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H I L L E L  O F

B U F F A L O
Dear students, 

2020 has been a year of

uncertainty, isolation, and stress.

However, it has also been a year

of baking and cooking. With

public outings canceled, so many

of us turned to our kitchen to

occupy our time. For this holiday

season, Hillel of Buffalo wanted to

give our students recipes that

were delicious, easy to make, and

from our Jewish community here

in Buffalo. We sent out a request

to our Jewish community here

and boy, did they deliver! In this

cookbook, you will find a wide

collection of delicious recipes! We

hope you enjoy these recipes as

much as those who submitted

them do and if you make

something from our collection,

post a picture and tag Hillel of

Buffalo! Until then, may you all

have a Happy Hanukkah and

holiday season. 

Beteyavon!

YOUR FRIENDS AT HILLEL OF
BUFFALO



DIRECTIONS
 Cook the orzo according to

the directions on the

package

 While you are waiting for

the water to boil and the

pasta to cook, chop up your

veggies

 Toss the cooked pasta and

the tomatoes, cucumber,

green pepper, olives, feta

cheese and chickpeas into a

big bowl and mix well

 Pour in the lemon juice and

olive oil and carefully mix

again so that you don’t

mush up the tomatoes

 Add a bit of salt and pepper

until it’s yummy!

Remember, the feta is

already salty, so you won’t

need too much more.

1.

2.

3.

4.

5.

MEDITERRANEAN
ORZO SALAD

INGREDIENTS
1 lb orzo

3 plum tomatoes, chopped

1 cucumber, diced

1 green pepper, diced

½ cup olives, pitted

4 oz crumbled feta cheese

1 can chick peas, drained

¼ cup lemon juice

⅓ cup olive oil 

Salt and pepper to taste

PREP TIME: 10 MIN

COOK TIME: 25

TOTAL TIME:  35MINS

Courtesy of Rabbi Sara Rich 



INGREDIENTS
2 tablespoons of olive or vegetable

oil (not extra virgin)

16 oz Rao’s Homemade Marinara

Sauce (or your favorite – Rao’s is

expensive but worth it)

8 oz Package of fresh white or

portobello mushrooms (either

purchase already sliced or whole

and you can slice them)

I medium sized onion (sliced)

Half head of white cabbage

(sliced)

8 oz size can (the smallest size) of

whole kernel sweet corn

8 oz size can (the smallest size) of

garbanzo beans

16 oz can of white beans (whatever

variety you like)

16 oz can of red beans (whatever

variety you like)

WINTER BEAN
AND

MUSHROOM
SOUP

(VEGETARIAN)

PREP TIME: 15 MIN 

COOK TIME: 35 MIN 

TOTAL TIME: 50 MIN 

DIRECTIONS
 Thoroughly wash and slice the
fresh vegetables. 
 Take a large soup pot and sauté
the sliced onions, mushrooms and
cabbage with two tablespoons of
oil (add more if desired) on
medium heat. Season with salt and
pepper.  Cook approx. 5-8 minutes.
 Add the jar of marinara sauce. 
 Using the empty jar, fill with cold
water and add to the pot. Repeat
two more times so that you’ve
added 48 oz of water.
 Drain and lightly rinse the cans of
corn and beans and add to the pot.  
Stir the soup thoroughly.
 Bring the pot to a boil and then
cover the pot and reduce the heat
to the lowest setting and simmer
for two hours stirring at least every
20-25 minutes.
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Season to taste and you are ready to
enjoy a delicious bowl of low fat, low
calorie hearty vegetarian soup that
goes great with a slice of sourdough
bread!

Here’s a simple recipe for a hearty and

healthy vegetarian soup that will warm

you up on a cold winter’s day, courtesy

of Shira and Rob Goldberg.  It should

take about 20 minutes of prep and 2

hours to cook. Makes approximately 6-

8 bowls.

