
Let us begin the New Year with
a bountiful of blessings

Cookbook by



Donate

This past year was a challenging and complex one. A year in which 
the whole world lives in fear, a year in which to our sorrow many 
were sick, many died.

On the other hand, this year was a year in which the world was 
more united. Instead of fighting with each other, we are fighting 
together against corona. A year in which the world feels who is 
leading the world. 

B'H may you merit great unity in the family, great love, closeness to Hashem and
success in everything.

Times of distress are also times of test. Do we know how to assist and help? Do we 
know to be attentive to the needs of others at this time? B'H there was much chesed 
in the whole world, and certainly in Jewish communities around the world. La'Ofek 
also managed to take heed and assist many, especially through the New Dawn 
Program which assists people who lost their job to corona, and enables them to find a 
new beginning, new work, an illuminating and gladdening horizon. 

In your merit, B’H we are managing to help and assist these people, to assist our dear 
soldiers, to assist the Ethiopian community and more. In this booklet, there are also 
recipes for the chag. Food can be a matter of desire alone, but it can be something 
which helps us live better and accomplish more, something which helps the family 
become united, connected and excited together. During corona, home cooking 
increased and family unity also grew stronger.
B'H may you merit great unity in the family, great love, closeness to Hashem and 
success in everything. 

Yosef Zvi Rimon 

 Greetings from
Rav Yosef Zvi Rimon

https://www.laofek.org/en/donate/
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Holiday Blessings

pomegranate
יהי רצון מלפניך ה׳ א-להינו

וא-להי אבותנו
שתרבה זכויותינו כרימון

apple and honey
ברוך אתה ה׳ א-להינו

מלך העולם בורא פרי העץ
יהי רצון מלפניך ה׳ א-להינו

וא-להי אבותנו שתחדש עלינו
שנה טובה ומתוקה

carrot
יהי רצון מלפניך ה׳ א-להינו

וא-להי אבותינו
שתעביר רוע גזר דיננו

ושתגזור עלינו שנה טובה

pumpkin
ברוך אתה ה׳ א-להינו

מלך העולם בורא פרי האדמה
יהי רצון מלפניך ה׳ א-להינו

וא-להי אבותנו
שתקרע רוע גזר דיננו
leekוייקראו לפניך זכויותנו

יהי רצון מלפניך ה׳ א-להינו
וא-להי אבותינו שיכרתו אויבנו
ושונאינו וכל מבקשי רעתנו

beet
יהי רצון מלפניך ה׳ א-להינו

וא-להי אבותינו שיסתלקו אויבינו
ושונאינו וכל מבקשי רעתנו

fish head
יהי רצון מלפניך ה׳ א-להינו

וא-להי אבותינו
שנהיה לראש ולא לזנב

date
יהי רצון מלפניך ה׳ א-להינו

וא-להי אבותנו שיתמו שונאינו ואויבנו

beans
יהי רצון מלפניך ה׳ א-להינו

וא-להי אבותינו שירבו זכויותנו כרוביא

 May it be God ’ s will that we will be blessed with a good and sweet year



Carrot (false honey) cake

Ingredients:
1.5-2 cups brown sugar
1 cup oil (I use good olive oil)
4 eggs
2 cups whole wheat flour
2 tsp baking soda
2 tsp cinnamon 
0.5 tsp salt
3 cups grated carrots
 

Donate

I’ve had the zechut of working for La’Ofek (began as JobKatif) since 2007, and BH love what we 
do – changing peoples’ lives for the better by enabling them to stand on their own two feet, 
with pride and dignity. It’s an amazing zechut to work with Rav Rimon, and all the rest of the 
staff are dedicated, caring and always ready to help. We are constantly challenged, and have 
to look for the right way to help each individual – I think this is the secret ingredient to our 
success: ongoing personal attention for everyone we help, and creative solutions. And talking 
of ingredients – this carrot cake is a good example….the honey didn’t work, so I found another 
way to “solve the problem”.

