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Forward
On Ḥanukka Traditions

It is our community’s custom to setup the Ḥanukiya with the
Shammash (the elevated candle) in its place and not lit.
Take another candle for lighting purposes only, recite the
appropriate blessing, and light the ritual Ḥanukka candles from left
to right, lighting the newest candle first.
Lastly, light the Shammash candle.
It is our Sephardic custom to light only one Ḥanukiya per family.
Historically, our communities do not sing Ma'oz Tzur, which is sung
to an Ashkenazi tune.

While Ḥanukka is not a biblically rooted holiday, the Festival of Lights
is a celebration of a key episode in Jewish history, and has become an
increasingly joyous celebration of Jewish identity and tradition. Yet the
customs within our Sephardic Community for the holiday have become
increasingly unknown and unused. Using this new booklet, it is our
hope and goal to bring about a resurgence in our Sephardic practices
for the holiday, including liturgical tunes (ḥazzanut) for the blessings,
Ladino songs, Sephardic foods, and the core story of the holiday itself.

There are a series of blessing we recite when lighting the
Ḥanukiya (Menora) each of the eight nights of Ḥanukka, along
with several songs we sing to add a little extra joy for the
holiday. Below are a few important notes on the order for
Lighting the Ḥanukiya in the Sephardic tradition, including the
recitation of the blessings.
 

Wishing you all a Ḥanukka Alegre!

Isaac Choua
Editor

Ethan Marcus
Deputy Editor

*When You See the speaker and click symbol,
make sure to click on them to hear and learn 
 the recording of the specific prayer according
to Sephardic custom! 
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Blessings recited before lighting (Many Sepharadim do not include the
word shel in parenthesis below when reciting this blessing):

Barukh atta Aḏonai Elohenu melekh a̓ʾolam, asher qiḏeshanu beMiṣṿothaṿ
ṿeṣiṿanu leHaḏliq ner (shel) Ḥanukka

ֵהינּו ֶמֶלך� ָּברּוך� ַאָּתה ׯ לאֱֹ
ָהעֹוָלם, ֲאֶׁשר ִקְדָׁשנּו
ְּבִמְצֹוָתיו ְוִצָּונּו ְלַהְדִליק ֵנר

(ֶׁשל) ֲחֻנָּכה:

Blessed are You, our Lord,
Sovereign of existence, who
who hallows us with miṣṿoth,
commanding us to kindle the
Ḥanukka lights.

Birkoth Ḥanukka
Ḥanukka Blessings

ֵהינּו ֶמֶלך� ָּברּוך� ַאָּתה ׯ לאֱֹ
ָהעֹוָלם, ֶׁשָעָׂשה ִנִּסים
ַלֲאבֹותינּו ַּבָּיִמים ָהֵהם ַּבְּזַמן

ַהֶּזה:

Blessed are You, our Lord,
Sovereign of existence, who
performed wondrous deeds
for our ancestors in days of
old at this season:

Recited on the first night only.

ֵהינּו ֶמֶלך� ָּברּוך� ַאָּתה ׯ לאֱֹ
ָהעֹוָלם, ֶׁשֶהֱחָינּו ְוִקְּיָמנּו

ְוִהִּגיָענּו ַלְּזַמן ַהֶּזה:

Blessed are You, our Lord,
Sovereign of existence, who
has kept us alive, sustained
us, and brought us to this
moment:

Barukh atta Aḏonai Elohenu melekh a̓ʾolam, sheheḥeyanu ṿeQiymanu
ṿeHigiʿanu laZeman a̓ze:

Barukh atta Aḏonai Elohenu melekh a̓ʾolam, sheʿasa nissim leAvothenu
baYamim a̓Hem baZeman a̓ze

The following blessings are said before the lights are lit. Our
custom is after the first night, each succeeding light is set to the left
of the preceding evening and lit from left to right. We use an
independent light to light all the others, with the Shammash (the
elevated candle) being lit last. There are those who use olive oil
rather than wax candles; this is not halakha (law), but enhances
the symbolism, as the miracle of Ḥanukka took place with olive oil.
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ַהֵּנרֹות ַהָּללּו ָאנּו ַמְדִליִקין,
ַעל ַהִּנִּסים, ְוַעל ַהּפּוְרַקן,

