HILDA’S CHALLAH

[image: image1.wmf]7 cups unbleached flour 
1 Tbsp salt
2 yeast cake
4 large eggs, lightly beaten
1/4 cup oil 
1-3/4 cups warm water
½ cup sugar

Add lukewarm water and sugar to the yeast.  It is very important that the water NOT be hot.  When yeast bubbles, add the flour, oil and eggs.  Start with 4 cups of flour and gradually add the rest as you knead the dough.  Place in a warm place, cover and let rise. Punch down once divide the dough into two portions.  Each portion should then be divided into three equal pieces.  Roll each piece in to a long strip.  Braid three pieces together and place on greased baking sheet. Let rise until doubled. Before baking, brush with egg glaze of one beaten whole egg.  Top with sesame seeds or poppy seeds. Bake at 350 degrees 45 minutes until brown. 
Hilda loved to bake this bread and always kneaded it by hand ( I cheat and use the Cuisinart aka machinky).  Knead this as much as you can.   Kneading is a great stress reliever – you can punch the dough all you want and it won’t punch back!


Makes two large loaves.
HILDA’S HONEY CAKE
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1 C honey

1 C sugar

1 C boiling water
1 egg

1 tsp baking soda

1 tsp cinnamon
½ tsp nutmeg

1 tsp baking powder

3 ¾ C whole wheat flour

Boil the water.  Add the honey and sugar to the boiling water.  Add the dry ingredients, slowly.  If you don’t use whole wheat flour, the cake will taste ordinary.  The whole wheat flour gives it a nutty flavor.  Try it, you’ll like it.
Grease two loaf pans.  Divide dough into equal portions and pour into pans.  Bake at 350 until golden – about 40 minutes.

KUGLES FROM THE KIVIAT ARCHIVES

NOODLE ALMOND KUGLE

[image: image3.png]



1 12 oz package medium broad noodles

1 tsp cinnamon
½ C raisins or sugared cranberries
½ C sugar

2 tsp almond extract

1 Can apple sauce
3 Eggs

¼ pound shortening

½ C slivered almonds

Boil and drain noodles.  Add to remainder of ingredients.  Pour into a square baking dish.  Top with slivered almonds.  Bake at 350 degrees for 45-50 minutes

CHERRY KUGLE (PAREVE)
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1 12 oz package medium broad noodles

4 eggs (beaten)
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¾ C sugar

1 T vanilla

½ stick margarine (cut up)

1 can apple sauce

1 can pie cherries

Boil and drain noodles.  Add to the remainder of ingredients.  Stir thoroughly and pour into a square baking dish.  Top with pie cherries.  Bake 45-50 minutes. 
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Luscious Potato Kugel
3C grated potatoes 

3T grated onion

1/3 Cup flour

3 Eggs

1 ½ tsp salt

4 Tablespoon oil

½ tsp baking powder

pinch pepper
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Grate the potatoes in a hash brown fashion.

Grate the onions fine, and combine with potatoes.

Add flour, salt, oil, baking powder and pepper.

Beat the eggs thoroughly and add the above ingredients to the beaten eggs.
Grease a 1 ½ quart baking dish. 

Pour potato mixture into dish and bake at 350 for an hour or until the top is very brown and crusty.

Serves four.

NO FAIL (so far) BROWNIES
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4 squares unsweetened chocolate melted

2/3 C oil

2 C sugar

4 eggs beaten
1 ¼ C Flour

1 tsp baking power
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Mix all ingredients except the melted chocolate.  Add the chocolate last.  Pour mixture in greased rectangular pan.  Bake at 325 degrees for 30 minutes.  Cool and cut into squares.  You can frost them or eat them plain.  
HILDA’S HAMENTASHEN
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4 eggs

¾ C oil

¼ C water

1 C sugar

2 tsp baking powder

4 ½ to 5 C flour
filling – apricot, prune, cherry – whatever you like
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Mix all ingredients and divide the dough into four portions.  Flour a surface and roll each portion into a circle.  Using a large glass, cut circles into the larger circle.  Place a spoonful of  your favorite filling into the middle of each small circle (about 5 inches in diameter) and pull and pinch the edges of the circle up in three different areas to make a three cornered hat.  Keep rolling the dough until you are ready for the next portion.

Bake at 350 until brown.  About 30 minutes.
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ORIGINAL TOLL HOUSE COOKIES

2 ¼ C flour
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1 tsp baking soda

1 tsp salt

1 C margarine

¾ C granulated sugar

¾ C brown sugar

1 tsp vanilla

½ tsp water

2 eggs

12 oz package chocolate chips
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Beat eggs with butter.  Gradually add the sugar, vanilla and water.  Slowly add the flour mixture with salt and baking soda.  Stir in chocolate chips.

Drop by spoonful onto greased baking sheet.  Makes one dozen per baking sheet.  Bake at 375 for 10-12 minutes.

