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Saffron Dessert

(For parties, special occasions and Shavuot)

¥y Foo”
- -|; 3 cups sugar
(" A 150r. low calorie margarine
. f 2 2 cups rice pre-soaked for 3-4 hours
4 s e 1/3 cup peeled pistachics
& £ 1/3 cup slivered almonds
1/2 cup rosewater
[ s

1/2 teaspoon ground cardamom seeds
1 teaspoon ground saffron
1/2 tablespoon ground cimnamon

€ "- Scups water

& Method:

Fry the pistachios and slivered almonds In ¥ a
tablespoon of the margarine and set aside.
In a stainless steel pot, boll the water and rice and

F ;
Pl stir so that the rice won't stick together.
ot When the water |s bolling, lower the flame and stir
J 2 from time to time.
When the rice s copked add the sugar and margarine
% and stir them in.
_--"g: b S After 10 minutes add the rosewater cardamom
"~ and saffron and cook until all the water has been
et ,ul‘ " absorbed.
% . 3 Place the rice in a serving plate and flatten it
- 4. with the back of a tablespoon.
B ' Sprinkle the rice with cinnaman to make a
: % patteérn and then garnish with pistachios
.. - and almands,
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Rice Cake m R\ i< d

2 cups of rice (rinsed)

1 ¥ cups of sugar

4 cups of waker

1 cup of milk

50 grams of butter . il . < &

3 tablespoons rosewater hard g2 )4 : ." ~
Y% spoon saffron [ ' 1

1 pranges sliced in rounds with the skin ¢ ' il \

2 red apples halved and sliced with the

skin g

20 halved strawberries ‘:‘E

Method: S --g::j::;:; o i
Eoil water and rice together. i gy .'_J g ‘_.L‘ Angl )‘JI + . |
When half bolled add the sugar and batter g R o '—*:3

and continue to boll stirfing eccasionally

until the water has evaporated. - —y - ' o

Add the milk and stir until there is no ik ' -
liquid. " N5 ‘ B e T B

Peqnw'ce from the stove and stir in saffron —:I‘ -:g .; ..Ijl};',’ }L _u o5 ‘.ﬂ: “Jl::f" d‘ h:; -" ‘qﬁl ! T '
SN e e L i

Pour into a dish In the shape of a cake and
decorate the surface with fruit.

s e g pa ddlal Glag 15 08y ke GRS e Y <

P o S B2 g 3 8 53 5% e glhe gk 15l m ~ o *
Refrigerate for two hours until cold and G aapif i 30 3 A e i) e s e U3 O 59 g o :
solid.
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Gondi soup

450 oz minced chicken breast

450 oz minced turkey shank

1 grated onions

2 cups chickpea flowr

% cup olive odl

1 cups water

Salt, pepper and turmeric to taste
A little ground cardamom

Method: il.u..: __.;l.g_._n.: - Y L;j.iﬁ.!..jl:'ﬂ—n R
Mix all the ingredients together for 4-5 hours.
B Fom b oe Al gl il pies g

Ingrediants for the soup: sl r o Duala o osyl dlalipios Jea
1 pound of beef with the banes IPEST R Y
2 onkons, cut into big pleces Sf) s UsaaSe
3 Persian limes e Sl 9
% cup kidney beans S b S 3] g S oSl
4 Cups water

Salt, pepper and turmeric to taste 3 dheha jplo
Method: o o cele mis e e i e dayiie )53 e den
Bring the water to the boil and add the beed, onions, P a5 S
beans and turmeric.

Cover and boil for 20 minutes. ! gl sy
Add the limes, salt and pepper and continue cooking for Yaadidy Lo g g S
half an hoar. A4 2y
Wet both hands and make large meatballs, about the e padl e e
size of tennis balls, from the mixture that was in the ke Ly 5l O et
fridge. o Il e
Place them in the soup when it reaches boiling point. Lty s il S
Cover and cook on a low flame for a further 20 minutes.

When serving remove the meatballs first and then dish T o
up the soup over them.

This soup can be served with white rice. Ay em |y oy g gl e el oS da g e g |
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It is also delicious with bread, chopped herbs and onion.
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Fried Mullet

8 pieces of Mullet

1 teaspoon ground saffron
1 tablespoon salt

% tablespoon black pepper
1 teaspoon turmeric

1/3 cup oil

% cup fresh lemon juice

Method:

Wach and dry the pleces of fish and pour the
leman juice ower it.

