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Welcome to Fall. Warm soups. Fragrant stews. Bowls 

of steaming pasta and many different squashes. If the 

kitchen is your happy place, then fall is your time to 

shine. The recipes I’ve collected for you this season 

from stories in the Forward put fall front and center. 

You’ll want the best farmers market vegetables to 

dice fine and toss with your chickpea gnochetti, the 

sweetest carrots when making Liza Schoenstein’s

brilliant carrot ribbons and carrot pesto. And apples, 

oh apples. Tanaaz Sassooni’s Persian apple meat stew 

and Lior Lev Sercarz’s Apple Olive Oil cake demand 

you find the perfect tart-sweet variety-- so start 

tasting. And remember, you can always email me at 

eshman@forward.com or DM me @foodaism if you 

have any food or cooking questions. Happy Fall!

Rob Eshman
Food and National Editor
The Forward
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INGREDIENTS

• 4 tablespoons olive oil, or butter

• 1 large onion, diced

• 2 garlic cloves, smashed

• 6 cups chopped celery, including leaves and stem

• 2 cups chopped cauliflower

• 5 cups water, vegetable or chicken broth

• 1 dried bay leaf or 3 fresh bay leaves(remove before blending if dry)

• 1/2 cup finely chopped green celery leaves (add after cooking)

• 1/2 cup finely chopped parsley (add after cooking)

• 1 teaspoon salt

• ½ teaspoon pepper

DIRECTIONS
1. To make the curst, grind the nuts with 1 tablespoon of the sugar in a good 

processor fitted with the steel blade. Cut up the butter and add the pieces to 
the processor with the remaining sugar and the flour. Process, pulsing, until a 
ball of dough is formed 

2. Cover the dough with plastic wrap and refrigerate for 30 minutes.

3. Heat olive opil in a large pot. Add onions and garlic and saute until soft. Add 
celery, cauliflower, salt, pepper and bay leaves. Stir well and saute until all 
the vegetables soften, about 20 minutes. You can turn heat to medium low, 
cover the pot, and let the vegetables sweat it out for a bit, too.

4. Add water or stock until it just barely covers the vegetables. Bring to a boil, 
then reduce heat to a simmer, cover and let cook another 20 minutes. When 
you lift the lid, everything should be soft and fragrant. 

5. Turn off the heat and add the finely chopped green celery leaves and parsley. 
Stir until just blended in. Then use a blender or immersion blender to puree 
the soup until very smooth.

6. Pour into the same (rinsed) pot. Taste for salt and pepper.

7. You can serve hot (do not bring to boil, just gently heat), or let cool, then chill 
in refrigerator and serve chilled.

8. To garnish, blend the parsley with 1/2 the oil and harissa/hot sauce with 
other half. Drizzle in..and eat!

This recipe from Rob Eshman originally appeared in the Forward.

GARNISH

• 1/2 c. parsley

• 1 T. good quality hot sauce or harissa

• 1/4 c. olive oil

Creamy Cauliflower Celery Soup
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INGREDIENTS

• 1 cup very fresh carrot tops, plus a little more for garnish

• 1 clove garlic, or more to taste

• ½ cup olive oil

• ¼ cup walnut oil

• ¼ cup pistachio nuts

• ½ teaspoon salt, plus more for the “pasta” water

• Juice of 1 lemon

• ½ cup mascarpone

• 1 pound large carrots, peeled and trimmed

• Freshly grated black pepper

Carrot ‘Pappardelle’ with 
Carrot Top Pesto

DIRECTIONS

1. Bring a large pot of water to the boil.

2. Meanwhile, make the pesto by adding the first seven ingredients (through 

lemon juice) to a food processor and blending until smooth, scraping down 

the sides once or twice. Taste for seasoning and add more salt or garlic          

if desired.

3. In a small bowl, add 2 tablespoons of the pesto to the mascarpone, stir to 

incorporate, and refrigerate until ready to serve.

4. Lay a carrot on a cutting board and run a vegetable peeler down toward the 

thicker end, applying as much pressure as you need to create long ribbons 

about an inch wide and thick enough to stay in one piece. When you can’t get 

any more ribbons out of a carrot, set it aside for salad or snacking. Repeat 

with the rest of the carrots.

5. Add about a teaspoon of salt to the boiling water. (As with pasta, you want 

the water to taste like the sea), then add the carrot ribbons. Cook for 1 

minute, then remove with a slotted spoon or small strainer to a wide, shallow 

bowl and gently pat dry.

