
Parasha recipes  
  Parashat truma  פרשת תרומה

In this week's parsha we talk about “truma”, which in Hebrew means “donation”. According to  the 
Torah,  when you make any kind of donation,  you have to do so from your heart. It’s the same with 
cooking:  When you cook you should do so from your heart. This recipe is an all-time favourite, and can 
be used all year long: the Salmon fillet. And we are going to add extra from the secret ingredient (love).  
Salmon fillet 
● As many salmon fillets as you want , with skin  

        The ingredients below are approximate for  1 kilo of salmon, so adjust as needed: 
● 2 tablespoons of sea salt 
● 1 ⅓ tablespoons of sugar 
● ½ teaspoon of white pepper 
● Wild chopped dill 

Mix the ingredients (not the salmon or the dill). Then rub it on the fillets. THen, in a large glass dish, place one of the filets with  the 
skin face down and spread the dill on top of it. Then place another fillet on top of it with the  skin facing up. Repeat until the dish is 
full or until you’ve used all your fillets. . add more dill on top to taste. Cover and refrigerate for two days. During that time, with the 
liquid that forms at the bottom,  turn the fillets at least 4 times so that all sides spend some time in the marinade at the bottom.. 
You can leave it for a maximum of 4-5, but after that, the fish loses its texture. When you serve cut it diagonally for very thin slices. 
Recommended serving with toast (baguette is the best!) and butter.  
Bon appetit- בתאבון!  
 


