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Introduction
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	Food in Israel is not just a necessity, but also a joy, thus it is consumed at home and restaurants as well as on the streets, in parks and at beaches. And tables filled with various dishes and condiments are a life style and expression of traditional hospitality. Traditionally the main meal of the day, as characteristic with all of the Mediterranean region, is the midday meal. Evening meal is traditionally lighter and based around dairy products and salads. Israelis enjoy picnics, where they often make and eat various kebabs, such as shishliq, with sides of salads or hummus.

	Jewish, and thus most of Israeli, cuisine is defined by strict religious laws called “kashrut” which are part of 613 “mitzvot”, commandments, of “halakha”, the laws. To observe some of these commandments Jews have created long and slow stewed dishes, such as the cholent, or fish patties like gefilte fish. But also, many dishes have liturgical significance or relating to Biblical stories and commemorating events of Biblical history.

	As Jews were spread around the globe in Diaspora, their influence spread among other national cuisines. So much that today some are unimaginable without those influences, such as Italians cooking without the tomatoes which were used as flower plant in Europe until the Italian gentile cooks adopted Jewish recipes. While making dishes from this cookbook you will find true roots of many dishes you believed to be originating in some other cuisines. But, not all Israeli dishes are of Jewish origin. Many were influenced by or adopted from the cuisines of regions in which Jews lived, and here you will find aromas and flavors from the Far East, Maghreb, Central Europe, Southern America, and all other corners of the world.

	In this cookbook you will find dishes that represent all the influences which enriched Israeli cuisine and have created this “mischen” of flavors and aromas from all sides of the globe.

	
Challa
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	Challa is traditional braided ceremonial bread of Ashkenazi Jews. From the Ashkenazi tradition it has spread among other Jewish traditions. It is consumed on Sabbath and all major holidays except Passover.

	Serving Size: 4–6

	Prep Time: 3 hours 20 minutes (35 minutes active)

	Cooking Time: 50 minutes

	Ingredients:

	
		Fresh yeast, 2 oz.

		All purpose flour, 4 cups or more as needed

		Water, ⅔ cup, lukewarm

		Sugar, 1 tbsp.

		Honey, ⅓ cup

		Eggs, 3

		Olive or vegetable oil, 3 tbsp. and 1 tbsp.

		Raisins, ¼ cup

		Poppy seeds, 2 tbsp.



	For egg wash:

	
		Egg yolk, 1

		Water, 2 tbsp.



	Instructions:

	1.  Place in a bowl lukewarm water, sugar and yeast. Stir until it melts, and then leave in a warm place for five minutes until it’s lightly foamy.

	2.  Add to the bowl, all-purpose flour, honey, eggs, three tablespoons oil and raisins and mix well to combine.

	3.  Transfer to a floured surface and knead well until dough is tacky but not sticky, for 10 minutes, adding flour if needed.

	4.  Grease a bowl with a tablespoon of oil and place dough in and then flip it over so it is completely oiled, and cover with the kitchen towel. Leave in a warm place for an hour, then punch dough and leave for another hour to rise.

	5.  Punch again dough and divide it in six equal parts and roll them into 15–18 inches long ropes.

	6.  Place three ropes in a cookies tray covered with a baking paper close together and parallel. Braid from the middle toward the ends on one side and then on the other, while pinching together and then tucking under the ends.

	7.  Then repeat braiding with other three ropes.

	8.  Make the egg wash by mixing an egg yolk and two tablespoons of water. Brush the braids and sprinkle with the poppy seeds and leave covered by kitchen towel to rise for 45 minutes.

	9.  Place in a preheated oven at 350°F and bake for 50 minutes.

	10.  After baking leave for at least 10 minutes to rest and cool before serving.

	
Cholent
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	As the fourth of the Ten Commandments forbids work on Sabbath, from sunset on Friday to sunset on Saturday, a type of dish was invented which is cooked low and slow and is ready just in time for the lunch on Sabbath. We bring you here a cholent recipe adapted for much shorter cooking time, as cholent can be eaten on other days beside the Sabbath.

	Serving Size: 5

	Prep Time: 25 minutes

	Cooking Time: at least 3 hours

	Ingredients:

	
		Beans, 3 cups

		Onions, 3 large, diced

		Smoked goose breasts, 1 ½ lbs.

		Paprika, 2 tbsp.

		Vegetable or canola oil, 2 tbsp.

		Salt, to taste

		Black pepper berries, dozen or so



	Instructions:

	1.  Wash beans well, and place in a large pot and add at least six cups of cold water. Bring to boil on high heat and then leave to cook for 15 minutes.

	2.  While beans are cooking cut smoked goose breasts into an inch sized cubes.

	3.  Sauté diced onions in vegetable oil until light yellow, not longer than 5 minutes.

	4.  Drain beans, but preserve the water it cooked in.

	5.  In a deeper casserole dish place a third of beans on the bottom, then spread half of sautéed onions over it followed by half of meat.

	6.  Over meat spread second third of beans, followed by half of onions and the other half of the meat. Finish with the last third of beans.

	7.  Pour into the casserole dish enough of the water the beans were cooked in to cover everything by an inch.

	8.  Add paprika and salt and bake in a preheated oven at 300°F for at least three hours, or longer until desired amount of liquid has evaporated.

	
Cholent With Fava Beans or Chickpeas 
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	This is a more traditional cholent recipe which has its real flavor if cooked low and slow. We have adopted this recipe for ten people for simple fact that this dish deserves to be shared with large number of friends or extended family members. Cheaper cuts of beef have flavor like nothing else when cooked for extremely long periods.

	Serving Size: 10

	Prep Time: 25–30 minutes (spread over two days)

	Cooking Time: 4 or 16 hours

	Ingredients:

	
		Beef chuck, 2 lbs., 7-bone steaks

		Beef brisket, ½ lbs.

		Beef shank, 1 whole with bone, cross cut

		Eggs, 10, hard boiled

		Fava beans or chickpeas, 1 lbs.

		Smaller potatoes, 4 lbs., skinned

		Green olives, 1 cup, pitted

		Garlic, cloves of 1 head

		Saffron, pinch



	For kufta:

	
		Ground beef, ½ lbs.

		Goose fat, 3 ½ oz., can be substituted by olive oil

		Crushed matzo bread, ½ cup

		Eggs, 2

		Ground nutmeg, ½ tsp

		Parsley leaves, 1 tbsp., finely chopped

		Cinnamon, ½ tsp

		Green olives, ½ cup, chopped

		Salt, to taste

		Ground black pepper, to taste



	Instructions:

	1.  Place fava beans in a pot filled with water and leave overnight to soak.

	2.  Drain the water and wash fava beans by pouring and draining water three times from the pot.

	3.  Pour more water into the pot and bring to boil on high heat. After it has boiled, drain again and place in a seven or eight quarts pot.

	4.  Add salt, saffron, whole olives, garlic and mix well.

	5.  Cut all beef in roughly two inch chunks and place in pot, along with the bones, in single layer.

	6.  In a bowl place all ingredients for kufta and mix all well to combine. Form in a loaf and wrap in gauze. Place on top of meat in the pot.

	7.  Add to pot, potatoes and boiled eggs.

	8.  Add enough water to cover everything, by about two inches.

	9.  Bake in a preheated oven at 350°F for 4 hours, or at 250°F for 16 hours.

	10.  Before serving unwrap kufta and cut in 10 pieces.

	
Sephardic Goulash 
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	Sephardi of Central Europe are well known for many delicacies, here we bring you their traditional take on goulash.

	Serving Size: 4

	Prep Time: 10–15 minutes

	Cooking Time: 1 hour

	Ingredients:

	
		Veal, 1 lbs., any cut but cheaper ones are better

		Onions, 1 lbs.

		Garlic, 4 cloves

		Carrots, 2 medium size

		Olive oil, ½ cup

		Paprika, 1 tbsp.

		Bay leaves, 2

		Red wine, 1 cup

		Dried chili or cayenne pepper, 1

		Ground clove, 1 tsp

		Beef broth, 1 cup or more

		Parsley leaves, 1 bunch, chopped

		Salt, to taste

		Ground black pepper, 1 tsp



	Instructions:

	1.  Cut onions to very thin ribs and carrots to an inch big cubes. Place in a pot with olive oil and sauté until onions are lightly yellow. Around five minutes on medium heat.

	2.  While carrots and onions sauté cut veal into roughly one and half inch chunks, finely chop garlic and dried pepper.

	3.  Add bay leaf, veal and garlic to pot and stir well to mix and sauté another two to three minutes.

	4.  Add wine, paprika, clove and dried pepper. Then add beef broth enough for everything to be covered by liquid.

	5.  Leave at medium heat for an hour, occasionally stirring it very gently.

	6.  A couple of minutes before the end of cooking add in the pot chopped parsley leaves, ground black pepper and salt to taste.

