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I'M LIA BACKFIEN. I LIVE IN A SMALL TOWN
NEXT TO NETANYA, CALLED KFAR YONA.
ONE OF THE THINGS THAT WERE VERY
SIGNIFICANT TO ME IN THIS YEAR OF
SERVICE, ARE THE TIMES WHERE I REALIZED
I'M ACTUALLY MAKING A DIFFERENCE. 
THE TIME WHERE A NON-VERBAL CHILD
STARTED TO COMMUNICATE WITH ME, OR
WHEN A KID TOLD ME I WAS THE BEST
TEACHER HE HAS EVER HAD.
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            LBACKFIEN@GMAIL.COM

            LIABACKF

MY NAME IS ELLA ROSENTHAL AND I'M
FROM PARDES HANNA-KARKUR WHICH IS
A TOWN IN HAIFA DISTRICT OF ISRAEL.
THE MOMENT I REMEMBER THE MOST
FROM THE YEAR WAS THE MOMENT I
REALIZED THAT NOW I HAVE FAMILIES
AND BOTH SIDES OF THE WORLD AND
THAT LEAVING GONNA BE THE HARDEST
THING I HAD TO DO IN MY LIFE.

         +972543557898
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Grab a food processor. Tahini and lemon juice go in first.
Then before you add anything else, turn on the food processor
and let it run for a minute or so.

Add the chickpeas, garlic, olive oil, water and salt. turn on the
food processor again and let it run for a minute. If you cooked
your chickpeas use the water from the cooking pot. If you
have a can, use the water from the can.

Check the paste to see if the mixture is even. Adjust the
texture to your liking- for a smooth, fluffy dip-like paste you
might need to add more water. "Authentic" Hummus is grainy
with a bit of texture- so if it looks like that by the end- you
did good!

For serving, grab a flat plate and start pouring the dip. Add
drizzles of olive oil to your liking, you could also add ground
paprika, and or parsley. For more fun options- you can add
boiled eggs, onions or more garlic.

4

Ingredients

1 can chickpeas or 1

½ cups cooked

chickpeas

1/4 cup lemon juice or

1 large lemon

1/4 cup well-stirred

tahini

1 garlic clove

2 tablespoons extra-

virgin olive oil

½ tablespoon of salt

3 tablespoons water

or chickpeas water

Ground paprika and

parsley serving
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Chickpea dip

Hummus
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Matbucha (Arabic: مطبوخة; Hebrew: מטבוחה, maṭbūkhah) is a
Moroccan Sephardi cuisine condiment or cooked salad
consisting of cooked tomatoes and roasted bell peppers
seasoned with garlic and chili pepper, and slow-cooked for a
number of hours. It is traditionally served on Shabbat with
challah or "home bread" (a traditional Moroccan bread just for
serving with matbucha), and is a condiment typically served
as part of an appetizer, often as part of a salatim, or salad
course.
It may be used as a base for shakshuka.

Matbucha is prepared by cooking tomatoes, bell peppers,
chilis and garlic over low heat for many hours until they cook
down into a smooth, thick spread similar to jam in
consistency.

Moroccan Sephardi dish consisting of tomatoes & peppers
Matbucha
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Roast the bell peppers. Seed the peppers and peel off the
charred skin. Chop the roasted skinned pepper flesh.

Seed the jalapeno, then mince it. If you have sensitive skin,
use gloves for this step. You can add more jalapenos for more
heat if you like a spicy matbucha. As written, the recipe has a
little kick, but it's not overly spicy.

In a medium saucepan, combine diced tomatoes, roasted bell
peppers, minced jalapeno, garlic, sugar, chili pepper flakes,
and salt. Bring to a simmer over medium high heat.
Reduce heat to around medium low, till the matbucha is
cooking at a medium and constant simmer. Monitor the
temperature of the matbucha, stirring every ten minutes to
make sure it doesn't start to stick to the bottom of the pan.
Let the mixture cook for 65-75 minutes till most of the liquid
has reduced and cooked down.

When most of the liquid has evaporated and the mixture is
quite thick, you are ready to add your oil. In a small bowl,
whisk together olive oil and paprika.

Pour the seasoned oil into the pan and stir.
Let the matbucha cook for about 30 minutes more, stirring
every 5 minutes. Towards the end of cooking, taste the
mixture and adjust seasoning as desired-- more sugar for
sweetness, chili pepper flakes for spice, and salt if needed.
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Ingredients

3/4 pound green bell

peppers (2 peppers)

1 medium jalapeno

(or more to taste)

56 ounces diced

tomatoes, or 8 large

tomatoes peeled and

diced (2 large cans)

1 clove garlic, minced

2 tablespoons sugar

1 teaspoon chili

pepper flakes

1/2 teaspoon salt

1/3 cup extra virgin

olive oil

1 tablespoon paprika

Moroccan Sephardi
dish consisting of
tomatoes & peppers

Matbucha D
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Deep-fried ball of
Arab origin,  made
from broad beans,
ground chickpeas,
or both.

Falafel
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Soak your dried chickpeas. Overnight or for at least 8-12
hours. Note that the chickpeas will triple in size, so cover
them with plenty of water. Then drain and rinse them.

Add all the ingredients to a food processor. Add the
chickpeas, onion, parsley, cilantro, garlic, green pepper and
spices to a food processor. I recommend roughly chopping up
the onion, herbs and pepper before adding. Pulse the food
processor but do not blend completely. The final mixture
should resemble coarse sand.

Transfer the mixture to a bowl. Then add the chickpea flour
and baking soda, stir it together until it’s fully combined and
cover with plastic wrap or a lid.

Place the bowl in the fridge. Chill the falafel mixture for 30
minutes to 1 hour.

Shape your falafel. You can do this by hand, with a cookie
scoop (which is what I use) or a falafel scoop. Decide if you’d
like round balls or flatter patty shapes. The flatter shapes are
better if you plan to pan fry or bake. Any shape can be used
for deep frying. Form all your falafel and place on a plate.
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Ingredients

Can chickpeas,
drained
4 cloves garlic,
roughly chopped
1 shallot, roughly
chopped
2 tbsp. freshly
chopped parsley
1 tsp. ground cumin
1 tsp. ground
coriander
3 tbsp. all-purpose
flour
Kosher salt
Freshly ground black
pepper
Vegetable oil, for
frying
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Special bread of
Ashkenazi Jewish
origin

Challah

Pour warm water into a large bowl; sprinkle yeast over water.
Let stand until yeast softens and begins to form a creamy
foam, about 5 minutes. Beat in honey, oil, 2 eggs, and salt. Add
flour, 1 cup at a time, beating after each addition until dough
has pulled together.

Turn it out onto a lightly floured surface and knead until
smooth and elastic. Place dough in a large, lightly-oiled bowl
and turn to coat.

Cover with a towel and let rise in a warm place until doubled
in volume, about 1 1/2 hours. Punch down dough and turn
onto a lightly floured surface. Divide in half and knead each
half for 5 minutes or so, adding flour as needed to keep it
from getting sticky.

Divide each half into thirds and roll into a long snake about 1
1/2 inches in diameter. Pinch the ends of the three snakes
together firmly and braid from middle. Either leave as a braid
or form into a round braided loaf by bringing ends together,
curving the braid into a circle, and pinching ends together.

Grease two baking trays and place the finished braid or round
on each. Cover with a towel and let rise for about 1 hour.
Preheat the oven to 375 degrees F (190 degrees C). Beat the
remaining egg and brush a generous amount over each braid;
sprinkle with poppy seeds. Bake in preheated oven until
golden brown, about 40 minutes. Cool on a wire rack for at
least one hour before slicing.
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Ingredients

1 cup lukewarm water

2 teaspoons active

dry or instant yeast

4 to 4 1/2 cups all-

purpose flour

1/4 cup granulated

sugar

2 teaspoons salt

2 large eggs

1 large egg yolk

(reserve the white for

the egg wash)

1/4 cup neutral-

flavored vegetable oil,

such as canola

D
IR

ECTI ON
S

 
D

IR
ECTION
S

 

https://en.wikipedia.org/wiki/Bread
https://en.wikipedia.org/wiki/Ashkenazi_Jews


pn

Proof Yeast – In a large mixing bowl, combine warm water,
sugar, yeast, and whole wheat flour. Whisk and set aside for
15 minutes until foamy. 
Add remaining flour, olive oil, and salt and stir until shaggy. 

Knead – Turn out onto a clean surface and knead for 5
minutes. It will get less sticky as you knead. If it’s too sticky
to knead, sprinkle with a little flour and continue kneading.
Dough should be soft and tacky to the touch. 

Proof Dough – Grease a clean mixing bowl 1 tsp olive oil. Add
dough and turn to coat in oil. Cover the bowl tightly with
plastic wrap and place in a warm (100˚F) place 45 minutes, or
at room temperature 90 minutes, until doubled in volume. 

Preheat Oven – Once dough has doubled (if using oven
method) preheat oven to 500˚F with a baking stone or
inverted baking sheet on the bottom rack position and let
stone heat up for at least 20 minutes.

1

2

3

4

Ingredients

2 teaspoons active

dry yeast

½ teaspoon sugar

35 grams whole-

wheat flour (¼ cup),

preferably freshly

milled

310 grams

unbleached all-

purposed flour (2½

cups)

1 teaspoon kosher

salt

2 tablespoons olive

oil

For 8 Pitas:

yeast-leavened round
flatbreads baked
from wheat flour

Pita
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cauliflower
with tahini
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Using a sharp knife, cut the head of cauliflower into florets.
Rinse the cauliflower in a colander to remove and dirt and
then pat the florets dry. Once they are dry, add the florets to a
large mixing bowl. Next, drizzle the cauliflower with olive oil
and then add the garlic powder, salt, and pepper.

