
Parasha recipes  
  Parashat vayikra פרשת ויקרא

This week’s parsha deals with the legal and traditional ways to make sacrifices.  If you follow the biblical 
instructions for the sacrifice,  the person enacting it is permitted to eat the sacrifice . Usually, this 
meant small pieces of meat, such as  the tail. So this week's recipe is Yemenite and Moroccan oxtail soup.  
Yemenite and moroccan oxtail soup  
● 6 pieces of oxtail  
● 2 ½ liters of water 
● ½ teaspoon of turmeric 
● 1 teaspoon of black pepper 
● 1 teaspoon of cumin 
● 1 teaspoon of coriander (dried, not fresh)  
● 1 teaspoon of fried and grated Sweet Red bell pepper  
● ½ teaspoon of fried and grated Spicy Red pepper  
● 2 teaspoons of Coarse salt 
● 3 carrots peeled and cut to 3 large pieces 
● 1 big white onion cut in half 
● ½ Celery root, cut into 4 pieces 
● 1 tomato cut in half 
● 2 zucchinis, cut in half  
● 1 potato cut into 4 pieces 
● 1 peeled, whole garlic clove 
● A few of fresh coriander leaves (to taste)  
● A few of fresh thyme leaves (to taste)  
● A few of fresh bay leaves (to taste)  
● ½ cup of fresh cut parsley (not chopped) 

Clean the oxtail and wash it. Then place it in a pot with enough water to cover it and boil. Once boiled, , filter it by removing 
impurities from the surface of the water and strain. In a big pot add the boiled oxtail, water, turmeric, black pepper, cumin, coriander, 
Sweet Red pepper, Spicy Red pepper  and Coarse salt. Boil it, covered, on high . When it reaches a rolling boil, lower the heat to medium 
and cook for an hour and a half. Then, Add the carrots, onion, Celery root, tomato, zucchini, potato, garlic,  coriander leaves, thyme 
leaves and bay leaves. Return to high with a lid. When it reaches a rolling boil again,lower the heat to medium and simmer for another 
hour and a half. Remove lid, return to high and cook for ten more minutes. parsley is for garnish when served.  
 Bon appetit- בתאבון!  


