
Parasha recipes  
  Parashat ki tisa פרשת כי תשא

What a parsha we have this week! We are going to use the quote “הוּ עֵגֶל עֲשֵׂ חֶרֶט וַיַּ צַר אֹתוֹ בַּ דָם וַיָּ ח מִיָּ קַּ  And he .”וַיִּ
took from their hand and with a chisel created a calf.  So for this week's recipe we bring you  a calf bone 
soup. 
Calf bone soup 

● 750 gr of calf (muscle), cut to little cubs 
● 8 bones with Bone marrow of a calf 
● ½ teaspoon of fresh parsley chopped  
● 2 carrots cut into cubes  
● 1 the white part of leek cut and washed thoroughly to get rid of the send 
● 1 parsley root peeled and cut in to cubes 
● 1 whole  Celery root  
● 2 tablespoons of olive oil 
● 1 tablespoon of beef stock powder 
● 7.5 liter of water 
● 1 teaspoon of salt  
● ½ teaspoon of black pepper. 

PreHeat the oven to 395*F (200*c). Put the meat, the veggies, the bones and the parsley in an oven-safe casserole dish. Add the salt and 
pepper, the olive oil and the soup powder.  Add one cup of the water and cook in the oven for an hour. Take the dish out and move all 
but 4 bones to a big pot. Add 7.5 liter of water and cook on low heat for 2 hours.  spice to taste.  Take  the Bone marrow out of the bones 
that were kept aside, spread it on toast and serve with the soup.  

 
Bon appetit- בתאבון!  


