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Bazargan

Syrian Jews serve this tangy, herb-flecked grain salad as 
part of the mezze spread at Shabbat lunch. The dish’s 
name references the bazaar—the bustling outdoor market 
where home cooks bought their spices and other 
ingredients. Bazargan is typically made with tamarind 
paste, which is common across Syrian cuisine. The sour 
paste can be found in Middle Eastern and international 
food markets, and online. Pomegranate Molasses (page 
000) also makes a fine substitute.

BAZARGAN

Serves: 6–8
Preparation time: 10 minutes
Cooking time: 20 minutes

• 1⁄3 cup (30 g) walnut halves, roughly chopped
• 1⁄4 cup (30 g) pine nuts
• 11⁄4 cups (200 g) fine or medium bulgur
• 21⁄2 cups (590 ml/20 fl oz) boiling water
• 2 medium shallots, finely chopped
• 1 medium bunch flat-leaf parsley, stems trimmed and 

finely chopped
• 3 tablespoons tamarind paste or pomegranate molasses
• 1 tablespoon tomato paste (purée)
• 2 tablespoons honey
• 1 tablespoon fresh lemon juice
• 3 tablespoons extra-virgin olive oil
• 1 teaspoon ground cumin
• 1⁄2 teaspoon Aleppo pepper flakes
• 1⁄2 teaspoon dried mint
• 1 teaspoon kosher salt, or more to taste

In a small frying pan, toast the walnuts and pine nuts over 
medium-low heat, shaking pan occasionally, until fragrant 
and lightly browned, 5–7 minutes. Immediately transfer 
the nuts to a bowl and let cool.

Combine the bulgur and the boiling water in a heatproof 
medium bowl and let sit until bulgur is tender but still 
slightly chewy, about 30 minutes. Drain well and transfer 
to a large bowl along with the shallots, parsley, and 
toasted walnuts and pine nuts.

In a medium bowl, whisk together the tamarind paste, 
tomato paste (purée), honey, lemon juice, olive oil, cumin, 
Aleppo pepper, mint, salt, and black pepper. Drizzle the 
dressing over the bulgur mixture and toss to combine. 
Taste and add more salt, if desired. Transfer to a serving 
bowl and sprinkle generously with pomegranate seeds.

This Levantine salad, which is widely eaten throughout 
the Middle East, is a vision of freshness—heaps of finely 
chopped parsley, mint, scallions (spring onions), and 
tomatoes dotted with softened bulgur. In America, home 
cooks tend to use a much higher ratio of bulgur to herbs 
resulting in more of a grain salad. This version splits the 
difference, delicately balancing green and grain, and 
brightening the mix with plenty of lemon juice.

TABBOULEH

Serves: 6
Preparation time: 20 minutes
Cooking time: 15 minutes

• 3⁄4 cup (125 g) fine or medium bulgur
• 2 cups (475 ml/16 fl oz) boiling water
• 11⁄2 lb (680 g) tomatoes (3–4 medium), seeded and finely 

chopped
• 2 Persian (mini) cucumbers, finely chopped
• 1 cup (50 g) finely chopped fresh flat-leaf parsley
• 1 cup (50 g) finely chopped fresh mint or cilantro, 

(coriander), from 1 large bunch
• 1 small bunch scallions (spring onions), white and green 

parts, thinly sliced
• Finely grated zest of 1 lemon
• 1⁄4 cup (60 ml) fresh lemon juice
• 1⁄4 cup (60 ml) extra-virgin olive oil
• 11⁄2 teaspoons kosher salt
• 1⁄2 teaspoon freshly ground black pepper

Combine the bulgur and the boiling water in a heatproof 
bowl and let sit until the bulgur is tender but still slightly 
chewy, about 30 minutes. Drain well and transfer to a 
large bowl along with the tomatoes, cucumbers, parsley, 
mint, and scallions (spring onions).

In a small bowl, whisk together the lemon zest, lemon 
juice, olive oil, salt, and pepper Add to the bulgur bowl 
and toss to combine. Serve immediately.
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Hummus with Spiced Meat

In this delightful hummus variation, called hummus im 
basar, the creamy chickpea spread is topped with spiced 
ground (minced) beef. Served with pita, it is a meal unto 
itself. Vegetarians can substitute 1 pound meat-free 
crumbles for the ground beef, adding another couple of 
tablespoons of oil during cooking.

HUMMUS WITH SPICED MEAT

Serves: 6
Preparation time: 15 minutes
Cooking time: 15 minutes

• 2 tablespoons extra-virgin olive oil, plus more 
for drizzling
• 1 large onion, finely chopped
• 4 garlic cloves, finely chopped
• 1⁄4 cup (30 g) pine nuts
• 1 teaspoon ground cumin
• 1⁄2 teaspoon ground cinnamon
• 1⁄2 teaspoon smoked paprika
• 1⁄2 teaspoon ground turmeric
• 1⁄2 teaspoon kosher salt, or more to taste
• 1⁄4 teaspoon freshly ground black pepper
• 1 lb (455 g) ground (minced) beef
• 1 teaspoon Harissa (page 000)
•Hummus (page 000 or 000)

In a large frying pan, heat the oil over medium heat. Add 
the onion and cook, stirring occasionally, until softened 
and lightly browned, 6–8 minutes. Add the garlic, pine 
nuts, cumin, cinnamon, smoked paprika, turmeric, salt, 
and pepper and stir until fragrant, about 1 minute. Add 
the ground (minced) beef and cook, breaking up the meat 
into small pieces with a spoon, until just cooked through, 
4–5 minutes. Remove the pan from the heat and stir in 
the harissa.

Spoon the hummus onto a large serving plate and make 
a wide, shallow well in it with the back of a spoon. Mound 
the spiced beef into the well, then top with a generous 
sprinkle of za’atar and parsley, and a drizzle of additional 
olive oil.

Eggplants, raisins, and pine nuts are all ingredients that 
traders from the Middle East introduced to Italy—their 
inclusion in this caponata (and many other dishes) nods to 
the deep culinary ties that existed between Italian Jewish 
cooking and Arabic cuisine. Caponata can be spread on 
crostini, spooned over Fried Halloumi (page 000), or 
served as a topping for roasted chicken or fish.

CAPONATA ALLA GIUDIA

Serves: 8
Preparation time: 15 minutes, plus resting
Cooking time: 35 minutes

•¼ cup (30 g) pine nuts
• Extra-virgin olive oil, for frying
• 1½ lb (680 g) eggplant (aubergine), peeled and cut into 

½-inch (1.25 cm) pieces
• 1 large yellow onion, finely chopped
• 2 celery stalks, finely chopped
• 3 large garlic cloves, minced or pushed through a press
•Kosher salt and freshly ground black pepper
• 3⁄4 lb (340 g) tomatoes, peeled, seeded, and finely 

chopped
• 3 tablespoons apple cider vinegar
• 1 tablespoon sugar
• 2 tablespoons brine-packed capers, drained
• 1⁄3 cup (45 g) finely chopped pitted green olives
•¼ cup (35 g) golden raisins (sultanas)
•Chopped fresh parsley, for garnish

In a small dry frying pan, toast the pine nuts to over 
medium-low heat, shaking the pan occasionally, until 
fragrant and lightly browned, about 5 minutes. Transfer 
the pine nuts to a bowl to cool.

