Healthy Hanukkah Dinner Recipes from My Persian Table Follow-Up
with Nicole Dayani, Nicole’s Kitchen L.A.
12.7.2020

Nicole’s Recommendations
Links
1. Vegetable Chopper

2. Pans

3. California Olive Ranch Olive Oil

4. Here is the website for Sadaf. | love all of their products!

Latka notes

| suggest sautéing latkas 30 minutes before guests arrive & then keeping it warm at
350 degrees for 15 min before you serve.

If you prefer to bake latkas, bake them at 400 degrees for 30 minutes.
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https://nicoleskitchenla.com/
https://www.amazon.com/Vegetable-Chopper-Spiralizer-Slicer-Choppers/dp/B0764HS4SL/ref=mp_s_a_1_4?dchild=1&keywords=professional+chopper&qid=1607647457&sr=8-4
https://www.amazon.com/GreenPan-CC002676-Midnight-Nonstick-11-Piece/dp/B07YD2KF4W/ref=mp_s_a_1_4?dchild=1&keywords=nonstick+ceramic+pots+and+pans+set+greenpan&qid=1607647562&s=home-garden&sr=1-4
https://californiaoliveranch.com/
https://www.sadaf.com/

