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APPLE LATKES 
SERVES 4 
 
This is a specialty of Chanukah and one of the most scrumptious, because the apples are 
macerated in brandy/rum, which gives them a most wonderful flavor, and the batter is very 
light. 
 
INGREDIENTS 
 

• 4 tart or sweet apples 
• 2-3 tablespoons sugar 
• 3 tablespoons brandy, dark rum or fruit liqueur 

• 2 eggs, yolks separated from whites 
• 2 tablespoons light vegetable oil 
• A good pinch of salt 
• 1 cup flour 
• 7/8 cup water 

• Vegetable oil for frying (preferably sunflower) 
• Superfine sugar for sprinkling on after serving 

 
PREPARATION 
 

1. Core and peel the apples and cut each into 4 thick slices.  Put them in a shallow dish 
with the sugar and brandy/rum/liqueur and turn them so that they are well coated.  
Leave for at least 1 hour, turning the slices over occasionally so that they absorb the 
alcohol/spirit. 
 

2. For the batter, beat the egg yolks with the oil and salt, then stir in the flour and mix 
well.  Now beat in the water gradually and vigorously, squashing any lumps.  Leave for 
an hour, then fold in the stiffly beaten egg whites. 

 

3. Heat at least ¾ inch of oil in a large frying pan.  Dip the apple slices in the batter – 
about 5 at a time – making sure that they are well covered with batter.  Lift each one 
out carefully and lower into the hot oil.  The oil must be sizzling but not too hot, or the 
fritters will brown before the apple is soft inside. 

 

4. Fry in batches, and turn slices over to brown both sides.  Lift out with a slotted spatula 
and drain on paper towels before serving.  Pass the superfine sugar for everyone to 
spring on. 

 
Variations 
You may use beer or milk instead of water for the batter.   
Pass powdered cinnamon and sugar around for people to sprinkle on. 
 
 
Recipe adapted from The Book of Jewish Food: An Odyssey from Samarkand to New York by 
Claudia Rosen.   
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ROSEMARY, OLIVE OIL AND ORANGE CAKE 
YIELD 10 SERVINGS 
 
This is a very light cake, similar to a lemon drizzle but with a ton more flavor.  The rosemary 
and orange add delicious floral notes.  A fluted Bundt pan looks especially nice.  Prepare the 
crystallized rosemary sprigs at least 6 to 8 hours (or the day before) before serving the cake, 
which will keep in a sealed container at room temperature for up to three days. 
 
INGREDIENTS 
 
FOR THE CRYSTALLIZED ROSEMARY 

• 10 small rosemary springs, no more than 1 inch each in size (see note**) 
• 1 egg white, lightly whisked 
• 2 teaspoons granulated or superfine sugar 

 
FOR THE CAKE 

• 2 tablespoons unsalted butter, softened, for greasing the pan 

• 2 cups all-purpose flour, more to flour the pan 
• ¾ cup extra-virgin olive oil 
• ½ cup plus 1 teaspoon superfine sugar 
• 1 tablespoon finely grated orange zest (from about 1 ½ oranges) 
• 1 ½ tablespoons packed, finely chopped rosemary leaves 
• 2 large eggs 

• ½ cup sour cream 
• 2 teaspoons baking powder 
• ¼ teaspoon salt 

 
FOR THE ORANGE ICING 

• 1 ½ tablespoons freshly squeezed orange juice 
• 2 ½ teaspoons freshly squeezed lemon juice 
• 1 ¾ cups sifted confectioners’ sugar or 1 ½ cups sifted icing sugar 

 
PREPARATION 
 

1. At least 6 hours before you plan to ice the cake, prepare the crystallized rosemary: 
Brush rosemary on all sides with a little of the egg white and then dip it in the sugar, so 
the needles are lightly coated on all sides.  Set aside on a wire rack to dry.  Repeat with 
remaining rosemary. 
 

2. Make the cake:  Heat oven to 325°F.  Generously grease a 9-inch Bundt pan with half 
the butter and refrigerate for 10 minutes.  Butter again, generously, and then flour it, 
tapping away the excess. 

 

3. Put olive oil, superfine sugar, orange zest and chopped rosemary leaves in the bowl of 
an electric mixer fitted with the whisk attachment.  Whisk on medium speed until 
combined, then add eggs, one at a time.  Whisk for another minute, until thick. Then 
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add sour cream and mix until combined on low speed.  Scrape down the sides of the 
bowl and the whisk. 

