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Rosh Hashanah is the Jewish New Year.  Unlike the festivities of New Year's Eve, it is a introspective and 

a more solemn holiday where we ask for forgiveness, review our past deeds, and wish others a sweet 

year and our hopes that we and they be written in the book of life once more.   

Foods set the memories in Judaism and there are many of 

significance.  Sweet honey cake is served or apple cake, sweet 

dates, and round challah (the round represents a whole complete 

year) dipped in sugar or honey.   

In Sephardic tradition, there is a "Seder" which technically means 

"order" that is the festive meal where we offer blessings and 

prayer for a bountiful, strong, healthy and peaceful year.  

Traditional foods are, of course, seasonal and therefore abundant 

at this time of year, signifying a wish for prosperity, renewal, and 

abundance in our lives.  Many foods are puns on the sounds of 

the food.  Symbolic foods are served with the "Yehi Ratzon" or 

"May it be your will" blessings which represent certain virtues including: 

 Dates - "Tamari" represent peace, that fighting will end, that we will no longer have enemies. 

 

 Carrots - "that our merits increase."  The Yiddish word for 

carrots is "Mehren" which also means "to increase" and carrots are 

traditionally cut in circles or coin shapes to represent a wish for 

"increase" in wealth as well.  Carrots in Hebrew sounds like the word 

"decree" so it also symbolizes that we only have a good decree. 

 

 Pomegranate, Kiwi or Figs - "that our good deeds increase like 

the seeds" of that fruit.  Pomegranates are usually saved for the second night of the holiday so 

that we can bless a new seasonal fruit that we have not had the privilege of eating yet this year 

and this offers us the opportunity to be thankful for allowing us to reach this day where we are 
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able to enjoy this new season.  Other "new" fruits that are typically used are figs, kiwi, 

kumquats, papaya, quince, and star fruit.  Interesting to note, it is said that there are 613 seeds 

in a pomegranate which represents the 613 possible good deeds or "mitzvot" available for us.   

 

 Apples dipped in Honey - "renew us for a sweet good 

year" as the round apple carries the hope of a complete 

round year with the sweetness of the honey 

 

 Beet Roots, Green Beans, Chickpeas or Black Eyed Peas 

- "rubiyah" or  "lubyiah"= "that our merits increase."  

Black Eyed Peas are seen as bringing good luck 

throughout the year. 

 

 Squash - Spaghetti and Pumpkin are traditionally used but any hard squash can welcome the fall 

harvest and even Zucchini can also be used.  The squash represents that our less than perfect 

acts this year be "torn away" and that our good deeds be "pronounced" in our review.  "Kara" 

also symbolizes  cold on the inside symbolizing our wish that the stern judgment against us be 

cooled off so that our good deeds shine through.    

 

 Beets, Spinach, Swiss Chard or Beet Greens - "that our 

adversaries who wish to destroy us disappear"  The word for 

beets is "silka" which sounds like "siluk" which means "remove" 

or "vanish."  Leafy greens are also included to represent renewal 

and therefore a year of abundant of healthful greens, vegetables, 

and fruits.  Other bright greens may be symbolically used for a 

green year.  Bright red beets also bring on beautiful color and 

remind us of holiday and the beautiful season upon us. 

 

 Onion, Leek, Scallions or Cabbage 

- represents both that we "proclaim 

mazal" meaning that good fortune follows 

us this year and also "that our enemies be cut down, cut off from us" or 

"destroyed."   The word for leeks or cabbage is "Karsi" which sounds like 

"Kares" which means "to cut off" or "destroy" or "K'rah"which means 

"proclaim."  Leeks, Scallions and Onions carry additional significance in 

that they are bitter when raw but sweet when sautéed so therefore can 

further symbolize our hope for a sweet year even when "under fire" or pressure.  

 

 Fish - that our good deeds, health, wealth should be fruitful and multiply like fish in the sea 
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 A Head of Lettuce (traditionally a Fish or Lamb head was used) - "that we should be as the head 

and not as the tail" so we should be leaders and set a good example, that we should be at the 

head of what is good and right in the coming year and not be stragglers, apathetic or make bad 

choices. 

