
APPLES & HONEY CHICKPEA QUINOA SALAD
FARRO SALAD
JEWELED BLACK RICE SALAD
SIMANIM SALAD

SALADS

ROASTED & GLAZY CARROTS TZIMMES

APPLE NOODLE KUGEL 
MUSHROOM & ONION NOODLE KUGEL

CARROT SOUFFLE

SIDES

CHALLAH BREAD (ROUND)
APPLE & HONEY CAKE

HONEY CAKE

BAKED

Below is an offering of some Rosh Hashanah food ideas by category. 

Check out a selection of recipes provided for you from the list.

TZIMMES (HONEY & DRIED FRUIT) CHICKEN

POT ROAST

HOLIDAY BRISKET

MAINS

Rosh Hashanah Food Ideas
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1 – head (or 2 bags) of romaine, chopped

1 – bag baby spinach

½ – Golden Delicious apple, cut into small chunks (unpeeled)

½ – Red Delicious apple, cut into small chunks (unpeeled)

½ cup – carrots, grated

1 cup – beets, sliced (roasted or if canned, drained)

¼ cup – dates, chopped

½ – pomegranate arials (seeds)

½ cup – pumpkin seeds, roasted

DRESSING INGREDIENTS:

½ cup extra virgin olive oil

¼ cup – lemon juice (or apple cider vinegar)

½ cup – pomegranate juice

1 tbsp – green onion, minced

1–2 tbsp – honey

2 tsp – Dijon mustard

½ tsp – kosher salt

¼ tsp – black pepper

½ tsp – garlic, minced

pinch – cayenne pepper (optional)

INGREDIENTS
8 SERVINGS

cutting board & knife
measuring cup & spoons
bowl, large

Simanim Salad
Simanim means “signs” in Hebrew. This salad incorporates many of the holiday signs or symbols

during Rosh Hashanah and is eaten in hopes of being blessed with a sweet and fruitful new year.

STEPS

Prepare the salad ingredients; cover and chill in the fridge.

Make the dressing by whisking all the ingredients together; chill in the fridge.

1.

2.

3.

4.

Before serving, dress the lettuces, apples, carrots, and beets.

Top the salad with the dates, pomegranate arials, and pumpkin seeds.

bowl, small 
whisk
tongs



measuring cup & spoons
bowl or measuring cup, medium-
sized
whisk
cutting board & knife
large skillet
wooden spoon or rubber spatulaT
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Holiday Brisket
Brisket has a long-standing place at the table during

the holidays. This recipe will also work with pot roast.

4–6 lbs – beef brisket

¼ cup – extra virgin olive oil

2–3 tbsp – kosher salt

1 tbsp – black pepper

1–2 – onions, sliced & sautéed

4–6 cloves – garlic, sliced or minced

5–10 sprigs – thyme, fresh

¼ cup – Worcestershire sauce

¾ cup – ketchup (Heinz brand is preferred)

1–2 tbsp – tomato paste (optional)

2–3 cups – chicken stock

INGREDIENTS
8 SERVINGS

STEPS

1.

2.

3.

4.

5.

6.

7.

8.

wooden spoon or rubber spatula
roasting pan or aluminum pan
baking sheet
tongs
aluminum foil
paper towels
platter & tongs

Whisk together the Worcestershire sauce, ketchup,
tomato paste (if using), garlic, and 1 tbsp of the salt and
½ tbsp of the pepper in the bowl or measuring cup.

Sauté the sliced onions on medium high heat in the
skillet with some of the olive oil until almost golden
brown (do batches so as not to overcrowd the pan).

Lay the brisket in the pan on top of a baking sheet (for
easier mobility), pat it dry with paper towels, slather on
the remaining olive oil and salt & pepper on both sides.

Broil the brisket with the fat side up first (to prevent the
meat from curling) for 5–10 minutes (watch it so it
doesn’t burn!) until it is mostly medium golden brown
(beware of fat spatter!) and then flip the meat and sear
the other side.

Reduce the oven temp to 350ºF.

Pour the mixed sauce and distribute evenly across the
seared meat (fat side up again); carefully pour the broth
into the pan, avoiding the meat (enough to cover 1/3–1/2
of the brisket height in the pan); and place the remaining
sautéed onions and thyme sprigs on top.

Spread out about 1/3 of the sliced onions and a few
thyme sprigs on the bottom of the pan.

Set the oven to 500ºF.

9.

10.

11.

Carefully remove the foil (watch out for the hot
steam!), tent it with another piece of foil (fold a
piece of foil in half, lengthwise, and place it loosely
over the meat), and rest it for 15 minutes.

Slice it (against the grain), platter it; pour gravy on
it and/or gravy boat it; garnish, as desired.

Cover the pan tightly with foil and cook for 3 hours
(no need to peek).

