T ova's Cater ing, Ine

Introduction

The last crumbs of hamentaschen have been devoured, the grogers and Purim costumes
have been stowed away, and visions of charoset are dancing through my head!

Passover is, without question, my favorite holiday on the Jewish calendar — not least
because for eight days, food plays the critical role in our lives (a caterer/gourmand’s
dream)! Passover is also a time of new beginnings... including, for Tova’s Catering this
year, the launch of our quarterly E-Newsletter!

The purpose of this newsletter is to give you, Tova’s Catering’s valued clients, seasonal
tips, recipes and “food for thought”, as well as to keep you abreast of the latest goings-on at
Tova’s Catering. I hope you enjoy our inaugural issue — and encourage your feedback,
positive or negative. After all, it is your opinions and ideas on which we have built our
reputation, and which keep us motivated and inspired, now and always.

Happy Spring Cleaning and Chag Pesach Sameach from your friends at Tova’s Catering.

Chag Sameach,

Tova

253 Mansfield Avenue, Norton, Massachusetts 02766
Telephone: 508-286-2242 ¢ Fax: 508-286-2243 ¢ E- mail: planner@tovascatering.com
Under the Strict Supervision of the Vaad of Massachusetts
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The web-savvy among you may already know about kashrut.com — and if you
don'’t, | strongly encourage you to check it out!

KASHRUT.COM o

The Premier Kosher Information Source on the Internet

Kashrut.com provides timely information to the kosher consumer and
manufacturer. This information includes alerts about kosher products that are
mislabeled, food safety and allergy recalls and changes in the kosher status of
food products.

Other sections of Kashrut.com feature informative articles and information for all
levels of readers . The uniqgue Zemanim calculator that is hosted by Kashrut.com
displays the prayer time for any day anywhere in the world and candle-lighting
times for Fridays.

The kosher travel section of Kashrut.com includes internet links to Jewish web
sites around the world, providing information about kosher foods, supervision,
restaurants and related information about kosher food, restaurants and lodgings
for the kosher traveler. And as Passover draws near, this site is a goldmine of
hints, tips and other pertinent information.

Kashrut.com is an integrated year-round and Passover kosher information
resource.

Tidbit
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For those of you who have not met me personally, you may not realize it, but |
am Australian. After more than 25 years | still speak like an Aussie. A lot of
people know that a favorite Australian spread to put on toast is Vegemite. A
similar tasting brand is Marmite. England and South Africa also sell this ‘spread’,
but each has its own distinct flavor. For those who don’t know what Vegemite is,
let me explain. It is actually very healthy. It is made of a brown yeast extract and
contains Vitamin B and folate. For those who haven’t seen it, my sister-in-law
June, probably gives the best description - ‘axle grease’. You really have to grow
up with it to like it. This is probably one thing that | would never suggest you
serve at an event.
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http://www.australia.com/index.aspx

Latest Presentation or Theme Ideas

A number of our weddings this summer will
feature upscale kosher barbecue, including
butler-passed grilled hors d’oeuvres, action
stations and small plates. Cupcakes, piled high
on multi-tiered cake stands and platters, are
taking the place of traditional wedding cakes,
and those celebrating milestone birthdays and =
anniversaries are also looking for homier alternatives to theme cakes — for one
client who adores Key Lime, we created individual Key Lime mini cakes for each
guest at her 65" birthday party, putting a candle in each cake that the guests
blew out after singing Happy Birthday.

Thinking casually and creatively is a cost-effective option that will keep your
event on the cutting edge!

Where to go Shopping

A wonderful place for upscale disposables is China Fair/Paper Annex in Newton
Highlands. Sandy, the owner, works very hard with you the mix and match the
dishes with the napkins and serving pieces. The prices are very comparable to
any other store, but the selection is different and interesting.

Savory Insight

"Opportunity does not knock; it presents itself when you beat down the door.” - Kyle
Chandler, Contemporary American Television and Film Actor
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Charoset from Around the World

While Charoset varies from place to place, the formula is basically the same; chop
fruits and nuts, mix, and add enough wine to make a thick paste. Most of the
ingredients are from the Bible. Ashkenazinfavor apples in their Charoset, which
differs little throughout Europe; Sephardim prefer dates or figs, and each region
boasts its own variation. Popular flavorings include cinnamon and honey.
Yemenites add extra zest with ginger and chili peppers.

European Charoset

(about 2 ¥ cups)

1 pound (about 3) apples, cored and grated
% cup chopped almonds or walnuts

2 tbls. honey

1 tsp ground cinnamon

About ¥ cup sweet red wine

Yemenite Charoset

15 pitted dates, chopped

15 dried figs, chopped

2 thls. sesane seeds (optional)

1 tsp ground ginger

dash ground coriander

red wine

1 small chili pepper or pinch of cayenne
pepper (optional)

Moroccan Charoset

1 cup chopped dates

1 cup chopped walnuts
sweet red wine

Turkish Charoset

% cup pitted dates, finely tiopped

Y cup figs, finely chopped % cup dried
apricots, finely chopped

% cup almonds or walnuts, finely chipped
1 apple, peeled, cored and grated

Greek Charoset

% cup black currants, finely chopped

% cup raisins, finely chopped

% cup almonds or pine nus finely chopped
% cup dates, finely chopped

2 tbls, honey (optional)
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sweet red wine

Persian Charoset

1 apple, cored and grated

8 — 10 pitted dates, chopped

Y4 cup almonds, ground

Y4 cup pistachio or pine nuts, ground
Y cup raisins

Juice and rind of % lemos

¥ tsp cinnamon

sweet red wine

Israeli Charoset

2 apples, peeled, cored and grated
2 bananas mashed

14 pitted dates, chopped

1/3 cup blanched almonds, ground
Y, cup matzvah meal

Juice and rind of %2 lemons

Juice and rind of %2 orange

Y, cup sweet red wine

1 tsp cinnamon

sugar to taste

Rhodes-Style Charoset

% cup pitted dates, finely chopped

% cup raisins

1 orange, peeled, seeded and chopped
Y4 cup honey

% cup almonds, finely chopped
cinnamon

about ¥4 cup sweet red wine

Recipes adapted from Gil Marks’ award winning
Olive Trees and Honey: A Treasury of Vegetarian Recipes
from Jewish Communities Around the World



Passover Dairy (great for lunch with almost anything)

Apple Sour Cream Matzah Kugel

For dairy, | have this easy and exceptionally tasty matzah apple sour cream
kugel. When you make it, | STRONGLY suggest that you double the recipe. It
will not last long even doubled, but at least you have a chance that it will serve 6-
8 in a 9x13 pan for one meal

5 N U @Yz RiptiduB Apple Sour Cream

o Pudding
@ % Ingredients: 2 eggs, g
(@) o 2 cups farfel, =
g = 2 cups diced apples S
o~ -a:) Y cup sugar I
n N = Y cup raisins 2
0 % 3 3 thsp. melted margarine 1=
N © % tsp salt <
© —~ 3 1 cup sour cream 3
g @ dash of vanilla. P
> E)/ 5 Add’l ingredients: nuts, cinnamon & sugar. g
c
© % Directions: Preheat oven 400 degrees. Pour boiling water on farfel & drain it.
- - Beat egg; add salt, sugar & margarine and a dash of vanilla. Then add sour
cream, raisins and apple. Pour into greased 9”x5” pan. Sprinkle with nuts,

cinnamon and sugar if desired. Bake for 30 minutes and check. Serves 4-5

Yy X

Please visit our website for a delicious sampling
of our various menu selections.

Www.tovascatering.com
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