Sweet Potatoes (symbolizing a sweet year) are traditionally prepared or rice (symbolizing good deeds as 

plentiful s the grains of rice.) 

I found this chart of some of the symbolic foods that may interest you:  http://babaganewz.com/wp-

content/uploads/teachers/pdfs/1504chart.pdf 

The blessings all start the same "Yehi Ratzon Melifanecha, Ad'noi Elohanu Velohay Ovotaynu..." and 

then the ending is adjusted for each traditional blessing: 

 Carrots - "she yir bu zachuyotainu" 

 Green Beans, Black Eyed Peas or Chickpeas - "zachiyotanu utlabibanu" 

 Beets, Spinach, Swiss Chard or Beet Greens - "she yistaliku oyvainu" 

 Leek, Scallions or Cabbage - "she yikartu sonainu" 

 Dates - "she yitamu sonainu" 

 Squash - "sheyikarau lifanecha zachiyotainu"  or "she yikora gzar De nainu vyikaru l'fanecha 

zachiyotanu" 

 Pomegranate  or Fig (traditionally saved for the 2nd night for the shehechiyanu as well) - 

"shenirbeh zechuyot karimon" 

 Applies dipped in Honey - "shetichadesh aleinu shanah tova um tuka" 

 Fish - "she nifreh vnirbeh kidagim" 

 A Head of Lettuce (traditionally a Fish or Lamb head was used) - "shenihiyea la rosh v'lo l'zanav" 

 

http://babaganewz.com/wp-content/uploads/teachers/pdfs/1504chart.pdf
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False Mahshi: Layered Swiss Chard, Beets, Rice and Beef  by NY Times 

link here for the article:  Sweet, Sour, Tasty: An Old Iraq New Year  

Flasi  is a 10000 year old Middle Eastern 
dish that means "stuffed" so this "false" 
mashi contains all the ingredients but 
the leaves are not stuffed making it a 
little faster.  Time: 1 hour, plus 1 hour 
for soaking rice 

 1 1/2 cups long-grain jasmine 
rice 

 2 pounds rib-eye steak, cut in 1-
inch cubes 

 Salt and coarsely ground black 
pepper 

 6 tablespoons vegetable oil 

 2 large onions, peeled and 
diced 

 2 large beets (about 1 pound), 
peeled, 1 cut into 1/2-inch dice and 1 grated 

 1 pound Swiss chard, leaves left whole and stems cut into 2-inch pieces 

 8 teaspoons sugar, or as needed 

 4 tablespoons fresh spearmint leaves 

 1 teaspoon dried mint 

 4 cloves garlic, peeled and finely diced 

 Juice of 3 lemons (about 1/2 cup), or as needed.  

1. Place rice in a mixing bowl and cover with water. Stir, drain off cloudy water, and repeat until water 
runs clear. Cover rice with fresh water and let soak for about 1 hour. 

2. Season beef with salt and pepper to taste. Place Dutch oven over medium heat and add 1 tablespoon 
of oil. When oil is shimmering, add beef and sauté until well-browned on all sides, about 5 minutes. 
Remove beef and set aside. Return pan to low heat and add 2 more tablespoons of oil. Add onions and 
sauté until transparent, about 5 minutes. Add diced beets and sauté for another 5 minutes. Add two-
thirds of the Swiss chard stems and continue cooking until onions are golden, about 5 more minutes. Stir 
in beef, cover, and remove from heat. 

3. Drain rice and return to a bowl. Sprinkle with salt to taste, 5 teaspoons of sugar, 1/2 teaspoon black 
pepper, 1 tablespoon fresh mint and dried mint. Stir to blend, and add garlic, grated beet, remaining oil 
and juice of 1 lemon. Spread one-third of Swiss chard leaves in Dutch oven, on top of beef mixture. 
Spoon half of rice mixture on top, and cover with another third of chard leaves. Spread with remaining 
rice, and top with remaining Swiss chard leaves and stems. 

