
 
 

Enjoy the Kol HaNeshamah Shavuot Recipe Swap!   

Thanks to our contributors 

 

List of Recipes: 

 

Amaretto Cheesecake with Chocolate Cookie Crust 
Coffee Almond Ice-Cream Cake with Dark Chocolate Sauce 

Mocha Cheesecake 

Classic New York Cheesecake with Choice of Topping 

Earl Grey Yogurt Cake 

Easy Blintz Souffle 

Dairy Noodle Pudding Souffle 

Better than Cheesecake Noodle Kugel 

Potato/Egg/Sour Cream casserole 

Roasted Beet Salad With Spinach, Yogurt & Feta Cheese 

Cauliflower Cheese Soup 
 
 

  



Coffee Almond Ice-Cream Cake with Dark Chocolate Sauce (From Gourmet Magazine)  

 With Thanks to Carolyn Niederman 

1 1/2 cups of chocolate wafer crumbs(about 30 wafers) 

1/2 stick of unsalted butter melted 

1 1/2 pints of coffee ice cream ( or any flavor you like) 

1 1/2 cups well chilled heavy cream 

1 tsp vanilla 

1 1/2 cups of amaretti (Italian almond macaroons) 

1/2 cup sliced blanched almonds toasted lightly (optional) 

 

In a bowl with a fork stir together the crumbs and the butter until the mixture is well combined. 

Pat the mixture onto the bottom and one inch up the sides of a lightly oiled 8” springform pan, 2 

1/2 inches deep. 

Freeze the crust for 30 minutes or until firm. 

Spread the ice cream, softened, evenly on the crust and return the pan to the freezer for 30 

minutes or until ice cream is firm 

In a bowl with an electric mixer beat the cream with the vanilla until it holds stiff peaks and fold 

in the amaretti thoroughly 

Spread this mixture over the ice cream  

Smooth the top of the cake and sprinkle with the almonds 

Freeze the cake for 30 to 45 minutes untie top is firm. 

Freeze the cake, covered with plastic wrap and foil for at least 4 hours or overnight 

Just before serving wrap a warm dampened kitchen towel around the sides of the pan, remove 

the side and transfer  

cake to a serving plate. Serve with chocolate sauce 

 

Dark Chocolate Sauce 

1 1/2 cups heavy cream 

2/3 cup firmly packed brown sugar 

4 ounces of bittersweet chocolate chopped 

3 ounces of unsweetened chocolate chopped 

1/2 stick unsalted butter softened 

3-4 Tablespoons of Amaretto or to taste 

 

In a heavy saucepan combine the cream and the brown sugar bringing the mixture to a boil over  

moderately high hear, whisking occasionally and whisk until the brown sugar is dissolved. 

Remove the pan from the heat, add the chocolates and whisk till the chocolate is melted. Whisk 

in the butter and the Amaretto until sauce is smooth. Let cool slightly, 

 

The chocolate sauce may be made in advance and keep covered and chilled. Reheat over very 

low heat till warm.  



Easy Blintz Souffle (From Soup to Nosh, SSDS of Newton, MA) 

 With thanks to Rebecca Ivry 

 

Ingredients: 

3 boxes frozen blintzes, cheese and fruit 

6 eggs 

½ C melted butter 

1-½ C sour cream 

½ C sugar 

¼ C orange juice 

2 tsp vanilla 

⅛ tsp salt 

 

Pre-heat over to 350 degrees. 

 

Directions: 

Put frozen blintzes in 9x13 baking pan.  Alternate flavors.   

Mix all remaining ingredients with electric mixer (or beat by hand until well 

mixed).  Pour over blintzes.  Bake 45-60 minutes or until top is slightly 

golden brown.  Serve hot or at room temperature.   

 
  



Mocha Cheesecake (The Essential New York Times Cookbook) 

 Thanks to Rebecca Ivry 

 

Ingredients 

1 C graham cracker crumbs 

5 tablespoons unsalted butter 

1 C plus 2 tablespoons granulated sugar 

Three 8 oz packages cream cheese at room temperature (very important) 

2 large eggs 

½ lb semisweet chocolate chips, melted and cooled 

2 tablespoons heavy cream 

1 C sour cream 

½ C cooled double strength espresso OR ¼ C cooled coffee plus ¼ C dark rum 

1 teaspoon vanilla extract 

Chocolate curls for garnish (optional) 

1 tablespoon confectioners’ sugar, mixed with cocoa powder for garnish (optional) 

 

Directions: 

Pre-heat oven to 350 degrees.   

