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ABOUT JASA
The go-to non-profit serving older New Yorkers,

JASA supports and partners with 40,000 seniors

and their families each year. 

JASA’s life-changing support services,

interventions and partnerships promote aging with

a purpose and provide autonomy for older adults

to remain in their homes and communities. 

Services include:
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ABOUT JASAEATS

When you think about the holidays, what comes to

mind? Multi-generational families gathering for a

meal, the table abundant with foods that only come

around once a year. A spirit of generosity, cheer,

togetherness. Connection. 

This has been an unprecedented year for an

unprecedented number of reasons. The holidays, too,

have been affected by the events of the world. This

year, families were asked to stay separate, counter-

intuitive to how we’re used to taking care of one

another. 

Since March, JASA has seen the number of urgent

requests from seniors and their families triple, with

95% of these requests relating to food. This holiday

season, many seniors were alone with too many

having to worry about their next meal.

We’re doing all we can to ensure no senior goes

hungry—but we can’t do it alone. Though we could

never replace a traditional holiday meal, we can do

our best to bridge families through food, recipes, and

stories from JASA seniors, volunteers, chefs, and

beloved New York hotspots. Here’s to connection,

unprecedented times or not.
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Alejandra Ramos' Torrijas 

@AlwaysAlejandra
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Cut baguette on a bias into 1-inch thick slices.

Make syrup: combine water, sugar, honey, orange zest,

salt, and cinnamon sticks in a medium saucepan. Boil 1

minute, then reduce heat and let simmer until reduced to a

thin syrup, 7-10 min. Remove from heat and stir in extracts.

Whisk together eggs and milk in a shallow bowl. Dip sliced

baguette in batter and let soak until coated, 30 sec to 1

minute. Be careful to not let the bread get too soggy.

Melt 2 tbsp butter in a large skillet. Fry baguette until

golden, about 3 min per side. Repeat with the rest of the

bread, adding more butter as needed.

Place the torrijas on a slightly concave or rimmed serving

platter and cover completely with syrup. Let soak at least

20 min before serving.  Finish with a sprinkle of flaky sea

salt.

Alejandra Ramos' Torrijas

INGREDIENTS
1 thick, stale French or Italian-style baguette

1 ½ cups water

1 cup granulated sugar

½ cup honey

1 tbsp fresh orange zest

½ tsp kosher salt

2 cinnamon sticks

¼ tsp anise extract

½ tsp almond extract

2 large eggs

1 ½ cups whole milk

4 tbsp butter

Flaky sea salt, for garnish

RECIPE
1.

2.

3.

4.

5.



Maisha Rahman's PB&J Oatmeal
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Combine milk, oats, blackberries, and a pinch of salt

in a small saucepan; heat over medium. 

Bring mixture to a simmer and cook, smashing

blackberries with the back of a wooden spoon, until

bubbles begin to form around the edges of the pot,

about 4 min. 

Reduce heat to medium low. Stir in peanut butter,

jelly, and honey until thoroughly combined. 

Pour oatmeal into a bowl. If desired, sprinkle with

chia seeds. Wait 2-3 min for oatmeal to cool down

before enjoying. 

Maisha Rahman's PB&J Oatmeal
Growing up, I always loved eating peanut butter and

jelly sandwiches. My family used to make this twist all the

time whenever when we needed to do grocery shopping

or just indulge in something savory and sweet. 

Ingredients
1 cup fat-free milk (or milk of choice)

½ cup instant oats

½ cup blackberries (or berries of choice)

Pinch of salt

 ½ tbsp peanut butter

1 tbsp grape jelly

1 tsp honey 

Chia seeds

Recipe
1.

2.

3.

4.



Mandy Silverman's Challah Stuffing 

@MandyliciousChallah
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Preheat oven to 325°.

Heat oil in a small pan over medium heat. Add onion

and sauté onion until lightly browned, 5-10 min.

Soak challah with water until moistened, then squeeze

well and break into small pieces.

Place challah in a large bowl. Stir in onion, eggs,

broth, salt, and pepper. Gently mix to combine.

Put margarine or shortening in a casserole dish and

place dish in oven until melted completely. 

Carefully grease baking dish with melted margarine or

shortening.

Add challah mixture to dish; sprinkle with paprika if

desired.  

Bake for 1 hour, or until edges are crisp and top is

golden brown. 

Mandy Silverman's Challah Stuffing

INGREDIENTS
1 medium onion, diced

1 tbsp canola or vegetable oil

1 pound stale challah bread

4 eggs, whisked

3 tbsp vegetable broth

1 ½-2 tsp salt

½ tsp pepper

2 tbsp margarine or vegetable shortening

Paprika

RECIPE
1.

2.

3.

4.

5.

6.

7.

8.



Zach Perlman's Aunt Navah's Challah

12           



Add water, 2 tsp sugar, and yeast to a medium bowl; stir to

combine. Let sit until a thin, frothy layer forms at the top, about 5

min. 

Combine remaining sugar, honey, eggs, and 1 cup flour in the

bowl of a stand mixer. Alternatively, use a large bowl and knead

by hand or with a dough hook.

Stir in oil and salt until thoroughly combined.  

Gradually add the remaining flour, 1 cup art a time. At this point,

you will have to judge by the feel of the dough. You want an

elastic and smooth dough that is not dry and not too sticky. 

Leave the dough in a warm place to rise for an hour and a half

to two hours. I like to put it in a ziplock bag with 2 tsp of canola

oil. That way, if I don't have time to bake it after the first rise, I

just squeeze the air out and stick it in the fridge until I am ready

to bake it. If you do put it in the fridge, the dough will need to

come back to room temperature before you braid it. If you are

not putting it in the fridge, squeeze the air out of the dough, and

then braid it. This recipe makes one large challah or two small.

Zach Perlman's Aunt Navah's Challah
This challah is a staple at every Shabbat dinner with my family.

INGREDIENTS
1 cup lukewarm water

2 tsp + 3-4 tbsp sugar

1 packet dry active yeast

2 tbsp honey

2 eggs

½ cup neutral oil 

1 ½ tsp salt

4 cups all-purpose flour

RECIPE
1.

2.

3.

4.

