
TO WATCH DUGO’S STORY, CLICK HERE

http://youtube.com/watch?v=zdOw9ncmQls


On January 18, 1945, at the very end of the war, the Germans took all 
the Birkenau prisoners into a march called “The Death March.” They had 
to walk long days, in the snow and frost without proper clothes, and were 
hungry and tired. A young Dugo was almost broken at this point, it was 
the hardest and worst day of his life. In the moments of despair, he walked 
with his eyes closed and suddenly his mother, Golda came to his mind. 
He recalled how she would have told him about the land of Israel and how 
wonderful it is. He recalled that she had told him that in Israel there were 
round buns (bilkalach) growing on the trees, and anyone who wants can raise 
their hands, and pick a bun. These thoughts helped him to hold through the 
difficult march.
 
He survived the march and not long after – the day of liberation arrived. He lived, and after he grew stronger,  
he decided to come to Israel.
 
One day, shortly after arriving to Israel, Dugo went for a walk in the Machane Yehuda market in Jerusalem, and 
 suddenly he saw there a falafel stand. He looked at the fried falafel balls, brown and soft, and suddenly it felt like his 
mom was telling him - remember the bilkakach? In Israel, it is called falafel.
 
Then Dugo decided that every year, on January 18, the date he went on the death march, he would eat as much 
falafel as he could, and that would mark his victory over all difficulties, and that he would never be hungry again.
 
A few years ago, Beit Ha'edut – a Holocaust Memorial Center, decided to invite everyone to join Dugo in  
eating falafel and taking a picture with the sign "Operation Dugo –Am Israel Chai" and sending the picture to 
Beit Ha'edut.
 
This project is popular all over Israel but we are so excited to be one of few communities to run this project from 
the other side of the ocean.

HOW TO MAKE YOUR OWN FALAFEL
Ingredients:

1 15-ounce can of chickpeas, drained 

4 cloves of garlic, roughly chopped 

1 shallot, roughly chopped 

2 tablespoons of freshly chopped parsley 

1 teaspoon of ground cumin 

1 teaspoon of ground coriander 

3 tablespoons of all-purpose flour 

Kosher salt 

Freshly ground black pepper 

Vegetable oil, for frying 
 

Directions:
1. In a food processor fitted with a metal blade,  
   combine chickpeas, garlic, shallot, parsley,  
   cumin, coriander, and flour, and season with  
   salt and pepper. Pulse until mixture is coarse  
   and mealy—do not over blend.
 
2. Form mixture into falafel balls about 2 inches  
    in diameter, squeezing to compact. Transfer to  
    chill in the refrigerator while oil heats.
 
3. In a pot, heat 1 inch vegetable oil until a drop  
    of water added to the oil sizzles and pops.
 
4. Fry falafels until golden brown, then transfer to  
    a paper towel-lined plate, and season immediately  
    with salt.
 
5. Serve falafels in pita bread with lettuce, tomatoes,  
    and cucumber, and drizzle with your favorite sauce.


