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Directions:  
 
1. Preheat the oven to 350 degrees. Wash the potatoes 
and arrange in a heavy baking sheet. Cover with 
aluminum foil and seal well. Bake in the oven for 30 
minutes, turn the potatoes over and bake for another 30 
minutes, or until the potatoes are soft. 
 
2. Let the potatoes cool a little. Take some of their skin 
off and mash with a potato masher. Add one egg, matzo 
meal, salt, pepper and 2 tablespoons olive oil. Using your 
hands knead the potato mixture to form a dough. 
 
3. In a frying pan heat one tablespoon of olive oil over 
medium heat, add the beef and cook while stirring until 
the beef turns brown. Add salt and pepper to taste, 
cinnamon and nutmeg and take off from the heat. 
 
4. Using your hands, form a 1 3/4-inch ball from the 
potato dough. With your finger make a hole in the ball 
and stuff it with the beef. Seal the hole and press the ball 
of dough gently to form a flat round patty. Continue with 
the rest of the dough. 
 
5. Beat the second egg and brush the kibbeh with it. 
Heat 1/8– inch of oil in the frying pan over medium heat 
and fry the kibbeh in two batches on both sides until 
golden brown, about 3 minutes per side. Transfer to a 
tray lined with paper towels. Serve immediately. 

 

Tbeet - Adapted From Victoria Levy 
Recipe by Vered Guttman 

 
Tbeet is an Iraqi-Jewish shabbat overnight stew of 
chicken and rice. The chicken will turn out so moist you’ll 
be eating the bones. Literally. 

Serves 8 
 
Ingredients: 
 
1 lb. basmati rice  
3 teaspoons cardamom 
3 teaspoons paprika 
2 teaspoons black pepper 
2 teaspoons ground cumin 
2 teaspoons turmeric 
5 teaspoons salt 
1 cup chicken gizzards 
1 whole chicken 
4 chicken necks 
8 eggs (or one for every diner) 



 
 
Directions: 
 
1.  Mix one cup of the rice with 1 teaspoon each of the 
spices and 1 teaspoon of the salt. Add the gizzards and 
mix. 
 
2.  Stuff the chicken with the rice mixture (keep any 
leftover rice for later). Tie the chicken legs together and 
use toothpicks to fasten the opening. 
 
3.  Put the chicken chest side down in a greased pot with 
the chicken necks. Add 4 cups of water and the rest of 
the spices and salt and bring to boil over high heat. 
Lower the heat to medium and cook for 5 minutes. Turn 
the chicken chest side up and cook for 5 minutes more. 
 
4.  Now add the rest of the rice (about 4 more cups) 
around the chicken and cook for 10 minutes more. 
Meanwhile preheat your oven to 225 degrees. Arrange 
the eggs above the rice. 
 
5.  Cover the pot with the lid and then wrap aluminum 
around it, to keep the steam in. Transfer the pot into the 
oven for 7 hours or for the night. 
 
6.  Before serving, pour 1 cup of water into the stew, to 
help release it from the pot. Let stand for 5 minutes. 
Transfer the eggs to a serving dish. Cover the pot with a 
very large platter and flip the whole stew into it. Or simply 
serve straight from the pot. (don’t forget to take out the 
toothpicks and string). 

 

Kibbeh Batata 
Recipe by Vered Guttman 

 
The potato patties are filled with ground beef and then 
fried. They are popular in Sephardi communities during 
Passover and Hanukkah. 

 
Yields 20 kibbeh 
 
Ingredients: 
 
5 gold potatoes 
2 eggs 
1/4 cup matzo meal 
Salt 
Black pepper 
3 tablespoons olive oil 
1/2 lb. ground beef (preferably chuck) 
1/4 teaspoon cinnamon 
Pinch nutmeg 
Corn and canola oil for frying 



 
 
Directions: 
 
1. Put flour, yeast and sugar in the bowl of a stand mixer 
fitted with dough hook. Mix for 1 minute on medium 
speed, then add water, and mix for 2 minutes. Add oil 
and salt and knead on medium speed for 5 minutes. 
Remove from mixer, gather dough to the center of the 
bowl, cover bowl with towel and let stand in a warm spot 
in the kitchen for about 1 hour until it doubles in volume. 
 
2. To prepare the filling, sauté onion with oil in a pan over 
medium-high heat until golden-brown, about 8 minutes, 
stirring frequently (you may want to reduce the heat to 
medium if onions brown too quickly). Add sugar, turmeric 
and salt and cook for another minute. Add strained 
chickpeas from can and remove from heat. Put chickpea 
mixture in the food processor and pulse to create a 
chunky mixture. Set aside. 
 
3.When dough is ready, divide it to sixteen 1 1/2-inch 
balls and cover them with a towel. Using a rolling pin roll 
each ball to a thin 4-inch circle, put a generous 
tablespoon of the mixture in the center and use your 
fingers to close the turnover to a half-circle shape. 
Transfer to a tray and repeat with the rest of the dough. 
 
4.Layer a baking sheet with two layers of paper towel. 
Heat 1/4 inch oil in a frying pan over medium heat. When 
oil is hot, fry 5-6 sambousaks at a time for about 1 
minute on each side until golden-brown. Transfer to 
baking sheet and repeat with the rest of the sambousaks. 
Serve immediately. 

 

Iraqi Chickpea Turnovers (Sambousak b’tawa) 
Recipe by Vered Guttman 

 

Jews around the world interpret the tradition of eating 
fried foods for Hanukkah in different ways. For Iraqi 
Jews, a traditional food is sambousak b'tawa, turnovers 
filled with chickpeas.  

This recipe yields about 16 sambousaks. 
 

Ingredients: 
 

1/2 lb. flour 
1 teaspoon instant yeast (or 1 1/4  teaspoon active dry yeast) 
1 teaspoon sugar 
2/3 cups warm water 
2 tablespoon olive oil + more for frying 
1/4 teaspoon kosher salt 
Olive oil 
For the filling: 
2 tablespoons olive oil 
1 medium yellow onion, chopped 
1 teaspoon sugar 
1 teaspoon turmeric 
1 teaspoon kosher salt 
1 can (15 oz.) cooked chickpeas 


