
42 Part I: What Jews Generally Believe 

to see how much information is crammed on to just one page). Discussions 
frequently contain several radically different opinions, offered by rabbis who 
appear to be in the same room but actually lived in different centuries. The 
arguments often appear nonlinear, like a free-association or like surfing on a 
cosmic Internet. Some people say that you don’t read the Talmud, you swim 
in it. But behind the complexities of the text, the Talmudic scholars find pro-
found insights and deep meaning.

 

Figure 3-3: 
A sample 

page from 
the Talmud.
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80 Part I: What Jews Generally Believe 

teachings from all the world’s great religions. But the Tree of Life is a central 
way that Jewish mystics try to understand these levels of being.

 

Figure 5-1: 
The kab-

balistic Tree 
of Life helps 

mystics 
explain the 
underlying 

dimensions 
of the 

universe 
and spirit
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Although it’s called the Tree of Life, the diagram really doesn’t look much like 
a tree at all. The Tree of Life is made up of ten circles to indicate the sefirot 
(levels of awareness or levels of reality) to illustrate this chain of Being (see 
the following section). The ten circles (each one is called a sefirah, pro-
nounced seh-fee-rah) are arranged in three columns, or pillars; three sefirot 
are represented in each outer column and four in the center column.

Sefirah literally means “a counting,” and comes from around the third century 
CE when the layers of reality were represented by the numbers from one to 
ten. Later on, the sefirot were represented as circles within circles, repre-
senting the nested nature of the levels of reality. And still later (around the 
11th century), the sefirot took on the form called the Tree of Life.

The pillar on the right represents the energies of force, expansion, and 
expression. Some call this the Pillar of Mercy, describing the constant gift of 
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114 Part II: From Womb to Tomb: The Life Cycle 

Table 6-1 lists examples of other common Hebrew/English name combina-
tions. Note that Jewish names typically include the name of the child’s father, 
and sometimes both the father and mother. For example, “Shaul ben Noach” 
(“Saul, son of Noah”) or “Orah bat Adam v’Yehudit” (“Orah, daughter of 
Adam and Judith”).

Table 6-1 Hebrew and English Names

English name Hebrew name Translation

Brett Baruch Blessed

Caroline Kinneret Harp/Strong

David Dah-vid Beloved

Daniel Dan Judge

Deborah Dvorah A bee or to speak kind words

Esther Hadassah Myrtle

Gabriel Gavriel God is my Strength

Justin Yitzchak Laughter

Max Moshe Drawn out

Michael Mi-cha-el One Who is like God

Paul Pinchas Dark complexion

Ruth Rut Friend

Susan Shoshanna Rose or Lily

Theodore Tovya Good Lord

Traditional Jews don’t use a child’s name until he or she has been formally 
announced to the community. For boys, this happens on the eighth day, 
during the brit milah, when the mohel, rabbi, or father says, “and let him be 
known in the house of Israel as (his Hebrew name).” Girls are announced at 
synagogue or in a more private ritual by saying, “and let her be known in the 
house of Israel as (her Hebrew name).” Most English-speaking parents out-
side of Israel also announce and explain their child’s English name.

We find it very moving when parents take the time to explain why they chose 
a particular name, especially if they named the child after a deceased family 
member. You can explain your child’s name during the bris or naming cer-
emony, or even at the festive meal after the ceremony.

12_9781118407516-ch07.indd   11412_9781118407516-ch07.indd   114 2/26/13   9:51 AM2/26/13   9:51 AM



155 Chapter 11: Let My People Go: From Abraham to Exodus

first sprang up in Mesopotamia (in the area of present-day Iraq). Perhaps 
Adam and Eve weren’t the first humans, but rather symbolic representa-
tions of the first civilized man and woman. Some say the Garden of Eden was 
watered by the Tigris and Euphrates rivers, which encompass that land and 
can still be visited today (with the proper visas, of course).

 Rabbis use the symbolism of Adam and Eve to present an important idea: If all 
humans are descended from the same couple, then no person can insist that 
he or she is of better lineage. This lesson appears a number of times through-
out the Bible and later rabbinic literature and is a cornerstone in the idea of 
equality of all humans (see Chapter 6).

Beginnings of a Way
Of course, the Hebrews weren’t around back then to keep Adam and Eve 
company. The story of the Hebrews unfolds later in Genesis and Exodus 
almost like a soap opera, telling the trials and tribulations of one family over 
many generations.

