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Entrees



Cut the chicken breast into really thin pieces of
schnitzel and place on a large, wide tray or large
plate.
Salt the pieces and let them sit for 10 mins. After,
dry the chunks well with paper towel.
Prepare the dishes for dipping: 
1 plate with flour,
1 plate with eggs (add a little salt to the eggs and
beat them with a fork).
Use a flat and wide bowl/tray with breadcrumbs
(panko), finely crushed Bissli, spice mix/paprika
and salt.
Side Note: With one hand dip the chicken into the
dry ingredients: the flour and the breadcrumb
blend. With the other hand dip into the wet
ingredients: chicken breast and eggs. That way
your hands will stay relatively clean.
Take a chunk of chicken breast, dip it in flour,
then in eggs and finally in the breadcrumb blend
and place in a large tray. Do the same with all the
other chunks. To create an even thinner piece of
schnitzel when the breadcrumbs stage is reached,
it is recommended to crush the piece on the
breadcrumbs with your palm.
Finish coating all the chicken pieces before
starting to fry. Heat half of the oil in a large deep
skillet, over high heat and fry the schnitzels.

Instructions
1.

2.

3.

4.

5.

6-8 skinless, boneless chicken
breast halves, 1/4-inch-thick
2.5oz bag of BBQ Bissli 
2-3 cups panko
1 tbsp bbq/grill spice mix or paprika
1 cup of flour/cornstarch
pinch of salt
1 egg
1 cup Canola/vegetable oil for frying

Israeli Crispy
Schnitzel 

Ingredients

Description
Schnitzel, came originally from the German
cuisine. The name and idea was borrowed

by European Jews, and today Israeli
children are practically raised on chicken

schnitzel.
Served in half  of a baguette or pita as a
street food (Israeli salad, with coleslaw,

pickles and mayo or for a spicy version you
can use Yemenite schug or harrisa
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2 tbsp olive oil
1-2 clove garlic, minced
4 cups ripe diced fresh tomatoes
2 tbsp tomato paste
1 tsp sugar
salt and ground black pepper
1 tbsp paprika
6 eggs

1/2 onion, peeled and diced
1 bell red pepper, seeded and
chopped
1/2 tbsp fresh chopped
parsley (for garnish)
1 tsp mild chili powder (or any
other spice)

Optional * -  

Heat a sauté pan on medium with olive oil in the
pan. Add chopped onion* and sauté for a few
minutes until the onion begins to soften. Add
garlic and continue to sauté until the mixture is
fragrant.
Add the diced bell pepper*, sauté for 5-7 mins
over medium until softened, and add the paprika.
Add tomatoes and tomato paste to pan, stir until
blended. Add salt, pepper and sugar, stir, and
allow mixture to simmer over medium heat for 7-
10 mins until it starts to reduce and soften.
At this point, you can taste the mixture and spice
it according to your preferences*. Add salt and
pepper to taste. Keep an eye on the skillet to make
sure that the sauce doesn't reduce too much,
which can lead to burning. Add water if needed.
Break each egg individually into a small bowl,
create a well in the sauce and gently pour the egg
in. Do the same for all the eggs. Salt the eggs
slightly. 
Cover the pan. Allow mixture to simmer for 5-7
mins, or until the eggs are cooked and the sauce
has slightly reduced. 
Some people prefer their shakshuka eggs more
runny. If this is your preference, keep an eye on
your eggs as not over cook them.
Garnish with the chopped parsley*, if desired.

Instructions
1.

2.

3.

4.

5.

6.

7.

8.

Description
Shakshuka is one of Israelis' most loved
foods. The dish, which was brought to

Israel by Jewish immigrants from North
Africa, traditionally consists of spiced
stewed tomatoes topped with poached
eggs. In the Arab world Shakshuka

comes in many variations.

   Israeli Shakshuka 

Ingredients
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6-8 chicken drumsticks or 4 chicken legs
2  tbsp hawaij spice
2-3 peeled onion cut halves or quarters
8-10 cloves of garlic
2-3 carrots peeled and cut into 2 inches
pieces
3-4 medium red or Yukon gold potatoes
peeled and cut into quarters
1-3 celery stalks cut into 2 inch pieces
1 tbsp vegetable oil
1 bunch cilantro cleaned, rinsed, and
finely chopped.
1 tsp salt to taste (less salt if you add the
chicken powder)

1/2 tsp turmeric
1  tbsp chicken soup powder
1 zucchini cut into 2 inch pieces

Optional* -

Place chicken pieces in an 8 quart
stock pot. Add about 12-14 cups of
water to the pot (about 2/3 of the
way high). Bring to a boil and simmer
for a few mins, skimming the foam
that rises to the top.
Add and stir 2 tbsp hawaij, (1/2 tsp
turmeric* 1 tbsp chicken soup
powder*),1 tbsp salt, onion and garlic
cloves into the pot. Bring to a boil.
Reduce to medium heat and let the
soup cook for 15 mins, keeping an eye
periodically to make sure the simmer is
low and bubbling but not boiling too
rapidly. 
Add the potato chunks, slices of
carrots, celery, cilantro and zucchini*.
Bring back to a low simmer and
continue to cook for 30 mins more, or
until the carrots and potatoes soften.

Instructions
 

1.

2.

3.

 
 

Recommended: dip challah or traditional
Yemenite-pita or Lachuch in the soup.  
 

Ingredients

Yemenite Chicken
Soup 
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Description
Yemenite chicken soup is traditionally served as

the entree of the Shabbat meal on Friday
evening and in social events.

