
Serves: 12

Ingredients

Directions

2 gallons water

1 pound dry egg noodles 

1/4 cup unsalted butter 

2 cups  4% Cottage Cheese 

3/4 cup sugar 

2 cups sour cream 

1/2 cup whole milk

2 teaspoons vanilla extract

4 eggs

1 cup cornflakes, crushed

1 teaspoon ground cinnamon

2 Tablespoons sugar 

Preheat oven to 350 degrees F. 

In a large stock pot bring the water to a boil. Add 
the dry egg noodle to the boiling water. Cook 
the noodles for 8 to 10 minutes or until the 
noodles are al dente. Drain the noodles into a 
colander and run cold water over them. Drain 
well and set aside. Butter a 9x13" baking dish. 

In a large sauce pot over medium heat, heat the 
butter and toss in the cooked and drained 
noodles. 

In a large mixing bowl combine the cottage 
cheese and 3/4 cup sugar. Next add the sour 
cream, milk, vanilla extract and eggs to the sugar 
mixture and whisk until blended well. Stir the 
creamed sugar and egg mixture into the 
buttered noodles. Spoon the noodle mixture into 
the prepared baking dish. 

Sprinkle cornflake crumbs all over the top. 
Combine the cinnamon and remaining 2 Tbsp. of 
sugar and sprinkle evenly over the crumbs. Bake 
until the kugel for approximately 45 minutes until 
golden brown.

“I love to mix up the eggs and 
milk with my dad!”

Kugel
(Noodle Pudding)



Sweet and Savory Brisket
Families coming together using the 
power of food to teach culture, traditions and history

Makes 28 Servings

Ingredients

Directions

7 pound boneless beef  brisket

1/4 cup extra virgin olive oil 

2 cups sliced Spanish onions

1 pound sliced carrots 

1 pound sliced celery

3 cups canned crushed 
tomatoes, no added salt

10 peeled garlic cloves 

3 cups ginger ale

1/2 cup light brown sugar

16 ounces sliced mushrooms 

1/2 tablespoon ground pepper 

1/2 tablespoon kosher salt 

1 tablespoon low sodium sauce, 
soy 

3 cups low sodium beef broth

Preheat oven to 300 degrees F. Rinse the brisket and 
pat dry. Rub both sides of the meat with black 
pepper and salt. Heat a large skillet over a medium 
flame on the stovetop. Drizzle 2 tbsp. of olive oil into 
the pan. Brown the brisket on both sides it will take 4 
to 5 minutes per side. 

Remove the browned brisket from the skillet. 

Drizzle 2 tbsp. more olive oil in the pan and add the 
sliced onions. Sauté them over medium high for a few 
minutes till they begin to soften and shrink in size. 

Add the carrots, mushrooms and celery slices. Sauce 
for another 5 to 6 minutes till the onions are 
caramelized and the vegetables are fragrant. 

Deglaze the pan with the ginger ale, beef broth, soy 
sauce, spices, sugar and canned tomatoes. Place 
brisket on top of the tomato sauce, fat cap facing up. 
Cover the roasting pan tightly with foil, tenting 
slightly so there is no contact between the foil and 
the ingredients inside. 

Place into the preheated oven. Roast the brisket for 
three hours and then remove the brisket from the 
oven. Let the brisket sit on a cutting board for 15 
minutes to rest. Thinly slice the brisket making sure to 
cut the meat against the grain. Place the sliced 
brisket back into the roasting pan, cover with foil and 
roast for another 2 hours. Never allow the pan to go 
dry. You can add extra beef broth to the pan to cover 
the brisket. Brisket is ready when it flakes tenderly 
when pierced with a fork.

“Chef’s little helper; passing on 
the family holiday traditions”

- Jeffrey Quasha
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