
INGREDIENTS

Dried Dates T’marim ְתָּמִרים
Feta Cheese Gevinat Feta ְִּבינַת פֶָטה    ג
Walnuts Egozei Melech אֱגֹוזֵי ֶמלֶך

METHOD 

1.  With your fingers, open up the dates, one 
by one. Remove the pit, and make sure to 
check that there are no bugs inside.

2.  Place either a small chunk of feta, or a 
walnut inside the hole where the pit was. 

3. Close the date and pop it in your mouth  
– delicious!
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Dates are one of the Seven Species of the Land of Israel – fruits listed in the Torah as growing 
especially well there! They grow in abundance, on tall date palms in the Negev desert. You can 
buy them fresh and juicy, stacked in huge piles in Shuk HaCarmel, but this snack uses dried dates, 
and fills them with all sorts of treats!

https://youtu.be/oOnLFthk-6A


WATERMELON WITH LABNEH Avati’ach Im Labneh ֲאַבִטּיַח עִם ַלְבּנֶה
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INGREDIENTS

Full Fat Yoghurt Yogurt יֹוגּורט
Salt Melach ֶמלַח
Watermelon Avati’ach ֲאַבִטיַח
Mint Nana נַענַע

METHOD 

1.  Mix a small amount of salt (to taste) into 
full fat yoghurt. Pour the yoghurt into a 
cheesecloth, or cotton or linen cloth, and 
hang from your sink tap to drain - best to 
keep a bowl underneath just in case.

2.  After a few hours, your yoghurt should have 
solidified into labneh – a tangy cheese 
spread popular in Israel. 

3.  Chop the watermelon into 1-inch chunks. 
Layer over the labneh, and garnish with 
mint leaves. 

Serving Tip – Labneh also goes great drizzled 
with olive oil, with zaatar sprinkled over it. 
Zaatar is a popular middle-eastern spice made 
of oregano, thyme, marjoram and sesame 
seeds. Serve it with fresh pita and Israeli salad. 
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WATERMELON WITH LABNEH 
AVATI’ACH IM LABNEH ֲאַבִטּיַח עִם ַלְבּנֶה 

YOM HA’ATZMAUT 
ISRAELI PICNIC RECIPES

These fresh Mediteranean flavours have great contrast and fun colours, making it popular with 
adults and kids alike! Watermelon Avati’ach ֲאַבִטיַח is a staple at any Israeli picnic, and the addition 
of super easy homemade labneh (or you could buy it pre-made as well) adds an extra challenge!

https://youtu.be/pKGRFRky-6M


ISRAELI SALAD Salat Israeli ְרֵאִלי ָסָלט יְִשׂ
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INGREDIENTS

Cucumber Melafefon ְמלָפְפֹון
Tomatoes Agvanyot עַגְָבנִּיֹות
Onion Batzal ָבּצָל
Olive Oil Shemen Zayit ֶמן זַיִת ֶשׁ
Salt Melach ֶמלַח

METHOD 

1.  Chop the cucumbers, tomatoes and onions 
into small, uniform, pieces – 4mm wide is 
ideal, but no worries if they’re a bit bigger. 

2.  Mix the vegetables in a bowl, drizzle with 
salt and olive oil, and toss.
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ISRAELI SALAD 
SALAT ISRAELI ְרֵאִלי ָסָלט יְִשׂ

YOM HA’ATZMAUT 
ISRAELI PICNIC RECIPES

This salad is the classic Israeli side dish, served with almost everything from falafel to a brunch 
spread. You can add whatever you have on hand - red peppers go great! The key is to chop the 
vegetables very fine, so that they form a uniform, blended salad.

https://youtu.be/zkaKy8Kz3wg


FRESH PITA Pita Al Ha’Esh ִפּיָתּה עַל ָהֵאש
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INGREDIENTS
3 parts Bread Flour Kemach ֶקַמח
1 part Water Mayim ַמיִם
Salt Melach ֶמלַח
Oil Shemen ֶמן ֶשׁ

METHOD 
1.  In a bowl, mix the flour and a spoonful of salt. 

