Israeli Chocolate Balls
[bookmark: _GoBack]Chocolate balls are as iconic as falafel in Israel, yet most tourists have never heard of them. After all, nobody is hawking these colorful confections on street corners. Kadorei Shokolad, as they are known in Hebrew, are part of the quintessential Israeli childhood but they are rarely seen outside the home. They might be ignored by culinary aficionados but insiders know that the very best are made by enthusiastic kindergarteners.
It’s a one bowl wonder, made with cocoa, sugar, milk and biscuits, all mashed together into a dark brown goop. Preschoolers are usually relegated to bashing the biscuits with a rolling pin, a job they do with gleeful abandon. Little lopsided balls of the mixture are rolled into shredded coconut or colored candies and placed on a serving tray to set or popped straight into their mouths. It’s a plebian version of Belgium truffles.
Kadorei shokolad are as popular as ever despite the enormous changes in the Israeli food scene. Its appeal lies in its simplicity; a dessert that is fast, no-bake and inexpensive. Kadorei Shokolad has none of the fastidiousness found in gourmet sweets and can be tweaked and improvised according to what is available. Rum and candied nuts can be added for a more sophisticated twist, while leftover cookies that have gone stale can also be incorporated in the batter. It’s a humble dessert reserved for informal affairs. For Israelis it tastes of home, birthday parties, picnics and childhood. Indeed, it’s more than just a favorite recipe; kadorei shokolad has become part of Israel’s collective memory. 

[image: http://www.chef-lavan.co.il/files/sweet/achoco.jpg]This recipe is adopted from Ruth Sirkis’s “Children Are Cooking” cookbook:
· 7 ounces (about 30) biscuits
· 3/4 cup sugar
· 5 tablespoons unsweetened cocoa powder
· 7 tablespoons milk
· 1 teaspoon vanilla (can work without it as well)
· 3.5 ounces (7 tablespoons) of butter or margarine, softened (can work without it as well)
· Small colored candies, in a bowl
1) Put the biscuits in a plastic or paper bag and close tightly. Using a rolling pin or meat tenderizer crush or pound the biscuits until the biscuits have the consistency of rice (or just have the kids/students crash it with their hands).
2) Pour the biscuits into a large bowl. Add the sugar and the cocoa. Add the vanilla, softened butter, milk and stir until the batter comes together. If the mixture doesn’t bind, add another tablespoon of milk.
3) Take a tablespoon of the batter and roll it between the hands to form a ball.
4) Coat these balls in either coconut or colored candies by rolling them from side to side. Place on a serving tray.
Worried about allergies? Almost all the ingredients can be replaced with non-allergic ones.
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