Whole wheat flour tastes better!
MARBLE CAKE
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Main Cake

3 C flour

2 tsp baking powder

½ tsp salt

2 sticks margarine

2 C sugar

4 eggs

1 C water

2 T almond extract
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Marbelizing Ingredients

¼ C chocolate syrup

¼ tsp baking soda

¼ tsp almond extract

Cream margarine and sugar together.  Add eggs, water and 2T almond extract.  Add dry ingredients.  Mix together until the batter is smooth.  

Grease two loaf pans.  Pour batter into the pans, but reserve about 1/3 of the batter for the marbelizing effect.

Add the marbelizing ingredients to the reserved batter.  Stir well until the mixture is purely chocolate in appearance.  Pour into the loaf pans (1/2 each) in a line formation.  Take a knife and swirl the chocolate batter.

Bake at 350 degrees for 40-50 minutes.  YUM!
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HILDA’S LEMON MERINGUE PIE
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4 egg yolks

½ C sugar

½ C lemon juice

Stir over heat until the spoon is coated.
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Dissolve:

1 package gelatin

¼ C water

Add to lemon mixture.  Allow mixture to cool.

Pour into a pie shell (Hilda made hers from scratch, but you can use pre-made).  

Top with meringue made by beating the egg whites to a stiff peak and slowly adding ½-3/4 C sugar.

Bake until meringue browns.

HILDA’S CHOCOLATE ICING

[image: image20.png]2 e
‘Z@%




1 ¾ c Confectioner’s Sugar

½ C cocoa

½ stick margarine

1 tsp vanilla

4 T milk

Beat and frost cake (or brownies) with this.  YUMMY! You can eat the entire bowl of frosting without ever putting it on the cake.  Such an achievement!
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APRICOT CAKE
DOUGH
4 C flour

4 tsp baking powder

4 eggs

½ C sugar

3 sticks margarine
Mix it up and roll out into as close to a rectangle as you can get.  Spread the apricot filling onto the rectangle.  Roll it up into an oblong shape and put it on a cookie sheet.  Bake until brown.  Cut into pieces while warm and eat it.

APRICOT FILLING
2 package dried apricots

1 package white seedless raisins

1 C water – more or less

Combine dried apricots, white raisins and water.  Boil and mash with a potato masher.  I don’t have the exact amounts of fruit, but two packages of apricots with one box of white raisins and a cup of water should work.  The mixture should be a paste that can be spread.
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SWEET CHOCOLATE CAKE
4 Squares Baker’s German Sweet Chocolate

½ C boiling water

1 C margarine

2 C sugar

4 egg yolks unbeaten

1 tsp vanilla

2 ½ C flour

½ tsp salt

1 tsp baking soda

1 C buttermilk (just add 1 tsp vinegar to milk)

4 egg whites stiffly beaten
Melt chocolate in boiling water.  Cool.  Cream butter and sugar until fluffy.  Add egg yolks one at a time.  Beat well.  Add melted chocolate and vanilla.  Mix well.  Alternate milk and flour mixture into the chocolate batter.  Fold in egg whites.  Pour into three 8 or nine inch layer pans, lined with waxed paper on the bottom.  Bake for 30-40 minutes at 350.  Frost when cool with your favorite frosting.

BOBKA 
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1 Pkg yeast

1 ½ C water

3 eggs separated
3 ¾ C flour

1/4 C sugar

1 tsp salt

½ C margarine

Dissolve yeast in warm water.  Mix yeast, liquid and egg yolks together.  Cut in the margarine into the dry ingredients (you can mix them all together).  Stir yeast mixture into flour.  Cover and let it set in the refrigerator overnight.

After the dough rises, divide into two balls, and roll each out on a floured board.  Spread filling onto the dough.  Roll up and place in a loaf pan.  Brush with egg and let rise.  Bake at 350 for 40-50 minutes.

FILLING  

You can use jelly or brush with melted butter and sprinkle some cinnamon and sugar on the dough.  Our favorite is to make a meringue, add shredded chocolate, and spread that on the dough.
SUGAR COOKIES AND PIE CRUST DOUGH

[image: image24.png]&)




2 C flour

1 stick margarine

2 eggs

2 tsp baking powder

½ C sugar
Mix margarine with sugar.  Add eggs.  Add dry ingredients.  Roll on a floured board into whatever size you need.  Bake at 350 degrees until brown.

Sugar cookies are best when cut into 3 inch circles.  Brush a little milk on the top of each circle and sprinkle with whatever toppings you prefer – chocolate bits, nuts, cinnamon and sugar, etc.

HILDA’S FAMOUS FARM COOKIES
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4 C Flour

2 ½ sticks margarine

½ C sour cream

3 egg yolks
1 T yeast

¼ C water

Confectioner’s sugar

Put sour cream, egg yolks, yeast and lukewarm water in a well of a bowl.  Add margarine and slowly add the flour.  Divide dough into three portions.  Roll each portion (ball) into a large circle by rolling on the confectioner’s sugar.  Divide circle into a minimum of twelve triangles.  Put filling (below) into the middle of each triangle.  Roll each triangle into a crescent.  Bake at 350 until brown.
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FILLING

3 egg whites

1 C sugar

1 tsp vanilla

4 squares shredded semi sweet chocolate

Beat the egg whites until they are very stiff.  Add the vanilla.  Slowly add the sugar.  The mixture will be thick.  Stir in the shredded semi-sweet chocolate.

