
MUSHROOM & POTATO BOUREKAS

LABNEH STUFFED DATES WITH HONEY & ZA’ATAR

HUMMUS & BABA GANOUSH WITH PITA BREAD

OLIVES & DOLMAS & MARINATED MUSHROOMS

MATBUCHA

VEGETABLE CRUDITÉS WITH DIP

STARTERS

Below is an offering of some menu ideas by category. 

Check out a selection of recipes provided for you from the list. 

CHICKEN & ZA’ATAR KEBABS

BEEF KOFTA MEATBALLS

ISRAELI FALAFEL

SAUCES: TAHINI, SCHUG (ZHOUG)

MAINS

JERUSALEM SALAD

SEVEN SPECIES SALAD

ISRAELI COUSCOUS SALAD

SALADS

PISTACHIO OR WALNUT BAKLAVA

SACHLAV

FRESH FRUIT PLATTER

DESSERTS

Dinner Menu Ideas



Mushroom & Potato Bourekas
Bourekas are hand pies (like turnovers) made with puff pastry or phyllo dough

filled with sautéed vegetables, herbs, and/or cheese.

2 boxes – frozen puff pastry, cut squares 

1 large – onion, small diced  

3 medium – Yukon potatoes, peeled, cubed  

16 oz – white button mushrooms, chopped  

3 tbsp – extra virgin olive oil  

2 tbsp – unsalted butter 

2 large – eggs, beaten

2 tbsp – kosher salt

2 tsp – black pepper  

sesame & poppy seeds (optional)  

egg wash: 1 – egg, beaten + 1 tbsp – water

INGREDIENTS
12 SERVINGS

cutting board & knife
measuring cup &
spoons
skillet, large
silicone spatula or
wooden spoon
2- bowls, mediumT
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pot, medium w/ lid
potato masher or
ricer
bowl, small
whisk or fork
spoon or small
scoop

parchment paper

2 -baking sheets

pastry brush or

silicone brush

cooling racks

STEPS
Preheat the oven to 400ºF.

Sauté onions in the skillet on medium high heat with 1 tbsp olive oil; when translucent add 1 tsp salt; stir often until
lightly golden; put 1/3 to one bowl and rest in the other.

Beat one egg and add it to the potatoes mixture until smooth; beat the other egg and add half of it to the
mushrooms & onions mixture until incorporated.

1.

2.

3.

4.

5.

Add the half remaining beaten egg to the egg wash; set aside.6.

Take out the puff pastry from the freezer, open the boxes and carefully remove the inner wrapper and paper liners;
lay out each pastry sheet on pieces of parchment on the counter (or onto the baking sheets) to defrost until pliable;
cut into equal squares.

7.

Place a spoonful of the potato or mushroom mixtures into the centers of the puff pastry squares; carefully fold over
into a triangle shape and seal the edges.

8.

Transfer bourekas to the baking sheets lined with parchment paper; brush with egg wash (lightly, not wet); sprinkle
sesame seeds on potato bourekas and poppy seeds on mushroom bourekas (optional).

9.

Bake for 30 minutes, until the tops are golden brown; Serve warm or at room temp.10.

Sauté the chopped mushrooms with 2 tbsp of olive oil & the butter until the liquid is nearly gone; add 1 tsp salt & 1
tsp pepper until mostly dry; add to the 2/3 onion bowl.

In the pot, put enough cold water to cover the cubed potatoes and 1 tbsp salt; cover with a lid and bring to a boil
on medium high heat; when tender, drain the water and mash well; add to the 1/3 onion bowl; season with 1 tsp
salt & 1 tsp pepper to taste.
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Labneh Stuffed Dates
Labneh is a fresh, slightly tart cheese made from strained full-fat plain yogurt with salt. Stuff

labneh into dates, drizzle with a little (date) honey, and sprinkle with za’atar (an Israeli herb

or it can be a blend of dried oregano, marjoram, thyme, roasted sesame seeds, and sumac).

STEPS

with Honey & Za'atar

1 pint – Greek or regular, full-fat plain yogurt (unflavored)

1 tsp – kosher salt

24+ – pitted Medjool dates, split open

¼ cup – (date) honey

2 tbsp – za’atar

INGREDIENTS
12 SERVINGS

bowl, medium
cheesecloth (2 layers) or
paper towels
wire mesh strainer
spoon

plastic wrap
 spoon
 serving dish

Line a wire mesh strainer with cheesecloth over the bowl.

