
Shabbat
Potatoes

1) Slice red potatoes thin (Lisa uses
a mandolin slicer but a sharp
knife will do)
2) Coat with olive oil and season
with Citrus Grill Seasoning. Toss to
coat all potatoes well. 
3) Spray a cookie sheet or baking
pan with cooking spray and
layer the potatoes in the pan. 
4) Bake at 350 for 45 minutes –
when they are fork
soft they are done. 
5) Toss once more and put in
serving dish.
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Shabbat
Chicken

1) Choose your favorite part of
chicken to eat. 
2) Season the chicken with
Canadian Chicken Seasoning.
3) Cook the chicken 35-45
minutes at 400 degrees or
until the internal chicken
temperature reaches 165
degrees F. 
4) Serve and devour!
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Stuffed
Portabella

Mushrooms
1) Use 4 Large Portobello
Mushrooms. Snap stems of
mushrooms off. Do not discard
stems.
2) Place mushroom tops down
on a well oiled baking sheet.
3) Take ¼ cup chopped parsley,
1 Chopped Onion, 1 Clove
Chopped Garlic, ¼ Cup
Chopped Bell Peppers (Variety
of Colors) and sauté quickly in a
hot oiled pan to sweat out the
flavors. 
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4) Add ¼ Cup White Wine or
Veggie Stock and simmer until
half of the liquid
is evaporated.
5) Remove from heat. Mix in 3
cups panko breadcrumbs
6) Blend well and divide between
mushrooms. Pat into the
mushroom tops.
7) Bake in a 350 degree oven for
25 to 30 minutes.



Kugel
1 lb. broad noodles
1 lb. cream cheese
½ lb. butter
1 cup sugar
1 pt. sour cream
1 tsp. vanilla
6 eggs
1 ½ cups crushed frosted flakes
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1) Boil and drain the noodles.
2) Beat all ingredients together except
the noodles and frosted flakes
3) In a large bowl, combine the mixed
ingredients with the cooked noodles.
4) Pour into a greased dish
5) Sprinkle with crusted frosted flakes
6) Bake at 350 degrees for 45 - 60
minutes.

Directions

Ingredients



Blintz Souffle

1 stick unsalted butter
1 dozen cheese or fruit-filled blintzes
(homemade or frozen)
4 eggs
1 1/2 cups sour cream or Greek yogurt
1/4 cup sugar
1/2 teaspoon salt
1 teaspoon vanilla
1 tablespoon orange juice
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1) Preheat oven to 350°F.
2) Microwave the butter directly
in a 13x9 inch glass baking dish
until melted. 
3) Place the blintzes over the
butter in one layer.
4) Meanwhile, whisk the four
eggs in a 2-quart mixing bowl.
Add the remaining ingredients
and blend well. 5) Pour over the
blintzes.Bake for 35–45 minutes
or until the top starts to brown. 
6) Cut along each blintz or into
squares.
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GORP
1 cup dried cranberries
1 cup chocolate chips
1/2 cup sunflower seeds
1 cup granola
1/2 cup mini pretzels
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1) In a large bowl, combine all
ingredients
2) Store in an airtight container in a
cool place
 

Directions
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Other Things to Add
M and M's
Nuts
Cheerios
Raisins

Dried Fruit
White
Chocolate
 

Pepitas
Popcorn
Marshmallows
Goldfish