5.
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After braiding, leave to rise a second time for about 40 min

to an hour. You know it is ready when you poke the dough

with your finger and the indentation remains. If it is not

ready, it will spring back.

Bake in a preheated oven - the temperature will depend on

your oven. This recipe was given to me with a temp of 350°,

baking for 1 hour. I played around with the temperature and

am happy with it at 315°. I bake it for about 40 min, then

remove and baste with an egg wash (1 egg + 1 tbsp water -

you can also add 1 tbsp honey) and then return for another

5-15 minutes until you are happy with the color and crispness.

Zach Perlman's Aunt Navah's Challah

RECIPE
1.

2.

3.

4.

5.

6.

7.



Alexa Matthews' Tahdig 

@EatingNYC
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Rinse Basmati rice through in a bowl of water several times

until water is clear or close to clear.

Add 1/2 tbsp of salt to the water and let rice sit in bowl

for one hour.

While rice is in a bowl of water, boil 4 cups of water with 1

1/2 tbsp salt.

After an hour is up, rinse rice one more time and then

place in boiling water. Allow to cook for 5-8 min, until

bubbling. Once rice is par-cooked, strain it. If adding

potato, peel and thinly slice.

 Generously coat your nonstick pan with oil and a few

crushed saffron threads.

Once the pot starts sizzling, add in potatoes and rice.

With your wooden spoon, fluff rice up into a dome shape

and use the back of your spoon to poke holes in the rice. 

Cover with a towel under your lid and allow to cook on

medium-high for about 10-15 min. Then, cook on low for

about 40 min.

Carefully flip your Tahdig onto a flat plate. Enjoy!

Alexa Matthews' Tahdig

Tahdig is a staple at every meal - it’s simple and delicious. It is

challenging and definitely requires a lot of patience and

precision to details, as do all Persian recipes. This is similar to

what my family made, but with more of a modern twist.

INGREDIENTS
1 cup Basmati rice

Olive oil and/or butter/ghee

Saffron

2 tbsp salt

Potatoes

RECIPE
1.

2.

3.

4.

5.

6.

7.

8.

9.



Benihana's Hibachi Chicken Rice

@Benihana
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Spread safflower oil in three areas of the hibachi grill or three

separate pans for rice, chicken and egg. High for chicken and

medium for rice and vegetables.

Sear both sides of the chicken on high heat for one min per

side. Slice the chicken into cubes and move to medium heat.

Spread safflower oil again on high heat for the egg. Crack the

egg(s) into the mixing bowl, quickly whisk, and pour over the oil

spread on high. Scramble the eggs until 50% cooked (eggs

should appear slightly runny).

Sauté the vegetables well making sure the onions are cooked

and translucent, then place over the rice.

Place the eggs and chicken over the rice. Mix chicken,

vegetables, eggs with rice by using the fork and spatula to

separate any rice clumps. Add salt, pepper, and sesame seeds.

Melt garlic butter on medium-low next to the rice and quickly

mix with the rice.

Add soy sauce to the rice and mix it in thoroughly making sure

the rice appears fluffy and moist.

Move the rice to low, portion into bowls, and serve.

Benihana's Hibachi Chicken Rice

INGREDIENTS
4 oz chicken breast

2 eggs

24 oz cooked white rice

½ tsp salt

¼ tsp pepper

½ tsp sesame seeds

4 oz mixed onion carrots and green onion

1 oz garlic butter

4 tsp soy sauce

Safflower oil as needed

RECIPE
1.

2.

3.

4.

5.

6.

7.

8.



Matthew Migliore's Roasted beets with
Plums, hazelnuts and oregano

@Matt_ChefMigs
19            



Preheat the oven to 350°.

Place the washed beets, plums and orange juice in a large

casserole dish with the orange juice and cover tightly with

foil Bake them for about 45 min or until beets are tender.

When done pull the beets from the liquid, using a paper

towel, rub it against the surface of the beets to peel the

skin.

Once the beets are peeled, place them on a tray and

refrigerate them.

Remove the plums from the tray carefully and take out the

pit. Place the plums in the blender with the residual liquid

that is on the bottom of the tray. Blend plums until smooth,

season with salt and taste. Set the puree aside.

Take the cooled beets and cut them into thick wedges,

place them into a bowl with about 2 tbsp olive oil, 2 tbsp

vinegar, 1 tsp lemon zest, ½ tsp lemon juice and a pinch of

salt and toss.

Place about 2 tbsp of puree in a bowl and top with the

seasoned beet wedges.

Cover the beets with whole leaves of oregano and

toasted/ chopped hazelnuts.

Matthew Migliore's Roasted beets with Plums,
hazelnuts and oregano

INGREDIENTS
4-5 small-medium red beets (leaves and stems cut off, whole)

3 whole plums (over ripe, whole)

¼ cup low sugar orange juice

1 sprig oregano

¼ cup lightly toasted hazelnuts

1 whole lemon

White wine vinegar, salt and olive oil to taste

RECIPE
1.

2.

3.

4.

5.

6.

7.

8.



Andrew Zimmern's Chopped Chicken Liver

@Chefaz
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In a small saucepan, cover the eggs with cold water and bring

to a boil; cook over moderate heat for 10 min. Drain the eggs

and immediately fill the pan with cold water. Add ice and let

the eggs stand until chilled. Drain the eggs and peel. Grate the

eggs on the side of a box grater, place in a large bowl with the

parsley and reserve.

In a large skillet, add a 1/4 cup of the schmaltz. Add onion and

season with salt. Cook over moderately low heat, stirring

occasionally, until softened and just starting to brown, about 10

min. Put the onions in a bowl of a food processor and allow to

cool while you cook the livers.

Add another tablespoon of schmaltz to skillet. Add livers and

cook over medium-low heat, turning occasionally, for 20 min. 

Scrape them into the bowl of a food processor and let cool for

5 minutes. Season with salt and pepper. Add one more

tablespoon of schmaltz and pulse until the livers are finely

chopped. Transfer the liver to the bowl with the eggs and

parsley and stir to combine. Press plastic wrap onto the surface

and refrigerate until chilled, about 30 min. 