Using your hand or large spoon, toss the cauliflower florets
until they are well coated in the olive and seasonings. Then,
transfer the cauliflower to a large baking sheet. Arrange the
florets cut side down to ensure they get golden brown and
crispy.

Roast the cauliflower at 425 degrees for around 25-30
minutes, flipping the florets after twelve to fifteen minutes of
cooking. While the cauliflower is roasting, add all of the tahini
sauce ingredients to a food processor. Blend until the sauce is
smooth and creamy. If your sauce is too thick, feel free to add
in a few extra tablespoons of water to thin it out to your
liking. 

Once the cauliflower is golden brown remove it from the oven.
The larger florets should be golden brown and tender but still
have a little bit of bite to them.

Transfer the roasted cauliflower to a serving dish or platter.
Garnish them with parsley and red pepper flakes and then
serve with tahini sauce on the side. Enjoy!
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Ingredients

1 big Cauliflower

1 teaspoon of Salt

and a little bit of

Pepper 

2 spoons of Olive Oil

5 spoons of Tahini

Fresh Herbs (dill,

mint, parsley, and

chives)

1 Tablespoon fresh

Lemon Juice

Roasted cauliflower
with tahini 
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SALADS
ISRAELI SALAD

CABBAGE SALAD

CAULIFLOWER SALAD

QUINOA SALAD
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Cut and place the cucumber, tomato, onion, bell peppers,
parsley and mint (if using) in a large bowl.

In a small bowl, whisk together the olive oil, lemon juice, salt
and pepper.

Pour the dressing over the vegetables and toss to coat evenly.
And serve immediately, or cover and refrigerate for up to 2
days.

Ingredients

1 1/2 cups cucumber
finely diced
1 cup tomato finely
diced
1/4 cup red onion
minced
1 cup bell peppers
finely diced
1/4 cup parsley leaves
minced
1/4 cup olive oil
2 tablespoons lemon
juice
salt and pepper to
taste
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chopped salad of
tomato, onion,
cucumber, and bell
peppers

Israeli salad
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Quinoa
salad

13

Bring quinoa, 1/2 teaspoon salt, and 1 1/4 cups water to a boil
in a medium saucepan over high heat. Reduce heat to
medium-low, cover, and simmer until quinoa is tender, about
10 minutes. Remove from heat and let stand, covered, for 5
minutes. Fluff with a fork.

Meanwhile, whisk lemon juice and garlic in a small bowl.
Gradually whisk in olive oil. Season dressing to taste with salt
and pepper.

Spread out quinoa on a large rimmed baking sheet; let cool.
Transfer to a large bowl; mix in 1/4 cup dressing. DO AHEAD:
Can be made 1 day ahead. Cover remaining dressing and
quinoa separately; chill.

Add cucumber, tomatoes, herbs, and scallions to bowl with
quinoa; toss to coat. Season to taste with salt and pepper.
Drizzle remaining dressing over.
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Ingredients

1 cup quinoa, rinsed well

1/2 teaspoon kosher salt

2 tablespoon fresh

lemon juice

1 garlic clove, minced

1/2 cup extra-virgin

olive oil

Black pepper

1 large English hothouse

cucumber, cut into 1/4"

pieces

1 pint cherry tomatoes,

halved

2/3 cup chopped flat-

leaf parsley

2 scallions, thinly sliced
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Cabbage
salad

Place the shredded cabbage in a mixing bowl along with
mayonnaise, apple sugar, (optionally) lemonjuice, and salt. Mix
to coat.

For the creamy version found in supermarkets, let chill for
one hour before serving.

1

2

Ingredients

1 small head red

cabbage, shredded

3 tablespoons

mayonnaise

1 sliced green apple

2 tablespoons white

sugar, or to taste

1 tablespoon lemon

juice, optional*

1/4 teaspoon salt D
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Cauliflower
salad

Trim the cauliflower florets, cutting away as much stem as
possible. In 3 batches, break up the florets into a food
processor and pulse until the mixture resembles couscous.

Heat the oil in a large skillet over medium-high heat. At the
first wisp of smoke from the oil, add the onions, and stir to
coat. Continue cooking, stirring frequently, until the onions
are golden brown at the edges and have softened, about 8
minutes. Add the cauliflower, and stir to combine. Add 1
teaspoon salt, and continue to cook, stirring frequently, until
the cauliflower has softened, 3 to 5 minutes. Remove from the
heat.

Spoon the cauliflower into a large serving bowl, garnish with
the parsley, sprinkle with the lemon juice and season to taste
with salt. Serve warm.
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Ingredients

1 large head

cauliflower, separated

into 1-inch florets

3 tablespoons olive oil

1 medium onion,

finely diced

Kosher salt

2 tablespoons fresh

parsley leaves, finely

chopped

Juice of 1/2 lemon
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BREAKFAST
ISRAELI BREAKFAST

SHAKSHUKA

JACHNUN

BOUREKAS
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An Israeli breakfast is a style of breakfast that originated on
the Israeli collective farm called a kibbutz, and is now served
at most hotels in Israel and many restaurants. It is usually
served buffet style, and consists of fruits, vegetables, salads,
breads, pastries, dairy foods, eggs and fish. Meat is never
included.

The Israeli breakfast is a dairy meal, and a variety of cheeses
are offered. Fish is pareve and so is permitted with a dairy
meal, and herring is frequently served. Other smoked or
pickled fish dishes are also common, including sprats,
sardines and salmon
Egg dishes are almost universal, which may be pre-cooked or
cooked to order. 
Other Middle Eastern dishes may include Israeli salad,
hummus, tehina, halloumi, ful medames, baba ghanoush and
the strained yogurt known as labaneh. Fresh vegetables such
as tomatoes, cucumbers, green peppers, radishes, onions and
shredded carrots are common, as are olives. A variety of
salads are available. Coffee, tea, juices, fresh fruits, bread and
pastries complete the menu.

Israeli breakfast

17

A fresh and healthy way to start the day
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Heat olive oil in a large sauté pan on medium heat. Add the
chopped bell pepper and onion and cook for 5 minutes or
until the onion becomes translucent.

Add garlic and spices and cook an additional minute.

Pour the can of tomatoes and juice into the pan and break
down the tomatoes using a large spoon. Season with salt and
pepper and bring the sauce to a simmer.

Use your large spoon to make small wells in the sauce and
crack the eggs into each well. Cover the pan and cook for 5-8
minutes, or until the eggs are done to your liking.

Garnish with chopped cilantro and parsley.
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Ingredients

2 tablespoons olive oil

1 medium onion, diced

1 red bell pepper,

seeded and diced

4 garlic cloves, finely

chopped

2 teaspoon paprika

1 teaspoon cumin

¼ teaspoon chili

powder

1 28-ounce can whole

peeled tomatoes

6 large eggs

salt and pepper, to

taste

1 small bunch fresh

cilantro, chopped

1 small bunch fresh

parsley, chopped

Shakshuka is a classic North
African and Middle Eastern dish

and one that’s eaten for breakfast
or any meal of the day. It’s made
from simple, healthy ingredients

and is vegetarian. Shakshuka
literally means “a mixture” and the
traditional version uses tomatoes,
onions and spices as the base with

eggs poached on top.
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Bourekas or burekas (Hebrew: בורקס) are
a popular baked pastry in Sephardic
Jewish cuisine and Israeli cuisine.
 A variation of the burek, a popular
pastry throughout southern Europe,
northern Africa and the Middle East,
Israeli bourekas are made in a wide
variety of shapes and a vast selection of
fillings, and are typically made with
either puff pastry, filo dough, or brik
pastry, depending on the origin of the
baker.

Bourekas
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Preheat oven to 350 degrees F. In a mixing bowl, combine feta,
kashkaval, ricotta, egg, a pinch of salt and a pinch of black pepper
(if using all feta cheese, you may not need to add any salt). Use a
fork to mix ingredients together till well blended. Make sure to
break up any large crumbles of feta with the fork. Reserve
mixture.

On a smooth, clean, lightly floured surface, unfold one of your puff
pastry sheets. Use a rolling pin to roll out the sheet to a square. 
 Cut the sheet of puff pastry dough into 9 equal-sized squares,

Place 1 scant tablespoon of the cheese filling in the center of each
dough square
.
Fold the dough squares by grasping one corner and folding it over
to the opposite corner to make triangles. Pinch firmly along the
outer open edge of the triangles to seal. If you're having trouble
sealing the dough and getting it to stick together, wet your finger
with a bit of water and run it around the edge of the square before
folding-- this will help it stick together.

Spray your baking sheets with nonstick cooking spray or line with
parchment paper. Place 9 bourekas on each sheet, evenly spaced,
giving them some room to expand during baking.

In a small bowl, whisk together the egg yolk and 2 tsp of cool
water. Use a pastry brush to brush a light layer of the egg wash
onto the surface of each boureka
Sprinkle the bourekas with sesame or poppy seeds, if desired.

Bake the bourekas for about 30 minutes, switching the baking
sheets between the upper and lower racks halfway through
cooking. Bake till golden brown and cooked through.
Serve warm. Store in a sealed container or plastic zipper bag..

4

5

Ingredients

2 sheets puff pastry (you can

also use filo dough

1 tablespoon sesame or

poppy seeds for topping

(optional)

Nonstick cooking oil spray

1/2 cup crumbled feta cheese

1/3 cup grated kashkaval

cheese (or substitute another

1/3 cup feta)

1/3 cup ricotta cheese

1 large egg

Salt and pepper

1 large egg yolk

for the filling:

20
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cheese Bourekas
for a pareve option
you can replace the
filling with mashed
potatoes or whatever
you would like!