The story starts with a guy named Abram (or Avram, in Hebrew), who, 
around 1800 BCE, lives in a city called Ur with his wife, Sarai, and his father, 
Terah. Then, after some years, they all move to a town called Haran (see 
Figure 11-1).

 

Figure 11-1: 
Abraham’s 

journey 
from Ur to 

Canaan 
begins the 

Jewish 
story.
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169 Chapter 12: The Kings of Israel: The First Temple

 

Figure 12-1: 
Israel’s 

boundar-
ies (in the 

dashed 
lines) during 

the time of 
King David 

and then 
the later 

Northern 
and 

Southern 
Kingdoms.
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The Wisdom of Solomon
Solomon ruled from around 967 until 928 BCE. The Bible says that God came 
to Solomon in a dream and asked him what he wanted more than anything, 
and Solomon asked for wisdom. God is supposed to have given him special 
divine wisdom along with the promise that as long as his line obeyed the law, 
kingship would reside with them.

Solomon is described as a wise ruler, judge, and diplomat. To battle vari-
ous palace intrigues, Solomon’s first “wise” decision was to have a number 
of men put to death, including his father’s general and his own half-brother, 
with whom he had competed for the throne.

18_9781118407516-ch12.indd   16918_9781118407516-ch12.indd   169 2/26/13   9:53 AM2/26/13   9:53 AM



189 Chapter 14: The Exiles Continue: The First Millennium

 

Figure 14-1: 
Jews trav-
eled west 

to North 
Africa and 
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Europe.
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The Reign in Spain
As Christian kings conquered Spain in the twelfth and thirteenth centuries, 
they turned to its Jewish communities to help run the country. James I of 
Aragon granted the Jews many of the same rights and privileges they had 
enjoyed under Islamic rule, and while the Jews weren’t allowed to hold gov-
ernment office, they frequently acted as advisors to the royal court. The Jews 
also translated hundreds of scientific, mathematical, and philosophical works 
from Arabic and Greek into Western European languages.

In those early years — while many Jews were being slaughtered elsewhere 
in Europe — Spanish Jewry remained prosperous and secure, though never 
reaching the glory they had achieved under Islamic rule. All that changed in 
1391, when mobs of Spanish Christians, perhaps fueled by resentment over 
the affluence of some Jews, rioted, seizing property and attacking Jewish 
communities.
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208 Part III: An Overview of Jewish History 

 

Figure 15-1: 
The 1947 

United 
Nations 
partition 

plan.
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While the United States immediately recognized the new country, Israel’s 
Arab neighbors were less hospitable. The following day, six countries — 
Lebanon, Syria, Jordan, Egypt, Saudi Arabia, and Iraq — attacked Israel. Very 
few people expected Israel to survive this onslaught, but within weeks the 
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209 Chapter 15: The Greatest Horror, the Greatest Triumph

Jews had actually captured a significant amount of land, and within months, 
the Arabs — while not defeated — agreed to a cease-fire.

After 1,877 years, the Jews once again ruled over their own country. Figure 
15-2 shows the state’s boundaries in the year 2012.

 

Figure 15-2: 
Israeli 

boundaries 
in 2012 CE.
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220 Part III: An Overview of Jewish History 

Golden, a great American Jewish humorist, once wrote, “Let’s face it — 
anti-Semitism cannot possibly be explained; it can merely be recounted.” 
Table 17-1 lists a few of the many consequences of anti-Semitism over the 
past two millennia.

Table 17-1 Selected Acts of Anti-Semitism in the Common Era

Date

(All dates are in 
the Common Era.)

Event

135 Romans prohibit (upon pain of death) circumcision, reading 
the Torah, eating unleavened bread during Passover, and 
other required Jewish rituals

200 The Roman Emperor Severus prohibits conversion to 
Judaism upon penalty of death

306 Roman law prohibits Jews and Christians from eating 
together, intermarrying, or having sexual relations

489 Citizens of Antioch slaughter Jews, burn the synagogue, and 
throw the bodies of Jews into the fire

681 The Synod of Toledo mandates to burn the Talmud and other 
Jewish texts

855 Louis II expels Jews from Italy 

1021 A group of Jews in Rome are arrested, accused of causing 
an earthquake and hurricane by tormenting a “host” (the 
wafer used in Mass), and then burned to death after con-
fessing under torture