Andrew Zimmern's Chopped Chicken Liver

INGREDIENTS
2 large eggs

Ice

2 tbsp parsley, minced

½ cup rendered chicken fat (schmaltz)

1 onion, finely chopped

Salt

2 pounds chicken livers, trimmed

Freshly ground pepper

Matzo, for serving

RECIPE
1.

2.

3.

4.



Marci Karoll's
Spinach Salad by Mrs. Okner 
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Mix dressing, shake well and refrigerate, overnight if

possible. 

Mix spinach and onions.

Immediately before serving, add eggs and bacon/bacos

to spinach and onions.

Shake and pour dressing over salad and serve. Note:

Bacos will expand and get soggy if mixed before ready to

serve.

Marci Karoll's Spinach Salad by Mrs. Okner
This recipe is special to me because it reminds me of a close

family friend who gave me this recipe when I was getting

married nearly 35 years ago. This recipe is a favorite of family

and friends and I make it whenever I have company for a meal

on Shabbat or holidays.

INGREDIENTS
2-3 packages of baby spinach – washed, cleaned & drained

1 small red onion, chopped

4 hard boiled eggs, chopped

6-8 slices of well cooked turkey bacon, crumbled or 2 handfuls

of bacos

1 cup canola or vegetable oil

⅔ cup white sugar

½ cup cider vinegar

½ cup ketchup

1 tsp Worcestershire sauce (optional)

Pinch of salt & pepper

RECIPE
1.

2.

3.

4.



Erik Oberholtzer's Organic potato, fennel,
celery, egg & cumin salad

@TenderGreens
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Boil potatoes with skin on until tender, then peeled.

Cut celery stalk in medium slices, pick leaves to garnish.

Cut fennel into thin slices, pick leaves to garnish. Hard boil

eggs for 8 min, shock in ice, peel and quarter.

Whisk together whole grain mustard, champagne vinegar,

hemp oil, shallot (sliced thin), fresh black pepper, sea salt

and toss above in vinaigrette to create mustard

vinaigrette. 

Toss the potatoes, celery, fennel in the vinaigrette and

arrange on a plate. 

Place the cut eggs nicely with the rest and garnish with

celery and fennel leaves. This should be served at room

temperature. 

Erik Oberholtzer's Organic potato, fennel, celery,
egg & cumin salad

INGREDIENTS
6 small yukon gold potatoes

1 celery stalk with leaves

½ small fennel

2 pastured eggs

1 tsp whole grain mustard

2 oz good champagne vinegar

4 oz hemp oil

1 shallot

Fresh black pepper

Sea salt

RECIPE
1.

2.

3.

4.

5.

6.



Stratis Morfogen's Reuben Dumplings

@stratis_Morfogen
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Dice the corned beef into tiny square cubes before adding

to large bowl. Combine with fresh Bok Choy and mix so

meat and vegetable are evenly combined. Then, add mayo

and Swiss cheese to the mixture, continuing to combine

until bonded together.  

Slowly drizzle the 1 tbsp of chili oil as you continue to mix.

Season with salt and pepper.

Fill each dumpling with 1 tbsp of meat. Once dumpling is

formed, steam for 3-5 min. For the crispy texture, add 1

tbsp of soy bean oil to the pan, browning one side of the

dumpling skin. For the traditional Russian dressing, mix

together ketchup, horseradish, and mayonnaise.

Stratis Morfogen's Reuben Dumplings 
When creating our menu at Brooklyn Chop House, we came up

with the top sandwiches that would work great as dumplings.

Nothing more came to mind than the Reuben Dumpling. By

using Bok Choy, a Chinese cabbage, in place of the traditional

white cabbage sauerkraut, the Reuben tastes both exactly like

you remember it, and like something totally new.

INGREDIENTS
12 pounds corned beef

12 oz Swiss cheese

3 cups bok choy

1 cup mayonnaise

1 tbsp chili oil

¼ cup ketchup

4 tsp horseradish

RECIPE
1.

2.

3.



Sandy Leibowitz's Chimichurri Sauce

@PlantainsandChallah
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Add all the ingredients into a glass jar and allow the

ingredients to sit at least 2 hours. It is even better

overnight.

Serve with meats, chicken, potatoes, eggs, etc. It's best

served room temperature.

Sandy Leibowitz's Chimichurri Sauce
My dad was from Buenos Aires, Argentina. I make this in his

memory.

INGREDIENTS
2 cups chopped flat leaf parsley (by hand is best, but you can

use a food processor with DRY parsley)

6 cloves garlic, minced

¼ cup red wine vinegar (add more if you want more of a tang)

2 tsp dried oregano

1 tsp dried red chili flakes 

1 ¼ cup olive oil

1 ½ tsp kosher salt

RECIPE
1.

2.



Paige  Faustini's Turkey Lasagna  

@HungryHungry
31            



Brown turkey in large skillet, drain, and transfer turkey into

a large bowl.

Add 3-4 cups of marinara and stir well (if seems dry add

more sauce).

Layer the lasagna as follows: ground turkey, oven ready

noodle with ricotta spread on noodle, mozzarella slices,

pecorino, followed by thin layer of marinara.

Repeat layers until pan is full, and add marinara on the

very top.

Fill one cup of water and pour around the edge of the pan

to help noodles bake.  

Baked at 350° F for 20 min with foil over top, and then an

additional 20 minutes with foil removed.

Taste to make sure cheese is melted through and that

noodles are cooked. If not, cook until desired feel (usually

less than 10 minutes).

Paige  Faustini's Turkey Lasagna

INGREDIENTS
2 lb ground turkey (recommend 97% lean) 

Oven ready lasagna noodles

 Skim ricotta  

Part skim fresh mozzarella  

Grated pecorino Romano cheese

RECIPE
1.

2.

3.

4.

5.

6.

7.



Nanette Weiser's Chicken Soup
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In a large pot, place 6 chicken thighs without drumsticks.

Add 3 carrots cut up, 3 celery stalks cut up, 2-3 parsnips cut

up, small cauliflower in pieces and 1 green pepper cut up.

Add a generous amount of fresh dill and parsley.

Cover completely with water and bring to boil.

When boiling vigorously lower flame, skim surface and add 1

bouillon cube and fresh pepper.

Simmer covered - leaving a small crack - for 1-1.5 hours until

the chicken is soft and almost falling off bone.

