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Hanukkah HOMECOMING 

(First Night Only): 

ה יי, ֱאלֹוֵהינּו ֶמֶלְך 1)  רּוְך ַאתָּ ( בָּ

נּו, ְוִהִגיָּענּו  ם, ֶשֶהֱחיָּנּו, ְוִקְימָּ עֹולָּ הָּ

 ַלְזַמן ַהֶזה

Baruch atah adonai elohenu melech 
ha’olam, shehecheyanu, v’kiyimanu, 
v’higiyanu lazman hazeh 

Praised are You, Our God, Ruler of 
the universe, Who has given us life 
and sustained us and enabled us to 
reach this season.  

ה יי, ֱאלֹוֵהינּו ֶמֶלְך 2) רּוְך ַאתָּ ( בָּ

ה ִנִסים ַלֲאבֹוֵתינּו,  שָּ ם, ֶשעָּ עֹולָּ הָּ

ֵהם ּוַבְזַמן ַהֶזה  ַביִָּמים הָּ

Baruch atah, Adonai Eloheinu, Melech 
haolam, she-asah nisim la’avoteinu 
bayamim hahem u’vazman hazeh. 

Praised are You, Our God, Ruler of 
the universe, Who performed 
wondrous deeds for our ancestors in 
those ancient days and at this season. 

 

ה יי, ֱאלֹוֵהינּו ֶמֶלְך 3) רּוְך ַאתָּ ( בָּ

יו,  נּו ְבִמצֹותָּ ם, ֲאֶשר ִקיְדשָּ עֹולָּ הָּ

ה נּו ְלַהְדִליק ֵנר ֶשל ַחנֻכָּ  ְוִציּוָּ

Baruch atah, Adonai Eloheinu, Melech 

haolam, asher kid’shanu b’mitzvotav 

v’tsivanu l’hadlik ner shel Hanukkah. 

Praised are You, Our God, Ruler of 

the universe, Who made us holy 

through Your commandments and 

commanded us to kindle the 

Hanukkah lights. 

HOW TO PLACE AND LIGHT THE CANDLES 
BLESSINGS, ORDER, SO NGS  

 

The candles are placed in the menorah from right to left (just as Hebrew is written right to left), but are lit from left to right. The 

shammash candle is always the first one lit and is used to light the others, starting with the left-most one, lighting the candle 

representing the newest night first. After placing the candles in the menorah, but before lighting them, recite the blessings: 
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MAOZ TZUR  

(ROCK OF AGES)  
 

Rock of Ages let our song, 

Praise thy saving power; 

Thou amidst the raging foes, 

Wast our sheltering tower.  

 

Furiously they assailed us, 

But Thine arm availed us 

And Thy word broke their sword, 

When our own strength failed us. 

And Thy word broke their sword, 

When our own strength failed us.  

 

Hebrew: 

Maoz tzur y’shuati 

l’cha naeh l’shabeach 

Tikon beit t’filati 

v’sham todah n’zabeach. 

 

L’eit tachin matbeach 

mitzar hamnabeach 

Az egmor b’shir mizmor 

chanukat hamizbeach 

Az egmor b’shir mizmor 

chanukat hamizbeach. 

 

 ָמעֹוז צּור ְיׁשּוָעִתי 
חַׁ  בֵּ  ְלָך ָנֶאה ְלׁשַׁ

ית ְתִפָלִתי  ִתּכֹון בֵּ
. חַׁ  ְוָׁשם תֹוָדה ְנזַׁבֵּ

חַׁ  ְטבֵּ ת ָתִכין מַׁ  ְלעֵּ

. חַׁ ְמנַׁבֵּ  ִמָצר הַׁ

 ָאז ֶאְגמֹור ְבִׁשיר ִמְזמֹור

. חַׁ ִמְזבֵּ ת הַׁ  ֲחנֻּכַׁ

Y’MEI HA’HANUKKAH  

(DAYS OF HANUKKAH) 
 

(AKA HANUKKAH O HANUKKAH)   
 

Hanukkah O Hanukkah, come light the Menorah.  

Let’s have a party, we’ll all dance the hora.  

Gather ‘round the table, we’ll give you a treat.  

