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What does ”Jerusalem mixed grill” have to do with Jerusalem?

In 1968, the Knesset set the 28th of lyar as Jerusalem Day - a day to mark

the reunification of the city under Israeli sovereignty, after the battle for
Jerusalem in the Six Day War, and to mark the special historical connection
of the people of Israel to Jerusalem throughout the generations.

Since the War of Independence (1948) and for 19 years Jerusalem was a divided
city: the western part of the city was in the hands of Israel, while its eastern
part, including the Old City of Jerusalem, was under Jordanian control; but on
the 28th of lyar 5727-1967, which was the third day of the Six-Day War, IDF
soldiers occupied East Jerusalem, thereby bringing about the reunification of
the divided city.

On Jerusalem Day festive ceremonies are held in and outside of Jerusalem, as
well as official memorial ceremonies for the fallen who fought in Jerusalem
during the Six-Day War.

1”, pita,
tahini, and a finely chopped Israeli salad. Israeli dishes that also characterize

In our meeting today, we shall learn to prepare a ”Jerusalem mixed gril

the Israeli Independence Day that takes place three weeks earlier.




Jerusalem of Gold

Lyrics: Neomi Shemer

Yerushalaim shel Zahav

Lyrics: Neomi Shemer
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The mountain air is clear as wine

And the scent of pines

Is carried on the breeze of twilight

With the sound of bells

And in the slumber of tree and
stone Captive in her dream
The city that sits solitary

And in its midst (heart) is a wall

Chorus:

Jerusalem of gold

And of bronze, and of light
Behold | am a violin for all your

songs

How the cisterns have dried

The market-place is empty

And no one frequents the Temple

Mount In the Old City

Avir harim tzalul kayayin
Vereiach oranim
Nisa beru’ach ha’arbayim

Im kol pa’amonim

Uvetardemat ilan va’even
Shvuyah bachalomah
Ha’ir asher badad yoshevet

Uvelibah chomah

Chorus:
Yerushalayim shel zahav

Veshel nechoshet veshel or

Halo lechol shirayich ani kinor

Eicha yavshu borot hamayim

Kikar hashuk reikah
Ve'ein poked et har habayit
Ba'ir ha’atikah

Uvame’arot asher basela
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And in the caves in the mountain Meuyalelot ruchot nin niv9mn

Winds are howling Ve’ein yored el yam hamelach n7nn-n? YN T N1

And no one descends to the Dead Bederech Yericho JnM T2

Sea By way of Jericho




Chorus

But as | come to sing to you
today, And to adorn crowns to
you | am the smallest of the
youngest of your children And

of the last poet

For your name scorches the lips
Like the kiss of a seraph
If | forget thee, Jerusalem

Which is all gold

Chorus

We have returned to the cisterns
To the market and to the
market-place

A Shofar calls out on the Temple

Mount In the Old City

And in the caves in the mountain
- Thousands of suns shine
We will once again descend to the

Dead Sea By way of Jericho

Jerusalem of gold
And of bronze, and of light

Behold | am a violin for all your

songs

Chorus

Ach bevo’i hayom lashir lach
Velach lik’shor k’tarim
Katonti mitze'ir bana’ich

Ume'acharon ham’shorerim

Ki shmech tzorev et hasfatayim
Keneshikat saraf
Im eshkachech Yerushalayim

Asher kulah zahav

Chorus

Chazarnu el borot hamayim
Lashuk velakikar

Shofar kore behar habayit
ba’ir ha’atikah

Uvame’'arot asher baselah
Alfei shmashot zorchot
Nashuv nered el yam hamelach

Bederech Yericho

Yerushalayim shel zahav
Veshel nechoshet veshel or

Halo lechol shirayich ani kinor
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Some vocabulary from the song 1'WNN 07170 ININ NN

English Pronunciation Hebrew
Pines — Pine trees Oranim - Atzei Oren 1IN %Y = (7,T) DN
Tree; Trees llan = Etz; llanot NN ; (T) Yy = 19N
Stone; Stones Even; Avanim 072N ; (1) 12N
Gold Zahav (1) 2Dt
Bronze Nehoshet (1) nyn

Light Or (1) 1IN




Israeli Salad HYNIW?T VY0 ?2071'2N 0N

:0727N8N
English Pronunciation Hebrew
Tomato ; Tomatos Agvania ; Agvaniot n1maay ; (1) nmaay
Cucumber ; cucumbers Melafefon ; Melafefonim n1119a%n ; (1) n1aaYn
Onion ; Onions Batsal ; Btsalim DN ; (T) N2
parsley Petrozilia (1) N7"Mva
Olive Oil Shemen Zait (T) N1 1w
Lemon Juice Mitz Limon (T) 1N"7 ¥'n
Salt Melah () nn
Verbs oYy