Remove chicken to cut up into small pieces.

Return chicken to soup or eat separately. Salt to taste.

Serve with rice, noodles or matzah balls. Enjoy!

Nanette Weiser's Chicken Soup

INGREDIENTS
6 chicken thighs (about 2 pounds)

3 carrots

3 celery stalks

2-3 parsnips 

Small cauliflower

1 green pepper

1 bouillon cube

Generous amount of fresh dill and parsley

Salt and pepper, optional

RECIPE
1.

2.

3.

4.

5.

6.

7.

8.

9.



Adeena Sussman's Overnight Chicken
Soup and Hawaiij

@AdeenaSussman
35            



In a large (at least 8-quart) stockpot, arrange a large,

overhanging double layer of cheesecloth. Place the

chicken in the center of the cheesecloth and tie the

cheesecloth into a knot so the chicken is totally enclosed. 

Add the carrots, celery, onion, parsnip, turnip, and garlic,

cover with 3 inches of cold water, bring to a vigorous boil

over high heat, and boil, skimming and discarding any

scum, 15-20 min. 

Reduce the heat to a simmer, add the dill, and cook,

checking every so often that the soup is moving with very

small bubbles—almost like a tide washing in—but not

boiling. 

After about 2 hours, add the salt. It should taste delicious

and salty, like soup should taste. Cover with a tight-fitting

lid and cook for a total of 12 hours, either a whole waking

day or overnight. 

Adeena Sussman's Overnight Chicken Soup

INGREDIENTS
1 whole 3- to 4½-pound chicken

6 medium carrots, trimmed and peeled

3 large celery stalks, halved lengthwise

2 medium onions, peeled but left whole

1 medium parsnip, trimmed and peeled

1 medium turnip, trimmed and peeled

3 garlic cloves

1 whole bunch fresh dill, tied into a bundle with kitchen twine

1 tbsp kosher salt

2 tbsp Hawaiij (below, optional)

One 1-inch piece peeled ginger root (optional)

RECIPE
1.

2.

3.

4.
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Occasionally, skim off the fat from the top (it’s easy to do

when the flame is so low; the fat pools on the top). Put

that fat and broth with it in a bowl in the fridge; when it

hardens, tip the bowl back into the soup; the broth slips

out from underneath the disc of fat, which I use as

schmaltz (chicken fat) for other recipes.

If you’re going Yemenite, add the hawaiij and ginger 2

hours before you’re done cooking the soup. 

When ready to serve, remove and discard the dill. Remove

the chicken to a bowl, cut the cheesecloth open to help it

cool, then tip any broth back into the soup. 

Strip off and discard the skin and cheesecloth. Take all the

meat off the bones. Discard the bones. Portion the meat

out into bowls with the broth and vegetables (leave them

whole, or cut them into large pieces if you like). Season

with more salt if needed.

Adeena Sussman's Overnight Chicken Soup
1.

2.

3.

4.

5.

6.

7.

8.



If using whole spices, in a large, dry skillet combine the

peppercorns with the cumin, cardamom, and coriander. 

Toast over medium-low heat, stirring, until the seeds begin

to pop and the spices are fragrant, 3-4 min. 

Transfer to a plate to cool. Place the toasted spices in a

spice grinder or mortar and pestle. 

Add the turmeric and grind until fine. (If using dried spices,

toast the ground pepper, cumin, cardamom, coriander,

and turmeric in a dry skillet over low heat, stirring

constantly until fragrant, 2-3 min; transfer to a plate to

cool.) Hawaiij can be stored in an airtight container for up

to 6 months.

Adeena Sussman's  Hawaiij

Ingredients
¼ cup whole black peppercorns or freshly ground black

pepper

¼ cup cumin seeds or ground cumin

2 tablespoons cardamom seeds or ground cardamom

2 tablespoons coriander seeds or ground coriander

3 tablespoons ground turmeric

Recipe
1.

2.

3.

4.



Diane Morrisey's Shepherd;s Pie

@DianeMorrisey
39            



Preheat the oven to 375° and set an oven rack in the middle

position.

Heat a large cast iron  skillet over medium heat. Add the

bacon and cook, stirring frequently, until crisp. 

Add the onions, garlic and carrots to the bacon fat and cook

until softened and starting about 5 min. 

Add the beef and cook until there is no pink left. Drain any

excess fat from the pan. 

Add the flour to the wine and stir until completely combined.

Add to the beef along with the broth, tomato paste and

Worcestershire sauce; scraping any brown bits from the

bottom of the pan, until thickened, about 2 min. 

Stir in the thyme, pepper, peas and balsamic and taste for

seasoning. Remove from heat and top with potato crust.

Diane Morrisey's Shepherd's Pie

INGREDIENTS
2 lbs ground beef

3 slices bacon cut into pieces

1 onion chopped

3 carrots chopped

3 cloves garlic chopped

1 cup red wine

2 tbps all-purpose flour

3 tbsp tomato paste

2 tbsp Worcestershire sauce

1 ½ cups beef or chicken broth

1 tbsp chopped fresh thyme

½ tsp black pepper

½ tsp salt

1 cup frozen peas

2 tbsp balsamic vinegar

RECIPE
1.

2.

3.

4.

5.

6.



Put potatoes in a bowl with 1/4 cup water covered with

plastic wrap and microwave 5 min.

Slice the potatoes thin and layer on top of beef mixture

with the edges slightly overlapping. 

Brush with melted butter, sprinkle with salt and fresh

thyme.

Bake for 40 min or until potatoes are soft and golden

Diane Morrisey's Shepherd's Pie

INGREDIENTS
Potato Crust:

1 large sweet potatoes peeled

1 large gold potatoes peeled

3 tbsp butter, melted

RECIPE
1.

2.

3.

4.

This recipe has always been a favorite of my children's.

Whenever my kids came home from college at Thanksgiving, I

always made this in anticipation of their return home. It's

comforting and homey and heart-warming and exactly what a

homecoming is supposed to be, which is why it's always been

a wonderful 'Welcome home' to them for the Holidays.