1. Combine graham cracker crumbs with butter and 2 tablespoons sugar, blending 

thoroughly with your fingers.  Press the mixture firmly and smoothly into the bottom of 

an ungreased 9-inch springform pan. 

2. Put cream cheese in bowl (use kitchen aid style or hand held electric mixer).  

Add 1 C of sugar, then add eggs and beat on low speed until smooth and well blended, 

slowly increasing the speed.   

3. Add the chocolate and heavy cream and continue mixing until blended. 

4.   Add the sour cream, cooled espresso/coffee, vanilla and mix until well blended. 

5. Pour the batter into the prepared pan.  Bake 45 minutes or until puffed at the 

side.  The center will be somewhat soft but will firm with cooling.  Cool on a rack for 

several hours.  Place in the refrigerator for several hours; cake will become firm when 

chilled.   

6. Remove the sides of the pan. Garnish, if desired, with chocolate curls and 

sprinkle, if desired with confectioners’ sugar and/or cocoa.  Run knife under warm water 

and dry to slice.   

 

Serves 12.   

 

  



Dairy Noodle Pudding Souffle (From Soup to Nosh, SSDS of Newton, MA) 

 Thanks to Rebecca Ivry 

 

Ingredients 

One 8 oz package wide noodles, cooked al dente 

6 T butter, melted 

½ C sugar 

6 eggs 

1 C sour cream 

2 C milk 

1 lb. cottage cheese 

8 oz farmer’s cheese 

4 oz cottage cheese 

½ tsp salt 

 

Topping (optional) 

½ C slivered almonds (optional) 

1 tsp butter 

2 T brown sugar 

 

Directions: 

Preheat oven to 350 degrees. 

In a large bowl, combine noodles with butter, sugar, vanilla, eggs, sour 

cream and milk.  Then add cheeses and salt and mix well.   

 

Grease a 10 inch springform pan or Bundt pan (actually any pan will do).  

Line with aluminum foil and grease (if using a springform).  Pour in mixture. 

Sprinkle topping top. Bake for 1-½ -2 hours.   

 

Serves 12. 

 

  



Better than Cheesecake Noodle Kugel 

 Thanks to Esther Feil 

 

Preheat oven to 350 degrees. 

 

Ingredients: 

I box or bag broad noodles 

16ozs whipped cream cheese 

16ozs sour cream 

3 eggs beaten 

1 cup sugar 

I 12oz jar apricot preserves 

1 tsp. Vanilla  

1cup golden raisins 

 

Directions: 

Drop noodles into boiling water and cook until Al Dante  

Mix all other ingredients together. Fold noodles into mixture. 

Pour into large alum. roasting pan. Cover and bake for 45 minutes. 

Uncover and bake for 15 minutes more. Refrigerate. 

 

Tastes best when served at room temperature. 

 

  



 

 

Potato/Egg/Sour Cream Casserole 

 Thanks to Esther Feil’s Hungarian relatives by way of Australia! 

 

Preheat oven to 300 degrees  

 

Ingredients: 

8 skinned, boiled, sliced potatoes 

8 hardboiled eggs cut in lengthwise halves 

1/2 stick butter 

16 oz. Sour Cream. 

 

Directions: 

In an oven proof oiled dish layers as follows: 

Potatoes 

Dots of butter on potatoes  

Sour Cream 

Eggs 

 

 Top with a layer of potatoes, butter sour cream and breadcrumbs. 

 

Bake covered for 35 minutes. Uncover and bake for 5 more minutes. Serve 

at room temperature. 
  



Roasted Beet Salad With Spinach, Yogurt & Feta Cheese 

 Thanks to Toby Lubin 

 

3 beets, cubed 

2 cloves garlic 

1 Cup fresh spinach leaves 

I Cup Greek yogurt 

1.5 tsp date syrup 

¼ Cup feta cheese 

1 Tbsp Pomegranate Syrup 

¼ cup + 1 tbsp Olive oil 

1/3 Cup Pine nuts 

1 tbsp (or so) Za’atar 

Salt 

Pepper 

 

 

Cube the beets, sprinkle with 1 tbsp olive oil, 1 crushed garlic clove, za’atar 

and salt and pepper to taste.  Bake @350’ until very well browned.  

 

Pan or oven roast the Pine nuts. 

 

Prepare the dressing:  Mix together the Greek yogurt, 2nd crushed garlic 

clove, date syrup, and ¼ cup olive oil. Salt and pepper to taste.  