D
IR

ECTI ON
S

D
IR

ECTION
S



J

ACHNUN
J

ACHNUN

21

Jachnun or Jahnun (Hebrew: ּגַ'חְנון) is a
Yemenite Jewish pastry, originating from
the Adeni Jews, and traditionally served
on Shabbat morning. Yemenite Jewish
immigrants have popularized the dish in
Israel

Jachnun

8 cups (1 kilogram) all-purpose flour, sifted

1/4 cup (50 grams) granulated sugar

1/2 teaspoon (2 grams) baking powder

2 tablespoons (35 grams) honey

4 teaspoons (20 grams) salt

2 1/2 cups plus 1 tablespoon (675 grams) warm water

1 tablespoon (15 milliliters) vegetable oil

13 tablespoons (200 grams) unsalted butter, very soft, nearly

melted

Ingredients
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Place the flour, sugar, baking powder, honey, and salt in a large bowl.
Add the water to the bowl and stir until the dough is shaggy and the water has been absorbed.
Knead the dough in the bowl for 2 minutes (it will be pretty wet and sticky).
Set the dough aside at room temperature to rest for 5 minutes.

Slide your hand beneath the dough toward the center so your fingers point up (beneath the dough).
Lift the dough from the middle, moving your hand toward the edge of the bowl to stretch it.
Release the dough, give the bowl a quarter turn, and repeat 7 times.
Cover the bowl with plastic wrap and set the dough aside to rest at room temperature for 1 hour.

Lightly oil a large plate. Oil your hand and pat some oil under the dough and over the surface.
Grab a corner of the dough and squeeze your forefinger and thumb around it, pushing a baseball-size
ball of dough up through the circle made by your finger and thumb.
Break off the ball, place your thumb in the center of the ball, and use your other hand to fold the edges
over your thumb, using your thumb to pinch down each of the edges as they get folded over.
Pinch all the corners shut and then set the dough on the oiled plate, smooth-side up.
Repeat with the remaining pieces of dough to make 10 baseball-size balls.
Cover the dough loosely with a kitchen towel and let it rest at room temperature for 5 minutes.

Adjust an oven rack to the lowest position and preheat the oven to 225 F.
Fold a long piece of parchment paper in half lengthwise and place it across the bottom of an 8-inch or
9-inch springform pan or kubaneh pan so the edges of the parchment hang over the sides (like a
sling).
Put the butter in a small bowl close to your work area. Heavily butter your work surface and set a ball
of dough on top.
Butter the top of the dough ball and use your hands to push and stretch the dough into a very thin
(paper-thin) rectangle (stretch it as far as you can without the dough tearing, adding more butter as
needed to prevent tearing—but don’t worry if it tears).
Fold the left side of the rectangle over the center (lengthwise), lightly butter the top of the fold, then
fold the right side over (lengthwise) creating a simple fold. Lightly butter the top.
Starting at a narrow, short edge, roll the dough into a tight cylinder. Set the cylinder in the parchment
paper–lined pan, perpendicular to the length of the paper.
Repeat with 3 more balls.
Once the first layer of the pan is full, set the next layer on top of the first, across the first layer in a
crosshatch pattern.
Place the final 2 cylinders around the edges of the pan.

Butter another doubled sheet of parchment paper and place it, buttered-side down, on top of the
dough. Cover tightly with a lid, or a doubled piece of heavy-duty foil.
Bake the jachnun overnight, for 12 hours.
The next morning, remove the jachnun from the oven.
Uncover the pan and discard the parchment paper.
Place the jachnun on a platter and serve.

Make the Dough:
1.
2.
3.
4.

Knead the Dough:
1.
2.
3.
4.

Divide the Dough and Shape It:
1.
2.

3.

4.
5.
6.

Stretch and Shape the Dough:
1.
2.

3.

4.

5.

6.

7.
8.

9.

Bake the Jachnun:
1.

2.
3.
4.
5.

1

2

3

4

5
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Sabich or sabih (Hebrew: סביח) is a
sandwich of pita or laffa bread stuffed
with fried eggplants, hard boiled eggs,
chopped salad, parsley, amba and tahini
sauce.
 It is an Iraqi Jewish dish that has become
a staple of Israeli cuisine, as a result of
Iraqi Jewish immigration to Israel.
 Its ingredients are based on a traditional
quick breakfast of Iraqi Jews and is
traditionally made with laffa, which is
nicknamed Iraqi pita. Sabich is sold in
many businesses throughout Israel.

an Iraqi Jewish dish
Sabich

https://en.wikipedia.org/wiki/Hebrew_language
https://en.wikipedia.org/wiki/Pita
https://en.wikipedia.org/wiki/Laffa
https://en.wikipedia.org/wiki/Eggplant
https://en.wikipedia.org/wiki/Parsley
https://en.wikipedia.org/wiki/Amba_(condiment)
https://en.wikipedia.org/wiki/Tahini
https://en.wikipedia.org/wiki/Iraqi_Jews
https://en.wikipedia.org/wiki/Israeli_cuisine
https://en.wikipedia.org/wiki/Iraqi_Jews
https://en.wikipedia.org/wiki/Israel
https://en.wikipedia.org/wiki/Iraqi_Jews
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Place tomatoes in a fine-mesh strainer set over a bowl and
toss with a generous pinch of salt. Let stand 30 minutes.

Meanwhile, heat 1/4 inch oil in a large skillet over medium-
high heat until shimmering. Working in batches if necessary,
fry eggplant slices, rotating for even browning and turning
once halfway through, until golden on both sides and tender
throughout, about 5 minutes; lower heat if oil begins to smoke.
Transfer eggplant to a paper towel–lined baking sheet and
sprinkle with salt.

Transfer tomatoes to a medium bowl and discard drained
liquid. Add cucumber, lemon juice, and parsley to tomatoes.
Season Israeli salad with salt to taste and mix well.

In a medium bowl, toss cabbage with vinegar and season with
salt.

In each pita pocket, smear 3 tablespoons of hummus in an
even layer. Layer 2 to 3 slices fried eggplant on top of each.
Drizzle each with 1 tablespoon tahini sauce, then top with
sliced eggs, Israeli pickles, and remaining tahini sauce. Spoon
some of the Israeli salad and seasoned cabbage into each pita,
drizzle with amba, and serve.
.

3

4

5

Ingredients

2 plum tomatoes , cored

and diced

Kosher salt

Olive oil or vegetable oil,

for frying

 1 medium eggplant, sliced

into 1/2-inch-thick rounds

1/2 large seedless

cucumber, diced

2 tablespoons fresh juice

from 1 lemon

1 tablespoon minced flat-

leaf parsley

1/4 cored head cabbage,

thinly shredded

2 tablespoons white wine

vinegar

4 fresh rounds pita bread,

warmed and split just

enough to form a pocket

3/4 cup homemade or

store-bought hummus

1/2 cup (120ml)

homemade or store-bought

tahini sauce 

4 hard-boiled eggs, peeled

and sliced

Israeli pickles, for serving 

Amba sauce, for serving
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Sabich
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an Iraqi Jewish dish

https://www.seriouseats.com/israeli-style-extra-smooth-hummus-recipe
https://www.seriouseats.com/israeli-style-tahini-sauce-recipe
https://www.seriouseats.com/perfect-boiled-eggs-recipe
https://en.wikipedia.org/wiki/Iraqi_Jews
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Put flour in a shallow bowl,
Beat eggs in a second shallow bowl.
Mix breadcrumbs with spices in a third shallow bowl.

Beat chicken breasts to flatten.
Dip chicken in flour, shaking off excess.

Then dip in eggs, shaking off excess.
Then dip in seasoned crumbs.

Heat oil in a large frying pan over medium heat.
Fry chicken in hot oil on both sides. Fry for 1 to 2 minutes per
side or until golden brown.

1

2

3

4

Ingredients

1 pound boneless

skinless chicken

breasts (2 large

breasts)

1/2 cup flour

2 large eggs

1 cup breadcrumbs, 

1 tablespoon paprika

1 tablespoon sesame

seeds (optional)

1/4 teaspoon salt, or

more to taste

Oil with a high smoke

point for frying

Schnitzel, which means cutlet in
German, originally referred to deep-
fried, breaded veal cutlets popular
in German cuisine. The name and
idea were borrowed by Jews, and

today Israeli children are
practically raised on chicken

schnitzel.

Israeli style
Schnitzel
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https://www.thespruceeats.com/how-to-beat-eggs-3050527
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Line the bottom of a slow cooker with the
potatoes, the onion and then the short ribs,
sprinkling the meat with pepper to taste.

Scatter the barley and the beans on top, then pour
on the broth and the honey or molasses. Sprinkle
with the paprika and salt to taste. Add enough
water to cover all the ingredients. Cook on low for
12 to 15 hours, stirring occasionally (except during
Shabbat, for those who observe it), adding more
water if necessary. The longer the cholent cooks,
the better it will be.

