• 1 tablespoon bu!er or margarine, melted

• 1 peach ginger chutney (you can make yourself 
or buy in a store)

Dave Salmon and Stephanie Parker

Roast Rack of Lamb
with Peach-Ginger Chutney
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Bring 4 cups water to a simmer with chicken broth in a 2- to 
3-quart saucepan. Add chicken and simmer, uncovered, 6 minutes. 
Remove pan from heat and cover, then let stand until chicken is 
cooked through, about 15 minutes. Transfer chicken to a plate and 
cool 10 minutes. Chop into ½-inch pieces.

While chicken is cooling, whisk together mayonnaise, yogurt, 
curry, lime juice, honey, ginger, salt, and pepper in a large bowl. 
Add chicken, onion, mango, grapes, and cashews and stir gently to 
combine.

• 1 ¾ cups chicken broth

• 1 ½ lb skinless boneless chicken breast

• ½ cup mayonnaise

• ⅓ cup plain yogurt

• 5 teaspoons curry powder

• 1 tablespoon fresh lime juice

• 1 teaspoon honey

• ½ teaspoon ground ginger

• ½ teaspoon salt

• ¼ teaspoon black pepper

• 1 medium red onion, chopped (1 cup)

• 1 firm-ripe mango (¾ pound), peeled, pi!ed, and 
chopped

• 1 cup red seedless grapes (5 ounces), halved

• ½ cup salted roasted cashews, coarsely 
chopped

Amy and Kevin Strouse

Curried Chicken Salad



Enjoy this recipe that I think we 
made for you on one of the occasions 
you dined at our home in Colum-
bia Heights...if I didn’t make this for 
you I should have. It is delicious and 
saves well for lunch the next day! 
Wally and Lo!ie hope to play with 
you both again soon, and wish you 
all the best in your new life together.

Love,

Amy, Kevin, Walter, and Charlo!e

Dear Haninah and Emily,

We have so enjoyed spending time with you 
both over the years, and look forward to 
sharing many more celebrations together in 
the future.
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Heat 1 tablespoon bu"er and 1 tablespoon oil in a 12-inch saute 
pan over medium-high heat. When hot, add the shallots and cook, 
stirring, until tender, 1 to 2 minutes. Add the barley, 1 ½ teaspoons 
salt and ½ teaspoon pepper and cook for 1 minute. Pour in the 
white wine and cook, stirring, until the wine is evaporated, 1 to 2 
minutes. Transfer to the crock of a 6-quart slow cooker.

Add 2 tablespoons bu"er and the remaining 1 tablespoon oil to 
the saute pan over medium-high heat. Add the mushrooms and 
cook until lightly browned and wilted and the fat has been ab-
sorbed, 4 to 5 minutes.

Add the mushrooms, squash and chicken stock to the slow cooker. 
Stir gently to combine. Set the slow cooker to low and cook un-
til the liquid is absorbed and the barley and squash are tender, 2 
hours, 30 minutes to 3 hours, stirring occasionally to ensure all of 
the grains are evenly cooked. Remove the lid and stir in the pars-
ley, sage, ½ cup parmigiano-reggiano and the remaining 2 table-
spoons bu"er. Serve the riso"o hot, garnished with the remaining 
¼ cup cheese and additional pepper, if desired.

• 5 tablespoons unsalted bu!er

• 2 tablespoons grapeseed or canola oil

• ½ cup finely chopped shallots

• 1 ½ cups pearl barley

• Salt and freshly ground pepper

• ¼ cup dry white wine

• ¾ pound baby bella mushrooms, sliced ⅛ inch 
thick

• 12 ounces acorn squash, peeled, seeded and 
diced

• 4 cups chicken stock or canned low-sodium 
chicken broth

• 2 tablespoons chopped fresh parsley

• 1 tablespoon chopped fresh sage

• ¾ cup finely grated parmigiano-reggiano

Ron “Ronpedo” Lee

Mushroom and Squash Barley Risotto



Congratulations on your marriage! I look forward to many more years of friendship and 
good eats.

This recipe is perfect for the fall/winter. I usually substitute the bu!er with some olive oil 
to sauté the shallots and mushrooms and go easy on the cheese to keep this a healthful and 
hearty meal. I also very o"en shortcut this recipe and make it in a pot (see photo!) if you 
don’t want to wait 2-3 hours. You can find barley in the bean/lentil aisle (Goya is my go-to 
brand). I hope you like it!
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Riva Levine and Gary Smoke

Chicken Cutlets, Zucchini and Butternut Squash

• 1 lb of lean chicken cutlet 

• 1 cup of brown rice 

• 1 zucchini 

• ½ a bu!ernut squash

• 1 pepper

• 1 onion

• 5 tablespoons of olive oil

• 4 tablespoons of barbeque sauce

 Serves 2

Boil two cups of water with a tablespoon of olive oil. Add rice 
when water is boiling. Cover and cook on low heat for ½ hour.

Separate chicken cuts and put in already hot pan with barbeques 
sauce on both sides. Cook for about 5 minutes per side.

Split bu"ernut squash, remove seeds and add 1 tablespoon of 
olive oil to the hollow of the squash (maple syrup or cinnamon 
optional.) Microwave squash on se"ing for baked potato.

Mince pepper and microwave as hard vegetable and then throw 
into pan that previously had the chicken with an additional table-
spoon of olive oil. Follow same directions for onion and the pep-
per and onion can be cooked together. Also follow the same direc-
tions for zucchini but keep it separate.

Place a bed of brown rice over whole plate. Put the chicken cut-
lets in the middle and cover with fried onions and peppers. put 
the bu"ernut squash on one side and the zucchini on the other!

Great colors and taste. Preparation time approximately 1 hour.

Shabbos Evening Recipe for
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Afton Wagner

Preheat oven to 350°F. Coat a 9×13-inch baking dish with cooking 
spray.

In a large saucepan, bring 1 inch of water to a boil over high heat. 
Place cabbage in water, cored-side down; cover pan, and reduce 
heat to low. Steam 20 minutes, or until cabbage leaves pull apart 
easily. Drain and set aside.

In a medium bowl, combine tomatoes and their juice, tomoto 
soup, brown sugar, Worcestershire sauce and lemon juice; mix 
well and set aside. In a large bowl, combine ground beef, rice, on-
ion, egg, salt, pepper, and 2 tablespoons tomato mixture; mix well.

Place 1 cup tomato mixture in bo"om of prepared baking dish. 
Peel a cabbage leaf off the head and cut off thick stem. Place ¼ 
cup meat mixture in center of leaf. Starting at core end, make a 
roll, folding over sides and rolling loosely. Place seam-side down in 
baking dish; repeat with remaining cabbage leaves and meat mix-
ture. Spoon remaining tomato mixture evenly over top of cabbage 
rolls and cover.

