_:ﬂ-'l 2jul ¥ 1 fi i L=
t‘ll. 5:.'-:'
LI
3L lial :':

ks
19 kubibel, Ted Avi
v, sl

Carigs |

il | Frarcis
A= r'l'l'_l'.' oo
L
s IFFARC
Gl




Contents

Appetizers

Soups
Salads

Starting odPid heading home F":}Lnlltf'!.-'

Meat
Dairy / Fish
Side Dishes

Desserts







Appetizers

(luinoa Mushroom Sliders 10
Petit Farcie

Roasted Eggplant with Silan Techina

Pita Bread with Green Techina

Chicken Pasta Genovese

Arancini

Coconut Lime Pargiyot Skewers

Chicken Lellipops with Ranch Dip
Mozzarella in Carrozza

Sead Crackers

Chicken Flautas

Spicy Pickled Carrots

Tuna Seviche Tostados
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Soups

Ranchero Soup

Pistou Soup

Beresheet Spa Corn Soup
Tuscan Bean and Farro Soup
Cheddar Ale Soup

Farro, Chickpea,
and White Bean Soup

Lemon Chicken Soup with Orzo

Spicy Lamb Meatball Soup

Sweet Potato Chestnut Soup
Shoyu Tamage Ramen Soup

Moroccan Harira




RANCHERO soup

Whan teaching a class on Passower cooking af the Btz Cardton in Cancun one year, | wanted fo create
& Southiestern soup that did nat contain beans, The keapers, with It egg-cdrop soup effect, i o
simyple and & brightened with 8 pap of chilips, me jwee, and allky avocado,

or (5}  ¥IELDS B SERVINGS

1 tablespoon vegetable ail

1 onlon, paeled, cut imto K-inch dice

4 ghoves frosh garlie, Sroly chopped

i {28-ounce) can diced tamatoed ar
whole peeled tomatoss, with Lhew
frquid

A cups chicken stock or vegetable
stock

2 large w#ggs

% jalapela, minoed

1 mvocsda, pesled, priled, cul mla bay
Clti

2 scallions, green part only, thinly shoed
an the dixganal

% cup hoosely packed clantro lesves,
roughly chopped

Juiza of Y lima

additional Bmes, cut inbo wedges, Tos
g.ar'm'l.h

in & large soup pot, heat the ol over mediom heal.
Aod the onion; cotk untd randucent, 5-4 rinutes; do
nal allow it 1o boaean, 1T it begins 1 brown, lower the
hzat. Add the gadis cock for additional 3-4 minutes,
uritil eaarfae i shirmy

Add the tamatoes with ther hgud. B ithey s whole,
use your hand to squeeze and burst them, Add ithe
stnck. Simmes, uncovessd, awer low heat, for 30
e

b & amall bowd, whisk the egas. Wheak the soup and
while whisking, slowdy drizzle in the eggs, whisking all
e vene, Sirnmer Bor 4 mirutes. Ladle into boeds,

In & small bowd, st 1ogetker the plapens, awscada,
scallions, eilantio, snd lime juce. Top esth bowl with a
apoonhul of this gamish. Sens a lime wedge with sach
bewd.
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Salads

Carrot Salad with Honey Dressing

Provencal Wheatberry Salad
Lara Restaurant Beat Salad
Lumina Market Salad

Carmel Spa
Pomegranate Almond Salad

Lentil and Tuna Salad

Steak Salad
with Sumac Red Onions

Bok Choy Chicken Salad
Edamame, Corn, Pepper Salad
Kale Squash Caesar Salad
Root Vegetable Apple Salad

Chedva’s Warm
French Potato Salad

Curly Sweet Potato Salad
Stadium Salad







Poultry

Rosemary Lavender Chicken

Roasted Chicken with
Cauliflower and Brussals Sprouts

Amalfi Sage Chicken

Mustard Caper Chicken
Eggplant Chicken
Firecracker Turkey Burger
Chicken Adobo

Turkey Breast

Acnalifcaniis: ik with Hoisin Tangerine Glaze

Dried Fruit & Quinoa
Stuffed Capons

Udon Chicken Moodle Bowl

slow Roasted Honey-5piced
Chicken

Israeli Spice-::l Chicken

Itai’s Four-Onion Chicken




ROSEMARY LAVENDER c/iicken

Summgrtime [s the season B0 seek cut the spectacle of stunning purple lavender surrounding the
Lubaran wiages in Provence, France, The colos, texture, and scent of levender ane at the heart of
this arga s fama, Wiils there, | visited the Lavender Musenm 6o learn about the healing propertees
af ivendar, pepormencs th letions, toas, medicing propanties, and — most impertant to me — the
beauty of cooking with culinary lavender. The gorgeous flecks of purple in this digh and ifs role in
tha havby French spice blamd Herbs du Provence cause this dish to shee, 5arve this chicken over an

harbed rice pilaf.
() VIELDS 4-6 SERVINGS

1 chicken, cut irto eighths

1 tablespoon canala oil

¥ taaspocn kasher salt

¥ cup witdflowr o clevir honey

4 teaspoons Herbs du Prowence; sslect
ane that s heavy on the bevendec
| bk AMarton ang Basse? brand