1099 The First Crusaders arrive in Palestine and slaughter 30,000 
Muslims and Jews. Jerusalem’s Jews are gathered in the 
synagogue and burned alive

1180 The King of France, Philip Augustus, seizes all Jewish 
property and expels Jews from the country

1290 England expels Jews from the country

1306 France expels Jews from the country

1349 Jews throughout Europe are massacred: The entire Jewish 
community of Basle is burned to death; 6,000 Jews are 
burned to death in Mainz; 500 Jews are killed in Brussels; 
Jews in Frankfurt and Vienna commit suicide to avoid torture

1391 Tens of thousands of Jews are killed in anti-Jewish riots 
in Spain, tens of thousands more are saved by forced con-
version; the Inquisition begins, during which 50,000 Jews 
are killed
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221 Chapter 17: The Problem of Anti-Semitism

Date

(All dates are in 
the Common Era.)

Event

1492 Expulsion of Jews from Spain

1517 The Pope declares all Jews must wear badges of shame 
and live in ghettos

1543 Martin Luther, founder of the Protestant Reformation, 
declares that the Jews’ “synagogues should be set on 
fire . . . their houses should likewise be broken down and 
destroyed . . . their rabbis must be forbidden under threat 
of death to teach . . .”

1648 The Chmielnicki Pogroms occur: 100,000 to 200,000 Jews are 
killed in the Ukraine

1862 General Ulysses Grant orders all Jews to be expelled from 
Tennessee (an order almost immediately rescinded by 
President Abraham Lincoln)

1894 Alfred Dreyfus, an assimilated Jew, is falsely accused of 
espionage in France

1900 –1920 Thousands of Jews are killed in pogroms across Eastern 
Europe

1915 Russia forcibly moves 600,000 Jews from the Western border 
to the interior; over 100,000 die of exposure or starvation

1925 Adolf Hitler publishes Mein Kampf, in which he writes, 
“Today I believe that I am acting in accordance with the 
will of the Almighty Creator: by defending myself against the 
Jew, I am fighting for the work of the Lord.”

1941 – 1945 The Holocaust. Almost six million Jews (including 1.5 million 
children) are killed in death camps

Fearing an Unknown Quantity: 
The Origins of Hate

Historically, Jewish law has led to Jews being misunderstood. Jews couldn’t tra-
ditionally eat in non-Jewish (nonkosher) homes or intermarry with non-Jews, so 
there was little social interaction between the communities. Similarly, Jews had 
to be able to walk to synagogue for Shabbat (see Chapter 18), so they tended to 
live in small clusters, apart from non-Jews. And, because Jews insisted on prac-
ticing their own religion their own way, they were labeled “against the gods” 
by early pagans — which was later echoed as “against Christ” by the early 
Christians. Although Judaism posed little or no threat to the non-Jews, Jews 
were different, and just being different is often seen as a threat in itself.
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243243 Chapter 18: A Taste of Paradise: Shabbat

Per serving: Calories 55 (From Fat 38); Fat 4g (Saturated 0g); Cholesterol 23mg; Sodium 117mg; Carbohydrate 3g 
(Dietary Fiber 0g); Protein 1g.

Variation: You can drop the matzah balls directly into the soup broth instead of into boiling water.

Note: Everyone has a favorite secret recipe for the perfect matzah ball. Some cook a long time, 
some a short time; some add seltzer water, some just swear by the recipe that’s on every box of 
matzah meal. Just remember that no matter how you prepare this dish, your Aunt Pearl will tell 
you that you’re doing it wrong.

 1. In a large bowl combine eggs, salt, pepper, oil, and 
water and beat well with a mixer. Add matzah meal 
(and parsley and ginger, if using) and mix well. Cover 
the mixture with wax paper or plastic wrap and chill 
for about 30 minutes.

 2. When you’re reading to make the matzah balls, bring 
a large pot of salted water (at least 2 or 3 quarts of 
water) to a boil. Alternatively, you can cook the 
matzah balls in the soup broth (we think this gives 
the knaidlakh a better taste).

