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For all the kosher baker fans who asked me to write a cookbook of savory recipes.
But, as my friend Suzin Glickman believes, you should still eat dessert first.









[image: ]

CONTENTS

INTRODUCTION

UPDATED ASHKENAZIC SEDER MENU

Banana Charoset

Fresh Salmon Gefilte Fish Loaf with Arugula, Avocado, and Mango Slaw

Chicken Soup with Chicken Meatballs and Zucchini Spaghetti

Matzoh Ball Variations

Peruvian Roasted Chicken with Salsa Verde

Brisket Osso Buco

Broccoli with Garlic

Sweet Potato Tzimmes

Asparagus, Zucchini, and Leek Kugel

INTERNATIONAL SEDER MENU

Middle Eastern Charoset

Gingered Red Pepper and Tomato Soup

Sephardic Poached Fish in Pepper Sauce

Whole Chicken with Dried Fruit Stuffing

Moroccan Spiced Short Ribs

Roasted Vegetables with Tarragon

Brussels Sprouts and Shallots

Parsnip and Apple Puree

SHABBAT MENU

Caramelized Onion and Sweet Potato Soup

Smothered Chicken with Wine and Herbs

Seder Plate Salad

Garlic and Rosemary Mashed Potatoes

Roasted Asparagus with Toasted Almond and Orange Gremolata

YOM TOV MENU

Zucchini Basil Soup

Beet and Butternut Squash Salad

Lamb Stew with Apricots, Pear, and Mint

Coconut Schnitzel with Almond Butter Sauce

Cauliflower Slabs with Basil Pesto

Spinach with Apples and Raisins

Spaghetti Squash Fritters

FRENCH DAIRY MENU

Kale Caesar Salad

Gratin Dauphinois

Seared Tuna with Olives and Capers

Ratatouille

ITALIAN VEGETARIAN MENU

Mixed Vegetable Antipasti

Pan-Seared Zucchini with Garlic

Eggplant Parmesan

Potato Gnocchi with Pink Sauce

BBQ DINNER MENU

Shredded Brussels Sprouts Salad

Smashed Potatoes

Garlic-Marinated Steak with Onion Jam

Roasted Eggplant with Bell Pepper Vinaigrette

EASY CHICKEN MENU

Greek Salad

Roasted Peppered Carrots

Crunchy Quinoa with Sweet Potatoes and Cranberries

Chicken Scaloppini with Mushrooms

BREAKFAST

Frittata with Broccoli and Leeks

Gluten-Free Waffles or Pancakes

Fruit and Nut Granola

Crumb Cake Muffins

Passover Rolls

DESSERTS

Triple-Chocolate Biscotti

Shortbread Cookies with Royal Icing

Fully Loaded Cookie Bars

Orange Tea Cake Cupcakes

Easy Fruit Cake

Opera Cake

Glazed Chocolate Fudge Sponge Cake

Pistachio and Strawberry Roll

Pear Frangipane Tart

Flourless Chocolate Cake with Marshmallow Icing

Meringue Fruit Tarts

Linzer Tart

Cheesecake with Roasted Cashew and Chocolate Crust

Date and Pistachio Roll

Torroné Candy

About the Author

Acknowledgments

Bibliography

[image: ]





OEBPS/Images/cvi.jpg





OEBPS/Images/L02.jpg
U
.lerRL\NG EPICURE

Now York

An Imprint of Stering Publishing
1166 Avenue of the Americas
New York. NY 10036





OEBPS/Images/L01.jpg
N
M2

<

STERLING EPICURE

sl Snally





OEBPS/Images/vi-1.jpg





OEBPS/Images/vii-1.jpg





