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Recipe title:  Chocolate Babka 
Recipe source or inspiration:  https://www.kingarthurbaking.com/recipes/chocolate-
babka-recipe 
Recipe:  
This overstuffed yeast loaf, filled with two kinds of chocolate, nuts, and cinnamon, is 
based on a traditional eastern European bread. A classic sweet bread, it's usually 
shaped in a twist and topped with streusel. Babka is a perennial best-seller at Jewish 
bakeries in many major North American cities. 
 
This recipe makes two rather large loaves: one to keep, one to give away. If you'd like to 
make just a single loaf, see "tips," below. 
 
Our thanks to Maggie Glezer, and her book, "A Blessing of Bread," for the inspiration for 
this recipe. 
 
PREP 
25 mins 
 
BAKE 
50 mins to 1 hr 
 
TOTAL 
4 hrs 45 mins 
 
YIELD 
2 loaves 
 
Chocolate Babka 
 
Ingredients 
 
Dough 
 
1 to 1 1/4 cups (227g to 283g) lukewarm water 
2 large eggs 
6 1/4 cups (751g) King Arthur Unbleached All-Purpose Flour 
1/3 cup (37g) Baker's Special Dry Milk or nonfat dry milk 
2 tablespoons instant yeast, SAF Red or SAF Gold instant yeast preferred 
1/2 teaspoon cinnamon 
1/2 cup (99g) sugar 



2 1/2 teaspoons salt 
10 tablespoons (142g) unsalted butter, at room temperature* 
1 tablespoon (14g) vanilla extract 
*Reduce the salt to 2 1/4 teaspoons if you use salted butter. 
 
Filling 
 
1/2 cup (99g) sugar 
1/2 teaspoon cinnamon 
1/3 cup (28g) unsweetened cocoa, Dutch-process or natural 
1/2 teaspoon espresso powder 
4 tablespoons (57g) butter, melted 
1 cup (170g) finely chopped semisweet chocolate or semisweet chocolate chips, mini 
chips preferred 
1 cup (113g) diced pecans or walnuts, toasted if desired 
Glaze 
 
1 large egg, beaten with a pinch of salt until well-combined 
Topping 
 
4 tablespoons (57g) butter, melted 
1/2 teaspoon cinnamon 
2/3 cup (74g) confectioners' sugar 
1/2 cup (57g) King Arthur Unbleached All-Purpose Flour 
 
Instructions 
Combine all of the dough ingredients (starting with the lesser amount of water), mixing 
until everything is moistened. Add additional water if necessary to enable the dough to 
come together. Cover the bowl, and let the dough rest for 20 minutes. Then mix/knead it 
until it's soft and smooth. 
 
Place the dough in a lightly greased bowl, and cover the bowl. The dough is going to 
rise for about 1 1/2 to 2 hours, until it's quite puffy. 
 
Gently deflate the dough, and divide it in half. Set the pieces aside, covered, while you 
make the filling. 
 
To make the filling: Combine the sugar, cinnamon, cocoa, and espresso. Stir in the 
melted butter. The mixture will look grainy and slick; that's OK. 
 
Shape each half of the dough into a 9" x 18", 1/4"-thick rectangle. If the dough "fights 
back," let it rest for 10 minutes to relax the gluten, then stretch it some more. Don't be 
fussy about this; 19" or 20" is as good as 18". 
 
Smear each piece of the dough with half the filling, coming to within an inch of the 
edges. 



 
Scatter half the nuts, and half the chopped chocolate/chips over each piece. If using 
standard-size chips, process them in a food processor first, to create smaller bits of 
chocolate and a less chunky filling. 
 
Starting with a short end, roll each piece gently into a log, sealing the seam and ends. 
Working with one log at a time, use a pair of scissors or a sharp knife to cut the log in 
half lengthwise (not crosswise) to make two pieces of dough about 10" long each; cut 
carefully, to prevent too much filling from spilling out. With the exposed filling side up, 
twist the two pieces into a braid, tucking the ends underneath. Repeat with the other 
log. Place each log into a lightly greased 9" x 5" loaf pan. 
 
Brush each loaf with the egg glaze. Mix together the topping ingredients until crumbly, 
and sprinkle half the topping over each loaf. 
 
Tent each pan with plastic wrap, and let the loaves rise until they're very puffy and have 
crowned a good inch over the rim of the pan, 1 1/2 to 2 1/2 hours. Towards the end of 
the rising time, preheat your oven to 300°F. 
 