ְוַעל ַהְּגבּורֹות, ְוַעל הְּתׁשּועֹות,
ְוַעל ַהִּנְפָלאֹות, ְוַעל ַהֶּנָחמֹות,

ֶׁשָעִׂשיָת ַלֲאבֹוֵתינּו ַּבָּיִמים ָהֵהם
ַבְּזַמן ַהֶּזה,

ַעל ְיֵדי ּכֲהֶניך� ַהְּקדֹוִׁשים.
 

ְוָכל ְׁשמֹוַנת ְיֵמי ֲחֻנָּכה
ַהֵּנרֹות ַהָּללּו ֹקֶדׁש ֵהם.

ְוֵאין ָלנּו ְרׁשּות ְלִהְׁשַּתֵּמׁש ָּבֶהם,
ֶאָּלא ִלְראֹוָתם ִּבְלָבד,
, ְּכֵדי ְלהֹודֹות ִלְׁשֶמך�

 , , ְוַעל ִנְפְלאֹוֶתיך� ַעל ִנֶּסיך�
: ְוַעל ְיׁשּוָעֶתך�

לּו רֹות ַהּלָ ַהּנֵ
A̓neroth a̓llalu ʾanu

mad̲leeqeen, ʿal hannisseem,
ṿeʿal a̓ppureqan, ṿeʿal

a̓ggevuroth, ṿeʿal hteshuʿoth,
ṿeʿal a̓nniflaʾoth, ṿeʿal

a̓nneḥamoth, sheʿaseetha
laʾavothenu bayyameem a̓hem

uvazeman a̓ze, ʿal yed̲e
konekha a̓qed̲osheem. 

 
Ṿekhol shemonath yeme
Ḥanukka a̓neroth a̓llalu
qōd̲esh hem. Ṿeʾen lanu
reshuth lehishtammesh

bahem, ʾellaʾ lirʾotham bilvad̲,
ked̲e lehod̲oth lishmekha, ʿal

nissekha, ṿeʿal niphleʾothekha,
ṿeʿal yeshuʿathekha:

A̓neroth A̓llalu 

We kindle these lights because of the miracles and the redemption, for
the mighty deeds and the deliverances, for the wonders and the solace,
which You performed for our fathers in those days at this time through
Your holy priests. These lights are sacred all eight days of Ḥanukka. We
are not permitted to make use of them but only to look at them, in order
to offer thanks to Your Name for Your miracles, for Your wonders and for
Your deliverances.

These Lights 
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ד׃ ִ֣ית ְלָדִוֽ ֖ת ַהּבַ יר־ֲחֻנּכַ ִמְזמֹ֡ור ׁשִ Pslm.
30

ִני    ִּליָת֑ י דִ ֲאֽרֹוִמְמ֣� ׯ ִּכ֣
י    ָה֑ י׃ ׯ ֱלאֹ י ִלֽ ְיַב֣ ְחָּת ֹאֽ א־ִׂשַּמ֖  ְוֹלֽ

יָת ֱעִל֣ ִני׃ ׯ ֶהֽ י� ַוִּתְרָּפֵאֽ ֶל֗ ְעִּתי ֵא֝  ִׁשַּו֥
י־  ְרדִ ִני ִמָּיֽ ִּייַת֗ י, ִח֝ ִמן־ְׁש֣אֹול ַנְפִׁש֑
יו, ְו֝הֹו֗דּו ֣ה ֲחִסיָד֑ יהוָ ֽבֹור׃ ַזְּמ֣רּו ַלֽ

ַגע ְּבַאּפֹו֮     י ֶר֨ ְלֵזֶ֣כר ָקְדֽׁשֹו׃ ִּכ֤
ִכי    ין ֶּב֗ ֶעֶרב ָיִל֥ ֪ים ִּבְר֫צֹו֥נֹו ָּב֭  ַחּיִ