Place a heaping teaspoon of mixture on the widest part of the triangle.  Roll up and place on greased baking sheet, narrow end down, and bake at 350 until brown.

Farm cookies have nothing to do with a farm.  Hilda got this recipe from a friend who lived in Vineland, New Jersey on a chicken farm.  She could have called them “DORA’S COOKIES” because that was the name of the woman who gave her the recipe, but she called them Farm Cookies and the name stuck.

SCHNECKEN (SNAIL SHAPED COOKIES)

Mix and refrigerate:
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½ lb margarine

½ lb cream cheese

2 C flour

When cold, roll into small balls.  Take each ball and roll it through a mixture of cinnamon and sugar until the ball flattens like a sugar cookie.  Put filling (preserve of some type) in the middle of the circle of  flattened cookie dough.  Roll the circle up into a crescent shape.  Dip the top in beaten egg white, then dip into ground nuts.  Bake at 350 for 20 minutes or until brown.
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APRICOT CHICKEN


6 skinless, boneless chicken breasts 
8 ounce jar apricot preserves 
1 tablespoon white wine vinegar 
1 tablespoon brown sugar 

Preheat oven to 350°F. 
Wash and pat dry chicken.
Place the chicken in a 9" x 13" baking dish.
Combine the preserves, vinegar and brown sugar. 
Pour the preserve mixture over the chicken.
Cover and bake 50 minutes. 
Remove cover and bake 10 more minutes. 
BREADED CORN CRUMB CHICKEN
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6 boneless chicken breasts or one whole cut up chicken 
2 cups of corn flakes 
2 teaspoons of oregano 
1/2 teaspoon black pepper 
1/4 teaspoon of salt
1 stick melted margarine

Mix the corn flakes, oregano, black pepper, and salt together. Put the mixture in

a large zip lock bag, and crush the mixture with a rolling pin. Spray a cookie

sheet with Pam or equivalent cooking spray, and preheat the oven to 350F. Take

each chicken piece and dip in melted margarine. Toss one piece at a time in the

ziplock bag with the corn flake mixture and shake.  Place the chicken pieces on

the cookie sheet and bake for 50 minutes. Turn them half way through to cook

evenly.  Depending upon the thickness of the chicken, cooking time  may vary.
PLAY DOUGH 
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2 C flour

1 C salt

2 Tablespoon cooking oil

2 C water

4 tsp cream of tartar

Food Coloring
Cook until the mixture forms a ball.  Knead.  Divide into several smaller balls.
Add a variety of different food colorings to the balls.  Store in an airtight container.

BRISKET

A doctor carries his tools in a doctor’s kit.  A plumber carries his tools in a toolkit.  What does a moehle carry his tools in?  Yes – it is a briss kit.  Get it?

3 pound brisket (size is not that important)
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1 can jellied cranberry sauce

1 package onion soup mix

2-3 C water

Onions

Carrots

Potatoes

Rinse off the brisket and place flat in a pan that has ample room for the addition of water and vegetables.  Pour a package of onion soup mix on top of the meat.  Press the jellied cranberry sauce onto the meat.  Add peeled potatoes, carrots and quartered onions so they surround the meat.  Add water and cover.  Place in a very low oven (275 degrees) for at least 6 hours.  Make sure the cover is secure and that there is plenty of liquid.  Check for liquid after a few hours and again every hour.  Add water as needed.  This can also be made in a crock pot.

Matzo Balls 
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4 Eggs

½ C Oil

1 C matzo meal

½ tsp salt

½ tsp baking powder

¼ C dried parsely flakes

Process all ingredients until smooth. Cover and refrigerate for 1 hour, or put in the freezer for 20 minutes.   Wet hands in cold water and shape into 1 inch balls.  Drop gently into boiling salted soup stock in a large pot and cook, partially covered, for about 40 minutes.  

Makes about 3 dozen light and fluffy matzo balls.   

VEGETABLE BARLEY SOUP (see end of recipe for Beef Barley Soup)

Saute until tender:

1 large yellow onion, quartered and sliced

2 large carrots sliced

1 smallhead cabbage, chopped

1 clove garlic
Add:

2 16 oz cans tomato sauce

3 qts water or chicken stock

½ cup red wind

1 tsp oregano

½ tsp thyme

½ tsp black pepper

1 tsp basil

1 bay leaf

1 C barley

Brint to boil and cook unti barley is tender.

Correct seasonings – you may want to add salt or more pepper or chili pepper

Add ¾ cups each frozen corn, peas and green beans

Reheat and serve.

To make BEEF Barley Soup – add 1 pound of browned ground beef to the soup.
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