Bake the bread for 35 minutes. Tent lightly with foil, and bake for an additional 15 to 25 
minutes (for a total of 50 to 60 minutes); the loaves should be a deep-golden brown. 
 
To ensure the loaves are baked through, insert a digital thermometer into the center of 
one loaf. It should register at least 190°F. 
 
Remove the loaves from the oven, and immediately loosen the edges with a heatproof 
spatula or table knife. Let the loaves cool for 10 minutes, then turn them out of the pans 
onto a rack to cool completely. 
 
Slice the babka and serve it at room temperature; or rewarm individual slices briefly in a 
toaster, if desired. Store any leftovers, well wrapped, at room temperature for several 
days; freeze for longer storage. 
 
Tips from our Bakers 
 
Note: A prior version of this recipe included alternate shaping directions. In case you're 
looking for them, here they are, beginning with the rolled-out dough spread with filling: 
Starting with a short end, roll each piece gently into a log, sealing the seam and ends. 
Place each log of dough into a lightly greased 9" x 5" loaf pan. Just before baking, brush 
each loaf with the egg glaze; pop any air bubbles with a toothpick. Then, cut a deep 
vertical slash the length of each loaf, cutting through at least 3 layers. Bake as directed. 
 
We love that this recipe makes two loaves; it's great to be able to keep one, and have 
one to give away. If you want to make just a single loaf, though, simply cut all of the 
ingredients in half, and proceed as directed in the original. 
 



 
Recipe title:  Raspberry Chocolate Rugelach 
Recipe source or inspiration:  The Smitten Kitchen Cookbook 
Recipe:  
Makes 48 cookies 
 
Prep Time: About 1 1/2 hours (plus at least 2 hours to chill dough; Bake Time: 20-25 
minutes 
 
Ingredients 
 
For the dough: 
 
2 sticks unsalted butter, room temperature 
8 ounces cream cheese brick, room temperature 
1/2 teaspoon salt 
2 cups unbleached all-purpose flour 
 
For the Fillings: 
 
2/3 cup seedless raspberry jam (unless you prefer the seeds) 
2/3 cup sugar 
1 tablespoon cinnamon 
3-4 tablespoons pecans, toasted and finely chopped (you could use walnuts or almonds 
too) 
1/2 cup bittersweet chocolate (3 oz.), finely chopped or mini-chocolate chips 
 
For the Glaze: 
 
1 large egg yolk 
1 teaspoon water 
Turbinado sugar 
 
 
1. To make the dough: Beat together the butter and cream cheese in the large bowl of 
an electric mixer until mixture is light and fluffy. In a separate bowl, mix together the 
flour and salt and then pour into the butter/cream cheese mixture. Beat on low speed 
until flour is barely visible. Turn dough out onto a piece of plastic wrap, flatten it out into 
a large disk and wrap well in the plastic. Chill for at least 2 hours and up to 3 days. 
 
2. While dough is chilling, line 3 baking sheets with parchment and set aside. Heat the 
jam in a small saucepan just to loosen it a bit for easier spreading. Set aside. In 4 
separate small bowls, prepare your fillings. Mix together the sugar and cinnamon in one 
bowl, the pecans in another, the chocolate in another and the egg yolk whisked together 
in the fourth. 
 



3. Divide the dough into thirds and place one of them on a well-floured counter or board 
and return others to the refrigerator until ready to roll them out. Using a well-floured 
rolling pin, roll out dough to a large sort of thin circle about 12 inches in diameter. 
 
4. Spread 2-3 tablespoons of the warmed jam over the entire surface of the dough. 
Then sprinkle 3 tablespoons of the cinnamon-sugar all over it it. Sprinkle on 2 
tablespoons of the chocolate and 1 tablespoon of the nuts. To make sure the fillings 
stay attached to the dough, press down lightly over the whole thing with a piece of 
waxed paper (save for using on the remaining two pieces). Using a pizza cutter or sharp 
knife, first cut dough in half and then into quarters. Now cut each quarter into 4 
triangles. Roll each triangle from the outside to the middle, keeping the roll tight. 
Transfer the rolled pieces to a prepared cookie sheet, trying to keep the pointed ends of 
the cookies on the bottom, and space them at least 1 inch apart. Put the whole tray into 
the freezer for 15 minutes. 
 
5. Preheat the oven to 350ºF and repeat Steps 3 & 4 with the remaining two pieces of 
dough, making sure to place them in the freezer for chilling before baking. 
 