י     ֑ ְרִּתי ְבַׁשְלוִ ֲאִני ָאַמ֣ ה׃ַוֽ֭ ָּנֽ ֶקר רִ  ְוַלֹּב֥
ם׃ ׯ ִּבְרֽצֹוְנ֮� ַּבל־ֶאּ֥מֹוט ְלעֹוָלֽ

י�     ְרָּת ָפֶנ֗ ז ִהְסַּת֥ י ֹע֥ ֫ ַהְררִ ְדָּתה ְלֽ ֱעַמ֪ ֶהֽ
א    ֣ה ֶאְקָר֑ י� ְיהוָ ֣ ל׃ ֵלאֶ יִתי ִנְבָהֽ ֥ ָהיִ

ַצע ְּבָדִמי֮      ן׃ ַמה־ֶּב֥  ְוֶלא־ֲאדָני ֶאְתַחָּנֽ
ר    ַחת ֲהֽיֹוְד֥� ָעָפ֑ ל ָׁש֥ י ֶא֫ ְדִּת֪ ְּברִ
ִני    �׃ ְׁשַמע־ׯ ְוָחֵּנ֑ יד ֲאִמֶּתֽ ֥  ֲהַיּגִ

י֮ ְכָּת ִמְסְּפדִ י׃ ָהַפ֣ ר ִלֽ ֵיה־ֹעֵז֥ ה ה� הָו֗  ְי֝
ִני ְּתַאְּזֵר֥ ֽ י וַ ֑ ְחָּת ַׂשּקִ י ִּפַּת֥ ְלָמ֪חֹול ִל֥
בֹוד    ַען ׀ ְיַזֶּמְר֣� ָכ֭ ה׃ ְלַמ֤ ִׂשְמָחֽ
ָּך׃ ם אֹוֶדֽ י ְלעֹוָל֥ ַ֝ה֗ ם ׯ ֹלאֱ ֹּד֑ א יִ  ְוֹל֣

Aromimkha Ad̲onai ki d̲illithani
ṿeloʾ-simmaḥta ʾoyevai li. Ad̲onai
elohai shiṿṿaʿti ʾelekha ṿatirpaʾeni.
Ad̲onai heʿelitha min-sheʾol naphshi
ḥiyyithani miyyord̲I vor. zammeru
laʾd̲onai ḥasid̲ayṿ ṿehod̲u lezekher
qod̲sho. ki reg̲aʿ beʾappo ḥayyim
birṣono baʿerev yalin bekhi
ṿelaboqer rinna. ṿaʾani ʾamarti
b̲eshalṿi bal-ʾemmoṭ leʿolam.
Ad̲onai birṣonekha heʿemad̲ta
lehari-ʿoz histarta phanekha hayithi
nib̲hal. elekha Ad̲onai ʾeqraʾ ṿeʾel-
Ad̲onai ʾethḥannan. mah-beṣaʿ
bed̲ami berid̲ti ʾel-shaḥath
hayod̲ekha ʿaphar hayaggid̲
ʾamittekha. shemaʿ-Ad̲onai
ṿeḥonneni Ad̲onai heyeh-ʿozer li.
haphakhta misped̲i lemaḥol li
pittaḥta saqqi ṿatteʾazzereni simḥa.
lmaʿan yezammerkha khavod̲ ṿeloʾ
yiddom Ad̲onai elohai leʿolam
ʾod̲ekka.

A Psalm, a song for the inauguration of the Temple, by David. I will exalt You,
Adonai, for You have upheld me, and not let my foes rejoice over me. Adonai, my
God, I cried out to You, and You healed me. Adonai, You have raised my soul from
the lower world. You have kept me alive, lest I descend to the Pit. Sing to Adonai,
(you) His pious ones, and give thanks to His holy Name. For His anger lasts only a
moment, but there is (long) life, in His conciliation. In the evening, one retires
weeping, but in the morning there is (a cry of) joy! I said, in my serenity, I would
never be moved. (But) Adonai, it was Your will (alone) that established my mountain
as a stronghold. When You concealed Your Presence, I was terrified. To You,
Adonai, I called, and my Master I beseeched. What gain is there in (the shedding
of) my blood? In my going down to destruction? Will the dust give thanks to You?
Will it proclaim Your truth? Hear (me) Adonai, and be gracious to me; Adonai, be a
help to me. You have turned my mourning into dancing, You have loosened my
sackcloth and supported me with joy. In order that my soul might sing to You and
not be stilled, Adonai, my God, forever will I thank You.

