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Rebbetzin Feige Twerski
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Milwaukee, WI
One of the basic premises in Judaism is that we don’t negate the physical
dimension of our existence. On the contrary, the Torah is replete with G-dmandated commandments that for the most part can be observed only through
a physical medium. Curiously, the Almighty, who wants us to reach for spiritual goals, has seen fit to place us in a world of blandishments and temptations
where we might easily lose sight of the ultimate purpose of our lives.
The implicit challenge is to maintain balance, to enjoy the beauty and bounty that G-d has provided for us, using His blessings wisely in the service of His
will.
Clearly, eating is one of the great physical pleasures in life. One can engage
in it in its most basic form, simply indulging at will—or use it to build a bridge
between heaven and earth. Renee Chernin, in her book Cooking for the King,
proves to be an expert at building this bridge. I know Renee personally, and
she is a consummately spiritual individual. She is also a great cook.
Renee’s recipes have been tried and tested, and her Torah insights have the
capacity to transform food preparation from a mundane activity to the service
of the heart and soul. Indeed, in using this book, one will find that there need
not be contradiction or conflict, that culinary delights, so clearly physical, can
also be supremely spiritual—truly heavenly delights.
Feige Twerski
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you are
queen of the kitchen
I SPEAK WITH many women who are

creative cooks and delightful hostesses, yet I’m not surprised when they
confess that they really do not enjoy
cooking. A secret I have rarely shared
is that early in my marriage, I also
didn’t like to cook. It was a chore that
consumed my creative energy in the
never-ending cycle of planning, shopping, preparing, and cleanup.
Yet today, I can hardly restrain myself from sharing a new recipe, seeking out nutrition facts, and discovering cooking tips. My idea of a good
read is just about any cookbook!
How did this transformation come
about?
It was a choice. I realized that if I
felt burdened in my own home by
the needs of people I was designed to
care for, the key to happiness must be
around there somewhere. I knew that
if I really wanted to change my attitude, I’d have to ask the One Above

for guidance. His answer?
The Jewish home is unique because
the Divine Presence dwells there. On
every doorpost is a royal sigil—a mezuzah—announcing, “This is the palace of the King of the universe” (Eliyahu Kitov, The Jew and His Home,
p. 210).
Well, I thought, if my home is a palace, then that makes me...Queen!
And the work of running this palace cannot be beneath me; it cannot
confine me or keep me from what I
really want to do—it is the very reason I am here on this earth. The woman who, day in and day out, manages
and cares for her Jewish home holds
the key to eternity. The souls who live
and visit there inherit her nobility.
Managing our homes is creative,
holy work. Every Jewish woman is
not only Queen of her kitchen—she is
Queen of her palace, crowned in noble
service by the King of the universe.

|
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the simanim
hints to Hashem
THERE IS a well-observed custom to

eat certain foods on Rosh HaShanah
accompanied by requests to Hashem.
We ask Him to save us, consume and
destroy our enemies, and give us a
sweet new year. The most recognized
example of this is, of course, the dipping of apple in honey and asking
that our new year be as sweet as the
flavors of the succulent apple mingled
with delicious honey.
Clearly there is something else going on here. While there are all sorts
of foods we eat either by command
or by tradition, nowhere else is a customary food associated with a formulaic device such as this. Why don’t we
just ask G-d directly for our needs?
Why are specific foods necessary to
punctuate the request?
The practice is based on a gemara
(Kerisus 6a), and we are cautioned by
the Sfas Emes not to take this custom
lightly. He says that we should not
simply recite the request, but rather
we should implore the Almighty with
all of our hearts! Our heartfelt plea
may arouse His mercy; it should also
make us aware of how vulnerable we
16
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are and how much we depend on His
benevolence.
The foods we use serve as a remez,
a hint. We use them to “remind”
Hashem of our physical needs. No,
Hashem does not need reminding;
we and our needs are constantly on
His “mind.” However, on Rosh HaShanah, it is our overriding task to
enthrone Hashem as our King. On
inauguration day, we do not bother
the King with our daily worries. But
it is perfectly acceptable, even praiseworthy, to give a siman, a “sign,” that
we depend on Him for everything. By
making these requests in the form of a
hint, we relegate our needs to a place
of lesser importance. We state our
awareness that crowning Hashem
King is the primary focus of the day.
Tap into the magnificent opportunity this Rosh HaShanah to acknowledge and appreciate that we serve the
King of the universe in His court, the
domain of our everyday lives. Our
family and community, our challenges and strengths, landscape the realm
over which our Father, our King, presides.

Traditionally we eat these foods because their names sound like the good we hope
Hashem will bring in the new year. Although certain foods are traditionally eaten
as simanim, you may use any food that carries an association with blessings in any
language. Before eating each siman, say a special request associated with that food:

Apples and honey—they are sweet.
“May we have a good and sweet year!”
Carrots—gezer in Hebrew, also means “decree.”
“May He remove a bad decree!”
Beans—lubia in Aramaic, sounds like rubia, which means “increase.”
“May our merits be increased!”
Beets—silka in Aramaic, also means, “remove.”
“May our adversaries be removed!”
Dates—tamrai in Aramaic, sounds like “consume.”
“May our adversaries be consumed!”
Leeks or cabbage—karti in Aramaic, means “cut off.”
“May our enemies be cut off!”
Gourd—kara in Aramaic, also means, “tear and proclaim.”
“May our decrees be torn and our merits proclaimed!”
Pomegranate—has many seeds.
“May our merits be as numerous as the seeds of a pomegranate!”
Fish or sheep head—as the verse says, “Hashem shall place you
as a head [strong] and not as a tail [weak].”
“May we be like the head and not like the tail!”
Chicken livers—leberlach in Yiddish, sounds like “live honestly.”
“May our children always live honestly!”
Raisins in celery—sounds like a “raise in salary” in English.
“Let us have a raise in salary!”
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Simanim Dip with Beet Chips
MAKES

10–12 SERVINGS

Many families make a “Siman Seder” for the first course. Here’s a cute way of serving two simanim at once. The bright beet color contrasts beautifully with the rich
roasted squash. Any winter squash works here. If you are up for a potchke, you can
save a bundle by making your own beet chips.