 3. Wet your hands and form the chilled batter into balls 
no larger than the size of ping-pong balls. 
Immediately drop the ball into the boiling water or 
soup broth. When you drop them in the water, the 
balls will sink to the bottom; as they cook they’ll 
double in size and float to the top. Cover the pot and 
cook the balls for 30 minutes or until tender and 
cooked through. To test for doneness, remove one 
ball and cut it open. When balls are done, drain them 
in a colander or a slotted spoon and place them into 
your soup.

Directions

2 eggs

3⁄4 teaspoon salt

Dash of white pepper

1⁄4 cup vegetable oil

1⁄4 cup water

3⁄4 cup matzah meal

1 to 2 teaspoons chopped 
parsley (optional)

Dash of ginger (optional)

Ingredients

Matzah Balls
Prep time: 10 minutes • Chill time: 30 minutes • Cook time: 40 minutes •  Yield: about 

16 matzah balls
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255255 Chapter 19: In with the New: Rosh Hashanah

Per serving: Calories 411 (From Fat 164); Fat 18g (Saturated 7g); Cholesterol 144mg; Sodium 43mg; Carbohydrate 
55g (Dietary Fiber 3g); Protein 10g.

Variation: Like many Jewish recipes, kugel is a great opportunity to experiment. You can 
replace the raisins with dates, add some chopped figs or prunes, spice it up with clove or carda-
mom — the options are endless.

*Note: Kosher dietary laws say you shouldn’t mix meat and dairy (see Chapter 4). So, tradition-
ally, if you serve kugel alongside a meat dish, use non-dairy (pareve) margarine and leave out the 
cheese.

 1. Preheat the over to 350 degrees.

 2. Cook the noodles according to the package directions 
on the package (usually 8 minutes for store-bought 
noodles), but don’t over-cook them! When the noo-
dles are done, drain them well.

 3. In a large bowl, combine the noodles, eggs, sugar, rai-
sins, apple, nuts, salt, and cottage cheese (if using) 
and mix well with a spoon.

 4. Grease a baking pan (about a 9-inch square pan 
should do it) with the butter or margarine, spread the 
noodle mixture evenly into the baking pan, and then 
sprinkle the top with cinnamon. Bake for 50 to 60 
minutes, or until the kugel is browned, but not 
burned, on top.

Directions

8 ounces of flat egg noodles 
(medium width is best)

3 eggs, beaten 

1⁄2 cup sugar

1⁄2 cup raisins

1 red apple such as a Braeburn 
or Macintosh, peeled and diced

1⁄2 cup coarsely chopped nuts 
(generally almonds or walnuts)

1 cup cottage cheese 
(optional)*

2 ounces butter* or margarine, 
melted

1⁄4 teaspoon salt

1⁄4 teaspoon cinnamon

Ingredients

Kugel
Prep time: 15 minutes • Cook time: 60 minutes • Yield: 6-8 servings
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288288 Part IV: Celebrations and Holy Days 

Per serving: Calories 278 (From Fat 143); Fat 16g (Saturated 2g); Cholesterol 62mg; Sodium 415mg; Carbohydrate 
X30g (Dietary Fiber 3g); Protein 5g.

Tip: Alternate grating the potato and the onion, mixing the result together as you go (this helps 
stop the starch from turning that icky brown color).

Variation: Some people add scallions, parsley, or other herbs to their latkes before cooking them

Serving suggestion: Serve the latkes with sour cream, applesauce, jam, powdered sugar, regu-
lar sugar, cinnamon sugar, yogurt, or whatever strikes your fancy.

 1. In a large bowl combine grated potatoes, onions, and 
salt. Let the mixture stand in a fine-sieve colander for 
five or ten minutes before squeezing out as much of the 
moisture as you can. (You can also squeeze the mix-
ture in a clean dish towel.)

 2. In a large bowl combine the eggs, matzah meal or flour, 
and pepper.

 3. Add potato mixture to the matzah mixture and stir 
together.

 4. In a frying pan or griddle, add oil and heat the oil over 
medium-high heat until it’s hot but not smoking; this 
isn’t the time to fret about using too much oil (remem-
ber that it’s almost a commandment to cook with oil 
during Chanukkah).

 5. Put a heaping teaspoon of batter on the hot pan and 
spread out the batter so that it’s about 1⁄4 in thick and 
about 2 to 3 inches in diameter. Cook the latkes until 
they’re golden brown underneath, about 4 to 5 min-
utes, then flip them over and cook the other side to 
golden brown.

