
Simple Hanukkah Dinner
Weeknight Latkes 

 

1 20 oz.bag of shredded potatoes from  

     the refrigerator section 

1 egg, slightly beaten 

2 tbsp. (1 capful) of Tastefully Simple    

     Onion Onion or grate a small yellow  

     onion 

6 tbsp. of flour 

salt & pepper 

Oil of your choice (I used Avocado Oil) 

 

Heat oven to 250 degrees. In a large

bowl mix first 5 ingredients – using your

hands is the best way to get everything

combined. Heat oil in large pan or

electric skillet, using enough oil to coat

the bottom of the pan about ¼ - ½ inch

deep. Using ¼ cup measuring cup scoop

out potato mixture. Form into a ball and

flatten with your hands. Drop latkes in

the oil and cook until golden brown on

each side – about 4-5 minutes per side.

Remove from oil, place on a plate lined

with paper towels. Transfer to a baking

sheet or pan and keep warm in a 250

degree oven. Repeat until all the latkes

are cooked. 

 

Serve with applesauce or sour cream if

you like. 
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Brisket 

 

1 or 2 beef briskets, about 4-5 pounds 

1 large bag of baby carrots 

12 oz. bottle of Heinz Chili Sauce 

20 oz. bottle of Coke (not diet) 

¼ cup (2 capfuls) Tastefully Simple  

     Onion Onion (or a packet of onion  

     soup mix) 

 

Heat oven to 325 degrees. Place the

brisket in 1 or 2 pans baking pans (I use

disposable). Sprinkle brisket with salt

and pepper and top with carrots. In a

small bowl mix together the chili sauce,

Coke and onion. Pour over brisket. Cover

tightly with foil and bake at 325 for

several hours. (I had about 5 pounds of

brisket and cooked it for 4 hours.) When

a fork pierces the meat easily it is done. 

 

Let the brisket cool. It will shrink during

cooking, so you can move it to 1 pan or a

smaller pan if you wish. Cover and

refrigerate overnight. Remove brisket

from the fridge. Skim off the fat and

discard. Place the carrots in a serving

dish and refrigerate until an hour before

serving. Move the brisket to a cutting

board and slice against the grain. Place

the brisket back in the pan and

refrigerate until an hour before serving.  

About an hour before serving place the 

brisket and the carrots on the counter to

come to room temperature. Heat the

oven to 325. Bake for about 45 minutes

until heated through. Serve the brisket

with some of the juice. 

 

 

 



Simple Hanukkah Dinner 
Shopping List

Check your pantry and fridge first to see what you have on hand. 

 

Meat/Dairy 

4-5 pounds of beef brisket (may be 1 or 2 pieces of meat) 

10 oz. bag of shredded potatoes 

1 egg 

Sour cream, if desired 

 

Aisles of the store 

12 oz. bottle of Heinz Chili Sauce 

20 oz. Coke 

i packet of Onion soup mix (if you don’t have Onion Onion) 

Flour of your choice 

Oil of your choice 

Applesauce, if desired 

 

Produce 

Large bag of baby carrots 

Salad or green beans 

Small yellow onion (if you don’t have Onion Onion) 

 

Bakery 

Challah  

Jelly donuts or holiday cookies 
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