Bake 1-¼ hours. Uncover and cook 10 additional minutes, or until 
beef is no longer pink.

Optional Tip: Instead of steaming the cabbage, an easy way to 
peel the leaves is to core the cabbage, freeze it overnight, thaw it 
completely, then peel away… easily!

• 1 large cabbage, cored

• 1 (14-ounce) can crushed tomatoes, not drained

• 1 (14-ounce) can tomato soup

• 3 tablespoons light brown sugar

• 1 tablespoon Worcestershire sauce

• 1 tablespoon lemon juice

• 1 pound ground beef

• 1 cup cooked rice, cooled

• 1 small onion, chopped

• 1 egg

• 1 teaspoon salt

• ½ teaspoon black pepper

Galumpkis (Stuffed Cabbage Rolls)



From our table to yours.

Enjoy this traditional 
Polish/Eastern European 
dish that is a favorite in 
our family!
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In large pot, cook chopped onion in a li"le oil. Add contents of 
cans. Add tomato paste. Add a li"le salt and shiro to taste. You can 
also add ground beef or fake ground beef (Morningstar Farms is 
good).

Serve with rice or something similar.

Susan Silverman and Yosef Abramowitz

Chili with a Unique Kick

• A can of red beans

• A can of black beans

• A can of corn

• One large onion

• Tomato paste

• Salt

• Shiro powder (the orange shiro that’s pre-spiced 
with berbere. I keep a tupperware full of it with 
my spices.)

• Vegetable oil



For the last minute 
yummy, easy, healthy 
dinner.
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Grease a large pot well with olive oil or some other healthy lubri-
cant.

Place the marrow bones on the bo"om, mix in the salt and pepper 
and some of the garlic. Layer in the potatoes, slices of the meat, 
the beans and the garlic. Add water to a height of two inches 
above the line of the solid content, keep at a slow boil for about 
three hours. Check that sufficient liquid is at the bo"om such 
that the pot does not burn and add more salt and pepper if need-
ed.

Place in an oven, pre-heated to 250 degrees, with the cover loosely 
but not completely covering the pot. Cook for an additional 21 
hours, probing every few hours that there is enough liquid at the 
bo"om of the pot that the content does not burn. In the last hour 
you might remove the cover so that the top develops something 
of a crust.

Feeds 10 people with delicious le%-overs for additional meals. 
Cholent freezes well.

• 2 pounds of flanken or any other cut, laced with 
fat or with fa!y edges

• 2 large marrow bones with marrow still filling the 
core

• 10 pounds medium sized well peeled potatoes, 
each potato sliced in half and then into ¾ inch 
wedges

• 2 pounds of onions, each onion cut in half and 
then into ½ inch wedges 

• 1 medium size garlic peeled, half of the cloves 
sliced, half crushed with total potency to give off 
garlic smells within an area of 5 square blocks, 
adjusted to the velocity and direction of the wind

• 2 pounds of large size dried Lima beans that do 
not get too mushy

• Salt and pepper to taste

• Sufficient water to cover the solid ingredients by 
2 inches when beginning to cook

S/Abba Hillel

Cholent Cosmopolitan
(“Lithuanian”)



Food is most certainly an expression of love. 
Food, in your romance, dear Haninah and 
Emily, has always been more than nourish-
ing. Anyone who had the privilege to be with 
you, from the earliest point in your relation-
ship, would note the care and concern that 
you two very busy and engaged people would 
invest in the wholesome and delightful foods 
that you would prepare for each other and 
for your guests, as impressive and memorable 
as the discussions that accompanied these 
feasts.
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Grease a large pot well with olive oil or some other healthy lubri-
cant.

Layer in all of the solid ingredients, add water to a height of two 
inches above the line of the solid content, keep at a slow boil for 
about three hours. Check that sufficient liquid is at the bo"om 
such that the pot does not burn and add more salt and pepper if 
needed.

Place in an oven, pre-heated to 250 degrees, with the cover loosely 
but not completely covering the pot. Cook for an additional 21 
hours, probing every few hours that there is enough liquid at the 
bo"om of the pot that the content does not burn. In the last hour 
you might remove the cover so that the top develops something 
of a crust.

Feeds 10 people with delicious le%-overs for additional meals. 
Cholent freezes well.

• 5 pounds medium sized well peeled potatoes, 
each potato sliced in half and then into ¾ inch 
wedges

• 5 pounds of sweet potatoes or yams

• 2 pound of roasted chestnuts, cut into chips

• 2 pounds of tofu cut into chunks

• 3 pounds of pi!ed and chopped prunes (if you 
like your vegetarian cholent sweet)

• 2 pounds of quinoa, kasha, or any particularly 
healthy grain

• 2 pounds of onions, each onion cut in half and 
then into ½ inch wedges

• 2 pounds of sliced carrots 

• 1 medium size garlic peeled, half of the cloves 
sliced, half crushed with total potency to give off 
garlic smells within an area of 5 square blocks, 
adjusted to the velocity and direction of the wind

• 2 pounds of large size dried Lima beans that do 
not get too mushy

• Salt and pepper to taste

• Sufficient water to cover the solid ingredients by 
2 inches when beginning to cook

S/Abba Hillel

Vegetarian Cholent



May your table, Emily and 
Haninah, be laden with 
love—food and drink,  
nurturing bodies and souls, 
lavishly and warmly  
welcoming family, friends, 
and guests from near and 
far—and may it be a source 
of love and abundant  
blessing for all of us.
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Blend garlic and ginger in food processor, scraping down sides as 
needed.

Add ⅔ edamame, miso, olive oil, and salt to processor. Process un-
til well-blended, scraping down sides as needed.

Add remaining edamame and pulse a few times.

• 1 lb frozen shelled edamame, thawed (I le) mine 
on the counter all day) 

• 4 large cloves garlic, crushed 

• 1 large piece ginger (about 4 inches), peeled 
and sliced 

• 2 tbl red miso 

• ⅓ cup olive oil (or more to taste)

• 2 tsp salt

Brad Lipton and Christen Young

Edamame-Miso Pesto



To many years of eating pasta together!
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Heat oil in a pot and saute onions and garlic until they start to 
so%en. Add curry paste and mix and “cook” paste for a minute. 
Add lemongrass.

If using chicken, add now and cook partially. If using shrimp or 
mussels, keep going.

Add coconut milk and bring to a slow simmer.

Once chicken is almost fully cooked, add beans, peppers and any 
other vegetable you wish to use. Add ginger and coriander. Sim-
mer until chicken is fully cooked and vegetables are so%.

If using mussels, add around the same time as the vegetables.