 6. When each latke is done, place it on one or two paper 
towels and blot off any excess oil. Keep the latkes 
heated in the oven until ready to serve.

Directions

6 to 8 russet (baking) or Yukon

Gold potatoes, grated

1 medium onion, grated

1 teaspoon salt

2 large eggs, beaten

1⁄3 cup of matzah meal or flour

1⁄8 teaspoon pepper (white 
pepper is best)

Vegetable oil for frying

Ingredients

Latkes
Prep time: 10 minutes • Cook time: 40 minutes • Yield: 18 patties
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305305 Chapter 24: A Jewish Carnival: Purim

Per serving: Calories 75 (From Fat 26); Fat 3g (Saturated 0g); Cholesterol 8mg; Sodium 30mg; Carbohydrate 11g 
(Dietary Fiber 1g); Protein 2g.

Variation: Instead of the traditional poppy seed filling, you can use other fillings, including 
prunes, cherries, apricots, raisins, and dates.

 1. In a medium sauce pan add water and bring to a boil. 
When water is boiling, add sugar and allow it to dis-
solve. Add the poppy seeds to the sugar water and 
stir frequently until almost all the liquid is absorbed 
(about 10 minutes). Mix in the lemon juice, rind, and 
crumbs. Remove mixture from heat, allow to cool, 
and chill the mixture, covered in refrigerator, for at 
least one hour or up to three days, before using as 
cookie filling.

 2. For the dough: In a medium bowl sift together the 
flour, baking powder, and salt. In a large bowl, mix 
the oil, water, and sugar, and then fold in the eggs 
and vanilla. Add the flour mixture to the egg mixture, 
mix well, and chill the mixture for at least one hour or 
up to three days.

 3. Roll out the chilled dough, using extra flour to pre-
vent sticking, to about a 1⁄8-inch thickness. Use a 
3-inch wide cup (or an empty, cleaned can) to cut out 
rounds. In the middle of each round, place about 1 
tablespoon of filling, and then fold up three sides, 
pinching the edges together to make the characteris-
tic triangular shape (you should still be able to see a 
little of the filling at the top). Bake at 350 degrees for 
about 20 to 25 minutes, or until golden brown.

Directions

4 ounces poppy seeds (about 1⁄2 
cup plus 2 tablespoons), ground

1⁄2 cup water

1⁄2 cup sugar

Juice of half a lemon

1⁄4 to 1⁄2 teaspoon lemon rind

1⁄2 cup bread crumbs

3 cups flour

11⁄2 teaspoon baking powder

1⁄4 teaspoon salt

1⁄3 cup oil

1⁄4 cup water

1⁄2 cup sugar

2 eggs, beaten

1 teaspoon vanilla

Ingredients

Hamantaschen
Prep time: 30 minutes • Cook time: 20 minutes • Yield: About 24 cookies
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316 Part IV: Celebrations and Holy Days 

 

Figure 25-1: 
The ritual 

seder plate.
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 ✓ Roasted lamb shankbone: One of the most striking symbols of Passover 
is the roasted lamb shankbone (called zeroah), which commemorates 
the paschal (lamb) sacrifice made the night the ancient Hebrews fled 
Egypt. Some people say that it symbolizes the outstretched arm of God 
(the Hebrew word zeroah can mean “arm”). You can usually get a shank-
bone (you can also use a chicken neck) from any butcher; roast it in the 
oven with the egg until they both appear somewhat burnt-looking.

  If you don’t like the idea of a bone sitting on your table, you may con-
sider using a roasted beet instead. (That’s what vegetarians usually 
do.) This isn’t a new idea; the great Biblical and Talmudic commentator 
Rashi suggested using a beet back in the eleventh century.

 ✓ Maror (“bitter herb”): When we think “Passover,” we think “horserad-
ish,” the bitter herb most commonly used in the seder. Any bitter herb 
will work, though. Bitter herbs bring tears to the eyes and recall the bit-
terness of slavery. The seder refers to the slavery in Egypt, but people 
are called to look at their own bitter enslavements — whether addic-
tions or habits. If you can get your hands on a real horseradish root 
(make sure it’s at least as firm as a parsnip or fresh carrot), cut it in thin 
slices or grate it up. Horseradish in a jar is okay, too, although it lacks 
the bite of the freshly grated root.
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319319 Chapter 25: From Groan to Glee: Passover

Per serving: Calories 322 (From Fat 225); Fat 25g (Saturated 2g); Cholesterol 0mg; Sodium 2mg; Carbohydrate 23g 
(Dietary Fiber 6g); Protein 6g.