Mizmor shir Ḥanukkath 
a̓Bayith, LeDaṿiḏ.

Mizmor Shir - Psalm of David

5

Oesaka Boreka, leBoreka Seka - Did Someone Eat the Last Boreka?

https://zemirot.org/song/%d7%97%d7%a0%d7%95%d7%9b%d7%94-%d7%9e%d7%96%d7%9e%d7%95%d7%a8-30/
https://zemirot.org/song/%d7%97%d7%a0%d7%95%d7%9b%d7%94-%d7%9e%d7%96%d7%9e%d7%95%d7%a8-30/


Songs for 
Ḥanukka
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Ḥanukka linda sta aki,
ocho kandelas para mi. (×2)

O — Una kandelika, dos
kandelikas,
trez kandelikas, kuatro
kandelikas sintyu kandelikas, 
sesh kandelikas, siete
kandelikas, ocho kandelas
para mi.

Munchas fiestas vo fazer,
kon alegriyas y plazer. (×2)

Los pastelikos vo kumer,
kon almendrikas y la myel.
(×2)

Ocho Kandelikas
Eight Little Candles
By Flory Jagoda z"l

Beautiful Ḥanukka is here,
eight candles for me. (×2)

O — One little candle, two
little candles,three little
candles, four little candles, five
little candles, six little candles,
seven little candles, eight
candles for me.

Many parties to have, 
with happiness and pleasure.
(×2)

Little pastries to eat, 
with little almonds and honey.
(×2)

Ḥanukka, Ḥanukka
Ocho diyas di felisita
x2 Lai, lai…

Ḥanukka, Ḥanukka
Ocho diyas di kantar
x2 Lai, lai…

Ḥanukka, Ḥanukka
Ocho diyas di baylar
x2 Lai, lai…

Ḥanukka, Ḥanukka
Ocho diyas di guzar
x2 Lai, lai…

Ḥanukka, Ḥanukka
Eight Days of happiness
x2 Lai, lai…

Ḥanukka, Ḥanukka
Eight Days of Singing
x2 Lai, lai…

Ḥanukka, Ḥanukka
Eight Days of Dancing
x2 Lai, lai…

Ḥanukka, Ḥanukka
Eight Days of Enjoying
x2 Lai, lai…

Ḥanukka, Ḥanukka
By Flory Jagoda z"l
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Ḥanukka, Oh, Ḥanukka, 
come light the menorah

Let's have a party, 
we'll all dance the horah
Gather 'round the table, 

we'll give you a treat
A sevivon to play with 

and goodies to eat.
And while we are playing, 

the candles are burning low
 

One for each night,
they shed a sweet light

To remind us of days long ago (x2)
 

Each Ḥanukka we glorify, 
brave Judah Maccabeus

Who had the courage to defy, 
the enemy and free us

Yet it is not fair 
that we should forget

Mrs. Maccabeus, 
to whom we owe a debt

She mixed it, 
she fixed it, 

she poured it into a bowl,
 

You may not know, 
but it was the bumuelos,

That gave brave Judah a soul. (x2)
 

The Syrians said it cannot be, 
that old Mattathias

Whose years are more than eighty three,
will dare to defy us

But they didn’t know his secret, 
you see

Mattathias dined on bumuelos 
and tea.

The Bumuelo Song
By Hazzan Isaac Azose

Un bumuelo, 
dos bumuelos, 

and so on into the night
 

You may not know, 
but it was the bumuelos,

That gave him the courage to fight.
(x2)

 
Now this is how it came about, 

this gastronomic wonder
That broke the ranks of Syria, 
like flaming bolts of thunder

Mrs Maccabeus wrote in the dough,
Portions of the Torah, 

then fried them so.
They shimmered, 
they simmered, 

absorbing the olive oil
 

You may not know, 
but it was the bumuelos,

That made the Syrians recoil. (x2)
 

How these little bumuelos, 
brown and delicious

Must have hit the spot, 
‘cause with appetites vicious

All the heroes downed them after
their toil

Causing in our Temple a shortage of
oil.