The broth of this soup is spiced with hawaij, a
Yemenite spice blend that can be purchased at
most Jewish markets and very healthy due to

the high amount of tumeric in it.



Place beef pieces in an 8 quart stock
pot. Add about 12-14 cups of water
to the pot (about 2/3 of the way
high). Bring to a boil and simmer
for a few mins, skimming the foam
that rises to the top.
Add and stir 2 tbsp hawaij, 1/2 tsp
cumin, 1 tbsp paprika, salt, onion
and garlic cloves into the pot.
Reduce heat to a medium and let the
soup cook for an 1 hr 30 mins until
meat softens. Keep an eye
periodically to make sure the simmer
is low and bubbling but not boiling
too rapidly, Add water if needed.
Add the potato chunks, slices of
carrots, celery and the cilantro.
Bring back to a low simmer and
continue to cook for 30 mins more,
or until the carrots and potatoes
soften. 

Instructions
 

1.

2.

3.

 
Recommended: dip challah or traditional
Yemenite-pita or Lachuch in the soup.  
 

2 tbsp olive oil 
2-3 medium onions peeled and diced
2 lbs beef stew meat with bones
1 tbsp paprika
1/2 tsp cumin
2 tbsp hawayej spice blend
8-10 cloves of garlic
2-3 carrots peeled and cut into 

3-4 medium red or Yukon gold potatoes
peeled and cut into quarters
2 celery stalks cut into 2 inch pieces
1 bunch cilantro cleaned, rinsed, and cut
as you like, plus more cilantro to garnish
3-4 whole all spice pieces
2 bay leaves
salt to taste

     2 inch pieces

Ingredients

Yemenite Beef Soup 
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Description 
Yemenite beef soup is traditionally served as
the entree of the meal on a holiday evening

and in social events.
The broth of this soup is spiced with hawaij a
Yemenite spice blend that can be purchased
at most Jewish markets and very healthy due

to the high amount of turmeric in it.



6 pitas sliced in half
olive oil

rosemary/thyme

1.3 lbs of fresh ground beef or 1lb beef
and 1/2 pound lamb like neck, ribs,
shoulder or 1 pack of Impossible meat
a bundle of parsley, finely chopped
a large, peeled and finely chopped onion
1 1/2 tsp salt
1/2 tsp baking soda
1/2 tsp cinnamon
1 tsp ground black pepper

a handful of finely chopped nuts:
choice of almonds, pistachios or pine
nuts(the most common)
1/2 tsp baharat spice

Optional* - 

For kabab mix:

Optional * -

 

Prepare the kababs: Put all the
ingredients* in the bowl and mix until
uniform. Divide the mixture into 12 equal
parts.
I highly recommend to add 1/2 lb
ground lamb / lamb fat to the meat
mixture to give more flavor.
The Arayes : Fill the pita halves with
the meat mixture. Compress well to keep
the edges void of the mixture. Then you
can cut into quarters if you want.
Brush with olive oil (can be sauteed with
rosemary and thyme*) on the pita in all
directions. Roast on a grill or pan:
Place the halves of the pita with the
opening down, and roast until the meat
is browned. Then turn on the other
sides until  they are also golden.
Transfer to a preheated oven at 350°F
for 5 mins, until the meat is cooked and
the pita is crispy. (If you cook over a
grill, make sure to lower the heat so it
will golden without burning).

Instructions
 

1.

2.

3.

4.

5.

6.

Description
 

While newer to the food scene,
Arayes עראייס is one of the most

famous street foods in Israel. 
It is recommended to serve with

tahini.

"Arayes" - a
Lebanese/ Syrian Dish  

Ingredients
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2 medium yellow onions

3 garlic cloves - ground

1 bunch parsley

2.2 lbs/1 kg ground beef

1/2 lb/200g ground lamb/lamb fat -

recommended

salt and  ground black pepper

1 tbsp ground allspice/Jerusalem mix

1/2 tsp ground nutmeg - recommended

1/2 tsp cinnamon

1 tsp baking soda powder

Chop the onion, garlic, and
parsley very small.
Add the beef, lamb, and the
spices. Mix it with your hands
until all is well combined forming a
pasty meat mixture.
Grab a fistful of the meat mixture
and mold it on a metal/wood
skewer. Another way to prepare
it, is without a skewer in a shape
of a hot dog or flat meatball
(similar to a thick sliders). For
best results, make sure each
kebab is about 1 inch in
thickness. 
Place the kababs on the lightly
oiled, heated grill/grill pan. Grill on
medium-high heat for 4 mins on
one side, turnover and grill for
another 3-4 mins. 

Instructions
1.

2.

3.

4.

