
Chanukah & Sufganiyot 

Sunday, December 6th, 2020 

2 pm via Zoom



Share your recipe and/or find a new recipe 

to try 

Bake sufganiyot (yum!) 

Meet (at least) one new person and learn 

something about them or their tradition(s) 

Enjoy each other’s company and have fun! 

Continue our living breathing recipe “share” 

that will be available to the whole 

congregation 



Sufganiyot Part 1 

Prep the dough together and let rise for  

1 hour (or more) 

Watch demo for rolling/cutting dough with 

already-risen dough  (demo available only during 

class)

Introductions 

Please tell us your name and 

one of the following: 

A favorite place you have traveled, OR 

A place where you WANT to travel      

Doughnut Quiz! 

Recipe sharing – memories, traditions, & stories 

Sufganiyot Part 2 

Watch demo for frying and filling 



(TRIVIA) HANNUKAH TEST: 

1) In what country did the jelly donut originate? 
a) Russia 
b) Portugal 
c) Spain 
d) Germany 

 

2) In 1485 a cookbook (Mastery of the Kitchen) was run off Johannes Gutenberg’s revolutionary printing press. It 
had the first record of a jelly doughnut, “Gefullte Krapfen.” What medium do you think it was fried in? 
a) Butter 
b) Olive oil 
c) Lard 
d) schmaltz 

 

3) What kind of fillings were most common in early fried doughnuts? 
a) Sweet 
b) Cheese 
c) Custard 
d) savory 

 

4) What German city became identified with the jelly doughnut? 
a) Munich 
b) Berlin 
c) Frankfurt 

 

5) What famous U.S. President pronounced: “I am a jelly doughnut”? (This is a LITERAL translation of what he said.) 
a) Nixon 
b) Kennedy 
c) Reagan 

 

6) There is another name given to the jelly doughnut by Central European immigrants who settled in the American 
upper Midwest, Alberta, and Saskatchewan in Canada, and even in Boston, MA. What was it? 
a) Jam doughnuts 
b) Bismarcken 
c) Berliners 
d) Ponchiks 

 

7) Where did the name SUFGANIYOT originate? 
a) Indo-European countries 
b) Hittite culture 
c) The Talmud, from the word SPHOG, meaning SPONGE. The word is so ancient that, according to Gil Marks, 

there “is a question as to whether it was initially of Semitic or Indo-European origin.” 
 

8) What role did the Histradut (the Israeli labor federation, founded 1920) play in the rise  
in popularity of the jelly doughnut? 

They championed it over latkes because the jelly doughnut is relatively difficult for the home cook and therefore 

provided work (preparing, transporting, and selling) for its members.  



 

Recipe sharing 

Memories, Traditions, & Stories 

 

The recipes are in somewhat of a random order. 

When your recipe comes up, please tell us a little bit 

about it… 

 

Some ideas: 

Why is this one of your favorite recipes? 

What makes this recipe so delicious or special? 

Do you have any story or memory you’d like to share? 

(if you would prefer not to present your recipe, that is 

completely fine!)       

 

 

 

 

 



Bari Steinholz – gluten free latkes 

I make essentially this recipe for gluten free latkes. The key is getting as much of the liquid out as possible so 

that they stay together without flour as a binder. https://healthyrecipesblogs.com/latkes/ 

 

https://healthyrecipesblogs.com/latkes/


Bari Steinholz – Mexican Wedding Cookies (gluten free) 

 

A favorite cookie for holiday parties is the Mexican Wedding Cake recipe from Joy of Cooking.  

 

Preheat oven to 350 

Grease cookie sheets 

 

1 cup coarsely chopped pecans - toast, stirring occasionally, in a baking pan until lightly browned, 5-8 minutes. 

Set aside to cool completely, then grind until finely chopped, but not powdery or oily.  

 

Beat on medium speed, until very fluffy and well blended: 

1/2 lb softened unsalted butter 

1/4 tsp salt 

1/2 c powdered sugar 

2 tsp vanilla  

 

Gradually beat the pecans into the butter mixture. Sift and stir until well blended 2 c all-purpose flour (can sub 

gf measure for measure flour) . 

 

Pull off pieces of the dough and roll between your palms into generous 1-inch balls. Space about 1 1/4 inches 

apart on the sheet. Bake, 1 sheet at a time, until the cookies are faintly tinged with brown, 12-15 minutes. 