1 toaspoon dried rosemary, chogped
W taadponn cayenne
s cup red wine vinegar

fresh rosemary sprigs o other fresh
herbs, for gemish

Prehest the oeon 1o 400°F

Plaoe the checken o an oven-io-table cassarcia dich,
Massage thir cancda el o the checken) sprinkls with
sali.

In.a small eal, corrbene the honey, Herts du Provence,
rosemary, cayenng, and wnega Sel aside.

Bake ihe chicken for 35 mirutes, uncovensd, Then,
bacte the chicken every 10 minutes with the honey-
lavander metere @bl copked through and nicely
bnowned, Total cooking tme should be about 1 how.

Garrish with fngsh rosamany sprigs o ather fresh hebs.

92 | s









Tikxas caite

Meat

Meze Burger

Beef Pizzaiola

Veal Scallopini

Lamb Shanks with Date Gremolata
Ragu Napolitano

Braciole

Pumpkin Braised Short Ribs
Beet Carbonnade

Lamb Cholent "Cassoulet”
Korean Short Ribs

Spicy Kim Chee Hangar Steaks
Sloppy Joe Pulled Beef Tacos
Tuscan Square Hoast

Lasagna Bolognaise




MEZE burger

I kicked off my 2015 fsrael Fogdie Tour with a cocking demonsiratien, In developing the burger for
that shaw, | wanted to ve as many Middle Esstern ingragients as posslble, to whet the appetites
of the particnoants for wiat they would aaperence in the vpcaming days, The chickpess in the
Burgpar, tha erunch of the swmas enlans, the crraminess of the feching, tho kit of zatater in the alive
oil, the crisp griled eqgpland: this one rang avary ball, You wil LOVE it

() vELDs 4 BURGERS

1 cup chickpeas fmay be carned)
1 pound ground bosf

2 teaspoon schwarma spice

1 medium eggplant
wutravirgin olive oil

1 teaspoon koshor saly

1 eaben, halved, thinly shced

1 tablespoan semst

1 teaspoon za'atar

2 toaspoans techina

1 small Beatsteak tomata, hunly shosg

1 English or Persian cutumber, nad
pealed, cuf inbe paper-thin shoes

& Kalamata ofives, pittod and chopped

4 burgar buns

Flaoe the chigippas mto a lasge bowl, Using & potato
fashes, maosh the chickpeas. Add the ground beef
and sckwarma spice. Mix well 1o cambing, Dnide and
shape no 4 burgers

Glice the eqgaplant inte 4 (Veindh-thick ] slices, the samae
diameter 53 the burges. Plsoe inte 8 bowl; drizzle
with olive oil and kosher sal. Rub the oil in; allow b
tendenze for o few manubes

Flaon the omeon slices into a small bowl, Toss with the
duma ard 2 teaspeons alvve oil. 561 ande,

In & small boved or aoekin, combeane the za'atar with 1
Taldespann ol oll.

Coat & nonstick grdl pan with norstick oooking Spray.
Heat the pan uniil vesy hot but not smokeg. Grill the
eguplant, thying not o move 1 sound s you get Aice
ghll marks on bath sdes. Remave 1o platter sl
niche, Re-spray the pan: tear the bungers, &7 iminutes
i dade.

Assemble the bungerss Spread ¥ Wwasposa teckma on
one side of the bun and spread a hitle of the zalata
i an the ciher ssde, Place a burger on the battesn
half of & bun Tep with egaplam slice, tamats, utum-
ber, sumae amoens, and olives. Top with second hall of
lun. Fepeat with remaining burgens and buas,
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Mancet dig, Frovence, France

Side Dishes

Sweet and Sour Ratatouille
Eggplant and Tomato lart
Tershi and Couscous

Melanzane di Scarponcino
Harissa Maple Roasted Parsnips
Balsamic Glazed Onions

Chili Delicata Squash
with Blueberry Honey

Chestnut Tomato Quinoa
Silan Shaved Brussels Sprouts

Sweet Potato Wontons
with Teriyaki Dipping Sauce

Cauliflower Milanese

Ancie's Kugel

Freekah Pilaf

Sweet Potato Coconut Casserole
Roasted Vegetable Crisps

Mujadara

184
188
190
192
194
194

198
200
202

204
206
208
210
212
214
216




freekah PILAF

Mowe over, quinoa; there'’s a new anclent gradn In town and its called freekah! Legend has it that
around 2,000 years aga in the Middie Exst, & fald of young green wheat was sot on fire during an
attack, When local villagers returned o the scene, they discoversd that their crop was actvally not
rusiggl; whon thoy rubbad sway tho charmnd outer coading, the inner graim v st edible, with a
fightly smaked flaver — and freakah was Barn, [ lowe that i és @ fiom, slightly chawy grain, with a
digtinet Apver that’s earthy and nutty it losded with fiber and proten to boet. Wian | smeill i resy
it smells gragsy (ke Bird seed, but once ity coaked, it i divne and i3 a Blank canvas for amy sdd-in
ingradients for salads, tabbouloh, or grain recipes,

TIELDS 8-10 SERYINGS

4 tablespoons canola o8, dhvided

1 madium onsan, peeled, cuf infe
M-k clice

1 chave fresh garlic, mnced

14 ounces (24 cups) freekah

5 oups wator

1 teaspoon fine sea aalt, dioaded
% cup pine nuts

1 cup shiced black olives

% cup golden raising

T cup curly parsley, choppod

s cup extra-virgen alive ol

zost and juice of ¥ navel crange

Frehieat the owin to 375

Heat 3 tablespoons canala aill in'a mediem, ovenpraal
pot that has a hid. Add the onicn; cook owver medium
heat uritd shiny and translucent, 5-4 mirtes. Do not
allew it 1o brown. Add the gardic; ook foe 1 minute.
Add the frecksh: toast, miking it well with the cnion
{or 4-5 minules. & will be {ragr-am. Add wader andd
¥ toaspoon salt, Bring to a bail, then cover the pot
and transor to the oven for 20 minutes

Flaco the pine nuts and remaining tablespoon canala
oif it 3 small pot. Toast over medium heat, shaking
the nuts the whole time until golden and fragrant,
aboui 3 minubes, They may be darker in some spois
brut don’t aflow them o burn.

Whon the freckah iz done, romaove the lid; allow 1o.cocd
{or a fow minutes. Stir in the olives, raising, parshoy, pine
nuts, n-li'n'-l;r-ni:l.qnu'lgpw-sr, q-r.‘]ng-l:juii:q.and rl:rrn.i-nirlg
¥: teaspoon salt. Transfer to senving dish,
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Srawbeorries
- Carpantras, France

Basher Fromagerie
Febuda Market, Jeruptalam, [2raal

Farmilciaad Reggiam
Paidnia, ds




Pasta making, Tuscsmy, ik

Kal arsd Eric, Tuscarsgy hill O, Hrady

Dairy / Fish

Beresheet Spa Kanafe

Khachapuri Shakshuka

Fried Pizza Napolitana

Meir Adoni’s Spinach Ricotta Ravioli
Butternut Squash Farroto
Vegetable Stock

strawberry Mascarpone
Bread Pudding

Spinach Artichoke Pasta Fritatta
Cheesy Grits Casserole

Tric of Rosé Pasta

Risotto alla Milanese

Silan Glazed Salmon
with Date and Chickpea Salad

Cod al Forno with Roasted Tomatoes

Citrus Poached Salmon

Tilapia with
Browned Butter Caper Sauce

Herbed Halibut and White Beans
Chel Michael Katz's Fish Kebabs

Porcini Crusted Sea Bass

150
152
154
154
158
158

140
162
164
166
168

170
172
174

176
178
180
182
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Desserts

Lemon Tiramisu

Almond Chocolate Chip Sticks
Banana, Date, and Pecan Cake
Nutella Peanut Butter Cheesecake
Cannoli Sandwiches
Sbrisolona

Blueberry Sauce

French Napoleons

llene's Catmeal Cookies
Grilled Pineapple

Almond Bobka Ring

Melting Chocolate Meringues
Halvah Baklava

Glazed Donut Twists

MNew Fishbein Brownies




HALVAH baklava

My ali-time favorite stop in Machane Yohuda and in the new Sarona Market in Tel Aviv is Hadva
Kingdom, [ think | have sampled all &0 favors, or maybe that's fust the dream. Thi business was
feunded in 1947 by the grandfathar of the current shop owney, EN Maman, After the expulsion of
Jowes frgm the Ol City of Jerngalem, the fardy mowved the shop to Machang Yohuds Market, The
recipe of thoir fameus hakvah is fram Maoroceo, and it s hand-made with radilenal methods fram
arganis sesamas seeds imparted from Ethiopla,