Ingredients

Kabab - the Popular
Turkish Dish

Description
Kebab means roast beef in Syrian and Turkish
Aramaic. Worldwide, and especially in the Arab
Libnt and Turkey, common in many versions of
kebab and the term means varies in different

countries Israel is popular among Mizrahi Jews
mainly from Turkey. In the Talmud, the

Aramaic word kababa comes in the sense of
meat roasted on coals.
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1.1lbs/500g of ground beef(not
lean) + 1/4lbs/100g of ground beef
/lamb fat(recommended) 

1 large chopped onion
2 crushed garlic cloves
1/4 tsp ground black pepper
1/2 a bunch of parsley - chopped  
3 tbsp olive oil
1/2 tsp cumin
2 tsp paprika
1/2 tsp salt
Pinch of cinnamon
1 package of puff pastry thawed
overnight in the fridge (2 sheets)
1 egg
sesame seeds

*Use veggie ground beef if vegetarian Heat the oil in a large skillet over medium-high
heat.
Add the onion and a little salt and sauté for
about 10 mins until the onion turns golden.
Add crushed garlic and sauté for half a min. Add
the cumin, paprika, salt and pepper and sauté for
a few additional seconds.
Add the ground meat, cook for about 2 mins on
one side while breaking up the meat. When the
meat starts to brown, mix it well in the pan
constantly dismantling it into "crumbs". Cook for
about 4-5 minutes, until all the liquid has
evaporated. Notice that in the end there is a
fatty liquid.  That is actually the fat that
dissolves which is fine, as it will keep the meat
extremely juicy.
Add the parsley and mix well. Transfer the
mixture of meat to a bowl and let it cool
completely.
Preheat oven to 390°F/200°C.
Open the 2 rectangles of puff pastry and place on
a clean work surface.
Beat the egg well with a little salt.
Place half of the meat on each piece of dough,
smear the egg over the frame of the dough and
roll it once, then close on the sides with a fork.
Place the rolls on a baking sheet lined with
parchment paper.
Put the rolls in the refrigerator for 10-15 mins.
Brush the rolls with the beaten egg, sprinkle with
sesame seeds and place in the oven for 25-30
mins, until nicely browned.
Remove from the oven and let the burekas cool
slightly and then slice.

Instructions
 

1.

2.

3.

4.

5.

6.
7.

8.
9.

10.

11.
12.

13.

Reccomended: serve with mushroom sauce
Note: You can wrap the burekas well and freeze
them. When serving, thaw and heat in the oven.

Description
Burekas filled with meat is a
nostalgic dishes in Israel!

  Loved by everyone, men, women
and children, so this is an ultimate
dish you should know. It is easy to
prepare and does not require any

special skills.

Meat Burekas
 

Ingredients

ב˙יאבון, 
Tomer Hillel

בס"ד



4-6 fish fillets (best if you use a salmon,
white grouper, sea bass or snapper)
1 red bell pepper, cut into long strips
5 large garlic cloves - coarsely chopped
1/2 tbsp turmeric
2 tbsp paprika
pinch of cumin
1.5 cups water
1 tsp sugar
1/2 cup extra virgin olive oil
1 bunch fresh cilantro, cut into 1-2
inches pieces (you may substitute fresh
parsley if you prefer)
1 small can of diced tomatoes
lemon juice from 1 lemon

2 large red chili peppers
salt and ground black pepper to taste

Optional - 

For this recipe, you will need a sauté pan,
it’s like a wide, deep skillet with higher
sides. Before you start cooking, keep a
few pieces of the cilantro for garnish.
Place the cilantro, bell pepper slices,
diced tomatoes, garlic and chili peppers
into the pan. Add the water and cook it
covered on low temperature for 10-15
mins.
Salt the fish slightly and pour the lemon
juice over them, let the fish marinate
with the salt and lemon for 10 mins, but
not longer than that.
In a small bowl, mix together the olive
oil, and spices. Dip the fish in the oil
mixture, coating them evenly. place them
in the pan and pour the rest of the
mixture over everything.
Turn the heat on high, and bring to a
boil. As soon as the water boils, reduce
heat to medium and cook for 10-15
mins. Then uncover the pan. The mixture
should be simmering lightly at this point.
Allow mixture to simmer uncovered for
another 5 minutes, and garnish with
Chopped cilantro.

Instructions
1.

2.

3.

4.

5.

 

Ingredients

Moroccan Fish
for Shabbat

Description
In many homes in Israel, a Shabbat evening
without fish is not a Shabbat evening. 

The fish is a symbol of blessing, pleasure and
abundance just as the Sabbath is a time of

pleasure and rest. And the Moroccan fish is the
most famous version for Shabbat table in Israel.
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Sides
Creamy mushrooms-potatoes gratin
Potato Salad with Mayonnaise
Schug
Moroccan Matbucha
Roasted Eggplant Salad and Tahini
(Baba Ganoush)
Hummus
Cheese Bourekas
Challah 
Yemenite Kubaniyot

 

 

 

 

 

 

 

 



6-7 medium potatoes
2 tbsp olive oil
8 oz baby bella mushrooms,
sliced
1 small chopped onion
2 cloves of crushed garlic or
1/2 tsp garlic powder
1 tbsp butter (15g/0.5oz)
1 tbsp cornstarch
1 cup of milk
Heavy cream 500ml/16oz 
100g/3.5oz of grated pizza
cheese/mozzarella cheese
1 tsp sugar
1 tsp salt
1/4 tsp ground black pepper

1 tbsp mushroom soup powder
thyme

Optional * - 

Preheat oven to 350F°/180°C.
Cut the potatoes into slices about 1/4 to 1/2 of an inch
thick and place in a saucepan with water until all potatoes
are covered.
Add about 1 tablespoon of salt, put on high heat and bring
to a boil. Once the water is boiling, immediately drain the
potatoes and cool slightly.
In a small saucepan, heat the olive oil over medium heat,
add the onion and some salt and fry until golden, about 7
mins. 
In the same pan add  the  mushrooms and sauté them with
a bit of salt and pepper (and thyme*) for about 5-10 mins.
Add the crushed garlic, fry for a few seconds.
Add the butter, stir until it is melted. Add the flour, mix well
for a few seconds, until the bottom of the pot is covered
with a thin layer of sticky flour.
Add the milk and stir until the mixture thickens slightly.
Add the cream and stir until the sauce reaches a boil.
(*Add  the  mushroom powder)
Turn off the heat, add the sugar, salt, black pepper and
grated cheese and stir well until the cheese is completely
melted in the sauce and add the mushrooms in and mix  it
well.
Put half of the sauce into a baking pan. Arrange the potato
slices in layer on top and pour on the rest of the sauce. You
can sprinkle some grated cheese on top if you feel like it.
Put in the oven and bake for about 50 mins or until the top
layer is slightly browned.
*Garnish with thyme and serve. 

