
Gail	Beale	presenting	Jerome	Beale’s	mother		
passed	down	from	Mrs.	Maither	(Sperber)	
	
Noodle	Pudding	
Pareve	
	
Ingredients:	
1	pound	medium	noodles	(cooked)	
8	eggs	
3-4	tablespoons	sugar	
salt	to	taste	
1	can	crushed	pineapple		
Raisins	
½	cup	coffee	rich	
2-3	tablespoons	water	
	
Directions:	
Line	pan	with	tin	foil	and	hot	oil.		
Combine	all	ingredients,	bake	at	375	degrees	for	40	minutes.	
	
	



	
	

Gluten-Free Hallah 
 

Recipe provide by Karen Lovinger 

Note: Gluten-free challah cannot be braided. Challah-shaped baking pans are available 
through Amazon. 

 

Ingredients:  

2 packages quick-rise yeast 

2 cups warm water (105-115 degrees) 

1 tbsp. salt 

½ cup sugar (overflowing!) 

6 cups gluten-free flour (Jules Gluten Free, Namaste or other brand) 

1 large egg 

½ cup safflower oil 

Gluten-free chocolate chips (optional) 

 

Directions:  

Put yeast in bowl of a Kitchen Aid mixer.  

Add water, stir with a spoon. 

When yeast is dissolved, add sugar and stir.  

When sugar is dissolved, add salt and stir again until dissolved.  

Add 3 cups gluten-free flour and mix thoroughly with bread dough hook.  

Add the egg, oil and last 3 cups of flour. 

Mix dough by hand until all is damp (otherwise the flour will fly out) and then mix with bread 
dough hook. 
Put dough on gluten-free flour-covered counter and knead a little. Put in a flour-lined bowl. 
Cover with a warm, damp cloth and let rise for 2 hours. (Punch down a couple of times during 
the two hours.) 

Put dough in a mold pan. If desired, sprinkle with gluten-free chocolate chips. 

Let dough rise another 2 hours (or more). 

Paint dough with scrambled egg. 

Bake at 325 for about 30 minutes. 



	


