Hanuka Articles & Recipes in the Bergen Record referencing Shaarei Orah
The Bergen Record ran 2 Hanuka articles recently, both of which included references to Shaarei Orah,
including:
A Story on different Latke traditions and recipes, including a Moroccan Latke recipe from Shaarei Orah
Members:
http://www.northjersey.com/food_dining/233265191_Updating_the_traditional_potato_latke.html

A Story about Burmuelos, fried Hanuka Doughnuts, with the recipe by Heidi and Jack Varon's Turkish
tradition:
http://www.northjersey.com/food_dining/Burmuelos_Fried_Hanukkah_Doughnuts.html?page=all

The Text & Images of the Articles can also be seen below:
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A smoked duck and wild rice Hanukkah latke from Joe Godin, chef of Smokey Joe's Tex-Mex BBQ in
Teaneck.

Related:

Burmuelos (Fried Hanukkah Doughnuts)
When the Cuisinart food processor first came out in the 1970s, Joe Godin remembers his dad
Arnold rushing out to buy one for his mom, Natalie. For a very specific purpose: to make latkes.
Each Hanukkah, Natalie, who still resides in their native Fort Lauderdale, was the unofficial
Queen of Latkes in their synagogue, preparing up to 1,000 of these crispy potato pancakes for
family and friends. Before she got the food processor, she would spend hours in the kitchen
hand-grating the potatoes on a red tower grater. The house filled with the scent of spuds frying in
oil. "It was very labor intensive and messy," said Godin, the owner of Smokey Joe's Tex-Mex
BBQ in Teaneck. Besides saving his mom a lot of time, Godin thinks his dad had an ulterior
motive in buying her the fancy kitchen device. "I think he wanted her to make more latkes," said
Godin.
Latkes are among the most traditional of Hanukkah foods, but really it's not the potatoes that lend
them significance on the holiday, it's the oil. Hanukkah celebrates the victory of the Maccabees
— a group of Jews fighting for religious freedom over the much larger Syrian-Greek army. When
the Jews reclaimed the Holy Temple in Jerusalem, they found only a one-day supply of purified
oil to light the menorah. According to the Talmud, a central text of rabbinic Judaism, the oil ended
up stretching out over eight days. Hanukkah commemorates this miracle and is celebrated by
lighting a menorah for eight nights and feasting on foods fried in oil.
Despite their popularity, potato latkes don't have biblical tradition. The custom started relatively
recently with Ashkenazi Jews living in Eastern Europe in the mid-1850s, where potatoes were a
cheap and abundant crop. In old-world Europe, latkes were fried in animal fat, not oil, making it
not kosher to serve latkes with sour cream.
Many Jewish families today experiment with latke variations, adding or substituting potatoes with
zucchini, carrots or sweet potato. And this year with the overlap of Thanksgiving and Hanukkah,
cooks are putting traditional fall vegetables and fruits into latke recipes.

After requests from several of her clients, chef Rama Ginde, founder of Wannabee Chef cooking
school, developed a colorful latke recipe, using apples, carrots, sweet potatoes, nutmeg,
rosemary and cinnamon. "I love using the fall produce and warm spices," said Ginde of
Edgewater. "It can be served savory or sweet with a dusting of confectionary sugar."
Godin of Smokey Joe's has a passion for Asian cuisine, so he developed a fusion latke using
wild rice, potatoes and smoked duck, garnishing it with toasted sesame seeds, just like
Japanese rice cake appetizers.
To add a traditional "Jewish" flavor, Godin said he uses matzo meal in the recipe instead of flour.
The Sephardic tradition
Sephardic Jews, who trace their roots to the Middle East and Spain, don't have a potato latke
tradition and instead use pumpkin, leeks, zucchini and other vegetables abundant in the
Mediterranean. Members of Shaarei Orah, The Sephardic Congregation of Teaneck, shared a
Moroccan latke recipe using zucchini, carrots, potatoes, and cilantro or parsley.
But Sandra Greenberg of Teaneck remains a latke traditionalist. She insists on hand-grating all
of her potatoes and leaving the skin on for added flavor and tradition.
"Hand-grating makes it crispier with a more luxurious and silky mouth-feel," she said. "It tastes
more like Oma [German for grandma] used to make."
* SMOKED DUCK AND WILD RICE LATKES
From Chef Joe Godin of Smokey Joe's Tex-Mex BBQ 494 Cedar Lane, Teaneck; 201-8367427; smokeyjoesbbq.com
Dry ingredients:
1/2 cup matzo meal
1/2 teaspoon baking powder
1/2 teaspoon salt
1/2 teaspoon black pepper
1 teaspoon smoked paprika
Þ teaspoon of cayenne
1 teaspoon ground garlic powder
1/4 cup of white sugar
1 cup of cooked wild rice, left whole.

