JCH Book Fair – Cookbooks




 Adventures in Jewish Cooking - What do Latin American Ceviche and Asian Duck Stir-Fry have in common with Root Vegetable Tzimmes and Classic Chicken Soup with Matzoh Balls? They’ re all examples of the inspired cooking that has made Jeffrey Nathan, host of Public Television’ s top-rated "New Jewish Cuisine," the most exciting kosher chef at work today. His innovative food captures the spirit of Jewish cooking while exploring a whole world of sophisticated flavors. Jeffrey Nathan revives and reinvents Jewish cuisine for generations of people tired of the same old brisket and noodle kugel. In Adventures in Jewish Cooking, classic Jewish recipes get a delicious twist, like Stuffed Cabbage Rolls with Sweet and Sour Cranberry Sauce and Gefilte Fish Terrine with Beet and Carrot Salads. But Nathan also knows when to stick to tradition— in his confident hands, tried-and-true favorites like latkes and cholent have never tasted better. Inspired by Jewish cuisines from around the world, as well as a diverse palette of other ethnic flavors, these recipes are anything but bland or heavy. Israeli Chopped Vegetable Salad, Falafel-Crusted Salmon with Jerusalem Dressing, Syrian Lemon Chicken Stew, and Apple Cobbler with Almond-Streusel Topping are all so flavorful and nuanced that they can be served with pride on any occasion. With ready-for-company menus perfect for Passover, the Sabbath, and more, plenty of weeknight options, and variations that make it easy to adjust many recipes to a meat or dairy meal, this is the book that adventurous Jewish cooks have been waiting for.
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 The Children’s Jewish Holiday Kitchen: 70 Fun Recipes for You and Your Kids - Explaining how to introduce children to their Jewish heritage through the food associated with its holidays, seventy child-centered recipes and cooking activities offer a historical array of flavors.



 Classic Italian Jewish Cooking: Traditional Recipes and Menus - Classic Italian Jewish Cooking starts with the ancient Italian adage Vesti da turco e mangia da ebreo ("Dress like a Turk and eat like a Jew"). In this definitive volume of Italian Jewish recipes, Edda Servi Machlin, a native of Pitigliano, Italy, a Tuscan village that was once home to a vibrant Jewish community, reveals the secrets of this delicate and unique culinary tradition that has flourished for more than two thousand years.

Originally introduced into the region by Jewish settlers from Judea, other Middle Eastern countries, and North Africa, Italian Jewish cuisine was always more than a mere adaptation of Italian dishes to the Jewish dietary laws; it was a brilliant marriage of ancient Jewish dishes and preparation methods to the local ingredients that relied on the imaginative use of fresh herbs, fruit, and vegetables. Fifteen hundred years later, with the influx of Iberian refugees, it was enriched by some Sephardic (from Spain and Portugal) dishes.

Here you'll find recipes for the quintessential Italian Jewish dishes -- from Goose "Ham," Spicy Chicken Liver Toasts, and Jewish Caponata to Sabbath Saffron Rice, Purim Ravioli, and Tagliatelle Jewish Style (Noodle Kugel); from Creamed Baccalà, Red Snapper Jewish Style, and Artichokes Jewish Style to Creamed Fennel and Fried Squash Flowers; from Couscous Salad and Sourdough Challah Bread to Haman's Ears, Honey Cake, and Passover Almond Biscotti.



 Divine Kosher Cuisine: Catering to Family & Friends - Divine Kosher Cuisine brings kosher home cooking into the 21st Century. It takes the challenge out of following the Jewish dietary laws without diminishing the sanctity of tradition, the pull of contemporary food trends and the evolving requirements for specific health diets. It responds to the burgeoning growth in kosher home cooking. Why this vitality to maintain a kosher home? We believe that keeping kosher offsets the fast-spinning work-a-day world with a personal, home-based ritual that raises the kitchen to an altar, where how we prepare food and what we eat become sacramental, making every meal both a culinary delight and an uplifting spiritual oasis for the Jewish family.

As homey as chicken soup, as traditional as challah, as classy as crepes, as trendy as sushi, Divine Kosher Cuisine talks directly to today’s kosher cook. It addresses all aspects of cooking kosher, confronts the challenges and provides solutions with a flare and confidence that will entice the novice, intrigue the gourmet, challenge the adventuresome and delight the traditional.

For fast reference, the 350+ recipes are organized according to courses and occasions. Whether you are cooking for a few or a crowd, celebrating a holiday or a family milestone event, Divine Kosher Cuisine anticipates your needs. It guides you in planning your menu, choosing the courses, preparing the recipes and selecting an appropriate wine. Easy-to-follow recipes, color photographs, helpful hints and clever ways to create beautiful settings for your table round out Divine Kosher Cuisine’s unique approach to cooking kosher as a happy adventure.



