
Israeli Cookbook



Shalom to our community,

We hope that this booklet of our favorite Israeli
recipes will bring the flavors and aromas of Israel to
your own kitchen. We wanted to provide more
unique recipes that you might not have tried before
and we hope that you find new favorite Israeli
dishes through these recipes.

If you do make one of these recipes, we encourage
you to share with us on social media by tagging
'Talia Garber Shlicha', 'Rotem Ur HaShlicha' and/or
'Netta Asner Shlicha'. 
We would love to see what you make and how it
comes out! 

Beteavon (Bon Apetite) and Yom Atzmaut Sameach!

Rotem Ur, Netta Asner-Minster and Talia Garber
Sha'are Torah, B'nai Israel and B'nai Tzedek
Congregations

Israeli Cookbook



Israeli
Salad

1/2 cup fetta cheese , grated

1/2 Ib sweet potato , diced &

baked

 1/2 Ib bell pepper , diced

1/2 Ib carrots , diced

1 avocado , diced

1/2 Ib lettuce

1/3 cup minced onion 

1/2 cup chickpeas

ADDITIONAL OPTIONS:

Choose your salad ingredients .

wash and dice them to the same

size. If adding Sweet potato , start

with dicing it , place on a tray

covered with baking sheet and

drizzle some olive oil over it . place

in the oven (350F) for 20 minutes ,

or until soft .

Mix your chosen ingredients

together in a large bowl .

Add olive oil , lemon juice , salt &

pepper .

Mix well and serve fresh!

1 lb cucumbers , diced

1 lb fresh ripe tomatoes , diced

1/2 cup minced fresh parsley

BASIC SALAD:

Ingredients Directions

Prep Time

TOTAL TIME: about 10 min
INCLUDING SWEET POTATO: 25
min

3 tbsp extra virgin olive oil

3 tbsp fresh lemon juice

Salt & pepper to taste 

DRESSING OPTION:



Mix the dry ingredients (except the salt) in a

bowl .

Add the water and start mixing with one hand

in the center of the bowl . After 3 minutes of

mixing , add the olive oil , salt and chopped

rosemary and continue mixing from the center

out , filling the dough with air for 5-10 minutes .

Cover with a plastic bag for 1 hour .

Add three tablespoons of chopped rosemary .

Add three tablespoons of flour and mix the

dough for 1 minute taking the air out .

Cover for 1 more hour .

Heat up the oven to 450F (250C).

Shape 6-8 balls of dough using a good amount

of flour so the dough does not stick to your

hands . Roll out each ball of dough , 2-3 cm thick.

Sprinkle some olive oil and salt . Place dough on

a pan and put in the oven until brown and

crispy .

Prep Time

Rosemary
Focaccia

1/2 kg White Flour

1/2 kg Whole

Wheat Flour

3 tablespoons

Sugar

1 tablespoon Dry

Yeast

4 tablespoons

Olive Oil

2 tablespoons

Kosher Salt

600-700 ml Cold

Water

Rosemary , finely

chopped 

Ingredients Directions

Prep : 20 min

wait time : 2 hours

Bake : 25 min

TOTAL TIME: 2
HOURS & 40 MIN



Vegetables : brussels

sprouts , zucchini ,

baby spinach and

onion.

Eggs : 5 large eggs

which add protein to

the meal

Spices : cumin , salt &

pepper to taste + a

pinch of sugar

Herbs : cilantro for

garnishing and that

little extra pop of

green

This is a one-pan recipe , so whip out your

cast iron and let ’s get cooking!

Cook the onion (diced) in a saute pan on

medium heat for about 2 minutes . Then

add the garlic (chopped) and cook for an

additional minute. Add the shaved

brussels sprouts and cook for 4-5 minutes ,

stirring frequently . When the sprouts have

softened , stir in the zucchini (diced) and

spices for another minute. Add the

spinach and cook until it starts to wilt .

Crack the eggs evenly on top. Just use a

spatula to create little wells for them to

sit in. Reduce the heat to low a cook the

eggs to your liking. If you ’d like them to

cook faster , just add a lid!

Garnish with cilantro , and serve!

Ingredients Directions

Prep Time

Prep : 10 min

Cook : 25 min

TOTAL TIME: 35 MIN

Green
Shakshuka



Mix the cheeses , egg and black pepper .

Cut the pastry dough to square pieces .

Fill the dough we about a spoon of the

filling fold to a triangle shape and pinch

the edge with a fork.

Brush with egg and sprinkle sesame

seeds .

Bake in a preheated oven on 370 degrees

for about 20 minutes or until golden.

