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This event is in aid of the children of Migdal Ohr, 
and all the proceeds will go to the 
“Chag Saveah children campaign”
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Migdal Ohr “Chag Saveah for Children” Campaign
The “Chag Saveah for Children” is a nationwide campaign for the distribution of food parcels to the 
needy which takes place every year before the Jewish New Year and at Passover.

It began in 2003 by students from the Migdal Ohr school in Migdal HaEmek who learned that when 
you receive something, you have to be able to give something back to society. Over the years, this 
local initiative that began with the distribution of 500 food packages to families in financial need has 
expanded into an essential, national campaign that now provides over 40,000 food parcels every year, 
led by students from Migdal Ohr with thousands volunteers taking part from all over the Israeli spectrum.

The spirit of giving and love of Rabbi Grossman unites all around him with the joy of doing and helping 
others. Israel Prize laureate Rabbi Yitzhak Dovid Grossman, founder and president of Migdal Ohr, said: 
“Every year, I am excited to see the spirit of volunteerism, giving and love within Israeli society, which 
helps out so that we will can provide food packages to those people who need them so much. It is 
moving to see the Knesset employees help pack the food baskets so that we will be able to reach more 
families and children who have nothing to eat during the holiday. This is an example of the unmatched 
spirit of giving within Israeli society.”

Migdal Ohr 

For over 45 years Migdal Ohr has been Israel’s leading nationwide educational network, providing a warm 
and accepting home for thousands of deprived, orphaned, and at-risk children across Israel.

This event is in aid of the children of Migdal Ohr, and all the proceeds will go to the
 “Chag Saveah children campaign”

Donate at migdalohr.org.uk/donatechagsaveah
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{Serves 6}

Ingredients

• 12 chicken thighs or a mix of thighs and drumsticks
• 12 shallots, peeled 
• 3 sweet potatoes, skin on and cut into wedges

For the Sauce

• 6 tbsp of honey
• 6 tbsp of soy sauce
• 3 tbsp of balsamic vinegar
• 2 tbsp of olive oil
• 2cm piece of ginger, grated
• 3 cloves of garlic, crushed
• 2 cinnamon sticks
• 1 tbsp of ground coriander
• 300mls of red wine
• 2 bay leaves
• 5 sprigs of thyme
• Sea salt and freshly ground black pepper
• 12 Medjool dates, pitted
• 50 g of flaked almonds, toasted

Sweet Honey Chicken
When I found out I was going to be a contestant on MasterChef, I called my husband’s cousin 
Michal in Israel for some help with recipes. She is a very gifted cook with an effortless and 
down to earth style that’s reflected in her hospitality. Having been fortunate enough to have 
sat as a guest at her table, I knew I could trust her. This is an adaption of her recipe and whilst 
it didn’t make the MasterChef table for fear of its simplicity; it works beautifully well as a 
dinner party dish, or on a celebration table, in particular for Rosh Hashanah given its sweet 
notes and honey.

Method

• Pre-heat the oven to 180°C, 160°C fan
• Place the chicken skin side up in a   
 baking tray. 
• Place the shallots and sweet potato   
 wedges around the chicken.
• Mix all the ingredients for the sauce together and pour over the top, ensuring    
 everything is well covered.
• Season generously with sea salt and black pepper and tuck in the bay leaves and   
 thyme. Cover the tray in tin foil. 
• Roast for 30 minutes, then turn the oven up to 200, 180 fan and remove the foil. 
 Add the dates and give everything around the chicken a good stir in the sauce and   
 continue to cook, uncovered, for another 30 minutes until the chicken is nicely golden  
 and everything has slightly caramelised. 
• Serve the chicken over a bowl of couscous or rice, top with the chicken, lots of the   
 sauce  and garnish with the flaked almonds. 

notes
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Sephardi Rice with Vermicelli and Lentils 
This is the dish that I get asked to make all the time so it only seemed fitting that I included 
this in my first ever “calling card” dish on MasterChef. Needless to say it was a triumph. Better 
known as an Egyptian peasant dish, the warm comforting notes from the Lebanese spices 
and hearty nature of the lentils make a little of this dish stretch a long way. It can stand alone 
as a dish in its own right with some simple cumin spiced yoghurt and a bowl of chik chak 
salad, or for a special occasion I normally serve with Lamb Gormeh sabzi and Tzimmes. The 
caramalised onions are the star of this dish and I use the flour to get them a little bit crispy but 
feel free to omit if you have an intolerance, they will still be just as tasty.