The Jewish Celebrity Cookbook - An outstanding collection of over 80 recipes from a diverse group of celebrities.  Even non-cooks will enjoy this delectable blend of favorite recipes, personal anecdotes, celebrity profiles, and 86 celebrity photos.  
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 Kosher by Design: Picture-Perfect Food for the Holidays & Every Day - Fishbein, editor of the highly popular and successful Kosher Palette, has produced a cookbook focusing on elegant kosher cuisine that is easy to produce by the modern at-home cook. She precedes each section with a description of a festival and its customs, and includes a suggested menu and kosher wine list. Interspersed with vibrant color photographs, the recipes make full use of the growing range of kosher ingredients available, and she has no compunction in saving time and effort by using store-bought sauces in some dishes, such as Tarragon Chicken. Traditional recipes also appear, but are usually given a new twist-the visually pleasing Tri-color Gefilte Fish once again utilizes a store-bought item but enhances both it and the conventional presentation by layering to make a terrine. Useful tips are added where needed, and Fishbein indicates when a recipe is parve (neutral) or dairy. She also offers a comprehensive Passover section that includes a chart of all the recipes that can be used for this festival, with its additional dietary requirements, as well as the steps needed to adapt many others. With kosher cookbooks becoming more sophisticated, Fishbein has produced a volume that straddles that delicate line between modern and traditional and between refined cuisine and everyday ease.



 Kosher by Design Entertains: Fabulous Recipes for Parties and Every Day - Susie Fishbein has done it again! A new cookbook with all of the elegance and flair of the original best-selling Kosher by Design, with more magnificent photography, great ideas and an array of fabulous recipes! Each recipe is simple yet elegant enough for any Shabbat, holiday, party or everyday meal. In addition, Susie reveals the secrets of successful hostesses. From an outdoor picnic to a formal anniversary dinner, Susie knows how to make your guests feel at home. 

Kosher by Design Entertains features: 

· Over 250 brand new recipes and 200 stunning color photographs 

· Triple-tested recipes ensure accuracy, ease of preparation and elegant presentation 

· Nine different party formats complete with menu suggestions 

· Tips on creating the perfect ambience 

· Special Passover index 

· Resource and Buying Guide



 Kosher by Design Kids in the Kitchen - A quartet of titles may well inspire budding chefs. Susie Fishbein author of the bestselling Kosher by Design series, brings her cuisine magic to a younger audience in the paper-over-board Kids in the Kitchen, with photos by John Uher. Two photographic spreads of the equipment required kick off 80 fun and easy all Kosher recipes such as "Saucy Franks," "Breakfast Burritos," and sweet sensations such as "Chocolate Chip Cookie Dough Cheesecake."



 The New York Times Jewish Cookbook: More Than 825 Traditional and Contemporary Recipes from Around the World - From the food pages of The New York Times comes this authoritative, wide-ranging Jewish cookbook. With almost 800 well-tested recipes by Times food writers, this collection includes influences from Northern Africa, Western and Eastern Europe, the Middle East, and the United States. It is a collection to cook from as well as to celebrate the history, culture, culinary creativity, and enduring tradition of Jews around the world.

Mimi Sheraton, food critic and cookbook author, has written a full introduction to the book as well as to each chapter, providing context and expertise to entertain and inspire. Editor Linda Amster has organized chapters to cover every course: appetizers, breads, soups, fish, meat, chicken, vegetables and salads, grains and dairy delights, cakes, cookies, and other desserts. Delicious recipes include both traditional favorites and more recent variations that update the classics with a contemporary twist. All recipes are kosher and include dishes from dozens of well-known writers and chefs such as, Ms. Sheraton, Alain Ducasse, Joan Nathan, Daniel Boulud, and Wolfgang Puck.
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 Tastes of Jewish Tradition: Recipes, Activities & Stories for the Whole Family - This colorful, accessible guide offers readers a "taste" of 11 different Jewish holidays, including Passover and Purim. The book opens with Shabbat, whose weekly celebration "is one of the most significant steps in creating a Jewish home and strong Jewish identity," and explores holiday traditions in the order they occur through the Jewish year. There are crafts and activities, stories for families to read aloud, games to play and recipes both traditional (latkes) and contemporary (Oreo cheesecake). The book is wonderfully family friendly, with special sections on "kids in the kitchen" and cartoons to tell the holidays' history. Rabbi Joseph Telushkin provides the foreword.
