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GOURMET KOSHER COOKING CLASS - SUSHI, EGG ROLLS & DESSERT

CHABAD OF MILL VALLEY

Sushi Rice

There are two main types of sushi, nigiri-zushi, which is rice hand-formed into oval 
shapes and topped with various raw and cooked seafood, and maki-zushi which is rice 
combined with seafood and vegetables then wrapped in an edible seaweed called nori 
and sliced into rounds. Nigiri-zushi is quite finicky to make at home and we tend to eat 
this type of sushi at Japanese restaurants and sushi bars. Maki-zushi, on the other 
hand, is far easier to prepare in your own kitchen and the taste of these delightful 
morsels has left many with an addiction for life! This sushi recipe requires a sushi mat 
for rolling.

Ingredients:

Lundberg Sushi Rice
Water
4 Tbsp. Rice Vinegar
3 Tbsp. Sugar
2 Tsp. Salt
6 sheets Nori

Soy Sauce to serve
Pickled Ginger to serve
Wasabi Powder to serve
Directions:

PLACE the rice in a colander and rinse thoroughly under the tap until the water runs 
clear, then drain well. PLACE the rice and the cold water in a medium saucepan and 
bring to the boil. COVER the saucepan, turn the heat down to very low, and cook for 15 
minutes without lifting the lid. TURN off the heat and allow to stand 10 minutes more, 
still covered, then spoon the rice into a large bowl. MIX together the vinegar, sugar and 
salt in a small bowl until the sugar dissolves, then drizzle over the rice. MIX together 
gently to coat the rice with the sushi vinegar, then set aside to cool to room 
temperature. TOAST each nori sheet very lightly by passing back and forth quickly over 
a stove-top hot plate (don't place it too close to the heat or else the delicate nori will 
burn)



California Roll Fillings
  

Ingredients:

Carrots
Mango - sliced into strips
Cucumber - seeded and sliced into strips
Avocado - sliced into wedges
Radish - sliced into think narrow strips
Tuna
Raw Fish
Smoked Salmon
Fresh Raw salmon
Tofu - firm or silken - cut into oblong strips
Asparagus - steamed with rough ends cut off
Scallions - 
toasted sesame seeds
Egg - made into an omelet and cut into strips
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Place a nori sheet on your rolling mat 
and spread 1 cup of cooked sushi rice 
evenly over the nori by pressing with wet 
fingertips, leaving a 1-inch border at the 
far edge.

Smear a small amount of wasabi in a 
line across the middle of the rice (be 
sparing with wasabi, it's hot!).
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How to make Sushi:

http://www.mediterrasian.com/delicious_recipes_sushi.htm
http://www.mediterrasian.com/delicious_recipes_sushi.htm
http://www.mediterrasian.com/pantry_wasabi.htm
http://www.mediterrasian.com/pantry_wasabi.htm


  

Arrange small portions of your chosen 
fillings (in this case, smoked salmon 
slices and avocado) on top of the wasabi 
in a horizontal line down the center of 
the rice.

Roll up the sushi tightly with the sushi 
mat to form a neatly packed cylinder 
(like a fat cigar).
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Squeeze firmly to make sure the sushi 
roll is tightly packed (be careful not to 
squeeze too hard or you'll break the 
sushi roll).

Cut each sushi roll into 1½-inch rounds 
using a sharp, damp knife (it's important 
that you re-moisten the knife after each 
cut)

Serve the sushi with a small bowl of 
shoyu (soy sauce) for dipping, extra 
wasabi for those who like their sushi 
extra hot, and slices of gari (Japanese 
pickled ginger) for cleansing the palate 
between sushi pieces. You can eat sushi 
with your hands or with chopsticks.
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Egg Rolls

Ingredients:

1 Package of Wonton Wraps
Sweet Dipping Sauce
One Bunch Bok Choy - washed and cut into bite size pieces
5 large Carrots - peeled and sliced in diagnals 1/4” thick
One large yellow onion - chopped
1 bunch Brussel Sprouts - rinsed
4 Celery Sticks - chopped into 1/4”inch pieces
1 head of Broccoli - chopped
1 1 inch piece Fresh Ginger - minced
Oil for frying
Soy Sauce - 1/4 cup or to taste
Sprinkle of Sugar (optional)
1 Tbsp. Sesame oil
Directions:

Heat 4 Tbsp. of oil in a shallow pan or pot. Add onions and toss until starting to turn brown. 
Then add the carrots, broccoli, celery and stir fry until tender. Add the bok choy and sprouts 
and ginger and toss for another couple minutes.
Add soy sauce, Sugar (optional) and a Tbsp. of sesame oil. Season with more soy sauce to 
taste. Remove from stove and place in a glass dish to cool. When cool, follow directions 
below for making egg rolls.