1 pack of frozen puff

pastry

200 grams of feta

cheese

1 Cup or 250g cottage

200g mozzarella

1 egg

1/4 teaspoon black

pepper

Coating

1 egg

1/2 cup sesame seeds

Ingredients Directions

Prep Time

Prep : 10 min

Cook : 25 min

TOTAL TIME: 35 MIN

Burekas



Mix well and leave overnight in

refrigerator .

Shape into patties and bring to room

temperature before laying gently on the

grill .

Turn every 2 minutes until medium rare.

Ktzitzot -
mini

burgers

2 kilo ground beef

1 onion , roughly

chopped

2 cloves garlic , finely

minced or crushed

1/4c parsley , roughly

chopped

1 tbsp allspice

1 tbsp hawaijj Ethiopian

spice (optional)

1 tsp ground ginger 

2 tsp soy sauce

1 tsp dijon mustard

2 tsp salt

1 egg

Ingredients Directions

Prep Time

Prep : 30 min

leave overnight

Cook : 25 min



Put sugar and water into a saucepan. Stir

until it reaches 250. If you don 't have a

thermometer then let boil and wait 2 full

minutes . It must get hot enough or it

won 't work.

In the meantime , have ready another

bowl with tahini and vanilla and lemon.

Mix it with mixer . When syrup in saucepan

is ready , drizzle syrup from saucepan

directly into bowl with mixer on low to

medium. This is key : do it little by little ,

but within 30 seconds or it will start to

set . 

Use a spatula to put into 9 by 9 or

rectangular glass baking pan that is very

lightly buttered (just a very light film and

you can use pam but wipe some off ).

Let set for 3 to 4 hours . You can put in

fridge to make faster .

Vanilla
Chalva

Ingredients Directions

One 12-ounce jar tahini .

2 cups sugar

1/2 cup water

lemon zest

Scraped contents of

one vanilla bean or

some pure vanilla

extract .

Prep Time

Prep : 25 min

Cooling time : 3-4

hours



Place the nuts and cinnamon in a food

processor and grind to a crumb texture.

Make the syrup : In a small saucepan put all

the syrup ingredients . Bring to a boil , wait

until the sugar has completely melted and

cook for another 4-5 minutes .

Set aside to cool .

Preheat oven to 350 degrees .

Open the filo leaves , cut the papers to the

size of you pan. Cover with a damp towel .

Brush the pan with melted butter . Place 8

layers of filo leaves and brush each layer

with melted butter before placing another

layer of filo.

Sprinkle half of the nut mixture. place 6

additional layers of filo over the nut

mixture. Sprinkle the remaining nut

mixture. Place 8 more layers of filo leaves .

Finally , top the last layer with melted

butter .Using a sharp knife , cut the baklava.

Bake for 35-40 minutes or until the baklava

turns golden and crispy . Immediately pour

the syrup over the baklava. Allow to cool at

room temperature and soak up the syrup.

Garnish with grated pistachio.

Baklawa

24 Filo leaves

225 grams of walnuts

225 pistachios

200 grams of melted

butter

1½ teaspoons cinnamon

For syrup :

1¼ cups (250 grams)

sugar

1 cup (240 ml) of water

90 grams of honey

2 tablespoons fresh

lemon juice

1 .5 teaspoons of rose

water

Ingredients Directions

Prep Time

Prep : 30 min

Oven time : 35-40 min

Cooling time : 1/2 hour



Chocolate
balls

Break the crackers to small crumbles .

Mix all of the ingredients in a bowl .

Take small pieces from the mixture and

roll into balls .

Roll the balls in the sprinkles .

Leave in the fridge for a while to stable and

then eat away!

2 boxes graham

crackers

1 stick of butter

12 tsp of sugar

6 tsp of cocoa

9 tsp of milk

1 tsp vanilla

for decoration : sprinkles

Ingredients Directions

Prep Time

Prep : 20 min

Cooling time : 3-4

hours



Ice Cafe

In the first cup : 1 .5 teaspoons of coffee , 2.5

teaspoons of sugar (can lesson or add

according to how sweet you like it!). You

add just a little bit of boiling water and

mix it so that there are no lumps .

Afterwards add half a cup of milk to the

mixture

In the blender cup : Add 12 cubes (if you

like it more smooth less ice , if you like it as

an aroma ice coffee add 12 or more cubes) 

Add the mixture from the first cup

Turn on the blender (best if you have a

mode for icy drink), otherwise do not put

high , but allow the ice to crush 

Stop the blender when you stop hearing

the ice blending. 

Pour , drink & enjoy!

Instant coffee

(whatever you use at

home)

Sugar

Milk

12 cubes of ice

Blender 

Ingredients Directions

Prep Time

10 min


