
Keep Learning!
Israeli Food

Israeli food is a mix of Middle Eastern, European, and North African influences, reflecting the diverse 
history and cultural makeup of the country. Many dishes have variations, depending on where they 
originated. Color, cut out, and assemble this Israeli food spinner to help you decide which recipe to try 
next!

Activity: 
Israeli Food Spinner

A�er you color and cut out the two circles (full printable sheets at the end of the toolkit), 
poke a hole in the middle and secure with a brad. Spin and see what food comes up. 

Scan the QR codes to learn more about each dish.
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Name
Pita bread is a staple food in many Middle Eastern countries, 
  including Israel. The pocket is formed when the moisture 
      inside boils and creates steam that inflates the bread. Learn 
           more and make your own:

Pita

Baba ghanoush is a dip made of roasted eggplant, tahini, lemon     
  juice, and spices. It originated in Syria and became popular in
     Israel in the 1950s and has many variations in flavor 
         across the Middle East and the 
             world. Learn more and make 
                 your own:

Baba ghanoush

Za’atar is a versatile herb blend and fam
ily of w

ild herbs native 

to the Levant, central to M
iddle Eastern cuisine and culture. It 

      has been used since ancient Egyptian tim
es and is m
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ac, and salt. Learn  
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Falafel

Rugelach is a filled baked good from
 the Jew

ish com
m

unities of 

     Poland. Traditionally shaped into a crescent, it has becom
e a 

       popular treat am
ong Jew

s in Israel and around the w
orld. 

          Learn m
ore and m

ake your ow
n:

Rugelach
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