Mix the salt into the yogurt and then spoon it into the strainer; cover it loosely with plastic wrap; and put it into the
fridge (minimum 8-10 hours for Greek yogurt,10–12 hours for regular yogurt).

Discard the liquid that formed in the bowl. You just made labneh!

Spoon labneh into the dates; place on a serving dish.

Drizzle the labneh stuffed dates with the honey.

Sprinkle with za’atar.

1.

2.

3.

4.

5.

6.
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STEPS

aluminum foil-lined baking
sheet
potholders
tongs
bowl, large or paper bag
cutting board & knife
measuring cup & spoons

Matbucha
Matbucha is considered a stewed cold “salad,” but it’s more like a dip made of tomatoes,

peppers, jalapeño, garlic with spices and served cold with pita, flatbread, or crusty bread. It’s

known to rival hummus and baba ganoush as a popular side or appetizer.

6 – bell peppers, roasted & peeled

1 medium – jalapeño, seeded & minced

2 large cans – diced tomatoes

1–2 cloves – garlic, minced

3–4 tbsp sugar (to taste)

1/2–1 tsp – red chili flakes (to taste)

1 tsp – kosher salt

2/3 cup – extra virgin olive oil

1 tbsp paprika

INGREDIENTS
12 SERVINGS

paper towels
food-grade gloves
saucepan, medium
wooden spoon or
silicone spatula
bowl, small + whisk
serving bowl

Preheat oven to Broil. Rub bell peppers with 1–2 tbsp of the olive oil and place them on the baking sheet and into
the middle rack of the oven (not too close to the broiling element). Roast for 20 minutes; give the peppers a 1/4 turn
every 5 minutes until they have some char and are soft/collapsed. Make sure they don’t burn too much. Remove
from the oven.

Steam the peppers by covering them with an inverted bowl or in a paper bag for 15 minutes. Remove the seeds,
stems, and skins from the peppers; use a paper towel to wipe off any remaining seeds. Chop the skinned 
pepper flesh.

Whisk together the olive boil and paprika in the small bowl; stir it into the saucepan.

1.

2.

3.

4.

5.

Cook the matbucha for 30 minutes more on low heat, stirring often. Season to taste.6.

Remove from the stove and let cool completely. Best served at room temp or chilled.7.

Seed and mince the jalapeño. (Note: Be sure to use food-grade gloves or your fingers will be on fire later.)

In the saucepan, combine the roasted peppers, jalapeño, garlic, sugar, red chili flakes, and salt; set it on medium
high heat. When it comes to a good simmer, reduce it to medium low heat and cook for about 60–70 minutes,
stirring often, until the matbucha has cooked down and the liquid has reduced.
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STEPS

bowl, large
colander   
food processor   
silicone spatula
pot, cast iron pan, or fryer
instant-read thermometer
#40 scoop or large spoon

Israeli Falafel
Soak the dried chickpeas for around 24 hours (do not use canned). Drain and pulse in a food

processor with herbs, spices, and other ingredients into a course crumb. Shape into balls, fry,

and drain. Enjoy falafel with tahini sauce or hummus, Israeli salad, or in a pita sandwich!

2 cups – dried chickpeas (aka garbanzos)

2 tsp – ground cumin

2 tsp – ground coriander

1 small – onion, chopped (or ½ large onion) 

3–4 cloves – garlic, minced

1/3 cup – Italian parsley, chopped

1/4 cup – cilantro, chopped

2 tsp – fresh lemon zest

2 tsp – kosher salt

1 tsp – black pepper

1 tsp – paprika

oil for frying (canola or vegetable)

INGREDIENTS
12 SERVINGS

plastic wrap
platter or tray
slotted spoon or metal
spatula
cooling rack on top of a tray
or a paper towel-lined platter
on tray

In the bowl, add the dried chickpeas and enough water to cover them a few inches. Soak for 20–24 hours (since they
will not be cooked); drain and add fresh water every 8 hours. They will yield about 5 cups post-soak.

Pour enough oil in a pot or pan to about 1 ½–2 inches deep (Note: oil will rise higher when falafel are added); set heat
to medium high; bring oil temperature to 350º–360ºF. Get the cooling rack & tray or paper towel-lined tray ready.

Fry a batch of falafel for 2–3 minutes on one side and 2 minutes on the other side (deep golden brown is the goal); do
not overcrowd the pot/pan; carefully remove them from the oil and drain. Be sure the oil temperature comes back up
before the next batch.

