COOKING WITH LEVANA

LINCOLN SQUARE SYNAGOGUE

www.levanacooks.com
A Seder Feast

Menu:

Lamb shanks with dry fruit sauce

Tricolor salmon terrine with 

Green goddess sauce

Artichoke roasted garlic soup

Bok choy salad with cranberries and almonds

Chocolate pecan cake with coconut meringues
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LAMB SHANKS DRY FRUIT STEW

8 lamb shanks                      

1/4 cup vegetable oil.

2 large onions, thinly sliced in a food processor

2 tablespoons sugar.

2 pinches saffron.

1 teaspoon turmeric.

1 tablespoon grated ginger

3 sticks cinnamon.

1 teaspoon ground pepper.

1 tablespoon ground cinnamon.

1 1/2 cups pitted prunes, packed

1 1/2 cups dry apricots, packed

1 cup slivered almonds, toasted 15 minutes in a 300 degree oven

Put the lamb shanks in a large heavy pot with 2 quarts (8 cups) water and bring to a boil. Reduce to medium and cook, covered, 2 hours. Let the meat cool and gently pull the meat off the bones (discard the bones or reserve for another use). Meanwhile, heat the oil in a large skillet.  Add the onions and cook, on a medium high flame, until dark brown. Add the sugar and cook 1 more minute. Add to the lamb, with the saffron, turmeric, ginger, cinnamon sticks and ground pepper, and cook 45 more minutes. Add the ground cinnamon and dry fruit, and cook 15 more minutes. Transfer the meat and fruit to a platter with a slotted. If the liquid in the pot is too thin, reduce at high flame until thickened, and pour over meat. Just before serving, sprinkle with the almonds.
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TRICOLOR SALMON LOAF

2 pounds salmon filets. No skin no bones.

1/2 cup olive oil.

4 eggs

1/3 cup potato starch

1 medium onion, quartered.

Zest of 1 lemon. 

Pinch nutmeg.

Salt and pepper to taste.

1 cup frozen spinach, squeezed thoroughly dry.

1/4 cup basil leaves.

1/4 cup tomato paste

Preheat oven to 375 degrees.

Grease a 11/2 quart rectangle mold and line in with plastic, letting the sides overhang. Grind the first set of ingredients in the food processor till perfectly smooth. Refrigerate 1/2 hour or more.

Divide the mixture in three. Place in 3 bowls.

Process one third in the food processor with the spinach and the basil. Pack tightly and neatly in the mold. Tightly pack the second (white) third on top on the green layer in the mold. Process the last third with the sun dried tomatoes or tomato paste till perfectly smooth. Pack on top of the white layer in the mold. 

Fold the overhanging plastic over the top of the mold. Place mold in a pan two thirds full with hot water. Bake for 1hour or until top is firm. Serve chilled, with green goddess sauce (recipe follows)
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GREEN GODDESS SAUCE.

1 big bunch watercress, stems and all.

1 big bunch parsley, stems and all.

1 cup low fat mayonnaise 

1/4 cup prepared white horseradish.

2 tablespoons sugar.

Salt and pepper to taste.

Blanch watercress and parsley in boiling water for just a few seconds. Immediately plunge in cold water. Squeeze thoroughly dry. Process watercress and all remaining ingredients in food processor till smooth. 
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ROASTED GARLIC AND ARTICHOKE SOUP

4 heads garlic

2 tablespoons olive oil

3 10 ounce boxes frozen artichoke hearts

1 large head celery root, grated

1/3 cup olive oil

3 sprigs fresh rosemary, leaves only

8 sprigs thyme, leaves only

Good pinch saffron

1 teaspoon turmeric

Salt to taste

Ground pepper to taste

1/4 cup chopped chives

Cut off the points of the garlic heads. Rub the heads with the olive oil. Wrap in foil, cut sides down, and roast in a preheated 400 degree oven until browned and soft.

Bring 3 quarts of water to boil in a heavy pot. Squeeze the flesh out of the garlic heads into the pot. Add the artichokes, celery root, olive oil, rosemary, thyme, saffron, turmeric and salt to taste. Bring back to boil, then reduce to medium. Cook, covered, 30 minutes. Puree the soup with an immersion blender. Add ground pepper to taste and chives. Adjust consistency and seasonings. Serve hot. Delicious chilled too.
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CHINESE CABBAGE SALAD.

1 medium bok choy cabbage, sliced very thin

tc \l1 "1 MEDIUM NAPPA CABBAGE, SLICED VERY THIN4 ribs celery, peeled and sliced very thin

1 bunch scallions, sliced very thin

2/3 cup toasted sliced almonds or pecans

3/4 cup cranberries

Dressing:

1 2-inch piece fresh ginger

1/2 cup olive oil (or walnut oil: very easy to find around Passover) 

1/3 cup apple cider vinegar

Salt and white pepper to taste

1/4 cup honey

2 tablespoons white horseradish

Place all salad ingredients in a bowl. 