In a large frying pan, heat about ¼ inch (6 mm) olive oil 
over medium heat until shimmering. Add the eggplant 
(aubergine) pieces and cook, turning occasionally, until 
golden brown and softened but not mushy, about 10 
minutes. Transfer the eggplant to a large bowl.

If the pan looks dry, add another tablespoon of oil. 
Add the onion, celery, garlic, and a generous pinch of salt 
and cook, stirring occasionally, until crisp-tender, about 
5 minutes. Add the tomatoes, vinegar, sugar, capers, 
olives, golden raisins, 11/4 teaspoons salt, and a generous 
amount of black pepper. Cook, stirring occasionally, 
until the tomatoes soften, 6–8 minutes. Stir in the fried 
eggplant (with any residual oil from cooking) and pine 
nuts, cook until the mixture thickens slightly, about 
5 minutes. 

Remove from the heat and transfer to a serving bowl. Let 
stand for at least 30 minutes before serving to allow the 
flavors to meld. Taste and adjust salt, if desired.
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Walking into a nonkosher certified 
delicatessen today, one is likely find a novel’s 
worth of choices on the menu. In one 
section, the meats—served cured, smoked, 
and piled high on sandwiches, dried into 
garlicky sausages, or braised in rich gravy. In 
another section, there are bagel sandwiches 
slathered with cream cheese and draped 
with smoked fish, or fried latkes and sautéed 
dumplings dolloped with sour cream.

But at kosher delicatessens (once the de 
facto option), bagels and cream cheese are 
not on the menu. Since, according to kosher 
law, milk and meat are not allowed to be 
eaten together at the same meal, 
delicatessens traditionally stuck to meat. 
The dairy delights, meanwhile, could be 
found at the “appetizing shop”—the 
curiously named retail establishment, and 
New York City culinary institution, that is 
home to all types of smoked and pickled fish, 
as well as other foods served with bagels.

In the early twentieth century, the appetizing 
shop reigned as the counterpart to the 
delicatessen—a place where New Yorkers 
jostled at the counter for lox and sable, 
herring, cultured cream cheese, and baked 
farmer cheese. (These foods thrived in 
Jewish communities outside of New York, 
but the term “appetizing” never gained 
traction elsewhere.)

New York was once home to dozens of 
appetizing shops, but many closed as 
supermarkets started carrying cream cheese 
and smoked fish in their dairy cases. A few 
stalwarts still carry on the tradition, most 
notably Russ & Daughters, which has thrived 
on Manhattan’s Lower East Side since 1914 
and Barney Greengrass, on the Upper West 
Side since 1908. In recent years, a few new 
appetizing-focused shops have opened, 
including Shelsky’s in Brooklyn and Schmaltz 
Appetizing in Toronto. Find out more about 
Russ & Daughters on page 000.

THE APPETIZING SHOP

While these petite matzo-meal fritters have fallen out of 
favor in recent decades, they were once an Ashkenazi 
mainstay on Passover. Studded with raisins and almonds, 
with crisp outsides and tender middles, they are worth 
revisiting.

CHREMSLACH

Serves: 6
Preparation time: 15 minutes
Cooking time: 25 minutes

• 3 sheets matzo
•½ cup (70 g) raisins
•¼ cup (35 g) whole almonds, finely chopped
• 3 eggs
• 1⁄3 cup (40 g) matzo meal
• 1⁄3 cup (65 g) sugar, plus more for serving
• 1 teaspoon ground cinnamon
• 1 teaspoon finely grated lemon zest
• 1 tablespoon fresh lemon juice
•¼ teaspoon kosher salt
•Vegetable oil, for frying
•Honey, for serving

Add the matzo sheets to a small baking dish and cover 
with warm water. Soak for 10 minutes then squeeze 
completely dry and place in a medium bowl. Add the 
raisins, almonds, eggs, matzo meal, sugar, cinnamon, 
lemon zest, lemon juice, and salt and mix well to 
combine.

In a large frying pan, heat ¼ inch (6 mm) vegetable oil 
over medium heat. Line a large plate with a few layers of 
paper towel. Working in batches of 5–6, spoon the batter 
by the rounded tablespoonful into the oil, pressing down 
gently with the back of the spoon to flatten. Fry, turning 
once, until golden brown on both sides, 3–4 minutes. 
Transfer the fritters to the paper towels to drain. Serve 
warm or at room temperature drizzled with honey or 
dusted with sugar.

YOTAM OTTOLENGHI

OTTOLENGHI
•
MULTIPLE LOCATIONS
LONDON, ENGLAND

YEMENI OXTAIL SOUP

Yotam Ottolenghi is a widely (and one could argue wildly) 
acclaimed chef, restaurant owner, and cookbook author 
raised in Israel and living in London. His restaurants and 
books—particularly the James Beard Award–winning 
Jerusalem: A Cookbook, which he cowrote in 2012 with 
his Palestinian-born collaborator, Sami Tamimi—have 
helped introduce Middle Eastern dishes, ingredients, and 
cooking philosophies to a global audience. 

This Yemenite soup is assertively fl avored with cilantro 
(fresh coriander), cardamom, turmeric, copious amounts 
of garlic, and other spices. It is traditionally made with 
oxtail, which can be substituted with a mix of beef cheeks 
and short ribs.

Serves: 4–6
Preparation time: 30 minutes
Cooking time: 3½ hours

• 3½ lb (1.6 kg) bone-in oxtail pieces 
(ideally meaty pieces)

• 2 teaspoons kosher salt, plus more as needed 
• ¼ teaspoon freshly ground black pepper, 

plus more as needed
• 3 tablespoons extra-virgin olive oil
• 2 bay leaves
• 1 bunch flat-leaf parsley, washed and patted dry
• 1 bunch cilantro (fresh coriander), 

washed and patted dry
• 3 tablespoons tomato paste (purée)
• 2 teaspoons ground coriander
• 2 teaspoons ground cumin
• 1½ teaspoons ground cardamom
• ½ teaspoon ground turmeric
• 1 can (14½ oz/411 g) diced (chopped) tomatoes
• 20 garlic cloves, peeled but whole
• 2 large waxy (boiling) potatoes, peeled and cut into 

1-inch (2.5 cm) pieces
• 2 large carrots, halved lengthwise and cut crosswise 

into 2-inch (5 cm) lengths
• 1 medium onion, cut into 8 wedges
• 3 celery stalks, cut into 2-inch (5 cm) pieces
• 1 teaspoon superfine (caster) sugar
• 3 tablespoons fresh lemon juice
• S’chug, store-bought or homemade (page 411), 

for serving 
• Lemon wedges, for serving

In a large bowl, toss together the oxtail pieces, ½ teaspoon 
of the salt, and pepper. In a large saucepan, heat 2 
tablespoons of the olive oil over medium-high heat. 
Working in batches, sear the meat, turning often with 
tongs, until browned all over, 4–5 minutes per batch. 
Remove seared oxtail pieces to a plate while browning 
the remainder.

Once all of the meat is browned, return all of the oxtail 
to the pan, along with any cooking juices, and add 8 cups 
(2 liters/2 qt) water. Cover the saucepan, reduce the 
heat to medium, and simmer for 1½ hours, skimming any 
impurities off  the surface, as necessary. 