	
Cholent with Goose 
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	Cholent can be made with various combinations of meats, vegetables and legumes. This recipe, originating in Eastern Europe, calls for smoked goose and cheaper cuts of the same. As it is important whenever using fresh beans for cooking they must be first soaked for at least an hour in water and then drained and washed again with cold water. This recipe was adapted for shorter cooking time.

	Serving Size: 5

	Prep Time: 10 minutes

	Cooking Time: 4 hours

	Ingredients:

	
		Beans, 10 ½ oz.

		Onions, 4 oz., diced

		Goose fat, 2 tbsp., can be substituted by olive oil

		Garlic, 3 cloves, finely chopped

		Paprika, 2 tbsp.

		Smoked goose or beef meat, 5 oz.

		Goose tail, 1

		Goose leg, 1

		Goose neck, 1

		Beef, 5 oz., fattier cut such as blade, rib, ribeye or short ribs cut into 1–2 inch chunks

		Plain flour, 1 tbsp.

		Salt, to taste

		Water, as needed



	Instructions:

	1.  This dish is best prepared in an enameled cast iron pot.

	2.  Sauté onions with the goose fat on medium high heat until lightly yellow, some five minutes.

	3.  Remove pot from heat and add garlic, flour and paprika and stir to mix well.

	4.  Add all meats to pot and cover them with previously soaked and washed beans. Pour in the pot enough cold water so that everything is covered by two inches of water.

	5.  Return to medium high heat and after 30 minutes taste for saltiness and add salt to taste.

	6.  Lower the heat to medium low and cook for three and half hours.

	7.  During the first three hours of cooking add water if needed, enough that all ingredients are covered with liquid. Do not stir, because stirring will crush the beans, instead shake the pot.

	
Cabbage Soup 
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	Another Central European classic, as much as Germans are known for the sauerkraut, their Ashkenazi Jewish neighbors known for the cabbage soup.

	Serving Size: 6

	Prep Time: 5–10 minutes

	Cooking Time: 35 minutes

	Ingredients:

	
		Vegetable broth, 2 quarts

		Cabbage, 2 lbs.

		Beet, 2 medium size, grated

		Tomatoes, 6 medium size, diced

		Salt, 1 tsp

		Celery salt, pinch

		Ground black pepper, 1 tsp

		Lemon juice, 2 tsp

		Sugar, 2 tsp



	Instructions:

	1.  Shred cabbage into roughly two by one inch pieces.

	2.  Place all ingredients except sugar and lemon juice in a pot and cook on medium high heat until cabbage is soft, some 30 minutes.

	3.  Add sugar and lemon juice and cook another five minutes.

	
Rye Sour Bread 
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	Though the challah and matzo are the best-known breads of Jewish cuisine, among Ashkenazi was the widespread tradition of making rye sourdough breads they inherited from the gentile neighbors. Because of that we bring you one such recipe.

	Serving Size: 2 loaves

	Prep Time: 14 hours 50–55 minutes over two days (around 25 minutes active)

	Cooking Time: 55 minutes

	Ingredients:

	For rye sour:

	
		Medium rye flour, 12 ¾ oz.

		Water, 1 ½ cup

		Active rye sourdough starter, ¾ oz.



	For dough:

	
		Bread flour, 17 oz. and some for dusting

		Water, 1 cup, lukewarm

		Salt, 3 ½ tsp

		Dry yeast, ½ oz.

		Crushed caraway seeds, 1 tbsp.

		Cornmeal, 1–2 tbsp., for dusting

		Olive oil, 1 tbsp.



	For steaming:

	
		Two quarts pots, 2

		Boiling water, 2 quarts



	Instructions:

	For rye sour:

	1.  In a three quarts or larger bowl dissolve sourdough starter in water, add rye flour and mix all well.

	2.  Cover with a kitchen towel and leave for 12 hours before using.

	For dough:

	1.  In a bowl dissolve yeast with a cup of water, add rye sour and mix well.

	2.  Add bread flour, salt and crushed caraway seeds and mix well till combined.

	3.  Transfer on a dusted work surface and knead until smooth, some 10 minutes.

	4.  Oil a bowl and then place in it the dough. Leave aside for 30 minutes.

	5.  Transfer dough to work surface and divide in two. Of each half form a loaf.

	6.  Place a baking parchment on a baking tray and liberally dust it with the cornmeal. Place loaves on the baking tray at least 4 inches apart. Leave in a warm place, covered with kitchen towel, to double in size, some 50–70 minutes depending on temperature.

	7.  Preheat oven to 460°F. Place two quarts pots with a quart of boiling water on the bottom of the oven and baking tray on middle rack. Bake for 20 minutes.

	8.  Remove pots with water from oven, lower temperature to 400°F and bake for 20 more minutes.

	9.  In the end turn off the oven and open its door just couple of inches and leave loaves in for another 15 minutes.

	10.  Transfer loaves to cooling rack and leave for at least an hour covered with a kitchen towel to cool before slicing.

	
Bagels
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	Bagels have become a staple of New Yorker's breakfast served with sour cream and lux. Brought to the New World by Polish Ashkenazi Jews, bagels are one of the oldest recorded pastries of European Jews and the Community Regulations of the city of Krakow from 1610 state that bagels are given to women at childbirth.

	Serving Size: 10 bagels

	Prep Time: 50 minutes

	Cooking Time: 5–10 minutes boiling and 20–25 minutes baking

	Ingredients:

	
		Strong flour, 17 oz. and some for dusting

		Fresh yeast, 1 ½ oz.

		Water, 1 ¼ cup, lukewarm

		Honey, 1 tbsp., or sugar 2 tbsp.

		Salt, 2 tsp

		Vegetable oil, less than a tbsp., for greasing

		Egg white, 1

		Sesame seeds or caraway seeds, 2 tbsp.

		Sodium bicarbonate, 2 tbsp.



	Instructions:

	1.  Place five tablespoons of water, honey and fresh yeast in a bowl and stir until melted. Add a few tablespoons of flour and leave in a warm place for 5–10 minutes until it starts foaming.

	2.  Add the rest of flour, salt and remaining lukewarm water and mix to combine.

	3.  Transfer onto floured work surface and knead until smooth, some 10 minutes.

	4.  Place the dough in a lightly greased bowl and leave in a warm place covered with kitchen towel for 30 minutes to rise.

	5.  Transfer dough to a work surface and divide in 10 equal parts forming in ball shape. Cover them with a kitchen towel and leave for 30 minutes to rise.

	6.  When dough has risen, with a well floured finger or an inch thick end of wooden spoon, slowly punch holes in the middle of each dough ball, and then circle little bit to widen it up to one and half inch.

	7.  Fill a four quarts pot with three quarts of water and add sodium bicarbonate to it and bring to boil on high heat.

	8.  With a spatula or slotted spoon place two bagels into boiling water at the time. Boil them 1–2 minutes on each side, depending how chewy crust you want, longer for chewier.

	9.  Drain bagels well and place on a baking tray lined with baking parchment.

	10.  Lightly beat the egg white and brush each bagel with it. Sprinkle each with sesame or caraway seeds, or mixture of both.

	11.  Bake in preheated oven at 350°F for 20–25 minutes, until golden brown.

	12.  After baking place on a cooling rack for 10 minutes before serving them.

	
Turkey Sausages with Sauerkraut

	[image: Image]

	Living in Germany and Poland, Ashkenazi Jews have adopted and adapted sauerkraut to their traditions, adding the sweetness of apple and spiciness of caraway seeds to balance the acidity of sauerkraut. This dish must be simmered evenly to allow all of the aromas to develop without burning the sugars in apple while potatoes still being cooked, thus traditionally is made in thick enameled dish which preserves heat well and prevents sudden change of temperature. Alternatively, it can be made in a crockpot.

	Serving Size: 4

	Prep Time: 5–10 minutes

	Cooking Time: 1 hour 5–10 minutes

	Ingredients:

	
		Hardwood smoked turkey sausages or kielbasa, one 13–14 oz. pack

		Sauerkraut, 1 lbs.

		Apple, one medium, cored

		Onions, 1 medium

		Red potatoes, 1 lbs.

		Chicken stock, 1 cup

		Caraway seeds, 1 tsp

		Swiss or emmental cheese, 3 ½ oz.

		Goose fat, 1 tbsp., can be substituted by olive oil



	Instructions:

	1.  Cut sausages into one inch thick chunks and place half on the bottom of an enameled cast iron pot greased with the goose fat.

	2.  Spread over the sausages the sauerkraut, and then the rest of the sausages.

	3.  Thinly slice the apple and onion and layer in the pot.

	4.  Dice potatoes into 1 inch size cubes and evenly spread in pot.

	5.  Pour chicken broth into the pot, if needed add enough water to cover everything.

	6.  Put the lid on and bring to boil on high heat, some 5–10 minutes. Lower the temperature to low and cook another hour. Do not stir, but occasionally shake the pot. Alternatively, it can be cooked in a crock pot on a high heat for 2 hours.