Tips on Making Egg Rolls:
Chop all vegetables into strips similar to the size of the sprouts.
Cook your egg rolls as you wrap them as the moisture will make the wrapper weak and soggy if you allow them 
to sit too long.
Make sure that all veggies are as dry as possible before stuffing the egg rolls, to keep egg rolls from becoming 
soggy.
If you don't cook it, put then in the refrigerator but if after 2 days of not cooking them then put them in freezer
Make sure they are all cooked evenly.
Roll egg rolls in deep fryer to allow all sides to brown
Eat the egg roll right after cooking, as it will be crunchy, if eaten after it cools, it will still be good but a bit soggy.
Can be frozen and thawed or deep fryed as needed.
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How to Make Egg Rolls

Directions:

Preheat your deep fryer. Allow your deep fryer to heat through thoroughly. Try to use 
peanut oil if possible, as it adds a pleasant nutty flavor to the egg rolls.

Stuff your rolls, that's right, stuff them good, real good. and don't allow seepage. 
Place your wraps on a clean surface so that the points are up and down and left and 
right (should appear as a diamond, not a square). Place the filling onto the rolls.

Wrap your rolls. Take the bottom point of your wrap and fold it over top of the filling. 
Fold the sides in towards the middle and roll the filling towards the top point of the 
wrapper.

Seal the egg roll. To prevent the egg roll from unwrapping in the deep fryer you need 
to seal the seams, this also prevents oil from filling the inside of the 
egg roll. In a small dish or bowl place a beaten egg. Dip your finger into the mixture 
and use this as glue to seal the top point of your wrap and any openings where you 
feel the wrap needs to be glued together.

Cook your egg rolls. Since deep fryer temperatures will vary and size of the egg rolls 
will affect the cooking time, there is no set cooking time. Place 3-4 egg rolls in the deep  
fryer and allow to cook until golden brown. Roll the egg rolls in the oil to evenly brown 
the wrapper. Avoid overcooking the egg rolls.

Serve immediately. Egg rolls are best served as soon as they have finished cooking. 
Serve with a chilled bottle of sweet cherry sauce, plum sauce, sweet and sour sauce, 
or anything you enjoy on egg rolls.
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Pavlova
Ingredients:

4 large egg whites at room temperature
pinch of kosher salt
1 cup of sugar
2 Tsp. cornstarch
1 Tsp. white wine vinegar
1/2 Tsp. pure vanilla extract
sweetened whip cream
1/2 pint strawberries
1/2 pint blueberries

Directions:

Preheat the oven to 180 degrees (200 is also fine). Place a sheet of parchment paper, using a 9 
inch plate as a guide, then turn the paper over so the circle is on the reverse side.

Place the egg whites and salt in a bowl of an electric mixer fitted with whisk attachment. Beat the 
egg whites on high speed until firm, about 1 minute. With the mixer still on high, slowly add the 
sugar and beat until it makes firm shiny peaks, about 2 minutes.

Remove the bowl from the mixer and sift the cornstarch onto the beaten egg whites, add the vinegar 
and vanilla and fold in lightly with a rubber spatula.

Pile the meringue into the middle of the circle on the parchment paper and smooth it within the 
circle, making a rough disk. Bake for 1 1/2 hours. Turn off  the oven, keep the door closed and allow 
the meringue to cool completely in the oven, about 1 hour.

Invert the meringue disk onto a plate, spread the top completely with whipping cream. Combine the 
berries and spoon the berries carefully into the middle of the pavlova, leaving a border of cream and 
meringue. Serve immediately in large scoops.



Meringues

Ingredients:

2 egg whites
3/4 cups sugar
1/2 Tsp. vanilla extract

1 cup chocolate chips - optional

Directions:

Using a whisk attachment of a mixer, beat egg whites until stiff. Slowly add the sugar, still beating 
on high. Turn off mixer as soon as all the sugar is mixed in , then gently fold in the vanilla and 
chocolate chips.

The Meringue should be creamy but stiff enough that it will make peaks with a spoon.

Then drop by spoonfulls onto  a baking sheet lined with parchment paper.

You can also pipe the meringue using a ziploc or icing bag with a large icing tip.
In addition, you can tint the meringue using food coloring.

Bake at 300 degrees for 20 - 25 minutes.

Chana’s favorite Chocolate Icing

1/3 cup margarine
2 cups icing sugar (confectioners sugar)
1/2 cup cocoa5 Tbsp. boiling water
2 Tsp. vanilla extract (optional)

Beat margarine at medium speed with an electric mixer until creamy. Combine powdered sugar 
and cocoa, stirring to blend. Add gradually to margarine, beating until light and fluffy. Add water, 
beat until spreading consistency. Stir in vanilla.

yield: 1 1/2 cups
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Chana’s Favorite Chocolate Chip Banana Muffins

Ingredients:

1/3 cup oil
1/2 cup sugar
1 egg
1 cup mashed bananas
1 package of chocolate chips
1 cup flour
1 Tsp. baking soda
1/2 tsp salt
1/2 Tsp. cinnamon (optional)

Directions:

Using a mixer, beat the oil, sugar and egg. Then on the lowest speed stir in the mashed banana, 
flour, baking soda, salt and cinnamon. Then fold in the chocolate chips.

