
Parasha recipes  
 Parashat Va’era פרשת וארא

In this week’s parashah we see the long process needed in order to get liberty and freedom. There are 
enslaved people that not only have to believe in hope again but that they are the chosen people. Those 
people of Israel have been through a lot.  Some of them were born into a situation of suppression and 
slavery. Some of them still remember the days of freedom and need to wake up every morning to a harsh 
reality. But with baby steps, these people became what we are today. The recipe for this week is an eggplant 
soup. It takes a long process but in the end, it is very worth it.   
Eggplant soup 
● 2 tablespoons of olive oil  
● 2 big eggplants   
● 2 medium white onions cut into cubes  
● 4 crushed garlic cloves  
● 2 tomatoes cut into cubes  
● 8 cups of boiled water  
● 4 teaspoons of vegetable soup powder  
● 2 tablespoons of chopped, fresh basil 
●  1 tablespoon of chopped, fresh oregano  
● Salt and pepper to taste 
● A little bit of tabasco   
● A container of whipping cream 

Cut the eggplants in half, lengthwise. brush 1 teaspoon of olive oil on the inside surface. Heat the oven to grill mood or to 430*F 
(220*c).  put the eggplants on a flat tray or cookie sheet, with the sliced half is facing up. Cook until softened and the colour has 
changed about 20 minutes. Remove from the oven and let it cool off. peel the skin.  At the same time fry the garlic and the onion with 
the rest of the olive oil for 8-10 minutes. Then add the tomatoes and cook for 5 minutes. Then add the peeled eggplants and cook for 5 
more minutes while stirring. Add the water and the soup powder. Lower the heat and let it simmer for 10 minutes. Add the basil and 
oregano and cook for 5 more minutes. Turn off the heat and blend it with a hand blender. Return to the heat and add the salt, pepper 
and tabasco to taste. Add the cream and cook for 5 more minutes. then serve. You may add sour cream and pesto.   
Bon appetit- בתאבון!   


