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Saffron Dessert

{For parties, special occasions and Shavuot])

3 cups sugar

150gr. low calorie margarine

2 cups rice pre-soaked for 3-4 howrs
1/3 cup peeled pistachics

1/3 cup slivered almonds

1/2 cup rosewater

1/2 teaspoon ground cardamom seeds
1 teaspoon ground salfron

1/2 tablespoon ground cinnamon
Scups water

Method:

Frry the pistachios and slivered almonds In ¥ a

tabletpoon of the margarine and 46t adide.

In a stalnless steel pot, kol the water and rice and

stir so that the rice won't stick together,

When the water 5 bolling, lower the flame and stir

from time to time,

When the rice is copked add the sugar and margarine

and stir them in.

After 10 minuties add the rosewater card amom

and saffron and cook until all the water has been
absorbed.

:i;f:!r Place the rice in A serving plate and flatten it

wiith the back of a tablespoon.

fe¥  sprinkle the rice with cinnamon to make a
"£~ pattern and then garnish with pistachios
and almands,
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Rice Cake

2 cups of rice (rinsed)

1 ¥ cups of sugar

4 cups of water

1 cup of milk

30 grama of butter

3 tablespoons rosewaber

14 spoon saffron

3 oranges sliced In rounds with the skin
1 red apples halved and sliced with the
skin

20 halved strawberries

Method:

Baoil water and rice together,

When half bofled add the sugar and butter
and continue to bofl stindng occaskonally
until the water has evaporated.

Add the milk and stir until there is no
liquid.

Remove from the stove and stir in saffron
and rosewater,

Paowr into a dish in the shape of & cake and
decorate the surface with firuit.
Refrigerate for two hours until cold and
salid,
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Gondi soup

450 oz minced chichen breast

450 ox minced lurkey shank

1 grated onéons

2 cupps chichpea fouwr

15 cup olive oil

1 cups walker

Salt, pepper and turmeric to taste
Alittle ground cardamom

Method:
Mix all the ingredients together for 4-5 hours.

TR PR TR T - K g

i 2 om B e Al gl alads ples

Ingredients for the soup: sl e oslp O oy calipia e
1 pound of beef with the bones PO S P [ Y (PP P
2 anlons, cut into big pieces Sfsi A s
3 Persian limes ! o e
* cup kidney beans sam gl b ol e el 5 Jill oS
4 cups water

Salt, pepper and turmeric to taste HE W Wi £
Method: Jadg pozlemhic fga mf e daghs bl e e
Bring the water to the boil and add the beef, onions, M g S
be=ans and turmeric.

Cover and boil for 20 minutes. ! g 0 3lgn
Add the limes, salt and pepper and continue cooking for Syl y gl g g
half an hodr. I el
Wet both hands and make large meatballs, about the et padd e
size of tennis balls, from the mixture that was in the 2 g o
fridge. e S e
Place them in the soup when it reaches bailing point. gl s il fa
Cover and cook on a low flame for a further 20 mindtes.

When serving remove the meatballs first and then dish 5 kel ek
up the soup over them.

This soup can be served with white rice. Ay el pdapas s g lugls Ju “:"':."! iad 1y s e | i
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It s also delicious with beead, chopped herbs and omion.
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Fried Mullet

8 pleces of Mullet
1 teaspoon ground saffron
1 tablespoon salt

¥ tablespoon black pepper
1 teaspoon turmeric

173 cup oil

¥ cup fresh lemon julce

Method:

‘Wash and dry the pieces of fish and pour the
lemon juice over it.

In a plate mix salt, pepper, turmeric and
saffron.

Sprinkle the mixture on the side of the fish
with no scales.

Flace in the fridee for half an hour and then
fry in & Teflon pan with hot oil.

Flace the fish pieces with the scales-side into
the oil first and then turn them over.

Serve with chips.
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2 pounds hard, yellow figs
1% pounds sugar
1 cups waber

1 tablespoon honey
Vs beaspoon eround cardamom

Method:
Remave the stalks of the figs and
Firse them,

Bodl the water and sugar together
until almost caramelized.

Add the flgs and tuern Lhem over

50 that they are all covered in the
Syirup.

Add the ground cardamom and honey
and continue tuming the figs owver
taking care not to break them.

