
Parasha recipes  
 Parashat acharei mot פרשת אחרי מות

When we talk about the cohanim (ancient priests), we talk about great honour. They are the ones who are 
closest to god. But with that great power comes great responsibility.  They have to use their power for the 
sake of good. they serve the people and can't use their powers for their own personal use. That's why the 
parsha begins with the death of both of Aaron’s sons: They tried to make themselves superior to the rest of 
the people by making a personal gesture toward god. Even though it didn’t come from bad motivation - 
they were just excited - the message that everyone is part of the people is more important to god. The 
recipe is slices of meat in potatoes. Meat is more flavourful (more powerful) than potatoes but still, they 
are just as important to the dish. they are related to each other through taste and texture.  Like the 
cohanim rely on the rest of the people and the people rely on the cohanim.   
slices of meat in potatoes 
● 1 Minute Steak Roast 2 kilos  
● A little bit of canola  oil to fry 
● 1 big white onion cut to cubes 
● 3 yellow flesh potatoes peeled and cut to cubes 
● ½ teaspoon cumin 
● ¼ teaspoon paprika  
● 2 crushed garlic cloves 
● 1 tablespoon of fresh, chopped parsley 
● Salt and black pepper to taste 

place the meat in a pot, add water till it’s covered, and boil it. After it boils, lower the heat and simmer for 2-3 hours, so the meat 
softens. Remove meat from the water, let it cool off, then slice into really thin slices. In a saucepan, Heat the oil and fry the onions 
on medium heat. When they are golden and translucent add the potatoes and meat. Add water till it's all covered. Add the spices and 
keep cooking until the liquid has evaporated by half.  Bon appetit- בתאבון!  

 
 


