
I got this simple starter from my aunt Juni. 
You can serve as a fun addition to the fi sh 
course. It looks so gourmet, but it’s so 
easy.

• English cucumbers, sliced in 1" rounds
• kani
• mayonnaise
• sweet sauce
• spicy mayo

Place cucumber rounds on a tray. Mash 
kani with some mayonnaise, and place a 
spoonful over each cucumber slice. Drizzle 
with sweet sauce and spicy mayo.

KANI OVER CUCUMBERS

While I don’t bake challah, 
I’ll sometimes buy frozen 
dough and have fun with 
the toppings. I alternate 

between garlic and za’atar. 
If I’m serving sourdough, 
which is almost always, I 
place it in the oven right 

before Shabbos so that it’s 
extra crispy… So delicious, 

and lucky me I’m not the one 
who deals with cutting it!

how do you
  challah?

Set My table These are terrifi c for dips. I 
can place them in the fridge 

Friday night and use the same 
bowl again for Shabbos day!

S T Y L I N G  A N D  P H O T O G R A P H Y  B Y  H U D I  G R E E N B E R G E R

If you don’t buy fresh fl owers 
weekly, consider investing in 
a faux arrangement that will 

always be readily available! For 
fresh fl owers, a ribbon like this 

is a good way to line a glass vase, 
giving your arrangement a neat 
and professional fi nish. I’ll use 
a rubber band or some wire to 

hold my arrangement in place so 
it lays nicely in the vase.

From
Amazon.com

I use these when I set the 
table — it makes the kids 
feel special and also helps 
avoid fi ghts over the seating!

 From
Metziahs.com

From 
Metziahs.com

I adapted this recipe from Allrecipes.com.

• 1 frozen cube garlic
• 1 frozen cube basil
• 1 Tbsp oil 
• ½ tsp black pepper
• 3 Tbsp soy sauce
• 1 Tbsp ketchup
• 1 tsp salt

Mix together and pour over steak. Let it sit 
for a little while before grilling.

COWBOY OR RIB STEAK 
MARINADE

ENJOY ! !
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