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Eggplant Carpaccio, Avocado Raviolli,  

and Chicken Patties with Artichoke 

These recipes for the dishes Chef Meir Adoni makes, together with Eran Weintraub of 

Latet (To Give), Israel’s largest NGO combating poverty and food insecurity, were 

written by our staff based on what is seen in the video session.  We suggest you review 

the recording itself, and, if possible, have it available to watch at your own pace while 

you are in the kitchen  

Much of the prep work that involves chopping, slicing, dicing, mixing, thawing, etc., 

can be completed at an earlier time and refrigerated.  

Chef Adoni emphasizes that you should feel free to use pre-cut, packaged, or frozen 

ingredients, to substitute and simplify the process, so you enjoy the experience as 

much as the result—and make cooking a family-friendly activity, during Passover and 

the entire year.  Check out the full lineup of Escape to Israel programs for 2020 and 

2021. 

https://jewishla.org/virtual-israel/
https://www.latet.org.il/en/
https://youtu.be/-0iaVjyA7Xk
https://youtu.be/-0iaVjyA7Xk
https://jewishla.org/virtual-israel/
https://jewishla.org/virtual-israel/


 

 

In the video, Chef Adoni and Eran Weintraub talk about Latet’s work in Israel and the 

food boxes it distributes that provide nutrition for thousands of families across the 

country. Sponsored by the Jewish Federation of Greater Los Angeles, Latet includes 

in its food boxes these ingredients which Chef Adoni uses in this exclusive cooking 

session. 

Packaged foods in the Latet food delivery box that Chef Adoni uses:

Raw tahini 

Date honey (seelan) 

Olive oil 

Canola oil 

Canned Tuna 

Canned peas & carrots 

Canned chickpeas 

Tomato juice 

Half pound of ground chicken breast 

Matzah flour

 

Fresh produce and items provided through Latet’s food rescue and other 

initiatives: 

Eggplant 

Celery stalks 

Green Onions 

Red Horseradish (chrain) 

Mayonnaise 

Garlic 

White Onions 

Fresh Fennel 

Carrots 

Parsley 

Eggs 

 

The boxes and deliveries contain many more ingredients than are listed here and used 

in the video session. 

https://jewishla.org/virtual-israel/
https://www.latet.org.il/en/
https://jewishla.org/


 

 

In this and the other recipes, some steps and ingredients were unavoidably left out during the editing 

process, and some amounts used are not specified.  We have tried to fill in the blanks where possible; at 

other points, use your creative best guess, and possibly some trial-and-error. It helps to view the recording 

of the session before and while you prepare these fabulous and unique dishes.  

Always keep in mind that Chef Adoni says, “work without rules” and “play with it!”   

 

Appetizer 

Eggplant Carpaccio  

1 eggplant, roasted  

50 g dried rose flowers (optional) 

200 g raw tahini (substitute almond tahini, if you 

wish) 

100 g date honey (silan). Look for it at kosher or Middle Eastern markets and online. 

Fresh thyme   

50 g coriander seeds   

50 gr roasted pistachios (buy them already roasted; if they have shells on, get ones that will 

be easy to open. You can also use almonds, pine nuts, or others you choose.) 

olive oil 

50 g sea salt  

50 g ground black pepper  

 

Directions 

1. For instructions on roasting the eggplant, use a recipe from the internet that will be 

the easiest for you. Use an open flame, oven, or grill. It is important to roast the 

eggplant whole. 

2. While the eggplant is roasting: Crush the roasted pistachios by hand into small 

pieces, but not down to a powder. Crush the coriander seeds the same way.  

https://jewishla.org/virtual-israel/
https://www.youtube.com/watch?v=-0iaVjyA7Xk
https://www.google.com/search?rlz=1C5CHFA_enUS910US911&biw=1178&bih=633&sxsrf=ALeKk002AnedxgyHQuCe-OWkz32P5Q03Lg%3A1615331612500&ei=HAFIYKWEHsb3-gSNtY5A&q=whole+roasted+eggplant&oq=whole+roasted+eggplant&gs_lcp=Cgdnd3Mtd2l6EAMyBwgAELADEEMyBwgAELADEEMyBwguELADEEMyBwgAELADEEMyBwgAELADEEMyBwgAELADEEMyBwgAEEcQsAMyBwgAEEcQsAMyBwgAEEcQsAMyBwgAEEcQsANQAFgAYL9haAFwAngAgAGdAYgBnQGSAQMwLjGYAQCqAQdnd3Mtd2l6yAEKwAEB&sclient=gws-wiz&ved=0ahUKEwilgtSXq6TvAhXGu54KHY2aAwgQ4dUDCA0&uact=5
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3. After the eggplant is done and has cooled, place it in a bowl with a wide bottom and 

remove the flesh. Leave small pieces of charcoaled skin in the eggplant to add “a kick 

of smokiness to the flavor.” Use your hands or a fork to gently work the eggplant 

until it is soft and fleshy, as seen in the video. 