In a food processor, grind the ginger fine. Add all remaining dressing ingredients in food processor and puree until smooth. Pour sauce over vegetables and toss. Serve at room temperature.
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CHOCOLATE PECAN TORTE WITH CHOCOLATE GLAZE
1 1/2 cups semisweet chocolate chips, best quality

2 1/2 cups pecans

1 1/4 cups sugar.

2 sticks margarine.

2 tablespoons brandy 

6 eggs

Glaze:

12 ounces semisweet chocolate, chopped, or 2 cups semisweet chocolate chips

1 1/2 sticks margarine

Perfect pecan halves, toasted

Preheat oven to 375 degrees. Melt the chocolate at very low temperature, or in a microwave. Grind the nuts with a little of the sugar in a food processor until fine but not greasy. Set aside. Cream remaining sugar and margarine until light and fluffy. Add melted chocolate and process just until combined. Add the margarine, brandy and eggs and process a few more pulses. Fold in the nuts with a spatula. Pour batter into a greased and floured 10" springform pan. Bake 30 minutes. While the cake cools, make the glaze

Melt the chocolate and the margarine on a very low flame or in a microwave. Dip the bottom of each pecan halves in the melted mixture. Place on a plate and refrigerate. Spread the remaining chocolate mixture evenly on the cake. Decorate the edges with the dipped pecan halves. 
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COCONUT MERINGUES

8 egg whites

Pinch salt

2 cups sugar

1 tablespoon vinegar

1/4 cup (corn or) potato starch

1 pound sweetened coconut

Preheat oven to 325 degrees. 

Beat the eggs with the salt till soft peaks form, then add the sugar gradually, beating constantly. Add the vinegar and starch and beat. Fold in the coconut. Form small mounds 1" apart and place on foil-lined cookie sheet. Bake 20 to 23 minutes, till golden brown. Serve alone, or with the bottom dipped in melted semisweet chocolate.

SEDER SHOPPING

THIS BOX IS FOR MY USE ONLY. PLEASE IGNORE IT.

MERINGUES X 2 TORTE X 3. SALAD X 4. SOUP X 3. SAUCE X 3. SALMON X 3. LAMB X 5 

INGREDIENT LIST: 

PLEASE TAKE THE LIST QUITE LITERALLY. ANY QUESTIONS PLEASE CALL ME, BUT DON’T SETTLE. PLEASE DO NOT REMOVE PACKAGING FROM ANY ITEM SO WE CAN CLEARLY SEE IT IS STRICTLY KOSHER.

5 DOZEN EGGS

SEA SALT

5 POUNDS SUGAR

APPLE CIDER VINEGAR

1 CONTAINER POTATO STARCH

2 POUNDS SWEETENED COCONUT

6 POUNDS SEMISWEET CHOCOLATE CHIPS, GOOD QUALITY (PRICE CLUB BRANDS OK)

3 POUNDS PECANS

1 BOTTLE BRANDY

3 POUNDS UNSALTED MARGARINE

4 BUNCHES BOK CHOY CABBAGE

2 BUNCHES CELERY

4 BUNCHES SCALLIONS

3 POUND SLICED ALMONDS

2 POUNDS CRANBERRIES 

1 LARGE PIECE FRESH GINGER

1 PINT WALNUT OIL

GROUND PEPPER

1 PINT HONEY

2 JARS WHITE HORSERADISH

13 HEADS GARLIC

2 QUART OLIVE OIL, NOT MARKED “LIGHT”)

10 POUNDS TOTAL FROZEN ARTICHOKE HEARTS

3 LARGE HEADS CELERY ROOT

2 BUNCHES ROSEMARY

2 BUNCHES THYME

3 GRAMS TOTAL  SAFFRON (SPICE SECTION)

TURMERIC

3 BUNCHES CHIVES

3 BUNCHES WATERCRESS

3 BUNCHES FLAT PARSLEY

1 JAR LOW FAT MAYONNAISE

6 POUNDS SALMON FILLET, NOSKIN NOBONES

10 POUNDS ONIONS

3 LEMONS

NUTMEG

3 BOXES FROZEN CHOPPEDSPINACH

1 LARGE BUNCHES BASIL LEAVES

2 SMALL CANS OR 1 MEDIUM CAN TOMATO PASTE

40 LAMB SHANKS, TRIMMED VERY SHORT (ASK THE BUTCHER:  ONLY THE BONE INSIDE THE MEAT, ALL BONE STICKING OUT CUT OFF)

CINNAMON STICKS

GROUND CINNAMON

3 POUND PITTED PRUNES

3 POUNDS DRY APRICOTS

LINENS

DISHWASHING SOAP

BOOKS

BOOK TO MAIL

PAN

MIRIAM’S ENVELOPE

