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SIGN UP TO THE KOSHER DELI WHATSAPP
GROUPS FOR PRE YOM TOV AND YEAR
ROUND SPECIAL DISCOUNTS

SCAN HERE AND JOIN TODAY TO
RECEIVE WEEKLY SPECIAL OFFERS

Follow us on social media for video recipes from this
collection, updates on our opening times and more

@kosherdeli_uk G@kosherdeliuk @@kosher.deli.uk
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As we gather to celebrate the Chagim, we are
reminded that the heart of every holiday is not
only the food we share, but the people who
gather around the table.

This collection of recipes has been generously
shared by members of our community - people
we admire for their kindness, dedication and the
many ways they enrich Jewish life, alongside home
cooks and creators who inspire us through the
recipes and traditions they share. Each recipe
carries a story, custom or cherished memory.
Together, they celebrate warmth, generosity and
the spirit of the Chagim.

From all of us at Kosher Deli, we wish you and
your family a Shana Tova and Chag Sameach.

Kommunity Kookup by Kosher Deli
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Slow-Roasted Rosemary &
Pomegranate Lamb Shoulder

By Rebbetzen Ruti David, Chazak UK
EFT Practitioner/Spiritual Healer/Kalloh Teacher

I whole bone-in lamb
shoulder (approximately
2.5-3kg)

- 1/2 cup olive ol
1/2 cup balsamic
vinegar
| whole head of garlic,
crushed
| large bunch fresh rose-
mary, leaves picked

- 2-3 tbsp pomegranate
molasses

- 2 tsp coarse sea salf
| tsp freshly ground
black pepper

Serves: 810

Tender, fall-apart lamb shoulder slow-roasted until meltingly soft.
Finished with a touch of pomegranate molasses for a beautiful
sweet and tangy glaze, this is the ultimate centrepiece for Yom Tov.

- Preheat the oven to 120°C (fan).

- In a bouwl, combine olive oil, balsamic vinegar, garlic, rosemary,
pomegranate molasses, salt and pepper.

- Place the lamb into a large roasting dish and massage the
marinade generously over the meat. For the best flavour, cover
and refrigerate overnight.

- Cover the roasting dish extremely well with baking paper
followed by a double layer of foil, ensuring it is tightly sealed.

- Roast for 7 hours without removing the cover.

- Carefully uncover the lamb and spoon the cooking juices over
the top. If you'd like a deeper caramelised finish, increase the
oven temperature to 200°C and roast uncovered for a further
[5-20 minutes.

- Transfer the lamb to a serving platter and drizzle generously
with the rich pan juices. Garnish with fresh rosemary sprigs and
pomegranate seeds before serving.



Garlic & Paprika Roaster Legs

By Ari Sheinfeld & Billy Katz, Founders of Our Kids First

- 4 chicken roaster legs

- 3 large onions, sliced

- 2-3 generous handfuls of
peeled garlic cloves

- | tbsp paprika

- 2 tsp salt

- | tsp freshly ground
black pepper

-+ | cup il

Serves: 4
Prep Time: 10 mins
Cook Time: | hr 30 mins

This recipe proves that simple ingredients make the best meals.
Don't hold back on the garlic - it slowly roasts into soft, sweet
cloves that are just as delicious as the chicken itself. Serve with
creamy mashed potatoes, fluffy rice or warm challah to soak up
the rich paprika-infused juices.

- Preheat the oven to 170°C fan (190°C conventional).

- Spread the sliced onions over the base of a large roasting dish
and scatter the peeled garlic cloves on top.

- Arrange the chicken legs over the onions and garlic.

- Sprinkle the paprika, salt and black pepper evenly over
the chicken. Drizzle over the oil, then use your hands to rub
everything together, ensuring each chicken leg is well coated in
the seasoning and oil.

- Roast uncovered for | hour 45 minutes, basting the chicken with
the pan juices once or twice during cooking if desired.

- The chicken is ready when the juices run clear, the skin

is beautifully golden and crisp, the onions are soft and
caramelised, and the garlic has become sweet and buttery.