	7.  When cooked grate the cheese on top before serving.

	
Forshmak
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	Originally a Prussian hot starter, Forshmak was transformed by Ashkenazi Jews in a cold appetizer carried to Poland and Russia where they became part of national cuisines. As its name, which means foretaste, suggest it is supposed to be consumed just before the meal, as appetizer. Usually served with crackers or bread slices. But with boiled potatoes it can be a meal by itself.

	Serving Size: 6

	Prep Time: 35–40 minutes

	Cooking Time: no cooking

	Ingredients:

	
		Dried herring, 2 medium size 

		Bread, 7 oz., half of a loaf

		Milk or water, 1 cup

		Onions, 2 smaller bulbs

		Eggs, 3

		Goose fat, 2 tbsp., can be substituted by olive oil or butter

		Sugar, 2 tbsp.

		Ground black pepper, 1 tsp

		Wine vinegar, 1 tbsp.

		Water, 1 tbsp.

		Ground mustard seeds, 1–2 tsp



	Instructions:

	1.  Place herrings in a water to soak for 30 minutes.

	2.  While herring is soaking, soak bread in milk or water and then squeeze well.

	3.  Hard boil eggs and then separate yolks and whites.

	4.  Place egg yolks in a bowl add sugar and mash them. Add vinegar, water, goose fat and black pepper, and mix well until sugar is dissolved.

	5.  Grate the egg whites in a bowl.

	6.  Cut fillets of herrings and place in a bowl with egg whites. Add onions and apples cut to chunks and soaked bread to the bowl. Mix lightly.

	7.  Push this mixture twice through a meat grinder, or process in a blender.

	8.  Place the mixture in a serving bowl and flatten its top. Pour the egg yolks mixture over it.

	9.  Refrigerate for at least an hour before serving.

	
Hamin
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	Due to religious laws forbidding work on Shabbat, Sephardic Jews have invented the cholent, while Ashkenazi invented the hamin. Some of the oldest recipes for this dish call for using the leftover meat from the previous week and overnight cooking on low heat, but we bring you a recipe more popular today with fresh meat and much shorter cooking time.

	Serving Size: 4

	Prep Time: 3 hours (35–40 minutes active)

	Cooking Time: 1 hour

	Ingredients:

	
		Lamb cutlets, 1 ½ lbs.

		Wheat berries, 1 lbs.

		Plain flour, 1–2 tbsp.

		Onions, 1 medium sized, diced

		Bay leaves, 1

		Salt, tsp

		Goose fat, 2 tbsp., can be substituted by olive oil

		Ground black pepper, 1 tsp



	Instructions:

	1.  Place wheat berries in a four quarts pot and wash it by pouring and draining water three times.

	2.  Pour two quarts of water in the pot and bring it to boil on high heat, some five minutes. Lower the temperature to low and let simmer for three hours.

	3.  When wheat is cooked drain and preserve water in which it cooked.

	4.  While the wheat is cooking salt the cutlets, flour them and brown on medium-high heat in goose fat, two minutes on each side. Set aside the cutlets.

	5.  Sauté onions in pan where cutlets fried, until soft, some two to three minutes on medium high heat.

	6.  Add wheat and black pepper to onions and stir well to mix and remove from heat.

	7.  In a glazed cast iron pot, place half of wheat mixture, then the cutlets, and then the rest of wheat. And then pour enough preserved cooking water to cover everything by an inch.

	8.  Add bay leaf and cook in a preheated oven at 400°F for an hour.

	
Fried Fresh Anchovies
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	Through history Jews very often faced persecution and forced conversion to Christianity in European countries ruled by Christian monarchs. One such monarch was the newly unified Spanish Kingdom of the 15th century from which many Sephardic Jews escaped the persecution. Some of them migrated to Naples, and with them carried the tradition of deep frying small fish. In Naples this tradition transformed plain and not very desirable anchovies into perfect finger food, as the tails make a perfect handle. Today anchovies fried in this fashion are considered one of classical Neapolitan dishes.

	Serving Size: 5

	Prep Time: up to an hour

	Cooking Time: up to an hour

	Ingredients:

	
		Fresh anchovies, 2 lbs.

		Eggs, 5

		Plain flour, 1 cup

		Salt, 3 tsp

		Ground black pepper, 3 tsp

		Olive oil, 1 pint



	Instructions:

	1.  Cut off the heads of the anchovies. Slice their bellies and spread their sides to expose the viscera. Scrape viscera with the knife. Cut the backbone near the tail and gently pull it up with all the bones. Wash anchovies and then pat dry them.

	2.  Place eggs in a bowl, add salt and pepper and whisk them well.

	3.  Place flour on a plate.

	4.  Heat the oil in a pan until it’s very hot, but not smoking.

	5.  Grab each anchovy by its tail and flour it, then dip in eggs and put in the pan. 

	6.  Fry on both sides until golden, two to three minutes. Remove from pan and place on kitchen towel or baking rack to drain excess oil.

	7.  Serve warm with the lemon wedges.

	
Spinach with Raisins and Pine Nuts
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	Just as their movement around the city of Rome was limited to the inside of ghetto walls between 15th and 19th century, availability of food stuff to Jews of Rome was limited to cheaper and less desirable items, until they became popular among the gentile population. Before the baby spinach became popular among Romans this dish came to be.

	Serving Size: 4

	Prep Time: 20–25 minutes

	Cooking Time: around 10 minutes

	Ingredients:

	
		Spinach, 2 bunches

		Pine nuts, 4 tbsp.

		Raisins, 4 tbsp.

		Onions, 1 medium sized

		Olive oil, 2 tbsp.

		Salt, to taste

		Ground black pepper, to taste



	Instructions:

	1.  Place raisins in a smaller bowl and cover with boiling water. Leave to sit for five minutes and then drain and pat dry.

	2.  Place pine nuts in a dry skillet and fry for three minutes tossing or stirring constantly. Remove from pan and set aside.

	3.  Wash the spinach and remove the stems. Do not shake the washed spinach to dry, leave some moisture on them.

	4.  Place spinach in a pan on medium heat and frequently tossing or turning it cook until it wilts, some four to five minutes. Transfer in a colander to drain and set aside.

	5.  Finely chop onion and then sauté with olive oil on medium heat until translucent, some around five minutes.

	6.  Add spinach, pine nuts and raisins to pan, season with salt and pepper and toss everything for a minute on medium heat to warm through and combine.

	
Sautéed Spinach Stems
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	As the sweet green leaves of spinach gained in popularity among the gentile Romans, on markets for Jews in Rome only parts of leaves considered trash were available. With the taste very similar to Chinese broccoli sautéed spinach stems make a great salad or side dish.

	Serving Size: 4

	Prep Time: no prep

	Cooking Time: 5 minutes

	Ingredients:

	
		Spinach stems, of 2 bunches

		Olive oil, 2 tbsp.

		Garlic, 1 clove, finely chopped

		Salt, to taste

		Lemon juice, half of lemon



	Instructions:

	1.  Place one tablespoon of olive oil and garlic in a pan on low heat. Fry until it starts yellowing, some two to three minutes.

	2.  Add spinach stems and turn heat to high. Keep tossing stems until they start to wilt.

	3.  Season with salt and lemon juice and remove from heat.

	4.  Drizzle with the rest of olive oil and serve as a side dish or salad.

	
Concia
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	When Sephardic Jews fled the unified Spain in 1492, they brought to Italy the technique of frying vegetable and then marinating them in vinegar. Thus, came to be one of the dishes which is considered uniquely Roman tasting, the concia, fried and then marinated zucchinis.

	Serving Size: 6

	Prep Time: 2 hours or more

	Cooking Time: 50–60 minutes

	Ingredients:

	
		Zucchini, 6 medium sized, cut to quarter inch rounds

		Garlic, 3 cloves, finely chopped

		Fresh mint leaves, 1 tbsp., finely chopped

		Fresh basil leaves, 1 tbsp., finely chopped

		White wine vinegar, ⅔ cup

		Olive oil, for frying

		Salt, 1 tsp



	Instructions:

	1.  Place garlic, mint, basil and vinegar in a bowl and set marinade aside.

	2.  Heat two inches of olive oil in a deeper pan on medium high heat, and fry zucchini rounds in batches until golden brown, two to three minutes on each side.

