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This is the perfect apple cake for the fall season, but it can be 
enjoyed any time of the year. It is great to have this Bundt cake in 
your repertoire as it is easy to make and stays moist and flavorful 
for 5 days at room temperature, up to 10 days refrigerated. 
Because it is made with oil, it can be enjoyed at room temperature 
or cold. The caramel glaze is an optional but fabulous 
accompaniment.

Ingredients:
3 large eggs

1 cup walnut halves

2½ cups (lightly spooned into the cup and leveled off) bleached 

all-purpose flour

1 teaspoon baking soda

1 teaspoon fine sea salt

2 teaspoons ground cinnamon

4 large tart apples, diced

1¼ cups canola or safflower oil

1 cup granulated sugar

¾ cup light brown sugar

2 teaspoons of pure vanilla extract

Preheat the oven to 350ºF.

Continued on page 3

Apple Walnut 
Bundt Cake
32 MINS     12-14 SERVINGS

By Rose Levy Berenbaum
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BAKE THE CAKE
Bake for 50 to 60 minutes, or until a wire cake tester inserted near the center 
comes out clean and the cake springs back when pressed lightly in the center.

COOL THE CAKE
Let the cake cool in the pan on a wire rack for 30 minutes. If using a straight sided 
pan, run a metal spatula between the sides of the pan and the cake. Invert the 
cake onto a wire rack that has been lightly coated with nonstick cooking spray and 
cool completely for about 1½ hours.

STORE AIRTIGHT
Room temperature, 5 days; refrigerated, 10 days; frozen, 2 months.  

MAKE THIS RECIPE YOUR OWN
Drizzle Caramel Sauce and Glaze (page 4) over the cake after unmolding.

Note on Apples: For baking, it is best to choose tart apples with a low water 
content so that they hold their shape after softening after baking. If a recipe calls 
for several apples, it is great to use a combination. Some of my favorites are 
Macoun, Rhode Island Greening, Empire, and Cortland. 

TOAST AND CHOP THE WALNUTS
Spread the walnuts evenly on a cookie sheet and bake for 5 minutes. Turn 
the walnuts onto a clean dish town and roll and rub them around to loosen 
the skins. Discard any loose skins and let the nuts cool completely. Chop medium 
coarse.

In a medium bowl, whisk together the flour, baking soda, salt, and cinnamon.
Peel, core, and cut the apples into 1/8 to 1/4 inch dice.

MAKE THE BATTER
Add the eggs to a stand mixer, then the oil, granulated and brown sugars and 
vanilla. Beat on medium speed for 1 minute, until blended.

Add the flour mixture and beat on low speed for 20 seconds, just until 
incorporated.

Stir in the apples and walnuts. Spoon the batter into the prepared pan.
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MISE EN PLACE
About 30 minutes ahead, cut the butter into a few pieces and set it on the counter 
at room temperature. Weigh or measure the cream into a 1-cup measuring glass 
with a spout. Heat in the microwave until hot, then cover it. Keep a 2-cup 
measuring glass with a spout, lightly coated with nonstick cooking spray, near the 
cooktop.

MAKE THE SAUCE
In a heavy 6 cup saucepan, preferably nonstick, stir together the sugar, corn 
syrup, cream of tartar, if using, and water until all the sugar is moistened.
Heat, stirring constantly with a silicone spatula, until the sugar dissolves and the 
syrup is bubbling. Stop stirring and let it boil undisturbed until it turns a deep 
amber and the temperature reaches 370ºF or a few degrees below, as the 
temperature will continue to rise. Remove it from the heat as soon as it reaches 
temperature.

Slowly and carefully pour the hot cream into the caramel. It will bubble up 
furiously. Use a silicone spatula or wooden spoon to stir the mixture gently, 
scraping the thicker part that settles on the bottom. Return it to a very low heat, 
continuing to stir gently for 1 minute, until the mixture is uniform in color and the 
caramel is fully dissolved.