Rotate the sheet halfway through baking for even browning. Remove the sheet to a rack and let stand until the 

cookies firm slightly. Transfer the cookies to rack to cool completely.  

 

Roll the cookies until coated all over in 1/2 c powdered sugar.  

 

Makes 2 1/2 - 3 dozen.  



Kayna Levy - Chanukah (and more!) Recipes from Kayna Stavast Levy’s family 

 

Ina Garten’s Applesauce (Kayna’s favorite latke topping!) 

 

  



Kayna’s Grandma Doreen’s Thimble Cookies (to channel Grandma Doreen, make sure 

to not let anyone in the kitchen for snacks while you’re making them, because it isn’t time for dinner yet! 

Makes a great addition to a cookie exchange.)  Use room temp unsalted butter; “flavoring” in recipe means 

vanilla extract. I use chopped walnuts – you don’t need tons, but they will get sticky with egg so consider 

switching to “fresh” ones part way through rolling out. I rotate the sheet pan front to back when I do the 

“second dent.” 

 

 

***************** 

 

Anita’s Savta’s (Rivkah Shieber’s) Gaga’s Eggplant Fritters (when you’re 

tired of potato latkes by night 4 of lighting the lights, or, for Kayna’s birthday because they’re her favorite) 

For about 3 medium eggplant, yields about 2 c pulp: 
 
1 c flour 
1 Tb white sugar 
1/4 tsp salt 
1 tsp baking soda 
 
Boil eggplant 
Chop and puree 
Mix with white flour until mixture takes on a batter consistency 
Add white sugar, salt, and baking soda 
 
Form into pancakes, fry in HOT pan in heated canola oil 
 
Sprinkle with more sugar before serving. Make sure Kayna isn’t in the room when you try to eat them because 
she may steal yours.  
 

 

 



Gramma Opal’s (ish) Buckeyes (when you’re nostalgic for Big Ten football and the 

seasonally-appropriate comforts of snowy Ohio winters)  

 

NB: the only copy I have of my gramma’s recipe is written out in shorthand, which I think no 

one knows anymore, but this one is VERY close. Per Gramma’s instructions – always use name 

brands (i.e., make sure your peanut butter is JIF, not generic), because these get sticky and 

weird if the ratios are off at all. I use Tollhouse Semisweet Chocolate chips, not dark chocolate, 

and, it’s hard to find, but you can use a tiny smidgen of food-grade grated paraffin wax (find it 

in the canning goods section of the store) to keep the chocolate a little shinier (melt it and add 

to the chocolate as you’re melting it in double boiler). Use table salt here or fine sea salt if 

you’re fancy (not kosher salt). It can be hard to dip the last few peanut butter balls (this recipe 

should make about 4 dozen), so consider doubling the chocolate you’re using and just use the 

leftovers to coat the languishing strawberries in the fridge. Also, all buckeye recipes seem to 

assume you live in Ohio or even colder climes. If you’re pretending it’s winter and/or making 

these in Texas: chill your cookie sheet in advance; freeze/chill everything MUCH longer than 

called for (I do the PB balls overnight rather than for 30 mins.; always store in the fridge and 

pull out only right before serving/giving away; use parchment paper or wax paper to keep 

things from sticking.  



Jo Anne Berelowitz – Joan Nathan’s Sufganiyot 

 

 

 

 



Simon Wellner – Sugar-Dusted Vanilla Ricotta Fritters 

Gale Gand's Sugar-Dusted Vanilla Ricotta 

Fritters 
Ingredient Checklist 

• Vegetable oil, for frying 

• 3 large eggs 

• 1/4 cup granulated sugar 

• 1/2 teaspoon pure vanilla extract 

• 1/2 pound whole milk ricotta cheese (1 cup) 

• 1 1/4 cups all-purpose flour 

• 2 teaspoons baking powder 

• Confectioners' sugar, for dusting 

 

Instructions Checklist 

• Step 1 

In a large saucepan, heat 2 inches of vegetable oil to 375°. Set a large wire rack over a baking 

sheet, top with paper towels and position it near the saucepan. 

• Step 2 

Meanwhile, in a large bowl, beat the eggs, granulated sugar and vanilla with a wooden spoon. 