INGREDIENTS: 
2–3 cups brisket juices (minus fat),
¼ cup cornstarch, 
¼ cup cold water
2–3 thyme sprigs
TOOLS: measuring cup or small bowl, whisk, small
saucepan, ladle, gravy boat (optional)

TO MAKE THE GRAVY

Whisk the cornstarch and cold water together,
making a slurry; add it to the saucepan, whisking
well until it starts to thicken; season to taste (more
black pepper); discard thyme sprig stems.

Pour gravy over the sliced brisket and/or serve on
the side in a gravy boat.

From the roasting pan or aluminum pan, carefully
pour the brisket juices and thyme sprigs into the
medium saucepan and bring to a boil on medium
heat.

1.

2.

3.

* Garnish Suggestions: fresh thyme sprigs, roasted
vegetables, chopped Italian parsley



baking sheets
aluminum foil
tongs
whisk
saucepan, small
platter & tongs or serving spoonT
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1.

2.

3.

4.

5.

6.

7.

8.

Roasted Glazy Carrot Tzimmes
Tzimmes (pronounced "Tsi-Miss") is a sweetened vegetable or fruit concoction

served with meat during Rosh Hashanah.

2–2 ½ lbs – carrots, whole (multi-colored would be nice),

scrubbed or peeled

2–3 tbsp  – extra virgin olive oil

½ tsp – kosher salt

¼ tsp – black pepper

4–6 – thyme sprigs, fresh (optional) 

GLAZY SAUCE INGREDIENTS:

2 tsp – orange zest (zest only the orange skin, not the white pith)

½ cup – orange juice, freshly squeezed (about 2 oranges) 

1 tbsp – maple syrup or honey

2 tbsp – balsamic vinegar

¼ tsp – ground cinnamon

½ tsp – cornstarch

¼–½ cup – golden raisins

INGREDIENTS
8 SERVINGS

Preheat the oven to 450ºF.

Prepare the carrots by giving them a good scrub under water; pat dry; cut any thicker carrots lengthwise so they
are all similar in order to cook evenly.

While the carrots are roasting, make the glaze by stirring all of the glazy sauce ingredients into the small saucepan;
bring to a boil, stirring often; then lower the heat to medium and let it cook for about 5 more minutes until it’s
thickened and reduce a little.

Remove the carrots from the oven and pour the glazy sauce over them until coated.

Return the carrots to the oven for another 8–10 minutes until tender (not mushy).

Serve warm on a platter; garnish, as desired.

Lightly coat all the carrots with the olive oil, sprinkle them with salt & pepper, and lay them out evenly onto the foil-
lined baking sheets; lay the thyme sprigs on top.

Roast the carrots for 15–20 minutes, flipping them onto the other side about halfway through; they should be
slightly soft and starting to caramelize (do not cook fully).

STEPS

* Garnish Suggestions: chopped parsley and roasted
nuts like pistachios or sliced almonds



Apple & Honey Cake
Apples and honey are chief among the symbolic foods during Rosh Hashanah for a prosperous,

sweet, and peaceful year. This is best if it’s made the day before serving to develop the flavors.

2 ½ cups – all-purpose flour

2 tsp  – baking powder

½ tsp – baking soda

½ tsp – kosher salt

1 tsp – ground cardamom (optional)

1 ½ tsp – ground cinnamon

pinch – ground nutmeg

1 ¼ cup – unsalted butter, room temp + more to grease the baking pan

1 ½–1¾ cups – granulated sugar

½ cup – honey

3 tbsp – rum (optional) or 1 tsp – vanilla extract

1 tbsp – lemon zest (about 1 lemon)

6 – eggs, large

4 – Granny Smith apples, cored & peeled, ¼" dice

1 cup – walnuts or pecans, chopped

INGREDIENTS
8 SERVINGS

STEPS

measuring cup & spoons
bowl, large
microplane or zester
whisk
stand mixer or hand mixer
rubber spatulaT
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cutting board & knife
baking pan (cake, bundt, 9" x 9", muffin)
toothpick or cake tester
cooling rack
aluminum foil

1.

2.

3.

4.

5.

6.

7.

8.

 Preheat the oven to 325ºF.

 Grease the baking pan with a little butter; sprinkle with sugar, shaking off any excess

 Add honey, rum (or vanilla extract), and zest and mix.

 Add one egg at a time until incorporated before adding the next egg; stop the mixer and scrape the sides with a
spatula, as needed.

 On low speed, carefully add the flour mixture (a third at a time), scraping the sides, as needed, until just
incorporated (do not overmix).

 Add the diced apples, mixing by hand with a spatula (do not overmix).

 In the large bowl, whisk together the flour, baking powder, baking soda, salt, and spices

 With the whip attachment, beat the butter and sugar on medium speed until creamed

 Pour batter into the greased pan; sprinkle the nuts of choice on top.

 Bake for 60–70 minutes if using a cake pan (20–25 minutes in a muffin pan). Be sure to test doneness on the earlier
time span by inserting a toothpick until it comes out clean.

 Cool and keep at room temperature; lightly cover with foil until ready to serve.

9.

10.

11.