Serve falafel warm or at room temperature.

1.

2.

3.

4.

5.

6.

7.

Make two batches in the food processor: add half of all the ingredients and pulse until coarsely ground; scrape sides,
as needed. Pour the mixture into the bowl and repeat with the second half of all the ingredients.

Form the falafel by scooping out the mixture and gently shape into approximately 2 tbsp-sized balls (like meatballs or
golf balls) or flatten balls into thick discs (try not to compress or over-handle the mixture); place on a plate or tray;
cover with plastic wrap and place them in the fridge for about 30 minutes–1 hour.

The next day, drain the chickpeas in the colander and rinse well.
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STEPS

2 – pots, medium (or 1
large pot*)
measuring cup & spoons
cutting board & knife
strainer (if needed)
fork

The Seven Species Salad is inspired from Deuteronomy 8:8, which describes Israel as being a

land of wheat, barley, (grape) vines, fig trees, pomegranates, olive trees, and (date) honey.

2 cups – wheat berries (or bulgur wheat, which

requires less time to cook), uncooked

1 cup – barley (hulled or pearl), uncooked

5–6 cups – vegetable stock

2 cups – red or black seedless grapes, cut in half 

2 cans – black or green olives, drained, cut in half 1 –

pomegranate, arils removed

2 cups – Medjool dates, roughly chopped

6–8 – fresh figs (or dried, if not available), cut

3–4 tbsp – fresh mint, chopped

DRESSING INGREDIENTS:  

5–6 tbsp extra virgin olive oil

1–2 – lemons, zested & juiced (approx. 1/3 cup)  OR

1/2 cup – pomegranate juice

1–2 tbsp – (date or regular) honey

 kosher salt & black pepper to taste

INGREDIENTS
12 SERVINGS

bowl, large
can opener
zester & juicer (or reamer
or fork)
serving bowl or platter &
serving spoon

Seven Species Salad

In each of the pots, place in one of each of the grains and half of the vegetable stock over medium high heat; when
it boils, lower heat to a simmer, cover, cook until tender.
* OR if using wheat berries and hulled barley, cook them in one pot with all the stock.
(Cooking Times: wheat berries – 40+ min; bulgur wheat – 12+ min; pearl barley – 25+ min; hulled barley – 40+ min).

1.

2.

3.

4.

Fluff and separate the grains with a fork. Let the grains cool in a bowl while preparing the rest of the salad
ingredients and the dressing.

Add the grains to the serving dish; add the rest of the salad ingredients; sprinkle with chopped mint; drizzle with
the dressing before serving. Serve chilled.

Remove pots from heat; let it steam (covered) for 10–15 minutes; carefully drain any remaining liquid with a
strainer, if needed.
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STEPS

measuring cup & spoons
whisk
pot, large
wooden spoon or 

spoon
silicone spatula

Sachlav
Sachlav is a sweetened milk rose water pudding that’s served chilled or warm and can be

topped with cinnamon, coconut, nuts, etc.

2 quarts (8 cups) – milk (or almond milk)

1/3 cup – cornstarch

1/3 cup – sugar

1 tbsp – vanilla extract (or 1 vanilla bean, scraped)

2–3 tsp – rose water (more or less)

pinch or kosher salt

Optional Toppings: ground cinnamon, shredded

coconut, chopped pistachios

INGREDIENTS
8-12 SERVINGS

ladle
serving glasses, cups,
mugs or small bowls 

small bowls with spoons
for toppings

      with spoons

Mix together the cornstarch and 1/2 cup of the milk and set it aside.

IF SERVING WARM: Carefully ladle sachlav into the serving glasses and keep warm until ready to serve.
IF SERVING CHILLED: Carefully ladle sachlav into serving glasses and set aside to cool; cover with plastic wrap and
chill in the fridge until ready to serve.

Serve toppings on the side for guests to serve themselves.

1.

2.

3.

4.

5.

6.

Slowly add the cornstarch mixture to the pot and whisk well together on low heat; stir often so the bottom doesn’t
burn.

When the pudding just starts to bubble and coats the back of the spoon, stir in the rose water and take it off the heat.

In the pot, bring the rest of the milk, sugar, the vanilla extract (or vanilla bean), and pinch of salt to barely a slow boil on
medium heat (do not boil or scald); whisking often.