Judy Lowy, Senior Director, La’Ofek

Directions (best in mixer):
1. Mix sugar and oil
2. Add eggs one at a time
3. Sift dry ingredients and add to mixture
4. Add carrots
5. Pour mixture into greased and floured large pan
6. Top with slivered almonds (optional)
7. Bake in medium oven for approximately one hour

https://www.laofek.org/en/donate/


Maple Roasted Chicken
with Sweet Potatoes

I have been working with the amazing staff 
of La’Ofek for almost 2 years now and have 
never met a group of more dedicated 
individuals. Every day, I have the zechut to 
bear witness to La'ofek's amazing work 
towards building a caring and blossoming 
Jewish society in Eretz Yisrael – couldn't feel 
more blessed.

Lori Fagelston, Executive Assistant 
to Rav Yosef Zvi Rimon

Donate

Ingredients:
8 large chicken thighs (with or without skin)
4 small sweet potatoes (peeled or 
unpeeled) cut into chunks
1 large onion cut into medium pieces
Bag of baby carrots or parsnips cut into 
chunks
1\2 cup of pure maple syrup  
1 tsp coarse black pepper  
optional - 1/2 tsp salt

Directions:
1. Preheat oven to 450° F (230° C)
2. In a shallow baking dish combine chicken, potatoes, onions and 
carrots, maple syrup, salt (optional) and black pepper 
3. Roast chicken 45 min – 1hr (less for skinless, more with skin…) 
stirring veggies and basting chicken once during cooking time. 

Note: I usually toss the veggies with a bit of the pepper and 
sprinkle the rest directly on to the chicken after arranged in pan.

https://www.laofek.org/en/donate/


Stuffed Apples

Sweet, natural Rosh Hashanah treat

Ingredients:
6 apples cored
raisins/dried cranberries
chopped nuts
TB of maple syrup
1/2 cup of apple juice

Directions:
1. Add mixture of raisins/dried cranberries, chopped nuts, TB of maple syrup to the cored apples.
2. Place apples with stuffing into pan for stove-top cooking.
3. Add 1/2 cup of apple juice and water to cover 1/3 of apples.  
4. Add 2 cinnamon sticks.
5. Cook for 30-40 minutes.

La’Ofek combines many of the wonderful qualities of Judaism, 
chessed, caring, devotion to the individual, a passion for improving 
Israeli society, and much more. Adding to these ‘ingredients’ is a 
wonderful team of individuals under the leadership of Rav Rimon. It is 
inspiring and life-changing in every way. It is a great zechut to be part 
of this team and enable those who live on the ‘margins’ of society to 
improve their lives and become independent so that they can be part 
of this glorious Israeli mosaic.

Ilene Bloch-Levy, Director Strategic Fundraising

Donate

https://www.laofek.org/en/donate/


Sweet Potato Pie 

Ingredients for 2 pie crusts:
3 cups flour
1 tsp salt
1 tsp sugar
1 cup margarine or 3/4 cup oil
8 TB water – add a little at a time, mix, 
add more if needed

Ingredients for Sweet potato pie mixture:
3 1/2 large sweet potatoes - cooked and drained
113 grams melted margarine melted or 1/2 cup oil
1 cup brown sugar
1 tsp vanilla
3 eggs
1 TB flour
12 TB coffee rich
12 TB water

I truly enjoy working for La'Ofek – 
Hope for the Future - an inspiring 
organization with amazing 
individuals who help people in 
Israel build a better future for 
themselves by assisting them in 
finding a suitable profession. I love 
that I am part of this endeavor.

Aviva Schreiber, La’Ofek 
Office Manager

Donate

Directions:
1. Mix all the pie crust ingredients together and place into two pie shells.
2. Poke the pie shells with a fork and bake for 10 minutes.
3. Mash sweet potatoes.
4. Mix in margarine or oil.
5. Mix in the rest of the ingredients one at a time.
6. Pour mixture into pie shell.
7. Bake for one hour at 350 degrees F.

https://www.laofek.org/en/donate/


ANZAC Biscuits
Donate

We are proud to support the Hadassah-Achotenu Ethiopian University 
Scholarships in Health – an important program that enables young, inspiring 
women to fulfill their dreams of becoming nurses and occupational therapists. 
This unique partnership creates a powerful impact in Israel through health 
enabling the Australian Jewish community to make a real difference in Israel in a 
meaningful way. On behalf of the Hadassah Australia Board and staff, we wish the 
students and the team a hearty Shanah Tova and Chag Sameach. May the New 
Year be sweet and successful.

