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Israi recpies
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Yom Haatzmaut 2022



Dear Heilicher Families!
We are so excited to share some of our
favorite israeli recipes with ou for

we hope You enjoy this and use it for
many years to come, celebrating
Israel’s birthday!

INNW Mxn\y on

The Bnot Sherut
Miriam and Avelet Hashachar — MWA D7°X1 0N



Ingredients: 018N

1 pepper 7979 1
1 onion 7N 1
4 tomatoes NNy 4
Pack of tomato paste NIy 7O N'7'aN
5 eggs nI¥'a 5
2 tablespoons oil INW NIoD 2
a Little bit of water D'N LUN
a Large pan and a lid NOJNI N7ITI NANY
Salt, hot pepper NIM99 ,qQ'N 7979 ,N'7N
and paprika LS T




Shakshuka  npiwpw
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Shakshuka  npiwpw

How to make it?

Cut the pepper, onion and tomato into small
cubes and place each in a bowil.

Heat the oil in a pan and put the pepper inside,
fry the pepper for about 3 minutes and add the
onion and tomato. Fry until everything softens
(for about 7 minutes)

Add the tomato paste and water and mix.
Season as you like.

Make 5 holes and pour the eggs inside them.
Cook over low heat until the eggs are ready.

enjoy vour meal, Beteavon!
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Ingredients:

2 packs of biscuits (Kedem)
Bitter chocolate (100 g)
Milk chocolate (100 g)

9 OZ Heavy cream

for decoration:

coconut flakes

£ rainbow sprinkles
Large bowl
small bowl

tablespoon



(hocolate balls Tnpiw M)
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(hocolate balls Tnpiw M)

How to make it?

Break all of the chocolate into the small bowl
and add the heavy cream.

Put the bowl with the chocolate and the heavy
cream in the microwave for 30 seconds, mix
and repeat until all the chocolate has melted,

and set aside.

Pour the biscuits into the large bowl and break

them into small pieces.

Add the chocolate mixture to the biscuit bowl

and mix.

Refrigerate for an hour until the batter settles.
Arrange a small bowl with the coconut flakes
and a small bowl with the sprinkles.

Take the batter from the refrigerator and form
small balls, dip the balls in the bowl of sprinkles
/ coconut flakes so its covered.

Store in the refrigerator.
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Ingredients:

1 pack of biscuits

1 cup milk or coffee

9 OZ heavy cream

1 pack of gvina levana (sour cream)
2 tablespoons of sugar

A small cake pan

1 pack (100 grams) of chocolate

A quarter cup of heavy cream



Biscuit cake  T°0"P0"1 NAID
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Biscuit cake  0'0"N1P0" DAY

How to make it?

Put the heavy cream and sugar in the mixer
and start whipping on medium speed, after 5
minutes of whipping add the gvina levana, and
mix together on low speed until a uniform
mixture is obtained.

.Pour half a cup of milk / coffee into a bowl.
Dip a biscuit in it and arrange in a pan, then
repeat until the entire bottom of the pan is
covered with biscuits. Spread a third of the
cream on the biscuits. repeat again for 2 times
so you have 3 layers of biscuits and cream.
Melt the chocolate and a quarter cup of heavy
cream and pour over the cake. Place in the
refrigerator for 4 hours and serve.

enjov vour cake, Beteavon!!



check out this Yom Haatzmaut songs
plavlist for the Ultimate Israeli
cooking experience!

We would love to see the things you
made!
¥You can send pictures to us here:
Miriam = mrotemehm jds.org
Ayelet Hashachar -~ akleinehm jds.org
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