Adina Silberman's Walnut Crusted
Schnitzel with Balsamic Grapes &

Onions 

@HomewithAdina
42            



Preheat oven to 450°. Spread olive oil directly onto the

entire surface of the baking sheet. Place onions in a single

layer on half the baking sheet and the grapes on the other

half. Sprinkle salt and black pepper over both the onions and

grapes, and then drizzle the balsamic vinegar, sherry vinegar,

soy sauce, and honey. No need to toss – it is okay if the

ingredients are not evenly dispersed as they will all come

together at the end.

Bake in the center of the oven for about 30-35 min – until the

onions are crispy and grapes have browned on one side.

Adina Silberman';s Walnut Crusted Schnitzel with
Balsamic Grapes & Onions

INGREDIENTS
¼ cup olive oil

1 onion, sliced in half and then into thin half moons

3 cups washed and dried whole purple grapes

1 tsp kosher salt

¼ tsp freshly cracked black pepper

2 tbsp balsamic vinegar

2 tbsp dry sherry vinegar

2 tbsp soy sauce

2 tbsp honey

2 chicken breast halves, sliced lengthwise for about 4-6

individual pieces

1 egg

1 cup panko

½ cup ground walnuts

½ tsp kosher salt

½ tsp garlic powder

RECIPE
1.

2.
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While the onion and grapes are baking, prepare the

schnitzel. Set up two bowls; In the first, use a fork to beat

the egg. In the second bowl combine panko, ground walnuts,

salt, and garlic powder. Dip each chicken piece into the egg

and then into the panko mixture. Once all the chicken pieces

are breaded, heat a large non-stick pan over medium heat

with enough vegetable oil to cover the bottom of the pan.

Once the oil is hot, fry each piece of chicken for about 3-4

min per side/until both sides are crispy and a deep shade of

brown. Do not overcrowd the pan, as this will create steam

and will prevent the chicken from crisping up. Place finished

chicken on a cooling rack or a paper towel lined plate.

Remove the grape and onion topping from the oven and toss

together gently with a large spoon or tongs. This will ensure

that the grapes and onions soak up all the juices that have

accumulated in the pan. Serve mixture over the schnitzel.

Adina Silberman';s Walnut Crusted Schnitzel with
Balsamic Grapes & Onions

RECIPE
1.

2.

3.

4.

*The schnitzel and sauce can be made ahead and stored

separately until ready to serve. To warm the schnitzel without it

getting soggy, reheat on a rack or baking sheet, uncovered. The

topping can be reheated in the oven, or microwave.



Rinse and dry chicken, set aside.

Combine all seasonings and coat chicken

legs thoroughly. Let rest for at least an hour.

Slice baking potatoes thin. Line bottom of

large oven casserole dish with sliced

potatoes. Lightly pour EVOO on top of

sliced potatoes, sprinkle salt and pepper.

Place seasoned chicken on top of potatoes.

Strain olives from can; pour olives on top of

chicken. Add 2 pounds of pitted dates

evenly over entire casserole. Squeeze one

cup of lemon juice to top it off. Cover and

cook for 3 hours. Every 30 min, use large

spoon to bathe chicken in the juices.

Serve with tahini dressing and salad for a

delicious meal!

Carrie Nachmani's Moroccan Chicken

This is my mother-in-law's specialty!

Ingredients
10-12 bone in chicken legs

5-6 cloves of thinly sliced garlic

1/4 cup of extra virgin olive oil

2 tbsp of cumin

2 tsp of ginger

2 tsp of kosher salt

1 tsp turmeric

1 cup of lemon juice

1 tsp paprika

1/2 tsp cinnamon

1/2 tsp black pepper

5-6 Idaho potatoes (sliced)

2 16 oz. cans of pitted black olives

2 pounds pitted dates

Recipe
1.

2.

3.

4.

5.

6.

@CarriesTable

45    



Add one cup of olive oil to line bottom of large

frying pan.

Let oil heat up and add garlic. Give it a minute

to slightly change color.

Spread pepper and cilantro evenly over the pan

Sprinkle chicken powder, hot pepper flakes 

 and hot peppers into the mixture. Bring to boil

and stir together and cover for 10 min.

After 10 min, very carefully lay the fish into the

mixture. Lather each piece with all the

ingredients and cover again for 10 min

(continually spooning seasoning over every

exposed piece).

Serve with tahini dressing, safta rice and peas

with onions and Israeli salad.

Carrie Nachmani's Moroccan  Fish

Ingredients
2 lbs of filet of Sole

4 large red papers (grated)

Large bunch of cilantro (chopped)

2 heads of garlic (sliced thin)

2 large hot peppers (sliced thin)

2 tbsp of chicken powder

2 tsp of hot pepper flakes

Always extra virgin olive oil

Recipe
1.

2.

3.

4.

5.

6.
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Dream Hotel’s Nashville
Stateside Burger

@DreamHotels
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Peel and julienne slice the onion. In a sauté or sauce pot

add oil, allow it to heat up for about 1 min.

Be careful when you add the onions, salt & and pepper.

Keep moving with a spatula to avoid burning. Mix well until

the onions turn a nice golden brown color.

Add balsamic vinegar and cook on low for about 1-4 min

until they sweat and become a somewhat thick

consistency.

 Add butter to the bread and toast to a nice golden brown

Cook the burger to desired temperature.

When the burger is ready, heat up onions in a fry pan and

add them on top of the patty, followed by the blue cheese

and then the gruyere cheese. Let cheese melt.

Build burger as follows: Bottom bun, add burger topped

with melted cheese, dressed arugula, bacon and then the

top bun.

Dream Hotel’s Nashville Stateside Burger

INGREDIENTS
1 brioche bun

1 7 oz burger patty

1 tbsp Balsamic onions

1 slice gruyere cheese

1 oz blue cheese crumbles

½ cup arugula

1 oz citrus or Italian vinaigrette 

2 pieces of sugar bacon

1 yellow onion

2.5 oz balsamic vinegar

¼ tsp salt

¼ tsp pepper

1 oz olive oil

RECIPE
1.

2.

3.

4.

5.

6.

7.



Taylor Dante's Shelly's Pasta
Fagioli 

@TaystyTravels
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Combine 1/4 cup of olive oil, 1 small onion chopped fine, 2

cloves of garlic chopped and a pinch of parsley. Sauté for

5 minutes stirring occasionally.

