
Chabad Lubavitch of Richmond Hill 
10815 Bathurst St. #20 

Richmond Hill, ON 
L4C 9Y2 

Tel: (905) 770-6266 
Fax: (905) 770-9017 

E-mail: chabadrh@aol.com 
www.chabadrichmondhill.com 

Shabbat 
Cooking 

Thank you for joining us! 

Recipes include... 

• Fish and Salads 

• Main Dishes 
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Fish and Salads 

Crusty Fish Balls 
1 roll gefilte fish   Corn flake crumbs 
1 egg    4 oz. can tomato sauce 
Carrots, precooked, thin sticks Oil for frying 
Celery, precooked, thin sticks 
 
Defrost fish. Add egg and mix well. Form into balls. Stick carrot 
slices and celery sticks through each fish ball to create a “flower” 
inside the fish balls. (You can use uncooked shredded carrots and 
celery instead and mix into fish mixture.) Roll each ball in corn 
flake crumbs. Prepare baking pan by covering it with foil (if it’s a 
non-stick pan) and pouring in the tomato sauce. Fill frying pan 
with oil to 2”. Heat on med-high until oil is hot. Brown the fish 
balls by placing them into the frying pan for approximately a min-
ute on each side. Remove fish balls to baking pan. When all the 
balls are fried, bake at 3500 for 45 minutes. To serve: Slice each 
ball in half and place on a bed of lettuce. Decorate with more vege-
tables as desired. 
 

Spanish Eggplant Salad 
1 med. eggplant, washed and diced ½ tsp. garlic powder 
1 green pepper, diced   ½ tsp. cumin 
1 med. onion, sliced   ½ tsp. paprika 
4 cloves garlic, sliced   ½ tbsp. sugar 
4 oz. tomato sauce   1 tbsp. vinegar 
Squirt of ketchup   Oil for frying 
½ tsp. salt 
 
Sauté eggplant until browned. Remove from pan. Stir-fry green 
pepper and onion until tender crisp, adding the garlic just before 
the stir-fry is ready. Combine all ingredients and mix well. 
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Napoleans 
1 500g puff pastry dough 1 tsp. oil 
1 can custard   1 cup powdered sugar 
½ cup chocolate chips  1 tsp. vanilla 
  
Cut puff pastry sheet in half, make holes with a fork and bake on 
cookie sheets at 4000 for 25-30 minutes. (Use half of the puff pas-
try recipe in this cookbook for this recipe.) When completely cool, 
split each sheet in half to make 4 layers. In small bowl, combine 
powdered sugar and vanilla with 1½ tablespoons hot water until 
smooth. (If too thick, add a little more water.) Place 1 puff pastry 
layer, cut side down, on tray and pour frosting over it; spread 
evenly. Place chocolate and oil in double-boiler over water and 
melt chocolate. (Variation: use chocolate syrup instead.) With 
chocolate mixture in small pastry bag with small writing tip, pipe 
lengthwise strips, 1” apart, on frosting. To make chevron, pull 
wooden pick crosswise through chocolate and frosting, at 1” inter-
vals; reverse direction each time. Place undecorated layer, cut side 
up on serving tray, and spread with 1/3 of pastry cream. Repeat 
with other 2 undecorated layers. Top with decorated pastry. Re-
frigerate. 
 

Custard 
1 cup sugar  6 egg yolks, beaten 
Dash salt  2 tbs. vanilla 
2 tbs. cornstarch 1/2 cup whip  
2 cups juice 
  
Combine sugar, salt and cornstarch in saucepan. Slowly add juice, 
stirring until smooth. Over medium heat, stir and cook until thick 
and bubbly. Boil 1 minute. Remove from heat; stir a little hot mix-
ture into egg yolks. Mix well. Pour back into pan. Stirring, bring 
back to a boil. Remove from heat. Add vanilla. Chill. Whip the 
cream and gently fold into cream. 
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Desserts 

Strudlen 
5 cups flour    Toppings: 
2 heaping tsp. baking powder  Jelly 
½ tsp. salt    Sugar 
1 cup oil    Cinnamon 
1 cup sugar    Nuts 
2 eggs     Raisins 
1 tsp. vanilla    Apples, shredded 
¾ cup juice    Powdered sugar 
 
Combine all ingredients for dough and mix well. Roll out dough 
1/8” thin. Smear with jelly. Sprinkle with sugar, cinnamon, nuts 
and raisins. Or sprinkle with apple, cinnamon and sugar. Or use 
any combination of your choice. Roll as for jelly roll and bake on 
cookie sheets at 3250-3500 for approx. 25 minutes. Sprinkle on 
powdered sugar. Slice rolls while hot. Variations: Cut pizza style 
and roll individual “slices” starting at the wide end to make ruga-
lach. This dough is also great for hamantashen. Just cut circles in 
dough, fill with pie filling, apple butter or filling of your choice and 
pinch ends together.  
 

Ice Cream Pie 
1 graham cracker pie crust ¼ cup powdered sugar 
1 container vanilla ice cream 1/3 cup chocolate chips 
1 cup chunky peanut butter  1 package ground nuts 
 
Thaw ice cream in bowl. Add peanut butter, sugar and chocolate 
chips. Mix. Pour into pie crust. Cover with nuts and freeze. 
 

Chocolate Peanut Butter Balls 
1 cup chunky peanut butter ½ cup marshmallow fluff 
1 cup chocolate syrup   
  
Combine peanut butter, chocolate syrup and marshmallow fluff to 
dough consistency, adding more fluff if necessary. Shape into balls 
and roll in sprinkles, cocoa, chopped nuts, shredded coconut, pow-
dered sugar or other as desired. Keep frozen for best results. 

