DEMO SCHEDULE OCTOBER 2011 TO APRIL 2012
Monday October 24th
Italian Feast

Italian flavors at their best! I have a pretty fantastic egg-free take on the delicious but prohibitively egg yolk-rich classic zabaglione.
Chicken cacciatore; herb Italian bean soup; panzanella with mock shrimp; mille-feuille with zabaglione and berries.

Monday October 31st 
Secrets of Whole Grain Bread Baking. Served with salad and soup
Too many of us simply don’t believe bread or challah can be as exciting if baked with whole grain flours, and often settle for mediocre bad-for-you white bread offerings. I have the modest hope of changing that in my circles of students and readers. As you all know, and as my new cookbook amply bears this out, spelt flour is my whole grain of choice: lower gluten, higher fiber, higher protein, great flavor: You just can’t miss! We’ll have plenty of soup and salad to enjoy our goodies with.
Water challah; egg challah; anise-scented Moroccan bread; pita; foccacia; pea soup and salad.
Monday November 7th  
Secrets of Gluten-Free Baking. Served with salad and soup
Although the number of gluten-free commercial offerings is expanding daily, I am sorry to say they are quite often loaded with trashy worthless ingredients, and not terribly tasty, which makes gluten-free eating an unhealthy and uninspiring experience, defeating the whole purpose. You would be amazed how resourceful you can get with gluten-free baking right in your own home, using nothing but the best most wholesome ingredients.
Bread rolls; Challah rolls; pizza puttanesca; banana chocolate chip muffins; lace cookies; lentil soup and salad.
Monday November 14th  
Thanksgiving Feast

Fabulous dinner, and all simple and healthy: No, I never lose my head and forget what’s good for you, even on splurging days. You will love my latest frozen dessert creation (check it out: It’s in my latest cookbook!) 

Corn tomato chowder with mock shrimp; Maple-roasted turkey with apples and parsnips; baby greens with avocadoes, daikon sprouts and golden beets; saffron jade rice; frozen coconut crunch chocolate cake.
Monday November 21st  
Leftover Turkey Party
We often wonder what to do with the remains of our Thanksgiving day feast, and what looked great on Thanksgiving may well have lost its appeal a few days later. Here are whole new and easy ways to recast last week’s turkey. Only the delicious desserts are not turkey-free!
Turkey roll with spinach filling; turkey borscht; curried turkey salad; spinach, mushroom and turkey frittata; ice cream sandwiches.
Monday November 28th
Glorious Tajines

The appeal of Moroccan food is universal. The aromas and flavors of the dishes do their magic every bit as much as the simplicity of their preparation. There’s just one more secret: What we call somewhat dismissively “side dishes” and which gets shuffled around on our dinner plate simply doesn’t exist in our cuisine. Vegetables and grains have pride of place, and cook right along the meat, poultry and fish: All aboard! No wonder we eat our veggies!
Beef tajine with carrots and turnips; chicken tajine with lemons and olives; meatball tajine with peas; fish tajine with lima beans. Served with salad and sorbet.
Monday December 5th
One-Pot Comfort Food Meals  

Low maintenance meals. Each of the following dishes is substantial enough to stand as a whole on its own right. 
Pot-au-feu; lamb, lima beans and spinach stew; Moroccan sea bass stew with potatoes; toasted vermicelli pudding; salad.
Monday December 12th 
Secrets of Whole Grain Quickbreads and Muffins. Served with salad and soup
Think of all the delicious and healthy breads and muffins you could be whipping up in minutes, and you may never again wait in line for those nasty baked goods the cart around your corner heaves all day long. All the following goodies are equally at home as loaves or muffins, and each batch will make you enough for a good two dozen muffins or a large loaf, so we’ll have fun mixing and matching!
Caraway mustard bread; Apple oat bread; Irish soda bread; spicy pumpkin bread; zucchini pecan lemon bread; Steel-cut oat soup and salad.
Monday December 19th 
Chanukkah: Latkas International
The wonderful foods we love to hate! In addition to a delicious dinner, you will learn a thing or two about frying safely and efficiently. Latkas even for dessert! We are serving our goodies with homemade fruit sauce.

Potato latkas; curried sweet potato latkas; giant spinach latka; millet fritters; blueberry yogurt pancakes; Fruit sauce; Salad.

Monday January 9th  
Chocolate Fantasies

The good news is, it’s good for you! Innocent, affordable and delicious fantasies!

Chocolate bread pudding with caramel sauce; chocolate coconut tart; flourless chocolate hazelnut cake; chocolate espresso biscotti; chocolate cherry clafoutis.