Add a healthy dash of oil, then slowly add 
water, mixing until all the flour is incorporated. 
The dough should be firm, and not too sticky 
that you can’t work with it, so add water slowly, 
until it’s the right consistency. 

2.  Knead the dough for 5 minutes, then divide into 
2-inch balls, and let rest - ideally an hour or two, 
but even 15 minutes is fine if that’s all you have. 

3.  With a grown up to help you, heat a pan over a 
fire. This can be on the stove, or outdoors, over 
a campfire.

4.  Pour a small amount of oil over clean hands, 
then take a ball of dough and tease it out into a 
flattened circle. It should be as thin as you can 
get it without tearing, and make sure it’s not too 
thick around the edges. 

5.  Place the flattened dough circle on the hot pan. 
You don’t need oil, as the dough will have some 
oil from your hands on it. Cook it until it begins 
to brown, then flip, and brown the other side. 
Eat immediately. 
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FRESH PITA 
PITA AL HA’ESH ִפּיָתּה עַל ָהֵאׁש 

YOM HA’ATZMAUT 
ISRAELI PICNIC RECIPES

Nothing complements a full Israeli spread like hot, fresh, pita bread. This one is extra fun, because 
you can cook it directly over a campfire. Eat it hot and fresh, covered with your favourite Israeli 
dishes like hummus, labneh, babaganoush and Israeli salad.

https://youtu.be/fPzNKiOoxcc


MINTY LEMONADE Limonana ִלימֹונַעְנָע
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INGREDIENTS
Water Mayim ַמיִם
Lemon Limon לִימֹון
Mint Nana נַענַע
Sugar Sukar סּוכָּר
Ice Kerach ֶקַרח

METHOD 
1.  Slice the lemon, and place in the bottom of 

a glass or jug with washed and separated 
mint leaves. Pound them together with a 
utensil - the end of a rolling pin works great, 
or try a masher, or even a spoon. 

2.  Fill the glass or jug with cold water. Add 
sugar to taste.

3.  If you’re serving immediately, add ice cubes. 

Optional – For extra fun, skip the water and 
blend lemon, mint, sugar and ice in a blender 
for a special treat – ice limonana!
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MINTY LEMONADE 
LIMONANA ִלימֹונַעְנָע 

YOM HA’ATZMAUT 
ISRAELI PICNIC RECIPES

This refreshing drink is an Israeli classic, served everywhere to keep you cool in the summer! It 
combines the word nana נַענַע, which means mint, with limonada לִימֹונָָדה, which means lemonade, 
for this very Israeli combination!

https://youtu.be/fNU-dxSfqYI


BABAGANOUSH Salat Chatzilim ָסַלט ֲחצִיִלים
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INGREDIENTS
Aubergine Chatzil ָחצִיל
Olive Oil Shemen Zayit ֶמן זַיִת ֶשׁ
Salt Melach ֶמלַח
Paprika Paprika פַּּפִריָקה

METHOD 
1.  Wash aubergine, and with a fork, make small 

holes in the skin to let the air escape as it cooks. 
Place the whole aubergine, uncut except for the 
holes, on a baking tray and place in an oven at 
200 C / gas mark 6, for an hour or more, until 
the skin begins to char and shrivel. The insides 
should be very soft.

2.  Remove from the oven and cool until you can 
handle it. With a fork, open the aubergine, and 
pull out the flesh into a bowl. You might need 
to use the fork to scrape the inside of the skin. 
Do this over the bowl, so that you collect any 
natural oils which escape. 

3.  Drizzle with a small amount of olive oil, and 
season with salt and paprika. Using the fork, 
whip the mixture until it becomes smooth.  
Can be served warm or chilled. 

Optional – Some people like to add mayonnaise 
instead of olive oil to the final mixture, this makes 
the babaganoush creamier with a bit more tang. 
Try it out!
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BABAGANOUSH 
SALAT CHATZILIM ָסַלט ֲחצִיִלים 

YOM HA’ATZMAUT 
ISRAELI PICNIC RECIPES

This Mediteranean dish is popular in Israel, served as a side salad along with pita and other dishes. 

https://youtu.be/iSfRcKtJC64

