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Au Gratin Potatoes






Tali Rosenzweig

4/5 large potatoes cooked and diced



½ tsp. salt

1 ½ cups milk






¼ lb. shredded cheese

2 T. flour







2 T. butter



¾ cup crushed Tam Tam crackers

Preheat oven to 350*.  Melt butter, blend in flour and salt until pasty. Add milk and cook over low flame until smooth.  Remove from heat stir in cheese.  Pour over potatoes and sprinkle with crushed crackers.  Bake for 20 minutes uncovered.



Roasted Potatoes








Rivky Love

Cut up baby red potatoes in wedges and place in a 9x13.  Drizzle a little oil on top of potatoes.  Sprinkle Onion Soup Mix on top.  Put very little water on the bottom of the pan Bake on 350* for one hour.



Strawberry Shortcake







Rivka Martin

Cake:






Cream:

7 eggs separated




2 whips (8oz)

1 ½ cups sugar




2 T. confectionary sugar




1 ½ cups flour




1 container frozen strawberries in syrup

1 tsp vanilla 






(yellow container is best)

¼ tsp salt





a few fresh strawberries for the top

1 tsp baking powder

5 oz. Orange juice

Beat whites with salt until it peaks.  In a separate bowl, beat yolks, sugar, vanilla and baking powder.  Add flour and OJ alternately.  Fold in the whites.  Pour the batter into 3 9” round pans.  Bake at 350* for 20 minutes.  Allow the cakes to cool before assembling.



Strawberry Soup







Chaya Steinberg

2 bags frozen strawberries






1 pound sour cream

1 cup sugar

Cook strawberries in a little water till soft and add 1 cup sugar.  Let it cool a little and then put strawberries in a bowl and mix with sour cream and blend with an immersion blender.  Refrigerate.

Baby Blintzes







Chaya Steinberg

8 oz. Farmer cheese 






8 oz. Cottage cheese

3 tbsp sour cream/plain yogart





1/3 cup sugar

½ cup flour








½ tsp baking powder

1 tsp vanilla








3 tbsp melted butter

3 large eggs

Mix all ingredients together, grease ??  muffin tins, fill each.  Bake for 35-40 minutes at ??  uncovered.  Sprinkle each muffin with cinnamon and sugar.


Blondies









Sarala Bennett

1 cup margarine softened






¾ cup brown sugar

¾ cup sugar








2 eggs

1 tsp. Vanilla








2 ½ cups flour

1 tsp. Baking soda







½ tsp salt

10 oz chocolate chips

Cream margarine, sugar, eggs and vanilla until fluffy.  Combine flour, baking soda, salt, and add to first mixture.  Stir in chocolate chips. Pour into a 9x13 bake at 350* for one hour.  Cut into squares while warm.   VARIATION:  Cookies:  drop by teaspoonfuls onto ungreased cookie sheet.  Bake 8-10 minutes at 375* or until lightly browned.  Yields approximately 6 dozen cookies.



Broccoli Cheese Quiche






Shulamis Ginsberg

1 frozen pie crust 






1 lb bag broccoli florets

1 8 oz. Shredded muenster cheese



1 onion diced and sautéed 

2 eggs to taste






salt to taste

Place some of cheese on pie crust.  Boil broccoli, drain and chop.  Add fried onions, eggs, salt and most of cheese.  Mix and pour into crust.  Sprinkle remaining cheese on top.  Bake at 350* for 45-60 minutes.



Ice Cream Coffee Drink







Rifky Matyas

½ gallon milk






¾ cup sugar

4 Tbsp coffee diluted in ½ cup hot water


½ gallon vanilla fudge ice cream

1 Tbsp vanilla sugar  

Mix all together in blender.

Mushroom Cheese Quiche





Yocheved Ziegler

1 onion 







8 oz. Can mushrooms

4 eggs







¾ cup milk

½ tsp salt







1 pkg muenster cheese

dash of pepper






deep pie shell

Sautee onions and mushrooms.  In a bowl beat 4 eggs and combine rest of ingredients.  Layer pie shell with ½ of onion/mushrooms, sprinkle half of cheese on top, add rest of mushroom/onion and sprinkle the rest of the cheese on top.  Pour egg mixture over everything.  Bake at 350* for 45 minutes or until lightly browned.



Chocolate Trifle








Shifrie Gottheil 

2 pkg. Osem instant chocolate pudding mix


2 cups milk

1 container already whipped cream





half a bag crushed chocolate sandwich cookies


berries for topping

Place 2 pkgs of mix into a bowl.  Add 2 cups milk.  Mix with a fork/spoon until dissolved.  Add 1 cup of whipped cream and half of the crushed cookies.  Put half of chocolate mixture into a trifle bowl and smooth with a spatula.  Layer ½ of remaining whipped cream on top and smooth.  Continue to layer and top off with berries.  Recipe can be doubled.