1 medium butternut squash, halved and
seeded
1 small sweet onion, peeled and
quartered
4 garlic cloves, unpeeled
2 teaspoons olive oil
2 tablespoons (pareve) sour cream
1 teaspoon salt
� teaspoon ground nutmeg
� teaspoon freshly ground black
pepper
1 (6-ounce) bag Sweets & Beets Terra
Chips or 2 cups homemade Roasted
Beet Chips (p. 22)

active time: 10 minutes
cooking time: 45 minutes

1. Preheat the oven to 350° F. Lightly
coat the bottom of a large roasting
pan with vegetable oil or nonstick
cooking spray. In the pan, arrange
the squash halves, cut sides down,
onion quarters, and garlic cloves.
Bake until tender, about 45 minutes. Let cool slightly.
2. Peel the roasted squash. In a food
processor, blend the squash. Add
the roasted onions.
3. Squeeze the roasted garlic cloves
to extract the pulp and add to the
squash and onion mixture. Process
until smooth.
4. Add the olive oil, pareve sour cream,
salt, nutmeg, and black pepper. Process to combine. Serve warm with
the beet chips.

PREPARE AHEAD
You can make this dip ahead of time. Store it in the refrigerator tightly covered for up to
3 days.

20
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the benefits
of the beet
CONSIDER THE ruby beet a veritable gem in Hashem’s vault of health
benefits. A rich source of folate, a B
vitamin essential for proper growth,
and brimming with vitamin A, beets
are also naturally high in antioxidant
cancer inhibitors.
Beets get particular praise as a body
energizer and a natural detoxifier.
This is because they exert strong diuretic washing action upon the liver
and flush out toxin-containing body
fats.
Because of their natural sweetness,
beets are a favorite with children. It’s
unfortunate that we often avoid preparing them for our family because of
their tendency to stain. But don’t let
this stop you from mining the riches
in store. Beet juice disappears from
skin rather quickly with soap, and a
spray of any prewash stain removal
product should remove beet juice
from clothing.
You’ll find their nutritional value is
at its peak during the fall and winter
months. Beets are delicious either raw
or cooked.
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Harvest Bisque
MAKES

8–10 SERVINGS

Butternut squash, the basis of this creamy soup, is one of the most popular of
the winter squashes. However, you can adapt this recipe to your family’s tastes
and what’s available in your local market, queen of the kitchen style. Any winter
squash such as acorn squash and pumpkin work just as well. For a different flavor,
try pears instead of apple. Top with a dollop of sour cream or, if you are more adventurous, sprinkle with toasted squash seeds that you removed from the squash.

1 large butternut squash, halved and
seeded
1 Granny Smith apple, diced
1 small onion, diced
1 tablespoon fresh ginger, minced, or
1 teaspoon ground ginger
1 teaspoon ground cumin
1 teaspoon curry powder
1 teaspoon salt
� cup orange juice
3 cups vegetable or chicken broth
� teaspoon black pepper

active time: 20 minutes
cooking time: 90 minutes

PREPARE AHEAD
Harvest Bisque will keep in the refrigerator,
tightly covered, for up to 5 days. The soup
can be frozen for up to 2 months.
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1. Preheat oven to 425° F. Place squash
halves, cut-sides down, on a baking
pan. Pour enough water into the
pan to cover the bottom and roast
for 1 hour until a fork easily pierces
the flesh. Remove from the oven
and set aside until cool to the touch.
2. Meanwhile, in a medium bowl, toss
the apple and onion with the ginger, cumin, curry powder, and salt.
In a smaller baking pan (9x9-inch),
spread the apple mixture in a single
layer. Gently pour the orange juice
around the edges and roast for 10–
15 minutes. The apple and onion
should be very soft and fragrant
and most of the juice evaporated.
3. Scoop the squash pulp out of its
skin. With a food processor, puree
the squash pulp, the roasted apple
mixture, and 1 cup of the broth until smooth.
4. Pour the apple-squash mixture into
a soup pot over low heat. Stir in the
remaining 2 cups of broth. Simmer
for 30 minutes. Season with the
pepper and additional salt to taste.

Mango-granate Barbecued Fish
MAKES

6–8 SERVINGS

A varied combination of ingredients, all easy to find, that complement each other
to produce an amazing fresh flavor that even non–fish lovers will enjoy. Cilantro
is delicious with mango, but if you prefer, top fillets with sliced scallions or parsley
for that needed punch of color.

2 pounds tilapia, flounder, or grouper
fillets
� cup barbecue sauce
3 tablespoons vegetable oil
1 small onion, finely chopped
1 mango, peeled and diced
1 cup pomegranate juice
1 teaspoon salt
� teaspoon onion powder
� teaspoon garlic powder
� teaspoon cayenne pepper
Cilantro, sliced scallions, or parsley
sprigs for garnish

active time: 20 minutes
cooking time: 30 minutes

1. Pat the fish fillets dry with paper
towels. In a non-metallic container,
brush the barbecue sauce lightly
over the fillets and let sit at room
temperature for 30 minutes.
2. In a medium saucepan, heat 1 tablespoon of the oil over medium
heat. Add the onion and cook until
soft, about 5 minutes.
3. Add the mango, pomegranate juice,
salt, onion powder, garlic powder,
and cayenne pepper and stir well.
Simmer, uncovered, for 10 minutes.
Remove from the heat and puree
until smooth.
4. In a large skillet, heat the remaining
2 tablespoons of oil over medium
heat. Brown the fish until almost
cooked through, about 2–3 minutes per side, depending on the fillets’ thickness.
5. Pour the mango sauce over the fish
and simmer until the fish flakes
easily with a fork, an additional 3
minutes. Garnish with the cilantro,
scallions, or parsley.