Remove the caramel from the heat and gently stir in the butter until incorporated. 
The mixture will be a little streaky but will become uniform once cooled and 
stirred.

Pour the caramel into the prepared measuring glass and let it cool for 3 minutes. 
Gently stir in the vanilla and let it to cool until room temperature and thickened, 
stirring it gently once or twice.

STORE AIRTIGHT: room temperature, 3 days; refrigerated, 1 month.
Baking Pearls: It is best to avoid making caramel on humid days.
Do not add cold cream to the hot caramel as it risks sputtering out of the pan.

Satiny and pleasingly sticky, caramel is one of the most delicious 
additions to cakes and pastries. The longer the caramel cooks, the 
darker and less sweet it becomes. You can judge the color by eye 
or with an instant-read thermometer. 

Ingredients:
2 tablespoons unsalted butter

¼ cup plus 2 tablespoons heavy cream

1 cup sugar, preferably superfine

2 tablespoons corn syrup

⅜ teaspoon cream of tartar (optional)

¼ cup water

2 teaspoons pure vanilla extract
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Caramel Sauce 
and Glaze
MAKES 1 CUP

By Rose Levy Berenbaum
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This chicken doesn’t require much work and yields a crowd-
pleasing, highly flavorful result. It calls for just one roasting pan, in 
which you both mix everything and cook. 

PREHEAT THE OVEN
Preheat your oven to 425°F.

In a large roasting pan, whisk together the vinegar, olive oil, water, garlic, salt, and 
pepper (you want a pan that’s big enough to hold all of the chicken pieces in a 
single layer; a disposable aluminum pan is good for this if your roasting pan isn’t 
large enough). Add the chicken pieces, sweet potatoes, and dates. Use your hands 
to mix everything together and get the marinade on all of chicken, sweet 
potatoes, and dates.

Warning: the following is a bit messy, but bear with me. Move everything around 
so the sweet potatoes and dates are in a single layer on the bottom of the pan 
and the chicken pieces, skin-side up, are in a single, even layer on top.
Roast until the sweet potatoes are tender (test with a fork or a paring knife) and 
the chicken pieces are firm to the touch and their exposed skin is nicely browned, 
about 1 hour. Let the chicken rest at room temperature for at least 15 minutes 
before serving.

To serve, transfer the chicken, sweet potatoes, and dates to a large serving platter 
and pour all of the cooking juices over the top (or serve directly from the roasting 
pan, giving everything a little mix first). Sprinkle with the herbs and serve warm.

CORONATION CHICKEN SALAD
Shred whatever chicken you have left (discard the skin and bones) and roughly 
chop the leftover sweet potatoes and dates. Put all of that into a bowl, sprinkle 
with a generous amount of curry powder, and add a large spoonful of mango 
chutney (or apricot jam, or just leave it out if you’ve got enough sweet dates) and 
stir to mix. Add just enough mayonnaise (or plain Greek yogurt) to bind everything 
together and season to taste with salt and pepper. Fold in some thinly sliced 
scallions and, if you’d like a bit of crunch, some chopped roasted almonds. Serve 
on toast or in lettuce cups.

Ingredients:
¼ cup apple cider vinegar

¼ cup olive oil

¼ cup water

8 garlic cloves, minced

1 Tbsp kosher salt

2 tsp freshly ground black pepper

Two 3- to 4-lb chickens, each cut into 10 pieces (2 wings, 2 legs, 2 thighs, and 2 

breasts cut in half across the bone), backbone discarded (or saved for another 

use, like stock), at room temperature

3 large sweet potatoes, about 2 lb total, unpeeled, scrubbed and cut into bite-

size pieces

12 large dried dates (preferably Medjool), halved and pitted

A small handful of chopped fresh soft herbs (cilantro, parsley, dill, and/or 

chives all work well)

Celebration 
Chicken
8-10 SERVINGS

By Julia Turshen
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Pour in 4 cups of the boiling water and stir well to combine. Cover the pot tightly and 
place in the oven. Bake until the liquid is absorbed and the rice is cooked through, 
about 25 minutes (the center of the rice might be cooked less than the rice around it, 
but it will rest in just a moment and all of the grains will turn out tender … trust me).

