WALNUT LOAF

3/4 pounds sliced whole wheat bread (about 14 slices)

3/4 pound walnuts (about 2 3/4 cups)

4 large onions, minced

1 bunch parsley (about 2 cups), minced

1 green pepper, minced

1 rib celery, minced

3 eggs, beaten

1 1/2 teaspoons poultry seasoning

1 teaspoon salt

pinch thyme

pepper, freshly ground

2 tablespoons oil

1 small can (16 ounces) plum tomatoes, chopped and drained

1 bunch parsley for garnish

Preheat the broiler. Put bread on a baking sheet and

toast on both sides. Cool then grind into bread crumbs.

Reduce the oven to 375.

Grind the walnuts. Add the walnuts to the breadcrumbs

and mix well.

Add all the remaining ingredients except parsley and mix

very well.

Generously butter a 1 1/2 quart loaf pan and spoon the

mixture into it. Press it in and smooth over the top.

Cover with foil - May be prepared to this point up to 24

hours in advance and chilled.

Place the loaf pan in a larger pan or baking dish and

fill with enough hot water to reach halfway up the sides

of the loaf pan. bake for 2 hours. Let the loaf sit on a

wire rack for 10 minutes before unmolding.

To unmold, slide a knife around the loaf to loosen it

from the pan. Invert on serving platter. Garnish with

parsley sprigs. Serve sliced with your favourite gravy or

sauce.

Just found your request for different stuffing recipes

and would like to share the following one. I got it from 

the mother of a friend of mine and really like it.

1 c uncooked rice

2 tbs minced parsley

2 c cold water

2/3 c minced celery

1 tsp salt

1/2 tsp thyme or sage

6 tbs butter

2 eggs well beaten

1 minced onion

1 c fine bread crumbs

Salt and pepper to taste

Spread rice in dry skillet and put over a low heat. 

Watch carefully, shaking from time to time until rice 

is evenly brown. Place in saucepan with 2 c water and 

1 tsp salt. Bring to boil, turn heat to low, cover and

simmer 15-30 minutes. Melt butter, add onion, parsley

and celery; stir until softened. Mix with rice and add 

all other ingredients.

I substituted oat bran for the bread crumbs and cut the 

amount in about half because a full cup made it too dry.

Hope you like it.

-----

DATE BREAD

Courtesy of Brandel in Jerusalem

Mailto:ImaBDF@bigfoot.com

The way I do it is to replace the sugar in any 

recipe with more dates.  Dates are usually as sweet 

as sugar, and nobody notices the difference.  And 

you can usually replace the wheat flour with rice flour

if you choose to, as well, with no other changes. This 

is my recipe for date bread:

4 c. dates, chopped

5 tbs butter, cut into small pieces

2 c. boiling water

2 eggs

3 1/4 c. flour

2 tsp. baking soda

Mix dates and butter. Cover with water. Let stand until 

cool.  Add egg, then dry ingredients, mixing well. Pour 

into greased 9x5x3" loaf pan. Bake 40-50 min. @350.

I've never done it, but I'm sure this recipe would make 

great muffins, too.  (Bake for a shorter period of time.)  

I think it would work with half the butter, and you could 

use 4 egg whites instead of the 2 whole eggs to further 

lower the fat.

LENTIL BURGERS

2 tsp oil

1 cup chopped onion

1/4 tsp dried oregano

1/8 tsp crushed red pepper

2 minced garlic cloves

Heat oil in saucepan over med-high heat. Saute above

ingredients for 30 seconds, then add: 

1 1/2 cups veggie or chicken broth

2/3 cups dried lientils

1/4 cup sun-dried tomato sprinkles. 

Bring to a boil, simmer until lentils are tender, about 30

minutes. Drain and cool. To the cool lentils, in a food

processor, add the following: 

2/3 cup crumbled feta cheese

1/2 cup grated carrot

1/3 cup Italian-seasoned bread crumbs

1/3 cup toasted wheat germ,

3 tbs chopped, pitted kalamata olives

1/4 tsp black pepper 

Pulse until coarsely ground.  Divide mixture into 8 equal

sized patties about 1/2 inch thick. Saute in a non stick

skillet coated with cooking spray over med-high heat for 3

minutes. Turn patties and cook for another three minutes.

Serve on whole wheat hamburger buns with 1 tbs Tzatziki

on each pattie. Use tomato, lettuce, etc. as desired.

Uncooked patties can be frozen up to 1 month.

RECIPES FOR LIFE: RAW APPLE, PEAR, PECAN SALAD

The following recipe makes a nice raw lunch for those on
the Hallelujah Diet. 

2 Red Delicious apples
1 Yellow Delicious apple
1 pear
3 celery ribs
1/4 cup dates (chopped)
1/2 cup pecans (raw and chopped)
1 orange
1 lemon

Chop celery fine and put into bowl. Peel and chop apples
and pears into small pieces. Juice lemon and orange and
pour over apples and pear to keep them from turning brown.
Stir to coat all fruit, and allow to stand for 10 minutes.
Then drain, saving the juice. While the fruit is soaking,
chop pecans and dates. Then add half of the chopped pecans
along with the dates and celery to the drained fruit.

Make a dressing by combining the other half of the pecans
in a blender, along with the juice drained from the fruit,
and puree into a nut butter sauce. Add puree to the salad
and stir to blend all flavors. Serve on a bed of leaf
lettuce. ENJOY!