Instructions
 

1.
2.

3.

4.

5.

6.
7.

8.
9.

10.

11.

12.

13.

Description
Creamed potatoes and mushrooms

are a combination that is very
hard to resist, with cream wraps
everything!  This is definitely one
of the coveted dishes for Shavuot!

Creamy Mushroom-
Potato Gratin
Ingredients
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Boil (in the same pot) the potatoes
and the carrots until you can poke
a fork smoothly through them.  (If
you want eggs*, boil them in a
small separate pot)
Pour the water out the pot and
leave the potatoes & carrots (and
eggs) until  they cool off and peel. 
Dice the potatoes, carrots, pickles
and eggs to medium size cubes
(similar to Israeli salad but not as
small).
Add salt & pepper to taste.
Add the mayonnaise and mix
gently.
Best serve in room temperature on
the same day (therefore, for best
taste, make right before the meal).

Instructions
 

1.

2.

3.

4.
5.

6.

 

Ingredients
4-5 large red/yukon gold
potatoes
2-3 carrots
3 Israeli pickled cucumbers 

2 tbsp mayonnaise
salt and ground black
pepper to taste

2 egg 

     in vinegar/brine 

Optional* - 

Potato Salad with
Mayonnaise 

Description
Mayonnaise or Russian Salad is

an Israeli salad originating
from the Ashkenazi kitchen, and

is a version of a salad known
worldwide as "Oliver", a

traditional Russian salad.
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Cut the stem off of the hot peppers
(but not the seeds!). Make sure you
get the small and thin hot peppers
like in the picture.  They can usually  
be found in a Latin grocery.
Chop roughly and add together with
the garlic to the food processor
about 30 seconds.
Roughly chop the cilantro and add
to food processor with the remaining
ingredients for about another 30
seconds.
Transfer to a clean & sealed jar.
 Another option is to freeze some in
small Ziploc bags and transfer to
the fridge when ready to use.

Instructions
1.

2.

3.

4.
5.

12 red and green hot peppers
1 tsp salt
1 head of garlic - peeled
1 bunch of cilantro
1 tsp cumin
1/2-1/4 cup - water

1 tsp cardamom - optional
Optional* - 

Ingredients

Schug - Yemenite
Hot Sauce 

Description
Nobody does spice quite like the

Yemenites, and schug is the “crown
prince” of spicy condiments in

Israel. It’s a fiery, garlicky, herby
green & red sauce that adds a
spicy kick to all kinds of foods.
Schug is named after the mas-

chag, which is a traditional
grinding stone used to break down
the raw peppers and garlic into a

paste.
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Seed the peppers and slightly cut the skin of
the tomatoes twice from the bottom to top
like an X.
Roast or cook the bell peppers and the
tomatoes in boiling water for 15-20 mins.
Peel off the charred skin. Chop the roasted
skinned pepper flesh and dice the peeled
tomatoes into large chunks.
Seed the jalapeno, then mince it.
Recommended to use gloves for this step. You
can add more jalapenos for more heat if you
like a spicy matbucha. 
In a medium saucepan, combine peeled diced
tomatoes and bell peppers, minced jalapeno,
garlic, sugar, chili pepper flakes, and salt.
Bring to a simmer over medium medium  heat.
Pour the oil and the paprika into the pan
and stir.
Let the matbucha cook for about 30 mins
more, stirring every 5 mins. Towards the end
of cooking, taste the mixture and adjust
seasoning as desired-- more sugar for
sweetness, chili pepper flakes for spice, and
salt if needed.

Instructions
1.

2.

3.

4.

5.

6.

2 red large bell peppers (1 can of
bell peppers)
1 medium jalapeno (or more to
taste)
6 large tomatoes peeled and
diced (or 2  cans of diced
tomatoes)
2 clove garlic, minced
1/3 cup extra virgin olive oil
1 tbsp paprika 
1/2 tsp salt
1 tsp sugar

Ingredients

Moroccan Matbucha 
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Description
Moroccan Matbucha is a

popular  dip in Israel especially
for the Shabbat table and a

BBQ - tomato salad with
(roasted) peppers, jalapeno,
garlic, olive oil and paprika. 



Roast the eggplant on the grill on all sides
until their peel turns black, about 15-25
mins. for a medium eggplant (you can wrap
the eggplant in foil). Make sure there is
small opening cut at its bottom so that it
does not explode from the heat.
Take them off the grill when they are really
soft and lose half their volume. Stab the
eggplant with a knife at the bottom and
sides and place them in a colander with a
plate underneath to drain for about 30
mins - 1 hr.
Peel the eggplant skin, remove the steam,
and place it in a bowl.
Add the squeezed lemon to eggplant
immediately so they do not turn black.
Crush the eggplant with a fork or cut thinly
with a knife.
Add the crushed garlic, olive oil, salt, pepper,
cumin, and raw tahini. Mix well until
uniform.
You can add parsley or cilantro to garnish.

