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Magic Dough

In a mixing bowl add the salt on the bottom
Add the flour, yeast, sugar and water
Start kneading the dough for a few minutes
As soon as the dough starts to form, add the oil
Continue kneading for about 8 minutes (may need to add some water)       
 The dough should become sticky and separate from the bowl yet remains sticky     
 at the bottom of the bowl
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INGREDIENTS

Recipe

INSTRUCTIONS

2.2 lbs all purpose white
flour
5 Tbsp sugar
1 tsp baking powder
2 Tbsp vinegar
2 Tbsp dry yeast
1 flat Tbsp salt
5 Tbsp Canola oil
2.5 glasses of water

for pita and rozalach cookies

Note:
- 2/3 of dough to be used for pita
- 1/3 of dough to be used for rozalach cookies



Quick Pita
Bread

INGREDIENTS
Magic dough

Sesame / Za’atar / Olive oil
Spiced Oil Topping

Recipe

INSTRUCTIONS

Prepare magic dough
Divide the dough into equal parts
Shape each part into a ball                                                                            
Each ball should weigh approximately 3-5 oz (100 grams)
Cover the balls with a towel and let it stand for about 10 minutes
Pre-heat the oven to approximately 428 degrees (220 celsius)
Flatten each ball to the shape of a pita
Place pitas on a non-stick baking sheet
Using a fork, perforate each pita with holes
Brush each pita with the olive oil, sesame seeds and za'atar mixture
Bake approx. 10-15 minutes until golden
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Pre-heat oven to approximately 392 degrees (200 celsius)
In a bowl mix the chicken with the cornstarch, oil and and all
the spices                                                                           
 make sure the chicken is coated well with the spices and the oil
Place the chicken pieces one on top of the other in a loaf pan
using toothpicks to keep the pieces together
Roast in oven 45 minutes EXACTLY, do not cover!! !
Transfer to a cutting board and slice into pieces
Serve with sides of pita, salad and hummus (optional)
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Chicken
Shawarma

INGREDIENTS

Recipe

INSTRUCTIONS

2.2 lbs chicken pargiot

2 Tbsp cornstarch
4 Tbsp olive oil
2 Tbsp shawarma seasoning        
(no salt added)
2 Tbsp grill seasoning
½ tsp cumin
Pinch of chili seasoning
Salt and pepper

     (boneless, skinless, chicken thighs) 
Spices



Jerusalem
Salad

INGREDIENTS

2-3 cucumbers

10 cherry tomatoes
1 cup canned chickpeas

1 avocado
½ red onion
½ tsp of fresh chili pepper
4 hard boiled eggs

     (mini or kirby, very firm)

      (rinsed very well)

INGREDIENTS

Salad Dressing
& Tahini Drizzle

3 Tbsp olive oil
1 lemon
Salt and pepper

1/2 cup Tahini paste
1 lemon squeezed
cold water (TBD)

Salad Dressing

Tahini Drizzle

INGREDIENTS

Slice the cucumbers lengthwise and then across forming half circles
Cut the cherry tomatoes in half
Cut the avocado into cubes
Slice the red onion sliced into cubes
Chop a chili pepper (only need 1/2 tsp)
Add all the vegetables to a bowl and mix
Add the chickpeas
Add the olive oil, lemon and salt & pepper to taste
Drizzle tahini over the salad (to be demonstrated)
Grate the hard boiled eggs over the salad (to be demonstrated)
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Recipe

INSTRUCTIONS



Rozalach
Cookies

Prepare magic dough
Pre-heat oven to 428-482 degrees (220-250 celsius)
Sprinkle flour on the work surface and roll out the dough
Spread the chocolate spread and optional add-ins
Roll into a long log
If necessary, flour the rolled log again
Using a knife, cut into slices
Place on a baking sheet lined with cookie paper 
Bake 15 minutes or until golden
Sprinkle with powdered sugar (optional)
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Recipe

INSTRUCTIONS

INGREDIENTS
Magic dough

Israeli chocolate spread and/or        
lotus spread (pre-packaged)
Powdered sugar
Optional add-ins:            
 chocolate chips/coconut flakes/
cookie crumble

Filling



Thank you for participating in 
Zahal Shalom's Cooking Workshop

with Ron Yohananov!

Ron Yohananov

www.zahalshalom.org