PREPARE AHEAD
This dish will keep in the refrigerator for up
to 2 days.
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queen of the kitchen
fish tips
WHETHER IT is a matter of location or

one of convenience, purchasing fresh
fish is often not an easy option. I am
regularly asked, “Is fresh always best?”
Maybe, maybe not. Unless you caught
the fish yourself, you really have no
way of knowing exactly how fresh it is.
Nowadays fish is often frozen within hours of a catch, and this method
can even result in a superior product
to the fresh fish at your local market.
But choosing really fresh fish is easy if
you know what to look for:
 Smell it: fresh fish should smell
fresh, like cucumbers.
 See it: the flesh color should be vibrant, the skin shiny and metallic.
 Any liquid from fresh fish should
be clear and not milky.
With these tips, you can also make
the most of your frozen fish purchase:
 Purchase only vacuum-packed fish
or fish labeled “flash” or “quick”
frozen. This means they were frozen within hours of the catch.
 The best varieties to buy frozen are
salmon, tilapia, halibut, and flounder.
 Thaw fish slowly in the refrigerator. Thawing under water or in the
microwave diminishes the flavor
and texture of the fish.
 After thawing, drain, rinse, and pat
fish dry before preparing.
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Caramelized Onion Chicken
MAKES

8–12 SERVINGS

For this easy recipe, you start a day ahead by simply throwing all the ingredients
into a large, sealable plastic bag and refrigerating to marinate overnight. The next
day you’ll spend less than 20 minutes reducing the sauce and getting the whole deal
into the oven. An hour later...well, believe me, it’s so good you’re going to have to
share this yummy recipe! Thanks to my sweet friend Ilana, such a great cook, who
shared this recipe with us.

5 pounds chicken parts (12 pieces),
rinsed and patted dry
6 large onions, peeled, halved, and
thinly sliced
4 tablespoons honey
4 tablespoons Dijon mustard
4 tablespoons tamari or soy sauce
2 tablespoons brown sugar
2 tablespoons vegetable oil
1 teaspoon ground ginger
� teaspoon salt
� teaspoon black pepper

active time: 20 minutes
cooking time: 1 hour
ACCOMPANIMENTS
Dixie Corn Dollars with HoneyMustard Sauce (p. 76)
Forgotten Zucchini (p. 88)
Carrots Marsala (p. 78)

1. Place chicken with the rest of the
ingredients in a large, sealable plastic bag or storage container with a
tight-fitting lid. Seal and shake to
coat well. Refrigerate overnight.
2. Preheat the oven to 400° F and position the rack in the top third of the
oven. Remove the chicken from the
marinade (reserving the marinade
on the side) and place, skin-side up,
in a large baking pan in one layer.
Roast 15–20 minutes until the skin
is crisped.
3. While the chicken is roasting, in
a medium saucepan bring the onions and marinade to a boil over
medium–high heat. Reduce the
heat and simmer for 20 minutes.
4. Remove the chicken from the
oven and lower the temperature
to 350° F. Pour the onion sauce
over the chicken and bake, uncovered, for 30–45 minutes.

PREPARE AHEAD
Caramelized Onion Chicken will keep in the refrigerator, tightly covered, for up to 3 days.
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Bukharan Quarter Beef
MAKES

10–12 SERVINGS

Bukharan Jews have had roots in Central Asia for more than two thousand years. In
spite of their isolation from world Jewry, they managed to survive and even flourish with a culture rich in literature and beautiful music. Their cuisine is straightforward with a twist. Simply prepared meat with root vegetables and abundant garlic
is enhanced with spices of the Orient. In the late 1800s, Jews from Uzbekistan
arrived in Eretz Yisrael and built a beautiful neighborhood near Meah Shearim.
Today the densely populated Bukharan Quarter bustles with Jews of every stripe.
There we frequent an amicable butcher who shares his knowledge of cuts of beef
and well-tested recipes like this one.

4–5 pounds chuck-eye or round-tip
roast
10 garlic cloves, peeled and chopped
1 (12-ounce) can beer
2 tablespoons olive oil
2 teaspoons kosher salt
1 teaspoon coarse black pepper
2 teaspoons Bukharan-style spices—
cumin, ginger, turmeric, or dried
coriander, or a combination of two
or more of these (optional)

active time: 20 minutes
cooking time: 6 hours

ACCOMPANIMENTS
Bukharan Rice with Fruit (p. 84)
Carrots Marsala (p. 78)
Sephardic Leek Patties (p. 80)
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1. Place all the ingredients in a large
sealable plastic bag or storage container with a tight-fitting lid. Seal
and shake gently to combine well
and coat the beef. Refrigerate overnight.
2. Preheat the oven to 400° F. Line a
large baking pan with heavy-duty
foil. Transfer the beef from the
marinade to the lined pan. Pour the
marinade all around it. Cover the
pan with another sheet of heavyduty foil and pinch the top and bottom foil layers together to seal.
3. Bake the beef for 10 minutes. Reduce the temperature to 200° F and
roast undisturbed for 6 hours.
4. Remove the meat from the oven
and let cool until room temperature,
45 minutes. Refrigerate for several
hours until firm.
5. To make a gravy: Pour the pan juices into a medium saucepan and boil
over high heat until reduced and

