Culture Night Recipes

Palestinian and Palestinian Citizens of Israel Delegations
Appetizer: Red Lentil soup 7
servings
Ingredients
•
•
•
•
•
•
•
•
•

1 onion, finely chopped
1 1/2 cup red lentil
7 cups vegetable or chicken
stock 4. 1/4 teaspoon salt
1/2 tablespoon cumin
1 carrot medium
1/2 teaspoon turmeric
2 teaspoons lemon juice
1 Tbs olive oil, to drizzle
10. 2 Tablespoon croutons or
ready toasted pita

Directions:
1. In a large saucepan, put the onion, carrot, lentils, veggie stock, the salt and pepper,
and simmer about 30 minutes or until the lentils have really softened and somewhat
disintegrated.
2. Add some water if the soup needs thinning.
3. Stir in cumin and lemon juice.
4. Drizzle some olive oil on to your liking and serve with croutons.

Main Dish: Musakhan for 8 people
Ingredients:
•
•
•
•
•
•
•
•
•

1 KOSHER chicken made
into 8 pieces
1/2 cup of sumaq
4 medium onions
3 lavash bread – (any type
is OK)
2 cup olive oil
1 tablespoon salt
1 lemon
pepper/ cinnamon/
ground all spice/nutmeg
1 cup chopped almonds

Directions:
1. In a large bowl, mix together chicken, spices, salt, and pepper.
2. Dice the onions into small cups
3. Heat olive oil in a stir-fry pan and sauté chopped onion and salt and sumaq, allspice
on medium heat until onions are soft. Add almonds once onions are done.
4. boil chicken hot water until done
5. Once the chicken is cooked, put in big pan and but in oven until light brown
6. Place the stuffing on top of the bread, cover with olive oil and then Then place it in
the oven at 350F for 10-15 minutes

Dessert: Muhalbyeh for 6 people
Ingredients:

•
•
•
•
•

•

4 cups Milk
7 tablespoon corn starch
1 cup of sugar
1/2 tablespoon rose water
for Garnish 4 tablespoon
crushed pistachio and
walnuts
small plastic servable cups

Directions :
1- heat the milk with sugar.
2- dissolve corn starch a cup of
water and add to mixture while on
the stove
3- mix with mixer and wait for it to heat and thicken, once it does remove from heat
and add rose water and mix
4- put the mixture in small cups
5- refrigerate for 2 hours
6- garnish before serving

Jewish Israeli Delegation
Main Dish: Shakshuka Recipe
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•

2 spoons of oil
2 onions
4 chopped cloves of garlic
2 containers of mashed
tomatoes
1 container of concentrate
tomatoes
2 spoons of sweet chili sauce
Salt
Peper
Hawaij (if available- if not, its
OK)
Sweet paprika
A bit of sugar
10 eggs

Directions:
Put 2 tablespoons of oil in a pan and fry the onion until golden. Add the garlic and
after 2
minutes add the chopped tomatoes. Let the tomatoes soften a few minutes, then add
the
water and add the chili sauce after a few minutes.
Add all other ingredients except the eggs and give the sauce a few minutes to blend.
After it has been mixed and cooked for a while, add the eggs to the desired time and
appetite.
Sauce: Tehina 4lb Tehina Garlics Lemons

Challah (Best with Shakshuka):
For two “Challah Breads”:
•
•
•
•
•
•

1 kg of regular flour
1 1/2 spoons of dried yeast
1/2 cup of canola oil
2 medium eggs in room’s temperature
1/4 cup of white sugar
1 1/2-2 cups of water (as needed)

Instructions:
Mix all ingredients (accept for the water) in a big bowl and add the water slowly to the
mixture. Then let the dough rest for one hour.
Now that’s the time to preheat
the oven to 180 c, 350 f.
After the dough doubles its size make a challah shape from the dough (braid shape)
and put it in the oven.
Enjoy!

Appetizer: Couscous
Ingredients (for 2 portions):
•
•
•
•
•
•
•

1 cup of Israeli couscous
1 medium onion chopped
1 cup of frozen peas and
carrots
One-third cup of corn
(canned or in a frozen bag)
Half chopped red pepper
1.25 cup of boiling water
Seasoning: half a teaspoon of
salt, half a teaspoon of soup
powder, one-third a
teaspoon of cumin (optional),
black pepper

Preparation method:
- Cook the onion in a pot until golden brown. Add the red pepper and fry for 2-3
minutes.
- Add the peas, carrot s and corn and mix for about a minute. Add the Israeli couscous
and seasoning. Mix for another minute and add boiling water. Bring to a boil, lower
the flame, cover and simmer for 10 minutes. Turn off the flame and leave the pot
covered for 5 minutes.

Dessert:
Ingredients for chocolate balls: (approximately the quantity of 20 balls) * One package
of biscuits
•
•
•
•
•

One package of heavy cream
One package of milk chocolate
One package of dark chocolate
One table spoon coffee “ness”
White and blue sprinkles

Directions:
Crumble cookies into small pieces.
Combine heavy cream, milk or dark chocolate and coffee.
Add cookie crumbs, form into balls.

American Delegation
Appetizer: Roasted Potatoes with
Veggies
• Mixed Veggies
• For potatoes: garlic, onion,
paprika and peppers, thyme,
rosemary

Main: Baked Mac & Cheese
Ingredients:
• 1/2 pound elbow pasta
• 3 tablespoons unsalted butter
• 3 tablespoons all-purpose flour
• 1 teaspoon paprika
• 1/2 teaspoon onion powder
• 2 (12-ounce) cans evaporated milk
• 12 ounces shredded extra-sharp
cheddar cheese, about 3 cups,
divided
• 1/4 cup freshly grated Parmesan
• Kosher salt and freshly ground black
pepper, to taste
• 2 tablespoons chopped fresh chives
Directions:
1. Preheat oven to 400 degrees F.
2. In a large pot of boiling salted water, cook pasta according to package
instructions; drain well.
3. Melt butter in a large skillet over medium high heat. Whisk in flour, paprika and
onion powder until lightly browned, about 1 minute.
4. Gradually whisk in evaporated milk until slightly thickened, about 4-5 minutes.
5. Remove from heat. Stir in 2 cups cheddar cheese and Parmesan. Stir in pasta;
season with salt and pepper, to taste.
6. Divide pasta mixture into 5 (10-ounce) or 6 (8-ounce) ramekins or ovenproof
bowls. Place onto a baking sheet; sprinkle with remaining 1 cup cheddar
cheese.
7. Place into oven and bake until golden brown, about 20-25 minutes.
8. Serve immediately, garnished with chives, if desired.

Dessert: Pumpkin Pie 1 Pie:
1 c pumpkin
3 eggs
1 c sugar
3⁄4 t vanilla
1⁄4 t salt
1⁄4 t ginger
1 t cinnamon 1⁄4 t nutmeg
1 c milk
1/8 t all spice
Directions:
Combine ingredients in bowl and pour on top of pie crust
Bake at 425 degrees for 15 minutes, then reduce to 350 degrees for 40-50 mins

