
Parasha recipes  
 Parashat va’yigash פרשת ויגש

In this week’s Parashah we come across Judah’s speech. Judah’s speech is one of the Torah’s glorious speeches 
in both its formatting and language. But it’s also a really bizarre speech. There are a lot of half truths, 
not what you would expect from that type of speech. One of the things we can use in order to explain some 
of the problematic parts of the speech is a double meaning. this week's Parsha recipe uses pomelo and 
salmon. They can look the same but their taste and texture are completely different. Similar to the 
double meaning of some of Judah’s words. 
Double meaning salad 
● 500 gr of fresh salmon 

         For the marinade  
● ¼ cup of soy sauce 
● 2 tablespoons of olive oil 
● 2 tablespoons of lemon juice 
● 2 tablespoons of honey 
● 1 tablespoon of grated ginger 
● 4 crushed garlic cloves 

        For the salad 
● 1 package of salad baby greens 
● 2 avocados, cubed  
● ½ pomelo cut into small pieces 
● 100 gr of pecan 

      Dressing 
● ½ cup of lemon juice  
● ½ cup of olive oil  
● 3 tablespoons of honey 
● 4 creased garlic cloves  

Mix all the ingredients for the marinade and put the salmon in it, covered and refrigerated, for 2 hours. Line a pan with foil and 
grease it with a bit of olive oil. Put the salmon on it cook it in an oven on grill mode for 10 minutes. Take it out of the oven and let 
it cool. In the meantime, combine all the  ingredients for the salad. When the salmon cooled off cut it to small cubs. Mix all the 
ingredients together. Mix the ingredients of the dressing and add  it just before serving. Bon appetit- בתאבון!  