 

Instructions 

1.

2.

3.

4.

5.

6.

7.
 

2 medium eggplants
1-2 crushed garlic cloves or
(1/2 tsp garlic powder)
2 tbsp squeezed lemon juice
about 1/2 tsp salt or to taste
a pinch of ground black pepper
a dash (1/8 tsp) of cumin
1-2 tbsp raw tahini
2 tbsp olive oil
chopped fresh cilantro or
parsley to garnish

Ingredients

Roasted Eggplant Salad
and Tahini - "Baba

Ganoush"

Description
A simple and easy recipe for roasted
eggplant salad with tahini (Baba

Ganoush) which can be a great dip
for any BBQ, Shabbat/holiday or

any other festive meal!
I prefer the roast of the eggplant on
the grill, in my opinion it is the most

delicious and gives a great smoky
flavor. You can also roast the

eggplant in the oven.
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Reserve 7 or 8 beans to use as garnish* 
Place rinsed, drained beans in a saucepan and cover
with water and 1/2 tsp baking soda/baking powder.
Bring to a boil and cook for about 1-2 hrs to soften
and  can crush into paste easily by hand. 
Drain the chickpeas, reserving some of the cooking
water and cool both down in the fridge.
With the food processor running, drop the whole garlic
cloves in so they get finely chopped.
Add the drained chickpeas, and process for 2 mins and
cool it down.
Then add the tahini (Har Bracha is best), cumin,
lemon juice, and salt. Process until completely combined
(by hand it's even better).
Stream a bit of the cold water you saved in through the
lid of the food processor until you reach your desired
creamy consistency (be careful not to add too much).
Spoon the hummus out into a shallow bowl, and with
the back of a spoon, make a groove for a generous
drizzle of olive oil, sweet paprika + cumin, za’atar,
chopped parsley, and the reserved chickpeas. You can
even top with sauteed mushrooms & onion with cumin
(1 tsp), pinch of paprika, salt, pepper and garlic
powder.*
Serve immediately with warm pita bread or fresh cut
veggies. Enjoy! 

 

Instructions
1.
2.

3.

4.

5.

6.

7.

8.

9.

10.

*Store in an airtight container in the fridge for up to 3-4
days.
 

1 (15oz.) can of chickpeas,
drained and rinsed
1/2 tsp baking soda
1-2 medium cloves of garlic -
crushed
1 cup tahini paste
1/2 tsp ground cumin
1 lemon, juiced, to taste
1 tsp salt

za'tar
sweet paprika + cumin
chopped parsley
mushrooms 

Optional* garnishes with olive oil- 

Ingredients

"Hummus" - the
Most Popular Dish in

the Middle East

Description
Hummus is an incredibly popular
Middle Eastern dip and spread.

Not only is hummus delicious, but it is
also versatile, packed with nutrients

and has been linked to many
impressive health and nutritional

benefits.

בס"ד
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Preheat the oven to 180°C/350°F.
Cover a baking pan with parchment
paper.
With a knife or pizza cutter, cut the
pastry into 10x10cm/4"x4" squares.
Mix the cheeses in a bowl and add the
egg and black pepper.  Mix well.
Add a teaspoon or two of the cheese
filling in the center of each pastry
square, and close into a triangle shape.
Tightening/sealing the edges with a fork.
Place the bourekas on the parchment
paper, brush with egg and sprinkle
heavily with the sesame seeds.
Bake 20-25 mins, or until golden brown.
Wait about 10 mins to cool down before  
eating.

Instructions
 

1.
2.

3.

4.

5.

6.

7.
8.

1 pack of puff pastry

12oz/340g feta cheese
8.8oz/250g yellow cheese 28%
/cheddar cheese /kashkaval
cheese, - Shredded! 
1 egg 
1/4 tsp ground black pepper 

1 egg, beaten
Sesame

For the filling:

Topping:

Description
These baked, stuffed pastries

are very popular in Israel.
Sephardic Jews who settled in
Turkey adopted the pastry,

known as  börek.  They merged
it with their version of the
same dish (empanada) and

adapted it to make it
kosher. Börek + empanada = bo
ureka. The bourekas was born! 

Cheese Bourekas 

Bourekas are made with a variety of
savory fillings, including cheese,

potatoes, mushrooms, meat,
spinach, and eggplant. 

Ingredients
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1.1 lbs /500g of
sifted bread flour
1/4 cup sugar or
honey
1 tbsp of dry yeast
1/2 tbsp salt
1/4 cup oil
1 egg
About 1 -1 1/2 cups
of water 