 

Put the salad together: Layer 1. Spinach, 2. Beet cubes (room 

temperature), 3. Crumbled feta, 4. Pine nuts.  

 

Drizzle the dressing and then the pomegranate syrup on top. 

 

 

 
  



Amaretto Cheesecake with Chocolate Cookie Crust 
courtesy of: The Enchanted Broccoli Forest, Mollie Katzen 
 Thanks to Lucy Katzen 
 
Preheat oven to 325 degrees 
 
crust 
 1 ½ cups crushed plain chocolate wafer cookies 
 1/3 cup ground almonds (or more wafer cookies….) 
 ¼ cup Amaretto liqueur 
 2-3 Tablespoons melted butter 
 
Combine all ingredients. Mix well.  
Press firmly into bottom of a 9 or 10 inch springform pan. 
 
Filling 
 1 lb. (2 cups) ricotta cheese 
 8 oz (1 cup) softened cream cheese 
 4 eggs 
  1/3 cup Amaretto liqueur 
 1 cup sugar 
  ¼ teaspoon salt 
 ½ teaspoon freshly grated orange rind 
 
Combine all ingredients in a large bowl.  Beat for at least 5 minutes with an 
electric mixer at high speed. Scrape the sides and bottom often.  
Pour the batter into the crust-lined pan. 
Bake in the center of a 325 degree oven for 1 hour. Turn off the oven, open 
the door and leave the cake in there for another 15 minutes. 
Remove cheesecake, let it cool.  Then cover tightly with plastic wrap and 
chill at least 8 hours before serving. 
 
  



Cauliflower Cheese Soup 
Courtesy of: Kosher By Design—Teens and 20-Somethings, Susie 
Fishbein 
 Thanks to Lucy Katzen 
 
1 large head cauliflower 
1 Tablespoon olive oil 
1 medium onion, peeled and diced 
1 teaspoon garlic powder 
1/8 teaspoon ground mustard 
2 Tablespoons all-purpose flour 
¼ teaspoon Worcestershire sauce 
4 cups (32 oz box) vegetable stock 
1 cup milk 
4 oz. shredded yellow cheddar cheese 
 
Cut the cauliflower into small florets 
Heat the oil in a large pot over medium heat. Add onions, garlic powder, 
and mustard.  Sauté 5 minutes until onion is translucent. Add cauliflower 
and sauté an additional 5 minutes. 
Sprinkle flour into pan and stir.  Add Worcestershire sauce. 
Add vegetable stock while continuing to stir.   
Bring to a simmer.  Cover pot and simmer for 25-30 minutes or until 
cauliflower is very soft when pierced with a fork. 
Use an immersion blender to puree the soup until it’s very smooth. 
Add milk and cheese, stir until cheese is melted. 
 
Yield—6 servings. 
 
  



EARL GREY YOGURT CAKE 
 Thanks to Sharon Morganstern 
 

● 1 cup vegetable oil, plus extra to grease the pan 
● 2 cups all-purpose flour 
● 1 1/2 tsp kosher salt 
● 1/2 tsp baking powder 
● 1/2 tsp baking soda 
●  2 large eggs 
●  1 1/4 cups granulated sugar 
●  1 cup plain or vanilla yogurt 
● 3 tbsp loose leaf Earl Grey tea or 1/4 cup from tea bags 
●  2 tsp vanilla extract 
● 1 Tbsp raw sugar 

 

1. Preheat oven 325. Lightly coat a 9x 5 loaf pan with oil and line with 
parchment paper, leaving overhang on long sides 

2. WHISK 2 CUPS FLOUR, L 1/2 KOSHER SALT, 1/2 TSP BAKING 
POWDER’ AND 1/2 TSP BAKING SODA in a medium bowl to 
combine.  Set aside. 

3. In a large bowl, vigorously whisk 1 1/2 cups sugar, 2 eggs until the 
mixture is pale yellow and frothy. Whisk in 1 cup yogurt, 3 tbsp tea 
and 2 tsp vanilla 

4. Gradually stream in 1 cup oil whisking constantly until incorporated.  
5. Add dry ingredients to the wet ingredients and whisk to combine. 
6. Scrape batter into prepared pan. 
7. Sprinkle with raw sugar 
8. Bake cake about 1 hour or until toothpick comes out clean. 
9. Enjoy! 

 
  



Classic New York Cheesecake with Choice of Topping - The Dessert 

Lover’s Cookbook 

Thanks to Rachel Pomeranz (yes - this recipe is 3 pages but you can 
substitute) 
 
This recipe has 3 parts: the crust, the cheesecake, and the topping.  Feel 
free to buy a crust, and substitute toppings. 
 