In the same pot add 16-20oz of cannelloni beans, 1 can of

water, 8oz of tomato sauce, 1tsp fresh oregano, 2 tbsp

fresh basil and 1 chicken bouillon cube.

Bring to boil then cover for 15-20 min letting it simmer. Stir

occasionally.

Boil your pasta separately.

Add pasta to your fagioli mixture.

Serve with grated Parmesan cheese and red pepper flakes

on top.

Grab a spoon and enjoy!

Taylor Dante's Shelly's Pasta  Fagioli
I have been eating this pasta fagioli recipe for as long as I can

remember. The amount of beautiful heartwarming memories

created with my family while enjoying a simple bowl of soup

are some of my favorites. Memories I will forever cherish and

can't wait to make more of.

INGREDIENTS
¼ cup of olive oil

1 small onion

2 cloves of garlic, parsley

6-20 oz of cannelloni beans

1 can of water

8 oz of tomato sauce

1 tsp fresh oregano

2 tbsp fresh basil

1 chicken bouillon cube

1 box of pasta

Grated parmesan cheese and red pepper flakes

RECIPE
1.

2.

3.

4.

5.

6.

7.



Adeena Sussman's Apple Kuchen

@AdeenaSussman
51            



Preheat the oven to 350°. Sift the 1 ¼ cups flour, ½ cup sugar,

cornmeal, baking powder, and salt into the bowl of a stand

mixer fitted with the paddle attachment. 

Add the butter and beat at medium speed until partially

incorporated, then add the egg. Increase the speed to

medium-high and beat until A soft dough forms,  ~30 sec. 

Press about two-thirds of the dough into the bottom and

partially up the sides of a 9- or 10-inch tart pan with a

removable bottom (or any round baking dish of the same

dimensions), wrap the remaining dough in plastic wrap, and

chill both the dough-filled tart pan and the remaining dough

for 15 minutes. 

While the dough is chilling, core and thinly slice the apples and

toss them with the lemon juice, 4 tbsp sugar, and 1 tablespoon

flour;  let sit for 30 min. Arrange the apples freely on the dough,

pressing slightly to adhere them to the dough. 

Divide the remaining dough into 8 equal small balls and scatter

them randomly over the top of the tart. 

Sprinkle the top with the remaining 2 tbsp sugar and bake until

the apples look soft and the dough appears golden and

crisped on top, 35 min.

Adeena Sussman's Apple Kuchen

INGREDIENTS
1 ¼ cups plus 2 tbsp all-purpose flour

½ cup plus 6 tbsp sugar

1 tbsp cornmeal or semolina

2 tsp baking powder

¼ tsp fine sea salt

½ cup unsalted butter, softened

1 large egg

5 apples (about 2 ½ pounds)

1 tbsp lemon juice

RECIPE
1.

2.

3.

4.

5.

6.



Jessica HIrsch's Pumpkin Caramel
Pecan Pie

@CheatDayEats
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Mix instant pudding with 1 cup milk until thick. 

Add Pumpkin and spices and mix. 

Fold in half the cool whip. 

Add caramel to coat the bottom of pie crust and sprinkle

on pecans. 

Add your pumpkin pie mix on top. 

Add few dollops of cool whip, caramel drizzle and extra

pecans to the top. 

Fridge for up to 4 hours and stick in freezer for 15 min

before serving.

Jessica HIrsch's Pumpkin Caramel Pecan Pie

INGREDIENTS
1 package of instant vanilla pudding

1 cup milk

1 cup pumpkin

1 tub cool whip

Caramel topping

Caramelized pecans

Pumpkin pie spice

Store bought Graham cracker crust

RECIPE
1.

2.

3.

4.

5.

6.

7.



Charlie Covit's Gluten  Free Cookies
with Chocolate Nutella 
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Preheat oven to 350°.

Prepare a baking tray with parchment.

Mix sugar, flour, baking powder, coconut oil and

white chocolate chips, along with the Nutella. Then

slowly add in almond milk, butter, and salt until it

looks doughy.

Use a tablespoon to take dough for each cookie,

and shape into a ball.

Bake for 12 min. Feel free to add a drizzle of Nutella

on top!

Charlie Covit's Gluten  Free Cookies with
Chocolate Nutella 

Ingredients
5 tbsp coconut oil

½ cup brown sugar

¾ cup almond flour 

1 tsp baking powder

¾ cup white chocolate chips

½ cup Nutella

5 tbsp almond milk

2 tbsp butter (or dairy free equivalent)

Pinch of salt

Recipe
1.

2.

3.

4.

5.



Grace  Fallek's Chocolate Chip
Cookies with Flaky Sea Salt

@GraciousEats
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Preheat oven to 375°.

Mix flour, baking soda, salt, baking powder.

Mix butter and sugars until combined and fluffy. Add in

egg and vanilla and mix until fluffy.

Mix the dry into the wet ingredients until combined. Add

chocolate chips and combine.

Let dough rest for 10 min in the fridge.

Rollout 6-8 cookies.

Bake in a preheated oven for approximately 8-12 min on

parchment paper. Take them out when they start to turn

brown and are super gooey in the middle.

Top with generous pinches of salt and enjoy with family!

Grace  Fallek's Chocolate Chip Cookies with
Flaky Sea Salt

Three generations of my family enjoy these cookies around

the holidays. Who doesn't love pointing out their sibling's

chocolatey mouth with a matching milk stache?

Ingredients
½ cup butter softened

½ cup of sugar

½ cup dark brown sugar

1 tsp vanilla extract

1 egg

1 ½ cups flour

½ tsp baking soda

1/4 tsp baking powder

½ tsp salt

½ tsp cinnamon

1 cup of chocolate chips

Sea salt flakes

Recipe
1.

2.

3.

4.

5.

6.

7.

8.



Ally Case's Vegan Cinnamon Roll Panckes

@AllyCase1
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Combine pancake batter ingredients by mixing the wet

ingredients into the dry ingredients. Whisk together until

smooth. Let batter rest for 2-3 min and place a nonstick pan

on the stove on medium heat. 

Pour 1/4 cup of batter onto the heated pan.

