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Breaking the fast
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Rugelach

Nutella chocolate cake and coffee

Soft and snowy lemon cookies



Sweet challah
soaked in honey
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Will increase in heat

Easy to prepare

I talk to everyone and everyone loves me

On Saturdays I make the food tastier

SKILLS

Experience

For years on Saturdays I helped people
accept Shabbat and sit around the table,
the whole family shares me and shares
with everyone so that everyone can
enjoy me.

To be sweet and make it easier for people
to break the fast in the best and easiest
way.

CONTACT

Career Objective

83054040065

Yom Kippur Street, Tuesday City

 



3 1/2 cups of flour (500 grams)
3 tablespoons of brown sugar (50 grams)
2/3 tbsp of dry yeast (10 grams)
1/3 cup of canola oil + a little oil for lubrication
1 cup of water (240 ml)
3 tablespoons of honey (70 grams)
1/2 tablespoon of salt (10 grams)
3/4 cup roasted pecans (70 grams)
A little beaten egg for brushing before baking
to brush: 1 tbsp (20 grams) of honey mixed with 1 tbsp of boiling water

 Mix flour with dry yeast and brown sugar in a mixer with a kneading
hook.
 Pour canola oil and water together in a thin stream into the mixer
bowl while the mixer is working.
 Add honey and mix it into the dough. Add salt and roasted pecans
and continue kneading the dough for about 10 minutes.
 Grease a bowl with neutral oil and transfer the dough into it. Grease
the upper part of the dough a little and cover with a towel for the first
rise of one hour to double the volume.
 Toast the pecans: heat the oven to 350 degrees. Put pecans on a
baking sheet and toast in the oven for about 12 minutes. Cool well.
 After doubling the volume, remove the air from the dough and divide
it into two balls of equal size. From each ball make a challah in the
shape you prefer (challah with 3 or 4 braids; elongated or round).
 Cover the shaped challahs with a towel for about half an hour for a
second rise, and in the meantime heat the oven to 350 degrees.
 Spread the puffed challahs with a little beaten egg and bake in the
hot oven for 25-30 minutes.
 Brush with honey mixture.

9.When the challahs come out of the oven, spread them with plenty of liquid honey and let it soak into the challahs.

 

Preparation:
1.

2.

3.

4.

5.

6.

7.

8.

9.

So how do you make me?
You need: 



Rugelach

pn

It's so easy that it's embarrassing

1 pack of puff pastry squares
 1 small jar of Nutella® 
A handful of chocolate chips
 A handful of chopped almonds
1 egg



Rugelach is a filled baked confection originating in the Jewish
communities of Poland. It is popular in Israel, commonly found in
most cafes and bakeries. It is also a popular treat among Jews in

the diaspora.
Traditional rugelach are made in the form of a crescent by rolling a

triangle of dough around a filling.Some sources state that the
rugelach and the French croissant share a common Viennese

ancestor, crescent-shaped pastries commemorating the lifting of
the Turkish siege,possibly a reference to the Battle of Vienna in
1683. This appears to be an urban legend however, as both the

rugelach and its supposed ancestor, the Kipferl, pre-date the Early
Modern era, while the croissant in its modern form did not

originate earlier than the 19th century (see viennoiserie). This
leads many to believe that the croissant is simply a descendant of

one of these two.
An alternative form is constructed much like a strudel or nut roll,
but unlike those, the rolled dough and filling are cut into slices

before baking.

 Thaw the dough squares for a few hours in the refrigerator, until they are soft and
elastic. 
 Preheat oven to 350 degrees.
 Cut each square of dough into two triangles, spread a thin layer of Nutella on them
and sprinkle with some chocolate chips and almonds. 
 Roll the dough triangles from the wide edge to the point and arrange on a pan lined
with parchment paper with the edge facing down. Keep spaces between the
rugelach, because they will increase a lot in baking. 
 Beat the egg in a small bowl and brush the rugelach. 
 Bake for about 15 minutes, until golden brown, and serve.

Rugelach Preparation:
1.

2.
3.

4.

5.
6.



NUTELLA CHOCOLATE
CAKE AND COFFEE
I love coffee and cakes so
why not combine? Preheat the oven to 350 degrees and

grease the baking dish well.1

2 Mix well in a bowl the butter and sugar
until a creamy mixture is obtained.

3 Add the eggs, one by one, and mix well
after each egg.

4 Add the coffee and cocoa powder and mix.

5

Directions

10 tbsp (150 g) butter very soft
 1 1/4 cups (250 g) white sugar
 3 Large eggs
1/2 cup miracle coffee prepared
(boiling water with a heaping
teaspoon of instant coffee)
1/4 cup (35 g) cocoa powder
2 cups (280 g) self-rising flour 
3/4 cups (200 g) yogurt 
3-4 heaping tbsp of Nutella®
paste 

Ingredients
 For the cake (round pan 24): 

Add the yogurt followed by the nutella
spread and mix only until a uniform mixture
is obtained.

6

Add flour and mix.

7 Transfer the mixture to the pan, smooth it
out and put in the oven.

8 Bake the cake for about 45-50 minutes, until
a toothpick inserted into the cake comes
out with a few moist crumbs on it.

9
Cool the cake slightly and remove from the
pan.

10 Garnish with powdered sugar and serve.

* The cake will keep for about 3-4 days well-
wrapped outside the refrigerator.
* Nutella can be replaced with any chocolate
spread you like.
* The yogurt can be converted into saturation or
sourdough cream.



Soft and snowy lemon cookies
Life gives you lemons - make lemon cookies out of them!

Ingredients
(makes 30 cookies)

2 cups all-purpose flour
1 tsp baking powder
6 tbsp (100 g) butter, melted 
1 egg
1/2 cup of white sugar 
A little vanilla extract
Juice from 1 lemon
Grated peel from 1 lemon Mix all the ingredients in a bowl

until you get a uniform and soft
dough (if you get too wet - cover
with plastic wrap and refrigerate
for an hour).

1

2 Preheat oven to 350 degrees

3 Roll the dough into small balls.

4 Roll each ball in sugar and then in
powdered sugar.

Refrigerate until stabilized.6

5 Arrange spaciously in a baking
sheet lined with parchment paper
and bake for about 12 minutes.

The new year has come on us
for the better and we have

things from the previous year
that we were sour for us so for

the new year we will add to
this sourness a little sugar,

flour, and make delicious sweet
cookies and forget what was
and started the new year with

sweetness

Yum!



Happy New Year
&

Gmar Hatima Tova 

Happy Eating