Kommunity Kookup by Kosher Deli 05



06

Celebration Chicken Salad

By Dr Michelle Braude, MBBS (UCL), BSc Nutrition
wwuw.thefoodeffect.co.uk @thefoodeffectdr

|.2 kg chicken supremes

- 2 tbsp olive oil

| tbsp lemon juice

- 2 tsp paprika

5

| tsp garlic powder
Sea salt and pepper
alad:

- Lettuce, cabbage,

carrots, cucumber,
avocados, sugar snap
peas, mango, red pepper

Dressing:

4 tbsp peanut butter

- 3 tbsp soy sauce

- Juice of 2 limes

- 2 tbsp rice vinegar

- 2 tbsp agave syrup/honey

| tbsp sesame ol
| tsp grated fresh ginger

- 2 garlic cloves, crushed
- Water (5-6 tbsp)
- Pomegranate seeds,

peanuts, corn kernels,
coriander, mint.

Looking for something fresh, colourful and packed with protein for
your Rosh Hashanah or Sukkot table? This chicken salad is one of
those dishes everyone keeps coming back for. Perfect for a crowd
and proof that healthy food for the festivals can still be delicious.

- Whisk together the olive oil, lemon juice, paprika, garlic powder,
salt and pepper. Pour it all onto the chicken. Cover and
marinate in the refrigerator for 30 minutes (or up to 4 hours).

- Heat some olive oil in a grill pan over medium-high heat. Cril
the chicken on both sides until browned and completely cooked
through. Allow the chicken to rest for 5-10 minutes, then slice
and set aside.

- Whisk all dressing ingredients together in a large bowl until
smooth. Add the water, one tablespoon at a time, until the
dressing reaches a thick but pourable consistency.

- Arrange all salad ingredients onto a large platter. Lay the
grilled chicken slices over the top. Drizzle generously with the
dressing.

- Scatter over some pomegranate seeds, peanuts, corn kernels
and sesame seeds. Finish with fresh coriander and mint for
garnish. Serve and enjoy!



Sweet & Sour Meatballs with
Yellow Rice

By Jessica Goldberg @tyhforori

- 2 packs KD minced beef
1/2 cup breadcrumbs

- 2 eggos

- Salt &black pepper

- 2 large onions, diced

- 2 tbsp vegetable oil
| 400g tin chopped
tfomatoes
| 500g carton passata
| cup hot water

- Juice of | lemon
1/2 cup soft brown sugar

Helen & Jack's Yellow Rice:
- 2 cups basmati rice
- 2 tbsp vegetable oil

| tsp salt

[/2 tsp turmeric

Serves: 6-8
Prep: 25 mins
Cook: 45 mins

Tender homemade meatballs gently simmered in a rich sweet and
sour tomato sauce, served with fluffy yellow rice. A comforting family
favourite that's packed with flavour and perfect for sharing around
the table.

- Mix the minced beef, breadcrumbs, eggs, salt and black pepper
until just combined. Roll into evenly sized meatballs.

- Heat oil in a large saucepan and sauté the onions unfil soft.
Add the chopped tomatoes, passata, hot water, lemon juice
and brown sugar. Bring to the boil.

- Add the meatballs, reduce the heat and simmer for 30 minutes,
until cooked through and the sauce has thickened.

- For the yellow rice, rinse the basmati rice, soak in cold water for
|0 minutes, then drain.

- Heat oil in a saucepan, stir in the salt and turmeric, then add
the rice and cook for 2-3 minutes, coating each grain.

- Add enough boiling water to sit about |cm above the rice.
Cover and simmer for |5 minutes.

- Remove from the heat, fluff with a fork, cover again and rest for
5-10 minutes before serving.
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Liz's Juicy Roast Chicken

By Dr Liz, Psychologist

| whole roaster
(approximately 1.8-2kg)
- 2 tsp fine sea salt
| tsp freshly ground
black pepper
| tsp ground ginger
- 2 tsp garlic granules
- 2 tbsp sweet paprika
| tbsp BBQ seasoning
- 4 tbsp extra virgin olive ol

Serves: 4-6

Prep: 10 mins |
Cook: 1.5-2 hrs
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Simple, flavour-packed and wonderfully juicy, this roast chicken
makes the perfect centrepiece for your Rosh Hashanah or Sukkot
table. A family favourite that's as effortless to prepare as it is
delicious.