1

2

Ingredients

2medium potatoes,

peeled and cut into

1½-inch chunks

1medium onion, peeled

and cut into 1½-inch

chunks

½ to 1pound boneless

beef short ribs, cut in

1½-inch chunks

Pepper, to taste

¾cup pearl barley

⅓cup dried kidney

beans

⅓cup dried navy beans

⅓cup dried cranberry

beans

3cups chicken or beef

broth

2tablespoons honey or

molasses

2tablespoons smoked

paprika

Salt to taste

cholent, is typically started on Friday afternoon and allowed to cook overnight to
be eaten at noon on the Sabbath.
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Beetroot kubbeh soup is a Jewish-Iraqi dish
that is very popular in Israel during winter
time (in Hebrew: marak kubbeh selek). 
Kubbeh are semolina dumplings filled with
delicious meat mixture and cook in beetroot
soup. 
There are several types of kubbeh, and you
can add those dumplings to any soup you
would like, or even fry it.
beetroot kubbeh soup (also known as red
kubbeh soup). This soup is the perfect comfort
food for cold winter days

beetroot kubbeh soup
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Make the dumplings: in a large bowl stir semolina and 1/2
teaspoon salt. Add water and stir again until all parts of the
semolina are covered with water. Let sit for 20-30 minutes to
absorb the liquids.

Meanwhile make the meat mixture: in a large bowl, place
meat, chopped onion, chopped parsley, oil and spices. Mix well
until all combined.

Shape the kubbeh balls: with wet hands, take a small ball
from the dough, flatten each ball, placing a 1-2 tablespoons of
the meat mixture in the center and closing the dough around
the meat. Arrange all the kubbeh balls. At this point you can
freeze some of the balls for the next time.

Make the soup: heat oil in a large pot over low-medium heat.
Add chopped onions, sauté until translucent, add celery, beets,
paprika, tomato paste and cook, stirring, for 1-2 minutes.

Add sugar, salt, water and fresh lemon juice. Bring to a boil,
reduce the heat to low, carefully drop the kubbeh into the hot
soup, one at the time, without crowding them.

Put the lid on and simmer for 40-60 minutes, if the soup
become too thick, add some water.
Turn the heat of and serve.

1

2

3

4

5

Ingredients

400g (14oz) Ground
beef
2 tablespoons oil
1 Onion, grated 
Salt
Pepper
Paprika
1 tablespoon
Baharat
1/2 bunch Parsley,
chopped
3 cups (500g)
Semolina
1½ cups (360ml)
Water

2 tablespoons Oil
1 Onion, large 
3 Beetroots,
chopped
3 Celery stalks,
chopped
2 tablespoon
Tomato paste
2 teaspoons
Paprika
2 liters (8 cups)
Water
2-3 tablespoons
Lemon juice
Salt
2 tablespoons
Sugar

For the dumplings:

For the soup:
6
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Marinate the chicken: Add chicken to a large ziplock bag
along with all of the ingredients except the chopped fresh
parsley

Cover and store in the refrigerator for at least 1 hour or
overnight.

Bake chicken: When you are ready to cook preheat oven to
425 F degrees. Place chicken in a greased baking dish and
bake until golden brown and cooked through. (Mine took
about 15 minutes because the chicken was on the thinner
side). In the last minute or two of cooking switch the oven to
Broil. Cook chicken for 1-2 minutes until golden brown and
crispy.

 Remove from the oven and allow the chicken to rest for a
couple of minutes before slicing.

serve with a pita bread, Israeli salad, tahini, hummus, pickels
or whatever you would like!

1

2

3

4

5

Ingredients

Boneless Skinless

Chicken Thighs, you can

use breasts, if you prefer.

Lemon Juice

Extra Virgin Olive Oil

Garlic

Dry Seasonings: Ground

cumin, paprika (smoked,

if possible), turmeric,

ground cinnamon, salt,

and pepper are all you

need to get the bold

flavor of street-style

Chicken Shawarma at

home!

Fresh Parsley: Chopped

for garnish.

Shawarma is a popular Middle Eastern
dish that originated in the Ottoman

Empire consisting of meat cut into thin
slices, stacked in an inverted cone, and

roasted on a slowly turning vertical
rotisserie or spit. Thin slices are shaved

off the cooked surface as it
continuously rotates. Shawarma is a

popular street food in the greater
Middle East,

shawarma
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https://en.wikipedia.org/wiki/Middle_Eastern_cuisine
https://en.wikipedia.org/wiki/Ottoman_Empire
https://en.wikipedia.org/wiki/Rotisserie#Vertical_rotisserie
https://en.wikipedia.org/wiki/Street_food
https://en.wikipedia.org/wiki/Greater_Middle_East
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In a small bowl, pour orange juice over dried fruit and let soak
to plump the fruit, about 10 minutes. 
In a separate small bowl, whisk together garlic, ginger,
oregano, thyme, vinegar, olive oil, lemon juice, and bay leaves.

Place chickens in two roasting pans. Pour marinade equally
over each chicken and massage into chicken. 
Add orange juice and fruit mixture equally to each roasting
pan.

Cover pans and marinate in the refrigerator for 4 hours or
overnight.

Preheat oven to 375°F. Sprinkle chicken with salt and pepper,
and then drizzle equally with brown sugar and white wine.
Bake until chicken is nicely browned on top and registers
165°F in the thickest part of the thigh, about 1 hour and 15
minutes.
Serve with pan juices and dried fruit.

1

2

3

4

Ingredients

1/2 cup orange juice

1 cup dried apricots,

prunes, or a combination

of any dried fruit

12 cloves garlic, minced

1/2-inch piece fresh

ginger, peeled and finely

chopped 

2 Tbsp dried oregano

1 Tbsp dried thyme

1/3 cup red wine vinegar

3 Tbsp extra-virgin olive

oil

1 1/2 Tbsp fresh lemon

juice

2 bay leaves

2 (3-to-4-pound)

chickens, cut into 8

pieces

1 1/2 tsp kosher salt

1/2 tsp ground black

pepper

1/2 cup packed light

brown sugar

1/2 cup white wine

Shabbat
chicken

with dried
fruit
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TUFFED
P

EPPERS

stuffed peppers are a comfort food for
Americans and Israelis alike. 
But the two versions vary quite a bit in their
spice profiles and methodology. 
American-style stuffed pepper are often topped
with cheese, stuffed with corn, beans, rice, and
sometimes meat, and feature a more Tex-Mex
spice mixture.
In the Sephardic tradition, it’s common to stuff all
kinds of vegetables: stuffed onions, stuffed zucchini,
stuffed eggplant, and yes, stuffed peppers too. Filled
with rice, meat, pine nuts, raisins, fresh herbs and
varying spices, the Israeli and Sephardic versions
are saucier than their American counterparts, and
often impart a sweet and savory flavor profile; the
American version is typically just savory

A Sephardic Jews dish
stuffed Peppers

32
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Spray the inside of 6 or 7 quart crockpot with a nonstick
spray. Add tomato sauce, water, garlic cloves and honey to
pot. Stir to mix.

Arrange peppers in tomato sauce in the pot.

Heat oil in a large saute pan over medium heat. Saute onion
until translucent. Add spices and cook another minute.
Add rice, pine nuts and grated tomato and stir to coat for 2-3
minutes.

Add meat and break up with the back of a wooden spoon.
Cook until meat is no longer pink, another 2-3 minutes.

Scoop rice-meat mixture into each pepper until filled three
quarters of the way. Place tops to each pepper on top (this
step is optional).

Cook on high for 3-4 hours, or low for 7-8 hours.
Serve warm.

4

5

Ingredients

1 small onion (or half

1 large onion), diced

1/2 cup uncooked

rice

1/2 lb ground beef

1/4 cup pine nuts

1 tomato, grated 

3/4 tsp paprika

1 Tbsp fresh parsley 

1/4 tsp salt

1/8 tsp pepper

5-6 bell peppers,

inside seeds and

membranes removed 

15 oz tomato sauce

1/2 cup water

3 garlic cloves,

minced

1 Tbsp honey

1/4 tsp salt

For the peppers:

For the sauce:
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you can stuff onions,
zucchini and
eggplants as well
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stuffed
peppers
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Knafeh (Arabic: كنافة) is a popular traditional
dessert of Fatimid origin, made with spun pastry
called kataifi, soaked in a sweet, sugar-based
syrup called attar, and typically layered with
cheese, or with other ingredients such as clotted
cream, pistachio or nuts, depending on the
region. It is popular in the Middle East. Variants
are also found in Turkey.
In Arabic, the name may refer to the string
pastry itself, or to the entire dessert dish. In
Turkish, the string pastry is known as tel
kadayıf, and the cheese-based dessert that uses
it as künefe. In the Balkans, the shredded dough
is similarly known as kadaif/cataif, and in Greece
as kataifi, and is the basis of various dishes
rolled or layered with it, including dessert
pastries with nuts and sweet syrups

Knafeh
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Combine sugar and water in a small saucepan and heat over medium-high
heat until the sugar has dissolved.
Remove the syrup from the heat and allow to cool slightly, add the
rosewater and lemon juice. Set aside.

Mix 2 tablespoons of melted butter with food coloring or Kunafa powder if
using.
Add melted butter, to the bottom of a 9-inch pie pan, cake pan, or knafeh
pan and swirl to coat the bottom and side of the baking dish and set aside.

Remove kataifi from the package, place onto a cutting board and cut into
small one-quarter inch pieces and place into a large bowl.
Add 16 tablespoons melted butter to chopped kataifi and mix until all
pieces are coated with butter.
Place half of the butter kataifi into the baking dish and press firmly into the
dish. Use the bottom of a smooth cup or measuring cup to press evenly if
desired.

Slice sweet cheese into thin slices and cover the kataifi in the pan. The
more cheese you use, the thicker your knafeh will be.
Place the remaining chopped kataifi on top of the cheese slices and press
lightly.
Using a spatula or a butter knife, gently push the kataifi on the edges of the
pan down.