Cook on a medium flame until the figs
are light bronan in Color,

Allers tor ool for 4 hours, place in a
jar and close tightly,
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Apple jam

1 pounds apples

1 pounds sugar

¥ tablespoon ground candamaom
JCUps water

1 small cinnamon stick

1-2 mint leaves.

Method:

Rinse the apples and chop them into
small cubes,

Bring the sugar and watér to the ball
and add the cinnamon stick,

After bolling 2-3 times add the apples
and mint leaves.

Remove the cinnamon stick and add
the ground candamam,

Don't cover the pot, when the apples
are golden, remove from the stove,
After 3-4 hours and place in & jar,
chose Ughtly and store At room
temperatune,
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beet ord'veuvre

For cach two guest use one beet and one epe.

3 medium-sized cooked beets

3 hard-boiled eggs

2-3  chopped lettuce leaves as

b 0 il oz 9d )
Method : (St 34 F e ol By a5 A e sl )
Cut the beets in half and empty the contents

Peel the eges, cut in half and place in the hollow sl 43k Lac s i
hects 2k iZdd B padas
Place the stulfed beets on the bed of chopped sl 3y S L P T
lettuce and garmish with tomato slices. i s A a6 Ky
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Pickled onions

For this e ipe use small onfons,

2 pounds small onions

3 cups apple clder vinegar

I cup red wine

23 stems of tarragon

2= small red peppers

Salt and whole, black pepper corns

Method:

Péel and rimse the onkbns.

Flsce & cut into one of the sides of the
anions.

Place in & sieve to diy for 2-3 hours,

Place the onfans in a jar and put the
tarragon leaves on top of them.

Add, salt, pepper and red peppers.

Add the vinegar and wine and close the jar
tightly.

Keep at room temperature and serve after
10 days.
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Linguine stew

1 pound egg linguine

4 gnions chopped into half-moons
¥ pound green raisins

¥ pound broken pecan nuts

¥: cup olive ol

¥ teaspoon saffron

1 table spoon salt

4 cups water for bolling

2 cups plain yogurt

Method:

Boil the water and add the salt.

When boiling, add the linguine and cook for 10
minutes.

Remove, place in a sieve and rinse with water,
Fry the onion and place in a plate.

In the same pan, fry the pecans and raisins and
remowe {rom the stove.

Add the saffron to Lthe fried onions.

In a pyrex dish place a row of the linguine, yogurt,
fried onions and then the pecan nuts and raisins.
Repeat and serve cold.
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Eggplant salad

mediuvm eggplants

cloves garlic

Cup pomegranate seads
tablespooms olive oil
tablespodn leman juice
tablespoon dried mint powder
Salt and coarsely ground pepper

Method:

Grill the egaplants whole,

Peel and slice.

Chop the garlic and fry in otive oil.

Add the remainder of the ingredients and eggplants
and mix.

Place on a serving dish and garnish sith radishes,
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Vogurt soup
(Ashe must)

1 cup rce

¥ cup cooked black-eyed peas

¥: cup of each of the following chopped,
fresh: parsley, tarragon, coriander, leek,
mink

1 cup chopped spinach

3 onions chopped into half-moons

4 cloves chopped garlic

1/3 cup ofl

1 tablespoon margarine / butter

2 cups low-fat yogurt

¥ cup high-fat yogurt

Salt, pepper and tumeric to taste

Method:

Fry the onfons in the ofl, add the garlic and
wrnerc and remove from the stove.

Add mint, mix and set aside in a bowl,
Bring the rice to the boil in a covered pot
with 3 cups of water.

Lower the flame, stir and add the black-
eyed peas and the remainder of the freshly
chopped herbs.

Stir, add salt, pepper and margarine.

Add water If necessary and continue
conking,

When the rice i soft and almost all the
water has been absorbed remave from the
stove, place In a dish to cool.

Add the low and high-fat yogurts and mix
well,

Garnish with the fried onfors and mint
mixture that was set aside earlier.
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Minced kebab

For this kebab e 2-3 different types of minced beef
with a litthe fat all mixed together.

For every 2 pounds of mincemeat add 2 grated onlons,
zalt, pepper and grated garlic, a little baking soda and
3 tablespoons of ofl.

Mix the ingredients together well and refrigerate for
3-4 Isooars.,

Remove from the fridge and knead the mixture a litle
with your hands.

