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A Hanukkah culinary custom is partaking of cheese and all sorts of dairy dished in honor of the brave Jewish heroine, Judith. It is written in the Apocrypha that the beautiful widow Judith arranged to dine with an enemy general who intended to destroy her town. During the meal, she fed him great quantities of cheese, and then encouraged him to drink much wine to quench his subsequent thirst. As soon as he fell drunkenly asleep, Judith beheaded him. When his soldiers found out that their general had been slain, they fled in fear, and the town and its people were spared. Judith’s valor is said to have inspired Judah the Maccabee and his followers.  
Below is the recipe for Cheese coins. The coins represent the cheese to honor Judith and the ‘gelt’ that children often receive. An easy, fun recipe for all ages! Yummy too!

Cheese Coins
Makes 48 slices per log; 96 coins total

Ingredients
8 ounces fine-grated sharp cheddar (2 packed cups; do not use reduced fat or nonfat)
1/2 cup butter, softened
1 cup flour
1 teaspoon Worcestershire sauce
2 tablespoons instant minced onions
Pinch cayenne pepper, optional
[bookmark: _GoBack]About 1/2 cup sesame seeds

Instructions
1. In a medium bowl, combine all ingredients except the sesame seeds. Mix well with your hands or an electric mixer until a dough forms. Divide dough in half and shape each into a log that is 1 inch in diameter and about 12 inches long. Roll the logs in sesame seeds to completely coat the outside. Wrap each log tightly in plastic wrap; chill several hours or overnight. (The logs can be frozen; thaw in the refrigerator before using.)
2. Preheat the oven to 375 degrees. Carefully slice each log crosswise into 1/4-inch-thick slices. Place the slices, cut side down, on parchment-lined baking pans and bake 10 to 12 minutes or until lightly browned and firm.

3. Let wafers cool slightly. Use a spatula to carefully remove the wafers to wire racks to cool completely. Store in airtight containers to keep them crunchy.
Per coin: 70 calories, 3 percent calories from fat, 2 grams total fat, 8 grams saturated fat, 1 milligram cholesterol, 1 gram carbohydrates, 0.1 grams total fiber, 0.1 gram total sugars, 1 gram net carbs, 2 grams protein, 33 milligrams sodium.

