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Charoset
recipe is

These Passover recipes are
given by American-born Kathy
Ozery, who makes her home In b
rael with husband Yefet, who was
born in Yemen.

Kathy’s recipe for Yemenile
Charoset was published o an Js-
raell cookbook. The recipe makes
large amounts but portions are
casily reduced, she sald,

The Omrys are tempomrll
llvlng in Southtleld, Yefet is a re-

source person on Israel to the
Jewlsh Welfare Federation, Ka-
thy works at the Jewish Commu-
nlty Council as community af-
falrs assoclate for Soviet Jewry.
ISRAELI-STYLE ROASTED

CHICKEN

1 chicken or chicken parts
1 cap orange Julce
1 cup white wine
1 sllced onfon
1sliced carrot
1stalk celery
1 % teaspoon salt
plnch black pepper
1 teaspoon paprika
3 tablespoons oll

cop rals|
1 teaspoon cumin
1 orange

Place vegetables in bow), pour
juice and wine over, add spices,
Put chicken in for one

Yemenite |

Heat oll In frying pan and saute
until golden brown; place [n bak-
ing dish and pour marinade over,
Arrange vegetables on top, cover
with lid or aluminum foll and
bake 45 minutes at medium heat.
Remove cover from baking dish
and -bake another 30 minutes,
turning from time to time to
brown chicken evenly.

Straln sauce (remaining julces)
through a fine strainer and boil
until liquid Is reduced by half.
Peel orange Into segmepts and
arrange over chicken. Add raisins
to sauce and pour over chicken.

Garnlsh with a few cumin
sceds or thin strips of orange peel
(soaked In hot water to remove
bitter taste),

YEMENITE CHAROSET

8% ounces sesame seeds, toasted
2 pounds dates, pitted
1 pound ralsins
1 cup almonds, chopped
1 cop walauts, chopped
4 teaspoons ground elonamon
% teaspoon ground cloves
% teaspoon ground ginger
% teaspoon gronnd cardamom
% teaspoon salt

‘Toast sesame sceds by stlrring
{requently in pan over medlum
flame untfl evenly browned. Com-
bine all Ingredients (n a pot over
a low flame, adding water to
achieve desired consistency. Mix-
ture should resemblo preserves.
Continue cooking, aproximately
15 minutes, to allow flavors to
penetrate, nddlns waler as neces-

sary to maintaln desired consiat-

cncy.

FRp

< [ET
ALL. wHO
D AREHHINGRY
COME, AND EAT

Alie Obseruer & Eccentric Newspapers

editor/591-2300

*xiB

Gathering for Seder

By Helen Zucker
spocial writor

_ They Include a Matzoh of Hope ln
Soviet Jews, and

‘The Sturman family of Bloomfleld
‘Township Is gatbering for a Passo-
ver Seder this year as it has for the
last 20 years,

A traditional Reform Jewish faml-
ly, the Sturmans belong to Temple
Beth EJ, as thelr parents and grand-
parents did. Over the years, the fam-
ily has adapted and changed the Pas-
sover ceremony, in keeping with Re-
form custom.

Elaine Sturman grew up in Hunt-
Ington Woods, She has stayed close
to her roots except for five years in

, Chlcago, where husband Dr, Stephen
Sturman spent hls residency. The
couple has three children, Julle, 17;
Jefirey, 15; and Marela, 10,

Over the last 10 years, the keeping
of the Seder rituals moved naturally
from Elalne’s parents, to an aunt
and uncle, to Elalne and Fran, her
sister. Fran does thoe first night, and
Elaine docs the second Seder.
nlshu are equally important. The

8 cook for a week before the
hollday.

Each does her own cooking, mak-
Ing the main dish, usvally roast
chicken, and many of the slde dishes,
Some of the guests brings matzoh
farfel, a slde dish, or a apecial des-
scrt. Elaine likes to make lemon-
filled cream puffs this time of the

‘ear,
Y THE STURMANS retain the faml-
1y closeness, the incluslon of children
In the reading of the Haggadah, lots

they use the Unlnn Haggadah, a
rcwrltlen verslon of the ancient sto-
ry of Exodus, This includes a special
service asking the people around the
dinner table to remember and think
abont Soviet Jewry.

Julle Sturman brings her best
friend, Rebecca Leitman, to the
Sturman Seder every year. Marcla,
who has a pen pal in Russia, brings a
different friend cach year,

The gathering of 25 also includes
Fran's husband, Julian Greencbaum;
the sisters’ parents, Jean and Irving
Reosen; Beth and Bob Sklar and their

children, Josh, 8, and Elyse, 3, and,
in keeping with an anclent tradition,
always a guest who has no Seder to
which to go.

THE SEDER begins with the ar-
rival of the guests at about 7 p.m.
Everyone calches up on what mem-
bers of the family have been dolng.
In this busy houschold that takes an
hour and half. At 8:30 p.m., everyone
is seated.