Tip: You can make the charoset up to three days in advance and keep it in the refrigerator.

Note: Charoset is a mortar-like mixture that needs be able to sit on a piece of matzah and not fall 
off before making it to your mouth. So as you add the liquid, don’t add too much.

 1. Core and dice the apples. (Some people peel the 
apples first, but we don’t think that’s necessary.) If 
you use a food processor, use the pulse feature to 
coarsely chop the apples.

 2. Mix the apples well with the lemon juice, and then 
fold in the nuts and cinnamon. Add enough wine or 
grape juice to achieve the desired consistency, usu-
ally about 1⁄3 cup. Taste to see if you want to add some 
sugar or honey for extra sweetness.

Directions

3 large, firm apples (sweet, 
tart, or both)

Juice of 1 fresh lemon or 1 
teaspoon of reconstituted 
lemon juice

1⁄2 pound coarsely-chopped 
nuts (walnuts, almonds, 
pecans, or mix-and-match)

1 teaspoon ground cinnamon

Sweet red wine or grape juice 
to desired consistency 

1 teaspoon sugar or 2 to 3 
teaspoons honey (optional)

Ingredients

Ashkenazi Charoset
Prep time: 15 minutes • Yield: 3 to 4 cups
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320320 Part IV: Celebrations and Holy Days 

Per serving: Calories 249 (From Fat 62); Fat 7g (Saturated 1g); Cholesterol 0mg; Sodium 5mg; Carbohydrate 50g 
(Dietary Fiber 5g); Protein 3g.

Tip: Try serving this Sephardi version of charoset at your next seder (or even earlier). It helps 
those of us who have an Eastern European heritage to more fully appreciate some of the tastes 
contributed by other segments of the greater Jewish cultural experience.

Anecdote: This is the basic recipe that Ruth Neuwald Falcon (Ted’s wife) got from her mother, 
who loved recipes from exotic places. In the Falcon household, Ruth prepares both Sephardi and 
Ashkenazi charosets each year for all the sedarim they attend.

 1. Combine dates, raisins, apple, and walnuts in a food 
processor and chop them until the mixture is in small 
pieces but not minced. Transfer the mixture to a 
medium bowl.

 2. To the fruit mix add the orange peel, orange juice, cin-
namon, and nutmeg/cloves. Cover the bowl and chill 
overnight (it will get a little thicker as it chills). Yields 
about 3 cups.

Directions

1 cup pitted dates (1⁄4 pound)

1 cup raisins

1 apple, cored and cut into 
chunks

1⁄2 cup walnuts

1 tablespoon grated orange 
peel

1⁄4 cup orange juice

1⁄4 teaspoon cinnamon

Dash nutmeg or cloves

Ingredients

Sephardi Charoset
Prep time: 10 minutes • Yield: 3 to 4 cups
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 1. To make the crepes, in a large bowl mix the eggs, 
water, sugar, salt, and milk. Add the flour — just a little 
at a time — while mixing, until the batter is smooth 
(it’ll be much thinner than a regular pancake batter).

 2. Drain the cottage cheese well. You may even want to 
squeeze out more of the liquid by wrapping the cheese 
in cheesecloth or pressing it in a fine-mesh colander. (If 
you’re using farmer’s cheese, no draining is necessary, 
but you do want to crumble the cheese finely.)

 3. While cheese is draining, heat an 8-inch non-stick pan 
over medium to medium-low heat and grease the pan 
with a little oil. When the pan is hot, pour in about a 1/3 
cup of the batter and immediately tilt the pan in circles 
to spread the batter out as thinly and evenly as possi-
ble. Don’t flip the crepe over; it’s cooked only on one 
side. As soon as the crepe is set on top and browned 
on the bottom, turn the pan upside down over a moist 
cloth towel and gently knock the pan so that the crepe 
falls out (if you’re using a good non-sticking pan, you 
may be able to just peel the crepe from the pan). 
Repeat this step until you have finished the batter. You 
can stack up the crepes separated with wax paper.

