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GOURMET KOSHER COOKING CLASS - SHABBAT DINNER

CHABAD OF MILL VALLEY

Ingredients:

Time: 20 minutes prep time. 1 1/2 hours rising time. 
1/2 hour bake time./ Serves: 7 1lb Challahs

1 pkg (of 3) fleishmans active dry yeast
3/4 cup warm water
1 Tsp of sugar

1 1/2 cups boiling kettle water
2 cups cold water
4 eggs, mixed
1 heaping Tbsp kosher salt
3/4 cup vegetable oil
almost 1 cup of sugar
1 5lb bag of Golds flour

(1 egg beaten for egg wash)

Directions:

Sprinkle yeast into warm water and add sugar 
and stir gently. Let sit until foamy about 5 
minutes. In a mixer (or bowl) add all other 
ingredients except flour and stir. Add yeast 
mixture when foamy and stir again. Add 13 - 14 
cups of flour (almost 1 5 lb bag of flour).

Using a dough hook mix until dough is not sticky 
and bounces back when touched.

Place in a bowl and pat with a little oil, cover with 
plastic wrap and let rise for 1 1/2 - 2 hours.

Make the following blessing:

Baruch Atoh Ad-nai Elo-hainu Melech Ha-Olam 
Asher Kidishanu B’Mitzvotav Vitzivanu L’Hafrish 
Challah.

After making this blessing pull off a handful of 
dough and say “ harei Zeh Challah”. 

(Place the piece of dough on a piece of foil and 
place in oven at 450 degrees until burnt. Cover 
with foil and discard. Only burn this piece of 
dough by itself in the oven.)

Shape dough and let rise another half hour. Coat 
with beaten egg wash and bake at 350 degrees 
for 30 - 40 minutes.

Chana’s Challah



Baked Gefilte Fish
  

Ingredients:

Time: 1 1/2 hours including bake time. 

Serves: 8-10

1 Roll of Raskins sweet gefilte fish
olive oil
Freshly ground pepper
Sugar

Directions:

Unwrap the gefilte fish roll from it’s paper and place on a baking sheet. Drizzle about 1 Tbsp. of 
olive oil on top and spread gently over top of fish. Add freshly ground pepper and sprinkle 1 
Tbsp. of sugar on top.

Bake until lightly browned on top. let cool, refrigerate and serve when cold.
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Tomato Pepper Gefilte Fish
  

Ingredients:

Time: 45 minutes 

Serves: 6-8

2 red bell peppers, seeded and sliced into strips
1 green bell pepper, seeded and sliced into strips (optional)
1 onion, peeled and sliced 
3 tablespoons good olive oil
1 can of Hunts tomato sauce
1 Roll of Raskins sweet Gefilte Fish

Directions:

Defrost roll for about 20 minutes or until you can cut it easily.

In a pot, heat olive oil and add onions and toss until lightly browned, add the peppers 
and stir for another 4 - 7 minutes. Add the can of tomato sauce and 1/2 a cup of water 
and turn down to a simmer.

Either slice gefilte fish into slices and drop carefulyy into pot or using a spoon, spoon 
rounded portions of gefilte fish into pot. Stir gently and simmer for 1 1/2 hours.

Let cool and serve at room temperature or cold.
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Pink Sauce
  

Time: 2 minutes

Serves: 1/2 cup

Ingredients:

1/2 cup mayonnaise
1 Tsp. red horseradish

Directions:

Mix mayonnaise and horseradish and serve.
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Chummus Zhatar Dip
  

Ingredients:

Time: 2 minutes

Serves: 5-7

1 sabras chummus

zhatar spice
paprika spice

olive oil

Directions:

Drizzle oil on chummus, sprinkle spices and serve.
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Chana’s Chicken Soup
  

Ingredients:

Time: 15 minutes plus cooking time.

Serves: 10

6 whole carrots
7-8 celery sticks whole
2 yellow onions
1 sweet potato
1/2 butternut squash
1 - 2 chicken’s skin off and in pieces plus the necks
1/2 Tbsp. Dill spice 
pepper corns to taste
kosher salt to taste

Directions:

Bring a stockpot of water to a boil. Add all the ingredients and bring back to a boil and simmer 
for at least 2 hours. (I simmer my soup for about 6-8 hours).

