Pesach Chocolate Chip Cookies

Preheat oven to 350

In large bowl, mix together:

2 cups safflower oil

1 1/2 cups white sugar

1 1/2 cups brown sugar

5 med or 4 large eggs

2 teaspoons vanilla

add:

2 2/3 cups cake meal

1 1/2 cups potato starch

1/2 teaspoon salt

1 teaspoon baking soda

toss together with fork before mixing in with wet ingredients (or mix in separate bowl before adding)
when almost mixed, add 

1 bag choc chips (10-12 oz)
finish mixing, drop by rounded teaspoonfuls on parchment or non-stick aluminum foil lined trays

bake at 350 for 11ish min until just done, still moist, they'll get a little harder as they cool

Safflower Mayonnaise

Excellent as a spread on matzah, great on gifilte fish, as well as in salads etc. We serve a little dish of it at almost every meal.
2 eggs

2-3 tablespoons while vinegar
1 teaspoon salt

2 teaspoons sugar

About 2 cups oil

Put eggs, sugar, salt, vinegar and ½ cup oil in food processor or blender, turn on high, add thin stream of oil (stream should be about as thick as a pencil or thinner) to mixture as the machine is on until desired thickness is achieved. Add more oil for thicker mayo, less for thinner. Taste and add salt, vinegar or sugar as desired.

Keeps for several days refrigerated. Since this is a raw egg product, it pays to use very good quality eggs and to be careful to refrigerate. I make a new batch for the second days and use the old batch (if there are leftovers) in baking, in place of oil.
Apples and Onions (side dish, inspired by Laura Ingalls Wilder’s books)
6 large cooking apples (Rome, Gala, Granny Smith etc.)
one large or two medium onions

Peel and slice apples and onions

Sautee onion in 2 tablespoons oil. 
When translucent, add apples. 
Stir gently, sauté for 2 minutes, add ½ cup brown sugar and ½ cinnamon. 
Stir, add 1 oz water if necessary, cover, simmer until apples are tender. 
Serve warm or cool.

Broiled Asparagus

Clean and check a large bunch of asparagus

Lay out on baking tray in single layer if thick and no more than double layer if thin. Spray or brush lightly with olive oil, sprinkle your choice of: salt, garlic or onion powder or flakes or any combination there of. Place 8 -12 inches under broiler for 8 -10 minutes or until flexible. Serve hot or cold.

Israeli Salad

3 cucumbers

6 tomatoes

1 green pepper

½-1 onion

3 tablespoons olive or vegetable oil

juice of 1-2 lemons, according to taste

1 teaspoon sugar

1 teaspoon of salt

¼-1/2 teaspoon black pepper

½ teaspoon granulated garlic

Peel cucumber, slice in half the long way, cut each half into three long pieces and then cut crosswise into ½ inch cubes.

Wash tomatoes and remove centers (where the stem connects). Cut in halves, cut each half in two the long way ( so that it is two thick slices), lay cut side down on cutting board and cut into about nine pieces, also about ½ inch cubes.

Wash pepper and cut in half, then in ½ inch wide slices then in ½ inch long chunks.

Peel onion, cut in half, cut into ¼ inch pieces.

Put cut vegetables in bowl that has room to spare. Pour on oil, lemon juice and sprinkle on spices. Mix well. Enjoy!

Mushroom Salad

10 oz mushrooms
1 bunch scallions

2 tablespoons olive oil

2-3 tablespoons white vinegar

½ teaspoon salt

1 tablespoon white sugar

Clean mushrooms. If tiny, leave whole. If regular size, cut into 4-6 slices each. Place in bowl. Chop bottom half of scallions, add to mushrooms. Add oil, vinegar, salt and sugar. Mix, taste, adjust flavor to taste. Allow to marinade for at least 30 minutes. Over an hour is better. Stir and serve.

Keeps for a least a week.
Pink Dressing Salad

Dressing:
1 medium purple onion, peeled and quartered (or ¾ larger onion)

¾ cup vinegar

¼ cup water

2 teaspoons salt

½-3/4 cup sugar

process above in food processor or blender until smooth

taste and correct sugar and salt if necessary

pour into quart size bottle

add 1 ½ -2 cups oil

shake

(do not process with oil or it will get a milky look)
Dressing keeps for at least a month in the fridge

Salad:

10 oz Romaine lettuce (not mescaline, it is too delicate)

1/3 cup craisins (or raisins)
1/3 cup pine nuts (available at Costco for a good price)

optional: sliced fresh strawberries

toss salad with about 1/3 cup or more dressing to taste

Portobello Mushrooms 

4-5 mushrooms (available for a good price in Costco)

Wash and slice mushrooms into ½ inch thick slices

Place in baking dish in crowded single layer (some slices will overlap)

Spray generously with olive oil spray or brush oil on with a pastry brush

Sprinkle liberally with kosher salt and garlic powder (or fresh pressed garlic)

Cooking method one:

For juicy mushrooms, cover and bake for one hour at 350 

For drier mushrooms, bake uncovered at 350 for 20-30 min.

or
Cooking method two:

Place 10” under broiler for 10 minutes
Roast Colored Peppers
2 each yellow, red and orange peppers

3 tablespoons olive oil

½ -1 teaspoon salt

Optional: 1 teaspoon granulated or fresh crushed garlic (adjust to taste)

Halve and core peppers, cut halves into thirds

Mix salt and garlic in oil in large bowl

Toss peppers with olive oil in bowl until coated
Arrange on baking tray

Broil 8” below broiler for 15 minutes

Or

Bake at 350 for 30 minutes

Roast Chicken

Simple to prepare and yet enthusiastically received. The counterpoint of the sweet and salty flavors adds a subtle complexity to the chicken without being overwhelming.

