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Enjoying an Israeli breakfast is one of the pleasures of a visit to Israel. Hotels, inns, restaurants and small cafés all offer one version or another of this famous breakfast. 

Some places serve it throughout the day, so you can even have one for lunch. 

What is an Israeli breakfast? 
[image: Israeli breakfast]Typically it includes the following: fresh juice, coffee or tea, eggs of your choice, Israeli salad, a range of cheeses (both hard and soft), freshly baked bread, olives, jam and butter. 
Like Israeli salad, this breakfast is not locally called “Israeli breakfast”. In restaurants and cafés it’s sometimes named after the establishment, or it is just called “breakfast”. But if you see a breakfast on the menu offering eggs, coffee/tea, salad, cheeses and juice – rest assured, it’s an Israeli breakfast! 

Where does Israeli breakfast come from?
The origins of this popular breakfast are rooted in Israel’s early 20th century history. Kibbutz workers started their first shift (in the fields, the dairy, etc.) at dawn. After a few hours they were usually ravenous and would gather in the communal dining hall for breakfast. 

Breakfast consisted of whatever was available on the kibbutz: fresh vegetables, fresh juice, eggs, bread and milk and other dairy products. 

It was a simple meal, but compared to what most folks living in the cities and towns ate at that time, it was a meal fit for a king. The State of Israel was very poor in its early years (1950s), and the availability of produce was limited, and food was rationed.
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