
A TASTE OF SHABBAT
FROM OUR HOMES TO YOURS
BY CHAYA AND YAEL

INGREDIENTS

W a l n u t  T o p p i n g

1  c u p  w a lnu t s
1 / 2  c u p  p u re  m a p le  sy r up
 
S a l a d

8  o z  a r u g u la
1  e n d i ve ,  s l i ced
2  G r a n n y  S m i th  app le s ,    
   p e e l e d  a nd  d iced
2  S ta l k s  c e l e r y ,  s l i c ed
3 / 4  c u p  d r i ed  che r r i e s
1 / 4  c u p  g o lden  r a i s i ns
 
D r e s s i n g

1 / 4  c u p  o i l
1 / 4  c u p  p u re  m a p le  sy r up
2  T b s p .  m a y onn a i s e
2  T b s p .  a p p le  c id e r  v i ne g a r
1  T b s p .  D i j on  m u s ta r d
1 / 2  t s p .  k o sh e r  sa l t
1 / 4  t s p .  b la c k  pepp e r

1 . P r e h e a t  t h e  o ven  t o  3 5 0  F .
I n  a  s m a l l  b ow l ,  c oa t  t h e
wa l n u t s  w i th  the  m ap l e
sy r up  a n d  sp re a d  i n  a  s i ng le
l a y e r  o n  a  b a k i n g  s he e t .
B a ke  f o r  1 0  m in u t e s ,  o r  u n t i l
f r a g r a n t .  A l l o w  t o  co o l .
 
2 .  T o  p r e p a r e  th e  d r e s s in g :
P la c e  a l l  t he  d ress ing
i n g r e d i e n t s  i n  a  sm a l l  j a r  o r
c r u e t  a n d  s h a k e  w e l l  t o
c o m b i n e .
 
3 .  T o  p rep a r e  t h e  sa l ad :  I n  a
l a rg e  s a la d  bo w l ,  co m b ine
th e  w a l n u t s  w i t h  t h e  s a l ad
i n g r e d i e n t s .  Add  th e
d r es s i n g  a nd  t oss  to
c o m b i n e .  S e r v e
i m m e d i a te l y .
 
S e r ve s  6 -8

ב״ה

METHOD

ARUGULA SALAD
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ASPARAGUS CORN SALAD

I n g r e d i e n t s  

1 Bunch of Asparagus

Cherry or Grape Tomatoes

4 Fresh Corns

1 Red Onion

Method

Cut the asparagus into four, grill them on a frying
pan with just a lit bit of oil until it’s tender.
 
Cook the corn in water and cut it when its ready.
 
Mix the asparagus with the corn, and add halves of
cherry or grape tomatoes.
 
Add cubes of red onion, mix it all and dress with
olive oil, lemon juice, salt and pepper for taste.

ב״ה
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CHICKPEA MANGO SALAD

I n g r e d i e n t s  

1 Can of Chickpeas

Cherry or Grape Tomatoes

2 Avocados

1 Mango

Red Onion

Method

Cut the avocado and mango into small cubes
 
Add the chickpeas, halves of cherry or grape
tomatoes, and diced red onion
 
Mix it all and dress it with olive oil, lemon juice, salt,
pepper and 1 tbsp of honey

ב״ה
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NISH NOSH SALAD
I n g r e d i e n t s

ב״ה

S a l a d

Let tuce
Shredded Red Cabbage

Grape Tomatoes
Nish Nosh Cracker  Cr isps or  Crushed

Sesame Crackers
Opt ional :  Red Onion

  

Dress ing

1/4-1/2 Cup Oi l
1/2 Cup Mayo
2 tsp .  Sugar

3/4 tbsp.  Lemon Juice
1  tsp .  Mustard

1  Clove Gar l ic  Crushed
Sal t  & Pepper  to Taste