Tie the bay leaves, parsley, and cilantro (coriander) into 
a bundle with kitchen twine and add to the stew. Re-
cover and simmer for 30 minutes, stirring occasionally.

In a small frying pan, heat the remaining 1 tablespoon 
oil over medium-high heat. Add the tomato paste (purée), 
ground coriander, cumin, cardamom, and turmeric 
and cook, stirring constantly, until fragrant, 1–2 minutes. 

Add the spice mixture to the soup along with the diced 
(chopped) tomatoes (and their juices), garlic cloves, 
potatoes, carrots, onion, celery, sugar, remaining 1½ 
teaspoons salt, and a generous amount of pepper. Cover 
the saucepan and cook until the meat is falling off  the 
bone and the vegetables are tender, about 1 hour. Remove 
and discard the herb bundle and stir in the lemon juice. 
Taste and add more salt and pepper, if desired. 

Divide into bowls and serve hot, with s’chug and lemon 
wedges on the side.
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Spinach Bourekas

When filled with verdant spinach, salty feta, and a hint of 
dried dill, these Sephardi turnovers are reminiscent of 
Spanakopita (page 000). In Seattle, which is home to a 
significant population of Sephardi Jews, the two main 
Sephardi synagogues—Congregation Ezra Bessaroth and 
Sephardic Bikur Cholim—are home to women’s groups 
that get together and bake on a regular basis. On a given 
afternoon, the bakers turn out many dozens of bourekas—
as well as also bulemas (page 000), biscochos (Sesame 
Seed Cookie Rings, page 000), and other pastries—to 
stock community members’ freezers and to sell at an 
annual fundraising bazaar. Together, they keep an ancient 
tradition alive while fostering local community.

SPINACH BOUREKAS

Makes: 18 bourekas
Preparation time: 20 minutes
Cooking time: 40 minutes

For the fi lling:
• 2 tablespoons vegetable oil
• 1 small onion, finely chopped
•Kosher salt and freshly ground black pepper
• 10 oz (285 g) thawed frozen spinach, squeezed dry and 

roughly chopped
• 1 egg, lightly beaten
• 1 garlic clove, minced or pushed through a press
•½ teaspoon dried dill
•½ cup (120 g) ricotta cheese
• 4 oz (115 g) feta cheese, crumbled

For assembly and baking:
• Flour, for dusting
• 2 sheets frozen puff pastry, thawed
• Egg wash: 1 egg beaten with 1 teaspoon water
• Sesame seeds, for sprinkling

Make the fi lling:
In a small frying pan, heat the oil over medium heat.
 Add the onion and a pinch of salt and cook, stirring 
occasionally, until softened and lightly browned, 
6–8 minutes. Remove from the heat and let cool.

Transfer the cooked onion to a bowl and add the spinach, 
egg, garlic, dill, ricotta, feta, ¼ teaspoon salt, and ¼ 
teaspoon pepper and mix well.

Assemble and bake the turnovers:
Preheat the oven to 350°F (180°C/Gas Mark 4). Line two 
large baking sheets with parchment paper. 

On a lightly floured surface, gently roll out 1 sheet of puff 
pastry into a 12-inch (30 cm) square, trimming any ragged 
edges. Cut the square of pastry into nine 4-inch (10 cm) 
squares. Spoon about 2 tablespoons of the spinach filling 
near one corner of each square and use your fingers or 
the back of a spoon to lightly flatten. Fold the opposite 
corner over to meet it, making a triangle and locking the 
filling inside. Press firmly all along the edges to seal, 
lightly wetting fingers with water, if necessary. Repeat 
with the second sheet of puff pastry and remaining filling.

Lay the filled bourekas on the baking sheets. Brush the 
tops with the egg wash (you may not use all of it) and 
sprinkle with sesame seeds. Bake until puffed and golden 
brown, 30–35 minutes. Set the baking sheets on wire 
racks to cool. Serve warm or at room temperature.
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Wine-Braised Pot Roast

Rome’s Jews favor their pot roast braised with richly 
flavored red wine. This version, called stracotto di manzo, 
includes carrots and potatoes, making it a delightful 
and satisfying one-pot dish for Shabbat dinner or any 
festive meal.

WINE-BRAISED POT ROAST

Serves: 6–8
Preparation time: 10 minutes
Cooking time: 4 hours 30 minutes

• 3–4 lb (1.35–1.8 kg) boneless beef chuck roast 
(roasting joint)
•Kosher salt and freshly ground black pepper
• 4 tablespoons extra-virgin olive oil
• 2 large onions, halved through the root and thinly sliced
• 6 garlic cloves, thinly sliced
• 2 bay leaves
• 2 teaspoons onion powder
• 3⁄4 cup (175 ml/6 fl oz) dry red wine
• 1 cup (240 ml/8 fl oz) beef stock
• 1 can (28 oz/795 g) whole peeled tomatoes
• 1 lb (455 g) new potatoes, halved if large
• 2 large carrots, halved lengthwise if thick and cut 

crosswise into 2-inch (5 cm) pieces

Preheat the oven to 325°F (160°C/Gas Mark 3).

Season both sides of the roast with salt and pepper. In a 
Dutch oven (casserole) or other large ovenproof pot with 
a lid, heat 2 tablespoons of the oil over medium-high heat. 
Add the roast and sear, turning once, until browned on 
both sides, 8–10 minutes total.

Remove the seared roast and set aside. Add the remaining 
2 tablespoons oil to the pan followed by the onions, 
garlic, and bay leaves and cook, stirring often, until the 
onions soften, about 10 minutes. Add the onion powder 
and cook, stirring, until fragrant, about 1 minute.

Add the wine, stock, tomatoes with their juice, and 1½ 
teaspoons salt. Gently break up the tomatoes with the 
back of a spoon and bring the mixture to a boil. Nestle the 
seared meat into the sauce, spooning an ample amount of 
sauce on top. 

Cover, transfer to the oven, and cook for 2 hours. Remove 
from the oven, uncover, and carefully flip the meat over. 
Add the potatoes and carrots, tucking them into the 
sauce. Re-cover and continue cooking until the vegetables 
are soft and meat is fork-tender, about 2 hours more.

Transfer the meat to a carving board, drape loosely with 
foil, and let rest 10–15 minutes before slicing. Arrange the 
sliced meat on a serving platter and arrange the potatoes, 
carrots, and any larger tomato pieces around it. Discard 
the bay leaves. Set the pan over medium-high heat and 
boil, stirring occasionally, until reduced by one-third, 
about 10 minutes. Spoon the sauce over meat and 
vegetables and serve hot.
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Mofelta

Moroccan Jews serve these hand-formed yeasted crepes 
warm from the pan and spread with butter, honey, jam, 
or chopped pistachios as part of the post-Passover 
celebration Mimouna (page 000).

MOFELTA

Makes: about 40 pancakes
Preparation time: 45 minutes, plus rising
Cooking time: 1 hour

• 1 packet (1⁄4 oz/7 g) active dry yeast (2 1⁄4 teaspoons)
• 1 tablespoon sugar
• 11⁄2 cups (355 ml/12 fl oz) warm water (110°F/43°C)
• 4 cups (560 g) all-purpose (plain) flour, or more 

as needed
• 11⁄2 teaspoons kosher salt
•Vegetable oil, for greasing bowl, dough, and frying
•Optional toppings: salted butter, honey, jam, or finely 

chopped pistachios

In a large bowl, stir together the yeast, sugar, and warm 
water. Let sit until foaming, 5–10 minutes. 