Once bubbles begin to form around the outsides of the

pancake, gently squeeze the cinnamon filling in a circular

motion around the pancake to form a swirl. 

When bubbles have formed towards the center of the

pancake, flip the pancake in one continuous motion.

Cook the other side for 1-2 min, remove it from the pan, and

wipe the pan clean before starting the next pancake. 

Stack pancakes and drizzle icing combination over the top.

Ally Case;s Vegan Cinnamon Roll Pancakes
We grew up making pancakes at home! This is an elevated

classic. Vegan and delicious!

Ingredients
¼ c vegan butter, slightly softened

5 tbsp brown sugar 

¾ tbsp cinnamon

1 tbsp all purpose flour 

1 ½ c all purpose flour

1 tbsp corn starch 

1 tbsp baking powder

1 ½ c almond milk

3 tbsp melted vegan butter

3 tbsp maple syrup

1 tsp lemon juice

2 tbsp coconut powder

3 tbsp maple syrup

Recipe
1.

2.

3.

4.

5.

6.



Lily Sussman's Chocolate Chip Cake
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Cream butter and sugar with an electric mixer. When white

and fluffy, add one egg at a time and beat. Turn mixture to

low and add the rest of the ingredients. Add sour cream.

Finally, add vanilla. 

Pour half of the mixture into greased 9 by 13 inch pan. Put

half of the middle ingredients on top of that, and then

alternate the rest of the mixture with the middle finally on

top. 

Bake at 325° for 1 hour.

Lily Sussman's Chocolate Chip Cake
This cake is my grandmother's recipe. When my mom grew up my

grandma made it for her and now my mom makes it with me.

Ingredients
1 stick butter

16 oz package of chocolate chips

1 cup sugar

2 cups flour

2 eggs

1 cup sour cream

½ tsp salt

1 tsp vanilla

1 tsp baking soda

1 tsp baking powder

6 tbsp brown sugar

¼ cup sugar 

1 tsp cinnamon

Recipe
1.

2.

3.



Carly Pascal's Nana's Southern Pudding
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Shred carrots and sweet potatoes.

Combine carrots, sweet potatoes, shortening and

sugar. 

Add nutmeg, flour, spices, salt and soda and sift into

other mixture. Add raisins. 

Fill greased baking dish until 2/3 full.

Cover and bake 1.25 hours at 325°. May have to be

baked 10-15 min longer.

Nana's Southern Pudding
My great-grandmother (Nana) was from West Virginia

and lived to be 98 years old. Her southern pudding has

been passed down from generation to generation and is

a staple at every holiday dinner. 

Ingredients
1 cup raw shredded carrots

1 cup raw shredded sweet potatoes 

½ cup shortening (melted)

¾ tsp salt

1 cup sugar

1 cup flour

1 tsp cinnamon

1 tsp nutmeg

1 tsp baking soda

¾ cup raisin

Recipe
1.

2.

3.

4.

5.



In a small bowl, blend 2 eggs and 2 tbsp of

vegetable oil.

Add contents of one packet of matzoh ball mix and

a splash of club soda and stir with a fork until

evenly mixed.

Chill in refrigerator for about 15 min. 

In the meantime, pour 10 cups of chicken broth into

a 4 quart pot and bring to a brisk boil. Add salt if

desired.

Remove chilled matzoh ball mixture from fridge.

Wet hands and form batter into matzoh balls,

approx. 2 inch in diameter.

Drop the matzoh balls (and carrots) into the boiling

water.

Cover tightly. Reduce heat and simmer until

thoroughly cooked, about 20 min.

THE KITCHEN SINK

Tara Sanders' Matzoh Ball Soup

Ingredients

Matzoh ball mix

2 eggs

2 tbsp of vegetable oil

10 cups of chicken broth

Club soda

1 cup of carrots

Recipe

1.

2.

3.

4.

5.

6.

7.

8.
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Chop the onions, celery and carrots approx. 1/2 in.

Rinse the split peas and barley in a colander.

Heat the oil in a large pot and carefully brown the

ribs on all sides. Remove them to a plate when

browned. 

Add the chopped vegetables to the fat in the pot. 

 Stir about 2 min so everything is covered and

beginning to soften.

Put the flanken back into the pot, then add the split

peas, pearl barley, and dill.

Add enough water to cover it all, add the coconut

oil, tumeric, salt and black pepper and bring the

pot to a boil.

THE KITCHEN SINK

Lori Hardoon's Split Pea Soup

Ingredients

2 large sweet onions

6 celery stalks

6 carrots

2 tbsp oil (grapeseed, sesame, olive)

2-3 lbs of flanken (beef short ribs)

1 lb green split peas

½ lb pearl barley, uncooked

1 tbsp organic extra virgin coconut oil

1 tbsp turmeric

3 tbsp of dill, salt and black pepper to taste

Recipe

1.

2.

3.

4.

5.

6.
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Turn the heat down to low, cover the pot, and

simmer the soup for at least 2 hours, until it is

thickened and the meat is tender.

Remove the flanken and use an immersion blender

in the soup. Shred the flanken and put it back into

the soup.

 Add more salt and black pepper to taste.

THE KITCHEN SINK

Lori Hardoon's Split Pea Soup

Recipe
1.

2.

3.

4.

5.

6.

7.

8.

9.



Drain water from salmon cans and mix salmon,

Italian breadcrumbs (without cheese), lemon, mayo,

egg, dill (fresh or dried), dried Italian spices, parsley

(fresh or dried), kosher salt and pepper in a large

mixing bowl.

Mix ingredients, mash together with a fork. And then

form into patties (think of a crab cake shape). Makes

about 8. 

Sprinkle with kosher salt on one side.

Fry in oil on a pan about 4-5 min (kosher salt side

down) on med-high heat per side. Sprinkle kosher

salt on this side that has none. You can look at the

bottom to see if it's getting golden before flipping.

Serve hot or cold!

THE KITCHEN SINK

Marisa Mazart's Salmon Cakes

My mom would make these every week and they were

the first thing I learned how to cook!

Ingredients

1 egg

1 tbsp mayo

2 tbsp of each or to taste dill, parsley and Italian spices

Sprinkle of Kosher salt

Sprinkle of pepper

¼ cup of bread crumbs (without cheese)

2 can 60z of wild Alaska pink salmon boneless & skinless

Recipe

1.

