Shavuot Recipes to try at home

Shavuot, the Jewish holiday known for blintzes and cheesecake and all
thmgs creamy and cheesy, begms at sunset on Thursday, /V\ay 28,
2020. If Hou're feeltng adventurous, have a go at some of these recipes
below and have your own Shavuot celebratary party at home.

Caramalised onion and Feta cheese Quiche

Ingredlents

For the crust:

2 cups unbleached all-,our,oaseﬂaur
| tsp salt

1/L tsp sugar

6 ounces chilled butter

L Tbsp chilled vo,go,table shartenmg

a scant half cup ice water, or more as needed

For the filling:

2 medium-sized onions, sliced thin in half circles
| Tbs,o olive oil

| Tbs,o butter

Salt and pepper

3 egqgs

11/2 cups Wh[/olomg cream

2.5-3 0z feta cheese

1/8 tsp fresh black pepper

| Tbslo butter (Ulotlonal)

Directions

To make the dough: in a food Iorocessorfltted with a blade, add all crust
Lngr@d(ents excelotfor water. Pulse anW times to mix. Bo,gln addéng water
Just until a ball of dough beglns to form. Do not over—loulse.

Remove dough and work on a llghtly ﬂoured surface until you can shaloe the
dough into one flat disk for one large gutche, or two flat discs if ma/eing a
smaller q,uiche in tart pan (as Ioicturo,d above). Note: if you make the qutche
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in a tart pan, you can /eeelo the other disc of daugh in frt‘dge to use for
another recipe. You can also Iolace in muffin tins to make individual q,uiches.

Wrap in plastlc and place in fr[dgefar 1-2 hours or ovem(ght.

To make the caramelized onions, heat olive oil and butter in a large saut pan
over medium low heat. Add onions and saut for 10-15 minutes, until 9olden
and completely saft. Set aside. (This stelo can be done the day beforo, Lf
desired).

If ma/emg your own crust, preheat oven to LOO degrees.

Challah Baked Brie

lngredients
| Tbslo drH active Heast

| tslo sugar

| cups lukewarm water
L -5 cups of all-/our/oose, unbleached flour
cup vegetable oil
Tbs,o salt
1/2 cup sugar
2 eqqs
I wheel brie, rind left on
1/L cup cranberry sauce, chutney or jam of your choice
! eqq beaten
Thick sea salt,
dried rosemary ( alotional)

Directions

In a small bowl, place yeast, | tsp sugar and lukewarm water. Allow to sit
around 10 minutes, until it becomes foamy on top.

In a large bowl or stand mixer fitted with the whisk attachment, mix together
| culosﬂour, salt and sugar. After the Water—yeast mixture has become
foamy, add toﬂour mixture along with oil. Mix thoroughly.



Add another 1 cup of flour and egqs and mix until smooth. Switch to the daugh

hook attachment if you are using a stand mixer.

Add another 1 -2 cups of f[our, mixing thoroughly and then remove from
bowl and place on a ﬂoured surfaco,. Knead remaining  cup ﬂour into dough,
contmulng to knead far around 5 minutes (or however long your hands will
last).

Place dough in a 9reased bowl!l and cover with damlo towel. Allow to rise at
least around 3 hours, punchmg down at least once g‘: ,oosslble.

Preheat oven to 350 degrees. Split dough e\renly into two pieces. Make a ball
with the first half of challah and then roll out into an even circle of dough

using a rolling pin and your hands.

Place the wheel of brie (rind still on) in the middle of the challah. Top brie
with cranberry sauce, chutneg or jam if desires. fold up ends to cover cheese
and pinch. * You can make a small braid with extra dough and place on top if
you want to get fancy.

In a small bowl beat 1 eqq far eqq wash. Brush on tolo of challah. Slorm/ele
with thick sea salt and dried rosemary g’: desired. Re,oeat with other ha(f of
dough or bake into a regular shaloed challah.

Ba/eefor 25 minutes, or until 9olden on to,o and cheese is startmg to ooze out.

Serve with grapes, driedfruit or crackers while brie and challah are still
warm.

Cheese cake

Ingredients

1-1/2 tsp butter or margarine

I cup digestive biscuits (approximately)

1-1/2 pounds cream cheese (3-8 ounce packages)
| cup sugar

1-1/2 tsp vanilla extract

1/2 cup datry sour cream or unflavored yogurt
1/3 cup cream (Whl,oplng cream or half and ha(f)
L large eqqs




Directions

Preheat the oven to 350 degro,es. Sloread the butter on the bottom and
sides of a 9-inch sloringfarm pan. Slorm/ele the inside of the pan with
the d(gestive, biscuits. Shake the pan to coat the bottom and sides of the
pan camloletely.

Beat the cream cheese in the bowl of an electric mixer set at medium
sloeed for 1-2 minutes or until the cheese has softened and is smooth.
Gradually add the sugar and beat for 2-3 minutes or until the mixture
is smooth, scraping down the sides of the bowl accasionally with a
rubber spatula. Add the vanilla extract, sour cream and Whllololng
cream and beat for one minute or until the batter is smooth.

Add the egqs one at a time, beatmg after each addition to incorporate
them. Pour the batter into the Iore,oared pan.

Place the slormgform pan inside a larger pan. Fill the larger pan with
enaugh hot water to come at least I-inch up the sides of the ba/eéng

dish.

Bake the cake for 65-75 minutes or until the top of the cake is tanning
l(ghtly. Remove the slormgform pan from the water and let the cake cool
in the pan. When the cake has reached room temperature, refrlgerate it
at least &+ hours or until it is tharaughly chilled. Remove the sides of the
pan to serve.



