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Classic Jewish Mushroom Barley Soup (after Zingerman's Delicatessen)

Yield: 6 to 8 servings f
2 tbsp butter (margarine or oil if kosher)
1 large onion, thinly Sliced

2 ribs celery with leaves, diced

 cup parsley, chopped

1 carrot, peeled and sliced

3 cloves garlic, chopped
1 Ib fresh mushrooms, varied if desired

1 tbsp flour

2 qts chicken/beef broth, or water

1 cup whole barley

2 tsp salt

1. Melt butter in stockpot, and saute onion, celery, 2 tbsps parsley, carrot, garlic and fresh
mushrooms until soft about 5 minutes

Lower heat and add flour, stirring every 30 seconds or until thick.

Heat broth/water and slowly add to mushroom mixture, stirring as you go.

Turn heat to high, add barley. Stir well and add salt to taste

Simmer covered for at least 1 hour, more if desired. Stir occasionally, until desired thickness.
Just before serving, add rest of parsley (or dill if desired), taste for seasoning and serve warm.
Improves upon reheating - may have to add a little water if it is too thick out of fridge.

Enjoy!
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French Vanilla Cake

1 cup butter

1 cup sugar

6 eggs

1 100z. box Vanilla Wafers
%2 cup milk

1 cup chopped pecans

1 7oz. pkg flaked coconut

Cream butter and sugar until smooth. Add 1 egg @ a time and beat continuously. Add
crushed wafers. Alternately mix milk, pecans and coconut (will be thick). Bake in
greased and floured tube pan @ 275 degrees for 2 plus hours. It is finished when a
toothpick is recovered ciean. Cool in the pan before removing.
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