If using shrimp, add at the very end and simmer until cooked 
through, approximately 3–4 minutes.

Remove from heat to stop the cooking once everything is done. 
Add generous amount of thai basil. Serve with jasmine rice.

You can adjust the amount of curry paste to taste, and adjust the 
amount of the other ingredients depending on how many people 
you are feeding. Here’s some guides:

About 1 can coconut milk per 3 servings, About 2 tablespoons 
curry paste for every 1 can coconut milk, about ½ medium onion 
for every 1 can coconut milk, about one tablespoon ginger and 
garlic for every 1 can coconut milk.

• 1 White or Spanish Onion

• Garlic (about 2 cloves)

• Red, Yellow, Orange Bell Peppers

• String Beans or Snap Peas

• Thai Green Curry Paste (Maesri Brand)

• Trader Joes Coconut Cream or Chaokoh Brand 
Coconut Milk

• Ground coriander

• Fine grated ginger

• Lemongrass

• Thai Basil (Italian Basil can be substituted)

• Protein: Chunk or Sliced Chicken; Raw, Peeled 
and Deveined Shrimp; or Mussels (cleaned)

Jonah Detofsky

Thai Green Curry



I believe I can trace my ob-
session with Asian food 
back to Emily’s father Art. 
Before I was born he in-
troduced my parents to 
Sagami, an unassuming 
Japanese restaurant in 
Collingswood with some 
of the most authentic, deli-
cious food in the world. I’ve 
been hooked since I was a 
kid, and since then I’ve not 
only learned to make Japa-
nese food, but also Thai, 
Vietnamese and Indian as 
well. They are all favorites, 
but this Green Curry is a 
constant go-to for me. I love 
how food can connect fami-
lies, and I’m glad to pass 
this recipe on to Emily and 
Haninah as you start your 
own branch of our tree.
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In a small food processor, puree the banana with the almond milk 
and vanilla. (or mash it really well by hand—you want it pre"y 
liquified).

In a separate medium sized bowl, mix together the dry ingredi-
ents. Pour the banana/milk mixture into the dry ingredients and 
stir until just combined. Gently stir in the blueberries.

Heat a few teaspoons of coconut oil in a large skillet over medium 
heat. Using a ¼ cup measuring cup, scoop the pancake ba"er into 
the pan. Flip when bubbles form in the ba"er (about 1 minute). 
Let the second side cook for about 30–60 seconds and remove 
from heat. (check the first one to make sure it’s done in the mid-
dle, if not, you may need to reduce heat to low and let it cook a 
li"le bit longer).

For the blueberry topping, place blueberries in a small bowl with 
a li"le bit of maple syrup. Microwave for 20–30 seconds or until 
they burst a li"le.

Serve pancakes warm with blueberry sauce and maple syrup.

Yields 6–8 small pancakes (serves 2)

• 1 ripe banana

• ⅔ cup almond milk

• 1 teaspoon vanilla

• ¾ cup gluten free flour (I used half gf all-purpose, 
half millet), or 1 cup regular all-purpose flour

• 1 teaspoon baking powder

• ½ teaspoon cinnamon

• ⅛ teaspoon salt

• ¼ cup blueberries (to go inside the pancakes)

• a few teaspoons coconut oil, for the pan

• maple syrup, for serving

 Blueberry Topping

• ¼ cup blueberries + a drizzle of maple syrup + 
tiny pinch of salt

Kristie and Brian

Blueberry Banana Pancakes



Congratulations Emily and Haninah! Y’all are such great chefs! 
Hope you enjoy this! And hope the bees stay away from you when 
you eat these pancakes! Love, Kristie and Brian
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Dice up the onions and grill them in olive oil.

Then chop up tomatoes and add in (optional to use tomatoes 
from a can). The key is to cook them long enough so that they are 
cooked and so that the consistency is pre"y thick. This could take 
a while because there is a lot of water to boil off. So you can add 
in canned tomatoes (usually diced or stewed) to make it go faster. 
But don’t use the pre-spiced ones. 

Add salt and pepper to season.

When you’ve got the right thick consistency, break a few eggs 
open on the pan. For the first one or two just mix them in. But for 
others, when you drop them in stir for a second or two and then 
wait before stirring more. The goal is to have some bigger chunks 
of egg floating around at the end. Wait til the eggs cook and then 
you’re done! 

Serve hot or cold with bread of any type.

• A bunch of ripe tomatoes—at least 5 large ones, 
but have extras on hand

• 1 medium sized onion 

• 4 eggs

• Olive Oil

• Salt

• Pepper

Shakshuka
Jessamyn Berniker & Itai Grinberg



Haninah and Emily,

Mazal Tov! We are so thrilled for the two of 
you! We wish you many many years of marital 
bliss—ad 120!

When I heard about this recipe project, it was 
a no brainer which recipe to include! And we’d 
love to have you over for a complete yemeni-
food dinner sometime this fall to celebrate your 
nuptuals!

By the way, the pix are from the inauguration 
concert. Man it was freezing that day!

Much love,

Jessamyn and Itai
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Download menu from Grand Sichuan.

Order Take Away by phone.

Set the table in the meantime…

Open wine (Nadia and Emily).

Select Beer (Hillel, Haninah).

Talk a lot while enjoying!

• Best Chinese take out ever as Haninah and Emily 
know their Chinese food.

• One enthusiastic Emily Naden who knows her 
wines.

• One Haninah Levine who’s hungry and likes to 
order.

• Menu from Grand Sichuan on 7th Avenue.

• Eyeglasses to read Menu.

• A sophisticated and hearty appreciation of Chi-
nese Food.

• An appetite.

• Lots of laughs and love.

Nadia

Grand Sichuan Restaurant



Dearest Haninah and Emily

Congratulations on your upcoming marriage, I’m so happy 
you’ll be celebrating in a month’s time.

I don’t remember many meals that we cooked together but I do 
remember that we ordered food from my favorite Chinese res-
taurant and that it tasted so much be!er because you both had 
selected excellently. That’s something that I would love to repeat 
and look forward to doing again in the future. I don’t have a 
photo of that occasion we were too busy eating ourselves silly 

but here’s a couple of pictures of our day at the gardens in Wash-
ington. And of course a picture of you Haninah on your travels 
the first time I met you! You look very happy bearing your load!

You are both such a lovely couple with a great presence that’s felt 
by all. Enjoy your travels together and may you have a rich and 
wonderful life, Full of great and memorable meals and a lot more 
than Chinese food!

Good luck and congratulations again. 