4. Transfer and spread the eggplant in single layer on a large round plate. Season with 

salt and ground black pepper.  Drizzle some tahini in a thin spiral out from the center 

of the eggplant.  Drizzle half as much date honey (seelan) the same way.  

5. Spread the crushed coriander seeds, fresh thyme, and pistachio pieces around the 

top.  Optional: Finish with small pieces of dried rose petals; if you substitute other 

flowers, make sure they are safe to eat.  

6. Serve family style, with matzah, sliced vegetables, by itself, or however you wish. 

 

 

  

https://jewishla.org/virtual-israel/
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In this and the other recipes, some steps and ingredients were unavoidably left out during the editing 

process, and some amounts used are not specified.  We have tried to fill in the blanks where possible; at 

other points, use your creative best guess, and possibly some trial-and-error. It helps to view the recording 

of the session before and while you prepare these unique dishes.  

Always keep in mind that Chef Adoni says, “work without rules” and “play with it!”   

 

Appetizer 

Avocado Ravioli with tuna, horseradish, and tomato vinaigrette. 

1 avocado 

1 lg. square of plastic wrap, 12-16” 

1 bunch green onion, chopped  

1 tbsp. red horseradish (chrain)  

2 tbsp. mayonnaise 

1 can of tuna 

salt and black pepper 

Tomato vinaigrette  

300 ml tomato juice 

1 clove of garlic 

100 ml of oil (1/2 cup) 

salt 

black pepper 

olive oil 

The above ingredients make one ravioli.   

Directions  

1. Make a simple tuna salad by mixing together the canned tuna, mayonnaise, and 

chopped green onion. 

2. Slice the avocado in half and peel. Set one half aside. Place the remaining avocado 

half face-down and slice off the ends.  

https://jewishla.org/virtual-israel/
https://www.youtube.com/watch?v=-0iaVjyA7Xk
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3. Carefully slice off about ¼” or so (see the video) from the bottom of the avocado. 

Chop the slice you’ve removed into the tuna salad or keep. 

4. Slowly and carefully make very thin vertical slices across the avocado while keeping 

its shape. 

5. In the video we don’t see the following: Using the flat side of a large knife or similar 

tool, gently transfer the multi-sliced avocado onto the square of plastic wrap. Or try 

steps 2-4 with the avocado already on the wrap, making sure not to slice the wrap. 

Carefully take another horizontal slice off the rounded top, enough to reveal the 

avocado’s natural indentation from the pit. You may have to experiment and make 

this part of an adventure! (You still have the other avocado half to play with.) 

6. Season the avocado with a little salt and pepper. Gently spread a teaspoon or so of 

the red horseradish (chrain) across the avocado’s indentation. Place a golf-ball-sized 

spoonful of tuna on top of the horseradish. 

7. Pick up the four corners of the wrap and, holding the avocado in one hand, twist the 

wrap together so it squeezes the avocado around its filling.  

8. Very slowly continue twisting until it’s the size of a baseball. Cut off the plastic wrap 

at the base, leaving the avocado ravioli tightly wrapped. Gently set it aside. (This can 

be made ahead of time and refrigerated.) 

9. Blend the vinaigrette’s ingredients, if you haven’t already, and spoon in just enough 

to cover the bottom of a wide soup bowl or plate. 

10. Gently unwrap the avocado ravioli while keeping its round shape. Season with a bit of 

salt and a little drizzle of olive oil.  

11. With a large spoon, place the ravioli in the center of the vinaigrette on the plate. 

Drizzle another bit of olive oil around in the vinaigrette. Garnish with chopped 

cilantro, parsley, or basil. 

 

 

  

https://jewishla.org/virtual-israel/
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In this and the other recipes, some steps and ingredients were unavoidably left out during the editing 

process, and some amounts used are not specified.  We have tried to fill in the blanks where possible; at 

other points, use your creative best guess, and possibly some trial-and-error. It helps to view the 

recording of the session before and while you prepare these fabulous and unique dishes.  

Always keep in mind that Chef Adoni says, “work without rules” and “play with it!”   