Ron Finkel, President

Our Australian recipe for a sweet New Year is: ANZAC Biscuits. The Anzac biscuit is a sweet 
biscuit, popular in Australia and New Zealand. Anzac biscuits have long been associated with 
the Australian and New Zealand Army Corps (ANZAC) established in World War I. 
ANZAC Biscuits are very popular around ANZAC Day (April) and Australia Day (January). 

Ingredients:
1 1/4 cups plain flour
1 cup rolled oats
1/2 cup caster sugar 
3/4 cup desiccated coconut
150g unsalted butter
2 tb golden syrup
1-1/2 tb water
1/2 tsp bicarbonate soda

Directions:
1. Sift 1 1/4 cups plain flour into bowl. Add 1 cup rolled oats, 1/2 cup caster sugar and 3/4 cup 
desiccated coconut
2. Melt 150g unsalted butter in sauce pan, then add 2 TB golden syrup and 1-1/2 TB water.
3. Stir 1/2 tsp bicarbonate soda into liquid mixture.
4. Add the liquid to the dry ingredients and mix thoroughly.
5. Place walnut-sized balls of mixture on a greased tray and bake at 175C (350F) for 15-20 
minutes.
6. Biscuits will harden when cool

https://www.laofek.org/en/donate/


A warm hug for 
Ta'asuchayil soldiers

Ingredients:
1. A lone soldier and/or a soldier from a difficult socio-economic background
2. Seeking a “new”, “better” way in life
3. Without support from family
4. Looking for work

What do you need:
1. Sensitivity and caring 
2. A professional and credible organization behind you
3. Attractive employment opportunities
4. A nationwide network of volunteers

Directions:
1. Speak to the soldier with understanding
2. Convince the business to employ the soldier
3. Double check that the soldier arrives at the interview on time and is accepted to the position.
4. Mix everything together, cook on small flame, add a spice more of love
5. Pour into small bowls and enjoy the meal with your soldier.

The key ingredient is to ensure that the soldier never feels alone.

Arye Zilberberg
Program Director, Ta’asuchayil 

Donate

https://www.laofek.org/en/donate/


Spicy fish

Netanela (Nati) Aviva, 
Ta’asuchayil National Director, 
Employment Placement

Ingredients:
6 pieces of fish (flounder, etc.)
10 garlic cloves, cut 
2 TB of pepper
1-1/2 cans of tomato sauce
1 tsp of cumin
Juice from 1-1/2 lemons
1-1/2 cups of boiling water

Directions:
1. Gently fry garlic and pepper in 2 TB of olive oil; add tomato sauce
2. Add boiling water and continue cooking for 10 minutes
3. Add lemon juice and cumin and cook for several minutes
4. Add the fish and gently cover with tomato sauce.  Continue cooking for 20 minutes 
on middle flame.  
5. Serve on a bed of couscous. (You can add lime to enhance taste)

Donate

https://www.laofek.org/en/donate/


Ethiopian Jewish Honey Bread 
(usually served at Sigd Festival)

Donate

Ingredients (6-8 portions):
2-2-1/2 pounds (1-1-1/2 kilograms) of sifted flour
1 tsp of dry yeast
1 TB of salt
2 TB of sugar
1 TB mixture of nigella, cardamom and fenugreek 
(can be purchased in stores that sell Ethiopian 
delicacies)
3-1/2 cups of tepid water

Bake in a round pan with a thick bottom or a large 
iron pot with a 26cm/10in diameter

Directions:
1. Mix all ingredients — except water — in Kitchen Aid 
bowl using dough hook. 
2. Gradually add the liquid and continue beating until 
ingredients are fully mixed and the dough is smooth 
and pliable. 
3. Cover and place the dough in a warm place until 
doubled in bulk. 
4. Remove the dough from the bowl, oil the bowl and 
return the dough to the bowl. Cover the bowl again 
and let it rise for another 1/2 hour. 
5. Shape the dough. Bake in pre-heated 130°-150°C 
(250°-300° F) oven for 1-1/2-2 hours, or until a 
toothpick comes out clean.