Meanwhile, in a medium bowl, whisk together the flour 
and salt. 

Add the flour mixture to the yeast mixture and stir until 
the dough begins to come together. Turn the dough out 
onto a lightly floured surface and knead well, adding 
a little additional flour, if needed, 1 tablespoon at a time, 
until you have a supple, slightly tacky dough, 5–10 
minutes. (The kneading can also be done in a stand mixer 
with a dough hook, 5–7 minutes.) Grease a large bowl 
with about 1 teaspoon oil, add the dough, and turn to 
coat. Cover the bowl with a tea towel and let sit in a warm 
place until almost doubled in size, about 1 hour.

Drizzle a large sheet pan with enough oil to coat the 
bottom. Pinch off a golf ball–size pieces of dough and 
roll into balls. Place the balls on the baking sheet, turning 
to coat in the oil, and let rest for 30 minutes.

In a large nonstick frying pan, heat a few teaspoons oil 
over medium-low heat. While the oil is heating, take one 
of the dough balls and press it with your fingertips into
 a very thin round 8–10 inches (20–15 cm) in diameter. 
(It should be translucent, and it is okay if the dough tears 
a little.) Gently transfer the dough round to the frying 
pan and cook, flipping once, until golden brown on both 
sides, about 1 minute per side. Transfer to a plate.

While the first dough round is frying, flatten the next one. 
Continue flattening and frying dough rounds in this 
manner, nudging the heat up or down as needed to avoid 
burning, until all of the dough balls are fried. As you work, 
layer the completed crepes on top of one another in a stack. 
Serve hot or warm with desired toppings.
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Cinnamon–Golden Raisin Babka

In South Africa, babka traditionally comes perfumed with 
cinnamon and orange zest and dotted with golden raisins 
(sultanas). Some families break the Yom Kippur fast with a 
slice of babka, while others spread it with butter and 
enjoy it with a cup of coffee or tea on Shabbat morning. 
Babka freezes well, so, while it is time consuming to 
make, an already baked loaf can be pulled out of the 
freezer and quickly reheated for a wonderful anytime 
dessert. This babka is ultraplush and tender, and just the 
right amount of sweet. The sugar syrup painted on top is 
not traditional, but it adds moisture and a lovely sheen.

CINNAMON–GOLDEN RAISIN BABKA

Makes: 3 loaves
Preparation time: 40 minutes, plus rising
Cooking time: 40 minutes

For the syrup:
• 1⁄2 cup (120 ml/4 fl oz) water
• 1⁄2 cup (100 g) granulated sugar

For the dough:
• 1 packet (1⁄4 oz/7g) active dry yeast (21⁄4 teaspoons)
• 1⁄2 cup (100 g) plus 1 teaspoon sugar
• 1 cup (240 ml/8 fl oz) warm water (110°F/43°C)
• 4–5 cups (560–700 g) all-purpose (plain) flour
• 1 teaspoon kosher salt
• 2 eggs, lightly beaten
• 1 stick (4 oz/115 g) unsalted butter, cut into pieces, 

at room temperature
• 1 teaspoon vegetable oil

For the fi lling:
• 1 cup (105 g) walnut halves
• 1 stick (4 oz/115 g) unsalted butter, cut into pieces, 

at room temperature
• 1 cup (200 g) sugar
• 2 teaspoons ground cinnamon
• 1 teaspoon vanilla extract
• 1 teaspoon finely grated orange zest
• 1 cup (140 g) golden raisins (sultanas)

Make the syrup:
In a small saucepan, bring the water and sugar to a boil 
over medium heat, stirring often to dissolve the sugar. 
Reduce the heat to medium-low and cook until the syrup 
thickens slightly, 3–5 minutes. Remove from the heat and 
let cool completely. Set aside until needed, or cover and 
refrigerate for up to 2 weeks.

Make the dough:
In a large bowl, stir together the yeast, 1 teaspoon sugar, 
and the warm water. Let sit until foaming, 5–10 minutes. 

Meanwhile, in a large bowl, whisk together 4 cups (560 g) 
flour and the salt. 

Stir the remaining ½ cup (100 g) sugar and the eggs into 
the yeast mixture. Add the flour mixture and gently stir 
until a wet dough comes together. Turn the dough out 
onto a floured surface and knead well, adding the 
softened butter pieces a few at a time, and adding up to 1 
cup (140 g) additional flour as needed, until you have a 
supple, slightly tacky dough, about 10 minutes. You might 
not need all of the flour. (The kneading can also be done 
in a stand mixer with a dough hook, 5–7 minutes.) 

Grease a large bowl with the vegetable oil, add the 
dough, and turn to coat. Cover the bowl with plastic wrap 
(cling film) or a tea towel and let sit in a warm place until 
nearly doubled in size, 1–1 ½ hours.

Meanwhile, make the fi lling:
In a food processor, combine the walnuts, butter, sugar, 
cinnamon, vanilla, and orange zest and pulse until a 
smooth paste forms.

Grease three 9 × 5-inch (23 × 12.5 cm) loaf pans. 

Gently punch down the dough and turn out onto a lightly 
floured surface. Divide the dough into 3 equal portions. 
Working with one piece at a time (keep the rest covered 
in the bowl), roll out the dough into a large rectangle ¼ 
inch (6 mm) thick.

Evenly spread about one-third of the filling onto dough, 
leaving a ¼-inch (6 mm) border around the edges. Evenly 
sprinkle one-third of the golden raisins (sultanas) on top. 
Starting at one of the short sides, roll the dough up tightly 
like a jelly roll (Swiss roll). Using a sharp knife, trim ½ inch 
(1.25 cm) off each end of the roll (and discard). Halve the 
roll lengthwise. You should now have 2 long strands of 
dough, with the layers of filling exposed. Twist the 
strands together and pinch at the top and bottom to seal. 
Carefully place into one of the prepared loaf pans. Repeat 
with the remaining pieces of dough and remaining filling 
and golden raisins. Loosely cover the pans with plastic 
wrap (cling film) or a tea towel and let rise for 30 minutes.
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Huevos Haminados

TOMATO SCRAMBLED EGGS

Tomato-and-egg scrambles, called menemen, are beloved 
by Turks (including Turkish Jews) and typically served as 
part of a larger breakfast spread of cheese, pita, sliced 
vegetables, and olives. The dish gets its name from a 
small village just outside the city of Smyrna. Some 
versions include finely chopped bell pepper, so feel free 
to add that into the mix along with the onions.

