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Summer Berries Tart
Instructions 

Base: In a bowl, whisk together butter, salt, icing sugar, 
vanilla, lemon zest and milk.

Add the ground almonds, flour, baking powder and 
cornflour. Mix until a uniform dough is obtained.

Bake the bottom of the tart at 180°C.

Topping: Boil the milk. In a separate bowl, whisk together 
egg yolks, sugar, vanilla and cornflour. Compare 
temperatures (put some of the boiling milk in the mixture) 
and pour in a thin stream into the hot milk. Stir quickly all 
the time. Cook the cream until it thickens. Cool. Whip the 
cream and fold it into the mixture.

Fill the bottom of the tart with the cream and decorate 
with fruit. This tart is better after a night in the fridge.

BASE:

200g	very	soft	butter

Pinch	of	salt

100g	icing	sugar

1	tsp	vanilla

Zest	of	½	lemon

2	Tbsp	milk

200g	ground	almonds

210g	�lour

5g	baking	powder

40g	corn�lour

TOPPING:

500g	milk

4	egg	yolks

100g	sugar

1	tsp	vanilla

40g	corn�lour

250g	cream

January
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Zucchini Rollups
Instructions 

Slice zucchini into thin strips and brush with olive oil on 
both sides. Fry zucchini on both sides until lightly 
browned until very soft but not falling apart.

Filling: Mix cream cheese with feta cheese. Season with 
freshly ground black pepper, spring onion and mint.

Put some of the filling on a zucchini strip and roll.

Drizzle olive oil over, black pepper and mint.

NB: The ingredient quantities are not listed here as our chef 
uses approximates.

Zucchini

Olive	oil

Cream	cheese

Feta	cheese

Black	pepper

Spring	onion

Mint

February
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Hammantashen
Instructions 

Preheat oven to 170°C.

Crispy Dough: In a food processor with a steel blade put 
flour, butter, icing sugar, vanilla and salt, and process until 
a crumbly mixture is obtained.

Add egg yolk and continue to process until lumps of dough 
form. If the dough does not come together into large 
lumps - gradually add a little milk.

Transfer the lumps of dough to a lightly floured work 
surface, combine with your hands and form a disc shape.

Wrap in cling film and refrigerate for about an hour.

Poppy Stuffing: In a small pot, put sugar, milk, butter and 
salt and heat over a medium heat until the mixture reaches 
boiling point.

Add poppy seeds and ground almonds and mix well until 
uniform.

Remove from the heat and add in the yolk with a quick stir.

Cool the mixture for about an hour at room temperature 
until it reaches the texture of a spread and stabilises.

On a floured surface, roll out the dough to a thickness of 
3-4mm and make circles 7-8 cm in diameter.

Place a teaspoon of the poppy seed filling in the middle of 
each circle and close to form a hammantash.

Place the hammantashen at intervals on an oven tray lined 
with baking paper.

Bake the hammantashen for 15-20 minutes or until 
golden.

Garnish with icing sugar and serve.

CRISPY	DOUGH:

150g	�lour

100g	diced	cold	butter

40g	icing	sugar

Pinch	of	salt

1	tsp	vanilla	extract

1	egg	yolk

1-2	Tbsp	milk	

POPPY	STUFFING:

50g	sugar

75ml	milk	

15g	butter	

Pinch	of	salt

75g	freshly	ground	

poppy	seeds

50g	ground	almonds

1	egg	yolk

Icing	sugar	for	serving

March
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Gefiltefish for Passover
Instructions 

Stock: Put all the ingredients in a pot, cover with water, 
bring to the boil and cook for about 1-1½ hours. Additional 
carrots may be used to fill the pot. Strain and use the clear 
stock. 

Patties: Mix all the ingredients. Cut carrots into circles and 
arrange in the bottom of a low and wide pot in one layer. 
Form flattened patties and arrange on the carrots. Cover 
with boiling stock (gently pour in from the side to prevent 
damaging the patties). Cook over low heat for half an hour.