4. In a small bowl, mix 1 1/2 cups water with remaining 3 teaspoons sugar and juice of another lemon. 
Taste and, if necessary, add more sugar or lemon juice so mixture is both sweet and sour. Pour over 
Swiss chard and bring to a boil. Cook partially covered until chard begins to wilt, 3 to 5 minutes. Add 1/2 

http://www.nytimes.com/2008/09/24/dining/24rosh.html
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cup water if pan is very wide and there is little liquid on bottom. Poke handle of a wooden spoon into 
mixture in three places, making holes to let steam rise through chard. Cover, reduce heat to very low, 
and cook until rice is tender, about 30 minutes. Remove from heat and let rest for 15 minutes. Just 
before serving, sprinkle with remaining lemon juice and remaining fresh mint. 

Rosh Hashanah Seven Vegetable Soup by WorldofFlavorsSpain.com 

 2/3 cup Chickpeas, soaked overnight, and drained 

 5 cups Onions, chopped  

 6 cups Beef broth or vegetable stock  

 8 cups Butternut squash, peeled and large dice 

 1 ea. Turnip or rutabaga, cut into wedges about ¼ inch by 1 inch thick 

 1 tsp. Ground cumin  

 ½ tsp. Ground cinnamon  

 2 ½ tsp. Salt, or more as needed  

 3 ea. Zucchini, medium, diced small  

 2 ea. Apples, quince, or pears, large-dice  

 1 bu. (6 cups) wiss chard, greens only, cut into ½ inch strips  

 1 tsp. Black pepper, freshly ground  

 2 Tbsp. Sugar 

1. Combine the chickpeas, onions, and beef broth or vegetable stock in a large stockpot and bring 
to a boil over medium-high heat. Reduce the heat to low and simmer until the chickpeas are just 
tender, about 1 hour 15 minutes.  

2. Stir in the butternut squash and turnip or rutabaga and the cumin, cinnamon, and 2 teaspoons 
of the salt and simmer until almost tender, about 10 minutes. Stir in the zucchini and apples, 
quinces, or pears and simmer for 5 more minutes, or until almost tender. Stir in the chard and 
simmer for another 5 minutes, or until the chard is tender.  

3. Season with ½ teaspoon of salt, the pepper, and sugar, more or less to taste, and serve.  

Additional tips:  In her book Marrakech la Rouge, les Juifs de la Medina, Helen Ganz Perez reminisces 

about the soupe aux sept legumes that was part of her family’s Rosh Hashanah tradition. The seven 

vegetables are onion, pumpkin, gourd, zucchini, a few swiss chard leaves, chickpeas and quince. I could 

not get over how closely it resembles the Andalusian soup called olla gitana, gypsy stew, which uses 

pears instead of quince. I suspect that the “gypsy” title was added as a cover, after the Jews had left 

Spain and the recipe remained in the culinary pipeline. Today in Spain they add ham to flavor the stock 

but in pre-inquisition days the soup was most likely was made with beef. You may add diced cooked 

brisket to the basic vegetable soup for a more filling soup. In Tetouan, Moroccan cooks add greens to 

the basic pumpkin and use white beans instead of chickpeas. For a meatless version use vegetable stock. 
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Honey Cooked Cabbage by JewishCookBooks.org 

 3 tablespoons vegetable oil 
 1 onion, thinly sliced 
 1 clove garlic, minced 
 1 medium head, red cabbage, shredded 
 2 medium green apples (pippin, Granny Smith), quartered, cored and thinly sliced 
 2 tablespoons white wine vinegar 
 1 tablespoon sugar 
 2 tablespoons chopped fresh dill 
 salt and pepper 

Heat oil in large skillet. Add onion and cook until soft, about 4 minutes. Add garlic and cook another 
minute.   Stir in the cabbage, cover and cook about 4 minutes or until cabbage is wilted. Add the apples, 
vinegar, sugar and dill.   Stir well and continue to cook until apples are tender, about 8 minutes. Taste 
for salt and pepper. 

