
Parasha    recipes   
  Parshat   lech   lecha  פרשת   לך   לך 

This   week’s   Parashah   recipe   shares   its   inspiration   with   an   amazing   article   we   read   recently,   by   Shlomo  
Gronich.   he   is   a   songwriter,   AND    In   the   ARTICLE    he   DISCUSSES   TWO   CONNOTATIONS   THAT   OCCUR   to   him  
when   he   reads   the   words   “lEch   lEcha-    לך   לך”.   The   first   one   is   exile,   WHICH   REMINDED   him   OF   a   song   that   he  
did   with   a   choir   he   established   with   kids   from   the   Ethiopian   Aliyah.   The   song   is   about   the   mistreatment  
they   endured   and   those   words,   lech   lecha,   are   in   the   song.   The   second   one   is   independence   and   he   can  
relate   to   that   feeling   because   of   the   way   that   creating   music   makes   him   feel.   
The   recipe   is   Injera.   It’s   a   traditional   Ethiopian   bread   that   has   to   be   made   by   hand.  
Injera   

● 1   kg   of   Te�   flour   
● 6   ½   cups   of   water   
● A   bit   of   canola   oil   

  How   to   make:  
In   a   large   bowl,   while   mixing   the   flour,   slowly   add   2   ½   cups   of   water.   The   result   should   be   very   sticky,   wet   and   soft.   leave   it   out   for  
two-three   days   (3   days   if   it’s   cold,   2   days   if   it’s   warm).   Then   add   the   remaining   4   cups   of   water.   When   the   mixture   is   bubbly,   pour   a   thin,  
flat   layer   of   the   mixture   onto   a   heated   and   oiled   Teflon   Pan   or   electric   pan.   When   bubbles   start   to   appear   cover   the   pan   until   you   can  
see   the   bubbles   all   over   the   injera.   Then   gently   slide   the   injera   onto   a   plate.   The   side   the   touches   the   pan   should   be   smooth,   and   free   of  
any   bubbles.   Oil   the   pan   and   repeat   the   process   for   the   rest   of   the   injera,   until   the   mixture   is   finished.  
  Bon   appetit-    בתאבון!   
 
 
 
 
 
 
 
 
 
 
 