Courtesy of Rob and Shira

Goldberg



CURRIED
SQUASH AND

SWEET POTATO
SOUP

INGREDIENTS
2 tsp vegetable oil

1 tsp crushed garlic

1 small onion, chopped

1 cup sliced mushroom (can

omit)

1 butternut squash (8 oz.)

peeled, seeded and chopped1 

½ cups chopped peeled sweet

potato

3 ¼ cups chicken stock (I use

parve)

½ tsp ground ginger

1 tsp curry powder

1 tbsp honey

PREP TIME: 1HR

COOK TIME: 45MINS

TOTAL TIME: 1HR 45MINS

DIRECTIONS

Recipe by Rose Reisman (with

edits from Mara Koven-Gelman)

In a large nonstick saucepan,
heat oil
 Sauté garlic, onion and
mushrooms until softened,
approximately 5 minutes.
Add squash, sweet potato,
stock, ginger, curry powder and
honey
Reduce heat, cover and simmer
for 30 minutes or until
vegetables are tender.
Puree in food processor (or use
an immersion blender) until
creamy and smooth.
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Note – a dairy version includes ½
cup of milk, added at very end.



DIRECTIONS
1. Using the medium holes on box
grater, grate potatoes. Transfer to
a bowl of ice water until ready to
use. Using a clean dish towel,
squeeze out as much liquid as
possible, or let drain in fridge
overnight.
2. In a large bowl, combine
potatoes with eggs, flour, and 1
teaspoon salt.
3. In a large skillet over medium-
high heat, heat about 1/8” oil until
shimmering. To test if oil is hot
enough, sprinkle with some flour.
If flour bubbles and dissolves
immediately, oil is ready.
4. Add a few spoonfuls of potato
mixture to the oil and pat down
to flatten. Fry until crispy and
golden, about 5 minutes per side.
Transfer to paper towels to drain,
then sprinkle with remaining salt.
5. Serve with chives, applesauce,
and sour cream.

POTATO
LATKES

INGREDIENTS
1 lb. Russet potatoes,

peeled (about 2 medium)

2 large eggs, beaten

1/2 c. flour

1 1/2 tsp. kosher salt,

divided

Canola oil, for frying

2 tbsp. Chopped chives

Applesauce, for serving

Sour cream, for serving

PREP TIME: 20 MIN

COOK TIME: 20MINS

TOTAL TIME: 40MINS

Courtesy of Macie Clawson/Delish



DIRECTIONS

.

FRIED
MATZO
BALLS 

INGREDIENTS
1/2 cup matzo meal

2 eggs

2 tablespoons olive oil

Black pepper and garlic to taste

For a sweet potato flavor: Add

finely grated sweet potato to the

above mix and a tsp of onion

powder or finely chopped onions

For a spicy kick: Add finely

chopped jalapeño and garlic to the

above mix

PREP TIME: 10 MIN

COOK TIME: 15

TOTAL TIME: 25 MIN 

YIELDS AROUND 6 BALLS 

1. Mix the matzo meal, eggs, and
olive oil in a bowl until everything is
evenly mixed.

2. Cover and set in the fridge for 10-
15 minutes
.
3. Cover the bottom of a frying pan
with vegetable oil and heat until
ready to fry - about 5-10 minutes on
medium heat.

4. Take out the matzo ball mixture,
hand form into balls slightly larger
than a golf ball.

5. Carefully place the balls in the oil
and evenly fry until a darkish
brown, sort of like a falafel ball.

6. Place on paper towels to allow for
excess oil to drain while they cool.

Courtesy of Logan Woodard 



PREP TIME: 1HR

COOK TIME: 45MINS

TOTAL TIME: 1HR 45MINS

TO MAKE DOUGH
Dissolve yeast and sugar in the ¼ cup of
warm water.  Set aside for about 10
minutes. 
Meanwhile, place 3 cups of flour and salt
in a large bowl.  Mix with whisk or
spatula.
 Add warm water and oil. Mix again. 
 Add yeast mixture. Mix again, until well
blended and a ball begins to form. 
 Add more flour, if the dough is sticky.
 Place on a lightly floured work surface. 
Knead the dough lightly for a few
minutes, until it is no longer sticky. (May
use a mixer or food processor, adding
things in the same order.)
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DOUGH

DUO

INGREDIENTS
1  pkg. yeast

¼ cup warm water (105-115 F)

3 to 4 cups flour

1 tbsp sugar

1 tsp salt

1 tbsp vegetable oil

1 cup warm water

For pizza dough:

For crusty rolls: 

Preheat oven to 425-450 F.

Divide dough into two even balls.  

Sprinkle flour on work surface.