6. Remove the first tray from the freezer, brush the rugelach with the egg wash and 
sprinkle with the turbinado sugar. Bake for 20-25 minutes until they are golden brown 
and puffy. Make sure to transfer the rugelach from the baking sheet while they're still hot 
or they may be hard to transfer once the jam that seeps out from the cookies, hardens. 
Let cookies cool before serving. 
 
7. Rugelach keep in an airtight container for several days at room temperature. 
 
My Notes: I used up everything but the chocolate in the filling and not quite all the 
raspberry jam. Mine took a little longer than 25 minutes. I'll flip the cookie sheet front to 
back next time. I baked the first tray but froze the rest after they were assembled so I 
can bake them later. Brush with the egg wash and add the sugar on top just before you 
bake them frozen...they should take a few minutes more to bake. You can also sprinkle 
the tops with more cinnamon sugar instead of the coarse sugar. 
 
 
Recipe title:  Most Amazing Challah Bread 
Recipe source or inspiration:  Allrecipes.com 
Recipe:  
Ingredients 
 
4 (.25 ounce) packages quick-rise yeast 
4 cups warm water (110 degrees F/45 degrees C) 
2 tablespoons salt 
¾ cup white sugar 
1 cup pareve margarine, melted (I used butter) 
4 eggs 
12 cups bread flour, or as needed 



1 egg 
½ teaspoon vanilla extract 
¼ cup sesame seeds, divided 
 
Directions 
 
Step 1 
Sprinkle the yeast over the water in a large bowl, and stir gently to moisten the yeast. 
Stir in salt, sugar, margarine, and 4 eggs, and beat well. Gradually mix in the flour, 1 
cup at a time, up to 12 cups, until the dough becomes slightly tacky but not wet. Turn 
the dough out onto a floured surface, and knead until smooth and elastic, 8 to 10 
minutes. 
 
Step 2 
Grease baking sheets, or line them with parchment paper and set aside. 
 
Step 3 
Cut the bread dough into 4 equal-sized pieces (or 2 pieces to make 2 large loaves). Cut 
each piece into thirds for 3-strand braided loaves. Working on a floured surface, roll the 
small dough pieces into ropes about the thickness of your thumb and about 12 inches 
long. Ropes should be fatter in the middle and thinner at the ends. Pinch 3 ropes 
together at the top and braid them. Starting with the strand to the right, move it to the 
left over the middle strand (that strand becomes the new middle strand.) Take the 
strand farthest to the left, and move it over the new middle strand. Continue braiding, 
alternating sides each time, until the loaf is braided, and pinch the ends together and 
fold them underneath for a neat look. Repeat for the remaining loaves. 
 
Step 4 
Place the loaves onto the prepared baking sheets, and let rise until double in size, 1 to 1 
1/2 hours. 
 
Step 5 
Preheat an oven to 350 degrees F (175 degrees C). Whisk 1 egg with vanilla extract in 
a small bowl, and brush the loaves with the egg wash. Sprinkle each loaf with about 1 
tablespoon of sesame seeds. 
 
Step 6 
Bake in the preheated oven until the tops are shiny and golden brown, about 30 
minutes. Let cool before slicing. 
 
I cut this into 1/4 and made two small loaves.  
 
 
Recipe title:  Pure Potato Latkes 
Recipe source or inspiration:  New York Times, Nathaniel Wade and Joan Nathan 
Recipe: https://cooking.nytimes.com/recipes/1021682-pure-potato-latkes 

https://cooking.nytimes.com/recipes/1021682-pure-potato-latkes


 
Ingredients 
4 large Idaho or russet potatoes, washed and dried 
 Kosher salt and freshly ground black pepper 
 Canola oil, for frying 
8 ounces sliced smoked salmon (optional) 
 Crème fraîche or sour cream, for serving (optional) 
 Chopped fresh chives, for serving (optional) 
  
Instructions 

Adjust the rack in the middle of the oven and heat to 350 degrees. Bake the potatoes 

directly on the rack for 30 minutes, then flip and bake for another 15 minutes until they 

are hot throughout but still raw in the middle. Remove and let cool for about 30 minutes. 

 

Slice the potatoes in half widthwise. Holding the curved peel side with one hand, grate 

the flat, flesh side of each piece using the large holes of a box grater. The grating 

process should open them up like a jacket, leaving you with potato skins perfect for 

frying later, if you’d like. (You could also use a food processor with a grating blade 

instead; just peel your potatoes beforehand.) Sprinkle the grated potatoes with 1 

teaspoon salt and 1/2 teaspoon pepper. Adjust the seasoning to taste. 