With all my Love, Nadia





Desserts and Drinks
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• 4 refrigerated pie crusts

• 12 4 oz small mason jars

• 1 can cherry pie filling

• 2 ½ c fresh blueberries

• ⅛ c sugar

• ¼ tsp cinnamon

• ½ tsp corn starch

Preheat oven to 400°F. Cut 2 of the pie crusts into quarters and 
mash the dough into the mason jars. Make sure that the crust is 
the same thickness throughout the jars. Use the excess crust in 
other jars.

Fill half of the jars with cherry pie filling.

In a large bowl, combine the blueberries, sugar, cinnamon and 
corn starch until the berries are coated. Fill the rest of the jars 
with this filling.

Top with the remaining pie crust however you’d like.

Bake uncovered for 10 minutes until top crust begins to brown. 
Remove from oven and cover with foil. Bake an additional 30 min-
utes until filling is bubbly and hot.

Don’t overfill the jars or the filling will spill out. But don’t underfill 
them either or it will deflate once cooled and your pies will look 
funny.

Pie in a Jar
Tracy Glink, Liz Hazleton, Courtney McKay, Marissa Mitzner



May your life together be as sweet and fulfilling as these pies!
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Preheat the oven to 375°F. Grease a 9x13 inch pan.

In a medium bowl, stir together 1 cup sugar, 3 cups flour, and bak-
ing powder. Mix in salt and lemon zest. Use a fork or pastry cu"er 
to blend in the bu"er and egg. Dough will be crumbly. Pat half of 
dough into the prepared pan.

In another bowl, stir together the sugar, cornstarch and lemon 
juice. Gently mix in the blueberries. Sprinkle the blueberry mix-
ture evenly over the crust. Crumble remaining dough over the 
berry layer.

Bake in preheated oven for 45 minutes, or until top is slightly 
brown. (This took an extra 15 to 20 minutes in my oven.) Cool com-
pletely before cu"ing into squares.

Yields one 9x13 pan of bars.

• 1 cup white sugar

• 1 teaspoon baking powder

• 3 cups all-purpose flour

• 1 cup cold unsalted bu!er (2 sticks or 8 ounces)

• 1 egg

• ¼ teaspoon salt

• Zest and juice of one lemon

• 4 cups fresh blueberries

• ½ cup white sugar

• 4 teaspoons cornstarch

Sarah & Praveen

Blueberry Crumb Bars

FULL RECIPE 
h!p://smi!enkitchen.com/blog/2008/07/blueberry-crumb-bars/

← Or just scan me with your technological doodads.



These are the bars Sarah baked for the first book club she hosted 
with Emily’s group. They were such a success, there was only a quar-
ter of the pan le" at the end of the night!

Note: Easy to make gluten-free. Substitute the 3 cups all-purpose 
flour with 3 cups of general gluten-free baking mix. If you use a mix 
that uses almond flour, it gives it a nice nu!y a"ertaste.
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Preheat oven to 400° F and place rack in the center of the oven. 
Line two baking sheets with parchment paper.

In a large bowl whisk together the flour, salt, and baking powder.

In a separate bowl, beat the bu"er and sugar until smooth (about 
2 to 3 minutes). Add the eggs, one at a time, beating well a%er each 
addition. Scrape down the sides of the bowl. Beat in the vanilla 
extract. Add the flour mixture and beat until you have a smooth 
dough. If the dough is so%, cover and refrigerate until firm (about 
one to two hours).

Shape the dough into 1 inch round balls. In a large shallow bowl 
mix together the sugar and cinnamon for the coating. Roll the 
balls of dough in the cinnamon sugar and place on the prepared 
pan, spacing about 2 inches apart.

Bake the cookies for about 8–10 minutes, or until they are light 
golden brown and firm around the edges. The centers of the cook-
ies will still be a li"le so%. Remove from oven and place on a wire 
rack to cool.

Makes about 4–5 dozen cookies.

 Cookies

• 2-¾ cups flour

• ½ teaspoon salt

• 1 cup unsalted bu!er

• 1-½ cups white sugar

• 2 eggs

• 1 teaspoon vanilla extract

 Coating

• ⅓ cup white sugar

• 2 teaspoons cinnamon

Sarah and Jonathan Magen

Snickerdoodle Cookies



May your marriage be as “damn good” as these cookies!
Eagle tested, Reva approved! Love you tons!
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CHOCOLATE TRUFFLES
Crush the chocolate and melt it in a heavy pan on the lowest possible 
fire together with the whipping cream, while stirring continuously. Once 
the mass is melted and completely uniform, add 1 egg yolk and stir in 
quickly until it disappears completely, and then repeat with the second 
yolk. Once both yolks have disappeared and the texture is completely 
smooth and uniform, remove from the fire, add the bu"er, and mix until 
it melts completely and the mass is completely smooth once again. Add 
the Grand Marnier and stir in.

If you want to add in any additional flavors (lemon/orange peels, ground 
roasted nuts, ginger, etc.), now is the time. You can also separate the choc-
olate mass into a few small bowls and stir in different additional ingredi-
ents in each.

Cover the chocolate with saran wrap and freeze for two hours (until 
solid).

LEAF DECORATIONS
Melt the additional dark chocolate, either a double pot (water in the low-
er one and the chocolate in the upper) or very carefully in a microwave. 
If you really care about the glossiness of the chocolate, you should put it 
through a Tempering process—look it up. Once the chocolate is melted, 
paint a layer on to each leaf with a paintbrush. Place the leaves on bak-
ing paper on a large plate and put them in the fridge to harden. Once 
hard, the leaves can be peeled off and the chocolate retains their shape.

… And now back to the truffles ba"er, which should have hardened by 
now: remove from the freezer and, with a spoon, make small balls and 
roll them in a bowl of cocoa powder or shredded coconut. Decorate with 
the chocolate leaves and serve!

Hephz, Offir, Elye, Ariel, and Jordan

Chocolate Truffles

 Truffles

• 300g quality dark chocolate

• ¼ cup whipping cream (32–38%)

• 2 egg yolks obsessively separated

• 2 tablespoons Grand Marnier

• 50g bu!er

• cocoa powder

• optional variations: orange/lemon peels, ginger, 
shredded coconut, crushed roasted nuts

 Decorative Chocolate Leaves

• 50–100g dark chocolate

• A few nicely-shaped leaves, washed and dried

with chocolate leaf decorations, served with love



We know you love 
the mess… and the 
chocolate!

P.S. The truffles 
ba!er can also 
be kept in the 
freezer for “hard 
times.”
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Preheat oven to 325° F (165° C). Place the matzos onto the baking 
sheets, breaking them in half if needed.

Melt the bu"er in a saucepan with the brown sugar over medium 
heat; bring to a boil and reduce heat. Simmer the mixture until 
thickened, about 5 minutes. Ladle the hot sugar mixture over the 
matzos, spreading the mixture over the matzos with a rubber 
spatula.

