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" CALLING ALL COOKS!

Do you have an original recipe that's a family favorite?
A traditional, passed-down classic recipe? A unique twist on a common dish?

WE WANT TO HEAR FROM YOU!

Win great prizes and share your delicious recipes with Monsey Mevaser readers
by entering the "Creative Cooking With Tnuva" recipe contest.

- To enter, simply send in your recipe prepared with at least one Tnuva product** and an accompanying photo.
- All entries must be e-mailed to tnuvausa@gmail.com by July 18, 2021.
- Enter as many times as you want and increase your chances of winning!

Winning entries will be published in the Shabbos Nachamu edition of The Monsey Mevaser | Winners will
receive a Tnuva COOL insulated bag filled with delicious Thuva products | At the end of the contest, all
entrants will enter a raffle. Two lucky winners will be awarded $50 EVERGREEN GIFT CARDS

So, what are you waiting for?
Start sending those creative recipes made with Tnuva's quality products and get ready to win big!
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Miss Busy Easy Tnuva Dinner

By Mrs. Bindell

Ingredients:
7 ounce package of Tnuva Feta Cheese

1or2eggds

handful of chopped spinach
1tsp onion powder
1tsp garlic powder
1 package of egg roll wrappers
oil or butter for brushing

preparation:
In a Mixing bow! place th
spinach, spices. Crumble
together. Take an egd roll wrap
tablespoons of the cheese mixt
repeat until all mixture is used.
pre-heat the oven to 375. Place the cigarsonan oiled sheet.
Brush each cigar with oil or butter. Bake at 375 degrees until
the cigars aré golden, about 25 to 30 minutes.

Great served with salads.

e Tnuva Feta Cheese, 10r 2 eggs,
the cheese thoroughly and mix all

per and place1or 2
ure, and roll it like a cigar.

L

:r:Cha Sackton
ahava Shapiro %
"hMEV "o B BVergreen 2 TNUVA

KOSHER MARKET .
Quality you can trust



