
Bu r e k a s  
(Pronounced buh-ra y -k a hs)  
 
A s t he hot  sum m er da y s bi d f a rew el l  a nd t he col d ra i ny  da y s a rri v e here i n J erusa l em ,  
t a st es of t en sw i t ch f rom  g l i da h (i ce crea m )  t o hot  burek a s.  E a g er cust om ers q ueue up  t o 
buy  t hese p a st ri es,  w hi ch a re f i l l ed w i t h bot h sw eet  a nd sa l t y  f i l l i ng s,  a nd w oul d rem i nd 
y ou of  a  t urnov er.  T hese t a st y  t rea t s a re a  cont ri but i on of  t he S ep ha rdi c J ew s,  t he 
descenda nt s of  t hose w ho set t l ed a nd l i v ed i n t he count ri es a round t he M edi t erra nea n 
S ea  a nd t he M osl em  w orl d.  
 
Ingredients: 
1  p k g .  p rep a red st rudel  doug h or p uf f  p a st ry  
sesa m e seeds (op t i ona l )  
 
C h eese F il l ing: 
1  c.  g ra t ed chedda r cheese 
1  c.  g ra t ed w hi t e sa l t y  cheese (f et a  or sa l t y  g oa t  cheese)  
1  eg g  
1  bea t en eg g  y ol k  a nd 1  t bsp .  w a t er (t o brush on t op )  
 
D irec tio ns: 
M i x  t og et her t he cheese a nd eg g .  S et  a si de.  
D i v i de p a st ry  doug h i n ha l f .  
R ol l  out  a nd st ret ch t o f orm  a  l a rg e rect a ng l e.  
C ut  i nt o 4 -i nch sq ua res.  
Pl a ce a  hea p i ng  ' sp oonf ul  of  cheese m i x t ure i n t he cent er of  ea ch sq ua re.  
F ol d ov er t o f orm  a  t ri a ng l e.  
Pi nch edg es t og et her f i rm l y ;  brush t op s of  ea ch w i t h eg g  y ol k  m i x  a nd  
sp ri nk l e w i t h sesa m e seeds,  i f  desi red.  
B a k e on l i g ht l y  g rea sed cook i e sheet  a t  3 5 0  deg rees f or a bout  3 0  m i nut es,  
or unt i l  g ol den brow n.  
M a k es a bout  2 0  burek a s.  
S erv e hot .  
 
T hese a re del i ci ous f or brea k f a st  or l unch.  M a de sm a l l er t hey  serv e a s t a st y  a p p et i z ers.  I  
ha v e g i v en t he reci p e f or cheese burek a s here,  but  a  g rea t  m a ny  ot her f i l l i ng s a re 
eq ua l l y  g ood.  B e crea t i v e.  T o m a shed p ot a t oes a dd a  da sh of  oni on p ow der a nd som e 
p a rsl ey  f l a k es.  M a ny  p eop l e l ov e sp i na ch f i l l i ng s or sa ut eed m ushroom s.  M y  ow n f a m i l y  
l i k es a  sw eet  cheese f i l l i ng  m a de w i t h eg g  a nd sug a r (t o t a st e) ,  a dded t o crea m  cheese.  
W hi chev er f i l l i ng  y ou use - cheese,  sw eet  cheese,  p ot a t o,  sp i na ch or m ushroom  - y our  
f a m i l y  w i l l  l ov e t hi s cha ng e-of -p a ce hot  p a st ry !  