Bake in the preheated oven until the sugar mixture is bubbling 
and thick, about 20 minutes.

Place chocolate chips on top and place back in over for 2 minutes 
until chips are shinny. Remove and spread evenly.

Place covered matzo into freezer until cold to touch. Store in air 
tight container in freezer

• 1 box matzo

• 2 cups salted bu!er

• 2 cups dark brown sugar, packed

• 20 ounces semisweet chocolate chips

Leah Kasowitz and John Pan

ChocoToffee Matzo



Le" the door open
for the Prophet Elijah
Now our cat is gone
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Casey Jones & Nick Schorn

Preheat oven to 350° F.

Mix bu"er & light brown sugar together in large bowl.

Add vanilla, flour & salt. 

Mix together to create dough.

Roll dough into balls (li"le smaller than a golf ball) and then 
shape into crescents. Make sure the crescents don’t have any 
cracks in them, otherwise they’ll break when you roll them in 
sugar. Also, make sure you don’t roll the dough so much where it 
starts to get warm and sticky. 

Bake for 15–18 min. Check them at 15… Take them out when they 
start to get very light golden brown.

Let cool for 1 ½ min.

Pour the confectioner’s sugar into a large paper bag. I know this 
sounds strange, but it’s Gramma Hova’s best trick!

Gently put a few of the bu"erball crescents into the large paper 
bag and delicately coat them in sugar. 

Place them on a cooling rack (put paper towel on rack) 

Sprinkle extra sugar if need be!

• 2 cups flour

• I cup bu!er or ½ cup bu!er & ½ cup margarine 
(don’t use all margarine)

• ½ cup light brown sugar

• 1 teaspoon vanilla

• ½ teaspoon salt

• 1 box confectioner’s sugar

Gramma Hova’s Butterballs



Keep your holidays 
classic with Gramma  
Hova’s Bu!erballs.

We love you!! 
xoxo Casey & Nick
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Set the bu"er out early in the day to so%en. This recipe is much 
easier with room temperature bu"er.

Preheat the oven to 350° F.

Cream together the bu"er and white sugar until smooth. Mix in 
½ teaspoon almond/vanilla extract. Mix in the flour until dough 
comes together. Roll the dough into 1 ½" balls, and place them on 
ungreased cookie sheets. Using your thumb, make a dent in the 
center of each ball. Fill the hole with your favorite jam.

Bake for 14 to 18 minutes or until lightly browned. While the cook-
ies are baking, mix together the confectioners’ sugar, ¾ teaspoon 
almond/vanilla extract, and milk until smooth.

Let cool 1 minute on the cookie sheet. Drizzle the sugar and milk 
mixture over the warm cookies.

• 1 cup so)ened bu!er

• ⅔ cup white sugar

• ½ teaspoon almond or vanilla extract

• 2 cups flour

• ½ cup of your favorite jam

• ¾ teaspoon almond or vanilla extract

• ½ cup confectioners’ sugar

• 1 teaspoon milk

Lindsey Trachtenberg

Shortbread Thumbprint Cookies
Sweet & Simple
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Add the cheese and bu"er to the bowl of an electric mixer fi"ed with 
the paddle a"achment and beat until light. Add ¼ cup granulated 
sugar, the salt, and vanilla. With the mixer on low speed, add the flour 
and mix until just combined. Dump the dough out onto a well-floured 
board and roll it into a ball. Cut the ball in quarters, wrap each piece 
in plastic and fla"en into a disk. Refrigerate for 1 hour.

To make the filling, combine 6 tablespoons of granulated sugar, the 
brown sugar, 1 ½ teaspoons cinnamon, the raisins, and walnuts.

On a well-floured board, roll each disk of dough into a 9-inch circle. 
Spread the dough with 2 tablespoons apricot preserves, keeping ~½ 
inch border of dough clear around the outside. Sprinkle with ½ cup 
of the filling (concentrating the raisins towards the outer half, to 
make them easier to roll). Press the filling lightly into the dough. Cut 
the circles into 12 equal wedges-cu"ing the whole circle in quarters, 
then each quarter into thirds. Starting with the wide edge, roll up 
each wedge. Arrange the cookies, points tucked under, on a baking 
sheet(s) lined with parchment paper. Chill for 30 minutes.

Preheat the oven to 350° F.

Brush each cookie with the egg wash. Combine 3 tablespoons granu-
lated sugar and 1 teaspoon cinnamon and sprinkle on the cookies. 
Bake until lightly browned, about 15 to 20 minutes. Remove from the 
oven to a wire rack, let cool, and enjoy!

• 8 ounces cream cheese, at room temperature

• ½ pound unsalted bu!er, at room temperature

• ¼ cup granulated sugar, plus 9 tablespoons

• ¼ teaspoon kosher salt

• 1 teaspoon pure vanilla extract

• 2 cups all-purpose flour, plus more for rolling

• ¼ cup light brown sugar, packed

• 2 ½ teaspoons ground cinnamon, divided

• ¾ cup raisins

• 1 cup finely chopped walnuts

• ½ cup apricot preserves, pureed in a food pro-
cessor

• 1 egg beaten with 1 tablespoon milk, for egg 
wash

Jenny Rost

Rugelach



Congratulations, Haninah and Emily!
Ma! and I are looking forward to continued culinary adventures 
with you both. In the meantime, thought I’d share a classic recipe.
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Cream the bu"er and granulated sugar. Beat the eggs and vanilla, 
then add to the bu"er and sugar mixture and mix.

Si% the flour, baking powder, baking soda, salt, and brown sugar. 
Mix everything together.

Add in the sour cream and mix.

Preheat oven to 350° F.

Grease the bundt cake pan.

Make the topping by mixing together the granulated sugar and 
cinnamon. Sprinkle approximately ½ of the topping on the 
greased cake pan.

Pour approximately half the cake mixture into the cake pan 
Sprinkle the remaining topping onto the cake mixture in the cake 
pan. Pour the remaining cake mixture into the cake pan.

Bake for one hour, then allow it to cool.

 Topping

• ¼ cup of granulated sugar

• 1 tsp. of cinnamon

 Cake

• 6 oz. of bu!er

• 1½ cup of granulated sugar

• 3 eggs

• 1½ tsp. of vanilla

• 3 cups of flour

• 1½ tsp. of baking powder

• 1½ tsp. of baking soda

• ½ tsp. of salt

• 1½ tsp. of brown sugar

• 1 (8 oz.) container of sour cream

Lucy Chang

Sour Cream Coffee Cake



Congratulations, Haninah 
and Emily! I wish you both 
every happiness and a truly 
wonderful life together.

