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Dear Tnuva Family,
While preparing this recipe booklet for you in honor of Shavuos, we could not help but look
back on what was an extremely challenging year. But it was not all bad. Covid brought us
inside, into our homes and … our kitchens! Without the option of eating out, many were
surprised and delighted to discover their inner culinary talents, which they harnessed to
bring joy to themselves and others.
Now, we can (hopefully) see the light at the end of the tunnel, with life returning to normal.
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And yet, let’s not let go of what we gained this year: all the good, with communities coming
together and people supporting each other. Let’s also hold on to our new appreciation for
our families and quality time spent at home, complete with delicious, home-cooked food.
We at Tnuva were happy to be there during the difficult days, and hopefully, now as well,
in better, happier times with Tnuva products that combine the highest quality and the most
mehudar kashrus. I also want to take this opportunity to say how proud I am of Tnuva’s
employees — our suppliers, our distributors, and my amazing team here at Tnuva USA who
went above and beyond the call of duty to make sure our products would be available to
you, our customers.
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Happy
Shavuos
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We hope you enjoy this selected assortment of original recipes, created by some of Israel’s
top chefs, and incorporating Tnuva’s wonderful dairy products. On behalf of everyone at
Tnuva USA, I wish everyone a chag samei'ach and…b’tayavon!

Yoram Behiri
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Efrat Lichtenstadt
Farro Salad with Sweet Potato, Nuts & Feta
Serves 6-8

25 minutes prep

Ingredients
2 quarts water
1 ¼ cups farro
1 teaspoon salt
2 cups cherry tomatoes, halved
4 tablespoons virgin olive oil, divided
Salt & pepper to taste
1 large sweet potato, diced
¼ cup pecans
¼ cup filberts
¼ cup pumpkin seeds
1 package arugula
1 cup Tnuva Crumbled Sheep Feta
Dressing:
¼ cup virgin olive oil
2 tablespoons lemon juice
¼ teaspoon salt
Dash pepper
1 tablespoon maple syrup

Instructions
1. In a large pot, bring the water to a boil
and add the farro and salt. Cook for
40-50 minutes on high heat until the
grains are tender but not mushy. Drain
and let cool.
2. Preheat oven to 400 °F, and line two
baking pans with parchment paper.
3. Put the cherry tomato halves in a bowl
together with 2 tablespoons olive oil,
salt and pepper, and mix together. Drain
tomatoes and arrange on one of the
baking pans, cut side up. Bake for 40
minutes, until the tomatoes are soft
and dried out. Remove from oven and
let cool.
4. Meanwhile, put the sweet potato on the
other baking pan. Sprinkle with the rest
of the olive oil and bake for 30 minutes
(together with the tomatoes, if desired)
until soft. Remove from oven and let
cool.
5. Heat a non-stick skillet on medium heat.
Add the pecans, filberts and pumpkin
seeds and roast, stirring constantly for
3-4 minutes until fragrant.
6. Combine all dressing ingredients in a jar
and shake well.
7. In a large shallow bowl, arrange the
farro, arugula, roasted tomatoes and
sweet potato, Tnuva Crumbled Sheep
Feta and the roasted nuts. Pour the
dressing on top and toss. Taste and
correct seasoning if necessary.
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Cheese “Kababs” on Roasted Eggplant with Yogurt Sauce

Polenta Bars with Cheese in Mushroom Butter

25-30 kababs

30 minutes prep

Ingredients
3 medium zucchinis, grated and squeezed dry
1 onion, diced
3 cloves garlic, crushed
1 cup Tnuva Feta Cheese, light or regular,
crumbled
3 slices Tnuva Muenster Sliced Cheese,
cut into small pieces
1 egg, beaten
2 tablespoons fresh mint, chopped
(or 2 teaspoons dried)
2 tablespoons fresh parsley, chopped
(or 2 teaspoons dried)
1 teaspoon thyme
1 teaspoon lemon zest
3 tablespoons flour (plus more if needed)
Olive oil for frying
2 tablespoons tahini
1 cup yogurt
Salt & pepper to taste
1 medium eggplant, rinsed well
Chopped parsley