	3.  Transfer to kitchen towel or roasting rack to drain and sprinkle with salt to taste.

	4.  When all zucchini round is fried transfer to bowl with marinade mixture and toss to coat well.

	5.  Refrigerate for two hours or longer before serving.

	
Cod Fillets with Puntarelle Salad Alla Romana
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	So, called “cucina ebraica romana” (cuisine of Roman Jews) has become intertwined with Roman cuisine over the centuries so much that some dishes are widely considered part of Roman Christians’ tradition. One such dish is “filetti di baccala e insalata di puntarelle” (cod fillets with puntarelle salad). This dish is considered Roman as much as the Pope is, even being a traditional dish of the Lent in the Rome, thus often carrying the moniker “alla romana”, in the Roman style. Though puntarelle is rarely available outside of the Lazio region, it can be substituted by any bitter variety of chicory or endive.

	Serving Size: 4

	Prep Time: 48 hours (10–15 minutes active)

	Cooking Time: around 1 hour

	Ingredients:

	
		Dried salted cod, 1 ½ lbs.

		Strong flour, 1 cup

		Water, 2 cups

		Olive oil, for frying

		Puntarelle, 1 head

		Chilled water, 2 quarts

		Anchovies, 4

		Garlic, 2 cloves

		Olive oil, 4 tbsp.

		White wine vinegar, 2 tbsp.



	Instructions:

	1.  Place the cod in bowl or pot filled with water. Let it soak for 48 hours, changing water every eight hours.

	2.  Cut off stems of the stalks of puntarelle. Then cut stalks in very thin strips.

	3.  Place puntarelle strips in bowl with chilled water for 30 minutes, till they curl.

	4.  Finely chop garlic and anchovies, and then mix them with four tablespoons of olive oil and two tablespoons of white wine vinegar. Set aside.

	5.  Drain and dry puntarelle and then coat with the anchovy mixture.

	6.  Clean fillers from skin and bones and cut into one by three inches fingers.

	7.  In a bowl, whisk together strong flour and water.

	8.  Heat in a deeper pan two inches of olive oil over high heat.

	9.  Dip cod fingers in the batter and fry until golden and crispy, turning them once or twice, some 10–15 minutes overall.

	10.  Remove from pan and leave to drain on kitchen towel or roasting rack. Serve hot with puntarelle alla romana.

	
Pastelles 
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	The name pastelles comes from the Spanish word “pastel” meaning a cake or pie. Just as pastels of many Latin American and other former Spanish colonies have Hispanic roots, these meat pies have Sephardic origin. Savory, flavorful stuffing in crunchy pastry, nothing more needs to be said.

	Serving Size: 24

	Prep Time: 1 hour 15 minutes to 1 hour 30 minutes

	Cooking Time: 35–40 minutes

	Ingredients:

	
		Water, 3 cups, divided

		Vegetable oil, 1 cup and 1 tablespoon, divided

		Salt, 2 tsp

		Plain flour, 6 cups and some for dusting

		Onions, 1 large, finely chopped

		Ground beef or veal, 2 lbs.

		Dried oregano, 2 tsp

		Dried mint, 1 tsp

		Paprika, 1 tsp

		Ground cumin, 1 tsp

		Rice, ¼ cup

		Eggs, 2, hard boiled and finely grated

		Parsley leaves, ½ cup, finely chopped

		Sesame seeds, ½ cup

		Ground black pepper, 1 tsp

		Egg yolks, 2



	Instructions:

	1.  Place in a large sauce pan or a thin walled pot, two and half cups of water, one cup of oil and one teaspoon of salt and bring to boil over high heat.

	2.  Remove from heat and stir in six cups of flour until it combines.

	3.  Transfer to a dusted work surface and knead adding flour if needed until smooth, some 10 minutes.

	4.  Divide the dough in 24 equal balls, and then each divide in two parts one being twice the size of other. Cover with a kitchen towel and set aside.

	5.  Sauté onions with a tablespoon of oil in a pot until softened on medium high heat, some 2–3 minutes.

	6.  Add ground meat to onions, teaspoon of salt, oregano, mint, cumin and paprika. Mix and brown well, some 10 minutes of so.

	7.  Reduce heat to very low and add remaining half cup of water and rice. Stir well to combine, cover and cook for 12 minutes.

	8.  Remove from heat and add boiled eggs, pepper and sesame seeds. Stir well to combine and add salt if needed. Leave the filling to cool to room temperature.

	9.  Take larger dough balls and push the middle with a thumb and form into cups 2–3 inches wide and an inch deep. Place the cups on a cookie tray covered with a baking parchment.

	10.  Spoon the equal amounts of filling in each dough cup.

	11.  Roll out smaller dough balls large enough to cover opening of the dough cups. Place in cups and pinch edges together slightly mounding the filling.

	12.  In a smaller bowl, whisk together egg yolks and two tablespoons of water and brush with it pastelles, both sides and tops. Sprinkle pastelles with remaining sesame seeds.

	13.  Bake in a preheated oven at 400°F for 35–40 minutes, until golden brown. When done leave for 10 minutes to rest.

	
Passover Megina 
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	Among Sephardic Jews, megina or mina is very often part of the seder meal for Passover. Though megina is often called mina, these are two distinct dishes. Megina is also known as “quajado” pronounced as “kwah-sha-doh”, Ladino word meaning “taken”. Ladino is a medieval version of Spanish language, and just as Sephardic Jews have carried it from Spain through the rest of the Mediterranean they carried tradition of making this meat casserole.

	Serving Size: 4

	Prep Time: 35 minutes

	Cooking Time: 30 minutes

	Ingredients:

	
		Ground beef or lamb, 2 lbs.

		Onions, 2 cups chopped

		Olive oil, 2 tbsp.

		Ground black pepper, 1 tsp

		Salt, 1 tbsp.

		Parsley leaves, 2 tbsp., finely chopped

		Matzo, 4 sheets



	Instructions:

	1.  Crush matzo and soak in warm water for five minutes and then squeeze to drain and set aside.

	2.  In a large pan, sauté onions with the oil until translucent, around 2–3 minutes on medium high heat.

	3.  Add meat to onions and brown well, around 10 minutes, remove from heat, transfer in a mixing bowl and let cool for some 15 minutes.

	4.  Whisk six eggs and add to meat along with salt, pepper and parsley. Mix well to combine.

	5.  Preheat oven to 400°F, and place greased 9x13 inches casserole dish in it for two to three minutes.

	6.  Take out the casserole dish and pour in the meat mixture. Whisk the remaining two eggs and pour over the meat mixture.

	7.  Bake for 30 minutes. When done leave for 10 minutes to rest before serving.

	
Megina with Leeks
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	In the majority of cuisines, traditional dishes are traditional because their ingredients are set in stone. While in Jewish cuisine many dishes have few standard ingredients and the rest are seasonal additions. One of such dishes is megina, so we bring you the variation with leeks.

	Serving Size: 4

	Prep Time: 30–35 minutes

	Cooking Time: 20 minutes

	Ingredients:

	
		Leeks, 1 lbs. of white and light green parts, cleaned and washed

		Onions, 2 medium sized

		Ground meat, 10 oz., beef, lamb or turkey

		Eggs, 4

		Matzo flour, 3 tbsp.

		Olive oil, 3 tbsp.

		Salt, to taste

		Ground black pepper, to taste



	Instructions:

	1.  Finely chop onions and set aside. Chop leeks to thin rounds and set aside too.

	2.  Put large pot with two quarts of water on the medium high heat to boil and then add leeks and cook for three to four minutes.

	3.  Place onions in a skillet with olive oil and sauté to soften some two to three minutes on the medium high heat.

	4.  Drain leeks in colander.

	5.  Add meat to onions and lightly brown, some five to six minutes, while stirring. Add leeks to the meat and cook for 10 minutes more. Take off the heat and let cool for 10 minutes.

	6.  Whisk eggs, salt and pepper and then add to meat and leeks. Add matzo flour and mix well to combine.

	7.  Place this mixture in a grease casserole dish and bake in a preheated oven at 400°F for 20 minutes.

	
Meatless Megina with Leeks
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	Megina is so versatile a dish, that it can be made meatless, just from the seasonal vegetables. This variation with leeks is something semi-vegetarians and pescatarians can enjoy too.

	Serving Size: 4

	Prep Time: 15–20 minutes

	Cooking Time: 40 minutes

	Ingredients:

	
		Leeks, 2 lbs., white and light green parts

		Eggs, 5

		Matzo flour, 3 tbsp.

		Salt, to taste

		Ground black pepper, to taste



	Instructions:

	1.  Cut leeks into three inch chunks. Place in a pot with lots of water and cook for 10 minutes over medium high heat.

	2.  Drain leeks well and chop finely.

	3.  Whisk eggs with salt and pepper. Add to leeks along with matzo flour and mix well to combine.

	4.  Pour in a greased casserole dish and bake in a preheated oven at 400°F for 30 minutes. Cut in squares and serve.

	
Passover Mina
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	Mina is a savory layered pie, very similar in look to Italian lasagna, usually made with minced lamb or beef. But as lasagnas can have various fillings between layers of pasta, mina also can have between layers of softened matzo bread as long as it is in accordance to kashrut, Jewish religious dietary laws. The name mina is Ladino word meaning “to mine” or “to shovel”, and that’s the most likely approach one will take to consuming this dish, as mina is widely considered as a Passover favorite.