S’vivon to play with and latkes to eat.  
 

And while we are playing,  

The candles are burning low.  

One for each night, they shed a sweet light  

To remind us of days long ago.  

Hanukah linda sta aki  

Ocho kandelas para mi (x2)  
 

CHORUS:  

Una kandelika, dos kandelikas  

Tres kandelikas, kuatro kandelikas 

Sintyu kandelikas, sej kandelikas  

Siete kandelikas, ocho kandelas para mi  
 

Muchas fiestas vo fazer  

Kon alegria i plazer (x2)  
 

CHORUS  
 

Los pastelikos vo kumer  

Kon almendrikas i la myel (x2)  
 

CHORUS  

 

Translation:  

 

Beautiful Hanukkah is here,  

Eight candles for me.  

One candle, two candles, three candles 

Four candles, five candles, six candles 

Seven candles, eight candles for me.  

 

I will give many parties with happiness 

and pleasure.  

I will eat little cakes with almonds and 

honey.  

When it is both 
Shabbat and  
Hanukkah,  
we light the  
Festival candles 
first! 

OCHO KANDELIKAS (8 LITTLE CANDLES) 
BY FLORY JAGODA  
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Hanukkah, Hanukkah,  

What a lovely holiday!  

Cheerful lights around us shine, Chil-

dren have fun and play.  

 

Hanukkah, Hanukkah,  

The dreidel spins and spins. Spin your 

top until it stops, Have a good time, see 

who wins!  

 

 

 

Hebrew: 

Hanukkah, Hanukkah  

Chag yafeh kol kach  

Or chaviv m’saviv  

Gil l’yeled rach  

 

Hanukkah, Hanukkah  

S’vivon, sov sov  

Sov sov sov, sov sov sov  

Mah na’im vatov  

 

 

hHkvnx hkvnx 

Kk lk  hfy gx 

bybsm bybs rva 

Kr dlyl lyg 

 

hHkvnx hkvnx 

bvs bvs Nvbybs 

bvs bvs bvs 

bvs bvs bvs  

!bvtv Myen hm 

HANUKKAH 

Who can retell the things that befell us, 

Who can count them? 

In every age, a hero or sage 

Came to our aid. 
 

Hark! 

In days of yore in Israel’s ancient land 

Brave Maccabeus led the faithful band 

But now all Israel must as one arise 

Redeem itself through deed and sacrifice. 

 

Hebrew: 

Mi yimalel gevurot Yisrael, 

Otan mi yimne? 

Hen be’chol dor yakum ha’gibor 

Goel ha’am. 
 

Shma! 

Ba’yamim ha’hem ba’zman ha’ze 

Maccabi moshia u’fode 

U’v’yameinu kol am Yisrael 

Yitached yakum ve’yigael! 

 מי ימלל גבורות ישראל
 אותן מי ימנה

 הן בכל דור יקום הגיבור
 גואל העם

 שמע

 בימים ההם בזמן הזה

 מכבי מושיע ופודה

 ובימינו כל עם ישראל

 יתאחד, יקום ויגאל

WHO CAN RETELL / MI YEMALEL 

Dreidel, spin, spin, spin 

Chanukah is a great holiday. 

Chanukah is a great holiday. 

Dreidel, spin, spin, spin. 
 

A holiday of happiness it is for the nation. 

A great miracle happened there. 

A great miracle happened there. 

A holiday of happiness it is for the nation. 

 

Hebrew: 

Sivivon, sov, sov, sov 

Chanukah, hu chag tov 

Chanukah, hu chag tov 

Sivivon, sov, sov, sov! 
 

Chag simcha hu la-am 

Nes gadol haya sham 

Nes gadol haya sham 

Chag simcha hu la-am. 
 