6. Toss the carrots with about a ⅓ cup of the pesto to coat each ribbon. Divide 

among plates and top each serving with a little of the pesto-mascarpone 

mixture. (Use a melon baller or similar tool to create pretty rounds if you like.) 

Garnish with a few pieces of fresh carrot greens and serve with freshly grated 

black pepper. Use leftover pesto on pasta, salad, or as a sauce for any type 

of protein.

This recipe from Liza Schoenfein originally appeared in the Forward.

Courtesy of Liza Schoenfein
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INGREDIENTS

Gnocchetti:

• 1 can garbanzo 
beans, drained

• 2 large eggs

• 2 T. water

• 1/2 t. salt

• 1 1/2 cup flour

Chickpea Gnocchi with 
Market Vegetables

Sauce:

• 6 medium zucchini, a mix of yellow and green, sliced very 
thin OR whatever vegetables are in season (small diced 
butternut squash, chopped mushrooms, etc.)

• 1 onion, halved and sliced very thin

• 8 cloves garlic, sliced

• 3/4 c. best quality olive oil

• 3/4 cup chopped fresh parsley

• 1 cup chicken or vegetable stock or water

• 1 cup grated Parmesan or pecorino romano salt and pepper

DIRECTIONS
1. Add drained garbanzos, eggs, salt and water to a blender and process until 

very smooth.

2. Scrape into a bowl, add flour, and mix with hands until you have a nice, 
pliable ball. You may need to add a bit more water or flour to get the right 
consistency. Knead a couple of times until smooth. 

3. Divide dough into four pieces. Roll each into a 1/2-inch thick rope. 

4. Sprinkle ropes with flour. Cut into 1/2-inch pieces. 

5. Roll each piece down a floured gnocchi board. Simply use your thumb to 
press the piece against the board as you follow it down. Alternatively, press 
each piece against a fork or cutting board as you roll it.

6. Toss the carrots with about a ⅓ cup of the pesto to coat each ribbon. Divide 
among plates and top each serving with a little of the pesto-mascarpone 
mixture. (Use a melon baller or similar tool to create pretty rounds if you like.) 
Garnish with a few pieces of fresh carrot greens and serve with freshly grated 
black pepper. Use leftover pesto on pasta, salad, or as a sauce for any type 
of protein.

7. Remove with strainer and add to sauce. Serve warm with grated cheese.

Sauce Directions

Preheat oven to 450 degrees.

1. On your largest sheet pan, add all the ingredients except the cheese and 
parsley. Stir to blend. Roast until the vegetables begin to brown. You want 
some very well-caramelized pieces of onion, zucchini tinged with the color of 
an old Victrola. Turn off oven. Taste and adjust for salt and pepper. 

2. Remove from oven. Add gnocchetti and stock. Stir well and let sit in the hot 
oven for 10-20 minutes to absorb the flavors. Alternatively, dump everything 
into a large skillet and keep warm over very low heat. 

3. Add parsley and cheese, toss and serve.

This recipe from Rob Eshman originally appeared in the Forward.

Photo by Rob Eshman
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INGREDIENTS

• 2 pounds Italian eggplant (4 small), halved lengthwise
• 1⁄3 cup extra-virgin olive oil
• 2 tablespoons za’atar
• 1 teaspoon finely grated lemon zest Kosher salt and freshly ground black pepper
• 1⁄3 cup tahini
• 2 tablespoons freshly squeezed lemon juice
• 1 garlic clove, finely grated
• 1⁄4 cup warm water
• 2 tablespoons date syrup (silan)
• 2 tablespoons fresh mint leaves, for garnish
• Pomegranate seeds, for garnish
• Flaky sea salt, for garnish

Jake Cohen’s Zaatar-Roasted 
Eggplant with Tahini and Silan

DIRECTIONS

1. Preheat the oven to 425°F. Line a half sheet pan with parchment paper.

2. Score the flesh of each eggplant half with a paring knife, making a series of 

1⁄2-inch-long slices (about 1⁄4 inch deep) on the diagonal and then another 

round of slices perpendicular to the first, creating a crosshatch pattern. Place 

the eggplant cut-side up on the prepared sheet pan.

3. In a small bowl, whisk together the olive oil, za’atar, lemon zest, and a heavy 

pinch each of kosher salt and pepper. Pour the mixture over the egg-plant, 

rubbing it into the crosshatches.

4. Roast the eggplant for 35 to 40 minutes, until tender when pierced with a 

paring knife.