 
Un bumuelo, 

dos bumuelos, 
and so on into the night

 
You may not know, 

but it was the bumuelos,
That gave us the Ḥanukka light. (x2)
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Bendicho tu Ad̲onai nuestro
Dio, rey del mundo, ke nos
santifiko kon sus
enkomendansas i nos
enkomendo por ensender
kandelas de Ḥanukka.

Kandelas de Ḥanukka…

Bendicho tu Ad̲onai nuestro
Dio, rey del mundo, ke izo
milagros a nuestros padres en
los dias los estos i en el tiempo
el este, milagros de Ḥanukka.

Milagros de Ḥanukka…
Fiesta de Ḥanukkaa…

Fiesta de Ḥanukka
Festival of Ḥanukka
By Sarah Aroeste

Praised are You, Our God,
Ruler of the universe, who
made us holy through Your
commandments and
commanded us to kindle the
Ḥanukka lights.

Candles of Ḥanukka

Praised are You, Our God,
Ruler of the universe, who
performed wondrous deeds for
our ancestors in those ancient
days at this season.

Miracles of Ḥanukka
Festival of Ḥanukka

Es Ḥanukka, Es Ḥanukka
La Ora de Menora
Ke Vengan por Alegria
i bailen la o̓ra
Veni a la mesa
vos daremos presentes
Un dreidel para jugar
bumuelos para komer
i kuando, kantando
Ensienden las kandelas 

Uno kada noche 
la luz ke a klara
Rekonta la ìstoria de Ḥanukka

Uno kada noche 
la luz ke a klara
Rekonta la ìstoria de Ḥanukka

Ḥanukka, O Ḥanukka in Ladino
Translation by Lucy Spring (Almelech)

Oh Ḥanukka, Oh Ḥanukka
The Light of the Menora
Lets have a party
and all dance the hora
Come to the table
We'll give you some treats
A dreidel to play with 
and bumuelos to eat
and while we are singing
the candles are burning low

One for each night
Which will shed us with light
To remind of days long ago

One for each night 
Which will shed us with light
to Remind us of days long ago
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"Ṿayehi mikeṣ" 
Bumuelos kon miel 
Paro los hasia 
Yosi se los komia 

Ḥanukka bayla tu tia
Ḥanukka bayla tu baba

"Ṿayehi mikeṣ"
Bumuelos kon miel
Paro al kanyo 
Yosi al banyo 

Ḥanukka bayla…

"Ṿayehi mikeṣ"
Bumuelos kon miel 
Paro al bet haḤayim
Yosi a los kidushin 

Vayehi Mikeṣ
And It Was At The End

By Sarah Aroeste
"And it was at the end"
Bumuelos with honey
Pharoah made them
Joseph ate them

Your aunt danced on Ḥanukka
Your grandmother danced on Ḥanukka

"And it was at the end"
Bumuelos with honey
Pharoah fell into the mud
Joseph went to the bath

Your aunt danced on Ḥanukka...

"And it was at the end"
Bumuelos with honey
Pharaoh went to the cemetery
Joseph went to the wedding ceremony

Tiya Mazalta muz va a yamar noche de Ḥanukka
Tiya Grasya muz va a yamar noche de Ḥanukka
Para sinder las kandelikas kun toda la mishpaḥa
Las hanukiyas de sirma blanka muz kali alimpyar.

 
Tiya Luna muz va a yamar noche de Aggada
Tiya Safira muz va ayamar noche de Aggada

Para kumer las albondikas kon toda la mishpaḥa,
Kantaremus “Un Kavrikiko” despues de las birahas.

 
Tiya Paloma mus va a yamar a kumer en la Sukka
Tiya Estreya mus va ayamar a kumer en la Sukka,

Kon frutas i flores de munchas kolores
Kon toda la mishpaḥa.

