
Occupy Chanukah

Prayers when lighting the candles:

BA-RUCH A-TA A-DO-NAI E-LO-HAY-NU ME-LECH HA-O-LAM A-SHER KI-D’SHA-NU B’MITZ-
VO-TAV V’TZI-VA-NU L’HAD-LIK NER SHEL CHA-NU-KAH.
Blessed are You, Lord our God, ruler of the universe, who makes us holy with commandments and has com-
manded us to light the Chanukah lights.

BA-RUCH A-TA A-DO-NAI E-LO-HAY-NU ME-LECH HA-O-LAM SHE-A-SA NI-SIM LA-A-VO-TAY-
NU BA-YA-MIM HA-HEM BAZ-MAN HA-ZEH. 
Blessed are You, Lord our God, ruler of the universe for having brought miracles for our ancestors in those 
days at that time.

BA-RUCH A-TA A-DO-NAI E-LO-HAY-NU ME-LECH HA-O-LAM SHE-HE-CHE-YA-NU V’KI-Y’MA-
NU V’HI-GI-YA-NU LAZ-MAN HA-ZEH.
Blessed are You, Lord our God, ruler of the universe, who has kept us, sustained us and allowed us to reach 
this joyous occasion.



Maoz Tzur (sung after the lighting of the candles):

MA-OZ TZUR Y’SHU-A-TI. L’CHA NA’EH L’SHA-BAY-ACH. TI-KON BET T’FI-LA-TI V’SHAM TO-
DA N’ZA-BAY-ACH. L’AYT TA-CHIN MAT-BAY-ACH MI-TZAR HA-M’NA-BAY-ACH. AZ EG-MOR 
B’SHIR MIZ-MOR. CHA-NU-KAT HA-MIZ-BAY-ACH.
Y’VA’NIM NIK-B’TZU A-LA-Y A-ZA-Y BI-MAY HA-SH’MA-NI. U’FA-TZU CHO-MOT MIG’DA’LA-
Y V’TI-M’U KOL HA-SH’MA-NIM. U-MI-NO-TAR KAN-KA-NIM NA-A-SAH NES L’SHO-SHA-NIM. 
B’NAY VIL-NA Y’MA SH’MO-NA KA-V’U SHIR U-R’NA-NIM.

Rock of Ages let our song , 
Praise Your saving power 
You, amid the raging foes 
Were our sheltering tower. 
Furious they assailed us, but Your arm availed us 
And Your word broke their sword, when our own strength failed us. 
Kindling new the holy lamps, 
Priests approved in suffering, 

Brought to God their offering. 
And God’s courts surrounding, hear, in joy abounding, 
Happy throngs, singing songs, with a mighty sounding.
Children of the Maccabees, 
Whether free or fettered, 
Wake the echoes of the songs, 
Where you may be scattered. 
Yours the message cheering, that the time is nearing, 
Which will see all people free, tyrants disappearing.



Chanukah recipes
Sfenz (Libyan Hanukkah doughnuts)

Ingredients

For the syrup:

1 tsp lemon juice

few drops vanilla extract

For the doughnuts:
2 free-range eggs, beaten 
50g/2oz sugar
2 tbsp oil
1 tsp baking powder

1 orange, zest only

oil, for deep-frying

Preparation method
1. For the syrup, mix all of the syrup ingredients in a pan and heat gently, stirring occasionally, until the 
honey is dissolved. 
2. Bring to the boil, but avoid stirring until the syrup has thickened (this should take about 30 minutes), 
then keep on a low heat until needed.
3. For the doughnuts, mix together all the doughnut ingredients in a bowl except the oil for deep-frying, 

4. Roll out the dough and cut out about 12 circles with a round pastry cutter (8cm/3in). Use a smaller pastry 
cutter or glass to form the inner hole of the doughnut. 

when dropped into it. Carefully place a few doughnuts at a time into the oil to deep-fry (they will puff up so 
don’t overcrowd the pan). (CAUTION: hot oil can be dangerous. Do not leave unattended.) 
6. When the doughnuts are golden-brown on both sides, remove and drain on kitchen paper and then place 
on a wire cooling rack positioned over a plate or more kitchen paper.
7. Remove the syrup from the heat and spoon over both sides of the still-warm doughnuts, turning them 
with a fork or tongs. 
8. Serve straightaway.

(from http://www.bbc.co.uk/food/recipes/sfenzlibyanhanukkahd_87526)



Precipizi (Italian Hanukkah Treats) 
Yield: 20 to 24 balls 

Ingredients

2 eggs, lightly beaten

2 tablespoons sugar
2 tablespoons olive oil
2 tablespoons rum or other clear spirit
half cup vegetable oil
quarter cup honey
Powdered sugar (optional)

Method:

dough.
2) Shape into small balls about the size of olives.
3) Heat the vegetable oil in a large pan over high heat.
4) Add the dough balls and fry until golden on all sides, working in batches if necessary. Transfer to a paper 
towel-lined plate.

6) When the honey is hot, add the dough balls back into the pan and stir to coat.
7) Pour onto a baking sheet and allow to cool.
8) Here most instructions say to put them close together and cut them into rectangles, but I prefer to keep 
them as is. As they cool the honey will harden slightly.
9) To serve, arrange however you like and top with powdered sugar, if you wish.
(from Jew and the Carrot: http://blogs.forward.com/the-jew-and-the-carrot/148097/)

Latkes, (slightly altered, but from Rita Erlich)
Allow one large potato per person

Ingredients:

1 small onion
1 medium egg
salt
olive oil

Method:
Grate the potatoes. Using your hands, press down on the grated potatoes and carefully pour off all the 
starchy liquid. 
Grate a small onion. Mix it through the potatoes. Lightly beat an egg, mix it through the potatoes very thor-
oughly. 
Heat a heavy frying pan. Add a generous amount of olive oil. When the oil is hot, add the potatoes. You can 
make small latkes, or a large one. Smaller ones take less time to cook. Just put a large spoonful of the potato 

Sprinkle salt over the surface of the potatoes. Do not disturb until the bottom of the latkes has browned – if 
you do, they will fall apart. Turn over, and add a little more oil. When the second side has browned, lower 
the heat a little. 
The latkes should be brown and crisp on the outside, and the inside should be creamily potato.
(from http://www.abc.net.au/overnights/stories/s1271587.htm)