Serves: 2 or 3
Preparation time: 5 minutes
Cooking time: 15 minutes

• 3 tablespoons extra-virgin olive oil
• 1 small onion, finely chopped
• 2 garlic cloves, finely chopped
• ½ teaspoon Aleppo pepper or crushed pepper flakes
• 1 teaspoon dried oregano
• 1 can (14.5 oz/411 g) diced (chopped) tomatoes, 

drained
• Kosher salt and freshly ground black pepper
• 4 eggs
• Crumbled feta cheese, for serving (optional)

In a medium saucepan, heat the oil over medium heat. 
Add the onion and garlic and cook, stirring occasionally, 
until softened and lightly browned, 6–8 minutes. Add the 
Aleppo pepper and oregano and cook, stirring, until 
fragrant, about 1 minute. Add the drained tomatoes 
(discard the juice or reserve for another use), 1 teaspoon 
salt, and a generous amount of black pepper and cook, 
stirring occasionally, until thickened, about 5 minutes.

Meanwhile, in a bowl, whisk together the eggs and a 
pinch of salt. Add the eggs to the tomato mixture and 
cook, stirring almost constantly, until the eggs are 
scrambled and just barely set. Remove from the heat and 
divide onto plates. Serve hot, sprinkled with feta, if 
desired.

These eggs turn luxuriously creamy and take on gorgeous 
mahogany color and rich flavor after an overnight slow-
cooker bath. Thrifty Sephardi home cooks traditionally 
saved the skins from onions used during the week to 
make huevos haminados for Shabbat morning. If you are 
starting the recipe with fresh onions, remove the skins 
and then store the “skinned” onions in a zip-top bag in the 
fridge until needed, up to 2 weeks.

HUEVOS HAMINADOS

Serves: 6–12
Preparation time: 10 minutes
Cooking time: 8–12 hours

• Skins from 5 large onions, rinsed
• 6–12 eggs, in the shell
• 2 tablespoons coffee grounds (not instant)
• 1 tablespoon distilled white vinegar
• 2 tablespoons extra-virgin olive oil

Lay the onion skins in the bottom of a slow cooker. Nestle 
the eggs in the skins and top with the coffee grounds, 
vinegar, and olive oil. Add water to cover by 2 inches (5 
cm). Set the slow cooker to low and let the eggs cook for 
8–12 hours (less time for lighter, milder-tasting eggs, 
more time for darker, more intensely flavored eggs). 
Remove the eggs from the slow cooker with a slotted 
spoon and rinse under cold water. Serve warm, at room 
temperature, or cold.
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Wheat flour is verboten during the week of Passover, so 
this holiday-friendly version of blintzes relies instead on 
potato starch. The resulting blintz wrappers are light and 
delicate, but stand up well to either a sweet cheese or 
savory potato filling. Top them with sour cream and, if 
filled with cheese, with a dollop of sweet-tart jam.

PASSOVER BLINTZES

Serves: 4–6
Preparation time: 30 minutes
Cooking time: 35 minutes

• 3⁄4 cup (135 g) potato starch
• 4 eggs
• 1 tablespoon sugar
•½ teaspoon kosher salt
•Vegetable oil, for frying
• Filling from Potato Bourekas (page 000) or Cheese 

Blintzes (page 000)

In a large bowl, whisk together the potato starch and 1 
cup (240 ml/8 fl oz) water until the starch is dissolved. 
Beat in the eggs, sugar, and salt until a loose batter forms.

In a 7–8-inch (18–20 cm) nonstick frying pan, heat about 1 
teaspoon vegetable oil over medium heat. Once hot, pour 
¼ cup (60 ml) of the batter into the pan. Immediately pick 
up the pan and swirl it in all directions to coat the bottom 
evenly with a thin layer of batter. Cook until the bottom is 
golden and the center is just dry, 1–2 minutes. (Do not 
flip.) Carefully remove the wrapper with a spatula and 
place it on a large plate or baking sheet. Continue making 
wrappers with the remaining batter.

To fill the wrappers, spoon 2 heaping tablespoons of 
desired filling onto the lower third of the wrapper, leaving 
½ inch (1.25 cm) at the bottom. Fold that ½ inch up over 
the filling, then fold in each side toward the center. Roll 
the blintz up and away from you, tucking the filling inside 
a neat package. Lay the filled blintz, seam side down, on 
a plate and continue with the remaining wrappers and 
filling.

In a large frying pan, heat about 1 tablespoon oil over 
medium heat. Working in batches, place 5–6 blintzes, 
seam side down, in the pan and cook, turning once, until 
golden brown on both sides, 1–2 minutes per side. 
Remove from the pan and let cool on a plate while 
continuing to fry the remaining blintzes. Serve warm or at 
room temperature.

LAUREL KRATOCHVILA

FINE BAGELS
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BERLIN, GERMANY

CRÈME D’AMANDES CHALLAH PERDU

Laurel Kratochvila is the proprietor of Fine Bagels, an 
artisanal bagel and pastry shop in Berlin. She is also in the 
process of opening a sister business in Paris. Originally 
from the United States, but with Jewish baking roots that 
stretch back four generations to Warsaw, Kratochvila’s 
bagels include both traditional (sesame seed, salt, every-
thing) and innovative (za’atar, rosemary sea salt) flavors. 

This recipe is Kratochvila’s take on the French dish, 
pain perdu. Slices of challah French toast get an extra 
step of caramelization and a layer of baked-on almond 
cream that gives them the decadent flavor of an almond 
croissant.

Serves: 6–8
Preparation time: 30 minutes
Cooking time: 45 minutes

For the almond cream:
• 1 stick (4 oz/115 g) unsalted butter, at room temperature
•½ cup (100 g) granulated sugar
• 3⁄4 cup (90 g) almond flour (ground almonds)
• 2 eggs
•¼ teaspoon almond extract

For the French toast:
• 8 eggs
• 2 cups (475 ml/16 fl oz) whole milk
• 2 teaspoons vanilla extract
•½ teaspoon kosher (flaked) salt
•Unsalted butter, for frying
• 1 lb (455 g) loaf challah, cut into slices 1 inch (2.5 cm) 

thick
•Granulated sugar, for sprinkling

For finishing:
• Sliced (flaked) almonds, for sprinkling
• Powdered (icing) sugar, for dusting

Make the almond cream: In a stand mixer fitted with the 
paddle attachment, beat the butter on medium speed 
until completely smooth, about 3 minutes. Add the 
granulated sugar and beat at medium speed, scraping 
down the sides of the bowl as necessary, until fully 
incorporated. Beat in the almond flour, then beat in the 
eggs one at a time, followed by the almond extract. 
Increase the speed to high and beat until light in color 
and completely smooth, about 4 minutes. Transfer the 
mixture to a piping bag (if the almond cream will be piped 
on top of the toast), or simply set the bowl aside (if the 
cream will be spooned).

Make the French toast: Line a large sheet pan with 
parchment paper and set aside. In a medium bowl, 
whisk together the eggs, milk, vanilla, and salt. In a large 
nonstick frying pan, heat 1 tablespoon (15 g) butter over 
medium heat. Working in batches of two, dip the challah 
slices on both sides into the egg mixture, then add to the 
pan. Fry, flipping once, until golden brown on both sides, 
2–3 minutes per side. Sprinkle both pieces evenly with 
about ½ teaspoon sugar and fry for 1 minute longer. Flip 
and repeat the sugar sprinkling and frying on the other 
side. Transfer the fried challah slices to the prepared 
baking sheet. Repeat with the remaining slices of challah, 
adding more butter to the pan as necessary. Allow the 
fried challah pieces to cool completely while preheating 
the oven.

Preheat the oven to 350°F (180°C/Gas Mark 4).

