
A TASTE OF SHABBAT
FROM OUR HOMES TO YOURS
BY CHAYA AND YAEL

FAVORITE
CHALLAH

Mix  toge the r :
4  packe t s  o r
tab lespoons  yeas t
d i s so l ved  i n
4  cups  wa rm wa te r
1 /2  cup  suga r
 
Af te r  yeas t  i s
d i s so l ved ,  add :
1  cup  suga r
2  eggs
1  cup  o i l
2  tab lespoons  sa l t
A round  5  pounds  o f
f l ou r
 
Bake  a t  365  fo r  abou t
45  m inu tes  un t i l  t he
bo t tom o f  t he
cha l l ahs  a re  b rowned

WHOLE WHEAT
CHALLAH

Mix  toge the r :
6  tbsp  yeas t
4  1 /2  cups  wa te r
2-3  tbsp  honey
 
Af te r  yeas t  i s
d i s so l ved ,  add :
1  1 /2  cups  l i gh t  o l i ve
o i l
1  1 /4  cups  honey
2  tbsp  sa l t
A lmos t  5  l bs  o f  who le
whea t  f l ou r
( p o u r  s l ow l y  a t  t h e  e nd
s i n c e  y o u  w o n ' t  ne e d  t he
w ho l e  b a g .  M a y b e  a rou nd  4
c u p s  l e ss  t han  a  f u l l  b a g )
 
Bake  a t  365  fo r  abou t
45  m inu tes ,  un t i l  i t
l ooks  r eady .
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BABA GANOUSH

I n g r e d i e n t s  

4 eggplants

3 cloves of garlic

1/2 cup of mayonnaise

Salt and pepper for taste

Method

Put the eggplants on top of the stove for about 6-8
minutes.
 
Turn them around until they are very roasted and soft.
 
Once it’s done let it cool off, then peel them off leaving
just the inside of the eggplants without the peel.
 
Blend the eggplants with the mayo, garlic, salt and
pepper. Enjoy!!
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CHUMMUS

I n g r e d i e n t s  

1 (15 ounce) can chickpeas

1 clove fresh garlic

1/4 jar Leiber’s Tahini paste

1/3 cup lemon juice

1/3 cup light olive oil1 teaspoon salt

Method

Blend all ingredients in food processor
until creamy.
 
If it is too thick you may add water, 1
tablespoon at a time until it is desired
consistency.
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GREEN ONION DIP

I n g r e d i e n t s  

1 bunch of scallions

1 cup of mayonnaise

Method

Simply cut the scallions, discard the bottom
white part and use just the green part.
 
Blend with mayonnaise until its all mixed
well together.
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OLIVE TAPENADE

I n g r e d i e n t S

Olives
Garlic
Lemon juice
Pepper
Mayonnaise

Method

Blend all ingredients in
food processor. Enjoy!

ב״ה



A TASTE OF SHABBAT
FROM OUR HOMES TO YOURS
BY CHAYA AND YAEL

ROASTED GARLIC DIP

I n g r e d i e n t s  

1 head of garlic
Olive Oil
Salt
Pepper
1 tsp vinegar
1 cup of mayonnaise

Method

Put the whole head of garlic in a piece of silver foil, cut the
top of the head of garlic until you see a bit of all the
cloves of garlic.
 
Add olive oil all around, some salt and pepper, cover it up,
put it in the oven at 350 for about half an hour or until all
the garlic is soft and easy for the peel to come off.
 
Blend all the garlic with a cup of mayonnaise, salt, pepper
and a tsp of vinegar. Enjoy!
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