
Ingredients: 
1 Bag Petite Carrots of Many Colors
2 Tbsp Olive Oil
Salt & Black Pepper to Taste
Optional: 
2 Springs of Rosemary
2 Springs of Thyme
2 Tbsp maple syrup
1 Tbsp bourbon

Roasted Carrots of Many Colors

Preheat oven to 400° F. Place carrots on 
baking sheet & Drizzle with oil. Season 
with spices and herbs. (Optional: drizzle 
syrup and bourbon over carrots) Roast 
for 20-30 minutes until fork tender.



Ingredients: 
1 Bag cut butternut squash
2 Tbsp Olive Oil
Salt & Black Pepper to Taste
2 Tbsp maple syrup
Optional: 
2 Springs of Rosemary
2 Springs of Thyme
1 Tbsp bourbon

Roasted Maple Butternut Squash

Preheat oven to 400° F. Place squash on 
baking sheet & Drizzle with oil. Season with 
spices and herbs. drizzle syrup. (Optional: 
drizzle bourbon) Roast for 20-30 minutes 
until fork tender.



Ingredients: 
1 Bag Baby Zucchini
2 Tbsp Olive Oil
Salt & Black Pepper to Taste

Roasted Baby Zucchini

Preheat oven to 400° F. Place 
Zucchini on baking sheet & 
Drizzle with oil. Season with 
Salt, Garlic Powder & Pepper. 
Roast for 20 minutes until fork 
tender.



Ingredients: 
8 oz crimini or baby bella mushrooms
2 Tbsp Olive Oil
Salt & Black Pepper to Taste

Optional: 
umami seasoning

Roasted Mushrooms

Preheat oven to 400° F. Place mushrooms on baking sheet stem side up 
& drizzle with oil. Season with spices. Roast for 20 minutes. remove 
access liquid from musrooms.



Chicken Ingredients: 
1 Whole chicken cut up (8 pieces)
Kosher Salt to Taste
Black Pepper to Taste
Paprika to taste

Balsamic Maple Chicken

Preheat oven to 400° F. and heat a large pot over medium heat. Add 
oil and Sauté onions until caramelized and soft (about 30 minutes 
stirring occasionally) Mix sauce ingredient in a bowl and set aside.

place chicken in baking dish coated with nonstick cooking spray. 
Drizzle with olive oil and season with salt, pepper & paprika. cook 
uncovered for 20 minutes.once onions are soft, pour sauce mixture 
into onions. remove chicken from oven and pour sauce over chicken. 
Lower oven to 350° F and bake for an hour. Bake uncovered for 
crispier chicken and uncovered for more moist chicken.

Sauce Ingredients: 
5 onions sliced in half rings
1 Tbsp olive oil
1/2 cup real maple syrup
1/3 cup balsamic vinegar
2 Tbsp soy sauce



Ingredients: 
16 oz fingerling potatoes
2 Tbsp Olive Oil
1 packet Italian dressing mix

Italian Fingerling Potatoes

Preheat oven to 400° F. Place potatoes on 
baking sheet & Drizzle with oil. Season 
with Italian dressing mix. Roast for 30 -40 
minutes until fork tender.



Soup Ingredients: 
1 whole roaster chicken
4 carrots
2 parsnips
2 leeks
2 onions cut in half from top to bottom with peel on
2 zucchinis
salt, black pepper and garlic powder
fresh dill in spice bag (or dried dill)

Matzah Ball Soup

Place all soup ingredients in soup bags (or strain 
afterwards) in a large pot. Cover with water and 
boil uncovered. Once pot begins boiling lower to 
simmer and remain simmering for hours (I leave 
it overnight). strain soup and bring to a boil. 
Add prepared matza ball mix to pot when rapidly 
boiling.

Matzah Ball Ingredients: 
1 packet matza ball mix
2 eggs
2 tsp oil



Ingredients: 
16oz. salami
2 cups duck sauce
1/4 cup country Dijon mustard
3/4 C ketchup
1 tbsp brown sugar
Optional: 
3 Tbsp bourbon

Hassleback Salami

place salami on a cutting board with 
chopsticks or knives on both sides. pinching 
the chopstick and the salami with one hand, 
slice into thin, even slices with the other. 
The chopsticks will ensure that you don’t 
slice all the way through. mix all other 
ingredients in a bowl and pour mixture 
over salami. Bake for 30- 45 minutes, 
basting occasionally.



Ingredients: 
2  medium potatoes, peeled and cut into 1 1/2-inch chunks
1  medium onion, peeled and cut into 1 1/2-inch chunks
1  pound stew meat
salt & Pepper, to taste
!  cup pearl barley
1 cup dried beans or a can of baked beans
Optional: 
4 Tbsp ketchup
4 Tbsp yellow mustard
1 tbsp crushed red pepper
1/2 Cup brown sugar
2 tbsp chopped garlic

place all ingredients except for barley in a slow 
cooker insert, Cover with water and turn to high. 
Once water is boiling add barley and turn to low 
to slow cook overnight.

Cholent



Ingredients: 
1 container Israeli Couscous (1.32 lb/600 oz)
1 TSP olive oil
salt & pepper to taste
4 cups hot chicken broth or water

Optional: 
8 oz mushrooms
3 large onions

Israeli Pearled Couscous

place a pot on high heat. Add oil. (optional: 
Sauté onions. after they begin to soften add 
mushrooms) Add couscous and seasoning to 
the oil in the pot, stirring so that it doesn’t 
burn. Add water or broth. cover and simmer 
for 8-10 minutes stirring occasionally.


