
For one person you could reduce this recipe by 1/2 to 2/3 (Ex. Use 1 apple, 1/3 cup 
nuts, 1Tbsp wine/grape juice, 1Tbsp honey/agave 1/2 two cinnamon) or make as is and 
eat leftover for next few days! 

Haroset/Charoset Recipe - from Harold Dubin.            

3 medium-size crisp sweet or tart apples, or a combination, peeled, cored and cut into 
eighths 
1 cup pecans or walnuts, or a combination, toasted (see box) 
2 tablespoons sweet red wine or grape juice 
3 tablespoons honey or agave nectar 
1 teaspoon ground cinnamon 

1. Place the apples in a food processor and process until chopped. Transfer them to a 
mixing bowl. 
2. Place the pecans in the food processor and chop them. Add them to the apples, and 
stir in the wine, honey, and cinnamon. 
3. This is best served the day it’s made, but it will keep, covered, in the refrigerator for 
up to 5 days (the nuts will soften after the first day). 

Toast Thy Nuts! ( this recipe suggests toasting walnuts, I just chop them in food 
processor, mix with chopped pecans or use only Walnuts) 

If you asked me to suggest just one simple thing you could do to improve your cooking, 
it would be to toast nuts. 
It doesn’t take very long, and the difference it makes in your salads, pastas, cookies, 
and cakes is amazing. 
There is just no comparison. Untoasted nuts are like a limp handshake—lifeless and 
dull, all form and no substance. 
Toasting them brings out their intoxicating, aromatic oils—which you will smell as they 
perfume your kitchen—and yields a deeper, 
more intense flavor and crunch. Conduct your own taste test and see. 

Here’s how: 
1. Preheat the oven to 350°F. 
2. Spread the nuts in a single layer in an ungreased baking pan. ( Toasting is Not 
necessary) 
Bake, shaking the pan and stirring occasionally, moving the nuts from the outside in, 
until they are fragrant and lightly browned, 
5 to 10 minutes, depending on their size. 
Whole nutmeats take longer to toast than smaller pieces. Watch carefully, as nuts can 
turn from golden brown to black in a matter of seconds. 
Pine nuts, small in size and with a high oil content, take even less time—3 to 5 
minutes—and should be stirred more often and watched very carefully. 
3. As soon as they are toasted, transfer the nuts to a plate to stop the cooking, and 
allow to cool. 



Horseradish - you can buy a small jar of Kosher Horseradish blend (chopped or puree) 

Homemade Horseradish.  

The hardest part is peeling the stubborn horseradish root! When that’s done, it’s a 
simple matter to whiz the ingredients 
and fill little jars to give to friends or freeze for future use. Once you’ve tasted the 
fresh, you’ll never go back to store-bought. 

Makes about 3½ cups   (cut this recipe by to make 1/3 of this amount for each 
household): 
1 pound horseradish root, peeled and cleaned up 
1 can (16 ounces) sliced beets, undrained 
1 tablespoon kosher (coarse) salt, or to taste 
3 tablespoons sugar, or to taste 
¼ cup distilled white vinegar or red wine vinegar 

1. Open all kitchen windows. 2. Remove all flowers and plants from the kitchen. 
3. Cut the horseradish root into 1-inch pieces and process them in a food processor 
until uniformly shredded. 
Add the beets with their liquid, salt, sugar, and vinegar, and process until the mixture is 
finely chopped and well mixed. 
Add up to ¼ cup water, until it reaches the desired consistency. Do not overprocess or 
the mass will liquefy. 
4. Serve with gefilte fish (but you knew that), any fish at all, brisket, or—my personal 
favorite—boiled chicken. —from Harold Dubin 

 