5. Meanwhile, in a small bowl, whisk together the tahini, lemon juice, garlic, and 

warm water until smooth. Season with kosher salt and pepper.

6. Boil a gallon of water. Add some salt. Add gnocchetti to boiling water, return 

to boil, and cook about three minutes. Taste: they should be cooked through. 

(You can toss with olive oil and let cool, then refrigerate the gnocchi for up to 

a few days. Reheat as needed)

JEWISH: A COOKBOOK: Reinvented Recipes from a Modern Mensch © 2021 by Jake 
Cohen. Photography © 2021 by Matt Taylor-Gross. Reproduced by permission of 
Mariner Books, an imprint of HarperCollins Publishers. All rights reserved.

By Matt Taylor Gross
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INGREDIENTS

Baked Butternut Squash

• 1 large butternut squash, halved 
lengthwise

• ¼ cup Onion Caramel (recipe 
follows)

• Kosher salt, to taste

Baked Butternut Squash with 
Onion Caramel

By Schneur Menaker

DIRECTIONS

1. Preheat oven to 350°F. Fill a large roasting pan with ½ inch of water.

2. Place squash, cut side down, into the roasting pan. Cover tightly and cook 
until fork tender, about 1½ hours. Transfer to a baking sheet lined with a 
cooling rack. While still warm, remove seeds and peel. Alternatively, peel 
butternut squash before roasting.

3. Turn the broiler to high and set an oven rack closest to the heat source. Brush 
squash with onion caramel and broil until golden, about 2 minutes. Brush 
again with onion caramel and continue to broil, until just beginning to char. 
Lightly season with salt before serving.

For the Onion Caramel

1. Using a juicer, juice the onions, then strain through a fine-mesh strainer. 
Alternatively, purée onions in a blender or food processor and force the purée 
through a strainer. You should have about 1½ cups of juice, but it’s okay if 
there’s more because the liquid will evaporate.

2. Transfer juice to a 2-quart saucepan and have a thermometer on hand. Add 
sugar and bring to a simmer over medium-low heat, stirring occasionally until 
sugar is dissolved. Simmer, stirring, until temperature reaches 240℉, then 
remove from heat and let rest for 1 minute.

3. Add butter, 1 piece at a time, whisking until it’s incorporated before adding the 
next cube. Slowly whisk in cream and salt until fully incorporated. Store in an 
airtight container in the fridge for up to 1 month.

A version of this recipe appeared in "The Chef’s Garden" by Farmer Lee Jones. 
Recipe adapted by Chef Jordana Hirschel

Onion Caramel

• 2½ pounds (1.1 kg) sweet onions, 
coarsely chopped

• ½ cup (100 g) sugar

• ½ cup (1 stick or 110 g) unsalted 
butter, diced

• ⅓ cup (80 ml) heavy cream

• ⅛ teaspoon kosher salt
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Courtesy of Chanie Apfelbaum

Branzino à la Frank INGREDIENTS

• 2 russet potatoes, peeled and thinly sliced

• 1 whole branzino (approx. 1.5 lbs) scaled, gutted, gills and tail removed

• 2 tbsp olive oil

• 3 cloves garlic, thinly sliced

• 1 pint grape tomatoes, cut in half

• 2 heaping tbsp. capers

• 1/2 cup dry white wine

• 1/4 cup water

• kosher salt and freshly ground pepper, to taste

• 2 tbsp chopped fresh parsley, for garnish

DIRECTIONS

1. Preheat oven to 425 degrees. Arrange the potatoes in a greased 9x13 baking 
dish. Place the fish in the center of the dish.  Set aside.

2. Heat the olive oil in a saute pan over medium heat. Add the garlic and saute
until fragrant, but not browned, 1 minute. Add the tomatoes with a pinch of 
salt and continue to saute until they start to soften, 3-4 minutes. Add the 
wine, water and capers and bring the mixture to a boil. Cook for 2 minutes, 
until the alcohol evaporates and the liquid reduces slightly.

3. Pour the sauce over the fish and potatoes. Season with salt and pepper 
and cook, covered, for 25 minutes, or until the potatoes are tender and the 
fish flakes easily with a fork. Garnish with parsley and good quality olive oil 
and serve.