If you would like a more clear broth, strain before re-heating when serving.
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Sweet Chicken

Ingredients:

Time: 1 hour

Serves: 6-8

1 chicken cut up
Ketchup
Honey

Directions:

Preheat oven to 400 degrees

Mix 1 Cup of ketchup and 1/2 cup of honey and pour over chicken.

add some water to the bottom of the pan and bake in the oven for 1 hour, basting every 
20 - 30 minutes.
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Guacamole Salad

Ingredients:

1 pint grape tomatoes, halved

1 yellow bell pepper, seeded and 1/2-inch diced

1 (15 ounce) can black beans, rinsed and drained

1/2 cup small diced red onion

2 tablespoons minced jalapeno peppers, seeded (2 peppers) - optional

1/2 teaspoon freshly grated lime zest

1/4 cup freshly squeezed lime juice (2 limes)

1/4 cup olive oil

1 teaspoon kosher salt

1/2 teaspoon fresh ground black pepper

1/2 teaspoon minced garlic

1/4 teaspoon ground cayenne pepper

2 ripe avocados seeded, peeled, and 1/2-inch diced

Directions:

Place the tomatoes, yellow pepper, black beans, red onion, jalapeño peppers, and lime zest 
in a large bowl.
Whisk together the lime juice, olive oil, salt, black pepper, garlic, and cayenne pepper and 
pour over the vegetables. Toss well.
Just before you're ready to serve the salad, fold the avocados into the salad.
Check the seasoning and serve at room temperature.
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Green Salad Vinaigrette

Ingredients:

Time: 5 minutes

Serves: yields: 1 cup 

3 Tbsp. white wine vinegar
1/2 Tsp. dijon mustard
1/2 Tsp. minced fresh garlic
1 extra large egg yolk (optional)
3/4 Tsp. salt
1/4 Tsp. freshly ground pepper
1/2 Cup olive oil

Directions:

Whisk together the vinegar, mustard, garlic, egg olk, salt and pepper. While whisking, 
slowly add the olive oil until emulsified.

Toss the greens with enough dressing to moisten.
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Chana’s Potato Kugel

Ingredients:

3 Onions, chopped
(4 - 6 scallions - optional)
6 large Russet potatoes
4 eggs
1/3 cup vegetable oil
2/3 cup flour
1 Tsp. Baking Powder

Salt and Pepper

Directions

Place 3 onions in food processor and scallions if using. Using the blade, puree. Add 4 
eggs and puree some more. Put 3 potatoes in processor until crumbly. Add 1 tsp. salt 
and a little pepper. Process other 3 potatoes until crumbly. Add everything to big bowl 
and add 1/3 cup oil, 2/3 cup flour, 1 tsp. Baking powder.

(to make a more textured kugel, shred 3 of the potatoes in the food processor and add to 
bowl)

Bake at 350 degrees for 1 1/2 hours
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Roasted Carrots and Parsnips

Ingredients:

2 pounds parsnips, peeled

1 pound carrots, unpeeled

3 tablespoons good olive oil

1 tablespoon kosher salt

1 1/2 teaspoons freshly ground black pepper

2 tablespoons minced fresh dill or parsley

Directions

Preheat the oven to 425 degrees F.

If the parsnips and carrots are very thick, cut them in half lengthwise. Slice each diagonally in 1-inch-

thick slices. The vegetables will shrink while cooking, so don't make the pieces too small. Place the 

cut vegetables on a sheet pan. Add the olive oil, salt, and pepper and toss well. Roast for 20 to 40 

minutes, depending on the size of the vegetables, tossing occasionally, until the parsnips and carrots 

are just tender. Sprinkle with dill and serve hot.



Rugelach

Ingredients:

8 ounces cream cheese, at room temperature

1/2-pound unsalted butter, at room temperature

1/4 cup granulated sugar plus 9 tablespoons

1/4 teaspoon kosher salt

1 teaspoon pure vanilla extract

2 cups all-purpose flour

1/4 cup light brown sugar, packed

1 1/2 teaspoons ground cinnamon

3/4 cup raisins

1 cup walnuts, finely chopped

1/2 cup apricot preserves, pureed in a food processor

1 egg beaten with 1 tablespoon milk, for egg wash

Directions

Cream the cheese and butter in the bowl of an electric mixer fitted with the paddle attachment until 

light. Add 1/4 cup granulated sugar, the salt, and vanilla. With the mixer on low speed, add the flour and 

mix until just combined. Dump the dough out onto a well-floured board and roll it into a ball. Cut the ball 

in quarters, wrap each piece in plastic, and refrigerate for 1 hour.

To make the filling, combine 6 tablespoons of granulated sugar, the brown sugar, 1/2 teaspoon 

cinnamon, the raisins, and walnuts.
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On a well-floured board, roll each ball of dough into a 9-inch circle. Spread the dough with 2 

tablespoons apricot preserves and sprinkle with 1/2 cup of the filling. Press the filling lightly into 

the dough. Cut the circle into 12 equal wedges—cutting the whole circle in quarters, then each 

quarter into thirds. Starting with the wide edge, roll up each wedge. Place the cookies, points 

tucked under, on a baking sheet lined with parchment paper. Chill for 30 minutes.

Preheat the oven to 350 degrees F.

Brush each cookie with the egg wash. Combine 3 tablespoons granulated sugar and 1 

teaspoon cinnamon and sprinkle on the cookies. Bake for 15 to 20 minutes, until lightly 

browned. Remove to a wire rack and let cool.
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