 

Take about 1/2 cup grated potato in your hands and gently squeeze between your 

palms to form a patty. Press the patty until about 1/2-inch thick and carefully set the 

latke on a plate. Repeat with the remaining grated potatoes to make about 8 latkes. 

Cover and refrigerate a few hours or overnight. 

 

Just before serving, heat a large, heavy skillet with about 1/4 inch of canola oil over 

medium-high. When it is hot, a shred of potato dropped into the oil should sizzle. 

Working in two batches, gently fry four latkes until crisp and deep golden, about 3 to 4 

minutes per side. Transfer to paper towels or a paper bag to drain, and repeat with 

remaining latkes. 

 

Serve hot, topped with a slice of smoked salmon, a dollop of crème fraîche or sour 

cream and a few sprinkles of chives, if you like. 
 
 
Recipe title:  Hanukkah Puppy Chow 
Recipe source or inspiration:  Pinterest 
Recipe: https://www.forkandbeans.com/2015/12/05/hanukkah-recipes-for-kids/ 
 

https://www.forkandbeans.com/2015/12/05/hanukkah-recipes-for-kids/


Ingredients: 
3 Tbsp. peanut butter 
1 bar of nondairy white chocolate 
1 1/2 c. gluten free cereal 
1/4 c. powdered sugar 
3 Tbsp. nondairy white chocolate chips 
1 handful gluten free pretzel sticks 
blue colored allergen-friendly candies (I used NoNo’s) 
 
Instructions:  
In a microwave safe bowl, warm up the peanut butter and white chocolate 
together until just melted. 
Place the cereal in a large plastic bag, add the melted peanut butter and white 
chocolate to coat the cereal. Add the powdered sugar, seal, and shake vigorously 
until evenly coated. 
Pour into a bowl, add the pretzels, white chocolate chips, and NoNo’s (or other 
blue-colored candies). 
 
 
Recipe title:  Shepherd's Pie 
Recipe source or inspiration:  Epicurious: 
https://www.epicurious.com/recipes/food/views/shepherds-pie-240224 
Recipe:  
YIELD 

Makes 6 servings 
ACTIVE TIME 

30 minutes 
TOTAL TIME 

1 hour 
INGREDIENTS 

• 1 tablespoon vegetable oil 
• 1 large onion, peeled and chopped 
• 1 large carrot, peeled and chopped 
• 1 pound ground lamb (or substitute half with another ground meat) 
• 1 cup beef or chicken broth 
• 1 tablespoon tomato paste 
• 1 teaspoon chopped fresh or dry rosemary 
• 1 tablespoon chopped Italian parsley 
• 1 cup frozen peas 
• 2 pounds russet potatoes, peeled and cut into chunks 
• 6 tablespoons unsalted butter 
• 1/2 cup milk (any fat content) 
• Kosher salt to taste 

Instructions 
1. Preheat oven to 375°F. 

https://www.epicurious.com/recipes/food/views/shepherds-pie-240224


2. In a large sauté pan over medium-high heat, heat the oil, then add the onion, 
carrot, and meat. Cook until browned, 8 to 10 minutes. 

3. Drain the fat and add the broth, tomato paste, and herbs. Simmer until the juices 
thicken, about 10 minutes, then add the peas. 

4. Pour the mixture into a 1 1/2-quart baking dish; set aside. 
5. Meanwhile, bring the potatoes to a boil in salted water. Cook until tender, about 

20 minutes; drain. 
6. Mash the potatoes with the butter, milk, and salt. 
7. Spread them over the meat mixture, then crosshatch the top with a fork. 
8. Bake until golden, 30 to 35 minutes. 

 
Tip 
Instead of using a baking dish for the Shepherd's Pie, keep the filling in the (ovenproof) 
sauté pan in which you cook it, top with the crust, and bake it all in the oven for a skillet 
version that won't dirty another dish. 
 
I used ground beef instead of lamb, pre-made mashed potatoes and peas and carrots 
rather than just peas. Delish! 