Challah for Shabbat 
& holidays 

Put all the dry ingredients into the mixing bowl and mix slightly. Add the oil,
egg and water and knead the dough for about 7 mins, at low speed. The
dough should come out smooth and slightly sticky. While kneading, check the
dough and if necessary add a little more water.
Transfer the dough to a greased bowl with a little oil and also grease the
dough surface so it will not dry.
Cover with plastic wrap and let the dough rise for about 1-1.5 hrs,
(depending on room temp) until it doubles.
Take the dough out of the bowl and divide into two equal parts (two
challahs).
Take one part, divide it into 3 equal parts and roll each part into a ball.
Flour the work surface a little, not too much. Take one of the balls and roll
to form a long strip/rope and roll the edges of the strip to be slightly more
squishy and thin from the middle. Repeat for all 3 rolls. Then braid.
It is important not to braid too tightly, so that the strips have room to
swell. When you reach the end, tighten the strips together, roll the edges
slightly and insert the edges slightly in, under the challah.
Put on parchment paper on a baking pan.
Grease the challah slightly, and cover with towel.
Allow the challahs to rise for about 40 mins-1 hr (depending on room
temp) until they almost double their volume.
Preheat oven to 350°F/180°C.
The way to check if the challahs  have risen properly, is to press the finger
slightly on the dough, if the dough bounces back slightly, it means that the
challahs are ready to go into the oven. If it returns to the top, you should
give them more time to rise, and if it does not return at all, the challah has
probably risen too much and they will not rise in the oven or be airy.
With a brush, gently brush on the egg yolks and sprinkle with sesame seeds,
everything bagel mix etc and  some salt.
Put in the bottom third of the oven for about 25-30 mins.
The way to check if the challah has baked properly is to pick them up
carefully and look at the bottom. It must be brown or its internal heat has
to reach 190°F.
As soon as they come out of the oven, cover them with a towel so the outer
layer comes out soft.

Instructions
 

1.

2.

3.

4.

5.
6.

7.

8.
9.

10.

11.
12.

13.

14.
15.

16.

Ingredients
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Description
Challah is the food that

connects most to Shabbat.
It can be find in Israel on

Thursday & Friday in sweet &
regular versions. The challah in

Israel  is usually a water
challah with no eggs. 



7 cups (1 Kg) - all purpose/bread
flour
2 tbsp - dry yeast
1 cup - sugar
1 tbsp - salt
3-4 cups - water
3.5 oz/100g - butter / margarine
1 egg - (to brush before baking) 
sesame or everything 

3-4 fresh tomatoes
1 tsp cilantro paste
salt, pepper, garlic powder to taste

     bagel spice, chives
For the dip

In a bowl, mix the flour with the yeast, sugar,
salt and water - the dough should be wet.
Knead the dough about 10 mins (until the
ingredients come together well) and leave it to
rise for about 10 mins.
After rising, knead again for a few more mins,
and let rise again for about 30 mins.
After the second rising, divide the dough into
12 balls.
Divide the melted margarine (or butter) in
two halves and spread one half on the
counter.
Spread/roll the dough into long and narrow
strips of dough, spread butter/margarine on
it, and roll it into a shape of a rose.
Arrange in a disposable baking pan.
Brush it with an egg and sprinkle with sesame
seeds or everything bagel spice, chives or
whatever you like (to taste)*.
Bake in a 350°F preheated oven for about
45-55 mins, until Kubaniyot are  golden
brown.
Traditionally served with crushed fresh
tomatoes, a bit of finely chopped cilantro, bit
of garlic and salt and pepper to taste.
together with sliced hard boiled egg. To make
it spicy add Yemenite schug (see recipe pg.
14).

Instructions
1.

2.

3.

4.

5.

6.

7.
8.

9.

10.

Description
Kubaniyot - Yemeni Yeast Pastry for

Shabbat lunch.
There are pastries that want to gobble
up in the morning, noon and evening.
Kubaniyot, a Yemeni layered pastry, is

definitely one of them. Traditionally
eaten with crushed fresh tomatoes(with

cilantro), schug and hard boiled egg.

Kubaniyot - a
Yaemenite Shabbat

Dish
Ingredients

ב˙יאבון, 
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Desserts

Israeli Biscuit Cake
Israeli Yemenite Zalabyot
Israeli Baked Cheesecake
Israeli Chocolate Balls
Chocolate Rugelach
Rolled Cookies Filled with
Dates/Chocolate
Cheese Blintzes with
Berry Sauce



 Start by whipping together the heavy
cream, ½ cup of milk and vanilla pudding
mix. 
Add  the 5% yogurt/Israeli cream cheese to
the whipped cream and mix.
Prepare a bowl with 1 cup of milk and dip
each biscuit in the milk for 2 seconds.
Place the biscuits in a single layer on the
bottom of a small square pan.
Spread cream on the biscuits and place
another layer of dipped biscuits on top.
Repeat until all the cream in finished to
complete 3 layers.  The top layer should be
cream.
Sprinkle grated chocolate on top.
Refrigerate for at least 2 hours to firm.

Instructions
 

1.

2.

3.

4.

5.

6.

7.

1 sleeve (8.8oz/250g)of tea biscuits - Petit
Beurre Biscuits
1 box (8.5 fl oz/250ml) of whipping cream
½ cup whole milk (for mixing with the
cream)
1 cup of whole milk (for dipping the
biscuits)
1 pack of vanilla instant pudding
2.8oz(80g)
8.8oz(250g) 4%-5% plain whole milk yogurt
or Israeli cream cheese 5%
½ bar (50g) of dark chocolate, grated

Description
This biscuit cake is the

ultimate Israeli dessert. It is
very easy to make, no baking
is needed, and the kids love
making this nostalgic cake.
The result is as amazing as

its ease of preparation!

Israeli Biscuit Cake 

The cake can be served half frozen. If you do
this, you should first put the cake in the fridge

for about 4 hours before serving. 
You can use Lotus or Oreo cookies instead of

the tea biscuits.

