
Parasha recipes  
 Parashat Bo פרשת בוא

In this week’s Parashah we learn one of the most important lessons, don’t try to stop changes, try to 
adapt to them. When you feel that a change is coming, act upon it, don’t fight it. Look at Pharaoh: when 
Moses asked him to let his people go he refuses. He doesn’t want things to change although there is a loud 
and clear voice that tells him that things are about to change. He doesn’t let things change and he and 
his people will suffer a lot because of it. Through that suffering, Pharaoh will understand that he needs 
to let go.  Today’s recipe is pepper soup. We know it’s a bit strange but if you are open to changes you 
should try it.  
Pepper  soup 
● 5 big red bell pepper  
● 3 tablespoons of olive oil 
● 1 big white onion cut into cubes  
● 2 potatoes peeled and cut into cubes  
● 2 carrots cut into medallions 
● ½ teaspoon of crushed garlic  
● 250 gr of tomato past 
● 8 cups of water 
● 3 teaspoons of vegetable soup powder 
● 2 teaspoons of sugar 
● 1 teaspoon of paprika 
● Salt and black pepper to taste 
● 2 teaspoons of chopped fresh coriander 
● 2 teaspoons of chopped fresh oregano 
● ¾ cup of whipping cream  
● ½ cup of chopped  dill 
● 1 teaspoon of  crushed garlic  

Heat the oven to 430 * F (220* C). roast the peppers for about 30 minutes, until they soften and the skin starts to bubble.  Take out of 
the oven and let it cool, then peel and remove the seeds.   In a pan, heat the olive oil (medium- high heat) and then add the onion, 
potato, carrot, garlic and cook it for 10 minutes. Add the tomato paste, water, soup powder, sugar, paprika,  salt and black pepper.  Add 
the peppers and until it comes to a boil. Lower the flame and cook until the vegetables soften. Add the coriander and the oregano. 
Blend with a hand blender. Add the whipping cream, the dill and the garlic. Mix it really well and the soup is ready. 
Bon appetit- בתאבון!    