This recipe is by Chanie Apfelbaum, founder of the Busy in Brooklyn kosher food blog, 
and author of “Millennial Kosher.”
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INGREDIENTS

• ½ lb. boneless lamb, veal, or beef 
shank meat, cut into 1-inch squares 
and trimmed of excess fat

• 4-6 tart stone fruits, a mix of 
plums, apricots, peaches, or 
nectarines

• Salt and pepper

• 3 tbs neutral oil, such as 
grapeseed, divided

• ½ large onion, chopped finely

• 1 tbs dried turmeric

Khoreshte sib, Persian meat  
and apple stew

DIRECTIONS

1. If your meat is not kosher, salt thoroughly and set aside.

2. Peel stone fruit. Cut a small X into the end of each fruit and place in a bowl of 
boiling water for about five minutes. Remove fruits from the bowl, and when 
they are cool enough to handle, peel and place flesh in a blender, discarding 
pits. Puree until fully mixed and no lumps remain. You should have about 1 ½ 
cups of puree. Set aside.

3. Add 1 tablespoon oil to a large, heavy pot or Dutch oven over medium high 
heat. Saute apples until golden brown on all sides, turning pieces 
occasionally, about 8 minutes. Remove from pot and set aside.

4. Add remaining 2 tablespoons of oil to pot over medium high heat. Add onion, 
turmeric, saffron, ¼ teaspoon salt, ¼ teaspoon pepper, and meat, and stir to 
combine all ingredients. Fry, stirring occasionally, until meat is cooked on all 
sides and onions start to gently brown and soften, about 10 to 12 minutes.

5. Add tomato paste, stir to combine, and cook for 2 more minutes.

6. Add fruit puree and 3 cups of water to the meat and onion mixture. Stir, bring 
to a boil, then lower heat and simmer, covered, for 30 minutes. Add apples, 
and continue simmering covered for another 20 minutes, or until apples are 
cooked through. Remove lid, bring khoresh back to a boil, and cook until liquid 
is reduced to the consistency of a rich sauce, 5 to 10 minutes.

7. Taste dish and adjust acid by adding verjus or lemon juice until the dish is a 
delicious balance of sweet and sour. Adjust salt and pepper, add dried mint, 
and stir to combine thoroughly.

This recipe by Tannaz Sassooni originally appeared in the Forward.

• 2 sweet apples, such as fuji or 
golden delicious, peeled, cored and 
cut into 4 wedges each, about 1 
pound total

• Pinch of ground saffron

• 6 tbs Tomato paste

• 2-4 tbs verjus (sour grape juice) or 
lemon juice

• 1 teaspoon dried mint

Courtesy of Tannaz Sassooni
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DIRECTIONS

1. In a large Dutch oven on medium high heat, add the oil. Season the beef ribs 
with salt, and sear on each side until golden brown, 4-5 minutes per side. Be 
sure to work in batches and not crowd the pan. Once seared, transfer the 
short ribs onto a plate and repeat until all have been seared.

2. Reduce heat to medium and add shallots and garlic. Stirring frequently, cook 
until shallots are lightly golden, 2-3 minutes. Sprinkle flour over the 
aromatics and stir to combine. Cook until flour is a hazelnut color and smells 
nutty, about 3 minutes. Be sure to continuously stir the shallots and garlic to 
ensure the flour does not burn.

3. Once the flour has cooked, add red wine, bay leaves and thyme. Bring to a 
boil and gently scrape the bottom of the pot with a wooden spoon, then 
reduce to a simmer. Add short ribs and any juices back to the Dutch oven and 
cook until the short ribs are fork tender and the bone becomes more visible, 
3-3 1/2 hours. Stir every 30 minutes to ensure nothing sticks to the bottom. 
Remove from the heat and cover with a lid. Set aside.

4. For the polenta, add the stock or milk to a medium saucepan on high heat. 
Bring to a boil and then gradually sprinkle the polenta over the liquid, 
whisking constantly to fully incorporate. Reduce to a simmer and cook until 
the polenta is soft and 25-30 minutes, whisking every minute or so, to ensure 
the polenta does not stick to the bottom. Remove from the heat and stir in 
butter. Taste and season with salt and pepper, as needed. The polenta will 
cool as  it thickens.

5. For serving, divide polenta equally in the bottom of 4 bowls and top with 
short ribs and shallots. Spoon sauce over the top and serve immediately.

This recipe is from Chef Eitan Bernath.

