
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
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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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