Mallla JUIU4 § JEWish Kitchen

Every Jewish holiday includes prayers, candles, wine and sumptuous meals. As we raise our wine glass
in celebration, we say, “L’chaim.” To life.

Come join us for a seven week course that will explore Jewish dietary laws, holidays and celebratory
meals. Learn how to prepare such traditional delicacies as:

¢ chicken soup with matzo balls,

¢ New York style cheese cake

e Gefilte fish, a holiday fish terrine

e potato pancakes with homemade apple sauce
* Israeli and Middle Eastern dishes.

Rabbi Shoshana Kaminsky from Beit Shalom Synagogue and a group of expert Jewish cooks will lead the
course. All food, wine, and supplies are included in the course fee. We will also conduct a wine tasting,
featuring fine Israeli wines. So join us in our holiday toasts. L’chaim!

Mama Golda’s Jewish Kitchen course still has a few spaces available. As a special offer, we’re opening
up the course to those people who would like to take individual sessions. The cost is $30 per session.

Time: Thursday evenings, 7-9 pm, April 8-May 13

Place: Beit Shalom Synagogue, 39-41 Hackney Road, Hackney

SEE BELOW FOR THE REGISTRATION FORM



JEWISH COOKING COURSE
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| wish to enroll for the Jewish Cooking classes being held at Beit Shalom Synagogue: U;_/

NAME

ADDRESS

PHONE

MOBILE

EMAIL

Summary of syllabus:

April 8 Jewish Dietary laws, preparations for the Sabbath & making challah- a rich
traditional bread

April 15 Overview of Purim and preparing Hamantaschen, a traditional festival pastry.
Also, a brief overview of Chanukah and preparation of potato pancakes with
homemade apple sauce

April 22 Preparations for Passover and making Gefilte fish, a holiday fish terrine, and
chopped chicken liver, the Jewish pate’.

April 29 Chicken soup, matzo balls and other festive foods for Passover. A model Seder
will conclude this session

May 6 Israeli dishes & wine tasting of Israeli wines, a brief overview of Yom
Ha’Atzmaut

May 13 Overview of Shavout, preparation of cheesecake & blintzes

May 20 Preparation of Kibbeh, a traditional Lebanese & Syrian dish.

Full course Per session

| agree to pay the cost of $200. |:| | agree to pay S30 per selected session |:|

Method of payment:

I:I Cash/Cheque

I:I Electronic transfer

Please make cheques payable to: BSB: 035-00

Beit Shalom Synagogue

SIGNATURE:

Acc No: 480876

DATE:




