
 

 

 

 

 

 

Can you believe it that we have had our first snow in October?  Winter is yet 

months away.  We all believe that time is speeding by faster and faster, but no 

sooner have we put the succah away and we are into snow boots.  What 

happened to the crunch of autumn leaves under our feet, the brisk, but not cold 

mornings of Fall?  I am still thinking about summer.  I think that there may be 

a disconnect there, or maybe I am just delaying the inevitable… 

 
Tova Yarmush 

owner 

Tova’s Catering 
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At Home in Israel 

Last summer I went to visit my father in Jerusalem and needed a place to stay for the couple of weeks 
I was there.  A friend gave me the link to a business called At Home In Israel. The explanation from 
the website is as follows 
 

At Home in Israel offers basic guest apartments in premier neighborhoods to meet your leisure, 
business, and personal accommodation needs. Our apartments provide a stylish accommodation 
alternative for business and leisure travelers alike. They are perfect as vacation rentals and as 
corporate housing solutions. Whether you seek a weekend getaway or an extended stay, make yourself 
at home…Stylish, spacious, and equipped with all modern amenities, our apartments will make your 
stay a richer and more local experience. Create your own classic experience in the most desirable 
neighborhoods. 

 I stayed in Nachlaot.  Thirty years ago this was an 

area which you would go out of your way to avoid.  It 
is now a gentrified neighborhood with a very eclectic 
cross population.  It is less than a 10 minute walk into 
the city.  Restaurants, bars, 24 hour stores are available.  
There are many bus lines as well connecting you to 
other areas or the Central Bus Station.  The apartments 
come fully equipped with WIFI, television, telephone… 
all the comforts of home. It really made a difference to 
be so centrally located with all the creature comforts.   
For more information that is worth looking at visit   

www.athomeinisrael.com or contact them through email info@athomeinisrael.com and mention 
Tova’s Catering recommended you.  I also saw advertised in the New York Times this week, very 
reasonably priced fares to Israel through EL Al.  That may also be worth checking out. 

http://www.athomeinisreal.com/
mailto:info@athomeinisrael.com


 

Savory Insight 
 

“Good judgment comes from experience, and experience comes from bad judgment.”  
– Barry LePatner 

  
 

Can You Stump the Chef: 
 

Question:  

What is the best way to thaw meat relatively quickly?  I do 

not want to leave it out on the counter to defrost. 
 

Answer:  
A very (comparatively) quick and safe way to defrost meat 

or chicken, is to put the frozen item in a bowl covered with 

cold water and put it in the refrigerator.  Within the next 12 

hours(depending on the density) it will defrost.  The surface 

may turn to ice, but under that the water will still be liquid 

and the meat/chicken will be ready to use. 
 

 



Latest Style of Service 
 
 
 
 
 
 
 

Image from marktwendell.com  
 

Tova’s Catering recently catered a wedding where the wedding couple requested real tea – as in a 
teapot with tea leaves.  Having grown up in Australia that was the only way we used to prepare our 
tea.  We even drank our tea with milk!  We were taught that you need to swish out the teapot with 
hot water and then add one teaspoon of tea for each guest and one for the pot and let it brew.  
However, Tova’s Catering was just enlightened that there is a much more sophisticated way of 
preparing tea, depending on the type of tea.  We bought our supplies from Mark T. Wendell Tea 
Company and they explained how different blends require different times of preparation. See their 
steeping instructions below: 
  

Steeping instructions from Mark T. Wendell Co. 