 Flatten the ball of dough and roll out into

two 12-inch circles (or you could make 12

smaller circles).  

Place on lightly greased pizza pans/baking

sheets. Let rise about 10-15 minutes (less for

a thinner crispy crust, longer for a deeper

crust).

Top with your favorite sauce, toppings

and/or cheese. 

Bake at 425-450 F for about 20 minutes
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Preheat oven to 350 F.

Divide dough into 10 or 12 equal parts. 

 Shape into balls or oblongs.  

Place on lightly greased or parchment-lined

baking sheet.  

Let rolls rise about 20-30 minutes. 

 Option: bush with diluted egg wash or oil

and top with seeds (sesame, caraway,

poppy) or coarse salt. 

Bake at 350 F for 15-20 minutes.

1.

2.
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5.

6.

7.

Courtesy of Linda Boxer 



DIRECTIONS
Put your warm water in a bowl and mix in
the yeast for a minute then let it sit for 5
minutes-
 After 5 minutes or so dissolve the salt
into the water and yeast mixture
Add your flour and sugar and mix it all
together until everything is fully
incorporated
 Knead for 5 minutes and tell the dough
you love it 
Put some olive oil in a large glass bowl,
put the dough in and make sure you coat
all sides with some oil - cover with foil or a
towel
Let the dough sit for 2 hours at room
temperature 
Line two baking sheets with parchment
paper or foil. The dough is ready if it has
at least doubled in size. 
Split the dough into 8 balls - use your
fingers to make a 2 inch or so hole in the
ball set to the side
Preheat oven to 425 F
Put water in a pot and pour in some silan
and mix it in 
 bring water to a boil
Take the bagel shaped dough and boil for
1-2 minutes per side - you can put 3 bagels
in the pot at a time-
Put em all on the baking sheets - and put
the egg wash on (beat the egg)
Bake for 24ish minutes
 Eat and enjoy!
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BAGELS 

INGREDIENTS
4 cups of flour 

1 tablespoon brown sugar

2 3/4 teaspoons active dry

yeast

2 teaspoons salt

1 tbs olive oil

1 egg

Love <3 

Silan date syrup 

1.5 cups Warm water

PREP TIME: 2.5 HOURS 

COOK TIME: 25

TOTAL TIME:  3 HOURS 

Courtesy of Logan Woodard



BRISKET 

INGREDIENTS
1 (5lb) Brisket

2 packets Lipton onion

soup mix

2 bottle chili sauce 

Salt/pepper to taste 

PREP TIME: 15 MIN 

COOK TIME: 3 HOURS 

TOTAL TIME: 3 HRS 15 MIN

DIRECTIONS
 Preheat oven to 350 
Put brisket in roasting pan. 
Sprinkle soup mix on top. 
Pour chili sauce on top. 
Fill pan with water to top of
brisket but not covering it. 
Cover and bake and,
depending on size, approx 3
hours. 
Periodically put large fork in
center. When it comes out
easily brisket is done 
When done take out of gravy.
Cool completely before
slicing.

1.
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Courtesy of Randi Morkisz



SWEDISH
MEATBALLS

RECIPE 

INGREDIENTS

2 lbs ground beef

2 eggs

1/2 cup of bread crumbs

Seasonings like garlic and

onion powder

1 can jellied cranberry sauce

8 oz ketchup

1/2 cup brown sugar

1/2 bottle chili sauce1 cup

water

For the meatballs 

For the Sauce

PREP TIME: 1HR

COOK TIME: 45MINS

TOTAL TIME: 1HR 45MINS

DIRECTIONS

Courtesy of Nancy Zombek 

and Fran Paskowitz

 Mix the ingredients for the
balls together in a bowl
 Mix sauce, bring to a boil 
 Lower heat after stirring well
 Set to simmer
 Add the meatballs (carefully,
so no splatter).
 Cook one hour til done Serve
over rice or mashed potatoes
and enjoy!

1.
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3.