Alex Mom’s Stuffed Cabbage by 
SmittenKitchen.com 

1 head Savoy cabbage 
1 pound ground beef 
1 small to medium onion, chopped small 
2 tablespoons olive oil 
1 carrot, shredded 
1 celery stalk, thinly sliced 
1 parsnip, shredded 
1/2 cup uncooked rice 
1 to 2 tablespoons tomato paste 
3 to 4 cups of your favorite simple tomato 
sauce, tomato juice or V8 

Cut the core out of the cabbage but leave it 
whole. Place it, with the empty core area facing up, in a large bowl. Boil a small pot of water and pour 
the water over the cabbage and let it sit for ten minutes. 

Heat the oil in a saute pan. (I like to use the large one I will cook the final dish in — a deep 12-inch saute 
pan — to save dishes.) Cook the onions until they are soft, add the carrot, celery and parsnip and saute 
them for a couple extra minutes — until they are also soft. Season the mixture with salt and pepper, 
transfer it to a bowl and let it cool a bit. Mix in the meat, rice and tomato paste and season again with 
salt and pepper. 

Drain the head of cabbage. Pull off large leaves, cut out the large vein — if the leaf is very large, you can 
make two rolls from each, if it is smaller, you can cut the vein out partially and pull the sides to overlap 
before you roll it into one roll. Pat the leaves dry with towels. Roll about 1/4 to 1/3 cup of filling in each 
leaf (depending on the size of your leaf) and arrange in a large, wide pot. Pour in enough juice or sauce 
to cover the rolls. Bring to a boil and reduce the heat, letting them simmer covered on the stove on low 
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for about 45 minutes. Serve immediately. If sauce has thinned a bit, you can heat up any additional 
sauce you didn’t use and pour it over as you serve the rolls. 

Check out the step by step guide: http://smittenkitchen.com/2009/02/alexs-moms-stuffed-cabbage/ 

Sweet and Sour Stuffed Cabbage With Beef  From "The New American Cooking" (Knopf)  

 1 head of cabbage, frozen (2 pounds)  
 2 pounds ground beef  
 1 medium onion, grated  
 1 clove garlic, minced (about 1 teaspoon)  
 Salt and freshly ground pepper to taste  
 2 tablespoons chicken fat or vegetable oil  
 1 whole medium onion  
 1/2 cup brown sugar  
 Juice of 1 lemon  
 1/3 cup raisins  
 1/2 cup chili sauce  
 Salt and pinch of freshly ground black pepper  

Freeze a cabbage a few days ahead of time. Defrost the night before cooking. When it is completely 
defrosted, separate the leaves.   Preheat the oven to 350 degrees.  

Mix the ground beef, the grated onion, and garlic with the salt and pepper in a large bowl. To assemble 
the cabbage, place 1 heaping tablespoon of the filling on each cabbage leaf. Tuck the ends in and roll up. 
Arrange the cabbage rolls, seam side down in a 6-quart, ovenproof casserole on top of the onions.  

Heat the chicken fat or oil in a small frying pan and sauté the onion for about 5 minutes. Stir in the 
brown sugar, lemon juice, raisins, and chili sauce and simmer for a few more minutes. Spoon the sauce 
over the cabbage leaves Cover and bake in the oven for about 2 hours.   Turn the stuffed cabbage rolls 
onto a serving platter, spoon the sauce over, and serve. Yield: about 24 rolls. 

Tzimmes with Pineapple by AskMoses.com 

tsp oil 
4 to 6 carrots, sliced 
1 large sweet potato, cubed 
2 to 3 tsps. honey or 4 Tbsp. sugar 
1/4 cup orange juice 
Dash of salt 
2 slices pineapple, cut into pieces 
1/2 tsp nutmeg (optional)  

Coat bottom of 2-quart saucepan with oil and heat. Add carrots and cook on low heat for about 10 to 15 
minutes. Add sweet potato, honey, orange juice, and dash of salt. Cook over low flame for 30 minutes. 

Add pineapple and nutmeg, if desired. After 5 minutes, remove from heat. Serve warm. 



