Caring for Generations

Nutrition Services
Recipe Collection JF&CS

Jewish Family & Children’s Service

Apple-Wailnut Charoset

Yield: 4 cups
Total Time: 15 minutes

Ingredients
3 medium Gala, Fuji or other favorite apples
1 cup walnut halves
"2 cup sweet red wine such as Manischewitz Extra Heavy Malaga or grape juice
12 teaspoons ground cinnamon
1 tablespoon packed brown sugar or honey

Preparation Instructions
1. Peel, core, and finely dice apples.

2. Lightly toast walnut halves on the stovetop on medium heat or in a toaster oven at
350°F. Allow to cool, then coarsely chop.

3. Inlarge bowl, stir together apples, walnuts, wine or grape juice, cinnamon and brown
sugar (or honey).

Nutrition Analysis
Per 2-tablespoon serving: 35 calories; 2¢g fat (Og saturated, Og trans); Omg cholesterol;
Omg sodium; 3g carbohydrate (Og dietary fiber; 2g sugar); 1g protein.
Vitamin A 0%, Vitamin C 2%, Calcium 0%, Iron 0% Daily Value.
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A6nouHo-OpexoBbin XapoceTt

Beixoa: 4 garku
3arpauenHoe Bpema: 15 muHyT

NHrpeaneHTbl
3 I'ana, DyAKH HAT AFOOBIX APYTHX AOAOK CPEAHEIO pa3Mepa
1 YITIIK OYHINIEHHBIX ITIOAOBHHOK I'PEIIKOIO Opexa
'/2 41k caaakoro kpacuoro suHa (Manmresnd, I'ycras Maaara) mAM BUHOTPAAHOIO COKa
1Y2 9.A. TepTOIT KOPHUIIBI
1 cr.A. KOpUYIHEBOIO caxapa UAU MEAA

NMpurortoBneHune
1. Ougucrure AOAOKH OT KOXKYPBI M CEMAH, I MEAKO HAPEKBTE KyOHKAMU
2. TlomecTuB OpexH B CKOBOPOAY, CAETKA ITOACYIIINTE X HAa CPEAHEM OTHE HAU B AYXOBKE
mpu t = 350°®. Ocryante, 1 TOPYOHUTE KPYITHBIME AOABKAMU.
3. B OoAbIIION MUCKe IIepeMeIaiTe BCe HHIPEAUCHTHL: AOAOKH, OPEXH, BUHO AU
BIHOTPAAHBIA COK, KOPHUITY I KOPUYHEBBIH caxap (MAM MEA).

Copep>xaHue lNonesHbix Beuwecrs
B 2-x c1.A. coaepxurTes: 35 kasopmit; 2r xupos (Or HacemeHHbIX, Or TpaHC);
Omr xoaecrepura; Omr HaTpus; 3r yraeBoAoB (Or kaeTdaTky; 2r caxapa); 1r Oeaka.
Burammaa A 0%, Buramunaa L 2%, Kaasnua 0%, 7Keaesa 0% AHEBHOM HOPMEL
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	Apple Walnut Charoset_with Russian
	Garlic Carrots_with Russian
	1. Heat the oil in a skillet over medium heat. Sauté the carrots, garlic, and herbs in oil for 5 minutes.
	2. Add the water or broth, and pepper. Bring to a boil.
	3. Reduce heat to medium low. Cover and cook for 8-12 minutes or until the carrots are tender. Add salt to taste.