ִביבֹון סב סב סב  סֵּ
 חנּכה הוא חג טוב
 חנּכה הוא חג טוב
ִביבֹון סב סב סב  סֵּ

ָעם ג ִשְמָחה הּוא לַׁ  חַׁ

 נֵּס ָגדֹול ָהָיה ָשם

 נֵּס ָגדֹול ָהָיה ָשם

ָעם ג ִשְמָחה הּוא לַׁ  חַׁ

SIVIVON SOV, SOV, SOV / DREIDEL SPIN, SPIN, SPIN 

 

THE DANCING DREIDEL  
Makes 1 Drink 

 

INGREDIENTS 
2 ounces Hpnotiq Liqueur  

2 ounces white wine  

1 ounce ginger ale  

PREPARATION 
Build the ingredients by pouring 

Hpnotiq, white wine, then ginger ale in 

a Champagne flute.  
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CINNAMON-GINGER  

APPLESAUCE 
 

Ingred ients  
• 4-5 large apples, peeled, cored, and 

diced (I used 4 gigantic Fujis) 

• About 1 cup water 

• 2 Tablespoons cinnamon 

• ¼ teaspoon ground ginger 

• 1 cinnamon stick 

• 1" piece of fresh ginger, peeled 

• 2 Tablespoons maple syrup 

(optional) 

• Dash of nutmeg (optional) 
 

Preparat ion  
Add all ingredients to a large sauce-

pan. Bring to a boil, then reduce heat to 

a simmer. Let simmer about 30 minutes, 

or until mixture is thick and not runny. 

Remove from heat and let cool slightly. 

Remove cinnamon stick and fresh 

ginger and add sauce to the bowl of a 

food processor. Pulse until it reaches 

the consistency you like (you can let it 

run until totally smooth or pulse it to 

leave a few large chunks of apple). 

 

GINGER ALE APPLESAUCE 
 

Ingred ients  
• 1 can (12 oz.) Seagram’s Ginger 

Ale, room temperature 

• 6 apples  

• 1½ tablespoons cinnamon 
 

Preparat ion 
1. Wash then peel (optional) and core 

the apples. Cut the cored apples 

into ½ inch chunks. 

2. Add the apples to the slow cooker.  

3. Pour the Ginger Ale over the apple 

chunks, taking care to cover them 

evenly. Sprinkle the cinnamon over 

the apples and ginger ale. 

4. Cover the slow cooker and cook on 

low heat for 6-8 hours.  

5. After the apples have cooked for 6-8 

hours, mash them gently with a fork. 

The more you mash the finer the 

texture of your applesauce. 

 

 

 

 

 

Best Apples  

For Applesauce 
 

For a basic applesauce, use McIntosh 

and Golden Delicious apples. Golden 

Delicious is a softer apple variety, so it 

cooks down easily and provides a great 

foundation for your applesauce. McIn-

tosh apples are fresh and crisp, but sof-

ten easily, making them a stellar choice 

for pies and sauces. For a fresh combi-

nation, try a mix of McIntosh, Hon-

eycrisp, Granny Smith, Fuji, and Jonag-

old apples. 

Sweet: Golden Delicious, Fuji, Hon-

eycrisp  

Moderately Sweet: McIntosh, Jonag-

old, Granny Smith 

Tart: Jonathan, Cortland  

FOR HANUKKAH 

Recipes 
Basic Latke Recipe (serves 5) 

INGREDIENTS 
• 2 1/2 pounds baking potatoes, peeled and coarsely 

shredded on a box grater 

• 1 medium onion coarsely shredded on a box grater 

• 2 large eggs, beaten 

• ¼ cup matzo meal  

• 2 teraspoons kosher salt  

• 1/2 teaspoon black pepper  

• 1/2 teaspoon baking powder 

• Vegetable oil for frying  

• Apple sauce and/or sour cream for serving 
 

PREPARATION 
1. In a colander set over a large bowl, toss the potatoes 

with the onion and squeeze dry. Let the potatoes 

and onion drain for 2 to 3 minutes, then pour off the 

liquid in the bowl, leaving the starchy paste at the 

bottom. Add the potatoes and onion, along with the 

eggs, scallions, matzo meal, butter, salt, pepper and 

baking powder; mix well.  

2. In a large skillet, heat an 1/8-inch layer of oil until 

shimmering. Spoon 1/4-cup mounds of the latke bat-

ter into the skillet about 2 inches apart and flatten 

slightly with a spatula. Fry the latkes over moderately 

high heat, turning once, until golden and crisp, 5 to 7 

minutes. Transfer the latkes to paper towels to drain, 

then transfer to a platter. Repeat to make the re-

maining latkes, adding more oil to the skillet as need-

ed. Serve with applesauce and/or sour cream.  
 