the perfect
complement
MY FAMILY always enjoys an invitation to Shabbos and yom tov meals
with a particular family in the Old
City who are bastions of hachnasas
orchim (hospitality). Their Shabbos
table often overflows with visitors,
some of whom have never experienced a true Shabbos and others
who have raised an observant family
based on one life-altering encounter
with our host decades earlier. I don’t
even ask what I can bring anymore. I
know a couple of simple side dishes
are more appreciated by these excellent cooks than an exquisite bottle of
wine.
With scores of cookbooks on our
shelves, why is it that we’re so often
stumped for a side dish? Just how
many variations can we devise for rice,
and how often is too often to serve potatoes? It can be a challenge to prepare
vegetables in a manner that everyone
likes. Cabbage, tomatoes, leeks, zucchini. Beautiful in the market, but once
we’ve brought them home, we’re at a
loss as to what to do with them. No
worries—the pages that follow are full
of delicious side dishes to answer these
burning questions!
But there is more to consider when
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it comes to sides: something as mundane as choosing dishes to complement your meal can have a lasting
impact on how you view your world.
While the main course defines the
meal, it is the accompaniments that
make the meal a satisfying one.
The side dishes are often referred to
as the complements. We want the flavors of each dish we choose to bring
out the best in the other foods we prepare. To “complement” means to provide a component that is lacking or
needed in the whole. The colors, seasonings, textures, and style of ingredients work together to complement,
and complete, a well-rounded meal.
Not only is this concept important
when planning our meals, it is crucial
when building relationships. Every
Jew is lacking something that another
has. Therefore, every Jew is connected,
one to another—a necessary complement to the complete whole of the
Jewish people. We find the same idea
when we bring together the four species that we bless on Sukkos: each of
the species represent a different type
of Jew. Just as we need all four species to fulfill the mitzvah, every Jew
is significant in Klal Yisrael and has

something only he can contribute.
The world would be incomplete without each of us, just as the mitzvah of
lulav is incomplete without the other
three species.
The word for “complete” in lashon
hakodesh is shalem. The word shalom, “peace,” is derived from this
root. While peace is usually seen as
the absence of discord, true peace occurs when entities of different natures
unite to complete the other.
This is the way of Klal Yisrael. In
the desert, each tribe with its unique
traits camped and traveled under its
identifying flag and held a specific
place in relation to the Mishkan.
Referring to this arrangement, Hashem said, “I will dwell within them.”
Rather than the differences among
the tribes causing divisiveness, these
differences created a whole, complete
entity, a dwelling place for shalom—
which is also one of the names of
G-d.
When we greet one another by say-

ing, “Shalom,” we are really saying,
“You complete me” and “I am here to
add something to your life.” Our needs
spotlight another’s strengths; our skills
compensate for their weaknesses. We
anticipate our spouse’s needs, we extend help to a friend in a trying time,
we smile and give genuine praise to a
child.
Something as mundane as planning a meal can be a tool to connect
to Hashem with this trait of unity
and peace. Just as you appreciate the
various shapes and colors, textures
and tastes, in the foods Hashem provides, here is an opportunity to notice
how each member contributes to the
whole of your family. You can show
them how, with their strengths and
weaknesses, they can work together
to create, build, and support each
other. When you prepare a meal for
your family with this in mind, you are
making a meal fit for a King.
—Inspired by
Rebbetzin Tzipporah Heller
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Dixie Corn Dollars with
Honey-Mustard Sauce
MAKES

12–15 SERVINGS

Serve these delicious fritters as a siman for parnasah! The recipe for the HoneyMustard Sauce that accompanies this dish makes about 1¼ cups. If you have leftovers, the sauce makes a great dip for fresh veggies that your children are sure to
love.

2� cups frozen corn, thawed
4 eggs
1 small onion, chopped
� cup all-purpose flour
1� teaspoons baking powder
2 teaspoons garlic powder
1 teaspoon salt
� teaspoon black pepper
�–¹∕³ cup oil, for frying
Honey-Mustard Sauce:
� cup honey
¹∕³ cup cider vinegar
¹∕³ cup mustard
� teaspoon salt
� cup vegetable oil

active time: 35 minutes
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1. With a food processor, pulse 2 cups
of the corn with the eggs, onion,
flour, baking powder, garlic powder, salt, and pepper. Puree until
smooth. Add the remaining ½ cup
of the corn and pulse until the kernels are just incorporated, yet remain whole.
2. Line a baking pan with paper towels over a layer of newspaper. In a
nonstick frying pan, heat ¼ cup of
oil over medium–high heat. Gently drop the corn fritter batter by
tablespoonfuls into the hot oil, being careful not to splatter hot oil on
yourself. When the top of each fritter bubbles, flip it, and cook it on
the second side until golden. Add
more oil as needed.
3. With a small slotted spatula, transfer each fritter to the lined baking
pan. Drain well and serve warm
with the Honey-Mustard Sauce or
freeze for later.
4. To prepare the Honey-Mustard
Sauce: In a food processor, blend the
honey, vinegar, mustard, and salt.

5. Slowly, with the machine running,
add oil in a thin stream and process
until blended.

PREPARE AHEAD
Freeze Corn Dollars in a baking pan in a single layer. Once frozen, transfer to a plastic
freezer bag. The Corn Dollars will keep in
the freezer for up to 6 weeks. To reheat,
arrange the frozen Corn Dollars on a baking pan in a single layer. Heat in an oven
preheated to 400° F for 5 minutes until sizzling, or place frozen Corn Dollars in a single layer on a warming tray until warm. The
Honey-Mustard Sauce can also be made
ahead and frozen. It will keep, tightly covered, in the refrigerator for up to 1 week or
in the freezer for up to 2 weeks.
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Good as Gold Potatoes
MAKES

12 SERVINGS

Here is one of those exceptional recipes in which the prep time is minimum and
the payoff maximum. Be sure to use kosher salt, since table salt doesn’t work here.