For the Polenta

• 4 cups stock or alternative milk

• 1 cup polenta

• 3 tablespoons vegan butter

• Kosher salt, to taste

• Freshly ground black pepper, to 
taste

INGREDIENTS

For the Short Ribs
• 2 tablespoons vegetable

• 3 pounds beef short ribs, cut into 
3-inch long pieces

• 10 shallots, peeled

• 6 large garlic cloves, peeled and crushed

• ¼ cup all purpose flour

• 1 (750-ml) bottle dry red wine

• 6 small bay leaves

• 4 large sprigs thyme

• Kosher salt, to taste

• Freshly ground black pepper, to taste

Red Wine Braised Short Ribs 
with Creamy Polenta

Courtesy of Eitan Bernath
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INGREDIENTS

For the dough

• 2¼ teaspoons (7 grams/1 packet) active dry yeast or instant yeast

• 3½ cups (438 grams) all-purpose flour, plus more for kneading

• ¼ cup (47 grams) granulated sugar

• 1 cup (235 grams) warm water (105°F to 115°F)

• 1 large egg

• ¼ cup (56 grams) vegetable oil

• 1½ teaspoons kosher salt

For the Polenta

• 1 cup (118 grams) chopped and peeled sweet firm apple

• 1 teaspoon freshly squeezed lemon juice

• ¼ cup (36 grams) currants or raisins

• 2 teaspoons cinnamon

• 2 tablespoons granulated sugar

For egg wash

• 1 large egg

• 1 teaspoon water

Sweet Challah Rolls with Apple 
Currant Filling
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Sweet Challah Rolls with Apple Currant Filling (continued)

DIRECTIONS

1. Mix: In the bowl of a stand mixer, whisk together the yeast, flour, and sugar. 
Add the warm water, egg, oil, and salt.

2. Knead: Using the stand mixer fitted with the dough hook attachment, knead on 
medium-low speed for 3 to 4 minutes, making sure the dough is thoroughly 
combined and scraping down the sides as necessary. Once kneaded, the dough 
should be smooth and pulling away from the sides of the bowl. If the dough is 
overly sticky, add flour, 1 tablespoon at a time, as necessary.

3. First rise: Remove the dough from the bowl, form it into a round, and place it on 
a sheet of parchment paper. Use your finger to poke a 1-inch hole through the 
center of the dough. Cover the dough loosely with a kitchen towel and let rest 
for 30 minutes.

4. Make filling: While the dough is resting, in a medium bowl, combine the 
chopped apple, lemon juice, currants, cinnamon, and sugar. Set aside.

5. Prep: Line a baking sheet with parchment paper.

6. Fill and shape: Divide the dough into 8 equal pieces. Flatten a piece into a 
roughly 6-by-4-inch rectangle and spread a heaping tablespoon of filling down 
the center. Close the dough up around the filling and gently roll it out with your 
hands to a roughly 9-inch rope. Loosely coil the rope, tuck the end under, and 
pinch to seal. Repeat with the remaining pieces of dough to create 8 rolls. 
Place on the prepared baking sheet.

7. Second rise: Loosely cover the challah rolls with a kitchen towel, set in a warm 
location, and let rise for about 30 minutes, or until the dough slowly springs 
back when poked with your finger.

8. Preheat: Preheat the oven to 375°F.

9. Egg wash: Whisk together the egg and water. Use a pastry brush to coat 
each roll with the egg wash, getting into all the nooks and crannies.

10. Bake: Bake the rolls for 5 minutes at 375°F, then lower the heat to 350°F and 
cook for about 22 minutes longer

Variation Tip: Use different fillings to make savory rolls or change up the sweet 
filling by using a different dried fruit. Alternatively, skip the stuffing and top with 
sesame or poppy seeds instead. To make one large loaf, braid the filled ropes as a 
loaf and bake for 5 to 10 additional minutes

Excerpt from “The Essential Jewish Baking Cookbook” by Beth A. Lee, published by 
Rockridge Press. Copyright © 2021 by Callisto Media, Inc. All rights reserved.
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INGREDIENTS

• 2 extra large eggs

• ¾ cup light brown sugar

• ½ cup pomegranate juice

• ½ cup olive oil

• ¾ cup silan

• Juice of 1 orange + zest

For the apples:

• ½ cup sugar + ¼ cup water

• ½ tsp Reims blend

• 2 Fuji apples

• 9”x 2” cake pan

• 9” circle of parchment

• Nonstick cooking spray

Courtesy of La Boite

Apple Olive Oil Cake

DIRECTIONS

For the apples:

1. Prepare the cake pan by spraying with nonstick spray.

2. Then place the circle of parchment in the bottom of the pan and spray again.

3. Peel the apples and cut them into 8 equal wedges each. Laying each wedge 
on its side, trim the seeds out with a straight cut to make a flat edge.