{Serves 6-8}

Ingredients

• 200 g of green lentils
• 4 tbsp of olive oil
• 2 tbsp of plain flour (optional)
• 3 large onions, sliced into thin half moons
• 1 tsp of salt
• 50 g of unsalted butter (or use Tomer if serving with meat)
• 60 g of short vermicelli egg noodles 
• 300 g basmati rice
• 2 tsp of Lebanese spice mix 
• 1 tsp of salt (use half a tsp if using chicken stock with a high salt content)
• 600ml of chicken or vegetable stock
• Black pepper
• Garnish
• 2 shallots, sliced into thin rings
• Vegetable oil for deep frying

Method

• Rinse the lentils really well and place in  
 a saucepan; cover with plenty of cold 
 water. Bring to the boil, then cover,lower 
 the heat and cook for 20 to 25 minutes, 
 checking after 15 minutes. The lentils 
 should be cooked but not mushy. Drain 
 in cold water to stop them cooking and 
 set aside.
• Add the flour, if using, and salt to a plate and toss the onions in it to coat. Heat the oil 
 in a large frying pan and gently fry the onions in batches for about 25 minutes until a 
 rich dark brown colour. Transfer to a paper lined plate and set aside.
• Heat the stock in a saucepan or boil the kettle if using powdered stock. 
• Heat the butter in a large heavy bottom saucepan (you will need one with a lid) and 
 when its sizzling, add the vermicelli, stirring constantly until it’s just starting to brown.  
 Add the rice and Lebanese spice mix, mixing everything together until the rice gets 
 nicely coated in the butter then add the stock and bring to the boil. Cover and cook on 
 the lowest heat possible for exactly 12 minutes. Turn the heat off, remove the lid and 
 cover the pan with a clean tea towel, then replace the lid and leave it like that for 10 
 minutes to help fluff up the grains.
• Add the lentils to the rice, then the onions and stir through with two forks to avoid the 
 rice clumping together. Season with some extra salt if needed and some cracked black 
 pepper.
• Heat the oil in a small deep saucepan and add the onions when the oil is cold. Once 
 the oil reaches temperature the onions will crisp quite quickly so stay near the pan. 
 When they are golden brown, remove with a slotted spoon to a paper lined plate.
• Add the rice to a large bowl and garnish with the crispy shallots.

notes

notes
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Honey Cake 
This is the dish that I get asked to make all the time so it only seemed fitting that I included 
this in my first ever “calling card” dish on MasterChef. Needless to say it was a triumph. Better 
known as an Egyptian peasant dish, the warm comforting notes from the Lebanese spices 
and hearty nature of the lentils make a little of this dish stretch a long way. It can stand alone 
as a dish in its own right with some simple cumin spiced yoghurt and a bowl of chik chak 
salad, or for a special occasion I normally serve with Lamb Gormeh sabzi and Tzimmes. The 
caramalised onions are the star of this dish and I use the flour to get them a little bit crispy but 
feel free to omit if you have an intolerance, they will still be just as tasty.

{Serves 6-8}

Ingredients

• 250g clear honey, plus about 2 tbsp extra to glaze
• 225g unsalted butter
• 100g dark muscovado sugar
• 3 large eggs, beaten
• 300g self-raising flour

notes

Method

• Rinse the lentils really well and place in a saucepan; cover with plenty of cold 
 water. Bring to the boil, then cover, lower the heat and cook for 20 to 25 minutes, 
 checking after 15 minutes. The lentils should be cooked but not mushy. Drain 
 in cold water to stop them cooking and set aside.

notes



 9 10th September 2020 - Rosh Hashanah Cooking Demonstration
Migdal Ohr UK

t: 075 9534 2491 | e: contact@migdalohr.org.uk | f: @migdalohruk
Charity Number: 290371 | UK Patron: Chief Rabbi Ephraim Mirvis www.migdalohr.org.uk

RECIPE
BOOKLET

notes



Migdal Ohr UK
t: 075 9534 2491 | e: contact@migdalohr.org.uk | f: @migdalohruk

Charity Number: 290371 | UK Patron: Chief Rabbi Ephraim Mirvis www.migdalohr.org.uk