Place pan into preheated 350 Degree F oven and bake for 40 to 50 minutes,
or until the top of the knafeh is golden brown and butter is bubbling up the
side of the pan.
Remove from the oven and allow to cool for a few minutes.
One it has cooled, invert the knafeh onto a serving plate. 
Place crushed pistachios on top of the knafeh,
Pour half of the reserved and cooled rosewater syrup over the knafeh.
Serve knafeh with remaining rosewater syrup on the side.

4

5

Ingredients

2 cups water

2 cups granulated

sugar

1 teaspoon rose

water

1 tablespoon lemon

juice 

16 ounces Kataifi

dough shredded filo

dough, thawed

18 tablespoons

melted butter divided

8 to 16 ounces sweet

cheese

Crushed pistachios

optional

Kunafa powdered

pastry coloring or

harvest yellow food

gel coloring, optional
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Rugelach (Hebrew: רוגלך) is a filled baked
confection originating in the Jewish
communities of Poland. It is popular in Israel,
commonly found in most cafes and bakeries.
It is also a popular treat among Jews in the
diaspora.
Traditional rugelach are made in the form of
a crescent by rolling a triangle of dough
around a filling. Some sources state that the
rugelach and the French croissant share a
common Viennese ancestor, crescent-shaped
pastries commemorating the lifting of the
Turkish siege. possibly a reference to the
Battle of Vienna in 1683.

Rugelach
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Rugelach
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In a mixing bowl, cream the butter and cream cheese together. Add
sugar and vanilla, and mix until smooth.
Add flour and mix lightly.
Refrigerate dough for an hour or more. Preheat oven to 350 F.

Divide the dough into four balls. On a floured surface, using a
floured rolling pin, roll 1 ball out into a circle until about 1/8-inch
thick.

In a small bowl, mix together the cocoa, cinnamon, sugar, and grated
chocolate.
Spread some melted butter on the center of the circle. Sprinkle the
chocolate mixture on top.

Cut the pastry into pie-shaped wedges. For bite-size and nice
looking rugelach, the thick end of the wedge should about an 1- to 1
1/2-inch wide.
Start at the wide edge of the wedge and roll the dough up toward
the point.

Line a cookie sheet with parchment paper. Place each pastry, seam-
side down, on the paper.
Brush each pastry with the egg and sugar.
Bake for 20 to 25 minutes or until golden. 

1
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4
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Ingredients

7 ounces unsalted butter

8 ounces cream cheese

1/4 cup sugar

1 teaspoon pure vanilla

extract

2 cups all-purpose flour

1 tablespoon cocoa

1 tablespoon ground

cinnamon

1/2 cup sugar

1/2 cup grated

bittersweet chocolate

1/4 cup (4 tablespoons)

unsalted butter, melted

1 large egg

1/4 cup sugar

For the Dough:

For the Chocolate

Filling:

For the Topping:
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"Landwer café" an
Israeli restaurant

chain created a new
and amazing pastery

similar to Rugelach.
bake it and try it! 
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In a mixer with a kneading hook, at low speed, mix the flour,
water and yeast.
Add the olive oil gradually and mix for 5 minutes.

Add the salt and increase the speed of the mixer to high speed,
mix for about 5 more minutes until the dough detaches from the
sides of the bowl and is smooth and slightly sticky.
Cover the bowl with a large plastic wrap and let rise until it
doubles in volume (about an hour).

Remove the dough from the bowl, remove the air from the dough
by folding it.
Divide the dough into 4 equal balls, place the balls on a floured
surface and allow the balls to rise again (about 20 minutes).

On a well-floured surface, roll each part of the dough with a
rolling pin into a sheet shape, spread a thin layer of Nutella or
lotus spread and roll, cut into 1-inch-wide rolls

Preheat oven to high heat of 480 F.
Place the small, cut Ruzelachs in a pan with baking paper.
Bake for about 4-7 minutes or until a brown color is obtained
(note that this is fast baking at high heat)
Take out, sprinkle powdered sugar generously and serve hot..

1

2
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Ingredients

4 and a third cups

of white flour

A glass and a

quarter of water

1 teaspoon of

dried yeast

A quarter cup of

olive oil

Half a teaspoon of

salt

Nutella for

application or

lotus paste

Ruzelach
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coconut
cookies
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In a bowl, mix the coconut and cornflour. Beat the
eggwhites for one minute on lowest speed and then
on highest speed.

When snow is beginning to form, add the sugar and
a dash of salt slowly and continue beating until
stiff.

Carefully fold a third of the whites into the coconut
until completely blended, taking care not to make
the batter fall.

Add the remaining two thirds of the coconut just
as carefully in two batches.

Place on cookie tray and bake at 150 C (300 F) for
45 minutes.

1
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Ingredients

4 egg whites

3 cups grated

coconut

1 cup sugar

2 tbs. cornflour

a delicios treat for
all year long,

including passover! 
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Israeli biscuit cake (ugat bisquivitim in Hebrew), is
Israel’s version of an icebox cake or tiramisu.
 It requires zero baking and is designed to be
thrown together on a whim, with simple products
found in most kitchens. Recipes vary from family to
family; aside from tea biscuits, ingredients typically
include instant vanilla pudding, heavy cream, and
milk. Many recipes call for gvina levana, a white
cheese we call quark in the States and Europe. 
Quark is a fresh dairy product that tastes like a
cross between sour cream and Greek yogurt, and
adds a delicious tanginess to the filling. Instant
vanilla pudding offers its unmistakable flavor and
helps the cake set in the fridge. While it’s in the
fridge, this cake transforms from a loose creamy
consistency into a sliceable layered cake. 
The biscuits soak up and expand with the custard
filling, creating a decadent celebration of dairy
from the land of milk and honey. 

Israeli biscuit cake
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https://www.myjewishlearning.com/the-nosher/matzah-tiramisu-recipe-for-passover/
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3 sleeves (238 g/9 oz)

Kedem vanilla tea

biscuits or 2 sleeves

Osem petit beurre

biscuits

2 cups heavy

whipping cream

1 cup milk

1 (80 g/2.8 oz) packet

instant vanilla

pudding mix (or 5

Tbsp)

¼ cup sugar

¼ tsp salt

1 cup (250 g/8 oz)

quark or 5% Greek

yogurt

2 tsp vanilla extract

1 cup cold coffee or

milk

chocolate, for garnish

(optional)
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In a large bowl using a handheld mixer or whisk, beat
together the heavy cream, milk, instant vanilla pudding
mix, sugar, and salt until the mixture starts to thicken and
the mixer or whisk leaves ribbons in the batter, about 2-3
minutes. Be careful not to overbeat the mixture.
Add the quark and vanilla extract, and beat until just
combined.

To assemble, dip one tea biscuit at a time into the coffee
or milk for 2-3 seconds (if using Osem tea biscuits, dip for
a few seconds longer). Line the bottom of a 9”x13” baking
pan with the dipped tea biscuits. Cut any biscuits to fit
the pan as needed. Top the layer of biscuits with a third
of the filling.

Repeat the process twice until you have three layers of
tea biscuits and three of filling.

To garnish, top with milk or dark chocolate shavings; you
can do this with a vegetable peeler and a bar of chocolate.
Alternatively, you could also top with cocoa powder or
sprinkles.

Cover the baking dish tightly with plastic wrap and
refrigerate overnight or for at least 6 hours. Cut into slices
and serve cold.
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Ingredients
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Kadorei shokolad (chocolate balls) are one of Israel’s most popular
desserts. 
Like many of the world’s most comforting foods, these sweet treats
can typically only be found in home kitchens. 
They’re made with a few simple pantry staples, including
ubiquitous Israeli tea biscuits. 
While the exact origins of kadorei shokolad are unknown, the
recipe was first published in 1975 by Israeli cookbook author Ruth
Sirkis.  
Kadorei shokolad are a one-bowl recipe, require zero baking or
special equipment and are easy enough for a young child to make.
 The main ingredients are crushed chocolate- or vanilla-flavor
Israeli tea biscuits and cocoa powder, but you can also use graham
crackers or vanilla wafers for this recipe. 
Kadorei shokolad are reminiscent of Brazilian brigadeiros or
American rum balls; some folks even add a little rum into their
kadorei shokolad for an adult-friendly version. 
Rolling the chocolate balls in sprinkles or shredded coconut adds a
layer of texture to the tender, chocolatey interior. 
You can easily make this recipe dairy-free by substituting the
butter for vegan butter, and the milk for a non-dairy alternative. 
After a short chill in the fridge, all the buttery and chocolate
flavors meld together, and that first sweet bite will make you feel
like a kid again.
 It’s no wonder these simple, delicious treats are a staple of Israeli
home cooking.
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Israeli chocolate balls
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Add the tea biscuits to a sealable plastic bag or to the
bowl of a food processor. If using a bag, crumble the tea
biscuits by using your hands, or with the help of a
rolling pin until the cookies are finely crushed. If using a
food processor, pulse the cookies until finely crushed
into pea-sized crumbles.

In a large bowl add the crushed tea biscuits, melted
butter, sugar, cocoa powder, vanilla extract and salt. Mix
until evenly combined.

Add the milk and combine the mixture with your hands
until it feels slightly moist and easily holds together
when formed into a ball. If it is still crumbly or dry, add
more milk, 1 Tablespoon at a time. 

Scoop out about a tablespoon of the mixture and roll it
into a 1”-1½” ball. 
Add sprinkles (or shredded coconut) to a small dish, and
roll each ball in the sprinkles, lightly pressing the ball
into the toppings. 