- Preheat the oven to 180°C (160°C fan).

- Place the chicken into a large roasting dish.

- Generously sprinkle the salt, pepper, ginger, garlic, paprika and
BBQ seasoning.

- Drizzle over the olive oil and rub the seasoning into the chicken.

- Roast uncovered for -2 hours until the skin is beautifully crisp
and it is cooked through (the juices should run clear or the
thickest part should reach 75°C).

- Rest for 10-15 minutes before carving.

Serving suggestions: Serve with sweet potato mash, butternut
squash souffle, honey-glazed heritage carrots, duck-fat roasted
baby potatoes, tenderstem broccoli with toasted almonds.



Flaumen Tzimmes

By Rebbetzen Joanne Dove, Founder of Yonah Inspired Living

|.5-2kg fresh brisket

3 large onions, sliced

4 large potatoes, peeled
and cut into large chunks
2 sweet potatoes, peeled
and cut into large chunks
4 carrots, peeled and
cut into thick pieces
200g pitted prunes

| packet onion soup mix
750ml-1 litre water

2 tbsp oil

2 tsp kosher salt

| tsp freshly ground
black pepper

[/4-1/3 cup honey or silan,
for drizzling (optional)

Serves: 810
Prep: 20 mins
Cook: 4-5 hours

Heat oil in a large heavy-based pot. Add onions and a pinch
of salt; cook for 10-15 minutes until soft and lightly golden.
Season the brisket generously with salt & pepper. Push the onions
aside and sear brisket for 3-4 minutes per side until browned.
Arrange all the potatoes and carrots around the brisket.
Sprinkle over the onion soup mix and add water, enough to come
about halfway up the brisket. Drizzle with honey or silan if using.
Bring to a gentle simmer, then cover and cook:

Method 1 - Hob: Lowest heat for 4-5 hours, turning once or
twice if desired.

Method 2 - Oven: Cover tightly and cook at 150°C fan /
170°C conventional for 4-5 hours, until fork-tender.

Add the prunes 45 minutes before the end of cooking.

Rest the brisket for 15-20 minutes, then slice against the grain.
Serve with the vegetables, prunes and onion gravy.

Tip: It tastes even better the next day. For thicker gravy, remove
the brisket and reduce the cooking liquid for 10-15 minutes.
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Silan Ribs

By Zahava Kahen @cooking.to.cat

- 2-2.5kg beef spare ribs Rich, sticky and irresistibly tender, these slow-cooked silan spare
1/2 cup ketchup ribs are packed with sweet and savoury flavour. The perfect
1/2 cup silan (date centrepiece for your Rosh Hashanah or Sukkot table, theyre
Syrup) wonderfully easy to prepare and always a family favourite.
1/2 cup vegetable oil Serving Suggestions: Serve with creamy mashed potatoes, honey-
1/2 cup water glazed baby carrots, garlic roasted baby potatoes, charred
- 2 whole garlic bulbs, Tenderstem broccol, crisp herb salad.
halved horizontally
- Salt & black pepper - Preheat the oven to 200°C.
- Line a roasting tray with baking parchment and place in the
Serves: 4-6 spare ribs. Season generously with salt and pepper, then scatter
Prep: 10 mins the garlic around the tray.
Cook: 4 hrs - Whisk together the ketchup, silan, oil and water, then pour over
the ribs.
- Cover with baking parchment, then seal tightly with foil.
- Bake for | hour, then reduce the oven to 140°C and cook for
a further 3 hours, turning the ribs once or twice, until beautifully
tender.

- Chef's tip: The ribs are ready when the meat is meltingly tender
and easily pulls away from the bone.



