Demo Schedule April 2012-September 2012
Monday April 23 th
Israeli Independence Day
Israelis, native and honorary alike, all aboard: Let’s eat as in the Shuk!
Yogurt strawberry rhubarb soup; shakshuka on baked beans; tilapia in tehina sauce; spinach feta cheese borekas, semolina almond cake with lemon syrup.
Monday April 30th 
Chocolate for Dinner!
Did you know chocolate lurks blissfully in many savory dishes? We are giving equal time to main course and dinner.

Oxtail stew in black currant chocolate sauce with rice; cocoa and chili-roasted butternut squash; Lavender-scented zuppa inglese; sea salt caramel chocolate truffles; zucchini pumpkin chocolate bread.  
Monday May 7th 
Mother’s Day 
Calling all children to cook with - and for- Mommy: You will be delighted to see how delicious and healthy a lot of standbys are, if only they are homemade! Children eight to fifteen years old pay only $30.00.
Tuna casserole; blueberry scones; pancakes with assorted toppings; lettuce apple raisin salad; chocolate-dipped marshmallow, fruit and pretzels.
Monday May 14th

Glorious Asian Morsels
Fish and vegetable Asian delicacies, made naturally and elegantly. Wasabi oil: pure seduction!
Nori rolls; sea bass poached in dashi sake broth; sashimi salad; mock crab spring rolls; turnip cakes with dipping sauce and wasabi oil; vegetable dumplings.
Monday May 21st
Shavouot Feast
My new version of onion soup includes an ingredient that is invisible but tastes magnificent: Manchego. Let’s enjoy this rare dairy splurge!
French onion soup; salmon with fennel and olives; artichoke and fava bean casserole; endive pear parmesan salad; Ricotta lemon babka.
Monday June 4th

Cooking for Crowds

Attention all moms of large households, harried rabbis-rebetzins, and other hosts regularly cooking up a storm for crowds: This is for you! Here’s just one exciting menu that will give you a really good idea how to do it simply and naturally, and of course economically, without running yourself ragged! Just ask my Rabbi son: I know a thing or two about how to make exciting meals on a shoestring!
Turkey chili; red cabbage salad with Chinese dressing; cooked turnip salad; potato herring apple salad; barbecued chicken; oat mocha cake.
Monday June 11th 
Father’s Day Brunch
A tie, a book, a wine opener? Oh no! Not again! A night out, filled with fun and delicious food: That what Dad needs! Children eight to fifteen years old pay only $30.00.

Bloody mary and screwdriver; feta and spinach dill frittata; linguini with pesto sauce; potato galette with smoked salmon, caviar and sour cream; mixed greens with blue cheese dressing; semolina almond cake with lemon syrup.
Monday June 18th

French Feast
Another exciting night with some French Classics!
Celery root portobello soup; coq au vin; Boston lettuce watercress salad with shallot dressing; pommes dauphine; hazelnut dacquoise.
Monday June 25th

The Good Junk: From Scratch Wins the Race!
For children big and small. No you needn’t kiss your favorites goodbye. You can enjoy your fast food as hearty as you like it, and right at home. So what’s the secret? None other than starting out with lean choices, and making it yourself in minutes!
Bison burgers with all toppings; cole slaw; fresh corn salad; baked fish sticks with cocktail sauce; barbecued baked beans; apple crumb pie.
Monday July 9th
Cold Summer Feast
Summer foods have too much going for them to suffer from the cold! Just look at this fantastic chilled menu: Perfect for Shabbos lunch too!
Chilled cream of leek and fennel; chicken and beef nori roulades with avocado wasabi sauce; spicy bean salad; haricots verts with roasted peppers and nicoise olives; apricot custard tart.
Monday July 16th 

Nine Day Feast: the Meatless Gourmet 
If this is nine-day deprivation, then give it to me anytime!

Tilapia with miso sauce; brussels sprouts zucchini in tomato sauce; chilled minted pea soup; endive waldorf salad; blueberry crumb pie.
Monday July 23rd
Moroccan Vegetarian
Moroccan food never needs help from fish or meat, all our flavors being so assertive and bold.

Swiss chard with chick peas and raisins; vegetable couscous with harissa; semolina soup; fennel, radish and orange salad; chick-pea sesame cookies.
Monday July 30th 

Singles Latin Fiesta
Hope you join us: We are having a party!

Roasted salmon with pineapple mango salsa; spicy butternut soup; chicken and sausage paella; cabbage corn salad; cinnamon coconut flan; tropical rum punch.
Monday August 6th
The Zakuska Table

Piroshki and other Russian finger foods. Just a few of the wonderful treats my Russian-by-marriage side of the family got me hooked on. An evening of fun foods and nostalgia!
Satsivi; pickled salmon; eggplant caviar; blini; vinaigrette; cabbage dill piroshki; Poppy seed roll.
Monday August 13th
Cooking with Fermented Foods
Fermented foods are not only incredibly good for you, they are also incredibly delicious, from appetizer to desserts. 

Beef carbonnades flamandes; kimchi; kombucha smoothies; Hungarian sauerkraut soup with tempeh; baba au rum.
Monday August 20th

Cooking with Leaves
The hearty dark leaves are not just for salad: they make quick, delicious and super-healthy treats. Did you know you can make your own delicious kale chips in minutes at the fraction of their store-bought counterpart?
Moroccan chicken swiss chard; fish in parsley lemon sauce; mustard greens salad; soba noodles with sauté arugala and watercress; kale chips with kelp and flax seasoning.

Monday August 27th

Moroccan Street Foods
Ready for more Moroccan treats? My long experience tells me: Always! Just say the word!
Vegetable soup; fish chraimi; meatballs with zucchini; grated carrot date salad; makrod.
Monday September 10th
Rosh Hashanah Feast
Simple, healthy and so elegant! 
Roasted tomato soup; cornmeal-crusted tilapia fillets with cocktail sauce; dried fruit-stuffed chicken breasts with orange sauce; wild rice with chestnuts; mixed greens; chocolate espresso cheese cake.
