
 
 
ENGAGE 2021:  
Passover – Spiced Up: Shopping List 
Virtual Cooking Class with Zehorit Heilicher 
Citrus Salad with Olives 
Serves 8 
Ingredients: 
Salad: 
2 medium butter lettuce, torn by hand 
2 medium avocados, peeled & sliced  
3 medium naval orange, peeled and sectioned 
2 medium grapefruit, peeled and sectioned 
1/4 cup pitted kalamata olives, sliced the long way in half 
1/2 cup toasted chopped pecans 
Vinaigrette: 
1/2 cup olive oil 
1 tablespoon finely minced garlic 
1/2 cup orange juice 
1 tablespoon orange zest, finely grated 
2 teaspoons Dijon mustard 
1 teaspoon dried oregano 
2 teaspoons sugar, honey or maple syrup 
 
Roasted Asparagus w/Za’atar Dressing 
Serves 6 
Ingredients: 
For Asparagus: 
1-pound fresh asparagus, washed and trimmed, whole stalks 
1-2 tablespoon extra-virgin olive oil 
salt and pepper, to taste 
For Dressing: 
1/3 cup freshly squeezed lemon juice 
2 tablespoons Za'atar seasoning 
2-3 tablespoons extra virgin olive oil 
salt and pepper, to taste 



Saucy Yemenite Hawayej Pan-Roasted Chicken Thighs 
Serves 6 
Ingredients: 
For Chicken Thighs: 
12 medium chicken thighs, skin on, bone in,                                  
(2 per person, depending on size) 
Salmon, halibut or Portobello mushrooms can be subbed as well. 
2 tablespoons extra virgin olive oil 
2 tablespoons Hawayej spice mix, (for soup, see resources) 
Salt and pepper, to taste 
For Sauce: 
2 tablespoons extra virgin olive oil 
1 medium onion, sliced thin 
2 tablespoons minced garlic 
1/2 teaspoon hot pepper flakes, (optional) 
2-3 large Roma tomatoes, diced 
1 1/2 cups diced butternut squash 
2 tablespoons Hawayej spice mix, (for soup) 
2 cups chicken stock 
Salt and pepper, to taste 
For Serving: 
1/4 cup minced Italian Parsley, or cilantro, for garnish 
Juice of one lemon 
 
Fresh Herb Quinoa 
Serves 6 
Ingredients: 
2 cups quinoa 
2 tablespoons olive oil 
3-4 cups vegetable broth, or chicken broth 
2 tablespoons olive oil 
2 medium shallots, finely diced 
2 tablespoons minced fresh thyme 
3 tablespoons minced fresh chives 
1 cup currants 
Salt and pepper 
 
 
 



Sources: 
1. Za’atar: https://www.pereg-gourmet.com/products/mixed-

spices-zahtar?_pos=1&_sid=89156a522&_ss=r 
 

2. Hawayej for Soup: https://www.pereg-
gourmet.com/products/mixed-spices-
soup?_pos=1&_sid=039b51e7c&_ss=r 

 
Prep Before class: 
1. Set out recipe ingredients and cooking tools needed for each 

recipe. 
2. Season chicken thighs per recipe instructions and leave in 

fridge to marinate. 
3. Prepare your questions, roll your sleeves up and get ready to 

have fun!! 
 