This recipe, with s addition of halvah to baklava, is another gem that | learned at Te'amim Cooking
Schaal in Jerusalem (see page 18} The richneas thet the haleah adas o the bakliaee 3 ontrageais,

YIELDS 10-12 SERVINGS Preheat the oven 1o 375°F Line a jeliyroll pan with
parchment papet. 5ot aside
PASTRY Prepare the filling: Place the pistachios, almonds,
15 ghew e phyllo pocans, hatvah, and wanilla into the bow! of a food
d“ﬂ;m;ﬁﬁ‘mw processor hited with the metsl “5° blade Fulse untd
reffigarstor ground but net a paste. Sel aside.
W A kot ol Prapare the syrup: Flace the sugar, honey, water, and
FILLING lamon jwes inte o maediem pot. Over medium heat,
R bnng 10 [ust a boll, Turn down 10 0 semenar; cook for 10
1 cup roasted pistachics minutes. St askda.
| roasted almonds
i Place a sheot of prvllc lengthwise on the work surface.
¥ cup roasted pecans Brush with canola o Top with ancther layer of phyllc,
1 pound halvah, chapped Brush with canola. Top with a third layer of phyllo and
2 teaspoons vanilla extract oif. Roll all four adges Ya-inch ireard to make a frame.
Brush refled edges with all.
HOMNEY SYRUP
T Gpread & thick Layer of the nut filling ower tha phydla,
H oup bugar Starting with a short end, roll up, jellyrall fashion; trans.
¥ cup honey for 1o prepared shoet. Repeat, making 4 more mlled
2 cups water ks, Brush the logs with odl. Using & serated nife, cut
1 tablespoon lemen juice i disgonal slits scross the top of each log.

Bake, uncowened, far 12 monutes, ar wanl golden. Pe-
mel froem oven and immodiately spoon the syrup ove
thur kags, Sion each log imo 4-5 gices. Sena 2 slices to
@ plate, Drgzhe with more synes arcund the plate,
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Roasted Eggplar with Sdan Teching, i ,
Saed Cracker, 78 Beaf Carbonnaca, 154
Specy Pickied Carots, 57 Beef Pizznicla, 127
Tuna Seviche Tostados, 54 Brnciade, (10
Agple Roal Vegutable Salad, 52 Keiwan Shev Ribd, 135
Arancrs, Lasdging Balagrans, 146
ARTICHOKES Mara Borgar, LD
Spempch Artichoie Pata Frictata, Wl Wamcscar Hprma, 55
Tuscan Squane Boayt, 144 Purrplen @raised Short Ry, 133
AVOCADKS Shoyu Tamago Remen Soup, 56
Chicken Fautas, &0 Sloppy Joe Pulled Beef Tacos, 42
Cogonut Limo Pargiyot Skowers, 22 Spicy Kim Ches Mangar Stoaks, (48
Rarchera Soup, 55 Stadem Salad, 58
Tuma Seviche Tostadas, 74 Steak Salad with Sumac Bed Oweons, &
Tuscan Squa'e Rioas, !4
BEER
B Bl Carbronmada, 158
Cheddar Ale Soup, 46
Baklyen, Hakwah, S47 Purmglon Bramed Shert Riks, 117
Balsamic Glaged Dmigna, 156 Baot Salad, Lars Rostsarant, 56
Banana, Datg, snd Pecan Caka, 734 B bepry S, J3T
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e, CROY
Bok Chey Chicken Salad, 76
Sheyu Taenaga Hamen Soup, 55
BREADS
Cacar Safad croutons, &0
Pita Bread with Green Techinag, 't
Strawbemy Mrscarpone Bresd Pudding, 640
Besrwragd, Blew Failibagin, 706
BRUSSELS SFROUTS
okt Chicken weth Caulfiorenir sl Bricaed
Sprouts, Sd
SHan Shaved Brussels Sorowts, 207
BRGERS
Fiesricher Tatkey Burger, 107
Macs Burges [0

o

CABBAGE. See abii Bak Chay
Spmcy Kirm Cha Hanear Steaks, M40
CAKES
Almond Bobis Ring, 215
Bengns, Dote. and Pocan Coko, 220
Mutedla Peanut Butter Chessecake, 2265
Canmngdi Sandwichas, 775
CAPERS
Molirzare di Sclponoing, [0
Plustard Capesr Chicien, 24
Tilapia with Browned Butter Caper Sauce, 16
Capors, Drasd Frud & Quwnos Stuffed, 108
CARROTS
Carvcs Saled with Honey Deessing, 57
Spicy Pickled Carsts, T2
CoriFormmr
Cauliflowver Mlanese, J0¢
Rowsted Chickan weh Caulflower ard Brussch