 

4. Sift flour, baking powder and salt together into a small bowl.  Add the dry ingredients 
to the olive oil mixture and mix until combined.  Increase speed to high and whisk for 1 
minute. 
 

5. Scrape batter into the Bundt pan and smooth the top with a small spatula.  Bake for 30 
to 35 minutes, or until cake is cooked and a skewer inserted into the middle comes out 
clean.  Remove from oven and let cool for 10 minutes before inverting onto a serving 
plate.  (You may want to trim the cake at this stage, if it rises unevenly, to allow it to 
sit flat on the plate.) 

 

6. Prepare the icing:  In a small bowl, whisk together orange juice, lemon juice and 
confectioners’ sugar until smooth.  When the cake has cooled, drizzle icing on top, 
allowing it to drip down the sides of the cake, then top with the crystallized rosemary 
and serve. 

 
** Rosemary Tip 
For the rosemary, you want small, decorative clusters of needles.  The simplest way to do this 
is to pull the smaller, bottommost clumps off of large sprigs, or trim off the very tops of several 
sprigs. 
 
 
 
Recipe adapted from Yotom Ottolenghi, NY Times Cooking 
https://cooking.nytimes.com/recipes/1018649-rosemary-olive-oil-and-orange-cake?smid=ck-
recipe-android-share 

  

https://urldefense.com/v3/__https:/cooking.nytimes.com/recipes/1018649-rosemary-olive-oil-and-orange-cake?smid=ck-recipe-android-share__;!!BpyFHLRN4TMTrA!vOUd1V8JOXEIQ7vilu7Z7GD0GhbVhVFLny-5Na-AYWYXqlB44SgsPIwC-oowIMwuaQrU-g$
https://urldefense.com/v3/__https:/cooking.nytimes.com/recipes/1018649-rosemary-olive-oil-and-orange-cake?smid=ck-recipe-android-share__;!!BpyFHLRN4TMTrA!vOUd1V8JOXEIQ7vilu7Z7GD0GhbVhVFLny-5Na-AYWYXqlB44SgsPIwC-oowIMwuaQrU-g$
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SEPHARDIC CAULIFLOWER PATTIES (KEFTES DE CULUPIDIA) 
5 TO 6 SERVINGS 
 
Fried patties are another distinctive Sephardic way of preparing vegetables. The coating can 
be omitted, but the patties will be less crisp. This is a popular Passover and Chanukah dish, 
commonly served with yogurt, lemon wedges or tomato sauce. 
 
INGREDIENTS 
 

• 1 medium-large head (about 2¼ pounds) cauliflower, cut into florets 
• 3 large eggs, lightly beaten 
• 1 onion, minced 

• 1/3 cup chopped fresh parsley 
• ¾ teaspoon table salt or 1½ teaspoons kosher salt 
• Ground white or black pepper to taste 
• 1 cup bread crumbs or matzah meal  
• Olive oil or vegetable oil for frying 

 
FOR THE COATING 

• 1 large egg, lightly beaten 

• Flour for dredging 
 
PREPARATION 
 

1. In a large pot of salted boiling water, cook the cauliflower, uncovered, until tender but 
not mushy, about 12 minutes.  Do not overcook.  Drain.  Finely chop or mash with a 
fork. 
 

2. In a medium bowl, combine the cauliflower, eggs, onion, parsley, salt and pepper.  Add 
bread crumbs/matzah meal until the mixture is thick enough to mold with hands. 

 

3. Shape the cauliflower mixture into oval patties about 3 inches long and 2 inches wide, 
with tapered ends.  To coat: Dip the patties into the beaten egg, then dredge in the 
flour. 

 

4. In a large skillet over medium heat, heat a thin layer of oil.  In batches, add the patties 
and fry, turning, until golden brown, about 3 minutes per side.  Keep warm in a low 
oven while preparing the remainder.  Serve warm.  Or, reheat in a 250°F oven for about 
20 minutes. 

 
Variation 
Italian Cauliflower Patties (Fritelle de Cavolfiore):  Add ¼ cup grated Parmesan or Romano 
cheese and omit the coating. 
 
 
Recipe adapted from Olive Trees and Honey: A Treasury of Vegetarian Recipes from Jewish 
Communities Around the World by Gil Marks 