Ingredients
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In a bowl, mix the flour with the yeast, sugar,
salt and water .  The consistency of the
dough should be very soft &  wet.
Knead the dough about 10 mins (until the
ingredients come together well) and leave it to
rise for about 10 minutes.
After rising, Knead again for few more
minutes, and rise again for about an hour.
The dough is going to be very sticky, so get
your hands wet with oil or water.
Warm up the oil in a frying pan on medium
heat.  The oil should cover about 2/3rds of
the pan.
Take a ball of dough the size of your fist and
flatten it to 1 inch thick and place it carefully
in the deep oil.  The oil will bubble when the
dough is placed in the pan. (Make sure the
dough isn't too thick and the oil isn't too hot
or it will be doughy inside)
Turn it over once, making sure the each side is
golden-brown.

Instructions
 

1.

2.

3.

4.

5.

6.

7.

7 cups (1kg/2.2lbs) - all
purpose flour (25-30
servings)
2 tbsp - dry yeast
1 cup - sugar (granular)
1 tbsp - salt
4-5 cups - water
vegetable /Canola oil for
frying

eggs
Optional* -

Description
Zalabia, a type of fried

dough similar to that of a
doughnut, is a tasty
dessert in the sweet

version. 
Traditionally Zalabia is a
savory food served with
crushed fresh tomatoes
and hard boiled eggs.

Yemenite Zalabyot 
Ingredients

ב˙יאבון, 
Tomer Hillel
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Savory: Best served hot with crushed fresh
tomatoes, a bit of finely chopped cilantro, garlic,
salt and pepper to taste. To make it spicy add
Yemenite Schug. Traditionally you will find it

served with sliced hard boiled egg.
Sweet: Cover with granular sugar on all sides 



Beat the whites eggs until firmly whipped and gradually add
the sugar cup until whipped.
In a separate bowl, place the cheese, vanilla extract, flour,
instant pudding and the yolks and whisk for a few seconds
to prevent lumps.
Gently transfer the egg white mixture to the cheese bowl and
gently mix in by folding until fully mixed.

For the first 10 -15 mins bake it in 465°F. 
Remove the cake from the oven as it cools. Put the knife in 1
inch deep and loosen the edges of the cake to allow it to rise
freely without sticking to the edges of the cake pan (prevent
the crust) from cracking.
Bake it for another hour at low temperature (about 290°F).

Put a container of water in the oven (on a lower rack) to
create a moist environment that prevents cracks in the
cake.
To check if the cake is cooked fully, insert a toothpick into
the cake and if it comes out clean, then it is ready.
Anything can be used for topping (only after the cake has
cooled), whipped cream with dark chocolate
flakes/berries/pomegranate seeds and more.

Instructions
1.

2.

3.

The baking is divided into 2 stages:
1.
2.

3.
Highly recommended: 

1.

2.

3.

For whipped cream topping
Beat the heavy whipped cream (cold from the fridge), the milk,
and the vanilla instant pudding, apply the whipped cream on top
of the cake and add topping as you wish.
 

750g/26 oz plain yogurt cheese
5% or Israeli white cheese 5%
3 tsp vanilla extract
5 tbsp of potato or corn
starch
3 tbsp instant vanilla pudding
6 eggs, separated
1 cup of sugar

250g/8 fl oz of heavy whipped
cream
2.8 oz/80g vanilla instant
pudding
1 cup of whole milk

For topping whipped cream

 

Ingredients

Israeli Baked
Cheesecake

Description
Israeli cheesecake is quite different
from a typical American cheesecake.

This version is much lighter and
airier, with the cake filling and
topping more like whipped cream

than a dense and thick American
cake and..with less calories!

 

ב˙יאבון, 
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Crush the cookies – an easy way to
do this is in a bag with a rolling
pin. Leave some bigger pieces –
these will make the balls nice and
crunchy.
Add sugar, cacao, vanilla and
melted butter and mix (best to do
this by hand). It's optional to add
3.5oz melted dark chocolate.
Add milk as needed until you get a
mix that is a bit sticky – this will
enable the dips to cling to the
balls.
Form into little balls with your
hands, and cover them in coconut
flakes/sprinkles* as you wish.

Instructions
 

1.

2.

3.

4.

 
 
 

8.5 oz of tea biscuits/Petit Beurre
Biscuits
4 oz of margarine or unsalted butter
8 tbsp sugar
5 tbsp cocoa powder
1/4 cup milk/ soymilk (if you want it
parve)
1 tbsp vanilla extract

3.5oz melted dark chocolate 
coconut flakes/sprinkles 

Optional* - 

Description
Chocolate balls are as

iconic as falafel in Israel,
at least for the kids.

Kadorei shokolad, as they
are known in Hebrew, are
part of the quintessential

Israeli childhood.

Israeli Chocolate
Balls 

Ingredients
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Thaw your puff pastry overnight in fridge, or for an
hour out on the counter (if frozen)
Melt the butter and the dark chocolate, and mix it
together with the rest of the chocolate filling
ingredients in a bowl. Place in freezer for 15-20
mins, until firm.
Spray oil on rectangles (same size) sheets of puff
pastry  and roll into a thinner layer.
Spread the filling  onto one of the rectangles, leaving
1/4 inch border and cover with the second
rectangle.
Cut the rectangles into triangles, the size the you
want ,but it should look like this
Working from the wider end, roll up each rugelach
and place point side down on baking sheet lined with
parchment paper. 
Preheat oven to 350°F/180°C. 
Beat the egg in a small bowl and brush each
rugelach with the egg wash. 
Bake for 20-25 mins.
Boil the water, add sugar and lemon juice. simmer
for few minutes and let it cool down.
Right away, when the Rugelach is done baking,
spread syrup generously.

Instructions
 

1.

2.

3.