Sprouts, 50
LHEESE

Argrgini, J10
Berwibist Spa Kanale, 150
Butrtarrt Squash Famoto, #58
Canmok Sandwiche, 220
Cheddar Ale Soup, 45
[ty Girits Canasrale, 164
Fraeel Pizza Mapefitans, 154

baer Acdoni’s Spanach Mootts Raaoli, 150
Miazzarsily i Cairoesa, 16
Flutadla Paanat Burter Choese: ghs, 250
Mistio afla Milanose, 68
Sttty Miscarpons Sread Pudding, 1t
Trio of Rosd Pasia, M55
CHESTHLTS
Chestnug Tomane Cheinga, 700
Sweed Potato Chestrut Soup, 58
CHICKEN
Amalfi Saxge Cracken, S0
Bk Choy Chicken Salsd, 76
Chicken Adabs, (04
Chicken Flautss, £
Chigcan Ledlpops with Ranch Dhp, M
Chicken Pasan e, 15
Cocorut Lime Pargiyot Shevwom, 22
Dl Frum & Crosneis Suffed Capons, 105
Eggplant Chicken, 103
lsramli Speced Chicken, 14
i’y Fenar Ovtiges Chickan, 116
Lemaon Chicken Soup with Orro, 50
Muatard Caper Chicken, 23
Rousted Chcken with Caubfower and Brumads
Sprouts,
Redamary Livandir Chclsen, 57
Show Boasted Money-Spaoed Checlpn, 717
Staclm Salad, £7
Ldden Thickan Mesoxdle Bowd, 10
iChii Deficatn Squash with Blusherry Homey, 198
CHOCOLATE
Admond Chosolabe Chip Sgacks, 220
Barana, Dpte, and Pecan Caka, J2d
Connghi Sanchwiches, 2203
Frerch Mapoieons, £{2
hbeting Charolste Mevingues, A0
Fiiren Fiadibsiws Brematiog, 200
Mutella Peanut Butier Cheagecaue, 206
CILAMTRD
Cilararo Homey Mayo, 1027
Crirus Poachad Safran, 150
CODDNUT
Coconut Lera Pargiyod Skevenrs, 2
Swewl Potate Coconus Cassercle, 207
Co0
Chat Michasl Katz's Fisb Kebpds, 1850
Coel ol Farng with Rosated Termatoes, 172
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COOKIES aMD BaRS
Almongd Chacalate Chip Stices, 777
Hene's Danmeal Cookies, 254
Kiehing Chooolwe Menngues, S0
My Fishiooin Deowroes, 240
L
Beresheet Spa Com Soup, 7
Edamama, Do, Pegsar Salad, 72
COHISCOUE
Crsd al Foni wath Roasiecd Tormatoes, 177
Teashs and Couscoons, 90
Craciers, Seed, 25
CLUCUMBERS
s Poschad Salnan, 104
Luming hlarkss Salsd, 63
Sxadium Saled, 28
Tumia Srache Tostadas, 14

D

DATES
Bangne, Date, and Pecan Cals, 227
Dstp Gremalats, [HE
Silen Hazad Salmon with Dato snd Chickpoa

Salad, 170

DESSERTS
Almend Bobia Reng, 285
Almond Chocolat Chip Sticks, 2227
Bansns, Dabe, and Pecen Calue, 220
Cannal Sandwickss, 220
Frenich Mapaisans, 237
Glared Donut Twmse, 244
Garillad Pinsapple, 256
Habvah Baliava, 222
ilena's Catmeal Cooldes, 254
Lemon Teamisu, 2540
Mehing Chacolatn Menngeey, 240
Firey Frahdaain Browrars, J46
Futaila Puanut Butter Chassecaks, 275
Shwinchons, 250

DIFE AND SAUCES
Blueberry Sauce, 2F
Cilantrg Honey Mayo, 02
Cotrus Marga, 154
Girean Techew, I