Directions

Crepes:

6 eggs, beaten

1 cup water

1⁄2 teaspoon sugar

1⁄8 teaspoon salt

1 cup milk

2 cups flour

Vegetable oil for cooking the 
crepes and sautéing the 
blintzes

Filling:

2 cups cottage (or farmer’s) 
cheese, drained

2 eggs

3⁄4 teaspoon salt

2 teaspoons sugar (or to taste)

1⁄2 teaspoon vanilla extract

Ingredients

Cheese Blintzes
Cheese blintzes. It’s amazing how just two words can start a mouth watering. A blintz is basically 
a crepe wrapped around some filling, usually sweet and always delicious.

Prep time: 1 hour • Cook time: 40 minutes • Yield: 24 to 30 blintzes
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341341 Chapter 26: Spring Is Busting Out All Over: Shavuot

 4. In a medium bowl, mix 1 egg with the salt, sugar, and 
vanilla. Blend in the cheese and mix until the filling 
has a creamy but firm consistency — almost like soft 
cream cheese. If it’s too wet, the filling will run out of 
the blintzes. (If this happens, you can try adding a 
little matzah meal.)

 5. In a small bowl, beat the second egg with 1 table-
spoon of water; you’ll use this mixture to help seal 
the blintzes.

 6. Place a crepe with the cooked (slightly-browned) side 
up and drop 2 or 3 tablespoons of the cheese filling 
on it. Fold the bottom edge up over the filling (it 
should mostly cover the mixture) and brush a small 
amount of the egg and water mixture along the 
exposed, flipped-up edge (this will help seal the 
blintz). Next, fold in the two sides so that you have a 
three-sided “envelope.” Now, roll the blintz up. Just 
before the final roll, brush a little more of the egg 
mixture on the top edge of the crepe to help seal it. 
Repeat until you’ve finished the crepes. You can now 
either cook the blintzes or refrigerate or freeze them 
to be cooked later. (Put them on wax paper, but don’t 
let them touch each other.)

 7. To cook the blintzes, fry them in either butter or veg-
etable oil, folded side down (to ensure the seal). Fry 
the blintzes until golden brown, then flip and fry the 
other side until it’s the same color. (Note that it’s 
usually easier to use tongs than a spatula to turn blin-
tzes.) When done, blot off any excess oil with a paper 
towel and serve the blintzes with sour cream, apple-
sauce, powdered sugar, preserves, fresh berries, or 
other fun condiments.

Per serving: Calories 150 (From Fat 66); Fat 7g (Saturated 2g); Cholesterol 84mg; Sodium 229mg; Carbohydrate 11g 
(Dietary Fiber 0g); Protein 8g.

Variations: This recipe for cheese blintzes is pretty traditional; some folks like adding nuts, 
fruits, or spices. Others do away with the dairy filling entirely and use cherry or apple pie filling.

33_9781118407516-ch26.indd   34133_9781118407516-ch26.indd   341 2/26/13   10:35 AM2/26/13   10:35 AM


	01_9781118407516-ffirs
	02_9781118407516-ftoc
	03_9781118407516-intro
	04_9781118407516-pp01
	05_9781118407516-ch01
	06_9781118407516-ch02
	07_9781118407516-ch03
	08_9781118407516-ch04
	09_9781118407516-ch05
	10_9781118407516-ch06
	11_9781118407516-pp02
	12_9781118407516-ch07
	13_9781118407516-ch08
	14_9781118407516-ch09
	15_9781118407516-ch10
	16_9781118407516-pp03
	17_9781118407516-ch11
	18_9781118407516-ch12
	19_9781118407516-ch13
	20_9781118407516-ch14
	21_9781118407516-ch15
	22_9781118407516-ch16
	23_9781118407516-ch17
	24_9781118407516-pp04
	25_9781118407516-ch18
	26_9781118407516-ch19
	27_9781118407516-ch20
	28_9781118407516-ch21
	29_9781118407516-ch22
	30_9781118407516-ch23
	31_9781118407516-ch24
	32_9781118407516-ch25
	33_9781118407516-ch26
	34_9781118407516-ch27
	35_9781118407516-pp05
	36_9781118407516-ch28
	37_9781118407516-ch29
	38_9781118407516-pp06
	39_9781118407516-bapp01
	40_9781118407516-bapp02
	41_9781118407516-bapp03
	42_9781118407516-bindex