Healthy Mix Salad 
1 can heart of palm, drained and sliced 2 tbsp. oil 
1 can chick peas, drained  1 tbsp. mayonnaise 
1 can baby corn, cut into small pieces Garlic powder to taste 
1 avocado, diced med.   Pepper to taste 
1 tomato, diced small   Salt to taste 
1 cucumber, diced small   Chow-mein noodles  
¼ cup diced purple onion  and/or sunflower seeds 
 
Combine all ingredients besides the chow-mein noodles, if you are 
using them. When salad is mixed well, pour chow-mein noodles on 
top. 
 

Colorful Coleslaw 
¼ cabbage, diced  2 tbsp. mayonnaise 
8 baby carrots, sliced thin 1 tbsp. sugar 
1 mango, diced   ¼ cup Craisins 
¼ cup diced purple onion Salt to taste 
2 stalks celery, thinly sliced ½ lemon 
¼ cup cashews 
 
Combine all ingredients besides lemon. Squeeze lemon onto salad 
and mix well. 
 

Parsley Spread 
2 cloves garlic    Salt to taste 
1 lg. bunch of parsley, stems removed Pepper to taste 
½ lemon    ¼ cup olive oil 
 
In food processor, chop garlic and parsley. Squeeze in lemon. Add 
salt and pepper. Pour in olive oil and blend well. Add more oil or 
water in small amounts until it becomes a creamy consistency. 
This spread is delicious on bread. 
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Main Dish 

Orange and Cashew Chicken 
2 chickens, cut  ½ cup margarine 
½ cup flour  2 cups orange juice 
2 tsp. paprika  ½ cup toasted cashews or almonds 
  
Combine flour and paprika. Dust chicken pieces in flour mixture. 
Sauté in margarine until golden brown (turn once). Add orange 
juice. Cover and cook over low heat for 20 minutes. Uncover and 
remove chicken to serving dish. Reduce liquid to a thickened 
sauce. Pour over chicken, sprinkle with nuts and serve. Tastes 
great served with rice. Serve warm. 
 

Carrot Kugel 
1 cup margarine, softened 1 tsp. baking soda 
1 cup brown sugar  2 tsp. salt 
2 eggs, beaten   1 tsp. cinnamon 
6 tbsp. orange juice  4 cups grated carrots 
3 cups flour   Baby carrots, optional 
2 tsp. baking powder 
  
Cream margarine with sugar in a large bowl. Add eggs, juice and 
dry ingredients. Add grated carrots and mix well. Place in greased 
9x13” baking pan or muffin trays (approx. 16 muffins) and bake for 
20-30 minutes at 3500. To decorate muffins, place steamed baby 
carrot on top of each muffin. Can be served warm or at room tem-
perature. 
 

Julienne Bundles 
Carrots   Celery 
Zucchini  Onion 
  
Cut carrots, zucchini and celery into thin strips. Steam for 1 minute 
in boiling water. Drain. Slice onions and separate the rings. Ar-
range steamed vegetables in bundles tied with onion rings. Stir fry 
remaining vegetables and serve with rice, pasta or on top of 
knishes. 
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Mushroom Knish 
1 8 oz. can mushrooms   Salt to taste 
1 pkg. fresh mushrooms, sliced  Pepper to taste 
1 medium onion, chopped  1 500g puff pastry dough 
3 tbsp. oil    1 egg, beaten 
1 heaping tbsp. flour   Sesame seeds 
  
Drain canned mushrooms, reserving the liquid. Sauté with fresh 
mushrooms and onion in frying pan with oil. Combine reserved 
liquid, flour, salt and pepper and mix well until smooth. When 
vegetables are brown, add liquid to pan and boil for a minute until 
the liquid forms a thick sauce. Place puff pastry flat on baking pan.  
(Use half of the puff pastry recipe in this cookbook for this recipe.) 
Pour mushroom sauce in the center and roll. Close up the ends, 
brush on egg, sprinkle with sesame seeds and bake at 3750 for 30-
45 minutes. Serve warm. 
 

Puff Pastry Dough 
1 lb. margarine  1 tsp. salt 
4 cups flour  1 cup ice water 
  
1. Cut bars of margarine in half lengthwise. Place side by side on foil to form 
rectangle. Refrigerate to chill. Sift flour and salt into large bowl. With fork, stir 
in ice water; mix well (dough will be dry). Mix with hands until flour disap-
pears. 

2. Shape into ball. On unfloured surface, knead dough until smooth and 
elastic – 10 minutes. Cover with bowl; let rest 20 minutes (dough will be easier 
to roll out). On lightly floured pastry cloth, roll dough with rolling pin into a 
22x6” rectangle. 

3. Place margarine on half of dough, ½” from sides. Fold other half of dough 
over margarine; press edges together with fingers to seal. Refrigerate, wrapped 
in foil, ½ hour, to chill. With rolling pin, press dough lightly several times, to 
flatten margarine. 

4. On lightly floured pastry cloth, quickly roll out lengthwise into a 20x8” 
rectangle, pulling out corners to keep square. Roll from center out, with firm, 
even strokes, rolling over sides lightly only when desired length and width 
have been reached. 

5. From short side, fold dough into thirds, making sure edges and corners 
are even; press edges firmly to seal. Chill in foil ½ hour. On lightly floured 
pastry cloth, with folded side of dough at right, reroll dough lengthwise into 
20x8” rectangle as in step 4. 

6. (If margarine breaks through pastry, brush spot very lightly with flour.) 
Fold in thirds; refrigerate as in step 5. Repeat rolling, folding and chilling of 
dough four more times (6 times in all). Refrigerate the dough 3 hours, or until 
ready to use. Makes 2½ lbs. 