Hanch [ip, 2

Silar Tockina, 1

Teripaks Dipping Sauce, 204
Dioraa Twasti, Glaresf, P

EGORLANT
Eggplant pcd Tonrrsita Tarl, 1BE
Eggplana Chicken, 10
hiedanzane di Scanponcing, 197
hepn Dimger, 120
Pats Faeci, I
Reuitied Eggpfant veth Sidan Teching, 4
Tarshi pad Conseous, 150

ECGS
Cheswy Gnrs Catsnroks, i
Khachapur Shalishaba, 157
Ranchens Soup, 59
Shoyu Tarmsce Bamen Soug, 56
Spanach Amchoks Pasta Frittata, /52

F

FARSD)
Butnasmug Sepaadl Fasmato, 156
Famg, Chickpea, amd Whine Bean Scoup, 44
Tugcan Boan and Faro Soup, &40
Lt
Cha! Mickaal Katr's Pk Kebals, 161
Citrus Pogched Safman, 174
Tl al Fowng vath Rosstedd Tomatoed, 177
Hevtsted Hilknir 2ol Wiite Baans, 172
Lol @ Tuna Salad, 2
Foecind Crusted Sea Bess, (62
Silar Glared Salman with Date and Chickpes
Salad. 0
Tilagris with Browsripd Butthir Cagr Sauce, 175
Turna Sevicke Towados, 34
EFravras, Chickan, 570
Feonkab Piaf, 210
Fritiaia, Spnach drtchoke Fasta, (62
FRUIT, Ses ale specific ats
Dripd Fruit & Cranas Shulfed Capans, 108
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RIS, Soe also Fare, Canos; Bioe
Chapariy Grics Cassarale, (64
Fresriah Filal, 570
llena's Catmansl Cooligs, 234
GREEN BEANS
Chaedva's Wanm Fremch Patabo Salsd, &
Pridow Soup, 20
Frapeingal Whaatbarry Salad, 54
GREENS. Spw Kale, Lottuce; Squnach
Orits Casserole, Cheesy, 164

H

Halbut, Harbad, andd White Baans, /78
Hakwah Beklaea, 247
Harissa Maple Bossied Pamnpa, 794
HERBE Spe also specifc hombs
Livys Posched Salmon, 13
Hegwibead Hialiba nud Whing Beand, 175
HIHSIN SALICE
Turkey Bresst with Hoisin Tangenne Glazs, 06
Udkon Chechoas Moodie Bowl, 00
HOMEY
Carepq Salad with Honey Deetsing, &7
Chili Dulicats Squash with By Honey, 195
Hadvah Baklave, 242
Slow Roasted Money-Spiced Chickon, 112
HOT DOGS
Seafiumn Salad, 25

K

KALE

Kl Squagh Caesar Salad, 50

Pustipkin Beaded Short Ribe, 132
Kanafe, Bareshoot Spa, 157
KICHLELA B

Lumina Markes Salad, 62

Root Viegetalde Apole Salsd, 22
Kiaggul, Ancie's, 208

LAME
Larrdy Chealpnil “Casscube,” 136
Lamits Shanks with Date Greemalata, 05
Maroccan Hanrg, 55
Pota Fams, 12
Ragrs Napolitano, 15
Gy Lamb MigatBall Soup, 57
Lasagra Belognama, MG
Lavender Rosemany Chicken, 22
LEBACHS
Citrus Mayn, 1540
Lesrnens Otk Sep with Qepa, 50
Lemon Teamisu, 220
LEMTILS
Lesertil asred Funa Salad, 72
Monszean Hanra, 38
Mujaclera, STt
Spacy Lamb Meatball Soup, 57
LETTUCE
Coarnel Spa Pomogeanmoe Amend Salad, 70
Curldy Swiet Podnla Safad, 56
Kale Scquash Caesar Salad, 810
Staedesm Salsd, £8
Soeak Saled with Sumac Bed Oenong, A4
LIMES
Citrus Mayo, A
Tora Seeiche Tostados, Jd

BAAMGOFES
Bak Chay Chickan Salad, 7
T Lirmn Pargiyms Soswors, 77
BAAYOINMAISE
Cilsrare Herey Mays, 107
Coriruf Mapa, 174
BEAT. Soo Bewd: Larmiy; Weal
Moalba®, Spicy Lamdy, Sougp, 57
Mujadars, 25
BALISHROOMS
Peérgini Crustge Sea Bass, 187
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(hanos Muthroom Stder, 1)

Waal Scallopin, [7d
Wustard Capar Chicken, 58

N

Mapoieons, French, 2327
MOODLES

Sheryu Tarmpgs Raman S, 56
Uslen Chacisn Mooschs Boswd, 10
Femela Paarat Butior Onesersecals, S0