4.
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INGREDIENTS
20 oz frozen French style

green bean

I can bean sprouts

I can sliced water

chestnuts

I can cream of

mushroom soup

I can French fried onion

rings

DIRECTIONS

 Preheat oven to 325 degrees 
Boil green beans. 
Drain beans, bean sprouts and
water chestnuts well. 
Combine all with cream of
mushroom soup.
 Place in Pammed or buttered
1 1/2 qt casserole. 
 Bake at 325 degrees 20 min.
Spread onion rings on top.
Bake another 3 min

1.
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GREEN
BEAN

CASSEROLE

PREP TIME: 5 MIN 

COOK TIME: 30 MIN

TOTAL TIME: 35 MIN 

Courtesy of Nadine Ryback



DIRECTIONS
Preheat the oven to 400
degrees
Line a baking sheet with
foil. Use one with a rim so
the chick peas don’t roll
away
.Drain chickpeas and
rinse. Pat dry.
Dump the chickpeas on
the foil on the pan.
Evenly pour the olive oil
and use a spoon or tongs
to mix.
Evenly sprinkle the
caraway seeds, paprika
and salt and mix again.
Roast in the hot oven for
10 minutes. 
Take out the pan, mix, and
roast for another 10
minutes.

1.
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ROASTED
CHICKPEAS

INGREDIENTS
2 cans chickpeas

¼ cup of olive oil

1 tbsp caraway seeds

½ tbsp spicy paprika

(or you can use regular

paprika if you don’t

want spice)

1 tsp kosher salt

PREP TIME: 5 MIN

COOK TIME: 10 MIN

TOTAL TIME:  15MINS

Courtesy of Rabbi Sara Rich



DIRECTIONS
Place the sliced carrots in
a steamer above 1 inch of
boiling water. 
Cover and steam for about
10 minutes or until tender. 
Drain carrots and set
aside.
Heat 2 tablespoons of
butter or margarine in a
large skillet. 
Add the garlic and stir
until the garlic becomes
soft and light golden
color, about 2 minutes
under low to medium
heat.
Add the carrots into the
garlic, salt and pepper
mixture and stir for about
2 to 3 minutes.

1.

2.

3.

4.

5.

6.

BALKAN
CAMP

CARROTS
 

     INGREDIENTS
1 pound of carrots,

peeled and thinly sliced

2 garlic cloves, minced2

tablespoons butter or

margarine

Salt and pepper to taste

PREP TIME: 5 MIN 

COOK TIME: 15 

TOTAL TIME: 20

Chef's Notes:  In 1994 I spent a week at the East European Folk Center’s Balkan Music and Dance
Workshops (a.k.a Balkan Camp). I was on a scholarship program where I worked in the camp kitchen
under the supervision of a fantastic caterer named Janet Bradley, where I managed to pick up a few

cooking tips and easy recipes. Balkan Camp Carrots has been my go-to side dish ever since.

*Moroccan Variation*
Follow instructions 1 and 2
but stir in ½ teaspoon of
cumin with a handful of

chopped cilantro into the
garlic, carrot, salt and

pepper mixture.

Courtesy of Roberta Levine



GRILLED
PEACHES

WITH FRESH
RASPBERRY

SAUCE

INGREDIENTS
2 ¼ cups (lightly packed) 

fresh raspberries (about 13

ounces)

3 tablespoons water

3 tablespoons sugar

1 tablespoon fresh lemon

juice

3 tablespoons unsalted

butter

1 ½ tablespoons (packed)

dark brown sugar

6 medium-size ripe but firm

peaches, halved, pitted

YIELDS: 6 SERVINGS

COOK TIME: 8 MINS

DIRECTIONS

Courtesy of Jeffrey Lackner

This is a great brunch, dessert,

BBQ side recipe.  Feel free to

modify by adding ice cream,

gelato, sorbet, whipped cream

with sugar and vanilla.

Step 1
Puree 2 1/4 cups fresh raspberries
along with 3 tablespoons water in
food processor until puree is
smooth. Strain raspberry puree
through fine-mesh strainer,
pressing on solids to release as
much liquid as possible; discard
solids in strainer. Stir in 3
tablespoons sugar and 1
tablespoon fresh lemon juice until
blended. Fresh raspberry sauce
can be made 1 day ahead. Cover
and refrigerate.

Step 2
Prepare barbecue (medium heat).
Melt butter with brown sugar in
heavy small skillet over medium
heat. Remove skillet from heat.
Brush peach halves all over with
melted butter mixture. Grill until
tender, about 8 minutes, turning
occasionally. Serve with sauce.