While the rice is cooking, put the saffron into a small bowl and add the remaining 3 
Tbsp boiling water. When the rice is ready, uncover it and spoon the reserved saffron 
and its liquid evenly over the top. Re-cover the pot and let the rice sit for at least 15 
minutes and up to 1 hour before serving.

Uncover the rice, fluff with a fork or a spoon, and stir well to incorporate the saffron. 
Taste and season with more salt if needed. Serve warm. If you want to cook the rice 
more than an hour ahead of serving, rewarm it in the pot in a 250°F oven, stirring now 
and then, until heated through, about 15 minutes from room temperature or 30 
minutes if cold from the refrigerator.

STUFFED PEPPERS
This is for your leftover rice. Halve bell peppers lengthwise and remove the seeds and 
ribs (you can leave the stems on if you like, as they’re attractive). Arrange them, 
hollow-side up, in a single layer in a roasting pan. Mix whatever leftover rice you have 
with a generous amount of crumbled feta cheese and some chopped fresh herbs (a lot 
of Italian parsley is simple and nice). Fill the pepper halves with the rice and dot the 
tops with butter and/or drizzle with olive oil. Add about ½ cup water or chicken stock to 
the roasting pan and place in a 350°F oven. Roast until the peppers are soft and the 
top of the rice is a little bit browned, about 25 minutes.

Serve warm or at room temperature. These are especially good topped with a dollop of 
plain yogurt. If you don’t want the peppers to be vegetarian, you can add some 
crumbled cooked sausage meat or ground meat (beef, turkey, and lamb all work well) 
to the rice mixture before filling the peppers.

CHEESY RICE FRITTERS
For every large handful of leftover rice, mix together with a handful of grated Cheddar 
cheese, a beaten egg, and 2 Tbsp of all-purpose flour. Cook spoonfuls in a lightly oiled 
skillet until browned and crisp on both sides. Sprinkle with salt and serve hot. These 
are great with drinks or topped with eggs for breakfast (almost like hash browns).

32 MINS       8-10 SERVINGS

Ingredients:
½ cup olive oil

6 garlic cloves, minced

1 medium yellow onion, finely diced

2½ cups long-grain white rice (preferably basmati)

1 Tbsp kosher salt, plus more as needed

4 cups plus 3 Tbsp boiling water

3 large pinches of saffron threads

Preheat your oven to 425°F.

In a large, heavy, oven-safe pot over medium-low heat, warm the olive oil. Add the 
garlic and onion and cook, stirring now and then, until the vegetables sizzle and 
soften, about 8 minutes. Turn off the heat and add the rice and salt and stir 
everything together.

Baked Saffron 
Salad
By Julia Turshen
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Ingredients:

Kosher salt

2½ lbs red beets, scrubbed

2 Tbsp plain yogurt or mayonnaise

2 Tbsp olive oil

2 tsp Dijon mustard

2½ Tbsp apple cider vinegar

¼ tsp freshly ground

black pepper

1½ Tbsp poppy seeds

3 Tbsp minced fresh chives (or a thinly sliced scallion minus the tough ends)

Bring a large saucepan of salted water to a boil and add the beets (the water 
should cover the beets; if it doesn’t, add more). Cook the beets, turning them 
every so often, until they’re tender (test with a paring knife), about 45 minutes (it 
may be a bit less or a bit longer depending on the size and age of the beets, so 
start testing at 30 minutes).

Drain the beets, transfer to a paper towel–lined cutting board, and use the paper 
towels to rub off the skins. Trim off and discard the root ends. Meanwhile, in a 
small bowl, whisk together the yogurt, olive oil, mustard, vinegar, pepper, poppy 
seeds, 2 Tbsp of the chives, and ½ tsp salt.