Once the fried challah is cool, pipe or spoon an even 
layer of the almond cream on top of each piece of toast, 
leaving about a ½-inch (1.25 cm) border on all sides (the 
cream will spread during baking). Sprinkle the tops with 
the sliced (flaked) almonds. Bake until the topping is 
golden brown and gently puffed, 7 to 8 minutes. Remove 
from the oven and transfer to a serving platter. Lightly 
dust with powdered (icing) sugar and serve hot.

Schnecken
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Tasting like a cross between a sticky bun and rugelach, 
these glazed, nut and currant-filled pastries check all the 
indulgence boxes. The word schnecken means snails in 
German. They are sweet enough to be served for dessert, 
but really shine as a breakfast pastry.

SCHNECKEN

Makes: about 2 dozen pastries
Preparation time: 40 minutes, plus rising
Cooking time: 25 minutes

For the dough:
• 1 packet (¼ oz/7 g) active dry yeast (2 ¼ teaspoons)
•½ cup (100 g) plus 1 teaspoon granulated sugar
•¼ cup (60 ml) warm water (110°F/43°C)
• 3½–4 cups (490–560 g) all-purpose (plain) flour, plus 

more for kneading and rolling
•½ teaspoon kosher salt
• 3⁄4 cup (175 ml/6 fl oz) milk
• 1 egg, lightly beaten
• 1 teaspoon vanilla extract
• 1 teaspoon finely grated lemon zest
• 4 oz (115 g) cream cheese, cut into pieces, at room 

temperature
• 1 teaspoon vegetable oil

For the filling:
• 1½ cups (155 g) pecan halves, roughly chopped
• 10 tablespoons (140 g) unsalted butter, at room 

temperature
• 1¼ cups (225 g) light brown sugar
• 2 teaspoons ground cinnamon
• 1 cup (140 g) dried currants or raisins

For the caramel glaze:
• 1 stick (4 oz/115 g) unsalted butter, melted
• 1 cup (180 g) light brown sugar
•¼ teaspoon kosher salt

Make the dough: In a large bowl, stir together the yeast, 1 
teaspoon of the granulated sugar, and the warm water. 
Let sit until foaming, 5–10 minutes. 

Meanwhile, in a second bowl, whisk together 3½ cups 
(490 g) flour, the remaining ½ cup (100 g) sugar, and the 
salt. 

Stir the milk, egg, vanilla, and lemon zest into the yeast 
mixture. Add the flour mixture and stir until a wet dough 
comes together.

Turn the dough out onto a floured surface. Knead well, 
adding the softened cream cheese pieces a few at a time, 
and adding enough additional flour (up to ½ cup/70 g) to 
achieve a supple, slightly tacky dough, about 10 minutes. 
(The kneading can also be done in a stand mixer with a 
dough hook, 5–7 minutes.) Grease a large bowl with the 
vegetable oil, add the dough, and turn to coat. Cover the 
bowl with plastic wrap (cling film) or a clean tea towel 
and let sit in a warm place until nearly doubled in size, 
1½–2 hours.

Meanwhile, make the filling: In a food processor, combine 
the pecans, butter, brown sugar, and cinnamon and pulse, 
scraping down the sides of the bowl as necessary, until a 
smooth paste forms.

Preheat the oven to 375°F (190°C/Gas Mark 5).

Meanwhile, make the caramel glaze: 
In a medium bowl, stir together the melted butter, brown 
sugar, and salt. Divide the glaze evenly between two 9 x 
13-inch (23 x 33 cm) baking dishes, smoothing across the 
bottom of each. 

Gently punch down the dough, turn out onto a floured 
surface, and divide in half, keeping 1 piece covered in the 
bowl while working with the remaining piece. Roll out the 
dough into a large rectangle ¼ inch (6 mm) thick.

Evenly spread half of the filling over the dough, leaving a 
¼-inch (6 mm) border around the edges. Evenly sprinkle 
half of the currants over the top. Starting at one of the 
long ends, roll the dough up tightly like a jelly roll (Swiss 
roll). Using a sharp knife, cut the roll crosswise into 1-inch 
(2.5 cm) segments. Transfer the rolls to one of the baking 
dishes, nestling each one into the glaze. Repeat the 
process with the remaining dough, filling, and currants, 
fitting them into the second baking dish.

Bake, rotating the dishes front to back halfway through, 
until golden brown and cooked through, 20–25 minutes. 

Meanwhile, line two large baking sheets with parchment 
paper. 

Remove the baking dishes from the oven and let sit until 
the glaze stops actively bubbling, 2–3 minutes. Invert the 
schnecken onto the prepared baking sheets, spooning 
any extra glaze left in the baking dish on top. Let cool 
slightly and serve warm.

Pastrami Lox
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In recent years, salmon cured with traditional pastrami 
spices has become popular at delicatessens across 
America. It is deceptively easy to make at home, and has 
a wonderfully complex flavor thanks to the addition of 
flinty smoked paprika, herbaceous coriander, and sweet 
allspice. Sliced thin and paired with bagels (pages 000–
000) and cream cheese, it makes an unforgettable brunch 
or Yom Kippur break fast meal.

PASTRAMI LOX

Serves: 8
Preparation time: 15 minutes, plus curing

• 1 tablespoon black peppercorns
• 1 tablespoon coriander seeds
• 3 tablespoons smoked paprika
• 2 teaspoons mustard powder
• 2 teaspoons garlic powder
•½ teaspoon ground allspice
• 2/3 cup (110 g) kosher salt
•½ cup (100 g) sugar
• 1½–2 lb (680–910 g) skin-on salmon fillet, 

rinsed and thoroughly patted dry

In a small dry frying pan, toast the peppercorns and 
coriander seeds over medium heat, shaking the pan 
occasionally, until they begin to pop, 1–2 minutes. 
Transfer to a plate to cool, then add to a mortar and 
pestle or spice grinder and coarsely crush. 

In a large bowl mix together the crushed spices, the 
smoked paprika, mustard powder, garlic powder, allspice, 
salt, and sugar.

Stretch a double layer of plastic wrap (cling film) into a 
shallow baking dish large enough to hold the salmon, 
letting the wrap hang over the edges of the dish by 
several inches. Sprinkle with half of the salt mixture. 
Using a sharp knife, make a few shallow cuts on the skin 
side of the salmon and place it flesh side up on top of the 
salt mixture. Cover with the remaining salt mixture.

Fold the plastic wrap ends around the salmon and cover 
snugly with additional plastic wrap. Refrigerate for 48–72 
hours, turning the package once or twice a day and using 
fingers to redistribute the brine. Drain off any liquid that 
accumulates in the dish. When ready, the salmon should 
feel firm to the touch at the thickest part.

Unwrap the salmon and rinse the fillet well under water, 
discarding any brine in the baking dish. Use a sharp knife 
to thinly slice the lox against the grain.
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MALAWACH

As a community with limited means, Yemenite Jews 
mastered the art of transforming fat, flour, and water into 
a flaky dough called ajin that can produce a startlingly 
diverse repertoire of baked goods. Unlike Jachnun (page 
000) and Kubaneh (page 000), which are traditionally 
served on Shabbat, malawach—a flaky fried bread that 
resembles scallion pancakes in texture—is an everyday 
dish. It is typically eaten for breakfast with sliced hard-
boiled eggs, S’chug (page 000), and Grated Tomato Relish 
(page 000), but can also be served sweet, topped with a 
drizzle of honey. Malawach is quite time consuming to 
make, but the majority of the work is completed the night 
before, making breakfast prep quite manageable.