Moroccan Sweet Chicken

By Jack Bendahan, District Manager at Kosher Deli

- 6 chicken thighs or 4
chicken breasts

- 2 tbsp olive ol

| large onion, sliced

- 2 garlic cloves, crushed

| tsp ground cinnamon

| tsp ground cumin

| tsp ground ginger

[/2 tsp turmeric

| tbsp honey

150g dried apricots halved
- 100g pitted prunes

- 300ml chicken stock

-+ Salt and freshly ground
black pepper, to taste

| tbsp lemon juice

- Fresh coriander or parsley,
chopped, to garnish

- 50g flaked almonds
toasted, optional

Serves: 4

- Heat the oil in a large, deep pan over a medium-high heat.

Add the chicken and brown for 3-4 minutes on each side until
beautifully golden. Remove from the pan and set aside.

- Add the sliced onion to the same pan and cook for around 5

minutes, until softened and beginning to caramelise.

- Add the garlic, cinnamon, cumin, ginger and turmeric. Stir for

around 30 seconds, allowing the spices to become fragrant.

- Return the chicken to the pan and pour in the chicken stock.

Add the honey, dried apricots and prunes around the chicken.

- Season with salt and pepper, then cover and simmer gently for

25-30 minutes, or until the chicken is cooked through.

- Remove the lid for the final 5-10 minutes of cooking, allowing

the sauce to reduce until rich, glossy and slightly sticky.

- Stir through the lemon juice and adjust the seasoning to taste.
- Finish with a generous scattering of fresh coriander or parsley

and, if using, toasted flaked almonds.

Jack's Tip: For an extra Moroccan touch, add a little fresh orange
zest and a small pinch of saffron to the sauce as it simmers.

Kommunity Kookup by Kosher Deli

Il



Blue Smoke Lamb Tagine

By Andrew Krausz of Blue Smoke Meat Ltd

|.5kg cubed lamb (large
chunks)

- 2 large onions grated

- 4 crushed cloves garlic

- 750ml lamb/chicken stock
- 3 400g tinned chopped

fomatoes

| tsp of saffron soaked in
cold water

| pack of dried prunes
quartered

| pack of dried apricots
quartered

- 2 tbsp of honey
- 2 tbsp of paprika

|.5 tbsp turmeric

- 2 tbsp of ras al hanout

| tbsp of ginger

- 3 tsp of cinnamon
- 3 tsp of black pepper
- 2 tsp of cayenne pepper

Serves: 6

Some fresh chopped parsley and coriander with some
pomegranate seeds and pistachios to garnish for service.

- Toss the cubed lamb with the cayenne, black pepper, paprika,
ginger, turmeric and cinnamon. Cover and marinate in the fridge
overnight (or at least | day).

- Preheat the oven to 150°C (130°C fan).

- Heat olive ol in a large casserole or saucepan. Cook the
grated onion for 10 minutes until soft, then add the garlic for
the last 2-3 minutes.

- In a separate pan, brown the lamb on all sides, then transfer to
the casserole. Deglaze the frying pan with 150ml tomato juice,
scraping up any browned bits, and add to the lamb.

- Stir in the remaining tomato juice, chopped tomatoes, apricots,
dates, saffron, stock and honey. Bring to a gentle boil.

- Cover with a lid and cook in the oven for 2.5 hours, until the
lamb is meltingly tender.

- Garnish with chopped herbs and pomegranate seeds, and
serve with couscous.



- 6 fairy steaks

- 2 onions, thinly sliced

- 200g mushrooms, sliced
(optional)

- tbsp plain flour

| tbsp oil

| tsp paprika

| tsp onion powder

| tsp garlic powder

- Salt and black pepper

| chicken stock cube

| beef stock cube

| tbsp teriyaki sauce

| tbsp hoisin sauce

- | tbsp dark soy sauce
- 2 cups (500mb boiling
water, extra if needed

Serves: 4-6

Slow-Cooked Steak with Rich
Savoury Gravy

By Chelsea Leibouwitz @chelss_lebo

Tender, melt-in-the-mouth steak cooked low and slow in a rich,
flavour-packed gravy. This comforting family favourite is perfect
served with fluffy potatoes and crisp green beans.

