
Parasha  recipes  
 

 Parashat Ki Tetzeh  פרשת כי תצא
The journey is over and the Israelites are home.  Everything is seen in a new way. The meeting of the past 
and the future, where one takes the old and makes it new. The search for balance. 
yeast cake is a traditional dessert wrapped in the culture of the new country (Israel). Something new and 
delicious is created out of an old favourite. 

Cheese Yeast Cake     
dough : 
     Part one - 

● 25 gr dry active  yeast 
● 1 teaspoon of sugar 
●  1 cup of room temperature water 

      Part two- 
● 4 cups of all-purpose  flour  
● 2 eggs  
● ¼ cup of sugar 
● ¼ cup  of softened butter 
●  ⅓  cup of orange juice  
●  1 teaspoon of Vanilla extract 
●  ¼ teaspoon of salt  

Filling- 
● 4 eggs, separated 
● 3⁄4 cup of sugar 
● 500 gr of cream cheese 
●   ½  cup of  whipped cream  
● 1 teaspoon of vanilla extract 

Topping-  
● Eggwash (1 blended egg) 
● Sesame seeds (optional) 



  
Instructions: 
 
Dough - Part one: 
In a small bowl, combine the yeast and sugar. add water, mix gently and leave it to ferment for 10 minutes. 
 
Part Two: In a large bowl, combine the flour, eggs. Sugar, butter, orange juice and vanilla extract.  
Slowly add the yeast mixture while stirring. If there isn’t enough liquid to absorb the dry ingredients or if the dough seems too dry, 
add a splash of water or oil. 
Add salt and knead the dough until everything is combined evenly - not sticky but not too dry. 
Cover with a towel and leave the dough in a warm place for 2-3 hours to rise.  
 
After the dough has rested, knead the dough and split it into 2 equal parts. take each part and roll it into a  fiat square (20 cm by 30 
cm), cover with a towel and leave to rest for another hour.  
 
Now’s a great time to preheat the oven to 350*F (180*C) 
 
The filling: 
While the dough is resting for the second time - make the filling! 
Whip the egg whites, slowly adding half of the sugar until meringue starts to form - if you see stiff peaks, you're on-track!   
In a separate bowl mix the egg yolks with cream cheese, whipped cream, vanilla extract and the rest of the sugar.  
To combine the filling, gently fold the whipped egg whites into the cream cheese & yolk mixture..  
 
Last part: 
Spread half of the filling onto each risen dough square and gently roll it into a log.  
Prepare your baking sheet with parchment paper. Place your two logs onto the lined baking sheet, and allow them to rest for 10 
minutes.  
 
Finally, brush on the egg wash and sesame seeds and bake at 350*F (180*C) for 40 minutes.  
 
Bon appetit- בתאבון !   
  
 
 
  
 