Arrange the patties nicely in a serving dish. Serve with 
boiled carrots and flat-leaf parsley. Cover with cling film 
and store in the refrigerator overnight. Serve with 
horseradish.

Tip: If you can’t find matzah flour, you can also use quinoa 
flour, or almond flour.

PATTIES:

1	kg	ground	mullet	

�illet	with	skin.	The	

skin	gives	a	special	

texture	to	the	patties	

and	adds	fat

3	onions,	�inely	

chopped	and	fried

4	Tbsp	matzah	�lour

3	eggs

Salt	and	black	pepper

STOCK:

Heads	and	bones	of	�ish

1	carrot

1	onion

1	celery

Bay	leaves

Salt	and	black	pepper

April
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Shakshuka
Instructions 

In a wide, low pan, lightly sauté the onion, garlic, peppers 
and paprika in oil. 

Add tomatoes and simmer for 10-15 minutes. Salt. Put eggs 
on the bottom of the pan, pushing the sauce aside. 

Simmer over low heat until ready. Don’t cover the pan. 

Sprinkle with pepper and herbs before serving.

Olive	oil

3-4	spring	onions

4	garlic	cloves

1	tsp	paprika

3	red	peppers

400g	can	chopped		

tomatoes

4-5	eggs

Salt

Pepper

Coriander	leaves

May
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Cheesecake
Instructions 

Important: The quantities are calculated for a cake tin 
with a diameter of 24cm and a height of 8cm. After baking 
the stuffing should fill almost the entire pan. This is 
important for proper heat dissipation.

Preheat oven to 150°C, not turbo or fan bake.

In a bowl over a Bain Marie or pot with boiling water, melt 
the cream cheese with butter until combined. Add the 
milk and mix. Sift the flour. Mix and finally add the egg 
yolks.

At the same time, beat the egg whites into a soft meringue 
and gradually add the sugar. Add lemon juice until you get 
a white meringue, soft and not too stable.

Combine the meringue and the mixture by mixing a third 
of the meringue into the mixture at a time, until an airy 
and uniform filling is obtained.

Baking: Line the bottom of the cake tin with baking paper. 
Carefully spoon in the mixture.

Place the pan in a baking tray with boiling water. Bake at 
150°C for 30 minutes.

Open the oven for 5 seconds. Lower temperature to 110°C  
and bake for another 30 minutes.

Raise again to 150°C and bake for another 10 minutes until 
nicely coloured.

360g	cream	cheese

45g	butter

110ml	milk

90g	�lour

9	egg	yolks

9	egg	whites

1	tsp	lemon	juice

180g	sugar

June
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July

Instructions 

Heat the olive oil in a fry pan.

Lightly fry the onions, garlic and spices. 

Add peppers and tomatoes. 

Cook the sauce for about 10 minutes. 

Arrange the fish in one layer and cook for about 15 minutes. 

Sprinkle coriander on top.

Serve with challah.

Olive	oil	

3-4	spring	onions

5	cloves	of	garlic

Hot	pepper	(optional)

1-2	tsp	sweet	paprika

Freshly	ground	black	

pepper

3-4	red	peppers

800g	can	tomatoes

8	fresh	�ish	�illets

Coriander	leaves

Fish in Tomato �
and sweet pepper sauce
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August

DOUGH:

1kg	�lour

½	tsp	salt

¼	cup	sugar

1	Tbsp	dry	yeast

2	eggs

50g	soft	butter

1½	cup	lukewarm	milk

FILLING:

100g	soft	butter

1	cup	sugar

1	Tbsp	cinnamon

GLAZE:

