
Hanukkah V: Hanukkah Foods
The Whole-School Holiday Curriculum

by Carrie Hearshen

What 
should we 

eat?
Food is central to any 
Jewish celebration. On Rosh 
ha-Shanah we eat apples 
and honey. On Passover 
we have matzah, and on 
Purim we eat hamentashen. 
These foods are all symbolic 
of the holiday and have all 
become a standard part of 
the holiday fare. Hanukkah 
is no exception. 
Traditionally, the foods 
made and eaten on 
Hanukkah share one main 
ingredient, oil. Ashkenazi 
Jews have adapted the 
tradition of eating latkes, 
levivot in Hebrew. Sephardic 
Jews fry jelly doughnuts, 
sufganiot in Hebrew. Both 
of these foods are fried in oil 
to remind us of the miracle 
of the oil lasting eight days.
Cheese is another common 
ingredient in recipes used 
during Hanukkah. This is 
to remind us of Judith, a 
Jewish woman who saved 
the Jewish town of Bethulia 
during the Hasmonean 
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Revolt. Judith lured the king, Holofernes, 
who wanted to get control of the town, 
to a meal. She fed him salty cheese and 
wine until he fell asleep. After he fell 
asleep she killed him. Her bravery was 
what saved the town. We eat cheese in 
honor of her bravery.
Different food traditions are seen in 
other countries. In Yemen children 
used to sell hot potatoes and a drink 
made with peaches to earn money 
for their Hanukkah meal. In 
Hebron women used to reserve 
the last night of Hanukkah for 
themselves. They used to eat 
macaroni and salted cheese 

           while having conversation. 
In Turkey people used to bring platters of 

pancakes to the affluent Jews, with the mission of 
collecting gelt for the poor. Once the rich gave money, they would 

receive three pancakes. In Algeria children are given bread, cheese and fruit for 
meals in school during Hanukkah. The Eastern European Jews would honor the Shabbat of the 

holiday by eating two different kinds of kugel, one to celebrate the Shabbat and the other to celebrate 
the holiday.
Unlike other holidays, when we are required to have a festive meal, on this holiday there is no 
commandment to have a festive meal. However, many people have parties or invite friends over to light 
candles, eat, give gifts and play dreidle. Often this meal consists of dairy food, latkes and candy gelt.

Questions
1. Oil is the most common ingredient found in 

food made during Hanukkah. What is the 
other ingredient that is used? Why is it used?

 ____________________________________

 ____________________________________

2. What is the traditional custom of people in 
Turkey during Hanukkah?

 ____________________________________

 ____________________________________

3. Which of these customs would you like to add 
to your family?

 ____________________________________

 ____________________________________

4. If you could invite anyone to your Hanukkah 
party, who would it be and why?

 ____________________________________

 ____________________________________

5. If you could create a custom revolving around 
food for your country for the holiday, what 
would it be, and why?

 ____________________________________

 ____________________________________
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Recipes
Here are a few different recipes for you to try this holiday. Notice that each of these recipes uses at least 
one similar ingredient—oil.

Potato Latkes
Ingredients:
4 potatoes peeled and cut into quarters
1 small onion cut into quarters
2 eggs
1/3 cup flour
1 teaspoon baking powder
¾ teaspoon salt
Freshly ground pepper
Oil for frying

Directions:
1. Dice the onions and potatoes. Add the eggs 

and mix well. 

2. Add the flour, baking powder, salt and pepper 
and mix to make the latke batter.

3. Heat some of the oil in a skillet until it is 
covered about 1/2 inch up the sides. When 
the oil is hot, drop in spoonfuls of the batter. 
Brown the latkes well on each side, turning 
once and pressing to flatten.

4. Drain on paper towels.

5. Serve with sour cream or applesauce.
Makes 3 to 4 dozen.

Hanukkah Sugar Cookies 
This old-fashioned 
sugar cookie is 
moist and bendy-
chewy. You 
can find cookie 
cutters at many 
stores and on the 
internet.

Ingredients:
½ cup vegetable oil
1 cup granulated sugar 
½ teaspoon baking soda 
½ teaspoon salt 
1 tablespoon vanilla 
2 large eggs 
2 cups unbleached all-purpose flour 

Directions:
1. In a large mixing bowl, beat together the 

shortening, sugar, baking soda, salt and vanilla 
till smooth. Add the eggs, again beating till 
smooth. 

2. Add the flour and beat until the mixture is 
smooth. 

3. Using a roller with extra flour, roll out 
the dough to ¼-inch thick. Cut out with 
Hanukkah cookie cutter. Place cookies on 
greased or parchment-lined baking sheets. 

4. Bake the cookies in a preheated 350°F oven for 
about 20 minutes, or until they’re a very light 
golden brown around the edges. Remove them 
from the oven and cool on a wire rack. 

Makes about 33 2½-inch cookies.
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Hanukkah Sufganiyot
Ingredients:
1½ cups flour
1 package dry yeast
½ cup warm water
1 egg
¼ teaspoon salt
¼ cup sugar
½ teaspoon oil
Oil for frying, enough to be about  

3 inches deep in your pot
Jam or jelly

Directions:
1. Measure the flour into a larger 

bowl. Set it aside.

2. Put half the warm water in the 
small bowl. Add the yeast and 
mix until it melts. Add the egg, 
salt, sugar and oil. Mix well.

3. Pour the yeast mixture into the 
flour and mix. Add the rest of 
the warm water and mix well. 
The dough will be sticky.

4. Cover the bowl with a dish 
towel. Let it rise in a warm place 
for one hour.

5. Heat the oil in the pot to 375 
degrees, or until little bubbles 
rise to the surface. Dip the 
tablespoon in oil first, then carefully put a tablespoon of dough into the pot. Don’t drop it in—the 
hot oil may splash.

6. The sufganiyot will puff and float in the oil. Cook a few at a time. Turn them with the slotted spoon 
until they are golden all over.

7. Make a slit in each sufganiyah and add 1 tablespoon of your favorite jam or jelly.

Makes 20 sufganiot.
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