Translation /ivivi\ m * '

Liktsots vixp9 niNNIgp D eNIp nNNIp YN1p
To chop Kotsetsot Kotsetsim Kotsetset Kotsets
Letabel 72n% nizann n'71nn nvann %1nn

To spice Metablot Metablim Metabelet Metabel




Israeli Salad

HYNIWT VY0 2071210 0N

preparation

Vegetables:

6-ripe tomatoes

6-fresh cucumbers

5-scallion roots or 1 red onions

7-parsley roots

For Dressing:
1/3-Cup olive oil
(Juice from 1 lemon) or more

1-teaspoon salt
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Chop all vegetables thin and arrange in a nice bowl. Add the dressing




nina ?n'aiN nn
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English Pronunciation Hebrew
Pita; Pitot Pita ; Pitot ninta ; (1) nn'a
Flour Kemach (T) nnp
Yeast Shmarim () o nw
Oil Shemen (1) 1nw
Water Mayim (h,7)omn
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In Hebrew all food and beverage ending with the letter

are feminine, the rest are masculine “n” or “n”

Verbs 094
Translation Ty m * '
Lalush - w199 nwY nwy nwHy wY
To Knead Lashot Lashim Lasha Lash
Le'arbev - 117yY n1a11yn 0'111yn niiayn 117yn

To Stir Me’arbevot Me'arbevim Me’arbevet Mevashel




nina ?n'aiN nn

Preparation

8-cups (2.2lb) all-purpose flour
3-packages (20g/2.25tbs) dry yeast
1tbs salt

0.5-cup vegetable oil

2.5-cups lukewarm water

Making the Pita:

Mix the flour and the yeast and add
all the other ingredients, except for
the salt.

Cover and let it rise for an hour
(depending on room temperature,
dough might rise quicker). After
35-40 minutes, roll the dough to
take out the air from it, and leave it
covered.

When time is up, pinch tennis-ball
size pieces of dough, and place them
on a floured surface. Flat the balls to
make a Pita bread shape.

Heat up a pan with a little bit of oil
and start frying the Pitas. Put the
Pita in the pan for 30 seconds on a
strong burner, later take down the
heat and wait for the Pita to turn a
bit tan and to blow with air. Turn the
Pita to the other side, and repeat.
Once a Pita is ready, put it on a plate

and cover with a towel.
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Tahini

N1NY 2011720 0N

English

1-Cup raw Tahini
Cup cold water-34
Juice squeezed from 1 lemon

0.5-teaspoon salt

Making the Tahini Sauce:

Mix the tahini with the lemon and
salt, add water slowly until the
texture is for your taste. You can use
a food processor, add 2 garlic teeth
and 0.5 cup parsley leaves. This will
enrich your tahini sauce and make it

green too.
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Jerusalem mixed grill

NYW117 271yn 201210 0N

Ingredients:

English

1-gr. Chicken lever 300
1-Kg. chicken breast, sliced
700-gr. Chicken heart
300-gr. Chicken spleen
3-large sliced onions
1-spoonful cumin

1/2-tbsp sweet paprika

1/ 4-tbsp turmeric
1/2-tbsp salt

Shawarma spice - optional

Instructions:

Clean thoroughly all the ingredients,
Heat a cast-iron skillet and fry the
onion until it’s slightly caramelized,

Add the meat to the frying pan and

fry well.

Add all the spices, mix gently and fry

all together for about 10 minutes.
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Discussion in Hebrew n1Maya 11T
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Discussion in Hebrew n1Maya 11T

Eli Landau, a captain in the Paratroopers Brigade during the Six-Day War (later
a military correspondent in Ma’ariv), was one of the first paratroopers to enter
the OIld City and arrived at the Western Wall, excitedly described the encounter
between the soldiers and the Western Wall:

Suddenly | heard a call, a soldier who first saw the Western Wall, shouted: "l see the Western
Wall.”

We all followed him through a small gate, feeling the stones with a great love that was
suddenly ignited in our hearts. Soldiers clung to the wall and began to cry. | do not remember,
during the three days of the battle for Old Jerusalem, soldiers crying, despite the fact that
they saw the best of their comrades hurt. Yet now they knelt by the wall and cried like little
children. Soldiers with their faces covered with stubble and their eyes red from the fatigue of
battle, embraced and kissed, shouting: ”Jerusalem is ours.”

Discussion Questions:

- Were you at the Western Wall? When, in which framework? Can you share your
feelings with us about when you were first there?

- Is there a place in the country where you live that draws such intense feelings? What
is it? What does it signify?
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