‘Wel your right hand and take & metal kebab skevwer

i your left hand, With your wet right hand pack the
mincemeat over the skewer,

Place the skewers with the meat onto a barbecue grid.
If the heal {5 not bigh enough the meat will fall off the
skewer, 50 make sure that It is quite hot.

Lse the wide kind of skewers for these kebabs.

Shishlik kebab

For this kebab, use any kind of meat you prefer,
chopped into small cubes.

For every 2 pounds of meat add 2 grated onfons, salt,
pepper, turmeric, paprika and 3 tablespoons of oil. Mix
the ingredients together well,

Cover and refrigerate overnight.

The following day, place the meat onto thin metal
skewers and bebween every 2 pleces of meéat place one
piece of fat,

Barbecus on & low heat,

Pullet kebabs (Juje)

For this kebab use the smallest pullets or gueail.
Make a sauce from kemon juice, salt, pepper, oil and
a little saffron and marinade the meat in the sauce
awernight in the refrigerator.

Grill it on the barbecue on a low heat.

All these kebabs can be served with white ree,
vegetables and pickles. The rice is tasty served with an

egq yolk and a piece of margarine miz well and sprinkle
with sumac. (Sumac is a kind of seasoning)
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3 cups rice

2 finely chopped carrots

1 pound chopped green beans

¥ cup ofl

1 Iaffa bread without crispy edges

i teaspoon saffron
Salt, pepper and clnnamon bo taste

Method:
With ¥ of the oil fry the green beans for a few

h minutes add the carrots, continue finying and

remove from the flame.,

In a pot bring 7 cups of water to the boil.

Add rice and salt and stir with & wioodeén spoon 50
that it won't stick together,

Cover the pot and cook for 7-10 minutes,

_. s Sleve and rinse.

In & bowl mix the rice, beans and carmots together
and add cinnamon.
Rirse the pot and replace onto the stove.

-

B Rice, carrots and green beans

‘When dry place the remainder of the oil, add saffron

and place the laffa on the oil.

Place the mixed rice on the Laffa in the pot and
COVET,

‘When the pot starts to steam, |ower the flame and
cook for 4 of an hour,

If the rice i not cooked properly, sprinkle 2-3
tablespoons of water over the rice.

Continue cooking for a further 10 minutes.

‘When serving, cut the grillad laffa into pieces and
place it arpund the rice mixture,
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This rice is wually served with fried i gk S Gl ap
or smaked figh. ! TR allil a8
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3 cups rlice ﬁ T LT ikl
4 cloves chopped garlic % ! 3.0 o5y
3 chopped scallions , o ey TN
1 cup of each the following freshly il Saf S
chopped: leek, parsiey, dill, 812 dila e e e g
tarragon, chambelileh i aia i adla J-,'T Ju:i-;
Z or 3 chopped celery leaves ; ‘_-' § ey
4 little chopped coriander A e ) D8 g o S

¥ teaspoon saffron

173 cup rosewatier

1 potato cut inbo rounds
1 enlon cut inko rounds
T cups water

“hed pdo
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Salt and r and oil to taste B S ; .
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Method: up ) s e 33 ) pama B g5 55

Boil the water with 2 tablespoons of salt, add the the top of the rice.
rice and stir with a wooden spoon o that it doesn't  SPrinkle anather 2-3 tablespoons of oil over the

ki i e g W e R ) S
Py epaiim pn ph ) ) J0 g M)

stick together, rice and cook on a low flame for 45 minutes. spai s e el S A i

After 7-8 minutes. sieve and rinse. Baefore serving, place the rosewater and a little

fa ghis 3% 3 5k he s L 1 g s
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Ringe the pot and return to the stove on a high saffron in a cup and microwawve for 20 seconds.
flame, add 5 tablespoons of regular oil and a little Pour over the rice in the serving dish and enjoyv
saffran.

drrange the potato slices and potato rounds on the
bottom af the pot,

Place 5 tablespoons of the rice on top of the
pOtatoes,

iz the remainder of the rice with the chopped
BrESns., i
&dd a little black pepper and place the mixture in
the pot on top of the plain rice.

Cover and reduce the flame after 10 minutes.

Fry the garlic in 2 tablespoors of oll and sprinkle ower
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