Love always,
Lucy
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PREPARE AND BAKE PASTRY IN FOUR QUADRANTS
Stir together yolks and 2 tablespoons water for egg wash. Put a baking 
sheet in freezer.

Unfold 1 pastry sheet on a 12-inch square of parchment and brush all 
over with egg wash. Prick entire surface evenly with a fork.

Unfold a second pastry sheet on a cu"ing board and cut out a 1¼-inch-
wide right-angle strip along 2 adjacent edges with a sharp small knife, 
reserving remaining square for another use. Place right angle on 1 corner 
on top of 2 adjacent edges of pricked pastry to form first quadrant of tart. 
Transfer pastry on parchment to baking sheet in freezer and chill until 
firm, about 10 minutes.

Transfer pastry on parchment from freezer to cu"ing board and trim 
a ¼-inch-wide strip from all 4 edges using tip of small knife and a ruler 
and cu"ing all the way through pastry. Make ¼-inch-long vertical cuts 
through double layers of edge about ½ inch apart (to help sides rise even-
ly).

Return pastry on parchment to baking sheet in freezer and chill until 
firm but not solid, about 10 minutes more.

Preheat oven to 450°F and heat another baking sheet on lowest rack in 
oven until hot, about 2 minutes.

Remove baking sheet from oven and transfer pastry on parchment from 
freezer to hot sheet. Bake pastry on lowest rack of oven until puffed and 
deep golden brown (a li"le darker than usual so double edges are cooked 
through), 14 to 16 minutes. Transfer pastry on parchment to a rack to cool.

Repeat procedure with remaining 3 packages puff pastry to make re-
maining 3 quadrants of tart.

• 2 large egg yolks

• 4 tablespoons water

• 4 (17 ¼-oz) packages frozen puff pastry sheets, 
thawed but kept chilled

• 2 (8-oz) packages cream cheese

• ½ cup granulated sugar

• ½ cup chopped crystallized ginger (4 oz)

• 2 pt strawberries (1 lb), hulled, then halved or 
quartered if large

• ¾ cup red currant jelly

• 4 pt blueberries (2 ½ lb)

• Confectioners’ Sugar (for garnishing)

 Special Equipment

• Parchment paper

• Large flat board (at least 20 inches square) for 
serving

 Cook’s Notes

• All 4 quadrants of pastry can be prepared (but 
not baked) 1 day ahead and stacked in freezer 
between sheets of parchment paper. Let each 
section stand at room temperature until no 
longer frozen solid but still firm, about 5 minutes, 
before baking.

• Ginger cream can be made 1 day ahead and 
chilled, covered.

• Assembled tart can be kept at cool room tem-
perature 3 hours before serving.

Lauren Ruth Rose

Berry Tart with Ginger Cream



I found this recipe in Gourmet Magazine in 
2002, while traveling abroad for the first time 
on my own, and have been practicing it ever 
since. The beauty of this recipe is that even 
when it’s not perfect, it’s delicious, but fortu-
nately, the two of you have the rest of your 
lives to get it just right.

GINGER CREAM
Blend cream cheese and granulated sugar in 
a food processor until sugar is dissolved and 
mixture is smooth. Add ginger and pulse un-
til finely chopped and mixture is combined 
well.

PREPARE FRUIT AND ASSEMBLE TART
If very puffed, gently fla"en inner parts of 
pastry (single layer) slightly with your palm. 
Fit quadrants together on flat board to form 
a giant square tart shell, trimming inside 
edges of each quadrant slightly with a ser-
rated knife to help quadrants fit together 
smoothly. “Glue” inner edges together with 
a li"le ginger cream, then spread remaining 
ginger cream evenly over tart, leaving double 
edges as a border.

Arrange strawberries in a decorative pat-
tern over cream. Bring jelly to a boil with 
remaining 2 tablespoons water, whisking 
until smooth, then simmer glaze 1 minute. 
Toss three fourths of glaze with blueberries 
in a large bowl and spoon blueberries onto 
tart to cover cream between strawberries, 
mounding slightly. Brush strawberries with 
remaining glaze.
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Bu"er a springform pan.

Beat cream cheese and sugar then add flour, spices and eggs. Beat 
until eggs would be fluffy (if you could tell!).

Add pumpkin. 

Pour into springform pan (place on cookie sheet in case it cooks 
over) and bake at 350 for 1 hour.

Cheesecake is done when the top is firm to the touch.

• 3 8oz. blocks of cream cheese

• 1 ½ cups white sugar

• 1 cup brown sugar

• ¼ cup flour

• 1 tsp. cinnamon

• ½ tsp. ginger

• 3 eggs

• 16 oz. pumpkin (canned)

• Graham cracker crust (recipe on box)

Sarah Whitton

Pumpkin Cheesecake



Thanksgiving isn’t 
complete without a 
pumpkin cheesecake. 
Enjoy!
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Preheat the oven to 350°F. Line a baking tray with greaseproof 
paper.

Break up the chocolate and melt in a bowl over simmering wa-
ter. Best le% alone without stirring. When the chocolate is half-
melted turn the heat off and nudge the solid parts into the melted 
parts, finishing it off using the residual heat.

Spread the flaked almonds out on a baking tray, and toast in the 
oven for two minutes. Remove the almonds from the oven, sprin-
kle over some sugar and return to the oven for a further minute.

When the chocolate is melted spoon li"le disc shapes onto the 
lined tray. While the chocolate is still warm, quickly sca"er the al-
monds and pistachios over the discs. Sprinkle a li"le sea salt and 
maybe some crushed crystallised roses for colour.

Chill the tray in the fridge for 15–20 minutes, so%ly pry your 
snaps away from the paper and serve.

• 100g/3½oz dark chocolate

• a good handful of pistachio nuts, shelled,  
roughly chopped

• 2 handfuls of flaked almonds

• a big pinch of sugar

• flaked sea salt

• crystallised roses, crushed (optional, could use 
candied peel or just leave it out)

Ron “Ronpedo” Lee

Sea Salt Chocolate Snaps



Well, I don’t have a photo for this delectable treat, but I 
think just from description and ingredients alone you 
will be persuaded to make these more than once! Instead, 
I thought a photo of the original bass section of the 18th 
Street Singers would be an appropriately nostalgic contri-
bution to this cookbook. This recipe is beyond easy, and a 
great way to create “baked goods” without any baking.

Enjoy!
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Bisco"i are twice-baked Italian cookies. At their best, they are 
rock hard—perfect for dunking into coffee! To make these treats, 
you want to preheat the oven to 325°F.