Slice the warm beets into thin bite-size wedges or thin rounds (whatever you 
prefer) and transfer them to a large serving bowl or platter. Season them lightly 
with salt and then drizzle the dressing evenly over them. Sprinkle with the 
remaining 1 Tbsp chives. Serve immediately.

BEET DIP
As simple as can be, put leftover beet salad with its dressing into a food processor 
and pulse until puréed. You can make the dip as smooth or as rustic as you like. 
Season it to taste with salt and pepper and add a splash of vinegar or a squeeze 
of lemon juice if you need a little extra edge. Serve with crackers, toasted bread, 
or carrots or on endive leaves or cucumber slices … anything!

Beet Salad with 
Poppy Seed + 
Chive Dressing

I always like making unfussy vegetable dishes as part of more 
elaborate holiday menus. They add color and variety to your 
spread, and you can also rest assured your guests can fill their 
plates with something healthy. This beet salad is one of my go-to 
vegetable dishes because it’s a little unexpected yet totally easy to 
make, and you can whip up the dressing and cook and slice the 
beets ahead of time and easily assemble the whole thing at the 
last minute. Also, it’s best served barely warm or at room 
temperature, which makes it especially perfect for a big dinner.

If you can’t find poppy seeds, just leave them out. The beet salad 
will be just as good without them. I like adding them because I love 
how they look and I also love the little crunch they add, plus I think 
of them as a nod to poppy seed bagels, which were an integral part 
of my gastronomic-Jewish upbringing.

32 MINS       8-10 SERVINGS

By Julia Turshen
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PREHEAT THE OVEN

1. Preheat the oven to 450° F and line a large rimmed baking sheet with aluminum foil. Put the beets, 
carrots, 2 tablespoons red wine vinegar, 2 tablespoons olive oil, ½ teaspoon salt and a generous amount 
of pepper on the baking sheet and stir to coat. Bake, tossing once with tongs, until the vegetables are 
tender, 25–35 minutes. Remove from the heat and let cool to the touch. 

2. Meanwhile, in a medium bowl, whisk together the remaining 1 tablespoon of red wine vinegar, the lime 
juice, sugar and a pinch of salt. Add the onion slices and toss to coat. Let sit for 15–20 minutes, stirring 
once or twice, to soften and lightly pickle the onion. (Or cover and let sit in the refrigerator for up to 1 
day.)

3. Place the dill, lemon zest and garlic in a single mound on a cutting board, and chop until the garlic is 
minced and the ingredients are well combined.

4. Turn the oven to 400° F. Brush one side of the bread slices with olive oil, sprinkle with salt and 
arrange on two large baking sheets. Bake until crisp and golden, 8–10 minutes. Remove from the oven 
and let cool slightly.

5. To assemble the crostini: Spread each bread slice with about 1 tablespoon of crème fraîche and top 
with a few pieces of beet and carrot and some pickled onion slices. Sprinkle with the dill mixture and 
more black pepper. Serve immediately.

Borscht Crostini

Ingredients:
3 medium beets, peeled, halved and cut into ½-inch 

chunks

4 medium carrots, peeled, halved lengthwise and cut into 

2-inch lengths

3 tablespoons red wine vinegar

2 tablespoons extra-virgin olive oil, plus more for brushing

Kosher salt and freshly ground black pepper

¼ cup fresh lime juice

2 tablespoons sugar

1 small red onion, quartered through the root and sliced as 

thinly as possible

¾ cup chopped fresh dill

Zest of 1 lemon

1 large garlic clove, coarsely chopped

12 small, ½-inch-thick slices of sourdough or rye bread

1 8-ounce container crème fraîche or sour cream

6 SERVINGS

By Leah Koenig
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Its texture and appeal are similar to those of banana bread. If you like, you can stir 
in a large handful or two of raisins and/or nuts just before you scrape the batter 
into the cake pan.