Transfer to a plate or tray, and place in the refrigerator
for at least one hour. Once chilled, the Kadorei Shokolad
are ready to serve. They can be stored in an airtight
container in the fridge for up to a week.
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Ingredients

2 packages Kedem

tea biscuit cookies

(8.4 oz/382 g), or

about 48 cookies

6 Tbsp unsalted

butter or vegan

butter, melted 

⅓ cup sugar

⅓ cup cocoa powder

2 tsp vanilla extract

½ tsp kosher salt

¼ cup milk or non-

dairy milk, plus more

if needed

sprinkles or shredded

coconut, for rolling
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SPECIALS

POMEGRANATE SALAD

GEFILTE FISH

SUFGANIYOT

HAMANTASHEN

MATZAH BREI

MATZAH BALL SOUP

MOFLETTA

LATKES

CHEESE CAKE
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Bring 4 quarts water to boil in a large pot or Dutch oven. Add
barley and 1 tablespoon salt, return to boil, and cook until
tender, about 45 minutes, or according to package
instructions. Drain barley, spread onto rimmed baking sheet,
and let cool completely, about 15 minutes.

In a large bowl, whisk together the oil, pomegranate molasses,
lemon juice, sugar, cinnamon, cumin, and ¼ teaspoon salt.

Add the barley, cilantro, raisins, and pistachios (or walnuts)
and gently toss to combine. Season with salt and pepper to
taste. Spread barley salad evenly on serving platter and
arrange feta, scallions, and pomegranate seeds in separate
diagonal rows on top. Drizzle with extra oil and serve.

Make Ahead: The cooked barley and vinaigrette can be
refrigerated separately for up to 3 days. To serve, bring barley
and vinaigrette to room temperature, whisk vinaigrette to
recombine, and continue with step 3, seasoning to taste as
necessary. Dressed salad can be held up to 2 hours at room
temperature before serving.

4

Ingredients

1½ cups pearl barley 
Salt and pepper
¼ cup extra virgin olive
oil
2½ tablespoons
pomegranate molasses
1 teaspoon fresh lemon
juice
1 tablespoon sugar
½ teaspoon ground
cinnamon
½ teaspoon ground
cumin
½ cup coarsely chopped
fresh cilantro
½ cup golden raisins
½ cup unsalted shelled
pistachios or walnuts
4 oz feta cheese
½ cup scallions
½ cup pomegranate
seeds
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Gefilte fish

Place the fish in a bowl and salt it all over. Leave standing
overnight. This will help to remove as much liquid as possible.

The next day, make the stock by placing fish bones and skin
in a saucepan. Cover with water, plus 2-3 inches. Add the rest
of the fish stock ingredients and bring to a boil. Simmer for 1-
3 hours–the longer the better. Combine and mince all gefilte
fish ingredients. Mix thoroughly with your hands, or with a
mix-master.

When the stock is finished cooking, strain it and discard the
bones and skin. Place the strained stock back on the fire. Add
the carrots for the topping and bring to a boil.
Take a pinch of the gefilte fish mixture and place into the
boiling stock. After a minute or so, the fish mixture will turn
opaque. Taste it and adjust seasoning as needed.
When ready, begin making balls of fish about 2 inches in
diameter. One by one, add to the boiling stock until the pot is
filled with one layer of fish balls.

Wait until the gefilte fish balls have turned opaque before
adding more balls. This will prevent the fish balls from
sticking to one another. When you have used up all the
mixture and all the fish balls are swimming in the pot, give
the pot a little shake to avoid further sticking.
Reduce flame. Simmer with the pot lid partially on for one
hour, then taste the fish to see if it’s ready. After cooking is
finished and the pot has cooled, remove the finished gefilte
fish balls one by one. Slice the carrot thinly.

To serve gefilte fish, decorate each ball with a slice of carrot.
If you like, you can save the stock, which will gel once cooled,
and serve it on the side.
Serve with a beetroot stained horseradish (aka chrein).
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Ingredients

Fish bones and skin set

aside from the fish

1/4 cup seltzer

1/4 cup plus 2

Tablespoons sugar

1/2 teaspoon pepper

1 teaspoon salt

2 hard boiled eggs,

chopped

2 white onions, chopped

5 1/2 lbs fish, filleted

and skinned

1 parsnip whole or

chopped

1 stalk of celery, whole

or chopped

Salt and pepper to taste

1/4 cup plus 2

Tablespoons sugar

2 whole carrots

Dish made from a
poached mixture of
ground deboned fish,
such as carp,
whitefish, or pike. 

D
IR

ECTI ON
S

D
IR

ECTION
S

47

https://www.myjewishlearning.com/culture/2/Food/Ashkenazic_Cuisine/Poland_and_Russia/chrein.shtml
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https://en.wikipedia.org/wiki/Whitefish_(fisheries_term)
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The word comes from the Yiddish latke, itself from the East
Slavic oladka, a diminutive of oladya 'small fried pancake',
which in turn is from Hellenistic Greek ἐλάδιον eládion,
'(olive) oil', diminutive of Ancient Greek ἔλαιον élaion, 'oil'.

Its Modern Hebrew name, levivah (לְבִיבָה levivá), plural levivot,
is a revival of a word used in the Book of Samuel to describe
a dumpling made from kneaded dough.

Some version of latkes goes back to at least the Middle Ages.
They were likely made of cheese (probably either ricotta or
curd cheese), fried in poppyseed oil or butter, and served with
fruit preserves. These cheese latkes were the most common
kind of latke in Ashkenazi communities until the 19th century
when the potato arrived in eastern Europe. At the time, the
cheapest and most readily available cooking fat was
schmaltz, rendered poultry fat (usually from a goose or
chicken), and due to Jewish dietary laws, which prohibit the
mixing of meat and dairy products, alternatives to the cheese
latke were introduced. As the potato became popular in
eastern Europe, it was quickly adopted to the point that
today, latke is almost synonymous with potatoes.
The latke is traditionally prepared during the Hanukkah
holiday to commemorate the miracle of the oil in the Jewish
Temple in Jerusalem lasting eight days.

LATKES

LATKES

 potato pancake or fritter
Latkes
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https://en.wikipedia.org/wiki/East_Slavic_language
https://en.wikipedia.org/wiki/Oladyi
https://en.wikipedia.org/wiki/Hellenistic_Greek
https://en.wikipedia.org/wiki/Ancient_Greek
https://en.wikipedia.org/wiki/Modern_Hebrew
https://en.wikipedia.org/wiki/Book_of_Samuel
https://en.wikipedia.org/wiki/Ricotta
https://en.wikipedia.org/wiki/Quark_(dairy_product)
https://en.wikipedia.org/wiki/Syrniki
https://en.wikipedia.org/wiki/Schmaltz
https://en.wikipedia.org/wiki/Kashrut
https://en.wikipedia.org/wiki/Potato_pancake
https://en.wikipedia.org/wiki/Fritter


Potato pancake or
fritter

Latkes
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Ideally using the grating attachment on a food processor, or
using the medium holes on box grater, grate potatoes. In a
separate bowl do the same with the onion, discarding any
onion juice that is created. Transfer the grated vegetables to
a large bowl.

Working with a bit of the potatoes and onions at a time, add
the vegetables to the center of a clean kitchen towel or
cheese cloth, and squeeze out as much liquid as possible over
a bowl. Repeat this until all of the shreds are dry.

Take the bowl of potato and onion juice and carefully pour
out the liquid. This should reveal some paste-like potato
starch at the bottom of the bowl. Reserve the potato starch. In
a large bowl, toss together the reserved potato starch, salt
and the dried, shredded vegetables. Then gradually add the
egg.

In a large skillet over medium heat, heat about 1/4” oil until
shimmering. To test if oil is hot enough, use a bit of latke
batter and make sure it sizzles and begins to brown. Form as
many latkes that will fit into your skillet without
overcrowding and add to the oil. Fry until crispy and golden,
about 2 to 3 minutes per side. Transfer to paper towels to
drain, then sprinkle with a bit more salt. Repeat with the
remaining latke batter. Serve with chives, and or sour cream.
(apple sauce is a crime).
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Ingredients

1 1/2 lb. Russet

potatoes, peeled

(about 2 medium)

8 oz. White onion,

peeled (about 1

medium)

2 large eggs, beaten

1 tbsp. kosher salt,

divided

Canola oil, for frying

2 tbsp. freshly

chopped chives

Sour cream, for

serving
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Sufganiyah (Hebrew: סופגנייה or סופגניה [ˌsufɡaniˈja]; plural:
sufganiyot, is a round jelly doughnut eaten in Israel and
around the world on the Jewish festival of Hanukkah. The
doughnut is deep-fried, injected with jam or custard, and then
topped with powdered sugar. The doughnut recipe originated
in Europe in the 16th century. The ponchik was brought to
Israel by Polish Jewish immigrants, where it was renamed the
sufganiyah based on the Talmud's description of a "spongy
dough".

On Hanukkah, Jews observe the custom of eating fried foods
in commemoration of the miracle associated with the Temple
oil. The tradition of eating deep-fried pastries on Hanukkah
was considered ancient even in the time of the 12th-century
rabbi Maimonides, whose father, Rabbi Maimon ben Yosef,
wrote that "one must not make light of the custom of eating
sofganim [fritters] on Chanukah. It is a custom of the
Kadmonim [the ancient ones]". These sofganim were likely
syrup-soaked fried cakes, akin to modern zalabiya in the
Arab world.