 
Aunt Mazalta will invite us on the night of Ḥanukka;
Aunt Grasya will invite us on the night of Ḥanukka;

To light the little candles with the whole family;
The menorahs of white silver must be cleaned.

 
Aunt Luna will invite us on the night of Passover;
Aunt Safira will invite us on the night of Passover;

To eat the matzoh balls with the whole family;
We will sing “Had Gadya” after the prayers.

 
Aunt Paloma will invite us to eat in the Sukka;
Aunt Estrella will invite us to eat in the Sukka;

With fruits and flowers of many colors;
With the whole family.

Las Tiyas - The Aunts
By Flory Jagoda z"l
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https://www.youtube.com/watch?v=Bhc9vUFNVy4
https://www.youtube.com/watch?v=Bhc9vUFNVy4
https://www.youtube.com/watch?v=PjJI3tiUW9k
https://www.youtube.com/watch?v=PjJI3tiUW9k


Ḥanukka
Recipes
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BUMUELOS

INGREDIENTS
Dough: 

by Susan Barocas

Syrup: 

4 ½ teaspoons dry yeast
1 ⅓ cups warm water
1 egg, well beaten
1/2 tsp.salt
1 tbsp. oil
3 cups + 3 tbsp. all-purpose flour
vegetable oil for deep frying
ground cinnamon for sprinkling (optional)

1 cup sugar
½ cup honey
1 cup water
1 tbsp. lemon juice
1 stick cinnamonPART 1:

To make the dough, in a medium mixing bowl, dissolve the yeast in 1/3
cup warm water until it starts to bubble, about 10 minutes. Stir in the
beaten egg, salt and 1 tablespoon oil. Put the flour in a large bowl.

Add the liquid mixture all at once and stir (a wooden spoon is best),
gradually adding as much of the remaining water as needed to make a
sticky, slightly loose dough. Cover the bowl with a clean towel and set
aside in a warm place to rise for at least 1 hour or up to 2.

The syrup can be made while the dough rises or ahead of time. Stir all the
ingredients together in a saucepan over medium heat. Once the sugar
dissolves, boil for about 15 minutes, then set aside.

PART 2:

To fry the dough, add 3 to 4 inches of oil to a deep 5 or 6-quart saucepan
or a deep fryer. Heat the oil to 365 to 375 degrees. Drop pieces of dough
from a tablespoon into the hot oil. Quickly dipping the tablespoon into oil
before each scoop of dough will keep it from sticking to the spoon. The
bumuelos puff up, so do not crowd more than 3 or 4 at a time in the pan.
Cook to a beautiful golden brown, about 2 minutes on the first side, then
carefully flip over with tongs (or chopsticks) to the other side. When
cooked on both sides, gently to remove each from the oil to drain on
paper towels or cooling racks set over a large baking sheet covered with
paper towels or brown paper from a cut-up shopping bag. Serve
immediately, first dipping in the hot syrup and sprinkling with cinnamon or
passing the syrup for people to dip or drizzle for themselves. Alternately,
the warm bumuelos can be dusted with confectioner’s sugar before
serving.
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KEFTES DE KALAVASA

by Susan Barocas

INGREDIENTS

Pumpkin Fritters

Makes about 15 3-inch patties
1 cup all-purpose flour or 1:1
gluten-free flour
1/4 cup granulated sugar or to taste
1 1/2 teaspoon cinnamon
1/2 teaspoon coriander
1/4 teaspoon allspice
1/2 teaspoon salt
3 large eggs, well beaten
1 15-ounce can pumpkin (about 1
3/4 cup)
Good neutral vegetable oil for frying
(like sunflower, safflower, avocado)

INSTRUCTIONS

Cover a large baking sheet in paper towels or a cut open brown paper
bag. Leave as is or place wire cooling racks on top of the paper.

In a bowl, whisk together the flour, sugar, spices and salt. In a separate
large bowl, mix the eggs and pumpkin. Add the dry ingredients to the wet
and mix well until smooth. 

