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The Gratz Gourmet 

JCHS has been offering its cooking class, originally called “Cook for a Friend,” for at 

least ten years. To accommodate all of the interested students, Gratz instructors 

teach different sessions of this class at four synagogues around the community. 

Meeting once a month for two hours, the students and their instructors prepare 25 to 

30 meals per class period. 

The goals of this class range from pragmatic to values driven. The students learn life 

skills, such as cooking techniques, kitchen safety and meal planning. They also discuss 

and apply the rules of kashrut. Finally, and most importantly, they practice the 

Jewish values of respect for the elderly and providing for the needy since the meals 

are distributed to struggling Jewish seniors. 

“When we build the meals, we think about who we are cooking for and how to make 

their food tasty and visually beautiful despite their dietary restrictions,” says Klimoff. 

Sara Silverman describes the experience as “rewarding.” Silverman is a senior at 

Upper Dublin High School who has been taking the JCHS cooking class for years, along 

with a group of Upper Dublin High School boys. “Something simple like making meals 

is a good way to give back to people who aren’t capable of doing it on their own,” 

says Silverman. 

The recipes on the following pages were prepared by Klimoff and her students during 

a “Food for Thought” class. The photo below shows the meal being assembled for 

distribution. 

 



Couscous and Vegetables 

2 medium carrots 

1/2 cup diced celery 

1 medium onion, finely chopped 

1/4 cup julienned sweet yellow pepper 

1/4 cup julienned sweet red pepper 

2 tablespoons olive oil 

1 medium zucchini, diced 

1/4 cup minced fresh basil or 4 teaspoons dried basil 

1/4 teaspoon garlic salt 

1/8 teaspoon pepper 

1 cup uncooked couscous 

1-1/2 cups vegetable broth  
  

1. In a large skillet, sauté the carrots, celery, onion and peppers in oil for 5-6 

minutes or until the color of the vegetables brightens and they are still slightly 

crisp.  

2. Add the zucchini, basil, garlic and black pepper, and stir for a couple of minutes. 

3.  Stir in couscous.  

4. Add broth and bring to a boil.  

5. Cover and remove from heat and let steam for 5-8 minutes.  

6. Fluff with a fork and serve. Nuts can be added for extra protein. 

Yield: 4 servings 

Based on a recipe from A Taste of Home: 

http://www.tasteofhome.com/recipes/vegetable-couscous  

 

 

Glazed Carrots and Raisins 
4 carrots, sliced 
4 tablespoons raisins 
2 teaspoons brown sugar 
2 teaspoons olive oil 
1/4 teaspoon ginger powder 
 
1. Steam carrots. 
2. Melt brown sugar, olive oil and ginger together. 
3. Add sauce and raisins to carrots, and stir to coat. 
 

Yield: 4 servings 
From Sparkrecipes.com 
 

http://www.tasteofhome.com/recipes/vegetable-couscous


 

Fruitcake for Tu B'Shevat  

 1/2 cup brown sugar 
 3/4 cup sifted flour 
 1/2 teaspoon baking powder 
 2 eggs 
 1 cup dried fruit 
 1 cup mixed nuts: almonds, macadamias, walnuts, 
          pecans, etc. 

 
 1. Preheat oven to 350 degrees. 
 2. Mix all ingredients together. 
 3. Put in a greased loaf pan. 
 4. Bake until brown. 
 5. Stick a toothpick in the center to check if the cake 
    is done. If the toothpick comes out clean, let the cake cool. 
     
 Yield: 8 servings 
 Courtesy of MILAH, ulpan Yerushalayim. 
 