4.

5.

6.

7.
8.

9.
10.

11.

 

12oz puff pastry dough 
1 egg

100g/3.5oz of butter
100g/3.5oz of dark chocolate broken
into cubes
4 tbsp powdered sugar
1/4 cup cocoa powder
1/2 tbsp vanilla extract
1/2 tbsp of cornstarch
pinch of salt

For the chocolate filling:

For simple syrup:
1/4 cup sugar (granular)
1/4 cup of water
1/2 tsp lemon juice

Description
Rugelach is a filled pastry
product originating in the

Ashkenazi Jewish
communities of Poland, It is

very popular in Israel,
commonly found in most cafes

and bakeries.

Chocolate Rugelach 
Ingredients
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3 1/2 cups flour (500g)
2 tbsp sugar powder
1 tbsp of baking powder
7oz/200g of soft butter
1/2 cup orange juice
1 tsp vanilla extract
1/4 tsp salt
1/4 cup oil
1 yolk

1 date spread package (15oz/450g)
1 tsp cinnamon
3.5oz/100g roasted walnuts and finely
chopped - optional

1 Nutella spread

For dough:

For the dates filling:

For the Chocolate filling:

Powdered sugar to sprinkle over cookies
 
 

In a large bowl put the flour, sugar powder, salt
and baking powder and mix.
Add the soft butter, orange juice, oil, vanilla
extract and yolk. Mix until uniform dough is
formed.
Divide the dough into 4 equal parts. Lay one piece
of dough on parchment paper, put another piece
of parchment paper over it and roll the dough
between the two sheets into a long, thin
rectangle.
Remove the top parchment paper, straighten the
dough edges with a knife.
Spread on the dough a thin layer of
date/chocolate spread, sprinkle over a few
chopped nuts.
Roll the dough into a log and place on a baking
sheet lined with parchment paper. Prepare the
rest of the dough in the same way.
Put the logs/rolls of dough in the refrigerator for
a 1/2hr-1hr.
Turn on oven to  350°F/180°C.
Cut the rolls into cookies (cut without separating
the cookies)
Bake for 20-25 mins.
Let the cookies cool completely. Separate the
cookies from each other with your hands or with
a knife.
Sprinkle the powder sugar onto the cookies.

Instructions
1.

2.

3.

4.

5.

6.

7.

8.
9.

10.
11.

12.
Note - Cookies without powdered sugar can be stored
in the freezer for up to two months!

Description
Date/chocolate cookies with nuts

and cinnamon- easy to make, crisp
and insanely delicious. Prepare

them with simple, agile dough that
does not require cooling and very
convenient for work. Without a

doubt one of the most popular and
classic Israeli cookies!

Rolled Cookies Filled
with Dates/Chocolate

Ingredients
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1 cup all-purpose flour
2 tsp sugar
1 tsp vanilla extract
1/4 tsp salt
1/4 1 cup of milk
2 tbsp oil
4 eggs

8.8oz/250g of whole milk plain
yogurt 
200mL whole milk sour cream  
1/2 packet of vanilla instant
pudding (40g about 4 tbsp)
Grate lemon from half a lemon

0.6 lbs/300g frozen/fresh berries 
1/4 cup sugar

For the blintz batter:

For the cheese filling:

For berries sauce:

Garnish: powdered sugar

Put all the blintz batter ingredients into a blender & mix until
smooth, with no lumps. It is also possible to use a hand mixer
or a whisk.
In 9-10" skillet, heat about 1 tsp of oil over medium heat. Take
paper towels and rub oil on the pan, or use oil spray.
Using a ladle, take about half a cup of the batter and pour
into the hot pan (on medium-low heat). Rotate the pan so
that the mixture is evenly distributed throughout the pan.
Begin with small, gentle rounds and slowly increase the rounds
until the mixture covers the entire pan.
Fry for about half a minute or until the blintz's edges begin to
separate from the sides of the pan. Flip and fry for another 5
seconds.
Lay the blintzes on a large plate stacked on top of each other
and cover with a towel.

Manually, with a whisk, mix in a bowl all filling ingredients into
a smooth mixture without lumps.

Put the berries together with the sugar in a saucepan. Heat
over medium-high heat until the sugar melts and cook for
about 4 minutes. Crush the berries slightly with the mixing
spoon.

Fill each blintz with the cheese filling and roll.
Put approx. 2-3 tbsp filling halfway towards the center of the
blintz
Fold the upper & lower edges of the blintz over the filling.
Fold the right edge of the blintz over the filling and roll like a
burrito, tucking the edges in as you roll.
Up to this stage, you can prepare in advance in the
refrigerator and serve cold.
If you like, you can serve warm after frying. Heat a little oil in
the pan. Place the blintzes seam down and fry until brown on
both sides.
Sprinkle with a little powdered sugar and berry sauce over the
blintzes and serve.

Instructions
Blintzes;

1.

2.

3.

4.

5.

Filling:

Berry sauce:

Assembly and Frying:
1.

2.

3.

4.

Description
Shavuot is always considered a light
dairy meal - with different cheese

dishes. Blintzes has become one of the
standout dishes of the holiday. For

non-Hungarians, this may be the only
opportunity of the year to eat these

rolled and stuffed pancakes, which are
always the first to be eaten!

Cheese Blintzes with
Berry Sauce

Ingredients

ב˙יאבון, 
Tomer Hillel

בס"ד



Stay in touch with Tomer  via
 E-mail: Tomerhilel89@gmail.com




