


Wednesday night for __6__ people (meat)
Simanim: 

· Apples (Served as is, three colors)
· Honey (Served as is)
· Dates (Served as is)
· Banana (Served as is)
· Leek (simanim soup)
· Swiss Chard (sautéed)
· Black eyed peas (simanim soup)

· Gourd (squash: simanim soup)

· Pomegranate (Served as is)
· Head of the fish/lamb/ram (Roasted)
Challah with honey

Simanim soup
Main dish: Chicken legs in orange honey sauce
Veggie and sides: Noodle kugel (kids’ request)
Dessert: Honey spice cookies
Thursday lunch for __10__ people (meat)

Challah and honey

App: Moroccan fish balls
Main: Lamb stew with apricots
Veggie: platter of raw veggies (kids!); cucumber, carrots, sugar snap peas, peppers, etc.
Starch: Couscous
Dessert: sorbet cake (possibly warm apple pie if cold!)
Thursday night for __6__ people (meat)

Simanim: 

· Apples (Served as is, three colors)

· Honey (Served as is)

· Dates (Served as is)

· Banana (Served as is)

· Leek (simanim soup)

· Swiss Chard (sautéed)

· Black eyed peas (simanim soup)

· Gourd (squash: simanim soup)

· Pomegranate (Served as is)

· Head of the fish/lamb/ram (Roasted)

· New fruit (2nd night): plumcot?
Challah with honey

(Appetizer?) Simanim soup
Main dish: Moroccan cigars and hummus
Veggie and sides: spinach kugel
Dessert: Honey spice cookies, sorbet cake
Thursday lunch for __6-8__ people (dairy?)

Challah and honey

App: Spinach, feta, and crasins salad
Main: Cheesy lasagna
Veggie: platter of raw veggies (kids!); cucumber, carrots, sugar snap peas, peppers, etc.
Starch: bagels and cream cheese
Dessert: Caramel apple cookies
Friday night for __6__ people (meat)
Challah and honey

App: Salads (eggplant, zhug, hummus, pepper)
Main: Lamb stew over couscous
Veggie: roasted cauliflower
Starch: noodle kugel
Dessert: warm apple pie
Shabbat lunch for __10__ people (meat)

Challah and honey
***Items from eruv tavshillin***
App: Lettuce wraps
Main: Deli roll, honey mustard chicken
Veggie: spinach kugel
Starch: noodle kugel
Dessert: honey spice cookies
Total cooking (total number of servings):

Challah (6 meals plus a few small rolls)

Apps:  Simanim soup (6 + 6), Moroccan fishballs (10), Spinach, feta, craisins salad (6), salads (4), and lettuce wraps (10)
Main dishes: Chicken legs in orange honey sauce (4), Lamb stew (6 + 6), Moroccan cigars (6), cheesy lasagna/bagels (6), Deli roll, honey mustard chicken (10)
Veggies: platter of raw veggies (10 + 6), spinach kugel (6+10), roasted cauliflower (),

Starch: noodle kugel (6+10+10), cous cous (6 + 6), 
Dessert: Caramel apple cookies – D (6), warm apple pie, honey spice cookies, sorbet cake
Ahead of time 

Freeze:
-2 spinach kugel, chicken legs with orange honey sauce (raw), moroccan cigars, lamb stew dry ingredients (lamb frozen raw), sorbet cake, cheesy lasagna, deli roll, honey mustard chicken (raw)
Prepare ahead: 

Simanim soup, chop veggies for deggie platters, grate carrots for lettuce wraps, roasted eggplant salad, zhug, pepper salad, roast cauliflower, noodle kugels, couscous, caramel apple cookies, apple pie, honey spice cookies
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