Heat about 1/4 inch of the oil in a large skillet over medium heat for 5 to
10 minutes. To tell is the oil is hot enough, put the end of a wooden spoon
in it while it heats. Once the oil starts bubbling around the wood, it’s
ready. If it starts to splatter and bubble hard, the oil is too hot. 

Add the batter to the hot oil by full tablespoons. With the back of the
spoon, slightly flatten and spread each patty into a circle as you add it.
Cook about 3 to 4 minutes per side, gently turning over only once, until
each patty is a deep golden brown. The patties will be crispy on the
outside and soft on the inside. Drain well on prepared baking sheet. 

Best when served immediately, drizzled with warm honey, maple syrup or
date syrup (available at Middle Eastern and some kosher markets) or
sprinkled with powdered sugar. Cooked patties can be kept warm in a 200
degree oven for up to 30 minutes. To refrigerate for up to two days or
freeze for up to two months, put in a freezer-proof container, dividing
each layer with parchment paper. Warm, defrosted, in a 350-degree oven
for 6 to 8 minutes.
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AZETUNAS KON LIMON

by Susan Barocas

INGREDIENTS
3 cups olives, assorted colors and
sizes, all with or without pits (about 1
pound)
1 small lemon 
3 tablespoons olive oil
2-3 cloves garlic, minced (about 2
teaspoons)
1/2 teaspoon total fennel seeds
and/or cumin seeds
1/4 teaspoon Aleppo pepper or
crushed red pepper (optional)
2-3 sprigs rosemary

INSTRUCTIONS

Preheat oven to 400 degrees. 

Wash the lemon peel very well, then dry it. Cut the lemon in half the long
way. Then slice one of the halves into thin half-moons the short way. Slice
half of the remaining piece the same way, saving an uncut piece for later.

Put the olives into a glass or ceramic baking dish just large enough to hold
the olive mixture in one layer.

In a medium mixing bowl, stir together well the olive oil, garlic, fennel
and/or cumin seeds, Aleppo pepper and salt if using. Add the lemon slices
and rosemary sprigs, stirring to coat everything evenly. Pour all of the
evenly mixture over the olives. Tuck the lemon slices in around the olives.
Roast about 25 to 30 minutes until bubbly and the olives start to wrinkle.
Stir once halfway through cooking. When the rosemary is cool enough to
handle, run your fingers down the stems to remove the leaves and scatter
over the olives if desired.

Serve warm from the oven or at room temperature with a squeeze of lemon
from the remaining piece and sprinkle of salt. Cooked olives can be
refrigerated up to two weeks. Bring to room temperature before serving or
heat briefly in a 350-degree oven.
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PESHKADO FRITO

By Stella Hanan Cohen

INGREDIENTS

Fried Fish (RhodeslI Style)

2 lbs skinned firm fish fillets 
(Cod, Flounder, or Halibut), 
cut into about 2oz even pieces
Salt and finely ground white pepper
For Shallow Frying:
Vegetable or Grape Seed Oil
For Batter:
1/2 Cup plain (all-purpose) flour and 
1/2 cup cornflower (cornstarch), pinch of baking powder, 
salt and finely ground white pepper to taste; spread on a shallow dish
2-3 Eggs. lightly beaten in a shallow dish
Serve with Lemon Wedges

INSTRUCTIONS 

Rinse the fish and pat dry with paper towels. Heat 1in of oil in a large
heavy-based deep frying pan or cast-iron skillet over a medium-high heat.
Preheat the oven to 200 degrees to warm the fried fish. 

Dredge 4 pieces of fish lightly in the flour mixture and shake off the
excess. Slide the fish into the beaten eggs. Using long handle tongs lift
the pieces gently and lower the fillets carefully into the hot oil. Use a
splatter screen if you have one. Fry until golden brown on the bottom,
about 3 minutes. Carefully turn the fillets over once to cook until golden
and crisp for a further 2 minutes. The cooking time will depend on the
thickness of the fish. Reduce the heat to medium if the oil is getting too
hot. 