Beat together eggs, bu"er/oil, sugars, baking powder, almond fla-
voring, cinnamon and orange peel. Gently fold in the toasted al-
monds. Gradually stir in the flour, folding it into the ba"er so that 
it mixes evenly but does not overly beat the ba"er. You can use 
a stand mixer, but you may want to switch to hand mixing since 
this will become sticky towards the end!

With floured hands, roll out two logs and place each log on a 
parchment paper lined baking sheet. While not an exact science, 
the logs should be about 4" wide at least. If you do not have parch-
ment paper, place the rolls on a sheet that has been well greased 
with shortening, bu"er, or oil. If you have decided to use an egg 
white glaze, brush the top of the logs with the beaten egg white.

Bake the logs for about 40 minutes at 325°F. Let the logs cool com-
pletely, then cut each log into ½" thick diagonal slices using a 
sharp serrated knife. If your cookies are sticking to the knife, you 
may want to dip your knife into cold water in between slices.

Turn the sliced bisco"i onto their sides and return the cookies to 
the oven for 5 more minutes.

If you want to try the “advanced” version, melt your chocolate 
and dip the cookies into the chocolate. There’s no exact science to 
this—some dip the long end, whilst others dip half. We prefer us-
ing a dark semi-sweet chocolate, perhaps with a hint of coffee to 
offset the sweetness.

• 2 extra large eggs

• ¾ stick so) bu!er or ½ cup oil

• ¾ cup white sugar

• ¾ cup light brown sugar

• 1 teaspoon baking powder

• 2 teaspoons almond flavoring

• 2 teaspoons cinnamon

• 2 teaspoons grated orange peel

• 1 cup toasted almonds, coarsely chopped

• 2 ¼ cups unbleached flour

• Optional: egg white to brush on top of cook-
ies, parchment paper to line your cookie sheet, 
and melted chocolate if you want to kick it up a 
notch!

Alaina & Michael Goldberg

Almond Biscotti



Haninah and Emily,

These cookies are like the 
best of marriages: rock 
hard!

Love,

Mike & Alaina Goldberg
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Melt the chocolate in a pot with boiling water—one pot inside  
another.

In a bowl, mix the egg yolks, 3 tablespoons of sugar, and one cup of 
liquids (brandy + coffee).

Add the mixture to the melted chocolate, mix well, and remove 
from the stove.

Whisk and beat the egg whites, adding in two tablespoons of sugar 
gradually to the foam.

Add the egg whites to the remaining ingredients and mix carefully 
with a wooden spoon, in a folding motion.

Cool.

• 500 grams bi!ersweet chocolate

• 10 eggs

• 5 tablespoons sugar

• ¼ cup brandy

• ¾ cup coffee

Ofer and Ayelet

Chocolate Mousse
Savta Hilda’s Famous



We wanted to send you a recipe for Savta Hilda’s famous chocolate 
mousse, that she would make and distribute among her kids every 
Friday. So here’s the recipe (it says it’s for 10 servings, but it seems like 
much more). Mazal tov, and we hope to see you in Israel, too!
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Freeze canister of ice cream maker for at least 24 hours in advance 
of making ice cream.

Combine 2% and coconut milks along with half-and-half in a me-
dium, heavy saucepan, and bring to a boil. Remove milk mixture 
from heat.

Combine sugar and egg yolks. Beat with a mixer at high speed un-
til thick and pale. Gradually add half of hot milk mixture to sugar 
mixture, stirring constantly with mixer. Return mixture to pan. 
Cook over medium-low heat 2 minutes or until a thermometer 
registers 160 degrees, stirring constantly (lest you create sugary 
scrambled eggs). Mixture will thicken slightly.

Remove pan from heat and place in a large ice-filled bowl to stop 
mixture from cooking further. A%er 10 minutes or so, transfer to 
a bowl and refrigerate overnight (or several hours, so mix cools 
completely and flavors meld).

Assemble ice cream maker, and immediately transfer mixture into 
frozen canister. Freeze according to ice cream maker’s manufac-
turer instructions. Approximately 5 minutes before the mix is fin-
ished in the ice cream maker, add the coconut and vanilla wafers. 
Adding sooner will “melt” them into the ice cream.

Spoon ice cream from canister into freezer safe container and 
freeze for one to two more hours for firmer ice cream.

Serving suggestion: We like to serve this ice cream with grilled 
pineapple slices and grilled pound cake, with an extra sprinkle of 
toasted coconut on top. It’s “company worthy” dessert!

• 1 ¾ cups 2% milk

• 1 ¼ cups light coconut milk

• 1 cup half-and-half

• 1 ½ cups sugar

• 3 large egg yolks

• 6 tablespoons sweetened flaked coconut, 
toasted

• 10 vanilla wafers, crushed

 Yields 8 servings. Serving size: ¾ cup.

Lorie Damon

Coconut Cream Pie Ice Cream



We have found that one of the secrets to a happy marriage, happy family, and happy friends is to share 
ice cream! A"er all, it’s hard not to smile and be happy when you are eating ice cream, and it’s even 
more fun to make it together. Here are two of our favorites. Enjoy! All good wishes for a very happy life 
together! We’re looking forward to annual “Anniversary Edition” of the Emily and Haninah Cookbook!

Love,

Lorie, Mike, and Zach Krivonak
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Boil the water.

Steep the tea bag.

Add milk, honey, and/or sugar to taste.

Wait for it to cool (a li"le, but not too much).

Drink the tea.

• 1–2 cups water

• 1 tea bag

• Milk, honey, and/or sugar (optional)

Maggie Wittlin

Tea



On mornings, a"ernoons, 
and evenings when you don’t 
want to do any work and just 
want to drink some freakin’ 
tea, enjoy this exceedingly 
creative recipe from your 
non-cooking friend.

I love you guys!
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Preheat the oven to 350°F. Lightly grease a 9" x 13" pan.

Beat together the bu"er, sugar, and salt till smooth.

Add the eggs one at a time, beating well a%er each addition.

Add the baking powder, then add the flour alternately with the 
milk, starting and ending with the flour. Mix until smooth. Stir in 
the grated lime rind.

Spoon the ba"er into the prepared pan, smoothing the top with a 
spatula.

Bake the cake for 25 to 33 minutes, or until the top is starting to 
brown and a cake tester inserted into the center comes out clean.

While the cake is baking, make the glaze by stirring together the 
lime juice and sugar. Set it aside.

Remove the cake from the oven, and set it on a rack. Use a skewer 
or toothpick to poke the top all over. Don’t poke all the way to the 
bo"om of the pan; just about halfway down.

Stir the glaze to combine, and immediately brush it onto the hot 
cake; be generous. Let it sink in for about 5 minutes, then brush 
on more glaze, continuing until all the glaze is used up.

Allow the cake to cool completely before slicing.