25-30 bars

Instructions
1. Place zucchini, onion, garlic, Tnuva Feta
and Muenster cheeses, egg, herbs,
lemon zest and flour in a bowl and mix
well. If the mixture is too thin, add a little
more flour. With wet hands, form bitesized patties, carefully placing them on
a pan lined with parchment paper. Chill
for at least 30 minutes.
2. Heat olive oil in a grill pan. Fry all the
patties, about 3 minutes on each side,
until browned.
3. To make sauce: Put tahini, yogurt and
seasoning in a jar and shake well.
4. Roast the eggplant on an open flame,
about 15 minutes each side, until well
browned.
5. Slice the eggplant and spread it open on
a serving plate. Pour the yogurt sauce
all around the eggplant, and arrange
the cheese kababs on top. Garnish with
chopped parsley.

45 minutes prep

Ingredients
2 cups milk
2 cups water
1 cup cornmeal
4 slices Tnuva Muenster Cheese, cut into small pieces
1
/3 cup Tnuva Butter, cut into small pieces
1 teaspoon salt
1 teaspoon fresh thyme for garnish
2 tablespoons Tnuva Butter for frying
1 basket fresh mushrooms, chopped
Sea salt

Instructions
1. Line a 10” pan with parchment paper.
2. In a medium pot, bring the milk and
water to a boil. Add the cornmeal
and cook over medium heat, stirring
constantly, until thick. Add the Tnuva
Muenster cheese, butter, salt and
thyme and stir. Taste and correct
seasoning if necessary.
3. Pour the polenta mixture into the lined
pan and chill for at least an hour.
4. Remove the polenta from the pan and
cut into ¾” x 2” rectangles.
5. Melt the butter in a wide skillet and
lightly fry the polenta bars with the
mushrooms until golden. Serve hot.

Efrat Lichtenstadt
Roasted Veggie Cheese Quiche
Serves 8

45 minutes prep

Ingredients
1 package Maadanot Frozen Rolled
Short Dough for Savory Pastries,
thawed according to package directions
3 tablespoons olive oil
1 medium leek (white part), sliced
1 onion, chopped
1 teaspoon salt
¼ teaspoon pepper
½ teaspoon sugar
3 cloves garlic sliced
1 red pepper, sliced or 8 cherry tomatoes,
halved
½ bag frozen broccoli florets, thawed and
drained
2 eggs, beaten
1 8-ounce container heavy cream
½ teaspoon mustard
1
/3 cup Tnuva Feta Cheese, crumbled
4 slices Tnuva Edam cheese, cut into
small pieces

Instructions
1. Roll out a piece of thawed Maadanot
Dough for Savory Pastries to fit a round,
10” quiche pan.
2. Preheat oven to 350 °F.
3. Blind bake the dough by placing a piece
of floured parchment paper on top,
weighted down by baking weights or a
handful of dry beans.
4. Bake for 15-20 minutes until the edges
of the crust are brown. Remove the
paper with the weights and bake for an
additional 10 minutes until the bottom
of the quiche is golden. Remove from
oven and cool.
5. To prepare the vegetables, heat the
olive oil in a large skillet. Add the leek
and onion and saute for 15-20 minutes
over medium heat until brown. Add salt,
pepper and sugar and saute for another
2 minutes. Add the garlic and red pepper
or cherry tomatoes and saute for an
additional 3-4 minutes until soft.
6. In a large bowl, combine the eggs, heavy
cream and mustard. Add the Tnuva Feta
and Edam cheeses and mix well.
7. Arrange most of the vegetables and
the broccoli on top of the quiche crust,
reserving some of the nicer pieces for
decoration. Carefully pour the cheese
mixture on top, making sure it is even
all around. Decorate with the reserved
vegetable pieces.
8. Bake for 40-50 minutes, until the filling is
set and golden. Serve hot.