2 red bell peppers, cut into �-inch
pieces
� cup vegetable oil
� cup honey
1 tablespoon granulated garlic
2 tablespoons kosher salt
1 teaspoon black pepper
3 pounds small red or white potatoes,
cut in to �-inch cubes

active time: 10 minutes
cooking time: 1 hour
PREPARE AHEAD
Good as Gold Potatoes will keep in the refrigerator, tightly covered, for up to 1 day.

1. Preheat the oven to 375° F. Line a
large baking pan with foil and coat
with nonstick cooking spray.
2. In a large bowl, combine the red
peppers, oil, honey, garlic, salt, and
pepper. Add the potatoes and toss
to coat.
3. Place the potatoes in a single layer
in the pan. Scrape out any ingredients remaining in the bowl and
pour over the potatoes. Cover the
pan tightly with foil.
4. Bake, covered, for 30 minutes. Remove the foil, stir the potatoes, and
continue baking until a fork slides
in easily and the potatoes are golden brown, 30 minutes. If the potatoes are tender but not browned,
broil for 1–2 minutes.
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Sephardic Leek Patties
(Keftes de Prasa)
MAKES

10–12 SERVINGS

Keftes de prasa, keftes, keftedes, or kifticas—however you say it, Sephardic Leek
Patties come with a warning: they are addictive. Leeks are traditionally served this
way in Sephardic homes on Pesach as a sign of spring and on Rosh HaShanah as
one of the simanim. And since they are lightly fried in oil, they are perfect if you’d
like a Sephardic twist on Chanukah latkes. They are most delicious when served
right away—but that’s usually the cook’s reward, as I see it. Queen of the kitchen
style, I make them weeks ahead and freeze. Then it’s a cinch to place them on the
warming tray until mealtime to reheat. You can serve these patties with just a spritz
of lemon to brighten the taste. It’s our family tradition to celebrate Rosh HaShanah
and Pesach with keftes de prasa baked in the Tomato-Lemon Sauce.

5 large leeks (white parts only), washed
well and chopped
5 square matzos
3 eggs, lightly beaten
1 teaspoon salt
� teaspoon black pepper
4 garlic cloves, minced
1 cup matzah meal
� cup vegetable oil, for frying
Tomato-Lemon Sauce:
1 (8-ounce) can tomato sauce
3 tablespoons fresh lemon juice
� teaspoon salt
¹⁄8 teaspoon black pepper

active time: 1 hour
cooking time: 50 minutes
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1. In a soup pot, bring leeks with
enough water to cover to a boil
over high heat. Reduce the heat and
simmer for 30 minutes. Drain well.
2. In a medium bowl, break the matzos into large pieces. Soak in warm
water until soft but not mushy,
5–10 minutes.
3. In a large bowl, beat the eggs with
the salt, pepper, and garlic. Add the
leeks. Gently squeeze excess moisture from the matzah and combine
with the leek mixture.
4. Shape the mixture into 3-inch patties, adding matzah meal or water
as needed until the patties hold together loosely. Dredge in a plate of
matzah meal to coat on both sides.
5. In a medium nonstick skillet, pour
enough oil to coat the bottom and
heat over medium–high heat.

gourd
to know
If a gourd has a hole as tiny as a needle’s eye, all its air escapes; yet man,
with so many cavities and orifices, retains his breath. Verily, “You do wonders!” (Tehillim 86:10).
—Rabbi Tanchum bar Chiya, Bereishis Rabbah 1:3
HOW MUCH we can learn about
this wise observation of our ancient
Sage! One pinprick, and the gourd
will soon die. Yet our bodies are full
of openings—our pores, eyes, mouth,
nose—each with remarkably complicated biological mechanisms that we
often take for granted. With tremendous kindness, our Creator designed
our bodies with perfect efficiency
and set us apart from the rest of His
handiwork as the pinnacle of Creation.
On Rosh HaShanah, when we take
up the siman of the gourd, we acknowledge that our bodies are magnificent creations and we appreciate
all that Hashem does for us every
moment of our lives. This awareness
leads to a greater acceptance of His
Sovereignty, which is our task on the
days of Rosh HaShanah.
Each of the simanim has its own
imperative derived from the sound
of its name. Gourd is called kara in
Aramaic. The request we make is
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based on the similar sound that kara
has to the Hebrew word that means
both “call out” and “tear.” So, there
are two Yehi Ratzons that we say:
May it be Your Will, Hashem...
“sheyikaru lefanecha zechuyoseinu—
that our merits be called out before
You,” and “sheyikara gezar dineinu—
that our bad decrees be torn up.” We
Anglos can add a third request: “May
our yetzer hara be squashed!”
The vegetables and foods Jews use
for the simanim vary depending on
minhagim (customs) and geographical areas. Kara is one of the simanim
that Jews universally use as a Rosh
HaShanah siman.
Kara in Aramaic technically means
pumpkin. Since the pumpkin is
a member of the cucurbit family,
which includes squash, you can use
any squash, from acorn and spaghetti to butternut and zucchini for this
siman. Perhaps its all-inclusive acceptance is due to the very character
of the squash itself.

Varieties of squash have been the
staple of civilizations for thousands
of years. They are one of the easiest
vegetables (really a fruit) to grow.
Bury a seed and in a short while the
plant will grow, producing bountiful crops in summer and fall, with
little attention required. Conditions
hardly matter. They are prevalent
in backyard gardens and industrial
farms on every continent except
Antarctica.
So it is for the Jew. During the thousands of years of our constant presence, despite harsh conditions and
untold trials throughout the world,
we’ve given over our bounty wherever our seeds have taken root. Certainly in the contributions of scientists,
engineers, artists, and academics, yet
our crowning achievement is our acquiring the wisdom of our holy Torah.
The Jewish nation, like the simple,
varied, and prolific squash, prevails
in every culture, in every season. The
new year is the time to assess our actions and ask: What will my contribution be?
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Southern Pumpkin Pie
MAKES

2 PIES, 16 SERVINGS

Who would ever think that pumpkin pie could be the subject of determined debate? Is it a side dish or dessert? Do you top it with marshmallows or a dollop of
whipped cream? Well, I can tell you from my own roots in the Deep South that
a true Southern pumpkin pie is always—and only—a delicious side dish. It never
wears a sticky white marshmallow or elegant cream garnish either. Plain and simple. Tried and true. Pumpkin pie for dessert or a side? Deliciously yours to decide.