The usual 100-gram (3.5 oz) size, packing 400 to 600 calories.
Commercial bakeries are selling sufganiyot weeks before
Hanukkah begins. Sufganiyot became the most popular food
for Hanukkah in Israel. By the 21st century, more Israeli Jews
report eating sufganiyot on Hanukkah than fasting on Yom
Kippur.
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Round doughnut 
Sufganiyot
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Pour active dry yeast into a small mixing bowl with 1/4 cup of
the lukewarm water or milk and 1 tbsp of the sugar, whisk
together to dissolve the yeast and sugar. Wait 10 minutes.
The yeast should activate during this time, making it look
expanded and foamy. If it doesn’t, your yeast may have
expired — make sure you work with fresh yeast before
proceeding, or the dough won’t rise.

If yeast is foamy, whisk in the remaining 1/2 cup of lukewarm
water or milk, remaining 3 tbsp granulated sugar, 1/4 cup
canola oil, 2 large eggs, and 3/4 tsp vanilla extract. Set aside.

Fit your stand mixer with the dough hook attachment. In the
bowl of your stand mixer, sift together 18 ounces of flour and
1 tsp salt so they are well mixed.

Pour in the wet ingredients (yeast mixture). Set stand mixer
to low speed and mix the wet ingredients together with the
dry for 10 full minutes, until a very sticky dough forms. The
dough will come together, but will stick to the bottom of the
mixing bowl. If the dough seems dry, add a little more water, a
tablespoon at a time, until the texture becomes sticky.
Alternatively, if the dough seems too wet, add a little more
flour.

Add 1 tbsp of liquor (vodka, brandy, ouzo or arak) and
continue to process on low for 2-3 additional minutes until
the dough comes together again (it should look sticky but not
overly wet). At first, after adding the liquor, it may seem very
wet - don't worry, it should continue to come together after 2-
3 minutes and return to a more sticky, doughy texture.
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Ingredients

1 packet active dry

yeast

3/4 cup lukewarm

water or milk divided 

1/4 cup white

granulated sugar

1/4 cup canola oil

2 large eggs room

temperature

3/4 teaspoon vanilla

extract

18 ounces all purpose

flour

1 teaspoon salt

1 tablespoon vodka,

brandy, ouzo, or arak

1 1/4 cup fruit jelly or

jam

3 pints oil with high

smoke point for frying 

1/2 cup powdered

sugar for dusting

Round doughnut 

Sufganiyot
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Grease a large mixing bowl with a little of the cooking oil, then scoop the sticky dough into the bowl.
Cover with a clean slightly damp tea towel and let the dough rise in a warm place for roughly 2 hours until
it doubles in size. Lightly flour a baking sheet and set to the side.

Flour a flat surface like a cutting board large enough for rolling out the dough. Take the dough out of the
bowl, place it on the lightly floured surface, and flour the top of the dough as well. Use a rolling pin to
gently roll the dough out into a rough circle about 1/2 inch thick. Proceed carefully, as you can easily roll it
too thin. It should be gently stretched. Make sure you use plenty of flour on top and bottom, loosening the
dough as you roll to keep it from sticking.

Dip your circular cookie cutter in flour lightly, then starting at the outer edge of the dough, cut a circle by
pushing down firmly and twisting slightly.

As each circle is cut, remove it from the larger dough circle, scoop it up with a small spatula, and place it
gently on the prepared floured baking sheet. When the dough has no room for circles left, re-roll it to 1/2
inch thickness and cut circles again, repeating the process until you’ve cut as many circles as you can
from the dough.

Lightly dust the tops of the circles with flour. Cover the circles gently with a clean dry tea towel and let
them rise for about 45 minutes longer.

While sufganiyot are rising, add roughly 1 1/4 cups of strawberry jam to a squeeze bottle. If your jam has
chunks of fruit or seeds in it, you will want to run it through a strainer before adding it to the bottle to
ensure it squeezes smoothly into the sufganiyot. If straining the jam, you'll need roughly double the
amount (2 1/2 cups) to end up with the proper amount of strained jam.

In a 5 quart sauté pan or 6 quart pot, heat frying oil to 325 degrees F, using a candy or deep-fry
thermometer to measure the heat. The oil should be bubbling very lightly when the sufganiyot are added.
Using a small spatula or flat knife, transfer the circles one at a time into the hot oil, flipping them gently
as you place them in the oil so that the puffy top side is facing downward into the oil. Transfer up to 4
circles at a time into the oil.

Let them fry for about 90 seconds, or until golden brown on the bottom. Gently flip them to continue
frying on the other side for another 90 seconds (roughly 3 minutes total), until the sufganiyot are nicely
browned on both sides. If your oil cools a bit it may take slightly longer.
Using a slotted spoon, transfer cooked sufganiyot to a wire rack or a parchment-lined baking sheet to
drain of oil. Continue frying in batches of 4 until all of the sufganiyot are cooked.

Wait until the sufganiyot have cooled slightly before starting the filling process - they can still be
somewhat warm, but should not be hot. Use a straw to tunnel into each sufganiyot, creating a narrow
hollow hole in the top center of the pastry.

Use the squeeze bottle to squeeze jam into the center of each sufganiyot, just until the jam slightly
overflows the hole in the center. Dust with sugar just prior to serving. Pour powdered sugar into a mesh
strainer. Gently dust each sufganiyot with powdered sugar, coating with a nice layer of white sugar. The
jam dots in the center will soak up the sugar, leaving you with a pretty dollop of red jam in a couple of
minutes, and serve.
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A hamantash (pl. hamantashen; also spelled hamantasch,
hamantaschen; Yiddish: המן־טאַש homentash, pl. המן־טאַשן
homentashn, 'Haman pockets') is an Ashkenazi Jewish
triangular filled-pocket pastry associated with the Jewish
holiday of Purim. The name refers to Haman, the villain in the
Purim story. In Hebrew, hamantashen are also known as אוזני
"meaning "Haman's ears". "Haman's ears ,(oznei Haman) המן
also refers to a Sephardic Purim pastry, "Orejas de Haman",
thought to originate in Spain and Italy, that is made by frying
twisted or rolled strips of dough.

Traditionally, the dough for hamantashen was made with
yeast. With the invention of baking powder during the 1840s,
baking powder supplanted yeast, and hamantashen dough
became a cookie rather than pastry dough. To shape a
hamantash, a filling is placed in the center of a circle of
dough, which is then either folded in half and shaped into a
triangle or the sides are brought to the center to form a
triangle. The oldest and most traditional filling is mohn
(poppy seed paste), with powidl or lekvar (prune jam) a close
second. The cookie dough variety has spawned many
different fillings, traditionally sweet. Most popular are various
jams, especially apricot and raspberry, but also date, raisins,
apple, vanilla pastry cream with chocolate chips, cherry, fig,
chocolate, dulce de leche, halva, caramel, or cheese. The dough
varies from hard like shortbread to a soft yeast dough.

Ashkenazi Jewish triangular filled-pocket pastry
Hamantashen
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Preheat the oven to 350ºF.
In a large mixing bowl, whisk together the eggs, oil, sugar ,and
vanilla extract.
Add the flour, baking powder, and salt and stir with a wooden
spoon (or feel free to use an electric mixer), until well combined.

Turn the dough out onto a sheet of plastic wrap and form it into a
disk. Wrap the dough disk in the plastic wrap and refrigerate for
at least 1 hour.

On a lightly floured board, roll the dough out to about1/8-inch
thickness. Cut with a 2-inch round cutter.

Place about a teaspoon of filling in the center of each of the
dough rounds. Fold up three sides and pinch them together to
form a triangle around the filling, making sure to leave the center
open so that the filling is visible.

Bake for 12 to 14 minutes, until the cookies are very lightly
browned. Transfer to a wire rack to cool.
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Ingredients

2 large eggs
½ cup neutral-
flavored oil safflower,
sunflower seed,
canola, etc.
½ cup granulated
sugar
1 teaspoon vanilla
extract
2 ½ cups all-purpose
flour
½ teaspoon baking
powder
¼ teaspoon kosher
salt
¾ cup filling of your
choice Solo Poppy
Seed Filling; fruit jam,
jelly, or Nutella.

For 24 serving:

Ashkenazi Jewish
triangular filled-
pocket pastry

Hamantashen
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Matzah brei (Yiddish: ַמצה ברײ matse bray, literally 'matzah
porridge'; Hebrew: מצה בריי, matzah brei, or מצה מטוגנת , matzah
metugenet, literally, "fried matzah"), is a dish of Ashkenazi
Jewish origin made from matzah fried with eggs. It is
commonly eaten as a breakfast food during the Jewish
holiday of Passover. It can be prepared either sweet or savory.

Matzah brei as a fried matzah-and-egg dish originated in
North America. The publication of a recipe for "Fried Matzos",
consisting of soaked whole matzah fried in butter or schmaltz,
in The Jewish Manual (London, 1846). However, egg-based
recipes began to be published in early Jewish-American
cookbooks, including Aunt Babette's (1889 edition) and The
Settlement Cook Book (1901). These early recipes called for
whole matzahs or large, broken pieces of matzah to be dipped
in beaten egg and then fried. Marks credits the development
of matzah brei – in which crumbled pieces of matzah and
beaten egg are combined before frying – to the influence of
Eastern European Jewish immigrants to the United States. 

