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· Brownies – Lior 
· Cakes: - 
Chocolate Cake – Amit
Healthy Cake – Guy
Pavlova with Berries – Roei
· Chicken - Hagar 

· Chocolate Chip Cookies 
– 1st version- Liron 
- 2nd version – Lottem
- 3rd version - Gal                
· Noodle Pie – Emek 
· Pancakes – Raz 
· Pancakes with apples and cheese – Chen
· Pizza – Dana O.
· Pizza Marguerite – Neta 
· Potatoes: -
Potato Dough – Dana S.
Sweet Potatoes - Keshet 
· Pumpkin Soup – Ron
· Shakshooka – Eylon 
· Tuna Salad – Amos
5th(3) Grade Recipes
Recipes were collected written and presented by the 5th Grade(3) students

Directions:

· Heat the oven to 180 degrees and put baking paper on the template.
· Put the butter and the chocolate in a fire proof bowl and put it over a pot with hot water so the bowl would not touch the water. Heat it up until the chocolate and the butter turn to cream. Get it of the stove. Beat the eggs and the sugar until you get a bright, puffy cream. Pour the melted chocolate into the cream and beat for a minute. 
· Add the brandy, the coffee, the flour and the salt and mix.
· Pour the batter into the template and spread up the wall nuts and press them together into the dough. You bake for 40 minutes until the cake is a little brown. You let it cool for 10 minutes, and cut to cubes in the size you want. 
Brownies – Lior                
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My mother used to make these brownies when my family was coming to visit. It tastes much better than every thing you can buy in the store. Personally, I really like these brownies.  I hope you enjoy this recipe.  

Ingredients: 

· 350 grams bitter chocolate, in cubes
· 200 grams butter
· 4 eggs
· 1.5 cups sugar 
· 2 tablespoons brandy 
· 1 teaspoons coffee powder 
· 3/4 cups flour 
· 1/4 teaspoon salt 
· 250 grams. broken walnuts 
 Directions: 
· Take all the ingredients and mix them together gradually.
· After creating a mixture, take the dough and put it into the oven on a low heat until brown. Enjoy.

Chocolate cake - Amit Shlossberg:
This is the best cake my mother makes. I keep saying : "This is the cake I want for my birthday" and now, every year she makes this cake for my birthday. I eat it and enjoy .
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Ingredients: 
· 2 eggs
· 1 apple (grated)
· 1 1/2 cups sugar
· 3/4 cup oil
· 1 1/2 cup flour
· 4 teaspoon cocoa powder
· 1 cup baking powder 
· 1 cup water
· Some brandy
Directions:
1) Mix all mixture ingredients in a pot on the fire for 3 minutes. 
2) Add the smashing rice, sesame seeds and chopped nuts. 

3) Spread in a baking dish, cool and cut to squares.

Healthy Cake - Guy
This is the cake which my mother makes almost every Saturday
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.
Ingredients:

Mixture:
2 tablespoons brown sugar

3 tablespoons honey

100 grams of butter

100 grams of halva

To add:

4 cups smashing rice

1 cup sesame seeds

1/2 cup chopped nuts

Directions:
1. Heat the oven to 120 degrees  
2. Prepare the Pavlova: in a large mixer bowl beat the egg yolks with the vinegar on high speed until you get a stable foam.  While mixing, carefully add the sugar while putting 1 tea spoon of sugar every time until the sugar is completely absorbed in the batter before adding another tea spoon.
3. Add the corn flour and the vanilla and mix well. The foam needs to be shiny. With a large spoon spread the foam on the baking paper in a large circle, in a diameter of 18 centimeters. 
4. Bake the Pavlova in 120 degrees for 1 hour and then lower the temperature to 90 degrees for another hour until the meringue is crisp & dry outside and soft inside. 
How to make the chocolate cream: 

a. In a little pot bring the vanilla & the cream to a boil
b. In a heat resistant bowl put the chopped dark chocolate c. Pour the vanilla & the cream until the dark chocolate melts. 
d. Mix the batter well and freeze it for 1 hour

e. With a manual mixer or whisk - beat the chocolate cream and add powdered sugar of your choice.
How to prepare the dish:
On a serving dish put the meringue circle and spread the chocolate cream. On the top of the dish add the berries of your choice and serve.

Pavlova with Berries - Roei
This is the recipe my grandmother used for breakfast 
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For the Pavlova: 
·  4 Egg whites
· 1 teaspoon white vinegar 
· 1 Cup sugar
· 1 teaspoon sifted corn flour 
· 1/2 teaspoon vanilla extract 
For the Chocolate cream: 
· 2 Cups of cream
· 1/2 teaspoon of vanilla extract 
· 1/2 Cup of dark chocolate (75 Grams)
·  2 teaspoons of powdered sugar
For serving: 
· 1 cup of frozen raspberries
· 1cup of fresh or frozen blueberries
· 1 cup sliced strawberries  
Instructions
1. Wash and clean the chicken thighs

2. Put all the spices inside the Cooky bag.

3. Put the chicken in the bag.

4. Shake well.

5. Put the potatoes in the bag (don’t shake).

6. Close the bag.

7. Cook the chicken in the oven for a hour and a half in 180 degrees.

8.  Enjoy ((((((((((((((((
Chicken – Hagar

I eat this chicken 2-4 times a week.