2 9-inch pastry shells
2 (14�-ounce) cans pumpkin
� cup margarine, softened
2 eggs, slightly beaten
� cup sugar
� cup brown sugar, firmly packed
� cup milk or coconut, almond, or soy
milk
1 teaspoon vanilla
1 teaspoon cinnamon
� teaspoon nutmeg
� teaspoon allspice

active time: 20 minutes
cooking time: 30 minutes

1. Preheat the oven to 400° F. Bake
the pastry shells until the crusts begin to brown, about 8–10 minutes.
2. Lower the oven temperature to
350° F. With an electric mixer, beat
the pumpkin, margarine, eggs, sugar, brown sugar, milk, vanilla, cinnamon, nutmeg, and allspice until
fluffy.
3. Pour the pumpkin mixture into the
pastry shells. Bake until the pies are
set, about 20–30 minutes. Turn off
the oven. Open the oven door just
until ajar and allow the pies to
sit in the oven for 30–60 minutes.
(This allows the steam to escape
and helps keep the crust flaky.)

PREPARE AHEAD
Southern Pumpkin Pie will keep, loosely
covered, at room temperature for up to 2
days. It can be frozen for up to 1 month.
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Oatmeal Orange-Date Bars
MAKES

2 DOZEN

This delicious date bar recipe is a great way to introduce your family to the luscious taste of this highly nutritious fruit. It’s such a special fruit, no wonder the
date is both one of the simanim and one of the seven species of food for which the
Land of Israel is praised.

3 cups dried dates, pitted and chopped
1� cups water
2� tablespoons orange juice
1� teaspoons fresh orange peel,
grated, or � teaspoon dried
� teaspoon vanilla
2� cups oatmeal
2� cups all-purpose flour
1� cups brown sugar
¾ teaspoon baking soda
1 cup (8 ounces) margarine, chilled and
cut into tablespoons

active time: 15 minutes
cooking time: 45 minutes
PREPARE AHEAD
Store Oatmeal Orange-Date Bars, tightly
covered, at room temperature for up to 4
days. They can be frozen for up to 1 month.
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1. In a medium saucepan, combine
the dates, water, orange juice, and
orange peel and bring to a boil. Reduce the heat and simmer, uncovered, until thickened, about 15 minutes. Remove the saucepan from the
heat and stir in the vanilla. Set aside.
2. To prepare the crust: Preheat oven
to 350° F. Lightly coat a 9x13-inch
baking pan with baking spray.
Place the oatmeal, flour, brown
sugar, baking soda, and margarine
in the work bowl of a food processor, and pulse until the mixture is
coarse and crumbly. Do not overmix.
3. Firmly press two-thirds of the
crust mixture into the bottom of
the greased baking pan. Bake until
golden, about 15 minutes.
4. Spread the date mixture over the
crust. Sprinkle the remaining oatmeal mixture on top. Bake until
the crumble topping begins to turn
golden, 20–30 minutes. Remove the
pan from the oven and let cool completely before cutting into 2x1-inch
bars.

Liane’s Fave Apple Cake
MAKES

10 SERVINGS

I admire my friend Liane, a busy, successful executive who makes time to come to
Israel regularly, shares her marketing talents with others (me included), and directs
a mighty effort in Torah growth fueled by her own honest questioning observations. I take her seriously, so when she declared this the best cake she’d ever eaten,
I knew it was one I wanted to add to the book.

3 cups of apples, peeled and chopped
2 cups sugar
2 eggs
� cup oil
1 teaspoon vanilla
2 cups all-purpose flour, sifted
1 teaspoon salt
3 teaspoons ground cinnamon
2 teaspoons baking soda
1 cup raisins or dried dates, pitted and
chopped
Powdered sugar (optional)

active time: 15 minutes
cooking time: About 1 hour

1. Preheat the oven to 350° F. Prepare
a 9-inch Bundt or tube pan or 9x13inch baking pan (see tip on page
101).
2. In a large bowl, toss the apples with
the sugar.
3. In another large bowl, beat the eggs.
Add the oil and vanilla, then gradually stir in the flour, salt, cinnamon,
and baking soda until the mixture
is thoroughly moistened. Fold in the
raisins or dates and the apples and
sugar mixture.
4. Pour the batter into the prepared
pan and bake until the top springs
back when pressed gently with
your finger, about 1 hour.
5. Let the cake cool on a wire rack for
10–15 minutes, then gently invert
the cake onto a plate. Sprinkle with
powdered sugar when cool, if desired.