	Serving Size: 8

	Prep Time: 1 hour 20 minutes

	Cooking Time: 45 minutes

	Ingredients:

	
		Ground lamb, 1 lbs.

		Potatoes, 2 medium sized

		Olive oil, 2 tbsp.

		Leeks, 3 large ones

		Shallots, 2 medium ones

		Baby spinach, 5 oz.

		Tomatoes, 2 lbs., peeled and diced

		Garlic, 4 cloves

		Ground cinnamon, 1 tsp

		Ground caraway seeds, 1 tsp

		Eggs, 5

		Matzo, 9 sheets

		Salt, 1 tsp and some more

		Ground black pepper, 1 tsp



	Instructions:

	1.  Skin the potatoes and slice to a quarter inch thickness. Place in a pot with lightly salted water and boil for 10–15 minutes over medium-high heat, until they are soft and just a bit more cooked through then blanched. Drain and leave in colander to cool enough to handle.

	2.  Clean the leeks and discard the dark green parts. Thinly slice the white and light green parts. Finely dice shallots. Place leeks, shallots and pinch of salt in a deeper pan and sauté over medium high heat until soft, some five to six minutes.

	3.  Add minced meat to leeks and lightly brown while stirring, some five minutes.

	4.  Add, garlic, cinnamon, caraway seeds and spinach and stir until spinach has wilted, two to three minutes.

	5.  Add tomatoes, a teaspoon of salt and black pepper. Cook for around 20 minutes until excess fluid from tomatoes has evaporated. Remove from heat and let cool for 30 minutes.

	6.  Whisk four eggs and pour into cooled meat mixture and stir well to combine.

	7.  Take three matzo sheets and soak them in the water for two to three minutes, until they are flexible but not soggy and falling apart.

	8.  Place two whole on the bottom of a greased 9x13 inch baking pan and cut the third so that whole pan is covered. Place half of potato slices over it and then half of the meat mixture. Soak another three matzo sheets and make second layer with other halves of potatoes and meat mixture. Soak the remaining three matzo sheets and place on top. Whisk the remaining egg and pour over everything.

	9.  Bake in a preheated oven at 350°F for 45 minutes. After it’s done leave to rest for 10 minutes before serving.

	
Tzimmes
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	This is a sweet stew of Ashkenazi origin, very often served as part of the Rosh Hashanah meal when traditionally, to bring the sweetness in the new year, dishes sweetened with honey are served. Main ingredients of this stew are carrots, dried plums, raisins, lemon juice and honey, while other roots and dried fruits can be added. Some recipes even include beef or mutton. Because of the sweetness can be a great side dish for roasts. 

	Serving Size: 6 sides

	Prep Time: 5 minutes

	Cooking Time: 1 hour

	Ingredients:

	
		Carrots, 1 ½ lbs.

		Olive oil, 3 tbsp.

		Salt, ½ tsp

		Water, 1 ½ cup or more as needed

		Raisins, ⅓ cup

		Prunes, 8 oz., pitted

		Honey, ⅓ cup

		Lemon juice, of half a lemon



	Instructions:

	1.  Whisk together honey, lemon juice, water and salt and set aside.

	2.  Wash and skin carrots and cut in an inch rounds. Place in the pot with olive oil and sauté over medium heat stirring frequently, two to three minutes just to heat them through.

	3.  Add raisins to pot and toss to mix and then add whisked honey and water mixture.

	4.  Cover the pot and lower the heat to low, let simmer for 45 minutes. From time to time, check whether more water has to be added, there should always be at least half of content of pot submerged in water so it won’t stick to bottom of pot. Stir from time to time.

	5.  Add prunes and simmer for another 15 minutes. Serve warm.

	
Fish with Walnuts
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	In Israel, for preparation of Levantine influenced dishes the oven is never used, which reflects semi-nomadic roots of the regional cuisines. This fish is first boiled in a light vegetable broth and then simmered with a walnuts roux. Thus, the fish is flavorful and succulent.

	Serving Size: 4

	Prep Time: 55 minutes

	Cooking Time: 12–15 minutes

	Ingredients:

	
		Carp or pike, 2 lbs.

		Carrot, 1 medium sized

		Parsley root, 1 medium size

		Celery root, 1 smaller sized

		Onions, 1 medium sized

		Garlic, 1 clove

		Salt, to taste

		Black pepper berries, 5

		Plain flour, 1 tbsp.

		Walnuts, 2 oz.

		Water, 2 quarts



	Instructions:

	1.  Place walnuts and garlic in a mortar, crush them and set aside.

	2.  Clean carrots, onion and roots and cut into roughly two inch chunks. Place in a three quarts pot with two quarts of water and cook on medium high heat for 30 minutes.

	3.  While the vegetables are cooking, clean the fish and cut into two inch thick steaks.

	4.  Place fish steaks into pot with vegetables, lower the heat to low and simmer for 20 minutes.

	5.  Take the fish steaks out of pot and place in a wider skillet, pour in it enough of the water in which it boiled to be just covered.

	6.  Whisk together flour, crushed walnuts and garlic with half a cup of water in which the fish is cooked. Place on medium-high heat and bring to boil, then lower the heat to medium-low and let simmer for 10 minutes.

	
Gefilte Fish
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	Every cuisine of the world has some example of overly complex and unnecessary complicated dish. Such an example is this dish. This dish also shows how the pervasive influence of the French haute cuisine reached the Russian Jews. In some old and forgotten times this dish was prepared by boiling the fish meat in the sewn skin of it. In 19th century such tradition was largely abandoned, and for such variety of this dish we bring you recipe. Today this is a very popular way to eat fish on Sabbath, as one can avoid “borer”, picking or choosing, one of the activities forbidden on Sabbath which is done by removing bones from fish while eating it.

	Serving Size: 6

	Prep Time: 1 hour 20 minutes, and 2–3 hour to gel

	Cooking Time: 1 hour

	Ingredients:

	
		Carp, around 4 lbs., whole

		Onions, 2 larger sized

		Ground black pepper, ½ tsp

		Salt, 3 tsp

		Matzo flour, 7 tbsp.

		Eggs, 2, raw

		Hard boiled egg, 1

		Almond flour, 3 ½ oz.



	For bouillon:

	
		Water, 6 cups

		Carrots, 3 medium sized, cut to 2 inch chunks

		Onions, 2 medium sized, cut to 2 inch chunks

		Celery root, 1 smaller sized, cut to 2 inch chunks

		Ground black pepper, ½ tsp

		Parsley leaves, 1 bunch, roughly chopped

		Salt, 2 tsp

		Sugar, ½ tsp



	Instructions:

	1.  With a sharp knife, cut off the head and tail of the fish and then fillet it.

	2.  Place head, tail and bones with other ingredients for bouillon a large pot and bring to boil. Lower the heat to low and let simmer for an hour. When done carefully drain bouillon and set aside in a pot.

	3.  While bouillon is simmering mince together fish fillets, hard boiled egg and onions.

	4.  Place minced fish meat in a bowl and add the rest of ingredients and mix everything well to combine. Divide in 12 parts and form one to one and half inch thick patties.

	5.  Place patties in pot with bouillon on medium low heat and cook for one hour.

	6.  Take the patties out of pot and place in a deeper plate or similar two inch deep dish, place between them some of the vegetables from bouillon and then pour over enough bouillon to cover. Leave to cool to room temperature and then place in refrigerator until bouillon gels, some two to three hours.

	
Bourekas
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	All cuisines of the Mediterranean region have their variation of dishes made from stuffed filo dough which is baked or fried, thus the Israeli has its own as part of both Mizrahi and Sephardic traditions. Common for these dishes in various cuisines is the name derived from Turkish name “börek”, but the dish itself is of Ancient Roman origin, from a dish called “placenta” made of thin dough layers with mixture of honey and cheese between them.

	Serving Size: 30–40

	Prep Time: 1 hour 30 minutes

	Cooking Time: 20 minutes per batch (2–3 batches)

	Ingredients:

	
		Strong flour, 1 lbs. and some for dusting

		Butter or margarine, 9 oz., divided into 3x2 oz. and 3x1 oz. and softened

		Eggs, 6 whole and 1 egg yolk

		Lemon juice, of half lemon

		Water, 2 tbsp. and as needed, lukewarm

		Salt, 1 tsp

		Feta, cottage, farmer or queso blanco cheese, 10 oz.



	Instructions:

	1.  Place in a bowl, flour, one egg, one egg yolk, lemon juice and salt. Mix in soft dough while adding a bit of lukewarm water if needed. Transfer to dusted work surface and knead until smooth, some 10 minutes.

