Creamy Mozzarella Balls
INGREDIENTS

YIELD 4 SERVINGS

MEAT / PARVE / DAIRY

½ cup flour

DIRECTIONS

1 egg

1. Set out three bowls. In the first one, place the flour.
In the second one, use a fork to mix egg and milk
until combined. In the third bowl, combine the panko
breadcrumbs, Parmesan cheese, rosemary, salt, and
pepper.

½ cup milk
½ cup panko
breadcrumbs
½ cup grated Parmesan
cheese
2 tbsp finely chopped
fresh rosemary
• salt and pepper to taste
1 (12-ounce) container
mozzarella balls (such
as cigliegine, made by
Natural & Kosher)
• oil, for frying

APPETIZER

2. Working in batches, dip each mozzarella ball first
into the flour, then into the egg, and finally into the
crumb/cheese mixture.
3. Heat about 1 inch of oil in a skillet. Fry the balls over
medium-low heat, about 1 minute per side, until
golden. Handle balls gently and don’t overcook them,
or the cheese will start oozing out.
4. Carefully remove from pan; drain on paper towels.
Serve immediately.
Recipe reproduced from

OUR TABLE
by Renee Muller
with permission from
the copyright holders
ArtScroll/Mesorah
Publications, LTD.

Breakfast Cheesecake
INGREDIENTS

1 lb farmer cheese
1½ cups sour cream
(¾ container)
1 8 oz container
whipped cream cheese
6 eggs, separated
¼ cup orange juice
1 tbsp vanilla sugar
1½ cups sugar, divided
3 9” round graham
cracker pie shells
3 tbsp flour, heaping
SOUR CREAM TOPPING
1½ cups sour cream
(¾ container)
1 tbsp vanilla sugar
1 tbsp sugar

YIELD 3 9” PIES, 8 SERVINGS EACH

MEAT / PARVE / DAIRY

DESSERT

DIRECTIONS

1. Preheat oven to 350°F.
2. In a large bowl, using a spoon, mix farmer cheese,
sour cream, and cream cheese. Add egg yolks,
orange juice, vanilla sugar, and ¾ cup sugar. Mix until
incorporated. Add flour.
3. In a mixer, beat egg whites until stiff peaks form.
Gradually add the remaining ¾ cup sugar.
4. Fold beaten whites into the cheese mixture. Divide
filling between the 3 pie shells.
5. Bake for 40 minutes. The cheesecakes should be
slightly golden on the edges.
6. To prepare topping, combine sour cream and sugars.
7. Remove cheesecakes from oven and let cool 5
minutes. When still warm, divide the sour cream
topping between the three cheesecakes. With the
back of a spoon, starting from the center, swirl the
topping across the top until it covers the entire cake.
8. If serving for dessert, you can alternatively drizzle
with dulce de leche, caramel, or desired topping.

Recipe reproduced from

FRESH &
EASY
by Leah Schapira
with permission from
the copyright holders
ArtScroll/Mesorah
Publications, LTD.

Leek & Goat Cheese Frittata
INGREDIENTS

2 tbsp butter
3 large leeks, white and
light green parts only,
trimmed and thinly
sliced
2 cloves garlic, minced
(about 1 tsp)
8 eggs
½ tsp kosher salt
¼ tsp black pepper
½ tsp minced fresh
thyme leaves or pinch
dried thyme
4 oz goat cheese,
crumbled

YIELD 6 SERVINGS

MEAT / PARVE / DAIRY

MAIN DISH

DIRECTIONS

1. Preheat oven to 350°F. Coat the bottom and sides of
a 10-inch glass or ceramic quiche dish with nonstick
cooking spray.
2. In a large nonstick skillet, heat butter over medium
heat until melted and sizzling. Add leeks and garlic;
sauté for 6-8 minutes, or until softened. Let cool
slightly.
3. In a large bowl, whisk eggs together with salt, pepper,
thyme, and goat cheese. Add leek mixture; stir gently
to combine.
4. Transfer mixture to prepared baking dish. Bake,
uncovered, for 30-35 minutes or until top is set
and edges are golden-brown. Serve hot or at room
temperature.
Recipe reproduced from

The Silver Platter

SIMPLE
ELEGANCE

by Daniella Silver with
Norene Gilletz
with permission from the
copyright holders ArtScroll/
Mesorah Publications, LTD.