8 ©  Copyright 2009 Annies Buying Club. All Rights Reserved.  

 

Tzimmes by EHow.com 

 1/2 tsp. salt  
 1 tbsp. vegetable oils  
 1/2 tsp. ground cinnamon  
 1/4 c. raisins  
 1 c. orange juice  
 1 tbsp. minced ginger roots  
 2 lbs. carrots  
 black pepper to taste  
 Black Pepper To Taste  
 1 tbsp. vegetable oils  
 1/2 tsp. ground cinnamon  
 1/2 tsp. salt  
 1/4 c. raisins  
 1 c. orange juice  
 2 lbs. carrots  
 1 tbsp. minced ginger roots  

Peel and trim the carrots. Slice them into thin disks.  In a large skillet, heat to a simmer the orange 
juice, vegetable oil, ginger root, cinnamon, salt and pepper to taste. 

Stir in the carrots. Allow the liquid to return to a simmer.  Cover and cook for 15 minutes.  Add the 
raisins and cook 10 to 15 minutes more.  The tzimmes is done when the carrots are soft, but not 
mushy. 

If you are not eating the tzimmes immediately, let it cool to room temperature. Then, transfer the 
carrots with their juices to a container with a tightly fitting lid.  Refrigerate until needed. Serve hot 
or cold. 

Sweet Potato & Carrot Tzimmes by Chabad.org 

 1 pound carrots 

 6 sweet potatoes 

 1/2 cup pitted prunes (optional) 

 1 cup orange juice 

 1/2 cup honey or brown sugar 

 1/2 tsp salt 

 1/4 tsp cinnamon 

 2 Tbsp. margarine 

 1 20 oz. can pineapple chunks, drained 

 1 11 oz. can mandarin oranges, drained 

Peel carrots and cut into 1-inch slices. Peel and slice sweet potatoes into 1/2 inch slices. In a 3-quart 
saucepan cook carrots and sweet potatoes in boiling, salted water to cover, until tender but firm. Drain 
carrots and sweet potatoes and place in 3-quart casserole with prunes. Combine gently. 
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Preheat oven to 350. 

Mix orange juice, honey, salt and cinnamon. Pour evenly over casserole. Dot top with margarine. Bake 
covered, for 30 minutes. Uncover, stir gently, add pineapple chunks and mandarin oranges and bake 
another 10 minutes. 

Mom’s Carrot Kugel by JewishJournal.com 

1 pound carrots, peeled 
2 medium or 1 large onion, peeled 
3/4 cup brown sugar 
2-3 eggs 
2 teaspoons dried orange peel 
1/2 teaspoon salt 
1/2 teaspoon cinnamon 
1/2 teaspoon nutmeg 
1 cup vegetable oil 
1/2 cup flour 

Shred carrots and onion in food processor (or grate by hand). Place in a large mixing bowl and add the 
brown sugar. Mix lightly. 

Lightly beat 2 eggs, mixing in orange peel, salt, cinnamon and nutmeg. Pour egg mixture over the carrot 
mixture. Add oil. Again mix lightly. 

Preheat oven to 350 F. Pour flour into bowl, stirring all ingredients to mix uniformly. The consistency 
should be like a thick, somewhat stiff batter. If it is too thick and you have trouble mixing, add a third 
egg. 

Pour the batter into an oiled 8-inch square pan. Bake in oven for approximately an hour, or until kugel is 
no longer liquidy and the top begins to brown. 

Carrot Soufflé With Pecan Topping by NYTimes 

 1 stick unsalted butter or pareve margarine, melted; plus 6 tablespoons softened; and more for 
greasing pan 

 2 pounds carrots, peeled 

 1 cup flour 

 1 cup sugar 

 1 teaspoon salt 

 4 large eggs 

 1 cup firmly packed light brown sugar 

 1 cup toasted chopped pecans. 

Preheat oven to 350 degrees. Grease a 7-by-11-inch casserole. In a large pot bring 8 cups water to a boil, 
add carrots and cook about 20 minutes, until carrots are soft. Drain and place carrots in a food processor 
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with melted butter or margarine, 1/2 cup flour, the sugar, salt and eggs. Purée. Spoon carrot mixture 
into casserole. 