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

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

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

Place the fish pieces with the scales-side inbo
the oil first and then wrn them over.

Serve with chips.
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Fig jam bl sliso

2 pounds hard, yellow figs A3 8 S el By g
1% pounds sugar P o A
1 cups water b Sy
1 tablespoon honey \ o &f’:‘ e
¥ teaspoon ground cardamom wyils o S gt
Method: R el
Remove the stalks of the figs and , ;

Finse them. o agig po g opn 15 Rl 0

] u}.‘an s 3l i ﬁ..:
Boil the water and sugar together J:;: : "U‘L"“; e ¢
until almost caramelized. Tt TR T

. _ Bk a gy g i) kg o508 43 5
Add the figs and wen them over e -
50 v are all covered in i S W "L:‘_Hﬁrﬂt‘-'
"-i-ni 1_;._1—‘- _1.‘;‘ -«.l._i_";ﬁdﬁ‘ﬁ_ﬁj-d

Wlht ground cardamom and honey ) o gl 53yl jedS I MK .

and continue turming the figs over GIPI o 0 2 H sad 5 8
taking care not to break them. iy s el 51 Catla Jen 3 das
Cook on & medium flame until the figs iy 3 gt o lp il 3 n
are light brown in color A a5 oS
Allerer tor cool for 4 hours, place in a

jar and close tightly,




Apple jam

1 pounds apples

1 pounds sugar

2 tablespoon ground cardamom
Acups water

1 small cinnamon stick

1+2 mint leaves.

Method:

Riimse the apples and chop them Into
small cubes.

Bring the sugar and water to the boll
and add the cinnamon stick,

Affter bolling 2-3 times add the apples
ard mint leaves.

Remove the cinnamon stick and add
the ground cardamom.

Dan"t cover the pel, when the apples
are golden, remove from the stove.,
After 3-4 hours and place in a jar,
chose tghtly and store at room
emperatune,
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Pickled onions

For this recipe use small onfons,

2 pounds small ontons

1 cups apple cider vinegar

i cup red wine

2.3 stems of tarragon

2-3 small red peppers

Salt and whale, black pepper corns

Method:

Peel and rinse the onkens.

Place a cut into one of the sides of the
onions.

Place in a sieve to dry for 2-3 hours,

Place the onfons fn & 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
Hightly.

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

1 pound egg linguing

4 onions chopped into half-moons
¥ pound green raisins

¥ pound broken pecan muts

Vs cup olive il

¥ teaspoon saffron

1 table spoon salt

4 cups water for bolling

2 cups plain yogurt

Method:

Bail the water and add the salt,

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

Remove, place in a sleve and rinse with water,

Fry the onion and place in a plate.

In the same pan, fry the pecans and raisins and
remove from the stove.

Add the saffron to the fried onians,

o pld 435 gy Sy
ﬂa@ﬂﬁﬁ)&.iﬁ s’ _J'.‘_:.
D S 2 gy pai

$38 ha 3 g it

WY RN Y T

Ol ke 5 (5 5l e AlB aui
L) BB Sy

A Sl Ja »

W2 el e gl Gl ges
. dggs 3

34 i e S iyl e B e R
ey L
wt Eom Bl R gy 201508 e aS o e il

FEERN PR e TS P A g
B PR TR T PR S TIPS R
Saad gk s s S e adiasl g0 g e )
By Bl Ay o eida o) g p RS e S

M S g 3 S i el i ) Sy e gy

St ’JJ‘,{.-.:‘..J..‘ kgl 3 g R g Al g A ja pd
M e e 3 ) 400 M8 K Ll

(=75
L5~ 1

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

2  madium egaplants

3 cloves garlic

¥ oup pomegranate seeds

4 tablespoons olive oil

1 tablespoon lemon juice

1 tablespoon dried mint powder
Salt and coarsely ground pepper

Method:

Grill the egaplants whole.,

Peel and slice.

Chop the garlic and fry in olive ail.
Add the remainder of the ingredients and eggplants
and mix.

Place on a serving dish and garnish with radishes,
green onfons and parsiey.




