
Rosh Hashanah 
 A Companion for Your Feast



Shana Tova / Happy New Year
 
Message from Sidra Moshinsky,  
Museum Director & CEO
Rosh Hashanah (New Year) is one of the most beloved, celebrated and 
anticipated festivals in the Jewish calendar. Falling on 1 Tishrei (usually 
September sometime), it is significant in a number of ways (reflected in its 
additional names) representing the ‘birthday’ of the world, the day of judgment 
ushering in the ten-day period of repentance and is the day of sounding of  
the shofar. Rosh Hashanah is both a festival of seriousness and of celebration,  
of intense prayer and of joyous feasting, of synagogue and home, of the past 
and the future. 

Dating back to Talmudic times (approximately 5th-6th century CE) is the 
custom of eating symbolic foods (simanim in Hebrew) to express hopes for  
the year ahead and instil in people, whether through actual eating or viewing, 
the intention to turn these hopes into reality. The most known of these is eating 
apples dipped in honey to represent hopes for a sweet new year. However, the 
Talmud mentions various other symbolic foods: ‘[A person] should always be 
accustomed to seeing / to eating at the beginning of the year a gourd, green 
beans, leek, beets and dates.’ 

The custom of eating these symbolic foods was preserved across the Sephardi 
and Mizrachi worlds and has come to be known as a Rosh Hashanah seder 
(meaning order). While people are most familiar with the seder of Passover, 
there is also one for Tu Bishvat (New Year of Trees). Given the diversity of the 
Jewish world, there are different traditions between communities about the 
order in which the foods are eaten and the exact foods themselves, but broadly 
they consist of: leeks, pomegranate, rubia (string beans), beets, pumpkin, 
head of a fish and dates/honey. Some put samples of each of these foods on a 
central seder plate, blessing them and internalising them visually, while others 
create dishes featuring the symbolic food that everyone eats. 

It is our pleasure to present this collection of insights into each of the simanim, 
accompanied by contributions from community figures – chefs, food writers 
and beloved family members – that feature a recipe and a personal reflection, 
enhanced by images from our Collection. At the Jewish Museum of Australia: 
Gandel Centre of Judaica, we illuminate Jewish life and, on this occasion,  
are taking our work into your homes.  

We hope this companion to Rosh Hashanah enhances your celebration  
of the festival, however you do it, and brings light to the year ahead. 

 
Shana tova u’metukah  
(Wishing you a good and sweet new year)! 

Sidra Moshinsky  
Director and CEO 

Rosh Hashanah Card  c. 1920
Unknown maker
JMA Collection: 2012.9 3



Rosh Hashanah Seder Meal
 
Getting started
Prepare by setting the table as beautifully as you can, traditionally with a 
white tablecloth. A minimum of two candlesticks adorn the table and two 
challot (bread) are covered. For Rosh Hashanah, these challot loaves are 
round to symbolise the circle of life and hopes for a full rounded year ahead. 

If you are creating a seder plate with each of the symbolic foods, place  
it at the centre of the table so that everyone can see it and point out the 
symbolic foods, one by one, as you explain and bless them.

Begin with welcoming Rosh Hashanah 
It is customary to begin the meal with the traditional blessings on the  
facing page. While many of the elements are the same as for Shabbat and 
other festive meals, there are special hopes for a full and sweet new year 
that are added here. 

You can now continue the seder with the other simanim, offering explanation 
and blessing for each one. If you have a seder platter, do this at the beginning 
of the meal. If integrating the symbolic foods into dishes, stop at suitable 
points to explain and bless. 

Acknowledgment to My Jewish Learning for source material on the Rosh Hashanah seder.

 

Baruch ata Adonai elohenu melekh ha’olam, 
shehecheyanu, v’kiyimanu, v’higiyanu la’z’man 
ha’zeh.

Blessed are You, Adonai, our God, Sovereign of  
the Universe, who has sustained us and brought  
us to this season. 

Baruch ata Adonai, Eloheinu Melech ha-olam, 
asher kidshanu b’mitzvotav vitzivanu l’hadlik ner 
shel (Shabbat and) yom tov.

Blessed are You, Adonai, our God, Sovereign 
of the Universe, Who sanctified us with 
commandments, and commanded us to kindle 
the (Shabbat and) Yom Tov light. 

Baruch ata Adonai Eloheinu melech ha’olam 
hamotzi lechem min ha’aretz. 

Blessed are you, Adonai our God, sovereign of the 
universe who brings forth bread from the earth. 

Baruch atah Adonai, Eloheinu melech ha-olam, 
borei p’ri ha-eitz. 

Blessed are you, Adonai our God, sovereign  
of the universe, creator of the fruit of the tree. 

Y’hi ratzon milfanecha, Adonai Eloheinu v’Elohei 
avoteinu v’imoteinu, shetchadesh aleinu shanah 
tovah um’tukah. 

May it be Your will, Eternal our God, that this  
be a good and sweet year for us. 

Begin by reciting the holiday candle blessing and then saying Shehechiyanu, the blessing 
of thanks for life itself. 