To make the raspberry topping, stir together completely thawed 
raspberries and sugar to taste.

Serve squares of cake with a dollop of raspberry sauce on the side, 
preferably during a free period. If at all possible, a free lunch.

Hilary Falb

Raspberry Lime Rickey Cake

 Cake

• 1 cup unsalted bu!er, so)ened or room  
temperature

• 2 cups sugar

• 1 ¼ teaspoons salt

• 4 large eggs

• 2 teaspoons baking powder

• 3 cups all purpose flour

• 1 cup milk

• finely grated rind of 2 limes; 1 to 2 tablespoons, 
lightly packed

 Glaze

• ⅓ cup freshly squeezed lime juice

• ⅔ cup superfine sugar

 Raspberry Sauce

• 3 ½ to 4 cups raspberries; frozen are fine

• 2 tablespoons sugar, to taste

 Yields about 2 dozen servings

(in memory of Main Street’s Brigham’s)



Dear Haninah (Abigail still refers to you as Hunny Nunny by 
the way) and Emily,

Have a wonderful wedding! I wish you both happiness and 
the best of luck in everything. Hope to see you in one country 
or another!

Hilary
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DESSERTS and DRINKS

Preheat oven to 350 & grease a 9-10 inch tube pan.

In a mixing bowl, cream bu"er & sugar. Add eggs.

Stir baking soda into sour cream & add to bu"er/sugar mixture. 
Beat well.

Stir in vanilla & banana. Stir in flour & salt. Mix well.

Stir in chocolate chip pour into prepared pan.

Bake for 50–60 minutes. Sprinkle with powdered sugar if desired.

Yields 12–16 servings.

• 1 stick bu!er, so)ened

• 1 ¼ cups sugar

• 2 large eggs, room temperature

• 1 t baking soda

• ¼ cup dairy sour cream

• 1 t vanilla

• 1 cup mashed bananas (approximately 2)

• 1 ½ cups flour

• ¼ t salt

• 1 cup chocolate chips

Renee Varquez

Banana Chocolate-Chip Bread



All my love to you both! 
—Aunt Renee
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DESSERTS and DRINKS

• 1 ½ oz gin

• 1 ½ oz sweet vermouth

• 1 ½ oz campari

Build in a rocks glass with ice, stir briefly and garnish with a twist 
of orange or lemon.

Nick Deane

The Classic Negroni
(rocks, of course)
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DESSERTS and DRINKS

Preheat oven to 325 degrees. Spray a 9x5 bread pan with non-stick 
spray.

Put the eggs, bu"ermilk, oil (or applesauce), and bananas in a 
bowl and blend. Si% together the sugar, flour, baking soda, and 
salt. Add to banana mixture and mix well.

Pour into bread pan. Sprinkle cinnamon on top.

Bake for one hour and twenty minutes or until a knife inserted in 
the center comes out clean.

• 2 eggs

• ⅓ cup bu!ermilk

• ½ cup vegetable oil (or, for a lighter alternative, 
applesauce!)

• 3 very ripe bananas (the riper/browner the bet-
ter) 

• 1 ½ cups white sugar

• 1 ¾ cups all-purpose flour

• 1 tsp baking soda

• 1 tsp salt

• 1 tsp cinnamon

Julie Duncan

Kentucky Banana Bread



Dear Haninah and Emily,

In my family, banana bread is worth its 
weight in gold; a loaf of this stuff never 
lasts more than 20 minutes a"er it leaves 
the oven. 

I hope you and your family will enjoy 
this banana bread as much as we always 
have, and I wish you both lots of love and 
happiness on your wedding day and for 
the years to come!

Love,

Julie
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DESSERTS and DRINKS

Combine all ingredients in a medium saucepan over medium heat. 
Bring to a boil, stirring occasionally. Remove from heat and let 
stand 15 minutes.

Strain the mixture through a fine sieve over a bowl, reserving 
soaking liquid. Do not press berries or the mixture will be cloudy. 
Reserve berries for another use.

Pour mixture into an 8-inch square glass or ceramic baking dish. 
Cover and freeze until partially frozen (about 2 hours). Scrape 
mixture with a fork, crushing any lumps, to create a flaky texure.

Freeze for 3 hours or until completely frozen, scraping with a fork 
every hour.

Remove from freezer. Scrape mixture with a fork until fluffy. Ide-
ally, this should resemble a “snow cone” but for grownups.

Lorie Damon

Blackberry Merlot Granita

• 4 cups fresh blackberries

• ¾ cup water

• ½ cup sugar

• ½ cup merlot

• 1 T. lemon juice

• 1 (3-inch) cinnamon stick

• If you plan to serve this to children, you could 
substitute grape or cran-grape juice.



Enjoy this grown up snow cone on a hot summer day, when you can 
pick up fresh blackberries from the farmer’s market!
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DESSERTS and DRINKS

Tif, Idan, Mika, and Odelia

Summer Afternoon Sangria

• 2 tea bags of orange-cinnamon herbal tea, or a 
similar blend

• 1 orange (for an interesting twist, replace with 
½½ grapefruit)

• 1 apple

• 1 pear

• 2 bo!les of red wine, nothing fancy

• 2 tablespoons natural orange juice concentrate

• 2 tablespoons natural apple juice concentrate, or 
a li!le apple cider

• ½ cup flat tonic water (optional, but nice)

• Grand Marnier, to taste (optional)

• Ground cinnamon, ground cloves, ground nut-
meg, cinnamon sticks

• Sugar to taste (about 1-2 cups)

Drink enough wine that you won’t actually measure any of the 
other ingredients, since I just made up the quantities on the spot 
(you know how I feel about measuring anything).

Steep the tea bags in a small amount of boiling water until the 
water cools, then toss the bags.

Mix the ground spices and the sugar in a li"le boiling water to 
melt them, creating a highly-saturated, highly flavored syrup to be 
added as desired.

Peel the orange, optionally adding some orange zest to the spices. 
Slice the fruits into tiny pieces and put in a huge pitcher.

Pour the wine, tonic water, liqueur, steeped and cooled tea, and 
juice concentrates over the fruits. Gradually add in the sugar-
spice syrup, flavoring to taste. Garnish with some cinnamon 
sticks.

Cool in the fridge for about six hours, to allow the fruit flavors to 
seep into the wine.

If you want to serve it with ice, freeze some grapes and use them 
in lieu of ice cubes, to avoid diluting the sangria.

Invite some friends—good mood and good times to follow!



Emily, you’ve made Haninah happier than we’ve ever seen him before, and we hope he’s done 
the same for you. We love you both more than we can tell you. We wish you a long life full of 
sweet and spicy adventures together, food, friendship, travel, family, work, rest, and lots of 
laughter. We love you!
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