
m i t c h e l  l o n d o n ’ s  H E A T I N G  I N S T R U C T I O N S  f o r  Y O M  K I P P U R  

             remember to pre-heat your oven! 

STARTERS             

chopped liver 

 Serve chilled.  

gefilte fish 

 Serve chilled with horseradish beetroot relish on the side. 

autumn vegetable quiche               

 Heat 8-10 minutes in a pre-heated 375° oven.  

lemony chicken orzo soup  

 Bring soup to a boil in a saucepan, on stovetop over high heat. Lower heat and simmer 5-7 minutes, stirring until very hot. 

 Can also be heated in the microwave, loosely covered, pausing and stirring once in the middle of heating time. 

 

PLATTERS + MAIN COURSES             

platter of smoked salmon + mini bagels  –  mediterranean dips, crudités + pita 

Serve chilled  or  at cool room temperature. 

brisket of beef  

 Heat 20 minutes in a pre-heated 400º oven, loosely covered with aluminum foil. 

chicken schnitzel medallions 

 Heat 8-10 minutes in a pre-heated 375º oven, uncovered, or  serve at room temp. Serve with chilled slaw on the side. 

poached filet of salmon 

 Serve chilled with yogurt-cucumber tzatziki and fresh herb mayo on the side. 

 

SIDES          

potato pancakes  –  noodle kugel 

 Heat in a 375°-400º oven for 7-8 minutes, uncovered. Serve with applesauce and / or  sour cream on the side. 

cucumber dill salad  –  pearl couscous with cucumber, feta + mint  –  kale + shaved brussels sprouts salad 

Serve chilled  or  at cool room temperature. If desired, sprinkle kale salad with toasted almonds. 

haricots verts with lemon zest infused olive oil  

Heat BRIEFLY in a 375°-400° oven for 5 minutes, loosely tented with aluminum foil, or  transfer to a microwavable  

platter and heat VERY BRIEFLY (15-20 seconds) in microwave, loosely covered. Can also be served at room temperature. 

mashed potatoes  

 Heat in saucepan over low heat, stirring, adding a little milk if necessary. Can also be heated in microwave, loosely covered,  

 pausing and stirring once in the middle of heating time. 



 

 

 

 

SWEETS  lower oven temperature to 350°           

classic apple galette tart 

  Heat in a 350° oven for 5 minutes.  

chocolate double soufflé cake 

 Serve chilled.  

cheesecake 

 Serve chilled.  

orange sponge cake 

 Serve at room temperature, with red berry purée on the side. 

platter of assorted cookies + mini brownies 

 Serve at room temperature. 

 

 


