
Parasha recipes  
 Parashat tazria-metzora פרשת תזריע- מצורע

This week’s parsha deals with leprosy. In ancient times, Leprosy brought with it a “bad name” and bad 
reputation to the people who had it.. They are immediately assumed to be horrible, gossiping sinners. The 
people who had Leprosy in that time were hurt more by the way they were treated by the community than by 
the disease itself. There’s a midrash on this: rabban gamliel said to his servant “go and fetch me a good 
piece of meat from the market.” His servant went out and brought him  tongue. A few days after, rabban 
gamliel asked his servant: “go and fetch me a bad piece of meat from the market.” The servant went and 
again bought him tongue. He explained: “sir, the tongue is the best and the worst. When it's good there is 
nothing better; When it's bad there is nothing worse”. (From midrash vayikra rabbah) as a reminder to 
use our speech for good, this recipe is beef-tongue. 
Beef-Tongue  
● 1 fresh calf tongue, 1-1 ½ kilo 
● 15 peeled garlic cloves 
● Yellow Mustard 
● Salt to taste 
● Black pepper to taste  
● 4 bay leaves  
● powdered allspice 

A day in advance, pour boiling water on the beef-tongue and clean it well. Create  little cuts in the surface of the meat e and insert 
in each a garlic clove dipped in mustard. Put it in a glass dish  and spice it with salt and black pepper, cover it and refrigerate 
overnight. The next day, add water till it is covered, and  the bay leaves and allspice.  Cook on the stove top on low heat for 3 hours. Let 
it cool and remove the skin. Recommended to slice before serving. You can serve it cold or put it back in the sauce and warm it up.  
Bon appetit- בתאבון!  
 