1 cup of cooked wild rice – finely chopped.
1 cup of shredded scallions
1 cup of smoked duck
3/4 cup raw sweet potatoes, shredded
2 teaspoons, puréed fresh garlic
Wet ingredients:
2 teaspoons toasted sesame oil
4 tablespoons canola oil
6 eggs
1 pint of neutral oil for frying, like canola, grapeseed or peanut oil
In one mixing bowl, mix all the dry ingredients.
Gently beat the eggs in another bowl, then add sesame and canola oils. Add the wet mixture to
the bowl with dry ingredients.
In a shallow frying pan, fill with 1 inch of canola or other neutral oil for frying. Place on medium
heat until just before oil smokes.
Using a large spoon, scoop batter into hot oil and use the utensil to flatten into a 2 1/2 -inch round
(a little bit larger than the size of a silver dollar). Fry for about 2 minutes on each side.
Garnish each latke with some chopped scallions and toasted sesame seeds.
Use some cilantro or parsley leaf for garnish on the plate.
Makes: two dozen 2-inch latkes.
* TRADITIONAL POTATO LATKES
From Rebecca Martin, Fairway Market's director of catering; fairwaymarket.com
5 pounds Idaho potatoes
1/2 pound onions
6 eggs
1 pound of potato starch
3 tablespoons kosher salt

1 tablespoon ground white pepper
2 cups of vegetable oil
Peel and shred the potatoes in a food
processor using the attachment with
large holes. Put the shredded potatoes
into cold water.
Shred the onions using the same food
processor blade, pat them dry. Whisk the
eggs in a large mixing bowl. Add the
onions.
Drain and squeeze the extra liquid from the potatoes. Add to the eggs and onions. Mix well.
Add the salt and pepper to the potato starch, then add to the potato mixture and mix well.
Add the oil to a frying pan so there is an inch of oil covering the pan. Heat the oil to 375 degrees.
Using a large mixing spoon, form 1/4 pound patties of the potato mix. Put the patties in the oil
and fry, without moving or turning, until they are golden brown, approximately 7 minutes. Flip the
patties and fry on the other side.
Remove the patties from the oil and place on a towel-lined plate to drain.
Serve with bowls of fresh applesauce and sour cream.
Makes: 20 latkes

* MOROCCAN LATKES
From Members of Shaarei Orah, The Sephardic
Congregation of Teaneck, 1425 Essex Road,
Teaneck; 201-833-0800; sephardicteaneck.org
3 carrots
4 green zucchini
4 potatoes
4 onions
2 eggs
1 1/2 tablespoons of vegetable or chicken stock

4 tablespoons of flour
1/2 teaspoon baking powder
1/2 teaspoon chopped cilantro or parsley
Salt and white pepper to taste
Oil for frying, such as canola or vegetable.
Coarsely grate vegetables, squeeze the water from the vegetables. Combine with the eggs and
stock.
Add flour along with the baking powder, chopped cilantro or parsley and salt and pepper.
Form into patties and fry in hot oil until golden brown on each side.
Makes: 12 to 16 latkes.
* FALL SWEET POTATO LATKES
From Rama Ginde of Wannabee Chef (wannabeechef.com; 917-449-2459)
2 cups flour, or more as needed
1 1/2 teaspoons baking powder
1/2 teaspoon salt
1/4 teaspoon nutmeg
1/4 teaspoon cinnamon
2 eggs
1/4 cup parsley, minced
1 teaspoon rosemary
2 cups shredded carrots
2 cups shredded sweet potatoes
2 cups shredded apples
Oil or shortening, for frying
Confectioner's sugar, optional5
Sift together the flour, baking powder, salt, nutmeg and cinnamon.

In a large bowl, beat the eggs.
Stir in the flour mixture with spices and herbs. Stir in the carrots, sweet potato and apples.
Heat oil over medium-high heat until hot.
Drop the batter by heaping spoonfuls, turning the latke to brown on all sides.
Dust with confectioner's sugar and serve.
Serves: 6
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* BURMUELOS (FRIED HANUKKAH
DOUGHNUTS)
Hanukkah is the one time a year when eating
fried foods is encouraged, even celebrated.
Burmuelos, fried doughnut puffs, are the
traditional Hanukkah treat of Sephardic Jews,
who trace their roots to Spain, the Middle East
and North Africa. Heidi and Jack Varon,
members of Shaarei Orah, The Sephardic
Congregation of Teaneck, make burmuelos
using a recipe from Jack's Turkish ancestors,
which they call "a Turkish delight."
2 1/4 teaspoons yeast
1 cup of warm water, divided
1/2 teaspoon sugar
1 large egg
2 cups of all purpose flour
1/4 teaspoon salt
Honey Syrup (4 ingredients)
1 cup sugar
3/4 cup cold water
1/2 cup honey
1tablespoon lemon juice
vegetable oil (for frying)
cinnamon
sugar
For batter: Mix yeast, 1/2 cup of warm water and 1/2 teaspoon sugar in medium bowl. Wait
approximately 5 minutes until foamy.
Stir in remaining ingredients and remaining 1/2 cup of water until smooth. The batter will be

loose and sticky.
Cover the bowl loosely with plastic and let rise for 1 hour.
While the dough is rising, prepare the honey syrup: Mix all syrup ingredients together in a 2-quart
saucepan, then slowly bring to a boil over medium heat stirring until sugar dissolves.
Lower heat and simmer for approximately 5 minutes. Turn off heat source but keep syrup warm.
Frying the doughnuts: Heat 1 1/2 inches of oil in a heavy pot. Drop a teaspoonful of dough into
oil. It may be useful to use a greased spoon and moistened hands. Doughnuts will float to the top,
turn to fry evenly. The doughnuts will fry quickly. Dry on paper towels. Do not crowd the pan; fry a
few at a time.
Roll in cinnamon mixed with sugar or dip in honey sauce.
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