PREPARE AHEAD
The flavor of this apple cake improves over
2 days. It will keep, tightly covered, for up
to 5 days. It can freeze for up to 1 month.
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the apples and honey
siman
WHEN WE think Rosh HaShanah

food, we think apples and honey. Tradition. No matter what our custom
is for all the other simanim, it is the
apple dipped in honey in which we all
delight.
The sweet-on-sweet taste brings
back memories of the Rosh HaShanahs of our past, the loved ones we
miss, the stages of our lives we have
lived through. This Rosh HaShanah
builds on the one before, just as our
generation stands on the shoulders of
the parents, grandparents, and role
models whose guidance and influence
helped shape you into the person you
are today.
What is the secret of the seemingly
simple custom that links our past,
present, and future? By looking into
the essence of these two foods, we can
deepen our appreciation for this cherished tradition.
The apple and honey are both naturally sweet, but there are different
qualities to their sweetness. The apple
is eaten straight off the tree. Its refreshing taste is easily accessible, but that

sweetness has an expiration date. In
a fairly short span of time, the bright,
crisp apple becomes soft, its skin
dulls, and it decays.
Not so with honey. Honey takes effort; it is the life work of the bee, and
the beekeeper’s job involves the risk
of pain. But honey does not decay. In
fact, it has been used as a food preservative for centuries. Honey preserves,
and bringing it to our table involves
perseverance and effort. These are the
qualities of a Torah-imbued life.
The apple is now. Bite in. But first,
“dip it in honey”: assess. Do our daily
activities build on the foundation we
have been given? Are we aligned with
the person we want to become?
Apples owe their existence to the
pollinating influence of the bee, just
as we owe our mesorah, our Torahfilled, purposeful lives, to the influence of our previous generations.
If the apple represents that which
is ephemeral, then we can see how
dipping our today into the eternity,
which is honey, sweetens the already
precious gift of life.

dessert |

99

index
Article titles are set in italics.
apples
Bukharan Rice with Fruit, 84
Harvest Bisque, 34
Liane’s Fave Apple Cake, 97
The Moistest Carrot Cake Ever,
102
Shanah Tovah Salad, 18
Sweeter-than-Sour Roasted Cabbage
with Apple, 74
The Apples and Honey Siman, 99
The Simanim: Hints to Hashem, 16
bars
Oatmeal Orange-Date Bars, 96
beans
Beans about Beans, 26
Forgotten Zucchini, 89
Texas Caviar, 27
The Simanim: Hints to Hashem, 17
beef
Best Rosh HaShanah Meatballs, 68
Bukharan Quarter Beef, 64
Elise’s Deli Roll, 62
Hearty Cabbage Soup, 40
Holy Chow, 60
Oven-Baked Glazed Corned Beef, 61
Queen of the Kitchen Top of the Rib
Roast, 66
beets
Beets Everything Chocolate Cake with
Chocolate Buttercream, 104
Roasted Beet Chips, 22
Shanah Tovah Salad, 18
Simanim Dip with Beet Chips, 20
The Benefits of the Beet, 23
The Simanim: Hints to Hashem, 17

butternut squash
Harvest Bisque, 34
Simanim Dip with Beet Chips, 20
cabbage
A Head for Cabbage, 24
Brown Sugar Salmon, 47
Hearty Cabbage Soup, 38
Nish Nosh Salad, 28
Snappy Slaw, 25
Sweeter-than-Sour Roasted Cabbage
with Apple, 74
The Simanim: Hints to Hashem, 17
cake
Beets Everything Chocolate Cake with
Chocolate Buttercream, 104
Liane’s Fave Apple Cake, 98
Oatmeal Orange-Date Bars, 96
Queen of the Kitchen Honey Cake,
100
The Moistest Carrot Cake Ever, 102
carrots
Carrots Marsala, 78
Roasted Leek Pasta with Spinach
Pesto, 82
Savory Carrot Soup, 42
Shanah Tovah Salad, 18
Snappy Slaw, 25
The Moistest Carrot Cake Ever,
102
The Simanim: Hints to Hashem, 17
chicken
Best Rosh HaShanah Meatballs,
68
Caramelized Onion Chicken, 58
Chicken Rimon, 56

|

109

chocolate
Beets Everything Chocolate Cake with
Chocolate Buttercream, 100
Chocolate Pomegranate Cookies, 106
Queen of the Kitchen Honey Cake,
100
coconut
The Moistest Carrot Cake Ever, 102
cookies
Chocolate Pomegranate Cookies, 106
corn
Dixie Corn Dollars with HoneyMustard Sauce, 76
corned beef
Oven-Baked Glazed Corned Beef, 61
cupcakes
Queen of the Kitchen Honey Cake,
100
dates
Bukharan Rice with Fruit, 84
Liane’s Fave Apple Cake, 98
Oatmeal Orange-Date Bars, 96
Shanah Tovah Salad, 18
The Simanim: Hints to Hashem, 17
Under the Date Palm of Devorah, 94
deli
Elise’s Deli Roll, 62
Oven-Baked Glazed Corned Beef, 61
dessert
Beets Everything Chocolate Cake with
Chocolate Buttercream, 104
Chocolate Pomegranate Cookies, 106
Liane’s Fave Apple Cake, 98
Oatmeal Orange-Date Bars, 96
Queen of the Kitchen Honey Cake,
100
Spiced Pears with Pomegranate, 107
The Moistest Carrot Cake Ever, 102
dips. See sauces, dips, and dressings
dill
Salmon Quiche with Creamy Dill
Sauce, 48
Snappy Slaw, 25

110

|

dressings. See sauces, dips, and dressings
fish
Brown Sugar Salmon, 47
Fishing for Compliments?, 46
Mango-granate Barbecued Fish, 50
Queen of the Kitchen Fish Tips, 51
Salmon Quiche with Creamy Dill
Sauce, 48
The Simanim: Hints to Hashem, 17
frosting
Honey-Cinnamon Frosting, 101
Chocolate Buttercream, 104
See also glaze
glaze
The Moistest Carrot Cake Ever, 102
See also frosting
hearts of palm
Nish Nosh Salad, 28
honey
Caramelized Onion Chicken, 58
Dixie Corn Dollars with HoneyMustard Sauce, 76
Good as Gold Potatoes, 79
Queen of the Kitchen Honey Cake,
100
Queen of the Kitchen Top of the Rib
Roast, 66
Savory Carrot Soup, 42
Shanah Tovah Salad, 18
The Apples and Honey Siman, 99
The Simanim: Hints to Hashem, 17
leeks
Leek and Mushroom Soup, 40
Roasted Leek Pasta with Spinach
Pesto, 82
Sephardic Leek Patties, 80
Shanah Tovah Salad, 18
The Simanim: Hints to Hashem, 17
lemon
Hearty Cabbage Soup, 40
Tomato-Lemon Sauce, 80
lime
Shanah Tovah Salad, 18