MAKE AHEAD  

The latkes can be fried early in the day; re-crisp on a 

baking sheet in a 350° oven.  



HANUKKAH 

Recipes 

Each player needs: a dreidel, coins/

pennies/candies or some object to use 

as tokens.  

1. All players should have an equal 

amount of tokens. 

2. All players put a token in a pot in the 

center. 

3. Players take turns spinning the 

dreidel. 

4. Player acts in accordance with the 

letter which is facing up when the 

dreidel stops spinning: 

n Nun means nothing, play passes to 

next player. 

g Gimmel means all, the player takes 

all the tokens in the pot. 

h Heh means half, the player takes 

half the tokens in the pot. 

w Shin means put in, the player 

puts all of his tokens into the pot. 
 

5. Play may continue for a set amount 

of time or until one player has won all 

the coins/tokens. 

RULES TO PLAY  

THE DREIDEL GAME 
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Sufganiyot / Doughnuts (makes 30) 

INGREDIENTS 
• 3/4 cup warm water (about 110 degrees) 

• 3 1/2 teaspoons active dry yeast 

• 2 large eggs 

• 1/2 cup whole milk 

• 3 tablespoons margarine or unsalted butter, melted 

• 1/4 cup granulated sugar, plus 2 tablespoons for coating 

• 4 cups bread flour, plus more for dusting 

• 1/2 teaspoon salt 

• 8 cups canola oil, for frying, plus more for greasing 

• Powdered sugar, for topping 
 

FILLING  
• 18 oz. jar of your favorite jam 

 

PREPARATION 
1. Pour the water into a medium bowl or large liquid meas-

uring cup and sprinkle the yeast over the top. Let stand 

for about 5 minutes, until foamy.  

2. Add the eggs, milk, melted butter, and sugar, and whisk 

to combine.  

3. In a large bowl, whisk together the flour and salt.  

4. Pour the wet ingredients into the dry ingredients, stirring 

with a flexible spatula to form a shaggy dough. Turn the 

dough out onto a clean surface and use your hands to 

knead until it comes together in a smooth ball, about 2 

minutes.  

5. Grease a clean large bowl with canola oil. Transfer the 

dough to the greased bowl and cover tightly with plastic 

wrap. Let the dough rise in a warm place until doubled in 

size, about 1 hour.  

6. Punch the dough down with your fist, then turn it out onto 

a lightly floured surface.  

7. Roll the dough into a large rectangle, about ¼ inch (6 

mm) thick. With a sharp knife, cut the dough into 2-inch 

(5 cm) squares, then transfer the squares to a baking 

sheet lined with parchment paper.  

8. Heat the canola oil in a large pot over medium-high heat 

until it reaches 350˚F (180˚C).  

9. Lower the dough squares, 3-4 at a time, into the hot oil. 

As soon as the beignets puff up, use tongs or a kitchen 

spider to gently flip them over. Fry until golden brown on 

both sides, flipping as needed, 2-3 minutes more. Trans-

fer the beignets to a wire rack to drain.  

10. Pulse jam in a food processor until smooth (this will make 

it easier to pipe). Scrape jam into piping bag fitted with 

1/4" tip*. Insert tip into top of sufganiyot and gently fill 

until jam just pokes out of hole. Dust with powdered sug-

ar just before serving.  

*Don’t have a piping bag? With a toothpick, make a shallow 

hole in the doughnut, then use a plastic bag with a 1/4" open-

ing cut diagonally from 1 corner.  

11. Dust the beignets with powdered sugar and serve 

warm.  

MENORAH MARTINI  
For 1 Drink  

 

INGREDIENTS 
3 oz. vodka  

½ oz. sweet vermouth  

Splash of blue curacao  

Blueberries, for garnish  

 

PREPARATION 
1. Chill and rim 2 martini glasses 

with sugar.  

2. Fill a mixing glass with ice, pour 

up the vodka, sweet vermouth 

and shake things up.  

3. Strain into martini glasses, 

splash in some blue curacao 

and garnish with a blueberries.  