While the first batch is frying, flour and coat with egg the next 4 pieces. To
test if the fish is ready, remove a piece from the heat and gently part the
flesh – it should be barely opaque right through. Lift out the fried fish with
a wire skimmer and drain on a paper towel lined plate. Transfer the fish
onto a wire rack, set over a baking dish in the oven to keep warm until all
the fish is fried. Serve immediately or at room temperature with a delicious
sauce.

Tip: The fish will absorb less oil and keep its juices sealed in when the oil is
at the right temperature - it should be sizzling, but not so hot that the
coating quickly burns. Keep an eye on the oil and adjust the heat as
needed.
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ֶלך� ָהעֹוָלם ֵהינּו ֶמֽ ָּברּוך� ַאָּתה ׯ, לאֱֹ
 

(If Eating the 5 Grains) ַעל ַהִּמְחָיה ְוַעל ַהַּכְלָּכָלה
ֶפן ֶפן ְוַעל ְּפִרי ַהֶּגֽ (If drinking wine) ַעל ַהֶּגֽ

(If Eating the 5 Fruits) ַעל ָהֵעץ ְוַעל ְּפִרי ָהֵעץ
 

יָת ֶרץ ֶחְמָּדה טֹוָבה ּוְרָחָבה, ֶׁשָרִצֽ ְוַעל ְּתנּוַבת ַהָּׂשֶדה, ְוַעל ֶאֽ
ַע ִמּטּוָבּה. ַרֵחם ְיֹהָוה ינּו, ֶלֱאֹכל ִמִּפְרָיּה ְוִלְׂשֹּבֽ ְלָּת ַלֲאבֹוֵתֽ ְוִהְנַחֽ
, ְוַעל ַהר ִצּיֹון ִים ִעיָרך� , ְוַעל ְירּוָׁשַלֽ ינּו ְוַעל ִיְׂשָרֵאל ַעָּמך� ינּו ָעֵלֽ ֱאלֵֹהֽ
ֶדׁש ִים ִעיר ַהֹּקֽ . ּוְבֵנה ְירּוָׁשַלֽ , ְוַעל ִמְזָּבָחך� ְוַעל ֵהיָכָלך� ִמְׁשַּכן ְּכבֹוָדך�
יָה ך� ָעֶלֽ ְרָכֽ נּו ְּבִבְנָיָנּה, ּוְנָבֽ נּו ְלתֹוָכּה, ְוַׂשְּמֵחֽ ינּו, ְוַהֲעֵלֽ ִּבְמֵהָרה ְבָיֵמֽ

ִּבְקֻדָּׁשה ּוְבָטֳהָרה:
 

ֶרץ ִּכי ַאָּתה טֹוב ּוֵמִטיב ַלֹּכל, ְונֹוֶדה ְלך� ַעל ָהָאֽ
(If Eating the 5 Grains): ַעל ַהִּמְחָיה ְוַעל ַהַּכְלָּכָלה 

ֶפן ֶפן ְוַעל ְּפִרי ַהֶּגֽ (If Drinking Wine): ְוַעל ַהֶּגֽ
(If Eating the 5 Fruits): ְוַעל ָהֵעץ ְוַעל ְּפִרי ָהֵעץ

 
ֶרץ ָּברּוך� ַאָּתה ׯ, ַעל ָהָאֽ

(If Eating the 5 Grains): ְוַעל ַהִּמְחָיה ְוַעל ַהַּכְלָּכָלה
ֶפן ֶפן ְוַעל ְּפִרי ַהֶּגֽ (If Drinking Wine): ְוַעל ַהֶּגֽ

(If Eating the 5 Fruits): ְוַעל ָהֵעץ ְוַעל ְּפִרי ָהֵעץ

After Blessing on The
Three Special Foods

If one has eaten a kezayit (1oz) of cake or cookies (made from wheat, barely,
spelt, oats, or rye), or the same measure of fruits of the five species indigenous
to Israel (grapes, olives, figs, dates, pomegranates), or if one drank a revi'it
(3oz) of wine or grape juice, one must say the following blessing:



Hanukka Sameah
 
 

Hanukka Alegre!
ֲחנּוָּכה ַׂשֵמַח
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