- Preheat the oven to 170°C (150°C fan).

- Heat oil in a large frying pan. Cook the onions and mushrooms
(if using) for 5-7 minutes until softened.

- Season the steaks with papriko, onion powder, garlic powder,
salt and pepper, then lightly coat with flour, shaking off any
excess.

- Place the steaks on the onions and sear for 5-7 minutes per
side until golden.

- Whisk together the chicken stock cube, beef stock cube (or
Osem), teriyaki sauce, hoisin sauce, dark soy sauce and boiling
water to make the gravy.

- Pour the gravy into the pan and simmer for 2-3 minutes.

- Transfer everything to an oven-proof dish, cover tightly, and
bake for about 2 hours, checking every 45 minutes and adding
a splash of boiling water if needed.

- Serve once the steak is tender and coated in the rich gravy.
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South African “Scotch”
(Rib Joint)

By Tamar Karp, Personal Trainer and fitness coach
Founder of TheFitLoft, a boutique fitness studio in London

I whole rib joint (Scotch),

about 2-3 kg

- 4-5 garlic cloves, peeled

1/2 cup olive ol

[/2 cup soy sauce

1/3 cup freshly squeezed

lemon juice

- 2 teaspoons salt

- Freshly ground black
pepper

- | bunch spring onions

(scallions)

This recipe comes from my mother-in-law in South Africo, where a whole
rib eye joint is simply known as “Scotch.” It's legendary in our family -
reserved for Chag and other special occasions. Every trip home, |
would bring back a few Scotch joints to serve for Yom Tov. This year, Im
making it with kosher meat here instead, and Im excited to see how it
compares with the South African version we all know and love.

- Using a small knife, make several deep slits all over the meat
and insert the garlic cloves into the openings.

- In a bouwl, whisk the olive oil, soy sauce, lemon juice, and salt.

- Place the meat in a large dish or roasting pan and pour the
marinade over if, furning to coat well.

- Scatter the spring onions over the top and finish with a
generous grinding of black pepper.

- Cover and refrigerate overnight, turning the meat once or twice
if possible.

- Remove meat from the refrigerator about 30 mins before cooking.

+ Roast in a preheated 230°C oven for approximately 55 minutes,
or until cooked to your preferred level of doneness. Rest the
meat for 15-20 minutes before slicing.



kg beef goulash

+ 4-6 marrow bones

- 2 tbsp olive oil
- 2 large onions, diced

- 2 medium butternut

squash, peeled and
diced

- 2 litres water
- 2 chicken stock cubes

- 2 tsp sea salt (or to
taste)

| tsp black pepper
- 2 tsp garlic powder
- 2 tsp ground cumin
- A pinch of ground
cinnamon

Serves: 810

Prep: 20 mins

Cook: 2 hrs

Marrow-Infused Butternut

Squash Soup

By Penina Muyal @peninamuyal

A staple for my Yom Tov night meals, a silky, rich and full of depth,
this comforting marrow-infused soup is slowly simmered with
tender beef to create a beautifully luxurious starter for your Rosh
Hashanah or Sukkot table.

- Heat the olive oil in a large stockpot. Sear the marrow bones
and beef until browned on all sides. Transfer them to a soup net
(or muslin bag) and set aside.

In the same pot, sauté the onions until softened. Add the
butternut squash and cook for 5 minutes.

- Return the soup net to the pot. Add the water, crumble in the
stock cubes and season with the salt, pepper, garlic powder,
cumin and cinnamon.

- Bring to the boil, then reduce to a gentle simmer. Cover and
cook for around 2 hours, until the beef is tender.

- Remove the soup net. Scoop the marrow from the bones into the
soup and discard the bones. Set the beef aside.

- Blend the soup until smooth and velvety.

- Shred the beef with two forks and stir it back into the soup.
Taste and adijust the seasoning before serving.