2.

3.

4.

5.
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Preheat a grill to medium-high heat. Brush the corn

with olive oil and grill for 2 min per side, or until char

marks form. 

Remove from grill and set aside.

In a large bowl, combine the mayo, garlic, and lime

juice. Slice the kernels off the corn and add to the

bowl along with the scallions. 

Stir to coat, then add the cheese, cilantro, smoked

paprika, jalapeño, and salt. 

Season to taste and serve immediately or chill until

ready to serve.

THE KITCHEN SINK

Andrew Martin's Street Corn

Ingredients

4 ears of corn

Extra-virgin olive oil (for brushing)

1 ½ tbsp mayo

1 garlic clove, minced

Fresh lime juice

⅓ cup chopped scallions

¼ cup crumbled Cotija or feta cheese

¼ cup finely chopped cilantro

¼ tsp smoked paprika or chili powder

1 jalapeño (diced)

¼ tsp sea salt

Recipe

1.

2.

3.

4.

5.
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Preheat oven to 350°.

Mix all ingredients together and pour into a

greased bundt pan.

Bake for 30-40 min and top with any chocolate

frosting for the most sweet, moist chocolate cake I

grew up eating!

THE KITCHEN SINK

Moe Paretti's Grandma's Chocolate Cake

Ingredients

1 box chocolate cake mix

4 eggs

¾ cup vegetable oil

¾ cup water

8 oz sour cream

1 box of chocolate instant pudding mix

6 oz chocolate chips

Recipe

1.

2.

3.
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Mix first 3 ingredients until blended.

Shape into 42 (1-inch) balls. 

Freeze 10 min. 

Dip balls in melted chocolate; place in single layer

in shallow waxed paper-lined pan. Sprinkle with

nuts.

Refrigerate 1 hour or until firm.

THE KITCHEN SINK

Mimi Nemeroff's Turtle Cookie Balls

Ingredients

1 pkg. (8 oz.) PHILADELPHIA Cream Cheese, softened

70 vanilla wafers, finely crushed (about 2-1/3 cups)

3 Tbsp. caramel ice cream topping

4 pkg. (4 oz. each) BAKER'S Semi-Sweet Chocolate,

broken into pieces, melted

¼ cup chopped PLANTERS Pecans

Recipe

1.

2.

3.

4.

5.
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Preheat oven to 350°.

In a large bowl, stir together flour baking soda and

salt.

In larger bowl, cream sugars and butter. 

Add eggs, water and vanilla. 

Stir together but do not over mix. Stir in flour

mixture.

Mix until combined.

Fold in chocolate chips.

Put on cookie sheets and space well.

Bake for 10-12 min.

Place on cooling rack.

THE KITCHEN SINK

Talia Namdar-Cohen's Chocolate Chip Cookies

Ingredients

2 eggs

2 sticks of butter (full sized)

¾ cup granulated sugar

¾ firmly packed dark brown sugar

2 cups flour

1 tsp baking Soda

1 tsp water

1 tsp vanilla extract

1 bag chocolate chips

1 tsp salt (a little less)

Recipe

1.

2.

3.

4.

5.

6.

7.

8.

9.

10.
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Place 2 cups of the flour in a large mixing bowl

along with the sea salt and baking soda.

Whisk the kefir and egg together in a small bowl.

Make a well in the flour mixture and pour in the kefir

mix. Gently knead together the dough, adding more

flour one tablespoon at a time, until the dough

stops sticking to your fingers. Form the dough in a

ball, cover the bowl with a damp towel, and allow it

to rest for 30 min.

While the dough is resting, prepare the cherry

sauce: Pour the can of cherries through a sieve into

a medium bowl. Set aside 1 cup of the strained

cherries to use as filling. Place the liquid from the

can along with the remaining cherries into a small

saucepan. Add the sugar and cornstarch; cook over

medium heat until thickened. Set aside.

THE KITCHEN SINK
Bridgit Kasperski's Cherry Pierogies

Ingredients

2 ½ cups all-purpose flour

½ tsp sea salt

1 tsp baking soda

½ cup kefir

1 large egg

1 (14-ounce) can sour or sweet cherries

1 tablespoons granulated sugar

½ tsp cornstarch

4 tbsp butter

½ cup sour cream for serving

RECIPE

1.

2.

3.
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When the dough is done resting, dust a clean

surface with flour and roll the dough into a long log.

Dust the log with flour and cut it into 20 equal

pieces. Shape each piece into a disc, then use a

floured rolling pin to roll each piece into 3" circles.

Place 2 or 3 cherries into the center of each circle.

Fold the dough into a half-circle to enclose the

cherries; pinch or pleat together to seal. The dough

will be very elastic, so you may need to re-stretch

the pieces a little bit as you form the pierogies.

Bring a pot of salted water to a rolling boil. Set out

a large mixing bowl and place the butter in the

bottom. Place one completed pierogie into the

water and boil for 60 sec. Remove the pierogie with

a slotted spoon and test to ensure the dough is

cooked through.

Cook the remaining pierogies in batches, straining

them from the pot and placing them in the bowl to

toss with butter. To serve, place the cooked

pierogies on a platter and top with cherry sauce

and dollops of sour cream.

THE KITCHEN SINK

Bridgit Kasperski's Cherry Pierogies
1.

2.

3.

4.

5.

6.

7.

Cherry Pierogies are a treat in my household! Around

the holidays or extra special occasions, my Dad will

make these, just like his Mom and Grandma did for him.

Pierogies always make me smile because they represent

my heritage, family and comfort!



GET INVOLVED
VOLUNTEER

Become a JASAChatter and connect with a senior for a

weekly conversation. Ages 18+ and 3 month

commitment.

Educate and advocate on issues relating to older adults

via social media with JASANextGen. Ages 12+.

Host a food drive and collect non-perishable food items

and household supplies for homebound seniors.

DONATE

Every single donation, regardless of size, is important

and makes it possible for JASA to provide critical

assistance to vulnerable older adults.

Support JASA here.

FOLLOW US

@JASASeniors

@JASASeniors

@JASASeniors

www.jasa.org | 212-273-5320 | communications@jasa.org
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