The nursing profession is one of the professions that lies at the heart of Israeli society  
with great potential for the stature of Ethiopian-Israeli young adults and fully 
integrating them into Israeli society.  As qualified academic nurses they have an 
equalizing effect with many different sectors of Israeli society and serve as 
interlocutors for the Ethiopian sector.  They can help strengthen Israeli society as a 
multi-ethnic and tolerant fabric.

Michal Nurick, Program Director, Achotenu

https://www.laofek.org/en/donate/


The New Dawn project was born as a result of Moriah Porat (former CEO, La’Ofek) and 
myself profoundly identifying with the organization’s vision of helping Israel’s 
marginalized society and those who have reached a weak point in their lives particularly 
as a result of the corona pandemic. Our thinking was that while the pandemic effects all 
of us, it particularly impacts marginalised individuals and families. Debilitating mood 
swings and loss of self-confidence trickle down to members of the family. 

The goal was to create a program which could return people’s faith in their own abilities 
and help them return to the work force with pride, thereby restoring their faith in their 
abilities. The belief was that this process could strengthen the entire family. When you 
view a family in crisis - this kind of crisis can, in fact, impact the entire
community.

I feel privileged to be a partner in the development and operation of such a seminally 
important project. A project that is founded on the strength and cooperation of the 
community and a central Jewish value system — helping one another. Perhaps this is a 
natural ‘reincarnation’ of our sages call to the people of Israel, “all Israel is responsible 
for one another.”  As project director I see us taking steps to further ensure the 
program’s success. Each day our beneficiaries are making great steps… many began with 
us when they reached a nadir in their lives, and did not believe that the day would come 
when they could believe in themselves. They are availing themselves of our employment 
enrichment and training programs and one-on-one professional employment mentoring 
which have helped them overcome many of the difficulties they were experiencing.  
They believe in the program with all their hearts and for that we are most thankful. Our 
‘silent’ behind the scenes partners who push us forward and believe in us enable us to 
continue with this ’shlichut’, which is crucial.

Yaron Zelach, Director, New Dawn project

Donate

https://www.laofek.org/en/donate/


Date cake with a taste of honey 
(Parve)

For those who want a change from honey 
but still want natural sweetness… and the 
sweeter, the better. Here's a recipe for a 
honey-flavored date cake (Parve) perfect 
for a holiday meal dessert, or alongside a
cup of coffee in the morning.

 

I began working as a coordinator of the “New Dawn” project some six months ago. The more I 
spoke with individuals the more I realized how challenging were their new circumstances, 
among them skilled individuals and many academicians — and how needy they were for our 
services. They can avail themselves of a wide range of employment services, and with our help 
choose the most suitable track. I receive a great deal of satisfaction from helping each 
individual. This is also an opportunity for me to thank the staff and Yaron, Director, who works 
day and night to ensure the success of the program.

Anat Kuperman, Coordinator, “New Dawn” project

Donate

Ingredients:
1-3/4 cups of flour (spelt or white)
1/2 cup of sugar
3/4 cup of oil
2 eggs
1 tsp of baking soda
2-1/2 tsp of baking powder (in Israel one 
package of baking powder)
1 tsp of cinnamon
225 gr. date spread
1 cup of boiling water

Directions:
1. Mix ingredients except for the date spread 
and boiling water.
2. After all the other ingredients are fully mixed 
together, please add in the date spread and 
boiling water.  Mix well.
3. Oil two English cakes pans and divide the 
mixture between the two of them. 
4. Bake at 170° C (150° F).

https://www.laofek.org/en/donate/


Dairy Leek Kugel

Ingredients:
3 leeks, thinly sliced and cooked
2 containers cottage cheese
1 container sour cream
50 grams grated hard cheese (or 
kashkaval)                          
2-3 eggs
1 Tbsp mayonnaise
2 Tbsp flour (may add some if 
necessary)
salt and pepper to taste

Directions:
1. Preheat oven to 360° F (180° Celsius)
2. Mix all ingredients together and 
transfer to baking pan.
3. Bake for approx. 1 hour.

