[bookmark: _GoBack] Recipe for Cholent (Hamin)
A traditional Jewish stew. It is usually simmered overnight for 12 hours or more, and eaten for lunch on Shabbat (the Sabbath). Cholent was developed over the centuries to conform with Jewish laws that prohibit cooking on the Sabbath. The pot is brought to a boil on Friday before the Sabbath begins, and kept on a blech or hotplate, or placed in a slow oven or electric slow cooker until the following day.
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Ingredients:
· 50 pounds of beef (cubes)
· Night before – soak in water:
· 8 pounds of garbanzo beans
· 8 pounds of white beans
· 8 pounds of brown beans
· 8 pounds of wheat
· 30 pounds of potatoes (big cubes)

Making:
Mix all the ingredients together (in a large pot) while adding – 
3 large spoons of red sweet paprika
5 large spoons of minced garlic
[image: ]2 pounds of soup powder (mix) (in mushroom flavor)
2 pounds of soup powder (mix) (in onion flavor)
1 large spoon of nutmeg (if there are no allergies)

Add water till it reaches the level of the ingredients in the pot.
Seal the pot with baking paper and add 2 layers of foil.
Put in the oven for 90 to 120 minutes (420 fr)
Finally move the pot to a heater (heating box) under 100 fr for at least 8 hours.
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