
Parasha  recipes  
 

 Parashat nitzavim פרשת נצבים

In this week's parashah we learn about the idea of teshuva for the first time. teshuva is about mending 
your missteps. Even if along the way you made a mistake you still have an opportunity to change your 
ways and become a role model for those around you. If you did something wrong, you can overcome it 
with good deeds and good intentions. It's about going back to your core, your roots, your values and 
the good within you. The process of teshuva can take a lot of time, it's about the simple things that you 
can change in order to become a better person. These teachings continue to guide us for generations the 
same way they did for our ancestors. there is a lot we can learn from them. This week's recipe is Masfun, a 
traditional Morrocan recipe. The recipe has been adapted a bit to be more contemporary. 
Masfun  
almond Filling - 

● ½ kg (500 grams) of ground, skinned almonds (no skin!) 
● 2 cups of sugar 
● 1 teaspoon of almond extract 
● 6-8 egg whites (if eggs are large or x-large, you’ll only need 6 egg whites) 

dough -  
● 2 cups of flour  
● 4 eggs 
● 4 tablespoons of vegetable oil  
● 2 tablespoons of sugar 
● ¼ cup of orange juice 

Muffin tray 
 
Dough:  
in a bowl, combine the flour, eggs, oil and sugar. While kneading the dough, add the orange juice. The dough should be soft and 
smooth.  
 
Pre-Heat the oven to 350*F (180*c). 



 
Almond Filling: 
In a blender or food processor, combine 2 cups of the ground almonds with the sugar. Add the rest of the ground almonds and grind 
it all into a powder. Then, add the egg whites and almond extract. Mix it all together with a wooden spoon.   
Grease the tray and powder it gently with flour. Oil and sprinkle some flour to create a Work surface. On that surface, Flatten the 
dough with a rolling pin until you achieve a thin “leaf” (½ cm thick). Use a glass to cut out circles of the dough. Place stacks of the 
cut-out circles into each muffin cup in the muffin tray. Trim any excess from the edges of each muffin cup. Dollop a teaspoon of the 
filling on top of each stack of circles.  
 
Right before putting the masfun into the oven, Lower the temperature to 320* F (160*c). bake the Masfun for 15 minutes or until 
golden-brown. 

 Bon appetit- בתאבון !     
 


