
Parasha recipes  
  Parashat Bereshit פרשת בראשית

 “Bazata afekh tokhal lekhem” - “ַזְעּתָ ָאֵפְך ּתֹאַכל ֶלֶחם  ”ּבָ
The above quote translated and explained: the human will, from now on, have to work for their needs, 
including all food, God will not provide them with everything they need anymore - they will have to 
work for it. 
There is a symbolic thing in choosing the word- לחם - lekem- bread - to represent all food. Bread is seen as 
the foundation of all types of food. The most simple type of food just like the person who has to live a 
simple life after being expelled from “gan Eden”- paradise. This is the first parashah of Bereshit, the first 
thing that we read when we start reading the Torah again. That is why we wanted to take the simple bread 
and make it more special. 
Filled bread: 
       dough: 

● 3 ½ cups of all-purpose flour 
● 1 tablespoon of salt 
● 3 teaspoons of fresh  yeast   
● 1 ½ tablespoon of olive oil 
● 1 ¾ cups of lukewarm  water (around 45 c*) 

       Filling: 
●  1 ½ tablespoon of olive oil  
● 2 crushed garlic cloves 
● 1 cup of sliced, pitted black olives 
● 2 tablespoons of freshly chopped basil 
● 1 ½ cups of shredded  Mozzarella 

     Topping: 
● 1 ½ tablespoon of olive oil  
● 1 teaspoon of water 
● 1 teaspoon of Kosher salt  
● 4 sprigs of rosemary  

 



dough: 
In a big bowl, combine the flour and the salt. Then add the yeast and make a well in the middle. Put the oil and water in the well and 
combine everything, eventually kneading the dough into a ball.  sprinkle some flour to create a Work surface. Place the dough on the 
surface and knead it until the dough is sticky and soft. Take one tablespoon of olive oil (this one is not included in the ingredients 
list above) and put it in a clean bowl to grease it. roll the dough ball inside the bowl so that it doesn’t dry-out. Cover the bowl with a 
moist towel. Let it rise for two hours in a warm place. Punch the air out, knead it and let it rise for another 10 minutes.  
Turn on & preheat the oven to 390* F (200 c *). 
Filling: 
Mix the oil and garlic and spread it evenly on the dough. Add the olives, Mozzarella and basil on top (again equally). Then fold it in 
half.  Mix the water and the oil and brush the top with the mixture. put the rosemary and the salt. Then bake it for an hour. 
Serve hot.  
 Bon appetit- בתאבון!   
 