	2.  Roll out dough to an inch thickness and then spread two ounces of butter over it. Fold it in two and then spread one ounce of butter and then fold again in two. Refrigerate dough covered with cling foil for 15 minutes.

	3.  Take the dough out and stretch again to an inch thickness, but now using less force with rolling pin then when stretching for the first time. Repeat this step once more and again leave to refrigerate for 15 minutes.

	4.  While dough is refrigerating for the third time place cheese in a bowl. If you are using farmer cheese or queso blanco crush it with a fork. Add three eggs to cheese and mix well to combine and set aside.

	5.  Roll out the dough, gently, to half to three quarters inch thickness, and then cut in 3x3 inches squares. Place a teaspoon of cheese and eggs mixture in center of each square and moisten two opposite edges of squares with wet finger. Fold one dry side of square over the stuffing and then the other over it, and gently press to stay in place.

	6.  Place bourekas on baking parchment lined cookie tray, beat two eggs with two tablespoons of water and brush each.

	7.  Bake in a preheated oven at 425°F for 20–25 minutes, until golden brown.

	
Eggs Starter
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	Some dishes of the Israeli cuisine are almost frugal in their simplicity. One such is this eggs starter. Though simple to make has a very appealing flavor. For a little bit of spiciness half teaspoon of ground cumin can be added.

	Serving Size: 4

	Prep Time: 15–20 minutes

	Cooking Time: 10 minutes

	Ingredients:

	
		Eggs, 6

		Olive oil, ¼ cup

		Onions, 1 medium sized

		Salt, to taste

		Ground black pepper, 1 tsp



	Instructions:

	1.  Place eggs in a pot with cold water and cook over medium-high heat until hard boiled, some 15 minutes.

	2.  When done, finely chop hard boiled eggs and set aside.

	3.  Finely chop onions and sauté in olive oil over medium high heat until golden yellow, some 7–10 minutes.

	4.  Add chopped eggs, pepper and salt to taste, stir to combine and remove from heat.

	
Goose Aspic
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	This aspic can be cut in cubes or rhombuses, but also made in bowls for creme brulee. To add a little bit of color you can place slices of boiled eggs or carrots in their bottom.

	Serving Size: 15

	Prep Time: 10–15 minutes (and 12 hours for gelling)

	Cooking Time: 2 hours

	Ingredients:

	
		Goose head, neck, wings, legs and feet, of one goose

		Parsley root, 1 medium sized

		Onions, 1 medium sized

		Garlic, 3 cloves

		Black pepper berries, 5–10

		Water, 1 ½ quart or more if needed



	Instructions:

	1.  Wash and clean all ingredients. Peel parsley root and chop into one-inch chunks and roughly chop onion and garlic.

	2.  Place all ingredients in a pot, bring to boil over medium-high heat and then cook for two hours over low heat. Add, from time to time, a bit of water, just enough to keep the level around one and half quarts.

	3.  Take the meats out of broth and let cool enough to handle.

	4.  Strain the broth and return to medium-high heat and cook until reduced for a fifth of volume.

	5.  Separate meat and skin from bones and then coarsely chop and spread in five deeper plates.

	6.  Pour reduced broth over the meat and leave to cool to room temperature before refrigerating overnight.

	
Goose Breast with Black Pepper
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	Many dishes in various cuisines have factual or apocryphal stories of their creation, some heroic and some humorous. Though this dish doesn’t have one such story attached to it, to me this recipe is suspiciously looking as if it was created by some forgetful cook who started making goose breasts just before sunset on Friday and had to stop making it due to observance of the Sabbath, then remembering about it on Sunday sometime around noon when pondering what to make for lunch.

	Serving Size: 4

	Prep Time: 36 hours (10 minutes active)

	Cooking Time: 25–30 minutes

	Ingredients:

	
		Goose breast, 2, deboned

		Onions, 2 medium sized

		Ground black pepper, 2 tsp

		Salt, 3 tsp

		Goose fat or olive oil, ½ cup

		Water, 1 cup



	Instructions:

	1.  Rub goose breasts with salt and pepper and set in a skillet. Slice onion to very thin ribs and cover goose breasts with it. Heat goose fat or olive oil on medium-high heat for five minutes, then pour over the goose breasts. Let it cool to room temperature and then refrigerate whole skillet for 36 hours.

	2.  Take the breast out of skillet and place skillet on medium high heat to heat up for 2–3 minutes.

	3.  Place goose breasts back in the skillet and fry for two minutes on each side. Pour in a cup of water, cover and cook for 15 minutes.

	4.  Uncover the skillet, flip the breasts and cook until all water has evaporated, some 15 more minutes, turning breast two to three more times.

	
Goose Liver Pate
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	No, this is not foie gras. This is plain old goose liver pate. Though foie gras is very (in)famous part of French cuisine, it has too buttery, too nutty and not enough livery flavor to be used for this pate. This is good old beautiful, flavorful goose liver pate.

	Serving Size: 8–12

	Prep Time: 10–15 minutes (and two hours refrigeration)

	Cooking Time: 5–7 minutes

	Ingredients:

	
		Goose liver, around ½ lbs., 4–5 whole livers

		Goose fat, 1 tbsp.

		Onions, 1 smaller sized

		Garlic, 2 cloves

		Ground black pepper, 1 tsp

		Salt, 1 tsp

		Mustard, 1 tbsp.

		Water, 1 quart



	Instructions:

	1.  Wash and pat dry livers. Place goose fat in a skillet over medium high heat and heat for 2 minutes. Add livers to skillet and fry on both sides until it changes color but doesn’t brown, around a minute per side. Remove livers from skillet.

	2.  Place livers in a pot and cover with one quart of cold water, place on medium-high heat until it starts boiling, then remove liver from water and let heat dry for 5–10 minutes.

	3.  While liver is cooking chop finely garlic and onions, then sauté in skillet in which livers were fried until soft, two to three minutes over medium-high heat.

	4.  Place onions and livers in food processor, add salt, pepper and mustard and blend until smooth. Place the mixture in a strained and push through with a spoon to achieve a fully smooth texture of pate.

	5.  Transfer pate in a smaller bowl and refrigerate for at least two hours before serving.

	
Shakshouka
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	Though shakshouka is not originally a Jewish dish, it was imported by Maghrebi Jews during the exodus between 1948 and 1970 to Israel and the rest of Levant. Over the years it became a staple of Israeli cuisine. In traditional restaurants in the Levant, shakshouka is cooked and served in small cast iron dishes with bread as side, whose function is for scooping the leftover tomato sauce after eating the egg. This recipe is adjusted for large cast iron skillet.

	Serving Size: 6

	Prep Time: 10 minutes

	Cooking Time: around 30 minutes

	Ingredients:

	
		Olive oil, 1 tbsp.

		Onions, 1 small, diced

		Garlic, 2 cloves, finely chopped

		Sweet pepper of any variety, around 6 oz., diced

		Tomatoes, 1 ¾ lbs., diced

		Chili powder, 1 tsp, or more to taste

		Ground cumin, 1 tsp, or more to taste

		Sugar, 1 tsp, or more to taste

		Salt, 2 tsp, or more to taste

		Ground black pepper, 1 tsp, or more to taste

		Eggs, 6



	Instructions:

	1.  Place onions and garlic in a cast iron skillet with olive oil over medium heat and sauté until onions are translucent, two to three minutes.

	2.  Add sweet peppers and sauté for six to seven minutes until soft.

	3.  Add tomatoes, chili and cumin powder, sugar, salt and ground black pepper. Stir well and cook for two minutes while stirring, for sugar to dissolve and start balancing the acidity, before tasting and adjusting seasonings to taste. Then cook for 9–15 more minutes, depending on desired doneness of eggs desired, shorter for more and longer for less done eggs.

	4.  Crack the eggs in skillet and cover with a lid and cook 4–10 minutes more depending on desired doneness of eggs.

	
Kufta Kebab
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	Kebabs are family meat dishes present in all of Near and Middle Eastern cuisines. In Israeli cuisine the most famous is the ground lamb kebab, which derives its name and probable origin from Syrian word “kooftah” which means ground meat.

	Serving Size: 4

	Prep Time: 10 minutes

	Cooking Time: 6–12 minutes

	Ingredients:

	
		Ground lamb, 1 ½ lbs.

		Onion, 1 medium, finely chopped

		Garlic, 4 cloves, finely chopped

		Parsley leaves, ⅓ cup finely chopped

		Ground cumin, 1 tsp

		Salt, ½ tsp

		Ground black pepper, ½ tsp



	Instructions:

	1.  Place all ingredients in a bowl and mix well to combine.

	2.  Divide into 24 parts shaping each in oval twice longer than wide, and place three ovals on each skewer.

	3.  Preheat a grill or for in-house variant a cast iron grill pan over medium-high heat, and grill for three minutes on each side.