Raheli Krut
Spinach-Cheese Crepe Layers
Ingredients
Crepes:
4 eggs
1 cup milk
1 ¼ cups water
½ teaspoon salt
1 tablespoon oil
2 cups flour
Oil or non-stick spray for frying
Filling:
1 7-ounce package Tnuva Edam Cheese Slices,
cut into small pieces
2 containers Tnuva Premium Cheese Spread,
Original Flavor
4 tablespoons chopped chives
½ teaspoon salt
¼ teaspoon pepper
1 large bag (about 28 oz.) chopped spinach,
thawed and drained
14-ounce can crushed tomatoes
Instructions
1. For crepes, place all ingredients in a medium
bowl and beat well until smooth.
2. Grease a skillet (8” or 9” – make sure it is the

Ron Yochananov
Serves 6-8

1¼ hour prep

same size as your baking pan) and pour
a small amount of batter to form a thin,
uniform layer. Cook about 2 minutes
on each side, and then turn over onto
a plate that is covered with parchment
paper. Stir the batter before pouring your
next crepe. Repeat until all the batter
is finished – you should have about 16
crepes. Let cool.
3. For filling, set aside a few tablespoons
of Tnuva Edam Cheese pieces. In a
large bowl, combine the Tnuva cheeses,
chives, salt and pepper. Taste and
correct seasoning.
4. Preheat oven to 350 °F and grease pan.
5. Place a crepe on the bottom of the
pan and spread about 2 tablespoons
of the cheese mixture on top. Sprinkle
some spinach and a very thin layer of
crushed tomatoes on top. Cover with
another crepe. Repeat with the rest of
the crepes, cheese mixture, spinach and
tomatoes, ending with the tomatoes.
Scatter the reserved cheese pieces on
top.
6. Bake for 30-40 minutes until golden.
Remove from the oven and let cool for a
few minutes before removing from the
pan. Serve immediately.

Lasagna Rosettes

15 servings

Ingredients
1 package lasagna noodles
Filling:
1
/3 cup Tnuva Butter
2 cloves garlic, crushed
1 basket fresh mushrooms, chopped
1 7-ounce package Tnuva Edam Cheese Slices,
cut into small pieces
1 7-ounce package Tnuva Muenster Cheese slices,
cut into small pieces
1
/3 cup Tnuva Crumbled Sheep Feta
2 eggs
¼ teaspoon nutmeg
Salt & pepper to taste
Cream Sauce:
2 8-ounce containers heavy cream
1 3.5-ounce package vacuum packed chestnuts,
sliced
1 teaspoon fresh thyme
¼ teaspoon nutmeg
1 teaspoon flour
Salt & pepper to taste
Topping:
3 slices Tnuva Edam Cheese, cut into small pieces

1 hour prep

Instructions
1. Cook the lasagna noodles according to
package directions. Drain and dry the
noodles.
2. To prepare the sauce, melt butter in
a large frying pan. Add the garlic and
saute for about a minute. Add the
mushrooms and saute over medium
heat for an additional 4-5 minutes until
golden. Remove from heat and put in a
bowl. Let cool for about 10 minutes.
3. Add the rest of the filling ingredients
and mix well.
4. Preheat oven to 350 °F and grease a 9”
round pan.
5. On a clean surface, lay each lasagna
noodle, placing about 1 teaspoon of
filling on the short end. Roll up and
place standing up on the round pan,
until they’re all crowded together.
6. Place all sauce ingredients in a bowl
and mix well. Carefully pour over the
lasagna rosettes.
7. Cover the lasagna with a piece of
parchment paper and then wrap well
with silver foil, so that the whole pan is
completely covered. Bake for about 30
minutes.
8. Take the pan out of the oven and
remove covering. Sprinkle Tnuva Edam
Cheese pieces all around the lasagna
rosettes and bake for another 6-8
minutes until the cheese turns brown.
Serve hot.

Ron Yochananov
Cheesecake Bites

Natalie Levin
20 bite-sized cakes

Ingredients
Base:
5 ounces tea biscuits or vanilla wafers, finely
ground
3.5 ounces Tnuva Butter, melted
Filling:
3 eggs
¾ cup sugar
2 containers Tnuva Premium Cheese Spread,
Original Flavor
1 cup sour cream
1
/3 cup heavy cream
1 teaspoon vanilla flavoring
2 tablespoons cornstarch
Toppings (each is enough for 4 cakes):
2 fresh pineapple rings cut into 8 triangles + 1
fresh passion fruit + coconut slice
4 teaspoons caramel fudge + 4 mini cookies
4 teaspoons chocolate spread + 4 salty pretzels
½ container heavy cream, whipped + 4
strawberries
4 teaspoons caramel spread + 4 sugar-coated
almonds

30 minutes prep

Instructions
1. Preheat oven to 350 °F. Prepare pans for
20 mini muffins.
2. Put the cookies and butter in a bowl and
mix well. Divide the mixture among the
mini muffins and press down.
3. Place all the filling ingredients in a
medium bowl and beat until smooth.
Pour over the base, dividing evenly so
that they are all the same height.
4. Bake for about 20 minutes, until the
filling is set. Remove from the oven and
let cool at room temperature, then place
in the fridge for at least an hour.
5. To decorate, remove from the muffin
pan and place on a platter. Decorate as
shown or according to your personal
preference.

