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Hello everyone!

t's your ShinShiniot Maayan and Lior here!
We tought to ourselves how can we help
the beautiful tamilies in Toronto have the
best Yom Ha'atzmaut right in the comtort
of their homes and we said a workbook!

Full of ideas to celebrate 72 years for
srael!

So this one is tfor you - Enjoy!

Love - your ShinShiniot!









INGREDIENTS

Frozen putf pastry
Eggs for an egg wash
Sesame seeds

2 philadelphia

1 sour Cream

1 Tnuva feta cheese
Some spinach
Parchment paper

1 yellow onion

PREP TIME

05

Prep | 20 m
Cook | 10 m
Ready in | 30 m

Place the burkas on the

parchment paper, cover with egg

wash and sesame seeds.
Place in the oven until golden

brown.

%6 THE SHINSHIOT
BUREKAS

Bring Israel to your home

01

02

03
04

PROCEDURE

Preheat oven to 350 degrees F
and start rolling open the puff
pastry. Cut the puff pastry into

squares.

To make the filling - dice the
onion to tiny squares.
Put some oil on a pan and cook

the onion with spinach.

Mix all the cheeses together add
the onion spinach mixture and

mix until combined.

Place a spoonful of the mixture in
one side of the the square and
fold it to create a triangle.

Close shut by pressing a fork on
the edges.

Bon Appétit
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Crembo

Bissli

Hummus
Shnitzel

Tehinao
Shwarma

Rugelach

Moussako

Pesekzman

Burekas

Halva



This is Etfi - you might know it
as Wally or Waldo but here in

Israel we call him Efi.
Help us find Efil













NINNNXVN DI
NNY
Happy Yom
Ha'atzmaut!