It’s one of my favorite foods.  



Ingredients:

6 chicken thighs 

1 "Cooky" bag (a special plastic bag to use in the oven) 

2-3 peeled potatoes

2 tbsp of sweet paprika

½ tsp of nutmeg
1 tbsp of granulated garlic

2 tbsp of curry
1 tbsp of cumin
1. Cut the chocolate to little pieces.
2. Put all the ingredients into a bowl and mix.
3.  Make small balls from the mixture and put on the baking dish. 
4. Put into the oven.
5. Switch the oven to 200 degrees for 30-40 minutes.
Bon appetite☺

Chocolate Chip Cookies – Liron [image: image6.jpg]



Ingredients 
· 1 egg
· 1 cup flour
· 1 cup sugar
· 1 packet of baking chocolate 
· 1 packet of baking powder for baking
· Oil 
· Sour cream 
Directions:

Heat the oven to 180 Degrees 

Mix sugar, oil, egg, vanilla

And then mix the other Ingredients

Use your hands to make little balls, and then squeeze the balls to make flat cookie shape.

Put all the cookies on a Tray and put the tray in the oven. 

Wait about 8 minutes and the cookies are done!

Chocolate chip Cookies (2nd version) - Lottem

Last year I tried to get into the student council, I gave out these cookies, to the class and I think they found it very tasty.

Ingredients:

Half cup white sugar

Half cup brown sugar

Two-thirds cup oil

One egg

One Teaspoon vanilla

One and a half cup white flour

Half Teaspoon baking soda 

Half Teaspoon salt

Half bag Chocolate Chips
Instructions:

1. Heat the oven to 180 digress.

2. Put baking paper on a baking dish.

3. Mix the butter and the sugar.

4. Add the eggs and the vanilla and mix together until you get  an airy mix.

5. Add the flour salt and the baking powder and stir it until it is in the same mixture.

6. Add the chocolate chips and stir well.

7. Using tea spoons make small bumps on the baking paper and bake for 10 minutes.

Enjoy!
Chocolate-chip cookies – 3RD version (Gal)
Ingredients:
200 grams butter (melted)

1 cup of brown sugar
1/2 cup of white sugar

2 eggs

2 tea spoons of vanilla extract
2 1/4 cups of flour

1 paper bag of baking powder

A pinch of salt

1 bag of Ofnhaimer chocolate chips (you can use both brown and white chips)

Directions: 
· 1. Boil water in a pot. The pot needs to be three quarters filled 
· 2. When the water boils put the noodles in the pot and cook for about 10 minutes.  
· 3. Sift the noodles in a colander and return the noodles to the pot.
· 4. Add the butter to the noodles.
· 5. Put the eggs (without the peel) in a different bowl and beat them well.
· 6. Add the cheese, the salt and the noodles and mix together.

· 7. Now pour the mixture to a mold (you can pour it to any mold you want).
· 8. Put the mold in a pre-warmed oven and bake in 180 degrees for about forty five minutes. 
Noodle Pie / Emek

My mother always makes me this pie when I have a cold
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Ingredients: 
· 1 packet of thick noodles
· 1/2 packet of butter
· 4 eggs
· A pinch of salt 
· 750 grams white cheese for smearing 
Directions: 
· Mix the mixture well with a wooden spoon until there are no lumps 
· Warm a Teflon pan, grease it (before the first pancake and then again after you make a few).

· Put exactly half a ladle of the pancake mixture in the pan, and fry it on a medium flame until the lower side is brown and beautiful, and the upper side is filled with small bubbles.
· Turn the pancake and fry it until it is ready.

Bon Appetite! 

Pancakes – Raz
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Ingredients: 

· 3 eggs
· 2 cups of milk 
· 1 cup of sugar 
· 8 tablespoons of oil 
· 1 small package of self-rising flour 
· Directions:
· 1. Mix all of the ingredients (except the eggs) together in a bowl.

· 2. Beat the eggs, and then pour them into the bowl.

· 3. Spray a suitably sized pan with cooking spray.

· 4. Heat the pan on a small fire.

· 5. Drop batter into the pan to form pancakes.

· 6. Turn out the fire when you see the pancakes are ready.

Apples and Cheese Pancakes - Chen
When I was young (about 7) my father used to make these pancakes every Saturday.

I always wanted to make these pancakes, but he gave me the recipe only now.
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Ingredients:
· 4 medium eggs, separated
· 1 cup of cottage cheese
· 1 cup of apples, grated coarsely
· ¾ cup of flour
· 1 tablespoon honey
· 1 tablespoon chopped almonds
· 1 teaspoon of lemon juice
· ½ teaspoon of cinnamon
· Pinch of salt 
Directions:

· Take all the ingredients (not including the tomato sauce) and put in a bowl. 

· Mix well. 

· Cover the dough & put it on the side. 

· Wait for 15 minutes.
Make a thin dough.

