
Parasha recipes  
  Parashat beshalach  פרשת בשלח

In order to find a recipe for this week’s parashah, we read an article by a mother that lost her son in the 
1997 Israeli helicopter disaster. She wrote about the journey she had to take after he died. And much like 
the children of Israel, her journey was about learning that you can’t just depend on miracles. After 
losing her son she had two ways to cope: either let it stop her life completely and fill with sadness, or, 
keep living and help others. Because of her choice, to keep living, she got to see a lot of miracles. She got 
to see her grandchildren being born and growing up with a happy family,  she got to connect with her 
spirituality and country and most importantly, she got to be a miracle for others. So this week’s recipe 
is Potato Kugel. It was her son’s favourite dish.   
Potato kugel 
● 8- 10 peeled medium potatoes 
● 2 peeled medium sweet potatoes  
● 2 peeled big white onions  
● 5 big garlic cloves peeled  and scored 
● 1 tablespoon of salt 
● 1 teaspoon of black pepper 
● 2 eggs 
● ½ cup of melted  margarine 
● 6 hard-boiled eggs peeled and sliced 

Heat the oven to 350*F (180* c). grate the potatoes, sweet potatoes and onion. Add the garlic, salt, pepper and 2 eggs. Mix well. Then add 
the margarine and mix. In a greased, deep baking dish add half of the potato mixture. Then add a layer of the hard-boiled eggs and then 
cover it with the rest of the potato mixture. Cover it with aluminum foil and bake for 2 hours. Once in a while, check that the kugel is 
not burned. Bake until the top is golden-brown and crispy.   
Bon appetit- בתאבון!    