Spoon batter into cupcake holders, about halfway full and bake at 350 degrees for 15 - 20 minutes.
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Sour Cream Coffee Cake

Ingredients:

12 tablespoons (1 1/2 sticks) unsalted butter at room temperature

1 1/2 cups granulated sugar

3 extra-large eggs at room temperature

1 1/2 teaspoons pure vanilla extract

1 1/4 cups sour cream (use Tofutti Sour Cream for a Pareve Cake)

2 1/2 cups cake flour (not self-rising) (If you don’t have cake flour, use 2 1/4 cup all purpose flour plus 1/4 cup 

cornstarch)

2 teaspoons baking powder

1/2 teaspoon baking soda

1/2 teaspoon kosher salt

For the streusel:
1/4 cup light brown sugar, packed

1/2 cup all-purpose flour

1 1/2 teaspoons ground cinnamon

1/4 teaspoon kosher salt

3 tablespoons cold unsalted butter, cut into pieces

3/4 cup chopped walnuts, optional

For the glaze:
1/2 cup confectioners' sugar

2 tablespoons real maple syrup

Directions:

Preheat the oven to 350 degrees F. Grease and flour a 10-inch tube pan.

Cream the butter and sugar in the bowl of an electric mixer fitted with the paddle attachment for 4 to 5 minutes, 
until light. Add the eggs 1 at a time, then add the vanilla and sour cream. In a separate bowl, sift together the 
flour, baking powder, baking soda, and salt. With the mixer on low, add the flour mixture to the batter until just 
combined. Finish stirring with a spatula to be sure the batter is completely mixed.

For the streusel, place the brown sugar, flour, cinnamon, salt, and butter in a bowl and pinch together with your 
fingers until it forms a crumble. Mix in the walnuts, if desired.

Spoon half the batter into the pan and spread it out with a knife. Sprinkle with 3/4 cup streusel. Spoon the rest 
of the batter in the pan, spread it out, and scatter the remaining streusel on top. Bake for 50 to 60 minutes, until 
a cake tester comes out clean.

Let cool on a wire rack for at least 30 minutes. Carefully transfer the cake, streusel side up, onto a serving 
plate. Whisk the confectioners' sugar and maple syrup together, adding a few drops of water if necessary, to 
make the glaze runny. Drizzle as much as you like over the cake with a fork or spoon.
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Chocolate Sour Cream Cake

Ingredients:

12 tablespoons (1 1/2 sticks) unsalted butter, at room temperature

2/3 cup granulated sugar

2/3 cup light brown sugar, packed

2 extra-large eggs, at room temperature

2 teaspoons pure vanilla extract

1 cup buttermilk, shaken, at room temperature (Mocha Mix)

1/2 cup sour cream, at room temperature

2 tablespoons brewed coffee (Optional)

1 3/4 cups all-purpose flour

1 cup good cocoa powder

1 1/2 teaspoons baking soda

1/2 teaspoon kosher salt

Directions:

Preheat the oven to 350 degrees F. Line cupcake pans with paper liners.

In the bowl of an electric mixer fitted with a paddle attachment, cream the butter and 2 sugars on 

high speed until light and fluffy, approximately 5 minutes. Lower the speed to medium, add the eggs 

1 at a time, then add the vanilla and mix well. In a separate bowl, whisk together the buttermilk, sour 

cream, and coffee. In another bowl, sift together the flour, cocoa, baking soda, and salt. On low 

speed, add the buttermilk mixture and the flour mixture alternately in thirds to the mixer bowl, 

beginning with the buttermilk mixture and ending with the flour mixture. Mix only until blended. Fold 

the batter with a rubber spatula to be sure it's completely blended.

Divide the batter among the cupcake pans (1 rounded standard ice cream scoop per cup is the right 

amount). Bake in the middle of the oven for 20 to 25 minutes, until a toothpick comes out clean. Cool 

for 10 minutes, remove from the pans, and allow to cool completely before frosting. (This recipe can 

also be made into 2   8” round pans or a 9 x13 pan, just adjust time).

Kosher Cooking Series 3 . Page 12.

http://www.foodterms.com/encyclopedia/extracts/index.html
http://www.foodterms.com/encyclopedia/extracts/index.html
http://www.foodterms.com/encyclopedia/sour-cream/index.html
http://www.foodterms.com/encyclopedia/sour-cream/index.html
http://www.foodterms.com/encyclopedia/coffee/index.html
http://www.foodterms.com/encyclopedia/coffee/index.html
http://www.foodterms.com/encyclopedia/cocoa-powder/index.html
http://www.foodterms.com/encyclopedia/cocoa-powder/index.html
http://www.foodterms.com/encyclopedia/salt/index.html
http://www.foodterms.com/encyclopedia/salt/index.html
http://www.foodterms.com/encyclopedia/mixer/index.html
http://www.foodterms.com/encyclopedia/mixer/index.html
http://www.foodterms.com/encyclopedia/whisk/index.html
http://www.foodterms.com/encyclopedia/whisk/index.html
http://www.foodterms.com/encyclopedia/sift/index.html
http://www.foodterms.com/encyclopedia/sift/index.html
http://www.foodterms.com/encyclopedia/batter/index.html
http://www.foodterms.com/encyclopedia/batter/index.html

