Israeli breakfast Shakshuka 
Olive oil
Onion
Red pepper
Garlic
Crushed tomatoes 
Tomato paste
Spices: salt, black pepper, parsley, cumin, hot pepper
Eggs  
 

* Other possible ingredients: carrot, zucchini, sweet potato, cheese, basil, sausage and many more!
* All the ingredients should be put before adding the egges.
Tahini 
One tahini
Water
Lemon juice
Chopped parsley
Crushed garlic
Spices: salt, black pepper 
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 3 medium or 6 small Israeli cucumbers, chopped small
4 Roma tomatoes, chopped small
1 cup fresh parsley, chopped
1/2 cup fresh mint leaves, chopped
1/2 cup olive oil
[bookmark: _GoBack]2 tablespoons fresh lemon juice
Salt and freshly ground black pepper
· Combine all ingredients together in a large bowl and season with salt and pepper to taste
Labaneh cheese
Ingredients:
4 cups of plain yogurt
1 tbsp of salt
Olive oil
1 cheese cloth 
Preparation:
stir the salt into the plain yogurt, pour into the wet cheese cloth bag, tie off the opening and hang for 24 hours. (put a clean container under the bad to collect the whey) remove the cheese from the bag, put in a jar and sprinkle top with olive oil. 
* for green tahini put herbs in food processor with wather and garlic, after add the tahini and the rest ingredients
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