To make topping, place softened butter or margarine, brown sugar, remaining 1/2 cup flour and pecans 
in a small bowl. Mix with your fingers. Sprinkle evenly over carrot mixture. Bake for about 45 minutes or 
until top is browned. Serve. 

Apple Preserves With Cardamom Adapted from Tova Amrami by NYTimes.com 

Time: 30 minutes plus 20 minutes’ resting 

 2 tart apples, like Granny Smiths, cored, peeled and quartered 
 1 cup sugar  
 1 tablespoon lemon juice 
 1/2 teaspoon ground cardamom or 3 whole pods, smashed. 

1. Place apples in a medium heavy pan and sprinkle with 2 tablespoons water, plus other remaining 
ingredients. Bring to a slow simmer for about a half hour or until apples are soft. 

2. Remove from heat and cover pan for 20 minutes. Serve immediately or transfer to a jar with a lid. 
Refrigerated, apples will keep for at least a week 

Baked Delicata Squash by OldFashionedLiving.com 

 1 delicata squash 
 1-2 Tbsp. butter 
 salt and freshly ground black pepper 

Cut off the ends of squash, cut in half lengthwise. Remove the seeds. Leaving the skins on, cut the 
squash into 1/2-inch wide lengths. Place these on a baking sheet, dot with butter, and sprinkle 
generously with salt and pepper. Roast at 375 degree F. oven until soft. This is the basic recipe. You can 
add herbs, spices or honey to it if you wish. 

Delicata Squash Puree by OldFashionedLiving.com 

 One 2-lb. Delicata squash 
 1 lb. potatoes, peeled and quartered 
 1 cup heavy cream or half and half 
 2 tbsp. butter or olive oil 
 1/4 c. finely chopped fresh chives 
 salt and fresh ground black pepper to taste 

Split the squash in half and scoop out the seeds. Peel the outer skin and cut the squash into 3-inch 
pieces. Place squash and potatoes in a large saucepan and fill with water and 1/2 tsp. salt. Bring to a boil 
and cook until both the squash and potatoes are fork-tender (30-40 minutes). Drain liquid (reserving 
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about 1 cup) and add in cream and butter. Using a potato masher , mix well. Add chives and season to 
taste with salt and pepper. Add cooking liquid if you want it a bit thinner consistency. 

BRAISED BEET GREENS OR SWISS CHARD (PARVE) by HealthyJewishEating.com 

 

2 pounds (1 kilo) beet greens or Swiss chard, washed and checked well 

1 medium onion, minced 

1 clove garlic, minced  

½ teaspoon each ground cumin and coriander 

2 tablespoons extra-virgin olive oil 

¼ cup water 

1 teaspoon paprika 

½ teaspoon salt 

Freshly ground pepper to taste 

 

Slice the greens, including the stems, into ribbons, about an inch (2 to 3 cm) wide.  

Put them into a pan with the remaining ingredients. Cover tightly and cook over low heat for about 30 

minutes, or until the greens are very soft and silky. Stir occasionally and add more water if necessary to 

prevent sticking. If the greens are too watery, uncover the pan and cook for a little longer. Taste for salt 

and pepper. Serve warm or at room temperature. 

Beet Salad with Apples by Cyber-Kitchen.com 

 7 medium beets 

 2 tart apples 

 1 tablespoon plus 1 teaspoon prepared mustard 

 4 tablespoons mayonnaise 

 1 teaspoon sugar 

 salt and freshly ground pepper 

Preheat the oven to 350 degrees. 

Wrap each beet in a piece of foil, sealing tight.  Place all the beet packages on a foil-lined baking dish. 

Bake for 1 - 1 1/4 hours.  Leave the beet packages on the baking dish, but carefully pull open a corner of 

the foil package to let the steam escape.  Let the beet packages sit in this manner for 5-10 minutes. 