Chocolate Lovers’ Cheesecake
Ingredients
Base:
7 ounces chocolate cookies
2 tablespoons sugar
1 tablespoon cocoa
4 ounces Tnuva Butter, melted
Filling:
5 ounces bittersweet chocolate, chopped
½ cup heavy cream
2 containers Tnuva Quark Creamy Soft
Cheese, 5% or 9%
1 cup sour cream
¾ cup sugar
1 teaspoon vanilla flavoring
Dash salt
5 eggs
1 tablespoon cocoa
4 tablespoons cornstarch
Topping:
½ container heavy cream, whipped
2 ounces bittersweet chocolate, grated

Serves 12-16

20 minutes prep

Instructions
1. Preheat oven to 325 °F. Grease a 10”
springform pan.
2. For the crust, put the cookies, sugar and
cocoa in a food processor and blend until
fine. Combine crumb mixture with melted
butter and press onto the bottom and up the
sides of the springform pan.
3. Bake the base for 8-10 minutes. Remove
from oven and let cool. Reduce heat to 300
°F.
4. Put the chocolate and the cream in a
microwave or on top of a double boiler and
heat until almost melted. Remove from
heat and whisk until smooth. Combine the
chocolate with the cheeses, sour cream,
sugar, vanilla and salt, and mix well. Add
the eggs one at a time, and beat after each
addition. Fold in the cocoa and cornstarch.
Pour the mixture over the baked base.
5. Bake for 60-70 minutes, until the edges of the
cake are set, but the center is still soft. Turn
off the oven and leave the cake inside until
fully cooled. Remove from oven and put in
the refrigerator for 4-5 hours.
6. Serve with a dollop of whipped cream and
grated chocolate.

Raheli Krut
White Chocolate Cheesecake
Serves 8-10

30 minutes prep

Ingredients
6 eggs, at room temperature, separated
¾ cup white sugar
2 containers Tnuva Quark Soft Cheese, 5% or 9%,
at room temperature
1 container Tnvua Premium Cheese Spread,
Original Flavor
4 tablespoons cornstarch
2/3 cup instant vanilla pudding
1 tablespoon vanilla flavoring
Zest from one lemon
3.5 ounces white chocolate
3 tablespoons heavy cream

Instructions
1. Preheat oven to 325 °F and grease
an 8” springform pan. Cut a strip of
parchment paper that measures 2
inches more than the height of the pan,
and stick to the sides of the greased
pan.
2. Beat the egg whites at high speed for
about a minute. Gradually add the sugar
and continue beating for another 3-4
minutes until firm but still soft.
3. In a large bowl, combine the cheeses,
egg yolks, cornstarch, pudding, vanilla
and lemon zest, and mix until smooth.
Fold about 1/3 of the beaten egg
whites into the cheese mixture until
incorporated. Repeat this step two more
times, until all the beaten egg whites are
mixed into the cheese mixture. Carefully
pour the mixture into the prepared pan.
4. Fill a pan with 2 cups of boiling water
and place it on the bottom rack of
the oven. Place the cheesecake in the
middle of the oven and bake for 15
minutes.
5. Reduce heat to 300 °F and bake for
another 55 minutes, until the top is light
brown. Turn off the oven, and let the
cake cool in the oven for another two
hours. Remove cake and chill in the
fridge overnight.
6. Put the white chocolate and the cream
in the microwave or over a double boiler
and heat until just about melted. Whisk
until smooth. Let cool for a couple of
minutes and then spread over the cake.
Serve chilled.

There's a new spread in town.

irresZEEStible
Tnuva is proud to introduce ZEES, the delicious new spread that
comes in four fabulous flavors

coming

soon!

tnuvausa.com

Available in selected stores and wherever Tnuva products are sold