4. Toss the apples in Reims and arrange them evenly in the bottom of the pan, 
all facing the same way, with 2 apples in the center. There may be an extra 
apple wedge. The wedges should be about ¼” in from touching the cake pan 
and not touching each other.

5. In a small heavy, bottom-pan, cook the sugar and ¼ cup water until it 
reaches an amber caramel.

6. Remove from heat and pour evenly directly into the prepared cake pan    
with apples.

• 2 cups all purpose flour

• ¾ tsp baking powder

• ½ tsp baking soda

• 1 tsp salt

• 1 Tbsp Reims blend
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Apple Olive Oil Cake (continued)

For the cake:

1. Cream the eggs and sugar together in a large bowl or in a stand mixer with 
a paddle attachment. Beat for 3-4 minutes or until noticeably lighter in color 
and texture.

2. Mix all dry ingredients together in a bowl and preheat oven to 350°F.

3. Add the pomegranate juice, olive oil, silan, orange juice and zest to the eggs 
and sugar and stir well to combine.

4. Gently incorporate the dry ingredients, mixing until it just comes together, 
a few lumps are ok.

5. Pour the batter over the apples and caramel and bake for 35-45 minutes 
or until a toothpick comes out clean.

6. Remove to a rack to cool until the cake pan has cooled down enough to handle.

Unmolding the cake:

1. Lay a 10” flat plate or cake platter centered on top of the cake.

2. Holding the cake pan and plate securely, flip the cake and plate over and set 
the cake down.

3. Remove the cake pan to unmold the upside-down cake.

4. Carefully peel back the parchment paper, peeling horizontally, to reveal the 
shiny apples and delicious spiced cake.

Recipe Notes

1. A good way to space the apples evenly in the pan is to place a wedge at each 
12, 3, 6, and 9 o’clock. Then, evenly space 2 more wedges between each of 
those (all wedges facing the same direction). Finally, add 2 wedges to the 
center. The extra wedge is a reward for a job well done.

2. Peeling the parchment paper off slowly and horizontally helps to keep the 
sticky glaze in tact. Pulling straight up on the paper can pull up the delicate, 
moist cake.

3. The cake will be easier to unmold while still a little warm - before the caramel 
completely cools and sets back in the pan. 3. If the cake feels too set in the 
pan, prepare a baking dish with ½” of boiling hot water to dip the bottom of 
the pan for a minute or two to soften the cake again and continue unmolding.

Variations and Ideas

In place of Reims, Yemen or Baharat would also be great blends to use in this 
recipe. In a pinch even your favorite pumpkin spice or a mix of cinnamon, ginger, 
and nutmeg would do. During pear season, firm pears could be used in place of 
apples for a delicately fruity version.

This recipe by Lior Lev Sercarz, chef, spice blender and owner of La Boite, 
was adapted by Helen Park.
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INGREDIENTS

• 9 oz type “00” flour or all-purpose 
flour

• 5 oz potato starch

• 5 oz flavorful honey

• 2 eggs

• ¼ oz baking powder

• ¼ t. each powdered ginger, allspice, 
cinnamon, cloves

By Rob Eshman

Italian Honey Cookies

• 1 small lemon (organic and 
untreated), zest

• 1 small orange (organic and 
untreated), zest pinch salt

• 3 oz cold butter, cut into small pieces

• Sugar and candied ginger

DIRECTIONS

For the apples:

1. With your hands or in a food processor, cut the cold butter into the flour, 
potato starch and baking powder. Add honey, eggs, citrus zest, salt and 
spices. Work all ingredients with your hands or pulse in processor until       
just combined.

2. The dough should be smooth and fragrant. Cover it with plastic wrap and let 
it rest in the fridge for a couple of hours.

3. Preheat oven to 355 degrees.

4. Form small balls of dough with your hands, then press flat with your hands, 
or roll the dough out with a rolling pin to 1/8-inch thick and cut out shapes 
using cookie cutters.

5. Place the cookies on a baking sheet lined with parchment. Sprinkle with finely 
chopped candied ginger and sugar, if desired. Bake 15-20 minutes.

6. You can add 1/2 c. total chopped dates, walnuts, or raisins to the dough. You 
can also brush on a honey glaze to give them a shine.

This recipe from Rob Eshman originally appeared in the Forward.