Carefully open the foil package more fully. Let the beet packages sit in this manner for an additional 5-10 

minutes or until the beets can be handled comfortably.  Slide your fingers over the surface of the beets 

and the skin of the beets will peel off easily.  Cut the beets into 1/4-inch julienne sticks. 

Coarsely grate the apples and combine with the beet sticks.  Add the remaining ingredients and blend 

well.  Taste and adjust seasoning with salt and pepper.  Serve cold.  
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  Moroccan Beet Salad by NY Times Published: September 8, 2004 

 6 to 8 medium beets  

 Juice of 1 lemon  

 2 cloves garlic, minced  

 1 teaspoon cumin, or to taste  

 Salt and black pepper  

 4 tablespoons extra virgin olive oil  

 1/2 cup diced fresh parsley.  

Place water in a 3-quart saucepan, and bring to a boil. Add beets, and simmer until beets are tender 
when pierced with a fork, about 45 minutes. Cool, peel, and cut beets into bite-size pieces. Place in a 
serving bowl.   

Place lemon juice, garlic, cumin and salt and pepper to taste in a small bowl. Whisk in olive oil, then toss 
with beets. Let sit a few hours. Just before serving, sprinkle with parsley.  

Poached Figs with Sesame Seeds by SallyBernstein.com  

 4 cups dry red wine  

 2 1/2 cups sugar  

 grated zest of half an orange  

 16 fresh purple figs  

 1/2 cup toasted sesame seeds  

In large saucepan combine wine and sugar and bring to a boil. Cook until sugar dissolves. Add the zest 
and figs and simmer until tender about 10 minutes. With slotted spoon remove figs to a serving platter. 
Bring syrup back to a boil and cook until it reaches a thick syrupy consistency. Pour over figs. Let cool 
and sprinkle with sesame seeds.  

If you are celebrating Rosh Hashanah, I wish you a very sweet year full of love, smiles, fresh organics, 

and good health.  Need More Menu Ideas for Rosh Hashanah?  Try: 

 Epicurious:  

http://www.epicurious.com/articlesguides/holidays/highholydays/highholydays?mbid=RF 

 Food TV: http://www.foodnetwork.com/topics/rosh-hashanah/index.html 

 All Recipes: http://allrecipes.com/Recipes/Holidays-and-Events/Rosh-Hashanah/Main.aspx 

 Examiner: http://www.examiner.com/x-3514-Holidays-Examiner~y2009m9d10-Celebrate-

Rosh-Hashanah-Recipes-crafts-and-fun 

 Cooking.com: http://www.cooking.com/Recipes-and-More/Feature.aspx?ty=a&id=719 

 Joan Nathan Jewish Holiday Cookbook: 

http://books.google.com/books?id=38xF7g37ZT0C&pg=PA122&lpg=PA122&dq=joan+nathan+

chard+rosh+hashanah&source=bl&ots=GTtOblihQm&sig=DBesDGAmoC7OLm6Udufllvuzkok&

hl=en&ei=7BesSvb2CISHtgecqPSbCA&sa=X&oi=book_result&ct=result&resnum=8#v=onepage

&q=&f=false 

http://www.epicurious.com/articlesguides/holidays/highholydays/highholydays?mbid=RF
http://www.foodnetwork.com/topics/rosh-hashanah/index.html
http://allrecipes.com/Recipes/Holidays-and-Events/Rosh-Hashanah/Main.aspx
http://www.examiner.com/x-3514-Holidays-Examiner~y2009m9d10-Celebrate-Rosh-Hashanah-Recipes-crafts-and-fun
http://www.cooking.com/Recipes-and-More/Feature.aspx?ty=a&id=719
http://books.google.com/books?id=38xF7g37ZT0C&pg=PA122&lpg=PA122&dq=joan+nathan+chard+rosh+hashanah&source=bl&ots=GTtOblihQm&sig=DBesDGAmoC7OLm6Udufllvuzkok&hl=en&ei=7BesSvb2CISHtgecqPSbCA&sa=X&oi=book_result&ct=result&resnum=8#v=onepage&q=&f=false