	
Shishliq
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	The name of shishliq, and the dish itself, comes from the Azeri word “shish” which means skewer, thus shishliq is often translated as “that which can be placed on skewer”. Though the name suggests otherwise, for a skewer to be Israeli shishliq it must be a lamb meat marinated with lemon juice and grilled over the open coal. In Israel, kebabs are never eaten on their own, but with salads and side dishes.

	Serving Size: 4

	Prep Time: 

	Cooking Time: 

	Ingredients:

	
		Lamb, 1 lbs., tender cuts such as shoulder and loin

		Onion, 1 smaller sized

		Garlic, 2 cloves

		Parsley leaves, ¼ cup

		Salt, 1 tbsp.

		Ground black pepper, ½ tsp

		Lemon juice, 2 tbsp.

		Olive oil, 1 cup



	Instructions:

	1.  Roughly chop onion and place in a blender along with garlic, parsley leaves, salt, pepper and lemon juice. Pulse couple of times and add half of olive oil and then blend into rough paste. Place in a bowl and mix with the rest of oil. Alternatively, this can be done with pestle and mortar.

	2.  Cut the meat into inch cubes and place in the bowl with marinade. Mix to coat well and leave in refrigerator for 3–12 hours

	3.  Skewer the meat and leave for 30 minutes to sit outside of fridge for 30 minutes to reach the room temperature.

	4.  Grill for four minutes over the open coals on each side, until it cooked through.

	
Vegetable Salad
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	Outside of Israel, this dish is often touted as the most well known Israeli dish, and thus called the Israeli Salad. In Israel it is known as vegetable, chopped or Arab salad. It has roots in Palestinian rural cuisine and was popularized in Israel by kibbutzim, the agricultural collectives. The main characteristic of this salad is finely diced very fresh and fully ripe vegetables. Especially tomatoes as store bought ones are picked still green and do not have sweetness nor flavor needed for this salad. Traditionally it is dressed with lemon juice and olive oil and consumed as a side for all meals or as a dish on its own. If it is consumed for breakfast traditionally has addition of zaatar and yoghurt, while for other meals of sumac and tahini.

	Serving Size: 8

	Prep Time: 30 minutes

	Ingredients:

	
		Persian or other less bitter cultivar of cucumber, 1 lbs.

		Tomatoes, 1 lbs.

		Parsley leaves, ½ cup, finely chopped

		Olive oil, 3 tbsp.

		Lemon juice, 3 tbsp.

		Salt, to taste



	Instructions:

	1.  Slice tomatoes across in half and remove seeds and liquid around them. Cut tomatoes in ¾ inch slices parallel with the first cut, then dice those slices into ¾ inch cubes.

	2.  Cut cucumbers in half and then in ¾ inch wide wedges, and then chop those wedges to ¾ inch thick chunks.

	3.  Place all ingredients in a large bowl and mix well.

	4.  Serve right away or chill till serving.

	5.  Optionally add other vegetables, such as onions, carrots, sweet peppers or something else, or spices such as fresh mint or basil leaves or cayenne pepper.

	
Kreplach
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	Kreplach are meat stuffed dumplings usually served in a meat or vegetable broth. To make things as simple as possible we have adapted this recipe so that meat used for making dumplings is also used for making the broth. Making kreplach may seem as long process but half of that time is spent boiling the broth. We present you three ways of folding kreplach, and two of them, triangle and half moon, are excellent for making fried kreplach.

	Serving Size: 4

	Prep Time: 1 hour 30 minutes

	Cooking Time: 5–20 minutes

	Ingredients:

	
		Plain flour, 2 cups

		Salt, 1 ½ tbsp. and 2 tsp

		Egg yolks, 2

		Egg, 1

		Water, 1 ½ cup and 1 ½ quarts

		Vegetable or olive oil, 5 tbsp.

		Onions, 1 smaller and one medium sized

		Chicken breasts or lean beef, 7 oz.

		Ground black pepper, ½ tsp

		Matzo flour, 1 tbsp.

		Carrots, 2 medium sized

		Parsnip, 1 medium sized



	Instructions:

	1.  Cut carrots and parsnip into one to one and half inches chunks, and medium onion in half across. Place in pot with one and half quart water, add chicken breast or beef and place on medium-high heat and cook for 15 minutes while skimming the foam. Remove the chicken and pour in pot one cup of water and let simmer for 30 minutes covered on low heat. Remove the broth from heat and set aside until kreplach are folded.

	2.  Place the meat in a colander and leave to dry and cool until needed.

	3.  In a mixing bowl place plain flour, two egg yolks, half teaspoon salt and half a cup water, mix well and knead to make smooth dough, some 10 minutes. Set aside covered with kitchen towel.

	4.  Dice the smaller onion and sauté on two tablespoons of olive oil until golden.

	5.  Chop and pull apart the meat and then place in a food processor along with the onions with oil it fried in, two teaspoons salt, black pepper, one egg and matzo flour in blender and pulse it four to five times until the mixture is well combined. Set this stuffing aside.

	6.  Divide dough in half and roll out in desired thickness, no thicker than an eighth of inch. Kreplach can be folded in several shapes, triangles, half circle and three corner shapes. For triangle shape cut dough in 3x3 inch squares and place stuffing on center of each square. Lightly moisten edges with water and then fold diagonally and press the edges to close. For half moon shape cut with a three inch cookie cutter, place stuffing in the middle. Moist the edge lightly, fold in half and press the edges to close. For tri corner shape, cut dough into three inch rounds, or three inch strips and then with zig zag cuts cut strips to equilateral triangles. Place stuffing in center of rounds or triangles and slightly moisten the edges. Now bring sides of dough together and pinch corners to resemble a tricorn hat but continue pinching together sides until fully closed. Repeat this with the rest of the dough.

	7.  Place the broth on medium-high heat, add a tablespoon of salt and bring to boil. Add kreplach to it and cook for 5–20 minutes depending on desired texture of kreplach, shorter for chewier al dente texture, longer for softer smooth texture.

	
Chaldikas
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	Chaldikas are a traditional Hanukkah cookie of Bosnian Sephardic Jews. I have made in my life thousands of different cookies, but for some reason the almondy-lemony flavor of these has some special appeal to my taste buds.

	Serving Size: around 60 cookies

	Prep Time: 20 minutes

	Cooking Time: 20 minutes

	Ingredients:

	
		Almond flour, 6 oz.

		Sugar, 5 oz.

		Flour, 2 ½ oz.

		Eggs, 2

		Lemon juice, of one lemon



	Instructions:

	1.  In a mixing bowl place all ingredients and mix to combine well.

	2.  Place a baking parchment on a cookie tray and, with moist hands, form small balls, around one and half inches across, press them in your palm to decrease their height to half, and place them on parchment.

	3.  Preheat oven to 240°F and bake them for 15–20 minutes, until lightly brown.

	
Hamantash
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	Hamantash, or hamantasch, but also Haman’s ears in Israel, are stuffed cookies traditionally eaten during the holiday Purim, which is a remembrance of Biblical story of the Book of Eshter. In this story Syrian queen Eshter prevents villainous Haman from committing the genocide against her people, the Jews. According to traditions of Ashkenazi and Sephardic Jews the triangular shape of cookies symbolizes the Haman’s pockets filled with money he was payed for slaying Jews. While according to tradition of Mizrahi Jews, its shape symbolizes the ears of the slain Jewish enemies and thus are called Haman’s ears.

	Serving Size: 30

	Prep Time: 40 minutes

	Cooking Time: 15–20 minutes

	Ingredients:

	
		Sugar, 2 cups

		Olive oil, ⅓ cup

		Butter or margarine, ⅓ cup

		Eggs, 4

		Orange juice, ½ cup

		Plain flour, 4 cups and some for dusting

		Ground poppy seeds, 14 oz.

		Milk, 1 cup



	Instructions:

	1.  Place in a saucepan, milk poppy seeds and one cup of sugar. Bring to boil over medium high heat. Remove from heat and leave to cool.

	2.  Place butter, olive oil and one cup of sugar in a mixing bowl and beat with a hand mixer until sugar dissolves. Add three eggs and orange juice and mix to combine. Add flour and mix into a dough.

	3.  Divide dough into quarters, and then roll out on a dusted work surface to an eighth of an inch thickness. Using a three inch cookie cutter, cut out disk and place a half teaspoon of poppy seeds mixture in center. Fold three sides of circle in the shape of tricorn hat and pinch together corners up to halfway toward the middle, leaving roughly inch and half opening in the center.

	4.  Preheat oven to 475°F. Place the hamantash on cookie tray and put it in the oven. Lower the temperature to 300°F and bake for 15–20 minutes, until lightly golden brown.

	5.  When baked leave for 5–10 minutes to rest before moving from the cookie tray.

	
Potato Latkes
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	Latkes, also called potato pancakes, are probably the best known dish of the Eastern European Ashkenazi Jews, second only to bagels. Traditionally prepared for Hanukkah in many Jewish households. For a little bit more of Ashkenazi aroma add one tablespoon of schmaltz (goose of chicken fat) to frying oil.

