
High Holy Days 2021

Rosh Hashana Dinner (available COLD Monday, September 6):

Beef Brisket – beef brisket, red wine, tomatoes, water, celery, carrots,
olive oil, yellow onion, fresh thyme, fresh rosemary, parsley, garlic, bay
leaf, salt, pepper

Zucchini & Potato Latkes – russet potatoes, zucchini, eggs, leeks, matzo
meal, parsley, fresh dill, kosher salt, pepper  canola oil for frying

Couscous – couscous, chicken stock, dried apricots, currants, blanched
almonds, extra virgin olive oil, green onions, cinnamon, allspice, kosher
salt, pepper

Roasted Beet & Pomegranate Salad – beets, butter lettuce, radicchio,
cilantro, pomegranate seeds, pomegranate concentrate, extra virgin olive
oil, shallot, lemon juice

Holiday Traditions (available September 5th, 6th, 15th & 16th)

Matzo Ball Soup – Matzo Balls: unsalted matzo meal, whole eggs, club
soda, rendered chicken fat, salt, pepper. Soup: chicken stock, chicken,
celery, onion, carrot, parsley, pepper, fresh dill

Challah – unbleached wheat flour, water, whole eggs, canola oil, sugar,
yeast, salt, with or without raisins

Honey Cake – salted butter, sugar, egg yolks, flour, baking powder,
baking soda, ginger, mace, cinnamon, coffee, honey, vanilla.  Topping:
salted butter, chopped almonds, brown sugar, honey, orange zest

Rugaleh - dough: cream cheese, salted butter, flour Filling: currants,
walnuts, cinnamon, sugar

Deviled Eggs – eggs, mayonnaise, dried mustard, white wine vinegar,
cayenne, salt, pepper, paprika, chives