 

Main Course 

Chicken Patties with artichokes, onions, carrots, celery, and lemon 

1/2 lbs. ground chicken breast (ask your 

meat counter to “mince twice”) 

2 white onions, peeled 

2 carrots 

1 bunch celery stalks 

1 tsp. chili flakes or powder 

1 lemon 

1 bunch thyme 

matzah flour 

eggs 

8 oz., approx. artichoke hearts in quarters; Chef Adoni recommends using canned or frozen 

and thawed. 

¼ c. approx. fresh almonds 

¼ c. approx. fava beans, without skins; also use frozen and thawed. 

garlic cloves 

50 g ground cinnamon 

50 g baharat spice, available at Whole Foods and specialty markets. 

30 g salt 

30 g black pepper  

https://jewishla.org/virtual-israel/
https://www.youtube.com/watch?v=-0iaVjyA7Xk
https://www.youtube.com/watch?v=-0iaVjyA7Xk
https://www.wholefoodsmarket.com/product/simply-organic-baharat-seasoning-25-oz-b08bqdwd2v
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1 cup olive oil 

1 cup canola oil  

1 bunch parsley 

Coriander seeds 

1 tsp date honey (silan). Look for it at kosher or Middle Eastern markets and online. 

In the video, some of these cooking steps were condensed or done at the same time. Please 

follow basic kitchen safety guidelines for working with chicken, including washing your hands 

often and fully cooking the chicken, and consider enlisting some assistance.  

Since Adoni does not use the full amount of the chicken in the video, eyeball how much to use 

of some ingredients or use the full amounts in the list. 

Directions 

1. Peel one onion and save the skin.  Dice the onion, carrots, and celery to roughly ¼” 

pieces. 

2. While you complete the following steps, make a stock of the skins and any leftovers 

of the vegetables to add later.  

3. Soak the whole almonds in hot water just enough until you can remove the skin.  

4. Sweat the vegetables. Sweat, as opposed to sauté, uses low heat to gently soften the 

vegetables and keep them juicy, without browning them:  

a. Heat a pan over medium-low heat until just hot. Add a small amount of 

canola oil and let it heat for a few seconds 

b. Add the diced vegetables to the pan with a pinch of salt 

c. Adjust the heat till you hear a gentle sizzle, not loud or popping. Stir 

frequently to keep from browning. 

d. Once the vegetables have softened, about five to ten minutes, remove from 

heat and let cool. 

5. Chop the parsley and thyme, and crush the coriander seeds, keeping them separate. 

Substitute mint, sage, or other herbs, or whatever you want to try. 

https://jewishla.org/virtual-israel/
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6. Peel all the cloves from a medium bulb of garlic; chop 2 of the cloves and set aside 

the other whole ones. Zest the skin from the lemon and set aside a small amount for 

the finish. Juice the lemon onto the larger amount of zest. 

7. Season the chicken with the cinnamon, baharat, chili flakes, chopped garlic, coriander 

seeds, parsley, and thyme. Add a little bit of date honey (seelan). Balance the 

amounts as best you can, without tasting the raw chicken, so no flavor overwhelms 

the others. 

8. Add to the chicken an egg (or two) and matzah flour—again, estimating based on 

what is shown in the video—and the cooled vegetables you sweat earlier. 

9. Mix together well the chicken and ingredients. Put a small amount of canola oil in a 

pan and on your hands, make the chicken patties by hand, about 1” to 2” wide, and 

place in the pan. Sear the patties (Chef Adoni usually sears one patty as a test and 

then adjusts the flavors for the rest). 

10. As the patties are searing, heat a generous amount of olive oil in a large flat pot or 

pan. Peel and roughly chop an onion. When the oil has heated, add a handful of the 

whole garlic cloves, the onion, artichoke hearts, and almonds, and heat until they 

begin to caramelize. Add a few pinches of salt and pepper. Pour the lemon juice over 

the zest and add. Pour in, freehand, a small amount of the stock you started in step 2 

to braise the vegetables. 

11. Place the chicken patties in a single layer on top of the braising vegetables. Spread 

the thawed fava beans around, followed by some of the parsley and the optional 

cilantro, sage, or mint (“play with that”). 

12. After the mixture has heated until it is moist, and the chicken has cooked through, 

use a spoon to scoop and transfer one patty at a time, with other ingredients, to a 

serving dish, keeping it “a little bit messy.” Finish with a small amount of the lemon 

zest and a drizzle of olive oil. 

13. Serve family style on the table. 

 

 

https://jewishla.org/virtual-israel/

