BRISKET & GREEN BEANS
a modern adaption

3-5 lbs brisket
1-2 Tbsp olive or vegetable oil
2 medium onions, sliced
2 c cut green beans
½ tsp ginger

1 tsp kosher salt
¼ tsp black pepper
2 ½ c low-sodium beef broth
¼ c vinegar
1 Tbsp brown sugar

Preheat oven to 325 degrees. Heat oil in a large skillet over medium heat. Brown brisket on both sides.
Remove brisket from skillet and place in a large dutch oven or casserole. Saute onions in skillet until soft.
Add the green beans, ginger, salt, and pepper and saute until onions begin to brown. Transfer vegetables to
the dutch oven. Combine broth, vinegar, and brown sugar in the skillet. Scrape up any browned bits before
turning off the heat and adding liquid to the dutch oven.
Cover the dutch oven and cook for about 1 hour per pound of meat. The brisket should be very tender. Let
sit for 10-15 minutes and skim the fat before serving.

To Stew a Brisket with String Beans
Take a piece, according to the size of the family. Put a pint and a half of water in a saucepan, with about six
large onions, and let them come to a boil; then skim it well, and place the beans cut small in the saucepan with
some ginger, salt, and pepper, and stew them until tender. Half an hour before dishing, add a half a pint of
vinegar, a tablespoon of coarse sugar, and a tablespoon of flour, thickened, and let it boil for ten minutes. Dish it
up, and send it to the table hot.
Levy, Esther. Jewish Cookery Book. Philadelphia, 1871.

ELDRESS CLYMENA'S TOMATO SOUP
24 medium-sized ripe tomatoes
2 stalks celery, cut
2 Tablespoons green peppers, minced
2 bay leaves
1 teaspoon salt
1 teaspoon sugar

Dash of cayenne
1 Tablespoon parsley, minced
¼ teaspoon lemon juice
½ cup whipped cream [freshly made]
Dash of salt

Do not skin tomatoes; cut in quarters and place in a heavy pot with celery, green pepper, and bay leaves.
Cover tightly and simmer for 20 minutes without adding any water. Pass through a sieve; add seasoning and
let come to boiling point. Pour into hot bowls and top with whipped cream slightly salted. Excellent!
Serves 6.

From The Shaker Cook Book: Not by Bread Alone by Caroline B. Piercy.
New York: Crown Publishers Inc. 1953.