Serves: 8
Preparation time: 45 minutes, plus resting and chilling
Cooking time: 20 minutes

• 33⁄4 cups (525 g) all-purpose (plain) flour
• 1⁄3 cup (65 g) sugar
• 2½ teaspoons kosher salt
•Vegetable oil, for work surface
• 1 stick (4 oz/115 g) unsalted butter, samneh, or ghee, 

softened, plus more for frying

In a stand mixer fitted with the paddle, whisk together the 
flour, sugar, and salt. With the machine on low speed, add 
1 cup (240 ml/8 fl oz) water and beat until the dough 
begins to come together. Switch to the dough hook and 
knead until the dough is smooth and supple, about 5 
minutes. Cover the bowl with a tea towel and let rest for 
30 minutes.

Line a large sheet pan with parchment paper. Spread a 
couple of teaspoons of oil on a flat work surface. Divide 
the dough into 8 equal pieces. Working with 1 piece of 
dough at a time (and keeping the others covered) on the 
oiled surface, flatten it into a large, very thin rectangle. (It 
is okay if the dough tears in a couple of places.) Spread 1 
tablespoon (15 g) butter evenly over the top of the dough. 
Starting from a long edge, roll the dough up like a jelly 
roll (Swiss roll), then coil the roll onto itself and place on 
the prepared baking sheet. Cover with plastic wrap (cling 
film) and continue the process with the remaining dough 
and butter. Cover the baking sheet with plastic and 
refrigerate the dough coils until fully chilled, at least 4 
hours or up to overnight.

Remove the dough from the refrigerator and use a rolling 
pin to flatten the coils into 8-inch (20 cm) rounds. 

In a large nonstick frying pan, heat about 1 teaspoon 
butter over medium heat. Add a dough round and cook, 
turning once, until golden brown on both sides, 1–2 
minutes per side. Repeat with the remaining rounds.

Blini have ancient Slavic roots and continue to be central 
to Russian cuisine today. Russian Jews brought blini with 
them when they immigrated to America and elsewhere, 
helping to introduce the dish to locals in their new homes. 
The pan-fried cakes can be made with all wheat flour, or 
fortified with nutty buckwheat flour. They are similar in 
thickness to crepes or blintzes, but are leavened with a 
yeasted sponge that imparts an airy, slightly chewy 
texture. Serve them savory or sweet, with sour cream or 
melted butter and caviar, or with jam and cinnamon 
sugar. To speed up preparations, the batter can be 
prepped and stored in the fridge overnight. Let it come to 
room temperature before frying.

BUCKWHEAT BLINI

Serves: 6–8
Preparation time: 15 minutes, plus rising
Cooking time: 45 minutes

For the sponge:
• 1½ teaspoons active dry yeast
• 1 teaspoon sugar
• 1 cup (240 ml/8 fl oz) warm water (110°F/43°C)
•½ cup (70 g) all-purpose (plain) flour

For the batter:
• 2 cups (475 ml/16 fl oz) milk
• 2 tablespoons (30 g) unsalted butter, melted
• 2 eggs
• 3⁄4 cup (105 g) all-purpose (plain) flour
• 3⁄4 cup (105 g) buckwheat flour
•¼ cup (50 g) sugar
• 1½ teaspoons kosher salt

For frying:
• Vegetable oil

Make the sponge: In a large bowl, stir together the yeast, 
sugar, and warm water and let sit until foaming, 5–10 
minutes. Stir in the flour until combined, then cover the 
bowl with a tea towel and let sit at room temperature 
until bubbling and puffed, about 30 minutes.

Make the batter: In a medium saucepan, warm the milk 
over medium heat until just steaming, but not boiling. 
Remove from the heat and let cool slightly, then whisk in 
the melted butter and eggs. 

In a small bowl, whisk together the all-purpose (plain) 
flour, buckwheat flour, sugar, and salt. 

Pour both the warmed milk mixture and the flour mixture 
into the sponge and whisk to combine. Then cover the 
bowl and let rest again at room temperature until 
bubbling and swelled in volume, about 1 hour. 
(Alternatively, cover and refrigerate overnight. Allow the 
mixture to come to room temperature before frying.)

To fry the blini: In an 8-inch (20 cm) nonstick frying pan, 
heat 1 teaspoon oil over medium heat, brushing it around 
to coat the pan. Once hot, pour ¼ cup (60 ml) of batter 
into the pan. Immediately pick up the pan and swirl it in 
all directions to coat the bottom evenly with a thin layer 
of batter. Cook until bubbles form on the surface and the 
bottom is golden brown, about 1 minute. Flip and cook 
the other side until golden, about 30 seconds. Transfer to 
a plate and continue with the remaining batter, adding 
more oil as necessary. Serve immediately or cool and 
store, covered, in the fridge. Reheat before serving.

Cheese Blintzes
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Blintzes—crepe-thin pancakes stuffed with sweet or 
savory fillings, rolled into tidy parcels, and then pan-fried 
until golden—are an Eastern European delicacy. 
Immigrants from that region brought blintzes with them 
to America, where they quickly caught on. Blintzes filled 
with everything from potato to kasha and sauerkraut 
remain popular at Jewish delicatessens and diners. Today, 
Ashkenazi Jews typically serve cheese-filled blintzes on 
Shavuot, when eating dairy foods is de rigueur. Cheese 
blintzes were traditionally filled with thick farmer cheese, 
but you can also use easier-to-find ricotta. Serve the fried 
blintzes topped with a dollop of sour cream and a drizzle 
of Blueberry Sauce (page 000), Strawberry Sauce (page 
000), or Raspberry Sauce (page 000).

CHEESE BLINTZES

Makes: about 18 blintzes
Preparation time: 30 minutes, plus 30 minutes resting
Cooking time: 35 minutes

For the batter:
• 13⁄4 cups (415 ml/14 fl oz) milk
• 5 eggs
• 4 tablespoons sugar
• 2 cups all-purpose (plain) flour
• 1 teaspoon vanilla extract
•½ teaspoon salt

For the filling:
• 2 cups (480 g) farmer cheese or ricotta cheese
• 4 oz (115 g) cream cheese, at room temperature
• 4 tablespoons powdered (icing) sugar
•½ teaspoon vanilla extract
•½ teaspoon finely grated lemon zest (optional)

•About 12 tablespoons (1½ sticks/170 g) unsalted butter, 
for frying

Make the blintz batter: In a food processor, combine the 
milk, eggs, sugar, flour, vanilla, and salt and process, 
scraping down the sides of the bowl as necessary, until 
smooth. The batter should be the consistency of heavy 
cream. Let the batter rest at room temperature for at least 
30 minutes.

Meanwhile, make the filling: In a small bowl, stir together 
the farmer cheese, cream cheese, powdered (icing) sugar, 
vanilla, and lemon zest (if using) until combined. Cover 
and refrigerate until ready to use.