Add the ricotta and beat until smooth. Add the flour and baking powder and beat just until 

blended. 

• Step 3 

Using a very small ice cream scoop or 2 teaspoons, slide 8 walnut-size rounds of batter into 

the hot oil. Fry over moderate heat until deep golden all over and cooked through, 3 to 4 

minutes. Using a slotted spoon, transfer the fritters to the rack to drain. Continue frying the 

remaining fritters in batches of 8. Arrange the fritters on a platter and dust well with 

confectioners' sugar. 

 

 



Simon Wellner – Cauliflower Pancakes 

 

 



Carly Johnson – almost-classic potato latkes       

https://www.nytimes.com/2020/12/04/dining/hanukkah-latke-recipe.html  

 

 

https://www.nytimes.com/2020/12/04/dining/hanukkah-latke-recipe.html


Carly Johnson – classic potato latkes 

Latkes from Kay Stein (Carly Johnson’s aunt; translated by Betty Babendure, Carly’s mom      )  

Ingredients: Baking potatoes, Onion, Flour, Salt, Pepper, Oil for frying 

Peel and grate potatoes with large grate attachment for food processor.  Rinse several 

times to get the starch out.  Soak in ice water in refrigerator for up to several days.  

Drain well and use either a dish towel to twist out all water or a salad spinner.  Drier 

potatoes make a great latke. Use the chopping blade to chop onion and then press 

through strainer to remove liquid. 

For each recipe use:  

2 cups of grated potatoes (large Pyrex 2 cup to the top) (about 2 medium potatoes) 

1 cup of chopped onion (about 1 small to med.)  extra onion can be added as long as the 

onion juice has been removed) 

2 eggs beaten 

1 tsp. salt 

4 tbsp flour 

¼ tsp. pepper 

I mix all and add potatoes last.   

You can double this recipe and it works well. 

Measure ¼ cup batter per latke and place in hot oil.  I use an electric skillet.  Fry a few 

minutes on each side.  Great eaten immediately but can be kept warm in the oven OR 

frozen. 

 

 

 

 

 

 

 

 



Carly Johnson – Coca Cola Brisket  

(this version is from Epicurious.com but it seems like the one used in my family!) 

https://www.epicurious.com/recipes/food/views/atlanta-brisket-51139200 

 

 

 

https://www.epicurious.com/recipes/food/views/atlanta-brisket-51139200


By Tori Avey - https://toriavey.com/toris-kitchen/keftes-de-espinaca/  

 

 

 

 

 

 

https://toriavey.com/toris-kitchen/keftes-de-espinaca/


Vegan Panko Fried Mushrooms  

By Tori Avey - https://toriavey.com/toris-kitchen/vegan-panko-fried-mushrooms/#wprm-recipe-container-43704  

 

 

 

https://toriavey.com/toris-kitchen/vegan-panko-fried-mushrooms/#wprm-recipe-container-43704


Levivot - Fried Israeli Bimuelo Fritters w/ Sweet Syrup 

From Tori Avey – https://toriavey.com/toris-kitchen/levivot-with-sweet-syrup/  --- Before I learned this recipe, I 

thought that the word “levivot” referred to fried potato pancakes. When researching the dish, I learned that in 

some families, the Hebrew word levivot can refer not only to potato pancakes, but to any small fried food for 

Hanukkah. These delicious treats are my mother-in-law’s version of Sephardic bimuelos (fried dough balls). In 

most families, bimuelos are topped in honey syrup. My mother-in-law’s version has a wonderful exotic Middle 

Eastern twist– essence of rose water or orange blossom water is added to a warm sugar syrup that is poured over 

the crispy fried levivot, soaking them in sweetness.Our original family recipe is made with yeast, and it takes 

some time to rise. I have modified that recipe slightly by adding baking powder instead of yeast, which makes 

the cooking process faster and easier. The best way to cook these little guys is to start making the sugar syrup 

first, so that it slowly reduces and thickens while you are making the batter and frying the levivot. That way, the 

levivot will be hot and fresh when the syrup is ready to pour.  

 

 

 

https://toriavey.com/toris-kitchen/levivot-with-sweet-syrup/


 

 



 

 

  



Gluten Free Sufganiyot {aka Fried Jelly Donuts!} 

https://www.fearlessdining.com/gluten-free-sufganiyot/#wprm-recipe-container-28467 