Sweet Potato Broccoli Quiche






Shani Weiss

2 frozen deep pie crusts




32 oz chopped broccoli

1 onion diced






4 oz can of mushrooms

3 large sweet potatoes




3 ½ Tbsp oil

2 eggs






dash of pepper, garlic powder,

pinch of salt






opt. 4/5 slices American cheese

¼ stick butter/ 2-3 Tbsp margarine


1-2 tbsp splenda

Cook broccoli in a little water and salt.  Add the mushroom, oil, eggs, and seasonings.  Mix all together and layer into a pie crust.  Add 4/5 slices of cheese on top of broccoli.   Cook cut up sweet potato in water with a little salt.  When soft mash with butter/margarine, add sugar and a little cinnamon.  Layer on top of broccoli.  Bake at 350* for 40 minutes.



Springtime Salad








Rifky Matyas 

1 head lettuce







cherry tomatoes

2 cans tuna flaked







½ bag corn chips

Dressing:

2 ripe avocados







1 tsp lemon juice

dash of hot sauce







4 oz sour cream/mayo

garlic, salt, pepper to taste

Mix dressing. Pour over salad before serving.



Stella Dora Swiss Fudge Cheesecake 





Leah Stern

2  8 oz. cream cheese

 




¾ cup sugar

1 cup milk








1 tbsp vanilla sugar

3 tbsp. Flour








2 eggs

2 pkgs Stella Dora Swiss Fudge cookies

Preheat oven to 350*.  Combine all ingredients.  Place cookie in a cupcake holder and pour mixture on top and bake for 25-30 minutes till golden brown.  Makes approx. 2 ½ dozen.



Spaghetti with garlic and oil 






Chanie Gruen

1 box spaghetti/linguine  






½ cup olive oil

¼ cup minced garlic/6 frozen garlic cubes



1 tbsp parsly flakes

1 cup bread crumbs







salt and pepper

Cook spaghetti, rinse and drain.  Lightly sauté garlic until golden brown.  Add bread crumbs to pan for 2-3 minutes.  Add to pasta and toss to coat.  Sprinkle salt, pepper and parsley.



Cheese cake







Esther Newman

2   8 oz bars of cream cheese




½ cup sour cream

4 eggs







1 tbsp vanilla

1 cup sugar







opt.  canned fruit pie filling

2 tbsp butter graham cracker crumbs or ready graham cracker pie shell

Mix cream cheese, eggs, sugar, sour cream and vanilla well with mixer.  Pour into pie shell. Bake at 350* for 55 minutes.  After pie is cooled and set add pie filling.

Pizza Bubble







Esther Gitty Sobel

2 sticks margarine/butter




4 cloves garlic

2 tsp oregano





1 tsp garlic powder

1 tsp ground black pepper




1 tsp onion powder

1 tsp crushed red pepper




1 pkg shredded mozzarella cheese

1 pkg shredded muenster cheese



2 tbsp parmesan cheese

1 can pizza sauce (Don Peppinos best)

Buy 1 dough prepared from the pizza store.  Melt butter/margarine in bowl and add all spices.  Mix.  Make dough into balls placing cheese in center.  Dip each ball into butter/spice mixture and place in tube pan.  Sprinkle parmesan cheese on top.  Bake in preheated oven on 350* for about 45-60 minutes.  Warm pizza sauce and serve on side.



Vegetable Roll








Chanie Kessler

2 pkg flaky dough pastry




mushroom sauce:

1 medium onion





3 tbsp oil




1  8 oz can mushrooms




1 small onion chopped

1 egg







4-5 fresh mushrooms sliced

3 tbsp onion soup mix




2 tbsp flour

½ cup mayo



2 cups chicken soup/water + 1

1 bag frozen vegetables with corn


bouillon cube/ 2 tbsp chicken soup mix









salt and pepper

Preheat oven to 350* sauté onion and mushrooms for 5 minutes.  Add vegetables, sauté another 5 minutes.  Remove from heat add rest of ingredients.  Roll out dough spread mixture and roll up.  Brush with egg.  Bake for 30 minutes or until golden brown.  

Mushroom sauce – sauté onions and mushroom.  Stir in flour until smooth.  Add chicken soup gradually. Bring to a boil, reduce heat and simmer for 2 minutes.



Stuffed Shells 








Devorah Loeb

1 ½ pounds cottage cheese




1 box Jumbo Shells

1 Pkg shredded cheese





3 eggs

salt, pepper, garlic to taste





2 jars marinara sauce

Cook shells as directed on box.  Mix cottage cheese and ½ of shredded cheese, eggs and spices together.  Stuff shells with cheeses.  In a 9x13 pan put some sauce and shells.  Pour sauce over shells and sprinkle rest of cheese on top.  Bake 350 * for 45–60 minutes.