Cook the blintz wrappers: In a 7–8-inch (18–20 cm) 
nonstick frying pan, melt about 1 teaspoon butter over 
medium heat. Once hot, pour ¼ cup (60 ml) of batter into 
the pan. Immediately pick up the pan and swirl it in all 
directions to coat the bottom evenly with a thin layer of 
batter. Cook until the bottom is golden and the center is 
just dry, about 1 minute. (Do not flip the blintz wrapper.) 
Remove the wrapper with a spatula and place it on a 
piece of parchment paper. Continue making the 
wrappers, stacking them in between small sheets of 
parchment as you go. You should end up with about 18 
wrappers.

To fill the wrappers, spoon 2 heaping tablespoons of the 
filling onto the lower third of each wrapper, leaving ½ 
inch (1.25 cm) at the bottom. Fold that ½ inch up over the 
filling, then fold in each side toward the center. Roll the 
blintz up and away from you, tucking the filling inside a 
neat package. Lay the filled blintz, seam side down, on a 
plate and continue the process with remaining wrappers 
and filling.

In a large frying pan, heat about 1 tablespoon (15 g) butter 
over medium heat. Working in batches, place the 
blintzes, seam side down, in the pan and cook, turning 
once, until golden brown on both sides, 1–2 minutes per 
side. Remove from the pan and let cool on a plate while 
continuing to fry the remaining blintzes. Serve warm or at 
room temperature.

Variation
Potato Blintzes: Substitute the filling from the Potato 
Bourekas (page 000) for the cheese filling. Roll and fry 
according to this recipe’s directions.

Matzo Meal Pancakes
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CHALLAH FRENCH TOAST

Day-old challah makes an ideal base for French toast. It is 
no surprise, then, that Jewish delicatessens across 
America serve rich, custardy French toast made from the 
classic Shabbat bread. For an autumnal treat, start with 
the Sephardi pan de calabaza (Yeasted Pumpkin Bread, 
page 000).

Serves: 2 or 3
Preparation time: 10 minutes
Cooking time: 10 minutes

• 6 eggs
• 3⁄4 cup (175 ml/6 fl oz) milk
•½ teaspoon salt, plus more for sprinkling
• 6 slices (1 inch/2.5 cm thick) Challah (page 000) 

or Yeasted Pumpkin Bread (page 000)
• 2 tablespoons (30 g) unsalted butter
•Maple syrup and ground cinnamon, for serving

In a shallow dish, whisk together the eggs, milk, and salt . 
Working in batches, lay the bread slices in the egg 
mixture and let sit, turning once, until soaked through, 
about 2 minutes per side.

In a large frying pan, melt about 1 tablespoon (15 g) butter 
over medium heat until foaming. Fry half of the bread 
slices, flipping once, until golden brown on both sides, 
2–3 minutes per side. Repeat with another 1 tablespoon 
(15 g) butter and the remaining bread slices. Serve 
immediately, drizzled with maple syrup and sprinkled 
with a little cinnamon.

Fluffy matzo meal pancakes, sometimes called bubaleh (a 
Yiddish term of endearment), make a convincing 
Passover-friendly alternative to traditional flour-based 
pancakes Serve them fresh from the frying pan topped 
with sour cream and jam, maple syrup, or a hefty sprinkle 
of cinnamon sugar.

MATZO MEAL PANCAKES

Serves: 4
Preparation time: 10 minutes
Cooking time: 25 minutes

• 1 cup (130 g) matzo meal
• 1 tablespoon sugar
• 1 teaspoon baking powder
• 1 teaspoon kosher salt
• 2 eggs, lightly beaten
• 1½ cups (355 ml/12 fl oz) milk or water, plus more as 

needed
•Vegetable oil, for frying

In a large bowl, whisk together the matzo meal, sugar, 
baking powder, and salt. Add the eggs and milk and 
whisk until combined. Let stand 5 minutes to allow the 
matzo meal to absorb the liquid. The mixture should be 
thick but pourable. If necessary, whisk in a little more 
milk until the desired consistency is reached.

In a large nonstick frying pan, heat about 2 teaspoons of 
oil over medium heat. Working in batches of 3–4, pour 
the batter by the ¼ cup (60 ml) into the frying pan, 
nudging gently into rounds. Cook until tiny bubbles 
appear on the surface, 1–2 minutes. Flip and continue 
cooking until golden brown on both sides, another 1–2 
minutes. Transfer the cooked pancakes to a large plate 
and serve immediately.

Cheese Bagels
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This horseshoe-shaped pastry likely has roots in Eastern 
Europe, but today is most closely associated with 
Montreal’s Jewish community. There, the breakfast 
pastries, called either cheese bagels or bagelach, come 
filled with lightly sweetened farmer cheese. They are sold 
at kosher bakeries and also prepared by home cooks—
either way, they make a decadent treat for breakfast or 
brunch.

CHEESE BAGELS

Makes: 6 large pastries
Preparation time: 30 minutes
Cooking time: 30 minutes

• 1 lb (455 g) farmer cheese
• 1 egg yolk (reserve the white for egg wash)
• 2 tablespoons all-purpose (plain) flour, plus more for 

rolling
• 1⁄3 cup (65 g) sugar
•½ teaspoon finely grated lemon zest
• 1 teaspoon vanilla extract
•¼ teaspoon kosher salt
• 1 sheet frozen puff pastry, thawed

Preheat the oven to 350°F (°180C/Gas Mark 4). Line a 
large sheet pan with parchment paper.

In a bowl, mix together the farmer cheese, egg yolk, flour, 
sugar, lemon zest, vanilla, and salt until fully combined.

On a lightly floured surface using a lightly floured rolling 
pin, roll out the puff pastry into a 12 x 18-inch (30 x 46 cm) 
rectangle. Spread half of the cheese filling in a thick line 
along one of the long sides of the pastry, leaving about a 
½-inch (1.25 cm) border. Roll the dough over the filling 
(like making a jelly roll/Swiss roll) one time, just far 
enough to encase the filling inside the dough. Run a sharp 
knife along the edge of the roll to trim off the remaining 
dough and set the trimmed dough aside. Cut the filled roll 
crosswise into 3 equal-size shorter rolls. Curve each roll 
into a U shape and place on the prepared baking sheet. 
Repeat with the reserved strip of dough and the 
remaining filling to make 3 more pastries. Evenly brush 
the tops of the filled pastries with a little of the reserved 
egg white (you will not use all of it). 

Bake, rotating the pan front to back halfway through, 
until puffed and golden brown, about 30 minutes. 
Transfer the pastries to wire racks to cool.

A rich trove of contemporary global Jewish cuisine, 
featuring stories and more than 430 recipes for the 
home cook

This comprehensive volume chronicles the breadth of 
Jewish cuisine around the world, and introduces readers 
to recipes and traditions from Jewish communities in 
Europe, the Middle East, India, Africa, Asia, and the 
Americas. Organized by dish, the book spans everyday 
and holiday foods, and includes contemporary spins on 
classic recipes contributed by notable Jewish chefs such 
as Yotam Ottolenghi and Michael Solomonov. Throughout 
the book, short essays by the author introduce the history 
behind iconic Jewish dishes. 
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for readers interested in learning more about these 
culinary traditions
—
Recipes contributed by 20 well-known chefs appear 
throughout the book
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