
Parasha recipes  
 Parashat vayeshev פרשת וישב  

this week’s Parsha recipe is based on a pasok from the parashah:  
 "ַוַּיְרא ַׂשר ָהאִֹפים ִּכי טֹוב ָּפָתר ַוּיֹאֶמר ֶאל יֹוֵסף ַאף ֲאִני ַּבֲחלֹוִמי ְוִהֵּנה ְׁשלָֹׁשה ַסֵּלי חִֹרי ַעל רֹאִׁשי. ּוְבַסל

 ְּבֶעְליֹון ִמּכֹל ַמֲאַכל ַּפְרעֹה ַמֲעֵׂשה אֶֹפה ְוָהעֹוף אֵֹכל אָֹתם ִמן ַהַּסל ֵמַעל רֹאִׁשי"
“And the royal baker saw that joseph is a good dream interpreter so he consulted with joseph about his 
dream. In his dream he had 3 baskets atop his head that he made by himself. In the basket there is all of 
the bakers food and chicken. And Pharoah is  eating from the highest basket on his head.” The recipe is 
flaky pastry baskets filled with chicken and veggies - a fun take on Shepherd’s pie!   
flaky pastry baskets filled with chicken and veggies 
● 500 gr of flaky pastry  

        For the filling  
● Oil to fry 
● 1 big purple onion cut into small cubes  
● 4 minced garlic cloves  
● 1 basket of sliced  Champignon mushrooms 
● 1 zucchini cut into small cubes   
● 1 carrot cut into small cubes 
● 1 red pepper cut into small cubes (without seeds)  
● 100 gr of tomato paste 
● ½ cup of water  
● 2 teaspoon of salt  
● 1 teaspoon of cumin 
● Black pepper to taste  
● 250 gr of ground chicken 
● 1 package of chives 
● 1egg, beat, for egg wash 

Heat a bit of oil in a pan and fry the onion until it golden. Add garlic and steam  it for a bit.  Then add the mushrooms and mix it 
until the mushrooms lose their juice. Then add the zucchini and carrot and steam for 5 minutes. Then add the peppers and steam if for 
another 2 minutes. Add the tomato paste, the water and spices.  In another pan fry the chicken until it cooked through.  Then add it to 
the veggie mixture and combine. Let cool. Heat the oven to 350*F (180*C).  flatten the dough until it thin then cut into squares of 



12cm by 12cm. Place them on a baking sheet on a tray. Then place one tablespoon of the chicken-veggie filling in the center and close 
the dough on it by attaching  the two opposite corners. tie the tips of the dough corners together with chives. Then brush it with the 
egg. Bake for 30 minutes. Serve hot.   
Bon appetit- בתאבון!  

 
 