Pu-erh Tea   Steep for 1 1/2-5minutes in 190-200° F (88-93° C) water 
Black Tea  Steep for 4-5 minutes in 190-200° F (88-93° C) water 
Flavored Black Tea Steep for 4-5 minutes in 190-200° F (88-93° C) water 
Darjeeling Tea  Steep for 3 minutes in 180-200° F (82-93° C) water 
Oolong Tea  Steep for 3-4 minutes in 180-200° F (82-93° C) water  
Green Tea  Steep for 2-3 minutes in 170-180° F (77-82° C) water  
Yellow Tea  Steep for 11/2-2minutes in 170-180° F (77-82° C) water 
White Tea  Steep for 11/2-2minutes in 160-170° F (71-77° C) water 
Herbal Tisanes  Steep for 5 minutes in 190-200° F (88-93° C) water 
Fruit Tisane Blends  Steep for 5-7 minutes in 190-200° F (88-93° C) water 



 Recipe  
 

Cream of Spinach Soup 

 

Ingredients 
1 ½ cups water 
3 tbsp. pareve chicken flavored powder 
10 ounce pkg. frozen chopped spinach 
3 tbsp. butter 
¼ cup all purpose flour 
3 cups milk 
1 tbsp. dried minced onion 
Salt & pepper to taste 
 
Combine water, pareve chicken flavored powder and frozen spinach in medium sauce 
pan. Bring to boil and cook until spinach is tender 
 
In large saucepan melt butter over medium heat. Stir in flour and cook for two minutes.  
Gradually whisk in milk. Season with minced onion, salt and pepper.  Cook, stirring 
constantly, until thickened. Stir in spinach mixture. Use hand immerser to blend.   
 
Enjoy! 



2012 Thanksgiving A la Carte ORDER FORM    

Tova's Catering Telephone  508-286-2242 

Email planner@tovascatering.com Fax 508-286-2243  

Deadline THURSDAY, NOVEMBER 17, 2011 Minimum order $75.00  

NAME      

ADDRESS    

PHONE    

Email      

Please check one DELIVERY  PICK UP Delivery Charges will apply. Pick up 11-23-11 2-4PM. 

QTY SELECTION UNIT PRICE SERVING 

  Corn Bread 9x13 $10.00  serves 10-12 

  Vegetable Soup Quart $7.95  serves 3-4 

  Zippy Sweet Potato & Caramelized Onion Soup Quart $7.95  serves 3-4 

  **Fresh Greens Salad with Dried Cranberries, Mandarin Pieces and 

Spiced Pecans. Sweet Mustard Dressing on Side 

Pound $11.80  serves 4-5 

  Fiesta Salad with Green Cabbage and Lettuce, Tossed with mango, 

Red Onion and Roasted Red Peppers. Herbed Citrus Vinaigrette on 

Side 

Pound $11.80  serves 4-5 

  Whole Turkey  16-20 Pounds $90  serves 3/4-lb. pp 

      with Gravy sliced upon request, complimentary    

  Traditional Vegetable Bread Stuffing Pound $5.95  serves 5-6 

  **Tova's Signature Pineapple-Cranberry Relish Pound $6.50  serves 5-6 

  Chicken Breast Savoureux Gluten Free by request only 2 Servings $19.50    

  Chicken Schnitzel 2 Servings  $19.50    

  Whipped Potatoes with a Dash of Nutmeg Pound $9.00  serves 3-4 

  Corn Pudding Muffins 1/2 dozen $9.00  serves 6 

  **Maple Glazed Roasted Sweet Potatoes with Pecans Pound $8.75  serves 3-4 

  **Couscous with Dried Cranberries and Toasted Almonds Pound $8.75  serves 3-4 

  Green Beans Pound $7.50  serves 3-4 

  Glazed Root Vegetables Pound $8.65  serves 3-4 

  Garlic Roasted Asparagus Pound $11.25  serves 4-5 

  Noodle Kugel 9x13 $22.00  serves 10-12 

  **Harvest Crisp 9x13 $26.00  serves 10-12 

  **Apple Cranberry Crisp 9x13 $26.00  serves 10-12 

  Sweet Potato Pie 9" Pie $14.00  serves 8-10 

  **Cranberry Meringue Pie 9" Pie $14.00  serves 8-10 

     

 Does not include 7% MA Meals Tax or delivery   

 Gluten Free selections highlighted **Contains Nuts   

 


