Fresh figs and grapes salad about 4 people.

"The fig tree has gained knots and the vine is fragrant with its blossoms. Arise my friend and come, my fair one come hither."





Song of Solomon 2:13

1

small
firm radiccio

2 
fresh
figs

100 
g 
seedless red grapes

Dressing: 
1 
tsp 
fresh mint

 

30 
ml
olive oil



¾
tbsp 
lemon juice



1
tbsp
capers

Pick the radiccio into individual leaves. Wash and dry well. Separate large leaves. Divide the leaves among individual plates. Cut figs into very thin wedges and halve or quarter grapes lengthwise. Arrange both on top of the radiccio. Finely chop the mint and mix with the dressing ingredients and spread over the salad.


Esau's lentil dish               good 6 people

Esau gave his birthright for a dish of lentils.

Genesis 25. 29 - 34

1 

onion

1
tbsp.
olive oil

2 
cloves of garlic

½
tsp. 
common cumin, also more

½
tsp. 
common coriander, also more

900
ml 
vegetable broth

250 
g
 red lentils

450
g
spinach frozen or fresh, ( 1 pck.)

approx.½ tsp. salt to taste

Defrost frozen spinach in a medium saucepan with a little water on low heat.

1.
 dice the onion.
2. 
In a large saucepan, heat the olive oil and sauté the 
 
onions. Sauté the onions. 
3.
Squeeze the garlic cloves and add to the onions.
 
add to the onions. Add the spices as well and brown
 
them slightly. 

4. 
add the lentils and the broth, bring to a boil and cook
 
for approx. 20 min. 

5. 
Wash and clean the fresh spinach thoroughly. 

 
Cut into strips or chop. 

 
Add the spinach to the lentils, cook briefly and season 
 
to taste.


Matzos, the unleavened breads for approx. 11 pieces

"And they baked unleavened bread out of the raw dough which they brought out of Egypt: for it was not leavened, because they were driven out of Egypt, and could no longer tarry, neither had they prepared any victuals for the way..." Exodus 12:39

110 g whole wheat flour

110 g wholemeal barley flour (ground barley barley or wholemeal wheat flour)

100 ml water

Flour for rolling

Knead the ingredients thoroughly. If the dough is too dry, moisten your hands and continue kneading with this liquid only. Repeat until you have a dough that can be rolled out.

Preheat the oven to 250 degrees. 

Form 11 balls and roll them out very thin.

Bake the patties for about 10 min not too dark.


Ashkenazi haroset             For 4-6 people

100-150
g
dried dates

100
ml
grape juice or apple juice

2 

apples, about 300g

Approx. 90 g almonds

Approx.
90 g walnuts

½ 
tsp 
cinnamon

1. 
soak the dried dates in the juice. Possibly warm
 
them up.

2. 
wash the apples and cut them into small cubes and 
 
add to the dressing bowl.  

 
Cut the raisins into small pieces and add to the 

 
almonds.

3. 
Chop the almonds and walnuts medium fine and 
 
add to the apples. 
4. 
Add the cinnamon and mix well. 
5.
chop the dates and fold into the mixture with the 
 
remaining

 
Fold into the mixture with the remaining liquid.

Serve at room temperature or chilled. 

Sephardic variation: add the seeds of a pomegranate.


Modalities for the online cooking course

Cordial invitation to all those who like to cook for themselves or even for the family. 

After the end of the course at about 19 o'clock can be eaten.

The next course will take place on Monday, 29.03.2021. 

18-19 clock takes place.

The other dates are: Mon 12.04, 26.04.

A few days before the course the recipes in German and Russian are available on the website

www.adventhaus-dresden.de under events. 

Likewise the possibilities for the participation in the course and the next dates. 

If you would like a personal invitation by mail, please let me know.

I am looking forward to your participation. Gunda Schrock 


Shopping list

1 radiccio

2 fresh figs (optional)

100 g seedless red grapes

Fresh mint (also dried)

Onion

Garlic

450 g spinach, dried or fresh

2 apples

Olive oil

Lemon juice

Capers

Ground cumin

Ground coriander

Vegetable stock (inst.)

250 g red lentils

150 g dried dates

Grape juice or apple juice

100 g almonds

100 g walnuts

cinnamon

Whole wheat flour 

Barley wholemeal flour, if available

Work to be done beforehand:

Knead the matzo dough 

Soak dates

Defrost spinach if necessary

Translated with www.DeepL.com/Translator (free version)