HUTS. Sew specific nuts

O

Oatmezal Conloes, Bere, £54
OLNVES
and Tomeio Tect, 165

Fresskah Filal, 700

Mislirasrs o Searpanting, 50

Peoyvengal Whoaborry Salad, &4
ORoHS

Balesrec Glyred Oniona, 196

Beol Carbornada, 154

Chicker Pevia Gongyepsa, 5

Iirade Spracied Chicken, 114

s FowrOeven Thicken, 115

Mlusdara, 546

Pichlad Oinlons, 100

Sseak Salad with Sumac Red QOnions, 4
ORAMGES

Citrug Mapo, 144

Citrus Podchad Salmaon, 157

Frisehkah Pilaf, 200

Lasmibs Srigrins werh Date Sremclats, 126

o

PLESLEY
Dt Gremolata, 126
Fresehah Plal, 202
Hesbad Halibagd find Wiube Baana, 175
Pitd Broad with Grgsn Taching, [&

PARSHIPS
Harigdy Magple Rariied Panceps, Jld
Larniy Shanks with Dae Greenclata, 15
PASTA. Sew adsn Couscous; Moo
Chicken Pasia Genovese, 18
Larsgna Bolograise, 46
Lemen Chicken Soup with Orm, 50
Rliesr Ay Spirach Fioatts Riraedi, (55
Prilean S, 40
Ragu Napelnane, 125
Spanach Amchokn Pasa Fricata, #07
Teio of Rosé Pasta, M6
Powwi Butter Nutella Cheesiscake, S0
PEAMLITS
Larn Resasamnt Bleat Satad, 56
Spactiom Salad, 52
PECAMS
Barana, Date, and Pocar Cake, 224
Curly Sewewt Potata Salad, 66
Driecl Fruiit & Ohincea Stuffed Capons, 1043
Haleah Baklava, 207
PEFPERS
Edamname, Com, Pepper Salad, 78
Fats Farcd, 07
Sweed ondl Sour Batatoudle, 186
Tiscan Squatn Rasst, Jdd
Pariita, 47
PHYLLD BOUGH
Boeoshaet Spa Kanafo, 150
Halvah Baslava, 242
Pickied Camots, Spicy, 12
Packied Omigna, 072
PINEAPPLE
Caniigd Pisapgre, Z50
Tartgaki Dipperyg Sauce, 204
PINE WS
Cate (remclats, 10
Frawkah Pyilat, 210
PISTACHIQS
Lanncli Sandwiches, 223
Halwah Bailowva, 2457
Piion Soup, 40
Pirza Mapoliana, Fried, 154
Pomegranate fdmond Selad, Canmmel Sga, A0
POTATOES, Sew oo Swoat Potaises
Fuaciah Kugel, 204
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Boretheet Spa Com Soup, 47

Chaschea’s 'Warm French Potato Salad, 54

Roasted Yegetabie Crisps, 214

Sow Rosised Honey-Spdiced Chickan, 117
POULTAY, Sea Chuckion; Ty
Pudding. Bread, Strawherry Mascanpone, 160
PUFF PASTRY

Egopiant and Tomato Tert, 54

French Mapoksons, 212
PLIMPEIM

Puenphin Braaed Sheat Riba, 157

Sawd Craches, 72

Tershi and Couscoua, M0

Q

DI
#lmond Chocolase Chip Shcks, 250
Chestnut Tomato Charoa, L0
Diried Fruit & Qumos Shalled Capony. 108
Chancs Mushraem Slden, 1)

RICE

Fugessimi, S0

Plujaclara, 276

Repaito abls PMilanass, G4
Rosemany Lavendes Chicien, 02

S

SAFFRON

Maotto ala Milanese, &8
SALADS

Biok Choy Chicken Salad. 76

Carmal Spa Pamaegranate Almand Sadad, 70

Carsot Salad with Honey Oreasing, 63
Chacdva'’s Warm French Potabo Salsd, £
Curly Swent Potato Salad, 86
Edamama, Com, Fopper Salad. 78
Kale Squash Casar Salad, 60

