
Parasha recipes  
  Parashat pekudei  פרשת פקודי

During her trip to budapest, Yaudit Rotem saw a gravestone in a jewish cemetery with the words “מנרה 
 as an epitaph . Those words are taken from this week parsha and in their original purpose describe”טהרה
something from the mishkan  a “holy menorah”. Yaudit thought it odd to write that as an  epitaph for 
someone you love and it made her wonder why someone would. The more she thought about it, the more 
unreasonable it seemed to her. So she started digging into the tanach and then she understood 
something: The tanach  always says the minimum about any given topic, it’s simple and it’s right to the 
point. However,  for some reason, it mentions the mishkan a lot and the entire process of building it. It 
describes this process in specific detail and that is what impresses  the magnificent meaning of the 
mishkan upon us. So the fact that somebody took two words from the Mishkan’s description  in order to 
say goodbye to their loved one just showed Yaudit that from all the descriptions of her life, this holy 
thing represented this woman completely. It might seem a little simple or less important while you read 
the entire description of the mishkan, but for them, it's everything. So this week's recipe is Rakott 
Krumpli. It’s a hungarian-jewish  dish that is very easy to make  but has a great meaning and 
significance, because it is traditionally eaten before tisha b'av.   
Rakott Krumpli. 

● 5 big Yellow flesh potatoes 
● 5 eggs 
● ⅔ cup of butter 
● Salt to taste 

Boil the potatoes with the skin until they are softened but not crumbly (check with a fork). Boil the eggs till they are hard boiled. Drain 
the potatoes and eggs and blanch them in cold water. Then, remove the skin from the potatoes and the shell from the eggs. Slice the 
eggs and the potatoes. Heat the oven to 395*F (200*c). grease an aluminum casserole dish  with butter. Place a  layer of potatoes in the 
bottom of the dish then salt it and brush with butter. Then do the same with eggs on top of the potatoes. Do it over and over again 
until  eggs and potatoes are done. end with a potato layer on top. Bake for 30 minutes and serve hot.  
Bon appetit- בתאבון!  