Vogurt soup
(Ashe must)

1 cup rice

¥s cup cooked black-eyed peas

¥ cup of each of the following chopped,
fresh: parsley, tarragon, corlander, leek,
mint

1 cup chopped spinach

3 onions chopped into half-moons

4 cloves chopped garlic

173 cup ofl

1 tablespoon margarine / butter

2 cups low-fat yosurk

Ye cup high-fat yogurt

Salt, pepper and tumeric to taste

Method:

Fry the onfons in the oil, add the garlic and
wimeric and remowe from the stove,

Add mint, mix and sel 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
cooking,

When the rice s soft and almost all the
water has been absorbed remove from the
stove, place In a dish te 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 wse 2-3 different types of minced beef
with a litthe far all mied together

For every 1 pounds of mincemeat add 2 grated onlons,
2alt, pepper and grabed garlic, a little baking soda and
1 tablespoons of ofl.

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

Rermove from the fridee and knead the mixture a Litle
with your hands,

Vet your right hand and take s metal kebab shewer

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

Place the skewers with the meat onto 8 barbecue grid,
IM the heal {5 not high enough te meat will fall of{ the
shwwer, 40 make sure that 1t 1s guite het.

Lise the wide kind of skewers for these kebabs,

Shishlik kebab

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

For every I 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 between évery 2 pleces of meat place one
phece of fat,

Barbecue on & low heat,

Pullet kebabs (Juje)

For this kebab use the smallest pullets or quail.
Make a sauce from lemon juice, salt, pepper, oil and
a little saffron and marinade the meat in the sauce
overnight &n the refrigerator.

Grill it on the barbecue on a low heat.

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

egg yolk and a piece of margarine mix well and sprinkle
with sumac. [S5umac is a kind of seasoning)
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3 cups rice
1 finely chopped carrols
1 pound chopped green beans

-

V2 cup ofl A e g g dald Son s an g iy
1 laffa bread without crispy edges s | panl il Bl S0 R o S g e B .
V2 teaspoon saffron pilane oot and ol gl yoas g =

Salt, pepper and chnnamon Lo Laste

?
Method:
With ¥ of the ol fry the green beans for a few When dry place the remainder of the oil, add saffron
A minutes add the carrots, continue frying and and place the laffa on the oil.
§ remove from the flame. Place the mixed rice on the laffa in the pot and ‘
W Ina pot bring 7 cups of waber to the bail. CIOVER, ) '
f} Add rice and salt and stir with & wooden spoonsa  When the pot starts to steam, lower the flame and ‘;
that it won't stick together. cook for ¥ of an hour, N
W Cover the pot and cook for 7-10 minutes. If the rice s not cooked properly, sprinkle 2-3
& Sieve and rinse. tablespoons of water over the rice. '
N I & bl mix the rice, beans and carmots together  Continue cooking for a further 10 minutes. b’
and add cinnamon. When sarving, cut the grilled laffa into pieces and ‘
Rinse the pot and replace onto the stowve. place it around the rice mixture, &




Herb rice

This rice 15 wusually served with firked
or smaked figh.

3 cups rlce

4 cloves chopped garlic

3 chopped scallions

1 cup of each the folloeing freshiy
chopped: leck, parsiey, dill,
tarragon, chambelileh

2 ar 3 chopped celery leaves

& little chopped corander

¥ teaspoon saffron

143 eup resswater

1 potato cut nto rownds

1 onlon cut into rounds

¥ cups water

Salt and pepper and oil to taste

Method:

Boil the waker with 2 tablespoons of salt, add the
rice and stir with a wooden spoon 50 that it doesn't
stick bogether,

After 7-8 minutes, sheve and rinse.

Rinse the pot and return (o the stove on a high
flame, add 5 tablespoons of regular oil and a little
saffron.

drrange the potato slices and potato rounds om the
Bottom of thé pot.

Place 5 tablespoons of the rice on top of the
potatoes.

filx the remainder of the rice with the chopped
greens,

Add a litthe black pepper and place the mixture in
the pot on bop of the plain fice.

Cover and reduce the flame after 10 minutes.

Fry the garlic in 2 tablespoors of oll and sprinkle over

the top of the rice.

Sprinkle another 1-3 tablespoon: of oil over the
rice and cook on a low flame for 43 minutes.
Bafore zerving, place the rosewater and a little
saffron in a cup and microwave for 20 seconds.
Four over the rice in the serving dish and enjoy.
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