WHOOPIE
PIES

INGREDIENTS

1 cup Crisco shortening (no, not butter

here...)

2 cups granulated sugar

4 egg yolks  (save the whites)

2 cups (whole) milk

4 cups AP flour

2/3 cups regular Hershey's cocoa

2 teaspoons baking powder

2 teaspoons baking soda

1 teaspoon kosher salt

2 teaspoons good vanilla

4 egg whites (if you are skittish about

egg whites, use "Just Whites".  I have

never done so and no one has died.)

1 cup shortening (here you could use

unsalted butter if you wish, or a

combination of the two)

2 POUNDS (or so) of confectioner's

sugar

2 teaspoons good vanilla

1/2 teaspoon salt

For the cakes

For the filling

PREP TIME: 20 MIN

COOK TIME: 20 MIN

TOTAL TIME: 1 HR 

DIRECTIONS

Preheat oven to 350 degrees
 In a small bowl combine dry
ingredients and set aside.    
 Combine the milk, yolks and
vanilla and set that aside too. 
In a mixing bowl, cream the sugar
and shortening until fluffy.  
To that, add 1/3 of the milk mixture,
then alternate with the dry stuff in
1/3rds until everything is combined
well.  This will be much thicker
than a cake batter but not as thick
as cookies.  
 Drop by tablespoonfuls on a
parchment-lined sheet and bake
until done, about 10-12 minutes,
rotating pans halfway through. 
 Cool them on a rack.

 With an electric mixer, whip
together the egg whites,
shortening, vanilla and salt. 
 Slowly add the confectioner's
sugar until a thick, spreadable
frosting is achieved. 
 Fill cakes.  
Make people love you!!!

For the cakes 
1.

2.

3.

4.

5.
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For the filling
1.

2.

3.

4.

Courtesy of Julie Clawson



ICE
CREAM

PIE

INGREDIENTS

One oreo or

graham cracker

crust

.One 1.5 qt

container or 2 pint

containers of your

favorite ice cream.

PREP TIME: 5 MIN

COOK TIME: 0

TOTAL TIME: 30 MIN

DIRECTIONS

Let the ice cream sit on the
counter 10-15 minutes to get
soft. Skim a bit off the top to
snack while you wait.
Use a spoon and scoop it into
the crust. Use a spatula to
spread it around so that it fills
in the crust.
 Smooth the top to make it
even.Stick it back into the
freezer, and cut into wedges
when ready to serve. 

1.

2.

3.

You can get creative with mix-
ins, toppings, etc. Try M&Ms with
cookie dough ice cream in an
oreo crust, strawberry
cheesecake icecream in a
graham cracker crust, caramel
and sea salt ice cream in a Nilla
wafer crust, etc

Courtesy of Rabbi Sara Rich



DIRECTIONS
Day 1
1.  Combine oil, sugar and vanilla extract in a
large bowl.  
2.  Beat at MEDIUM SPEED with an electric
mixer until blended.
3.  Separate 2 eggs.  Reserve the egg whites.
4.  Add 1 whole egg and the whites of the
other eggs to the bowl.  Beat until well
blended.
5.  Stir in flour, cocoa, baking powder and
salt with a wooden spoon.
6.  Put into a container labeled with kitchen
color and period.
7.  Refrigerate overnight.

Day 2
1.  Pre-heat oven to 350 F.
2.  Place confectioners sugar in a small glass
bowl
3.  Shape dough into 1-inch balls.
4.  Roll each ball into the confectioner's
sugar until it is coated.
5.  Place cookies about 2” apart on
ungreased cookie sheets
6.  Bake for 8-10 minutes or until almost no
indentation remains when lightly touched. 
 Do not overbake.
7.  Cool on the cookie sheet for 2 minutes
before removing to the cooling rack.

CHOCOLATE
CRACKLES

INGREDIENTS
 1/3 C. vegetable oil                              

1-2/3 C. all-purpose flour

1-1/2 C. granulated sugar                     

1/2 cup unsweetened cocoa

powder

1-1/2 tsp. vanilla extract                       

1-1/2 t. baking powder

1 egg                                                    

1/2 tsp. salt

2 egg whites                                        

1/2 cup confectioners’ sugar

YIELDS: 48 COOKIES
COOK TIME: 8-10 MINS

Courtesy of Carol Newman