 
Recipe title:  Gluten Free Latkes 
Recipe source or inspiration:  https://veganglutenfreelife.com/vegan-gluten-free-
latkes/#wprm-recipe-container-2338 
Recipe:  
Ingredients 
2 lbs russet potatoes peeled 
1 large sweet onion* 
1 tbsp milled flaxseed mixed with 3 tbsp water, set aside 
3 tbsp gluten-free flour 
1/2 tsp baking powder gluten-free 
1/2 tsp salt 
1/2 tsp pepper 
1/4 cup oil if frying** 
unsweetened applesauce optional pairing 
 
*We used scallions 
**Baked option at end 
 
Instructions 
1. Make flaxseed "egg" by combining 1 tbsp ground milled flaxseed with 3 tbsp water in 
a small bowl, stir, and set aside to thicken for 5-10 minutes. 
2. Line a large bowl with a clean dishtowel. 
3. Peel and cut potatoes. Place peeled potatoes in a bowl with water and lemon so they 
stay fresh. 
4. Use either a hand grater or a food processor to shred the potatoes (do not puree). 
5. Add shredded potatoes to the dishtowel lined bowl. Squeeze all the liquid out of the 

https://veganglutenfreelife.com/vegan-gluten-free-latkes/#wprm-recipe-container-2338
https://veganglutenfreelife.com/vegan-gluten-free-latkes/#wprm-recipe-container-2338


potatoes. It is important to get as much liquid released as humanly possible. Pour off 
the liquid, reserve the starch on the bottom of the bowl. 
6. Place drained potatoes back into the bowl and squeeze fresh lemon over each batch 
of shredded potatoes to keep from turning grey. Cover with a towel. Keep the potatoes 
covered at all times otherwise they will turn an ugly grey color. 
7. Shred or grate onions. 
8. Stir in onions, flax "egg", gluten-free flour, baking powder, salt and pepper to 
shredded potatoes. 
9. Heat oil in a large skillet on medium-high heat.  
10. Working in batches, carefully add a heaping tablespoon of shredded potato mixture 
to hot oil, it may splatter. Flatten with the back of a spoon. Brown on each side, 
approximately 5 to 8 minutes each side, depending on the size. 
11. Place cooked latkes on a paper towel to drain away excess oil. Be careful to keep 
hungry loved ones away from cooked latkes otherwise they will never make it to the 
table. 
 
BAKED LATKES 
1. Preheat oven to 350 degrees F. 
2. Spray small muffin tin with olive oil. 
3. Place tablespoon size shredded latkes into muffin tins and lightly spray tops of the 
potatoes (will help them brown evenly, it is optional) 
4. Cook latkes until browned, approximately 25 to 30 minutes.  
 
SERVE 
Top your latkes with a spoonful of applesauce.  
 
We switched to this recipe because we didn't like the low FODMAP recipes with no 
binder. This worked and tasted MUCH better! 
 
 
Recipe title:  3 ingredient applesauce 
Recipe source or inspiration:  https://minimalistbaker.com/3-ingredient-applesauce-
no-sugar-added/#wprm-recipe-container-51103 
Recipe:  
Ingredients 
2 medium honeycrisp apples, peeled, cored, and chopped in bite-size pieces (sweet 
apples are best // leave peel on for more texture and fiber) 
1/4 tsp ground cinnamon (plus more to taste) 
2-3 Tbsp water 
1 tsp lemon juice or apple cider vinegar (for preserving / keeping fresh longer / tartness) 
1-2 tsp maple syrup (or other sweetener of choice // optional) 
 
Instructions 
1. To a medium saucepan add peeled chopped apples, cinnamon, a dash of water (~2-
3 Tbsp / 30-45 ml as original recipe is written), and lemon juice or apple cider vinegar. 
Stir. 

https://minimalistbaker.com/3-ingredient-applesauce-no-sugar-added/#wprm-recipe-container-51103
https://minimalistbaker.com/3-ingredient-applesauce-no-sugar-added/#wprm-recipe-container-51103


 
2. Cover and cook over medium heat until it simmers, then reduce heat to low / 
medium-low and continue cooking until the apples are very tender and slightly 
caramelized — about 15-20 minutes. Stir occasionally. 
 
3. Use the back of a wooden spoon or potato masher to mash into a loose sauce. You 
could also blend with an immersion blender, in a food processor or high-speed blender 
for smoother texture (optional) – a helpful step if you left the skins on. Add a dash of 
maple syrup or sugar of choice to sweeten (optional – depends on sweetness of your 
apples). 
 
4. Enjoy fresh, or store cooled leftovers in the refrigerator up to 4-5 days, or in the 
freezer up to 1 month. Enjoy cold or reheated in the microwave or on the stovetop over 
low heat until hot (add more water as needed if dry). 
 

 
 
 
 