Chocolate chip cookies







Suri Wanounou

3 cups flour 








1 cup sugar

½ cup brown sugar







2 eggs

2 sticks margarine







1 ½ tsp vanilla

1 tsp. Baking soda







½ tsp salt

1 pkg chocolate chips

Cream margarine and sugars.  Add eggs and vanilla, then add flour, baking soda and salt.  Mix all together to form doug add in bag of chocolate chips.  Drop by spoonful on ungreased cookie sheet.  Bake at 350* for 10 minutes NOT LONGER.



Cherry Cheese Knishes







Suri Wanounou

1 pkg Pepperidge farm flakey dough




1 lb. farmer cheese

¾ cup sugar








2 Tbsp vanilla sugar

2 egg yolks








1 can cherry pie filling

Combine farmer cheese, sugar, vanilla and egg yolks; set aside.  Defrost dough and unfold.  Spread ½ pie filling down the center of each pastry dough.  Then spread cheese mixture on top fold over each side seam side down and pinch close.  Bake 1 hr at 350*.



Squash & Tomatoes







Layie Levy

1 large onion






2-3 medium size squash cubed

salt and garlic powder to taste



2 large tomatoes

Sauté onions in a large frying pan.  Place squash into pan and cook for 15 minutes.  Add salt and garlic.  Add tomatoes.  Cover and cook for a ½ hour.  Mix together and let it cook for another ½ hour on low heat.



Chocolate Croissants  







Shaindy Ziegler

½ box puff pastry dough






1 large egg yolk

1 tbsp heavy cream







2 milk chocolate bars

sugar

Preheat oven to 400*.  Allow dough to thaw and then cut into 3 long strips.  Cut the strips into 3 equal squares.  Mix egg yolk with heavy cream.  Brush tops of dough with yolk mixture.  Place a square of chocolate down the center of each dough and fold over dough pinching sides together.  Place on cookie sheet seam side down.  Brush tops with remaining yolk mixture and sprinkle with a pinch of sugar.  Bake for 15 minutes.

Kahlua Brownies 








Rifky Pavel

6 oz. Alprose Chocolate baking bar 




1 stick margarine

2 cups sugar








4 eggs

¼ cup liquer (I used Frangelico - Hazelnut flavored)


1 ¼ cups flour

½ tsp baking powder

Melt chocolate and margarine in a bowl over hot water off the fire.  Beat eggs and sugar on low speed till lemony color.  Add cooled chocolate and liquer, mix, then add rest of ingredients until thoroughly blended on 2 speed.  Do not overmix.  Grease a 9x13 pan & bake at 350* for 45 minutes.  Cut and dust with confectionary sugar.



Tuna Casserole








Rifky Pavel

1 box penne pasta cooked and cooled




2 cans tuna in water

1 cup mayonnaise







1 large onion diced

2 large zucchinis cubed






2 celery stalks

3 tomatoes








1 can mushrooms

1 Yellow pepper







salt & pepper to taste

14 oz. Mozzarella cheese/ 12 oz. Mozzarella cheese & 4 pieces American cheese

Mix tuna with mayonnaise very thoroughly adding cooled pasta.  Sauté onions and zucchini for 5 minutes.  Add mushrooms, celery and pepper sauté for another 10 minutes and then add tomatoes and spices. Sautee for about another 20 – 30 minutes, stirring often.  Add cheese and pasta with tuna.  Mix well.   



Babe Ruth Bars








Sari Rapps

1 cup creamy peanut butter





6 cup cornflakes

1 cup corn syrup







1 cup chocolate chips

½ cup dark brown sugar






2/3 cup peanuts

½ cup sugar

Mix ingredients on left column in a pan over medium heat till smooth.  Once smooth take off flame and quickly add last 3 ingredients.  Pour into a 9x13.  Can be smoothed with wax/parchment paper.



Chocolate Chip Meringue cake 






Naomi Bomrind

2 sticks margarine 






½ cup sugar

½ cup brown sugar






3 egg yolks -keep whites

1 tbsp cold water






1 tsp vanilla

2 cup flour







1 tsp baking powder

¼ tsp baking soda






½ tsp salt

Cream margarine and sugars.  Mix in remaining ingredients and spread into a 9x13 pan.  Spread on top 6 oz chocolate chips.  Clean mixer and beat 3 egg whites on high until stiff.  On low speed add 2/3 cup brown sugar.  Spread on top of cake with spatula.  Bake at 350* for 30 – 40 minutes.