- Finish with toasted pumpkin seeds, fresh parsley and a drizzle of
extra virgin olive oil.
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The “Chag-Ready” 5-Hour
Red Wine Pot Roast

By Chaya Spencer @itschayaspencer

- | large pot roast, patted
dry

- 2 tsp salt
| tsp black pepper

- 2 tsp paprika

- 2 tsp garlic powder

- 2 tsp onion powder

- 2 tbsp olive ail
|-2 large onions, roughly
sliced
1/2 bottle red wine
(approximately 375ml)
1/2 cup water
| tbsp beef stock powder
or | beef stock cube

Serves: 8-10

Prep: 20 mins

Cook: 5 hours (+ overnight
chilling)

Slow-cooked until meltingly tender, this rich red wine pot roast is
the ultimate make-ahead Yom Tov main. Even better the next day,
it's perfect for reheating on the hot plate, allowing you to spend
less time in the kitchen and more time around the table.

Pat the pot roast dry with kitchen paper. Generously season
all over with the salt, pepper, papriko, garlic powder and
onion powder, then drizzle with the olive oil.

Heat a heavy-based pot over high heat and sear the meat
on all sides until deeply browned.

Add the sliced onions around the beef.

Pour in the red wine, water and beef stock. Bring to a gentle boil.
Reduce the heat to low, cover and leave to simmer gently for
S hours, until the meat is fork-tender.

Cool the beef completely in its cooking liquid, then refrigerate
overnight and slice the next day against the grain.

Return sliced beef to the sauce and reheat on the hot plate
until the meat is succulent and the sauce is rich and glossy.

Serve with creamy mashed potatoes, roasted baby potatoes or
fluffy rice, alongside roasted carrots and seasonal vegetables.



Chicken Shel Shabbat

By Jana Klein, FD at Kosher Deli

- 6 skinless boneless chicken
thighs or oyster thighs

- 2 tbsp flaky sea salt

- 2-3 tbsp cajun spice*
| tbsp garlic powder
(optional)

- Spray il

*COJUH Spice mix

tbsp kosher salt

tbsp garlic powder
tbsp dried basil

tbsp dried oregano
tbsp paprika

1/2 tsp onion powder
1/2 tsp cayenne pepper

|
|
|
|
|
|
|
I 1/2 tsp black pepper

This chicken is known as chicken shel shabbat because my kids want it
Every. Single. Shabbat. However | also make it as chicken shel yom tov,

chicken shel Wednesday etc. | usually make extra as it's great cold in a
chicken salad or warmed through with a stir fry a couple of days later.

- Preheat oven to 180-C

- Lay out the chicken in a baking tray.

- Spray it liberally with oil.

- Put all Cajun Spice mix ingredients in a little jar and shake to
mix.

- Sprinkle with the spices. | usually measure with my heart, quite
liberally.

- Bake uncovered for 35 minutes.
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Sweet & Sour Chicken Roll-Ups

By Chelsea Leibowitz @chelss_lebo

| value pack chicken
supremes, sliced
| egg, lightly beaten
| tbsp date syrup
| tbsp mustard
| tbsp mayonnaise

- Duck sauce (sweet &
sour)

| tsp paprika
| tsp garlic powder
| tsp onion powder
| tsp turmeric
- Salt & pepper, to taste

- Breadcrumbs

- Small handful of matzah
meal

- Sesame seeds

Serves: 4-6

- Season the chicken with the paprika, garlic powder, onion

powder, turmeric, salt and pepper.
In a separate bowl, whisk together the egg, date syrup, mustard
and mayonnaise. Pour over the chicken and mix.

- Optional (but highly recommended): Marinate in the fridge for

30 minutes to | hour, or even longer if you have the time.

- Mix the breadcrumbs, matzah meal and sesame seeds together,

(just as you would when making schnitzel) and coat each piece
of chicken.

- Roll each chicken supreme up while it's still raw and place the

rolls snugly into a foil-lined baking dish.

- Pour sweet & sour duck sauce generously over the chicken rolls.
- Cover tightly with foil and bake at 170°C for 20 minutes.
+ Remove the foil and bake for a further 20 minutes, until the

chicken is cooked through and the coating is lightly golden.
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