1	egg

1	Tbsp	milk

Cinnamon Pastries
Instructions 

For the dough, mix dry ingredients, add wet ingredients and 
knead for 5 minutes, shape into a ball and transfer to a 
lightly floured bowl, cover with a towel, leave to rise until 
double in size. Roll out into a thin rectangle. For the filling, 
mix the ingredients until smooth. Spread over the top of the 
dough. Take the long side and fold it in half lengthways to 
enclose the filling. Slice it widthways into 12 strips of approx 
4cm across. Use a sharp knife to make two cuts down the 
length of each strip to make three strands. Plait the three 
strands together, repeat to make 12 individual braids. Take 
each plait and roll it up along its length to create a knot. 
Grease a 12 cup muffin tray and place each knot into one of 
the cups. Cover and leave to prove for about 30 minutes. 
Mix glaze ingredients together. Brush each knot with the 
egg glaze and bake at 180°C for 15-20 minutes until golden. 
Remove from the oven and dust with powdered sugar.
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September

Instructions 

For a 26cm round pan.

Dough: Mix all the wet ingredients together plus the sugar. 
Add the flour, mix only until the dough is formed.

Put the apples in the base of the pan and sprinkle over the 
dough. The dough will be relatively thick and won’t look 
like there will be enough, but there is.

This cake can be made with various toppings, including 
apples, raisins, lemon or plain, it is very tasty as it is.

4-5	large	apples,	

preferably	fresh	

apples	in	season	

without	a	waxy	skin,	

very	coarsely	

chopped	with	or	

without	peel

2	eggs

200g	sour	cream	or	

yogurt	with	high	fat	

content

1	tsp	of	vanilla	essence

50g	of	butter	melted

½	cup	of	sugar

1½	cup	�lour

Apple Cake
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October

Instructions 

Thinly slice fresh white fish and arrange on a serving plate.

Pour olive oil over it. Sprinkle with sea salt and ground 
black pepper. Sprinkle with thinly sliced hot peppers, 
cucumber, radish and red peppers. Top with mint, 
coriander and basil leaves.

Serve with lemon wedges.

Squeeze lemon juice over and eat.

1	Fresh	white	�ish	�illet

Olive	oil

Sea	salt

Ground	black	pepper

Hot	pepper

1	Cucumber

Radish

1	Red	pepper

Mint,	coriander	and	

basil	leaves

Lemon	wedges

Fish Dish
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November

Instructions 

Sift flour into a mixer bowl or food processor, add salt, 
sugar and dry yeast and mix evenly in the flour.

Add the rest of the ingredients and put on low speed for 
about 5 minutes.

Knead the dough for 5 minutes until it is soft and pliable. 
Pour a little oil into bowl and turn the dough to grease it all 
over. Cover bowl with plastic wrap, putting bowl in a warm 
place to rise for 2-3hrs or when dough has doubled in size. 

Braid into a braid shape (2 challah). Cover with plastic wrap 
and put in a warm place again until doubled in size. 

Brush with egg yolk, sprinkle with sesame seeds.

Bake for about 40 minutes at 180°C.

1kg	�lour

1	tsp	salt

2	Tbsp	sugar

1	Tbsp	dry	yeast

2	eggs

50g	soft	butter

1½-2	cups	lukewarm	

milk

Sesame	seeds

Challah Bread for Shabbat
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December

Instructions 

Grind all of the spice mixture ingredients together and 
keep in an airtight container.

Cake: In a small pot, boil the milk, honey and butter. In a 
bowl, mix the flour, baking soda and the spice mixture. 
Pour in the boiling liquids and begin to stir on low speed 
until uniform.

Add 2 eggs, one at a time, mix well and then the other. 
Continue to mix on low speed for another five minutes. 

Bake in a small elongated pan for about an hour at 180°C.

Coating: Mix the icing sugar and milk together. Put on top 
of the cake while it is still warm.

SPICE	MIXTURE:

6g	cinnamon

7g	coriander	seeds

2g	cardamon

2g	nutmeg

1g	clove

1g	anise	stars

1g	white	pepper	

1g	black	pepper

CAKE:

60g	milk

200g	honey

50g	butter

220g	�lour

½	tsp	baking	soda

2	tsp	of	the	spice	

mixture

2	eggs

COATING:

100g	icing	sugar

1	Tbsp	milk

Honey Cake



- 20 -

© Christians for Israel New Zealand 2022

www.c4israel.org.nz