	Serving Size: 5

	Prep Time: 5–10 minutes

	Cooking Time: 30–40 minutes

	Ingredients:

	
		Russet potatoes, 2 lbs.

		Shallots, medium size

		Apple, 1 smaller

		Plain flour, 2 tbsp.

		Oil, for frying



	Instructions:

	1.  Skin and grate potatoes and apple in a sieve and leave to drain for few minutes.

	2.  Finely chop shallots and beat the eggs.

	3.  Place all ingredients in a mixing bowl and mix well to combine.

	4.  Pour in a deeper pan an inch of oil and put on medium high heat to warm up.

	5.  Spoon latkes in hot oil and fry for three to four minutes on each side, until golden brown.

	6.  Serve with sour cream or cream cheese.

	
Pizza Ebraica
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	Today pizza is singularly the most Italian dish there is. But in 16th century, when Sephardic Jews were escaping pogroms in Spanish territories, this word, closely related to Byzantine Greek word pitta, meant sweet or savory pie. Today this is the only dish in which name this meaning is preserved, the Jewish pie, and is the signature pastry of the last kosher bakery in the area of the former Roman Ghetto, Pasticceria il Boccione, located at 1 Via del Portico d’Ottavia in Rome.

	Serving Size: 8

	Prep Time: 35 minutes

	Cooking Time: 40 minutes

	Ingredients:

	
		Strong flour, 3 cups

		Almond flour, 1 cup

		Sugar, ¾ cups

		Sunflower oil, 1 ⅓ cup

		Raisins, ⅔ cup

		Salt, pinch

		Almonds, ¾ cup

		Pine nuts, ½ cup

		Mixed candied fruits, ½ cup

		Candied citron, ¼ cup

		Marsala sweet wine, 1 cup

		Raisins, ⅔ cup



	Instructions:

	1.  Place in a bowl raisins and marsala wine and set aside for 30 or so minutes to soak.

	2.  Place in a mixing bowl both flours, and salt and mix a bit to combine.

	3.  Place sunflower oil in a saucepan and put in low heat for a minute to heat it to some 120–140°F.

	4.  Pour oil into the mixing bowl with and mix well.

	5.  Add sugar and knead it until it’s combined.

	6.  Take raisins out of wine but do not drain them and place them in mixing bowl. Add to the mixing bowl almonds, pine nuts, half of marsala wine, candied fruits and citron, and knead everything to combine well. If needed add more marsala wine, just enough to make a dough which is holding together but is not sticky.

	7.  Place a baking parchment in a 10x8 and flatten the dough in it, pressing it where needed to be compact. Cut the dough in eight 2x5 pieces, and each piece score with two cuts lengthwise and four across.

	8.  Bake in a preheated oven at 475°F for 40 minutes. Leave to cool for 20 minutes, cut again in eight pieces and serve.

	Note: In places, here and there, the dough will be burned, which it’s supposed to be. 

	
Coffee Cake
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	This cake has a history which stretches all the way back to the 17th century in the Eastern Europe. Though today it’s often made with sour cream, foamed butter and without coffee, we are bringing you old school recipe with coffee and fried flour dough.

	Serving Size: 24

	Prep Time: 45–50 minutes

	Cooking Time: 1 hour

	Ingredients:

	
		Eggs, 7, yolks and whites separated

		Sugar, 7 tbsp.

		Plain flour, 6 tbsp.

		Coffee, 3 cups, best is a fresh from French press

		Butter or margarine, 5 oz. and 1–2 oz. for greasing



	For chocolate glaze:

	
		Baking chocolate, 5 oz.

		Butter or margarine, 1 ¾ oz.



	Instructions:

	1.  Place butter or margarine in a larger saucepan on medium heat. When it melts add flour and while stirring constantly fry until it starts having aroma of hazelnuts, some four to five minutes.

	2.  Add one cup of coffee and start stirring vigorously, as when making a roux. When the mixture starts coming together add another cup of coffee while stirring constantly. When the mixture becomes smooth the last cup. Cook while stirring or whisking until it becomes thick as pancake mixture, some five more minutes.

	3.  Remove from heat and leave to cool for 20 minutes.

	4.  When coffee mix has cooled add sugar and egg yolk, one by one, while constantly stirring, then set aside.

	5.  In a mixing bowl place egg whites and with a hand mixer beat to stiff peaks, then fold into coffee mixture.

	6.  Pour the mixture in a greased, with butter or margarine, 9x9 cake pan. Place the cake pan in an oven drip pan and pour in drip pan one inch of water.

	7.  Bake in a preheated oven at 425°F for 60 minutes.

	8.  When baked, flip onto a serving platter and leave to cool for 20 minutes.

	9.  In a saucepan, place one and three quarter of ounce of butter or margarine and roughly broken chocolate, melt over medium-low heat. When the cake has cooled, cover with this glaze.

	
Blintzes
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	Blintzes can be described as a Jewish rendition of Russian blini crepes. But as opposed to blini, blintzes are made of wheat flour instead of buckwheat, and are stuffed with cottage cheese and then fried or baked. They are popular in Israel, especially among children.

	Serving Size: 20

	Prep Time: 1 hour

	Cooking Time: 25–30 minutes

	Ingredients:

	For batter:

	
		Eggs, 4

		Milk, 1 cup

		Plain flour, 1 cup

		Vanilla sugar, 2 tsp

		Sugar, ¼ cup

		Salt, pinch



	For stuffing:

	
		Cottage cheese, 1 lbs.

		Egg yolks, 2

		Sugar, 2 tbsp.

		Vanilla sugar, 2 tsp

		Raisins, ¼ cup

		Rapeseed oil for frying



	Instructions:

	1.  Place in a mixing bowl, eggs, sugar and vanilla sugar. Whisk until sugars have dissolved. Add half of the milk and flour and stir well to smooth batter. Add the rest of milk and stir well to thin batter to proper consistency.

	2.  Place a tablespoon of oil in an eight inch frying pan on medium-high heat and heat it well.

	3.  Ladle the batter in pan and spread it over the bottom of pan. The amount of batter is dependent on how thick blintzes you like. Fry only on one side until the top is solid and bottom is golden. Flip on a plate with fried side down. Fry crepes until all batter is used, from time to time add half tablespoon of oil to prevent crepes from sticking.

	4.  When all crepes are fried, place a plate turned upside down on top of the crepes pile and flip everything upside down. The crepes you have fried first have cooled so it is easier to start filling them first than those which are still hot.

	5.  To make stuffing, place all ingredients in a bowl and mix well to combine.

	6.  Place three spoons of stuffing on one half of a crepe, do not spread it but keep it on one side of the middle. The side where the stuffing is fold over for two thirds. Then fold over adjoining sides to the middle, both. Then fold over the last side which is the opposite from the first side. In this manner stuff all crepes.

	7.  In a frying pan pour enough oil to fully cover the bottom of the pan. Place it on medium high heat and heat for some three to four minutes. Fry the blintzes until golden brown on both sides, some two to three minutes per side.

	
Conclusion 

	My first experience with Jewish cuisine was in the home of Hannah and Yakov Horovitz, my grandparents’ friends. Later they moved to Israel and became absent neighbors but have been among us for long enough to create long lasting memories of aromas and fragrances of Hannah’s kitchen. From them I learned that the Judaism is matrilineal, as opposed to other religions. Unfortunately, even over the pleasant subject of cooking falls the shadow of the Shoah, the Holocaust. Hannah and Yakov were imprisoned in German death camps during the Second World War. She never talked about those times, not a word. Yakov often, with us young ones, did talk about the horrors they’ve survived, lest we forget. One such story I remember he told us after a particularly festive meal. He said that the women in the concentration camps used to talk about cooking and exchange recipes. It was their way of escaping the cruel reality. To bring into the atmosphere of persistent dread and fear of finality and death, memories of home and warmth. That way they encouraged and emboldened each other to reach the end, whichever it may be, gas chamber or freedom.

	This tale from Yakov was my inspiration to start, years later, collecting Jewish and Israeli recipes, and it’s my pleasure to share them with you.

	Israelis know how to enjoy a good meal, to flatter and fawn over it. I’m fairly certain you will do the same when preparing dishes from this cookbook.

	Beteavon!

	
Author's Afterthoughts

	[image: Thank-you-note-fountain-pen-write]

	Thanks ever so much to each of my cherished readers for investing the time to read this book!

	I know you could have picked from many other books but you chose this one. So a big thanks for downloading this book and reading all the way to the end.

	If you enjoyed this book or received value from it, I'd like to ask you for a favor. Please take a few minutes to post an honest and heartfelt review. Your support does make a difference and helps to benefit other people.

	 

	Thanks for your Reviews!

	Gordon Rock
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