To make the cake: Preheat your oven to 350°F. Spray the bottom and sides of a 9-
in round cake pan with baking spray and line the bottom with a circle of 
parchment paper. Set the pan aside.

In a large bowl, whisk together the flour, cinnamon, ginger, salt, and baking soda. 
Add the eggs, sugar, buttermilk, applesauce, and oil and whisk gently just until 
everything is combined. Use a rubber spatula to scrape the batter into the 
prepared pan and then smooth the surface so it is even.

Bake the cake until it is just barely firm to the touch and a toothpick inserted in 
the center comes out clean, about 55 minutes. Set the cake aside on a wire rack 
to cool to room temperature.

Use a dinner knife to loosen the edges of the cake from the pan sides and then 
invert it onto your work surface. Peel off and discard the parchment. Invert the 
cake one more time onto a serving platter. To make the frosting: In a large bowl, 
combine the cream cheese, sour cream, honey, and salt and whisk together 
aggressively until the cream cheese is slightly aerated (you can also do this with a 
handheld electric mixer or in a stand mixer).

Spread the frosting over the top of the cake and don’t worry too much about 
making this perfect. I think a not-too-perfect cake is so much better than a 
perfect cake. Cut into wedges and serve. Leftovers can be wrapped in plastic wrap 
and stored in the refrigerator for up to 3 days.

To make the frosting: In a large bowl, combine the cream cheese, sour cream, 
honey, and salt and whisk together aggressively until the cream cheese is slightly 
aerated (you can also do this with a handheld electric mixer or in a stand mixer).

Spread the frosting over the top of the cake and don’t worry too much about 
making this perfect. I think a not-too-perfect cake is so much better than a 
perfect cake. Cut into wedges and serve. Leftovers can be wrapped in plastic wrap 
and stored in the refrigerator for up to 3 days.

Ingredients:

CAKE
2 cups all-purpose flour

1 Tbsp ground cinnamon

1 Tbsp ground ginger

1½ tsp kosher salt

2 tsp baking soda

2 eggs, beaten

½ cup sugar

½ cup buttermilk or plain yogurt

1½ cups unsweetened applesauce

1/3 cup canola or other neutral oil

FROSTING
6 oz cream cheese, at room 

temperature

2 Tbsp sour cream

¼ cup honey

Pinch of kosher salt

Rosh Hashanah 
Applesauce Cake
8-10 SERVINGS

By Julia Turshen
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Apple strudel is one of those Old World desserts that few people 
bake from scratch anymore. The whole-grain dough in this recipe is 
very easy to make and roll out. 

PREP TIME: 20 minutes; dough rises 1 to 2 hours
BAKE TIME: 30 to 40 minutes
ADVANCE PREP: May be made 2 days in advance; reheat to serve
EQUIPMENT: Measuring cups and spoons, vegetable peeler, cutting board, knife, 
stand mixer without attachment, plastic wrap, large frying pan, wooden spoon, 
silicone spatula, cookie sheet or jelly roll pan, parchment or silicone baking mat, 
wire cooling rack

To make the dough, place the all-purpose flour, white whole-wheat flour, whole-
wheat flour, sugar, salt, oil, and water into the bowl of a stand mixer and mix with 
a dough hook attachment, or by hand, until it comes together into a ball. Cover the 
bowl with plastic wrap and let it rest for 1 to 2 hours at room temperature.

To prepare the filling, heat a large frying pan over medium heat and add the 
coconut oil, brown sugar, sugar, and cinnamon, and stir. Add the apples to the pan 
and cook them, stirring often, for about 6 to 8 minutes, until the apples are fork-
tender. Place the mixture into a bowl and let it cool for 10 minutes. Add the ground 
almonds and mix well.