Crust:  
Ingredients: 
¼ lbs. unsalted butter, cold and cut into 8 pieces  1 tsp lemon zest 
¼ C sugar        1 ½ C all-purpose flour 
1 large egg 
 
Directions: 
Beat butter and sugar together until light and fluffy, either in a food 
processor or with an electric mixer. Add eggs and flour and mix until 
smooth dough is formed.  With your hands, work dough into a ball and 
flatten into a disk.  Wrap in plastic and refrigerate until chilled. (Note: dough 
will keep for up to 5 days in refrigerator).  
 
Preheat oven to 400 degrees.   
Remove sides from springform pan and press ⅓ of pastry dough evenly on 
bottom of pan. 
Place on baking sheet and bake for 6 minutes or until golden.  Cool. 
Increase oven to 500 degrees. 
Butter sides of the pan and attach to bottom.  Press remaining dough 
evenly on sides, about two-thirds up the sides. 
  



 
Cake: 
Ingredients: 
5 8-oz packages cream cheese, at room temperature 
1 ¾ C sugar 
3 TBSP all-purpose flour 
1 tsp grated lemon peel 
¼ tsp salt 
¼ tsp vanilla 
5 large eggs, room temperature plus 2 egg yolks, room temperature 
¼ C sour cream 
Glaze: either strawberry, blueberry or apricot (optional) 
 
Directions: 
1. Beat cream cheese in a large mixing bowl with electric mixer on med 
speed until smooth and fluffy.  Scrape down sides of bowl occasionally.   
2. Gradually add sugar, flour, lemon peel, salt and vanilla, beating 
continuously.   
3. Add eggs and yolks one at a time, beating well after each addition.  
Scrape down sides of bowl occasionally. 
4. Mix in sour cream.  Mixture will be thin.   
5. Pour into pastry lined pan (or over crust) 
6. Place springform pan on baking sheet and cook at 500 degree oven 
for 8 minutes or until top is golden.   
7. REDUCE oven temperature to 200 degrees and bake for 1 hour or 
until center jiggles slightly.  Remove to wire rack and cool for 3 hours.  
Cover with plastic wrap and refrigerate for several hours or overnight.  
(Cake may be frozen in the pan, covered tightly with plastic wrap and foil; 
defrost in refrigerator overnight). 
8. Remove sides of springform pan.  Make desired glaze and spread 
evenly over top of cheesecake as directed.  Refrigerate until serving.    
 
Serves 12 
  



 
Glazes: 
Strawberry Glaze 
Ingredients: 
2 pints fresh strawberries   1 ½ TBSP cornstarch 
1 C water      3 drops red food coloring (optional) 
½ C sugar 
 
Directions: 
Slice 1 C of strawberries and place in medium saucepan with the water.  Bring to boil 
over moderate heat and cook for 2 minutes. Push berries with a spoon through a 
strainer placed over small bowl; use spoon to remove all the pulp.  Return berries to 
saucepan and stir in sugar and cornstarch.  Bring to boil over moderate heat, stirring 
continuously, until mixture thickens.  Add food coloring, if using.  Cool to lukewarm. 
 
Slice remaining berries in half and arrange in concentric circles over top of cake.  Spoon 
warm glaze over berries, letting some of the glaze drip down the sides.  Refrigerate until 
set, about 1 hour. 
 
Apricot Glaze 
Ingredients: 
1 ¼ C dried apricots    2 tsp cornstarch 
1 C boiling water plus ½ C water  ½ C sugar 
1 TBSP lemon juice 
 
Directions: 
The night before, place apricots in medium bowl and pour the boiling water over.  Let sit 
overnight to soften.   
Transfer mixture to food processor fitted with metal blade and process until pureed.  
Pour mixture into medium saucepan and add remaining ingredients.  Cook over 
moderate heat, stirring continuously until mixture comes to a boil and thickens, about 10 
minutes. Cool to room temperature and spread over top of cheesecake. 
 
Blueberry Glaze: 
 
Ingredients: 
1 pint blueberries  4 tsp cornstarch 
⅓ C sugar   2 TBSP lemon juice 
 
Directions: 
Combine all ingredients in medium saucepan.  Bring to boil over high heat and cook 
until mixture thickens and berries are glazed and glossy, about 3-4 minutes.  Remove 
from heat and cool slightly.  Pour over top of cheesecake, spread evenly.  Refrigerate 
until serving.   
 


