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to her family for Rosh Hashana when they lived on a collective farm in Israel.

Lamb a tradition
at Rosh Hashana

Moroccan family’s custom born of necessity in Israel
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This beet and orange salad it

 the new year, including beets she writes.

to serve at least ge!
Moroccan beet and orange salad

Prep: 1 hour, plus resting time Cook:1hour Makes: 8 to10 servings
This tasty side dish from Joan Nathan's latest cookbook, “King Solomon’s Table;'Is a bright and colorful salad she loves

toserve at Rosh Hashana. rding. 5 of the nin the year
200, % to serve at least seven for the new year, incuding beets? If you can find the
o your don't bleed red.
6 to8 medium beets ] eat oven to 350 degees. Rinse the beets, rub them with the aiveof, wrap them
2 tablespoons olive oll in foil and put them on a rimmed baking sheet. Roast them until tender when
2 to3naveloranges poked with a fork, about 1 hour. Remove from oven and allow to cool. When cool
Sticd ofTI8mon enough to handle, peel the beets and cut into bite-size pieces.
2 i With and bottoms of the oranges. Slice off the
1 teaspoon ground cumin, peel and the white pith, and cut In betwean the white membranes to extract
ortotaste individual segments.
Salt and freshly ground

Ina small bow! mix the lemon juice, garlic, cumin, and salt and pepper to taste.

black pepper, to taste Whiskin the olive ol then toss with the bests, Letsit for afew hours at room

Vs cup extra-virgin olive oil

G t before serving, add th o ith the
> bund pecician : e .
oediT serving (for I 9gfat,lg

6 g sugar, 2 g protein, 158 mg.

. green pistachios ST E Toer

Tinzia (aka tinziya)

Prep: 20 minutes  Cook: 40 minutes Makes: & to10 servings

Shoshy Mor makes this side dish at Rosh Nashana to serve with lamb. In Israel,it's a very popular sweet dish
served at other celebrations, ke weddin

3 tablespoons

vegetable oil

large or 3 medium

onions, sliced

teaspoon salt

/2 teaspoon black
pepper

/2 teaspoon turmeric

/2 teaspoon ground

cinnamon

teaspoon ground

nutrmeg

cup dried figs

cup prunes.

cup dried apricots.

/2 cup dark raisins

"2 cup golden raisins.
tablespoons brown
sugar

/s cup sweet, red
dessm wine, such

=N

BN

cup slloed blanched

S Tinzla s a dish of ried frut, In this case igs, prunes, apricots and raisins, seasoned with

spices and simmered until tender and flavorful.

Heat the ollin a large skillet over medium heat, about 2 minutes. Add the onions; cook, stirring until they become
translucent, about 2 minutes.
2 Add the salt, black pepper, turmeric, cinnamon and nutmeg; cook, stirring, 1minute. Stirin the figs, prunes, apricots.
and both Kinds of raisins. Cook and stir, about 2. mlnutes Add the brown sugar and wine; heat to a boil. Lower the
heat to a simmer, cover thy the liqu and the fruit s soft, 30 minutes.
3 Serve at room temperature, sprinkled with the almenus.

ing \Tgfat,lg fat, 0 0g
carbohydrates, 34 g sugar, 5 g proteln, 242 mg sodium, 6 g fiber

Moroccan-style lamb shanks
Prep: 40 minutes  Cook: 2 hours. 30minutes Makes: 6 servings

mb for the first night of Rosh Hashana, Erev Chag,

and for lunch the following day. gt Wk 1 froeser, evory partof th ShTal e used, providing
enough meat for the two-day holiday, r
sich as the heart and Iver, and skin or a drum caled oo

Vi cup Heat oven to 375 degrees. Place a wide skillet on medium to medium-high heat;
6 lamb shanks, about coat the bottom with the oil. Season the lamb shanks generously with salt. In two - - | |-
14 ounces each, batches, sear both sides of the lamb shanks, 3-5 minutes. per side.
bonie-ip, donbtrim 2 Transfr the meat to a latte,leaving me nquld in the pan; cook the onions on
'satln medium until golden brown, about 18 mi
6 largd A 2 3 Vixbrown sugar, spices and 72 leasnoon salt in a small bowl; stir the mixture into
3 b e the onlons; add the beef bouon, Mix well.
sugar ;. U5in8 two ungreased baking pans, layer each In this order: a thinlayer of onlons
1 tablespoon n the bottom, then lamb shanks, then top with more onions. Cover with
cinnamon Bake until lamb Is tender, 2 hours.

/2. tablespoon turmeric 5 To toast almonds, spread them in a single layer on a rimmed baking sheet; toast

/2 tablespoon white mm ‘oven untillightly browned, about 3 minutes. Sprinkle over the shanks before
pepper

3 tablespoons.
granulated beef
bouillon or 9 instant.
beef bouillon cubes

Nu\rltlon information per serving: 601 calories, 27 g fat, 7 g saturated fat, 181 mg
cholesterol, 26 g carbohydrates, 13 g sugar, 62 g protein, 1,406 mg sodium, 4 g fiber
Variation: Braising

3 cup liced inthe we also had braising the lamb. To do so, in step 4, use
almonds without beef broth buillion. Pour
a large Dutch oven. Add the Bake, d, at i

tender, about 21/2 hours.