· Spread the tomato sauce on the dough. 

· Spread the yellow cheese.

· Bake in the oven for about 20 minutes.    
Pizza Recipe – Dana O.
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I love my father's pizza, he bakes a very good pizza :)
Ingredients:

3 1/2 cups yeast

3 1/2 cups flour
1 teaspoon salt

1 tea spoon sugar
1 1/4 cups water

3 cups oil.

1 packet of tomato sauce

Yellow cheese  




Directions:


· Turn on the oven to a very high heat of 230 degrees.


· Place the pizza base on a greased template.

· Spread the tomato paste with a spoon.


· Mix all types of cheese and sprinkle on the base. 

· Place the pizza in the oven and bake for 8 minutes until the dough becomes golden and the cheese melts. 
Pizza Marguerite - Neta

I found my recipe in a recipe book and I decided

to write about it as I love pizza
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Ingredients:
1 frozen pizza base
1 / 4 cup tomato paste
1 / 2 cup shredded mozzarella cheese (yuck) 
1 / 2 cup shredded cheese
1 / 2 cup shredded Parmesan cheese


Directions:


First of all we need to wash, peel and cut all the ingredients and put them into the pot.

Fill the pot with water just to cover the vegetables.

Add 1 spoon of chicken soup and mix everything together.

Now add few salt and some pepper.

Let boil for 20 minutes, then add a package of cooking cream and cook until boiling.

When the soup is cool mix it in the blender.

If you want you can add sour cream or dried bread to the soup.

Pumpkin soup / Ron Kantorovich
I don’t like to eat soups so much, but there is one soup that I like to eat. 

It is a pumpkin soup. I had eaten it when I was 1 year old.  

Now it is my favorite soup. 
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Ingredients:

1 kg of pumpkin

2 big potatoes

2 onions

2 carrots

1teaspoon chicken soup 

Salt

Pepper

1 package cooking cream.


Directions:
· Take the tomato and the onions and cut them into small pieces.
  
· Put the oil in the pan and light the fire.
· Add the onions and tomato to the pan.
· Fry for 2-3 min. Add the egg to pan when it is mixed. Add the spices to your taste.

· Mix everything until egg is ready.
· Turn off the fire. 

Shakshooka – Eylon Burko
A Long time ago, when I was a little boy I ate Shakshooka and I liked the taste of it. I asked my mom to make it by myself, but she said that I am too young. When I grew up, she showed me how to make Shaksooka, and even let me cut the tomato.



Ingredients

 
· 1 egg



· 1 tomato
· 2 green onions
· Salt
· Pepper
· Paprika 
·  1 tablespoon oil
Directions : 
· Peel the potatoes and cut them in half. 
· Put the butter in the pan and warm it up.

· Add the potatoes to the pan, spread the sugar and the salt on the potatoes.
· Cover the pan and cook the potatoes on a very small fire.
· Check the potatoes every ten minutes and add butter if necessary.
· Turn the potatoes after forty minutes.
· The potatoes are ready when they have caramel on all the parts of them. 
Sweet Potatoes - Keshet
My mother makes sweet potatoes every week.

My grandmother made them for her and taught her how to make them. I give you the recipe of sweet potatoes because I love them. It is easy to make the sweet potatoes but it is recommended to keep an eye on the potatoes. 
Ingredients: 
· 5 potatoes
· 20 gram butter 
· 1-2 spoons of sugar


· 1 tea spoon salt 
Instructions:
1. Mix flour, eggs and milk in a bowl in order to create a dough.
2. Peel the potatoes and put them in a pot with water and cook until potatoes are soft.
3. Chop the onion and fry it in oil until golden.
4. Mash the potatoes when ready 
5. Add butter, onion and salt (for taste) and mix
6. Cool the potatoes.
7. Roll out the dough.
8. With a small glass, cut circles of dough.
9. In each Circle of dough put a tablespoon of the potato filling. 
10. Bake in the oven until brown. 
Potato Dough – Dana S.

I sometimes make them with my mother
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Ingredients: 
For the Dough:








· 2 cups flour

· 2 eggs






· 1 Cup milk
· The filling can be made from: 
· Potato / cheese / cabbage 
· For the potato filling: 
· 2 potatoes 
· 1/2 onion

· 1/8 pack of butter

· salt
Preparation: 
· Mash the hard-boiled eggs with a fork. 
· Mix tuna with mayonnaise, onion and the eggs.
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Tuna Salad – Amos Aronson

I like tuna salad very much.

Tuna salad is the first dish I made by myself. When I was about 4 years old, I wanted to make a tuna salad. My mom boiled the eggs for me, and she put all the ingredients on the table but I didn’t want her to help me anymore. I peeled the eggs' shell, I mashed the eggs with a fork, then I added the tuna from the can and mixed everything together with the mayonnaise.
Since then, I make tuna salad all by myself and everybody in the family loves my tuna salad.

  
Ingredients: 
·  1 well – chopped onion
· 1 can of tuna in water or in oil 
· 1 - 2 tablespoons mayonnaise 
· 2 hard-boiled eggs (cold)