Preheat oven to 350

2 whole chickens

1/3 cup soy sauce (for Pesach, use vinegar or lemon juice)
1/3 cup maple syrup (or Raspberry syrup or honey)
granulated garlic

black pepper, coarse grind

paprika

Rinse chickens and place breast side down in a roasting pan that is not too much bigger than the chickens (too big of a pan causes the juices to evaporate).

Generously drizzle soy sauce followed by maple syrup over both chickens. Sprinkle a fine layer of granulated garlic over both chickens, followed by pepper to taste. Generously sprinkle paprika over both to give a rich color.

Bake chickens for about 1 ½ - 2 hours until caramel brown. No need to baste or turn them.
Tip: whole roasted chickens are more tender and juicy. If baking parts, reduce baking time to about an hour. Let roasted chickens rest outside the oven for at least 10 minutes before cutting apart.
“Sefardic” Gefilte fish

Talk about an anomaly! But it’s a nice change.

1 frozen loaf gefilte fish, no sugar added

2 bell peppers, halved and sliced about 1/4 inch thick

2 onions, halved and sliced about 1/4 inch thick

4-8 cloves of garlic, pressed

1 teaspoon cinnamon

2 teaspoons cumin

¼ teaspoon cloves

½ teaspoon salt

½ teaspoon black pepper

cayenne pepper to taste (makes it “hot”)

1 jar (about 16 oz) pasta sauce

Boil fish loaf in salted water for 60-90 minutes, according to package instructions. While fish is cooking, sauté onions and peppers in generous amount of olive oil. When they become soft, add fresh pressed garlic (or 1 tablespoon granulated garlic). Lower heat, add salt and spices, stir and add pasta sauce. Simmer for 10 min. Turn heat off.

When fish is done, unwrap, slice into serving sized portions and arrange in a single layer in a dish with sides. Pour sauce over fish, cover, and let flavors blend overnight. Serve at room temperature with plenty of sauce on each slice. No need for chrain (horseradish).

Tip: Sauce without the fish makes a great cold side dish/cooked salad. 

Salmon

One side of salmon

¼ cup Soy sauce or lemon juice

1 oz. Maple syrup or honey

Granulated Garlic

Pepper 

Drizzle soy sauce or lemon juice

Drizzle honey or maple syrup

Sprinkle with garlic (or ginger) and pepper to taste
Bake at 350 for 25-30 minutes

Sauce for salmon:

1 cup mayonnaise

¼ cup lemon juice

1 teaspoon sugar

½ teaspoon salt

1 heaping teaspoon dried dill

Mix, serve on side or in dish on table
Tender Bison Roast (recipe may be used for beef)
1 bison roast, any flat cut 

1 cup pasta sauce

1 cup dry or semi-dry red wine

garlic

pepper

optional: bed of vegetables

Rinse bison and place in baking dish that is just a little bigger that the roast. Combine sauce with red wine and pour over roast. Sprinkle liberally with granulated garlic and with pepper to taste. Cover with parchment paper and heavy-duty aluminum foil, seal edges. The parchment paper provides a layer of protection between the acidic tomato sauce and the foil so that the foil will not flake off on the meat. 

Bake at 350 for 30 minutes per pound for the first 4 pounds, and 20 min per pound for every pound after that. Or, bake at 350 for half an hour then reduce heat to 250 for 45 minutes a pound. 

If a bed of vegetables is desired, chop 2 onions, 2-3 potatoes, 4 stalks of celery and 2-3 carrots and place in the pan before placing the bison on top.

Tip: if placing Bison on a bed of vegetables, use the higher heat or the vegetables will not become tender.

Allow Bison to cool slightly before cutting.
Desserts:

Strawberry fluff
About 12 servings
10 bag frozen strawberries

½ cup sugar

2 egg whites
Let strawberries defrost, mush up in the bag by squeezing all over until mostly liquid

Put egg whites in stand mixer bowl

Beat on high, slowly add sugar, then slowly add strawberries

Beat until bowl is full, about 3 minutes

Put in 9x13 tin foil pan, cover in plastic wrap, freeze, serve frozen

Chocolate fondue
Serves 12+

1 pineapple

4 bananas

1 lb. Strawberries and/or 1 bag marshmallows

1 (or 2) 10-12 oz. bag chocolate chips

Cut up pineapple into bite-sized chunks

Cut up bananas in to ¾” slices

Arrange fruit and marshmallows on plate, put toothpicks all over

Melt chocolate chips in foil tray on low heat (in sun, on a hot day, or in a low oven for about 5 minutes)

Serve individual plates with one big spoon of melted chocolate on the plate, pass the fruit plate