Phyllo Pie
INGREDIENTS

1 large or 2 medium
onions, diced
1¼ tsp salt, plus more for
sprinkling
3 lb (48 oz) frozen
spinach,
completely thawed
1 (16-oz) container lowfat cottage cheese
4 egg whites
4 oz shredded mozzarella
cheese
2½ (12- x 17-inch) sheets
phyllo dough
1 tsp sesame seeds, for
garnish

YIELD 12 SERVINGS

MEAT / PARVE / DAIRY

MAIN DISH

DIRECTIONS

Heat a sauté pan over medium-high heat. Coat with
nonstick cooking spray; add onion and lower heat.
Sprinkle onion with salt. Cover pan; cook until onion
is golden and caramelized, about 20 minutes, stirring
occasionally. Drain any extra liquid from the pan.
Meanwhile, place spinach in a colander. Press with a
paper towel to drain completely.
Preheat oven to 350ºF.
In a bowl, combine spinach, onions, and salt. Add
cottage cheese, egg whites, and mozzarella cheese.
Pour into a 9- x 13-inch baking pan or oven-to-table
dish.
Cut whole phyllo dough sheets in half (you need 5
half-sheets). Place phyllo sheets over spinach, tucking
in sheets at each edge, and coating each sheet with
nonstick cooking spray before adding next sheet.
Sprinkle with sesame seeds. Bake for 60-70 minutes,
until spinach is set.

Recipe reproduced from

THE SECRET
OF SKINNY
COOKING
by Victoria Dwek and
Shani Taub

with permission from the
copyright holders ArtScroll/
Mesorah Publications, LTD.

Chocolate Crepes
INGREDIENTS

YIELD 10 SERVINGS

MEAT / PARVE / DAIRY

3 eggs

DIRECTIONS

2 egg yolks

1. Whisk all ingredients in a small bowl until
completely smooth. For best results, place the
batter in the refrigerator for an hour or two,
or up to overnight.

1 cup milk or soy milk
²⁄₃ cup flour
¹⁄₃ cup unsweetened cocoa
powder
¹⁄₃ cup sugar
choice of fillings (see below)
FILLING OPTIONS
Spreads: Jam, chocolate spread,
marshmallow fluff, peanut butter
Flavored Whipped Cream:
Combine 1 cup whipped cream
with 1 cup fruit preserves, OR ½
cup of chocolate spread.
Fruit: Sliced bannanas, sliced
strawberries, fresh berries
TOPPING OPTIONS
Chocolate Sauce, Caramel Sauce,
Strawberry Sauce (all on page
195), powdered sugar, whipped
cream, ice cream, chopped nuts,
cookie crumbs, crushed graham
crackers, sprinkles

DESSERT

2.H
 eat a nonstick crepe pan or frying pan over
medium heat. Spray with nonstick cooking
spray.
3. When pan is hot, pour a quarter-cup of batter
onto the pan; immediately tilt the pan to spread
the batter over the pan’s entire surface. Crepe
should be very thin. Fry for about 1 minute,
until the crepe has set, then flip it over and fry
for about 30 seconds to a minute on the other
side. Don’t flip your crepe too soon; the batter
should appear cooked, and just slightly wet
before you flip it. Remove from heat and set
aside. Repeat with remaining batter.
4. To serve, fill crepe with your choice of fillings,
then roll or fold in half, top as you like, and
enjoy.

Recipe reproduced from

SOMETHING
SWEET
by Miriam Pascal

with permission from the
copyright holders ArtScroll/
Mesorah Publications, LTD.