Monday January 16th 
Dining à Française
Due to the overwhelming response we had for this menu, we are repeating it all over again, so those of you who couldn’t register to our sold-out demo get another chance!

Stay home with some French Classics, a good bottle of wine and some baguette: What could possibly beat this treat? I am including my award-winning Bourguignon!
Cream of asparagus; boeuf Bourguignon; herb-roasted potatoes; bibb lettuce and shallot salad; coffee macarons with chocolate filling.
Monday January 23rd  
Indian Feast. Gluten-free
Did you know my Tandoori mixture, from my cookbook “Levana Cooks Dairy-Free!” is a great favorite with kosher and non-kosher diners? You will understand what makes Indian cuisine so delicious and so much leaner. The Indian gamut of grains is so astounding that dinner is gluten-free almost without trying!
Vegetable tofu curry; fish Tandoori; jasmine rice; chick pea and lentil dosa with coconut chutney; ghee- and saffron-scented sweet potato pudding; chai tea.

Monday January 30th 

Wholesome Salad Dinners
I’m always asked what my lucky husband gets for dinner every night. And the honest answer is: Salad, salad, and more salad, in every shape and form! Here are three wonderful main-course salads you can adapt to your personal preferences: Play with the flavors and textures and get different results every time!
Lentil sausage salad with sprouts on baby spinach; mock crab, smoked trout, potato and fennel salad on arugala; curried tofu egg salad with romaine and rice noodles.
Monday February 6th 
Tu BiShvat: Cooking with Fruit
Fruit is not just dessert or snack, but a valuable part of many wonderful easy dishes. Fruits pack lots of flavor and nutrition, and are fun to cook with.
Moroccan chicken dried fruit tajine with jasmine rice; curried parsnip apple soup; mixed greens with mango dressing; tropical fruit cake; mixed fruit salad.

Monday February 13th 
Glorious Asian Flavors. Gluten-free

Small costs of labor and money, but tastes like a great feast. Nothing like a great Pad Thai, the famous Thai National Dish served at every street corner. Gluten-free without even trying, and so wholesome!
Edamame, seaweed and sprout salad with toasted nori dressing; peanut butter pumpkin soup; chicken and beef pad thai; lychee kanten; coconut bubble tea.

Monday February 20th 
Quick and Healthy. Gluten-free
No time to cook? All the more reason to learn how to whip up sensible and delicious meals in good health in a jiffy! Here come not one but two perfect meals, prepared in minutes. After years of cooking up a storm, the quick-and-healthy theme emerges as the theme I became most devoted to.

1. Mock crab coconut miso soup with rice noodles; red cabbage salad with avocado and carrots; black bean, pumpkin and chestnut pudding. 2. Poached chicken breasts with mock hollandaise sauce; couscous; roasted asparagus; chocolate-dipped fruit.

Monday February 27th 

Purim: Mishloach Manot
Why do Purim baskets often get so silly? Here are just a few useful, simple and delicious edible gift ideas which will not get shuffled around:  These goodies are for keeps, and we are showcasing them with a whole meal!
Mango dressing (served with salad), ginger liqueur, lemon oil, apple tomato chutney (served with salmon), herb pecan pesto sauce (served with pasta), caramel sauce (served with sorbet), hot chocolate mix (served at dessert time).
Monday March 5th 

The Whole-Grain Pasta Party

All these dishes are not only delicious and easy, but they are all very easily gluten-free adaptable. Please let me know if you have special gluten-free needs: I will happily accommodate you!

Spelt linguini with fennel tuna sauce; rice spaghetti and meatballs; soba noodles with wild mushroom sauce; penne alla vodka; salad and sorbet.

Monday March 12th 
Biblical Feast
I got the inspiration for this wonderful meal some years ago during a fascinating visit to Naot Kiddumim, near Jerusalem, where everything that was used to grow and harvest the “Sheva Minim” (olives, pomegranates, figs, grapes, dates, barley and wheat) is still intact, just as in the ancient days when it was operating. They even have a wonderful restaurant that serves their timeless goodies. I promise you a great throwback!
Trout baked in grape leaves; chicken with pomegranate sauce; date-nut bread; barley pilaf with kabocha squash and raisins; Almond, olive oil and honey spread; warm fig tart.
Monday March 19th 

Seder Feast. Gluten-free
Here’s a feast you won’t spend days knocking yourself out preparing: Even the stunning fish terrine is much easier to make than it sounds.

Wild mushroom soup; tricolor fish terrine with watercress sauce; mixed greens with walnut dressing; roast beef shoulder with root vegetables; individual potato kugels; orange almond cake, espresso brownies.
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