
Sukkot
Three mitzvot that deal with Sukkot are found in the Torah: living in the Sukkah, 
gathering together the four species and rejoicing on the holiday. There are ritual customs 
associated with Sukkot, including reciting of the hoshana prayers and reading the book of 
Ecclesiastes,. We also invite ushpizin, symbolic guests, into the Sukkah.

Hoshana Rabbah
Hoshana Rabbah is the seventh and last day of Sukkot. Hoshana means “please help us.”  
On this day we do more hoshanot then on any other day during Sukkot. Hoshanot are the 
times we take the Torah, our lulav and etrog and make seven complete circles around 
the bimah. After the seventh circle the aravot (willow branches) are beaten against the 
floor. Many believe that this day is the final day of the days of judgment, which began on 
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Rodanchas
Sephardic Jews make rodanchas for the High Holy 
Days and Sukkot. Their shape symbolizes the 
never-ending cycle of life.

Ingredients
½ can of pumpkin (not pumpkin pie mix)
¾ cup sugar
½ teaspoon ground cinnamon
1/8 teaspoon ground cloves
½ cup ground walnuts plus ¼ cup finely chopped walnuts for 
sprinkling
1 lb. filo dough
½ cup olive oil or melted unsalted butter
1 large egg beaten with 1 tablespoon cold water for the egg wash

Directions
Preheat the oven to 350 degrees. Prepare two well-oiled cookie sheets.

1. Mix together the pumpkin, sugar, spices and walnuts.

2. Place one sheet of filo dough on a flat surface. Cover the rest with 
a damp towel to prevent drying as you work. Have oil or melted 
butter and a pastry brush at your side.

3. Brush oil or butter over the sheet of filo. Place a second sheet over the 
first and brush with the oil again.

4. Take 1 heaping teaspoon filling and lay it in a pencil-thin line 
across the longer edge of the filo sheets.

5. Fold the two short ends of the sheets of filo over the filling 
(step 5a) to seal it in. Roll the filled filo lengthwise like a thin 
tube (step 5b) and coil the tube around like a snake (step 5c).

6. Using a spatula, carefully lay the rodancha on a prepared 
cookie sheet. Repeat the steps with the remaining filo and 
filling.

7. Brush the rodanchas with the egg wash and sprinkle 
lightly with the finely chopped walnuts.

8. Bake for 20-25 minutes or until they are golden 
brown. Cool to room temperature before serving.
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Chocolate-
Cranberry-Almond 

Mandelbrot
Ingredients 
1 stick unsalted  

butter, softened
½ cup sugar
2 eggs
¼ cup orange juice
½ teaspoon vanilla
2 cups flour
1 teaspoon baking powder
½ teaspoon salt
1 cup chocolate chips
½ cup dried cranberries
¼ cup chopped almonds
Cinnamon sugar

Instructions
1. Preheat the oven to 350º.

2. Cream together the butter and sugar. In a 
separate bowl, beat the eggs well. Combine 
the eggs, butter and sugar mixture, vanilla 
and orange juice.

3. In another bowl, mix together the flour, 
baking powder and salt. Add this to the 
butter mixture.

4. Blend in the chocolate chips, cranberries 
and almonds.

5. Grease and flour 2 bread pans, put the 
dough in them and bake for 30-40 minutes 
until done. Cool and cut carefully into ½-
inch slices.

6. Turn up the oven to 400º.

7. Arrange the mandelbrot slices on a baking 
sheet. Sprinkle with cinnamon sugar. 
Brown in the oven a few minutes until 
golden.

Rosh ha-Shanah. On this day God makes the final sealing on the book of life. This is why 
Hoshana Rabbah is also known as the final day of judgment.

Shmini Atzeret
Shmini Atzeret, the last day of assembly, is the holiday immediately following Sukkot. This 
holiday is a holiday in itself and is not connected to the other holidays that surround it.

Shmini Azeret is similar to Shavuot. Both holidays are lacking in specific rituals, yet both do 
have rituals that were done in the Temple. On Shmini Azeret the prayer for rain is recited.

During Pesah we say a prayer for dew. Why do you think both of these prayers are recited?

________________________________________________________________________
________________________________________________________________________

Simhat Torah
We begin the holiday 
by doing seven 
hakafot. All of the 
Torahs are taken 
out of the ark. The 
leader begins by 
saying verses praising 
God and the Torah. 
The verses are then 
repeated by the 
congregation. It is 
a tradition to let 
everyone carry the 
Torah. After the 
hakafot have been 
finished, the Torah 
reading begins.

The morning of Simhat Torah, hakafot are also performed. We first read v’Zot ha-Brakhah 
(the end of the Torah), then Bereshit (the beginning of the Torah). This holiday is the only 
time during the year that children are given an aliyah, a Torah honor. During it they are 
covered by a tallit—like a huppah, a wedding canopy.

With each of these holidays food is an integral part of the festivities. Here are some recipes 
to entice your stomach.

Lebkuchen
Ashkenazic Spice Bars

Lebkuchen were among the 
earliest European cookies. 
They are especially popular 
on Sukkot because of the 
presence of fruit and nuts.

Ingredients
2 cups flour
1½ teaspoons baking powder
½ teaspoon salt
1½ teaspoons ground cinnamon
1 teaspoon ground cloves
1⁄8 teaspoon ground nutmeg
2¼ cups brown sugar
4 large eggs
1 cup finely chopped almonds or walnuts
1 cup finely chopped candied citron, candied 
pineapple, pitted dates or any combination

Icing
1 cup confectioner’s sugar
About 2 tablespoons warm water
½ teaspoon vanilla extract or lemon juice

Directions
Preheat the oven to 350 degrees. Grease a jelly roll 
pan.

1. Sift together the flour, baking powder, salt and 
spices.

2. Beat the brown sugar and eggs until light and 
smooth. Then stir in the flour mixture and add 
the nuts and fruit.

3. Spread the batter in the prepared pan, about ½ 
inch thick. Bake about 30 minutes, until golden 
brown.

4. Combine the icing ingredients and spread over 
the warm pastry. Cut into 3" x1" bars and let 
cool.
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