Lata Rerstaurant Bal Sald, 65

Lisryiil aared| Funa Salad, /7
Lumina Markot Safad, 65
Preeersgal Whentbeery Saled, 64
Rt Viegetsive Apple Salad, 57
Silam Glared Sairman with Dwe and Chickpea
Lalad, 70
Staclasm Salad, B2
Sbeak Saled with Sumac Red Cnons, &
SALMON
Citrui Pasehised Salrman, 170
Silan Glasod Saiman with Date and Chickpea
Salad, 170
SAUCES. Ser Dipa and Savoes
SAURAGES
et Farg, I
Rigu Miapalitame, 175
Ehiadana, 250
Lon Bass, Podrrd Cousted, 157
food Crackers, 2
Shakshuka, Khanthapori, 152
Hidert, Cairae bushegem, 0
SOUPS
Barshied Spa Corm Soup, 47
Choddar Ale Soup, 46
Fairg, Chichpes, aed White Bean Soup, 48
Lemon Chicken Soup with Orm, 50
Marcocan Hamna, 58
Pighin Doy, 40
Ranchie Seup, 29
Shoyu Tamago Remon Soup, 56
Specy Lamb Meathall Soup, 57
Sweet Pototo Chostraut Soup, 54
Tirsgan Bean sod Fang Soup, 44
FPINALCH
Bok Choy Chickon Saled, 5
Curly Sweet Poato Salad, 54
Lemon Chicken Soup with Omo, 50
bl Adonis Spanach Hicotts Baacdi, 155
Peegini Crusted Sea Bass, 157
Bpnach Amtichoes Paats Frimsta, 167
SOUASH. Sow also Pumpling Ducchin
Buinemust Souash Farroin, 58
Chili Delicats Squash with Blusbemy Honay, 155
Kale Squash Cacsar Salad, 80
Larmi: Shanks with Date Gremaolata, 176
Pistesy S, 40
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Syt and Sour Patabou be, 1B

Tershi and Couscous, 1940

Trig ol Rosd Pasts, 165
Sk, Verstable, 155
Siraedzaery Mascarpane Brad Pudding, 160
Bumac Rod Onions, Stook Saled wish, &4
SWEET POTATDES

Curly Swest Potabo Salsd, B85

Roatted Vegetabla Crizpa, 214

Swinir] Palats Ehnhutﬁwp.ﬁd

Sweps| Potatg Cocong) Cassarole, 777

Swaiert Pvtaa Waonions with Terrgaks Deppemg

Sauce, 20

T

Tapos, Sloppy Ao Pulled Boof, 142
Tasirm
Pita Bread with Green Techina, I
Fassted Egpiant with Sodan Techinag,
Tangedion Hader Glara, Turkeiry Braaat with, 106
Tam, Eggplam and Tomaby, 05
Teriyaki Dipping Sauce, 204
TILaPLa
Chael Michaed Batrs Fesh Kebabe, 60
Tilagria with Broemed Batter Capes Sauoe, 176
Terarmiga, L, 2070
TOMATOES
Bocl Prazaicia, 1220
Bracobs, [0
Chaestngt Termats Coran, SO0
Cexf 3l Forng with Rosstad Tomptoes, 175
Egpmalaen and Toewite Tarl, 153
Egaple Chicken, 00
Ehachapun Shakdhula, 152
Lamb Cholent *Cassoulet,® 156
Lasagna Bologness, M0
Melinine O Sowponng, M7
Mloroccen Haire, 55
Pei Farci, [7
Ragu Mapolitana, B8
Rarchena Soup, 58
Soppy Joe Pulled Beef Tacos, M2
Trig ol Roms Pasts, 166
Tarseh Scpuane Roayt, 144

TORTILLAS
Chigkan Flautag, 70
Sloppy Joo Pulled Beal Taco, 142
Tuna Sevicha Tosindos, 52
TLikia,
Lentil @nd Tuna Satad,
Tany Seviche Toatados, S
TURKEY
Fimerackar Turkey Bafged, 1057
Turkpy Bravast with Homin Tangening Glase, 106
TURMIPS
Lamib Cheolbert *Cassoulet,® 156
Root Vegetable Apple Salad, 17

\

VEAL
Ragu Napaliano, 26
wal Sralloping, 124

VEGETABLES. Sew afio sowcilic vodgetalhin
Reuind Vegetsblo Crians, Sl
Roat Vegeuble Applo Salad, 57
Wogprlabie Srock, 145

W

WALMUTS

Camot Salad with Money Dressieg, &

Roat Vegetable Apple Salad, 57

Sweet Potato Coconut Cassamln, 277
Wetrpatherry Salad, Prorvergal, 64
Wiearitiorn, St Potatn, with Tenyaki Dipping Saue,

Py

FICCHINI
Putit Farca, 17
Pistou Soa, &0
Cuinoa Mushmoom Sidens, 10
Romied Vegeisblie Crsps, 2ld
Swepet pnvd Sour Flataicaadla, 186
T o Rowd Pt 166
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