I have had the privilege of volunteering for La'Ofek 
(formerly JobKatif) for 4 years so far. Helping – to 
begin with – former residents of Gush Katif, sadly 
banished from their home, and - more recently – 
people whose lives have been disrupted by Covid 
19, makes me feel continuously grateful for what I 
have been blessed with – and for the wonderful 
people behind this initiative. May the new year truly 
strengthen the solidarity of Israeli society!

Sarah Krumbein, Volunteer

Donate

https://www.laofek.org/en/donate/


Rich onion soup
Donate

Everyone in our family is super-busy, running from one meeting to another, with barely time 
to see each other at dinner, and even less time to prepare it! Most of my family love dairy 
meals. And for us - a rich soup is a meal, even in the summer! This recipe is perfect for people 
who need to multi-task, because between each step, we can finish a different task. The nice 
thing is that even an inexpensive wine enriches this soup!

Ingredients: 
8 onions
4 tbsp olive oil
2 tbsp butter
1 tsp sugar
1 tsp salt
2 garlic cloves
8 spoons onion soup mix
1/2 cup wine
12 cups water

Directions:
1. Slice the onions thin, and cook in 3 tbsp of olive 
oil for 15-20 minutes
2. Add 1 tbsp olive oil and 2 tbsp butter and cook 
on low heat for an additional 15-20 minutes
3. Add sugar and salt and cook an additional 15 
minutes
4. Add garlic and cook one more minute
5. Add wine, onion soup mix and water, bring to a 
boil and cook for another 30-60 minutes on a low 
flame

We, in our family, are amazed by the Rav's 
energy and ability to simultaneously 
encompass so many diverse projects! He 
embodies multi-tasking! We love how he 
engages everyone in all that he does, inspiring 
us to join his journey. The sheer vastness of 
Rav Rimon's Torah and educational activities 
inspire us! Each of us is involved in structured 
learning, and we love how the Rav's approach 
to methodological delivery of content invites 
everyone to the table. Achotenu is a project 
that appeals to us, with one child who works 
as a nurse and another in medical school. 
Projects that help people find employment are 
close to our heart, as people who are involved 
in various projects in this domain.

Amy Fredj, Donor and Volunteer

https://www.laofek.org/en/donate/


Sushi
Our guiding motto: I’ve learned that the recipe 
enhances our energy for supporting and helping 
both the lone soldiers and the volunteers

Eyal and Lida Ta’asuchayil volunteers
Ingredients:
1 cup rice for sushi
1 cup water
3 TB rice vinegar
3 TB Mirin
3 TB sugar
10 halves of sushi seaweed sheets
1 egg
1 TB soy sauce
some frying oil
carrots, cucumbers, pepper and 
whatever else you like

Directions:
1. Wash the rice and cook with water until the 
water completely evaporates (the rice should be 
sticky.)
2. Make the marinade: 3 TB each of rice vinegar, 
Mirin and sugar
3. Make a Japanese omelet sushi: egg, 1 TB soy 
sauce — fry gently.
4. Once the rice is cooled mix it with the marinade. 
5. Cut the veggies and omelet into thin slices.  
6. Take a sushi seaweed sheet, wet the edges and 
place along the length the rice and thin slices of 
filling.  Roll it up and make sure it is securely 
closed. Cut into four slices and square the 
corners.  
7. Pour some soy sauce and enjoy!

Donate

https://www.laofek.org/en/donate/


All of La’Ofek’s programs are employment-focused. They are specifically targeted to Israel’s vulnerable 
sectors: those for whom the opportunities existing in Israel’s dynamic marketplace have not been — 
until now — readily within their reach. La’Ofek overturns this, transforming these sectors into 
centers of empowerment, change and hope, enabling these individuals to carve a path to a better, 
more secure future.  A future that strengthens their families, communities and Israeli society.

Donate  CAD$

+972 8-672-5671

https://www.laofek.org/en/donate/
https://new.neemanfoundation.com/projects/laofek-hope-for-the-future