Adornling the long table are pla.
cemats, white plates, black napun:
folded into seashell napkin rings,
centerpiece of baby's hmm and dxl-
sles, a decanter that belonged to Dr.
Sturman‘s mother filled with “clas-
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Around the Seder table are Jullan Greenebaum {left), Frances
Jatf

Elaine Stur-

sie" Manischewitz red concord grape
wine (the children partake along
with the adults), and Shabbat candle-
sticks that belonged to Elaine's
great-great grandmother in Russta,

The ceremonial plate, filled with
bitter herbs or white borseradish,
charoset, a shank bone, greens, a
hard-bolled egg and salt water, sits
near the head of the household, A
platter of matzohs Is near it. B

DR, STURMAN begins the Seder
by reading from the Haggadah.
Parts are given out and everyone
present who Is old enough to read
gets a part. A guest springs up and
opens the door for the prophet, Ell-
jah, to take his sip of wine. A glass
has been poured for him, and each
year a guest swears the glass looks
as if someone has taken a quick nlp.

Midway through, the reading
stops. Elalne and Fran go into the
kitchen and a long, llvely dinner is
served. Restless children are al-
lowed to rise and search for the “Afi-
komen,” the hidden matzoh, Elaine
gives a small gt to everyone under
18, not only to the child who finds the
wrapped “Aflkomen™ under the sofa
cushlons or behind the plano.

The Seder ends with lots of sing-
ing, and the guests leave reluctantly
at about 10 p.m. They will have to
wait a year to enjoy another Seder,

‘Though the purpose of the Seder s
to remember the days of slavery in

Egypt and to give thanks for free-
dom, the hollday is always a happy
one that gives way to wine, good

.food and muste.

Today's pancakes are a fluffy, lender, civilized version of an
anclent bread.

PANCAKES HAVE been known (o be Intertwined with rellgion,
u-admwn and {:lgkmd. Jurhh people eat them ou thielr houdlyl -

at Passov

wll.h matzoh meal and no luvullng: at Ehbuuth. Whea dllry dl.lh
3 are eaten, cheesa blintzes.

In early a:ﬂ:undlygwhmlmlwuldmn!lhunm
from mmluwellumm animal foods lke milk, cheese and
cggs, pancakes becama a treat for the day before the beginning of

Let's not forget about the old North American Itltnd Paul Bu-
nyan, who had a pancake lppedte that sup; ly a grill so
big wlth & corral around It and graln elevators to hold the flour,
Concrete mixers were sald to h:vn ‘churned the batter that merged
in four-foot waves onto a griddl by cooks, who skated
uv:r 1t with slaba of bacon tied l.n thelr feet. (Sounds like some of
hé Janes clan at tho lnst “mf,f on.)

1+ PANCAKES CAN be cooked in many dlfferent ways, Baslcally,

. albstart with a baiter using flour, butter, eggs and milk. Taste and
Lent, Shrove Tucsday, pancakes are still caten lp many countries, 1. taxture diff
nndln!mslmd Shmc’l‘uudul.loﬂmca!hd"plnuh day.”" .

X ference begin with the addition or omission of a leaven-
ing agent such as yeast, baking soda or baking puwder.

A SECRET tip used by tho great chels before be, g to cook
their favorite pancakes has them heating up the griddle or frying
pan from the start with a small amount of greasa and/or butter to
eoat the pan bottom, After tha pan is heated ﬂgnl!lcmuy. pour out

e grease, wipe with & clean cloth and add more {resh grease or
bnm-r and heat a ly.

Then, Just before the pan begins to smoke, add your batter, Al-
wnyl throw out your nm. as it only begins the seasoning of the
pan and collects too much of the pan taste, Then, npul with the
grease, and yoll 're In business,

Bon appetit!

Seerecipes, Page2 |
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of music, sin Dr. , hairpe
hour, turning from time to tme. Ploase tum to Page 2 such as “Dnyn‘xﬂg“ (nd “Chad Gos. man, Jenny Greoneb Julie and Marcl Stur- u,f m,,l:,e s:d':; ::: savle‘?:;r;‘
ya” man, this is an lavigorating season,
. N
Pancakes: they siz
©S. ere S W Y eup -
a;‘;: c:;;ry meal, every courss, from appetizer to dessert, thero's - Should you prefer to use yeast, it would be best to allow the :
'A traveler could circlo the globe and flnd some form of this taste budS . baltirw ‘ripen” for at least six to cight hours before beginning to .
Ll;t;rl'::l:m favorita — In ﬂﬁ;  smoall 2y quért:'nsl-ugn ug‘{n?at | Personally speaking, I think the lightest pancakes are achioved .
.manh - ¥ breakfast, glo or 5 'by separating the egg yolk from the egg white — with the yolk :
dmmllgd t:;‘;s entrees, mll'mnd '“ce‘:n for hora d’oeuvres. chef La"‘y R g beaten Iuto the baug an the white beaten separately until itlﬂ
e lfm :a Eu. crepes, , palacsintak, pfannkucha . . . hut not dry — then gently folding the white into the batter and
pan Janes o pouring Immedlately onto a hot, greased griddle.