Ashkenazi Jewish dish made from matzah fried with eggs
Matzah Brei

55

https://en.wikipedia.org/wiki/Yiddish_language
https://en.wikipedia.org/wiki/Hebrew_language
https://en.wikipedia.org/wiki/Jewish_cuisine
https://en.wikipedia.org/wiki/Ashkenazi_Jews
https://en.wikipedia.org/wiki/Jews
https://en.wikipedia.org/wiki/Matzo
https://en.wikipedia.org/wiki/Egg_(food)
https://en.wikipedia.org/wiki/Passover
https://en.wikipedia.org/wiki/Schmaltz
https://en.wikipedia.org/wiki/Ashkenazi_Jews
https://en.wikipedia.org/wiki/Jews
https://en.wikipedia.org/wiki/Matzo
https://en.wikipedia.org/wiki/Egg_(food)


pn

In a mixing bowl, break the matzo into 1-inch pieces. Bring
the water to a boil and pour over the matzos.

Quickly toss the matzah, then drain off any excess. In a bowl,
beat the eggs with a fork. Mix the eggs, salt and pepper into
the matzo.

Over high heat, heat the butter and oil in a large saute pan.
Add the matzo and fry until crisp. Flip over to fry the other
side, breaking into pieces as it cooks.

Serve with Maple syrup, for a sweet option or green onions for
a salty option..

1

2

3

4

Ingredients

4 pieces of matzah

1/2 cup water

4 eggs

Salt and pepper

2 tablespoons butter

2 tablespoons kosher

for Passover

vegetable oil

For 4 servings:

Ashkenazi Jewish dish
made from matzah
fried with eggs

Matzah
Brei D
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Preheat the oven to 300 degrees. Grease a 9 inch spring-form
pan.
In the food-processor crumble cookies until fine. With the food-
processor still running add the melted butter. Flatten the
crumbed cookies into the bottom and sides of the pan.

For the filling – mix cream cheese the bowl of a food processor
until smooth. Transfer to a bowl of a stand mixer fitted with
the whip attachment. Add labneh and yogurt and mix briefly.
Add sugar and instant pudding and mix to combine, make sure
the mixture is smooth with no pudding powder pockets. Add
eggs and lemon zest and mix briefly. Stop the mixer, scrape the
sides with a spatula, then mix just a little more to combine. You
do not want to whip the eggs.

Pour cheese mixture into pan and bake for 1 hour.
While the cake is in the oven mix sour cream and powdered
sugar in a medium bowl.

After one hour take the cake out of the oven and use an icing
spatula to very gently spread the sour cream on top. start from
the sides of the cake and slowly work towards the center. The
center of the cake will be very soft at this point so be careful
not to break it.

Return the cake to the oven for another 10 minutes. At this
point the center of the cake will still be very shaky and this is
fine. Turn the oven off, place a folded towel to keep the oven
door slightly open, and leave the cake to cool down in the oven
for another couple of hours. Cover pan with aluminum foil and
refrigerate over night before serving.

4

5

Ingredients

8 oz. shortbread

cookies or tea biscuits 

4 tablespoons unsalted

butter, melted

3 lb. quark cheese (or 1

lb. cream cheese, 1 lb.

Icelandic yogurt and 1

lb. labneh

1 cup sugar

8 tablespoons instant

vanilla pudding powder

2 eggs, lightly beaten

Zest of one lemon

1 lb. sour cream

¼ cup powdered sugar

For 12 servings:
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Matzah balls (Yiddish: קניידלעך kneydlekh pl., singular קניידל
kneydl, or matzo balls are Ashkenazi Jewish soup dumplings
made from a mixture of matzah meal, beaten eggs, water, and
a fat, such as oil, margarine, or chicken fat. Matzah balls are
traditionally served in chicken soup and are a staple food on
the Jewish holiday of Passover, though they are not eaten
during Passover by those who observe a prohibition on
soaking matzah products.
The texture of matzah balls may be light or dense, depending
on the recipe. Matzah balls made from some recipes float in
soup; others sink.

The exact origins of matzo balls – and the traditional matzo
ball soup – are unknown. Some historians posit that the
copious amounts of matzo meal produced during the
Industrial Revolution in the 19th century, others believe that
Jews used the crumbs leftover from matzo baking to produce
the filling additions to their soup. It is believed that Jews
began placing matzo balls in their soup as Eastern European
cuisine began introducing dumplings in traditional foods, and
Jews were adapting them to their dietary restrictions and
culinary tastes. 

 Ashkenazi Jewish soup dumplings
Matzah ball soup
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Place the chicken, onions, turnips (if using), carrots and celery
in a large 12-quart stock pot. Add about 6 quarts of water to
fill the pot, and bring to boil. Let the soup boil gently,
uncovered, for 20 minutes, skimming off any froth or scum as
it forms.

Reduce the heat to low and add the bay leaves, parsley, celery
seed, 1 teaspoon of salt, and ¼ teaspoon white pepper. Cover
and simmer 3½ hours more. Let the soup cool on the stovetop
until the pot is no longer hot; then place the pot in the
refrigerator overnight.

The next day, remove the pot from the refrigerator and skim
most – but not all – of the fat from the surface of the soup.
Using tongs and a slotted spoon, remove the chicken and
large vegetables from the soup and discard (they will be too
mushy to serve).

Place a fine mesh strainer over a very large bowl or clean
soup pot, and pour the soup through the strainer to strain out
all the remaining solids. Refrigerate or freeze until ready to
serve.

1

2

3

4

Ingredients

1 (4 to 5) pound

chicken, giblets

removed, whole or cut

into pieces

3 medium yellow

onions, quartered

3 turnips quartered

6 carrots, peeled and

roughly chopped

5 celery stalks with

greens, roughly

chopped

2 bay leaves

About 10 fresh

parsley sprigs

¼ teaspoon celery

seed

Salt

White pepper

About 2 tablespoons

chicken bouillon

powder 

For the soup (about 12

servings):

Ashkenazi Jewish
soup dumplings

Matzah ball
soup
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Combine the oil and eggs in a large bowl. Stir in both bags of
matzo ball mix and and sit for 15 minutes.

Meanwhile, bring a large pot of water to a boil. Wet your
hands and gently roll the mixture into golf ball-sized balls .
Carefully drop the matzo balls into the boiling water. Bring
back to a boil, cover with a tight-fitting lid, and simmer for 30
minutes. Use a slotted spoon to transfer the matzo balls to a
large plate or plastic container. Let cool to room temperature,
then cover and refrigerate until ready to serve. (Note: if you're
making the matzo balls at the last minute, you can transfer
them right from the boiling water into the chicken soup.)

Bring the soup to a simmer. Add the chicken bouillon powder,
along with more salt and pepper to taste. The amount of
seasoning you add will depend on your personal preference
and how much water you used. I like a well-seasoned soup, so
I add at least 2 tablespoons of bouillon powder, 2 teaspoons
salt, and ¼ teaspoon pepper (in addition to the salt and
pepper already added); just add the seasoning gradually,
tasting as you go, until the soup tastes flavorful.

Add the carrots and cooked matzo balls to the pot and
simmer until the carrots are tender and the matzo balls are
hot throughout, 20 to 30 minutes. You'll know the matzo balls
are heated through when they float to the surface. Ladle the
soup into bowls and sprinkle with fresh parsley or dill.

1

2

3

4

Ingredients

½ cup vegetable oil

4 large eggs

1 box Streit's Matzo

Ball Mix (2 bags of

matzo ball mix)

4 carrots, peeled and

cut on the diagonal

into 1-inch pieces

¼ cup freshly

chopped parsley or

dill

For the Matzah balls

(about 12 servings):

For serving:

Ashkenazi Jewish
soup dumplings

Matzah ball
soup
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Mofletta (Hebrew: מופלטה, also Mufleta, Mofleta, Moufleta etc.)
is a Maghrebi Jewish pancake traditionally eaten during the
Mimouna celebration, the day after Passover.
Mofletta is a thin crêpe made from water, flour and oil. The
dough is rolled out thinly and cooked in a greased frying pan
until it is yellow-brown in color. It is usually eaten warm,
spread with butter, honey, syrup, jam, walnut, pistachios or
dried fruits.
The Mimouna holiday, brought to Israel by the Jewish
communities of Maghreb, notably Jews in Morocco, is
celebrated immediately after Passover. In the evening, a feast
of fruit, confectionery and pastries is set out for neighbors
and visitors, and mofletta is one of the dishes traditionally
served.

Maghrebi Jewish crêpe 
mofletta
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Maghrebi Jewish
crêpe 

mofletta
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Dilute the yeast and sugar in ½ cup (120 ml) of water and set
aside for 15 minutes.
In the bowl of a stand mixer, add the flour and dig a well in
the center. Pour the mixture of water, sugar and yeast into
this well. While kneading at medium speed, add the remaining
water gradually, then add salt.
Knead at high speed to obtain a very soft dough that comes
off the edges of the bowl.

Depending on the quality of the flour, it may be necessary to
add water or flour to the dough. Let the dough rise for 1 hour
covered with a cloth, away from drafts.

Divide the dough into 25 pieces and toss them. Then coat
them with oil and let them sit on a plate for 15 minutes.
Heat a pan and lightly grease with a brush.

On a very well oiled work surface, and with the help of your
hands, spread the first piece of dough as thinly as possible,
paying attention not to create any hole. Place the first
mofletta on the hot pan. After about 20 seconds, turn the
mofletta over and add another piece of dough over the first
(cooked side). Turn everything over after one minute.

Repeat the process with another raw mofletta placed on the
previous ones and so on until all the pieces of dough have
been used. Serve the hot moflettas with honey, butter and
mint tea.

1

2

3

4

5

Ingredients

4 cups flour

1¼ cup warm water

(more or less)

1 teaspoon salt

1 tablespoon caster

sugar

4 teaspoons active

dry yeast

¾ cup vegetable oil

(to work the dough)

3 tablespoons

vegetable oil (to

grease the pan)

for 25 servings:
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