When the dough is ready, preheat the oven to 375°F. Divide the dough into 3 
pieces. Cut off a large piece of parchment paper and sprinkle it with some all-
purpose flour. Roll out a piece of dough into a rectangle about 8 x 14 inches, lifting 
the dough a few times to add more flour underneath it. Place a third of the filling 
down the length of the dough, 2 inches from the edge. Fold in the right and left 
sides (the short sides) about 1 inch from the edge. Roll the long end of the dough 
(with the filling), into a tight, long log. Place it on a cookie sheet or jelly roll pan 
lined with parchment or a silicone baking mat. Repeat the same steps to make 2 
other logs.

Bake the strudel for 30 to 40 minutes, or until it is lightly browned, and transfer to 
a wire cooling rack. Serve warm or at room temperature with a drizzle of honey 
over the top, if desired.

Ingredients:

DOUGH
½ cup plus 2 tablespoons all-purpose 

flour, plus extra for dusting

½ cup white whole-wheat flour

½ cup whole-wheat flour

1 tablespoon sugar

¼ teaspoon salt

¼ cup sunflower or safflower oil

½ cup water

Honey to drizzle over the strudel (optional)

FILLING

2 tablespoons coconut oil

¼ cup light brown sugar

1 tablespoon sugar

½ teaspoon cinnamon

4 Gala apples, peeled, cored, and 

sliced into ½-inch slices

3 tablespoons ground almonds

Carmelized Apple 
Strudel
10-12 SERVINGS
Parve, Vegan

By Paula Shoyer
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the merit of ____” (name someone…maybe a friend who is sick that week, or 

someone you are happy for, sad for, mad at, etc.)

Add yeast mixture (1) to flour mixture (2).

Add approximately 1 ½ cups of flour to the mixture. Dough should start to form a 
ball, separating from the bowl.

Place the dough on a floured surface and knead, lifting up with one hand and then 
the other. This should take at least five minutes as dough becomes increasingly 
elastic. If necessary, add a bit more flour to the dough if still sticky. Knead dough 
into a ball.

Place the dough back into oiled bowl, cover and place the covered bowl 
somewhere warm for 1-1 ½ hours to rise; it will approximately double in volume.

Preheat oven to 375°. Remove the cover from bowl, place dough on floured 
surface. Take a small piece of dough (roughly the size of an egg), double wrap in 
plastic wrap and say the prayer over separating the challah (technically, you’re 
only supposed to say the prayer if more than five pounds of flour are used, but 
more on that later).* Discard this piece of wrapped dough and continue.

Punch out dough one more time. Cut the dough into two balls, one for each 
challah. Then divide each ball into three equal pieces. Roll out each piece, crimp 
together at the top and braid into a loaf. Place on a greased cookie sheet. Repeat 
with second ball of dough. You may let the dough rise again at this step.

Paint each challah with a mixture of egg yolk plus a little water.

Place braided dough on a greased baking sheet and bake approximately 23-30 
minutes, or until bread has risen and is golden brown. Remove, let cool.

Place challah on platter, cover and wait for Shabbas dinner. Eat and enjoy!
*Baruch Ata A-Do-Nay Elo-haynu Melech Ha-Olam Asher Kidishanu B’Mitzvotav
V’Tziyvanu L”Hafrish Challah.
(Blessed are You, Lord, Our G-d, Ruler of the Universe, Who has sanctified us with 
Your commandments and commanded us to separate the Challah.)

Easy Six 
Ingredient 
Challah 

Ingredients:
2 ¼ teaspoons loose yeast + 1 teaspoon sugar + 1 cup very warm water (almost 

too warm, but not hot!)

2 eggs

2 teaspoons salt

¼ cup sugar

1/3 cup oil

4+ cups flour

Mix yeast, sugar, and warm water together in a small bowl; let stand 

approximately ten minutes. This mixture will start to bubble.

Meanwhile, in a large mixing bowl, mix together eggs, salt, sugar, oil, and two cups 

flour. Now would be a great time to say, “I am making this dough in

10-12 SERVINGS
Parve, Vegan

By Beth Ricanati