lime (continued)
Spiced Pears with Pomegranate, 107
mango
Mango-granate Barbecued Fish, 50
meat. See beef
mushrooms
Leek and Mushroom Soup, 40
mustard
Caramelized Onion Chicken, 58
Dixie Corn Dollars with HoneyMustard Sauce, 76
Elise’s Deli Roll, 62
Nish Nosh Salad, 28
Oven-Baked Glazed Corned Beef, 61
Texas Caviar, 27
nuts
The Moistest Carrot Cake Ever, 102
oatmeal
Oatmeal Orange-Date Bars, 96
orange juice
Harvest Bisque, 34
Oatmeal Orange-Date Bars, 96
Oven-Baked Glazed Corned Beef, 61
Queen of the Kitchen Honey Cake,
100
Savory Carrot Soup, 42
pasta
Roasted Leek Pasta with Spinach
Pesto, 82
pears
Spiced Pears with Pomegranate, 107
peppers
Good as Gold Potatoes, 79
Roasted Leek Pasta with Spinach
Pesto, 83
Texas Caviar, 27
pesto

Pareve Cream of Zucchini Soup,
36
Roasted Leek Pasta with Spinach
Pesto, 83
pie
Southern Pumpkin Pie, 89

pineapple
Texas Caviar, 27
The Moistest Carrot Cake Ever, 102
pomegranate
Chicken Rimon, 54
Chocolate Pomegranate Cookies, 106
Mango-granate Barbecued Fish, 50
Shanah Tovah Salad, 18
Spiced Pears with Pomegranate, 107
The Pomegranate Paradox, 54
The Simanim: Hints to Hashem, 17
potatoes
Good as Gold Potatoes, 79
Hearty Cabbage Soup, 40
Savory Carrot Soup, 42
poultry
Best Rosh HaShanah Meatballs, 68
Caramelized Onion Chicken, 58
Chicken Rimon, 54
pumpkin
Southern Pumpkin Pie, 89
quiche
Salmon Quiche with Creamy Dill
Sauce, 48
Summer Squash Casserole, 90
quince
Bukharan Rice with Fruit, 84
radishes
Snappy Slaw, 25
rice
Bukharan Rice with Fruit, 84
romaine lettuce
Nish Nosh Salad, 28
salads
Nish Nosh Salad, 28
Shanah Tovah Salad, 18
Simanim Dip with Beet Chips, 20
Snappy Slaw, 25
Texas Caviar, 27
salmon
Brown Sugar Salmon, 47
Salmon Quiche with Creamy Dill
Sauce, 48

|

111

sauces, dips, and dressings
Bukharan Quarter Beef Gravy, 64
Creamy Dill Sauce,48
Honey-Mustard Sauce, 76
Nish Nosh Salad Dressing, 28
Quick Spinach Pesto, 83
Shanah Tovah Salad Dressing, 18
Simanim Dip with Beet Chips, 20
Snappy Slaw Dressing, 25
Tomato-Lemon Sauce, 80
side dishes
Bukharan Rice with Fruit, 84
Carrots Marsala, 78
Dixie Corn Dollars with HoneyMustard Sauce, 76
Forgotten Zucchini, 88
Good as Gold Potatoes, 79
Roasted Leek Pasta with Spinach
Pesto, 82
Sephardic Leek Patties, 80
Southern Pumpkin Pie, 89
Summer Squash Casserole, 90
Sweeter-than-Sour Roasted Cabbage
with Apple, 74
The Perfect Complement, 72
simanim
A Head for Cabbage, 24
Beans about Beans, 26
Dixie Corn Dollars with HoneyMustard Sauce, 76
Gourd to Know, 86
Sephardic Leek Patties, 80
Shanah Tovah Salad, 18
Simanim Dip with Beet Chips, 20
The Apples and Honey Siman, 99
The Pomegranate Paradox, 54
The Simanim: Hints to Hashem,
16
soup
Harvest Bisque, 34
Hearty Cabbage Soup, 38
Leek and Mushroom Soup, 40

112

|

soup (continued)
Pareve Cream of Zucchini Soup, 36
Savory Carrot Soup, 42
Souped Up on Fast Food, 32
sour cream (pareve)
Simanim Dip with Beet Chips
Leek and Mushroom Soup, 38
Pareve Cream of Zucchini Soup, 38
Salmon Quiche with Creamy Dill
Sauce, 48
Summer Squash Casserole, 90
spinach
Roasted Leek Pasta with Spinach
Pesto, 82
squash
Forgotten Zucchini, 88
Gourd to Know, 86
Harvest Bisque, 34
Roasted Leek Pasta with Spinach
Pesto, 82
Simanim Dip with Beet Chips, 20
Southern Pumpkin Pie, 89
Summer Squash Casserole, 90
tomatoes
Bukharan Rice with Fruit, 84
Forgotten Zucchini, 88
Hearty Cabbage Soup, 40
Nish Nosh Salad, 28
Roasted Leek Pasta with Spinach
Pesto, 83
Tomato-Lemon Sauce, 80
turnip
Snappy Slaw, 25
wine
Carrots Marsala, 78
Chicken Rimon, 56
Leek and Mushroom Soup, 40
zucchini
Forgotten Zucchini, 88
Pareve Cream of Zucchini Soup, 36
Roasted Leek Pasta with Spinach
Pesto, 83

