
Parasha recipes  
 Parashat va’yechi פרשת ויחי

This story is a little bit ahead in the timeline, but it is related to what is said in this week’s parasah:  in 
order to leave Egypt, the children of Israel had to find Joseph’s grave and bring his remains to bury in 
the holy land, Israel. Moses finds out that Joseph is buried inside the Nile river. He goes there to find the 
grave, he stands near the water and says Joseph’s name., Moses asks  Joseph to appear so they can go to 
Israel. Suddenly Joseph’s grave floats  to the surface and Moses knows it’s time to leave Egypt. The reason 
Joseph was got buried in the river was because they wanted his wisdom to spread throughout the river and, 
so that whoever would drink it would  receive some of Joseph’s wisdom. Let's hope the fish did. This week’s 
recipe is Yemenite style  fish. 
Yemenite style  fish 
● 2 kg of carp fish  
● A little bit of oil for frying  
● 2 little white onions chopped into small pieces  
● ½ cup of fresh parsley chopped  
● ½ cup of fresh coriander chopped 
● ¼ cup of fresh spearmint chopped 
● 2 big tomatoes cut into quarters 
● 5 tablespoons of tomato paste  
● Salt and Turmeric to taste 
● 2 potatoes peeled and  sliced  

PreHeat the oven  to 3508F (180* C). clean and salt the fish.  Put a little bit of oil in a pot then fry the onions until they soften. Then 
add the parsley, coriander and spearmint. Steam it for 5 minutes. Add the tomatoes and tomato paste. Mix it and add spices. Cook 
until the tomatoes are soft. Organize the potatoes in the bottom of a heatproof deep casserole dish.  Then put a little bit of the sauce on 
top of them, until they are covered in sauce. then, Put the fish on the potatoes and put the rest of the sauce so that the fish is buried in 
sauce.  Cover the casserole dish  with aluminum foil and put it in the oven. Bake for one and a half to two hours.   
Bon appetit- בתאבון!  