Next, one sanctifies the holiday by reciting the special Kiddush (extended blessing over 
wine) for Rosh Hashanah found in the siddur and, after sipping the wine, followed by 
washing hands, blesses the bread: 

Some people dip the sliced challah in honey while others offer apples dipped in honey.  
If using apples recite the following blessing followed by hopes for a good year ahead: 

 בָּּרוּךְ אַתַָּּה ה’ אֱלֱֹהֵֹֽ�יֽנוּ מֶֽ�לֶֽךְֶ
נֽוּ �יָֽנֽוּ וְקְִִיְּ�מָֽ הֶֶׁחֱֱ  ָהָעוָֹלָם שֶׁ

מְַַן הַַזֶּהּ הְִִגִּיּעָֽ�נֽוּ לַזְַ וְ

לֶֽךְֶ  בָּּרוּךְ אַתַָּּה ה’ אֱלֱֹהֵֹֽ�יֽנוּ מֶֽ�
ׁ�שָֽׁנוּ בְּמִִּצְ�ו‍ְֹתָָֹיו  ָהָעוָֹלָם אֲֲשֶׁׁר קִִדְּּ

בָּּא ֵנֵר שֶׁלׁ )ׁשַׁ לְִיִק  �וָּֽנֽוּ הְַַלְדְ צְִ  וְ
וְְ-( יוֹם טוֹב

 בָּּרוּךְ אַתַָּּה ה׳ אֱלֱֵֹהֵינוּ מֶֶלֶךְֶ
 ָהָעוָֹלָם הַַמּוֹצִיִא לֶחֶֶֶם מִִן

 רֶֶָאָָהָץ

ָיְָיְ, אֱלֱֹהֵֹֽ�יֽנוּ מֶֽ�לֶֽךְֶ   בָּּרוּךְ אַתַָּּה 
אֵרֵ פְּרִִּי ֵעֵָהָץ ָהָעוָֹלָם, בּוֹ

ָיְָיְ אֱלֱֹהֵֹֽ�יֽנוּ  צָרָוֹן מִִלְּפָּנֶָךֶָ,   יהִִי 
יֽנוּ, אְִמִּוֹתֵֽ� יֽנוּ וְ לֹאֵוֵֵהֵי אֲבֲוֹתֵֽ�  

הָנָׁשָׁ טוֹהָבָ  תְּּׁחַַשּׁדֵּ ֵלֵָעָינוּ   שֶׁ
 Shell with Engraved Rosh Hashanah Greetingוּתְמְוּהָקָ

Inscription: Herr Max Monasch L’Shanah Tova (To A Good Year) 
Verein Achwah (a Socialist Zionist Fraternity)

Max Monasch was a successful merchant who emigrated from 
Prussia to Australia. He was the uncle of General Sir John Monash.
JMA Collection: 1947
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REFLECTION 

Rosh Hashana was always my favorite Jewish festival 
as the table was laden with an abundance of lovingly 
cooked beautiful dishes without the dietary restrictions 
of Passover. 

My late mum Tamara, who was known as one of 
Melbourne’s best Jewish cooks and hospitality 
operators grew up in Israel after the war. 

She always loved the flavours of her childhood 
introducing us to persimmons, fejoas, figs, prickly pears, 
dates and pomegranates well before they were adopted 
into cooking here. At Ruben’s Deli and on my New Year 
table I try to continue these traditions, to honor her 
memory and because they make for a delicious feast.   

Amanda Ruben
Amanda Ruben is the founder of 
Ruben’s Deli in Armadale. Inspired 
by family, Jewish food traditions  
and a lifelong love of cooking, she 
brings a warm, modern take to 
classic deli favourites.

Slow cooked lamb shoulder  
with dates and pomegranate

INGREDIENTS 

– �2 kg bone-in lamb shoulder  

– �15 large Medjool dates, 
pitted 

– �3 tbsp extra-virgin olive oil 

– �3 tbsp pomegranate 
molasses 

– �1 tsp ground cumin 

– �1 tsp Baharat 

– �1 tsp cinnamon 

– �6 garlic cloves, peeled  
and flattened with a knife 

– �5 French shallots,  
cut in halves 

– �Sea salt 

– �1 cup chicken stock or water 

– �Fresh pomegranate seeds  
for garnish  

Dates
Hope for positive relationships

The Hebrew word for dates, tamar, resembles the word for end, yitamu. Dates represent  
our desire for the end of enmity, hatred and harm. Integrating the symbolic foods into dishes, 
stop at suitable points to explain and bless. 

Yehi ratzon milfanecha Adonai eloheinu v’elohei  
avoteinu (v’imoteinu) she’yitamu oyveinu v’soneinu v’chol 
m’vaskshei ra’ateinu

May it be Your will, God and the God of our ancestors, 
that there will be an end to our enemies, haters and 
those who wish evil upon us. 

צָרָוֹן מִִלְּפָּנֶָיֶךָ ה’ אֱלֱֹהֹינוּ  הְִִיְי   
ינוּ(, אְִמִוֵֹתֵ ינוּ )וְ הֹ�לֵֹאֵוֵי אֲֲבוֵֹתֵ  

ֵאְֵנְינוּ וְכְָלָ ֵבְֵיְינוּ וְשְׂוֹ ּתַּּיִּׁמּוּ אוֹ   שֶׁ
נוּ ֵתֵָעָָרָ י  ׁשְֵׁקְ בְַמְ

PREPARATION

1.	 Meat  
Start this process the night before.  
Rub the lamb shoulder all over with olive 
oil, cumin, Baharat, cinnamon, salt, and 
pepper. Leave to marinate overnight.

2.	 Layer the Pan  
Place halved shallots, garlic cloves, and 
half of the dates in the bottom of a heavy 
roasting pan or Dutch oven. Lay the lamb 
shoulder on top. 

3.	 Add Liquids  
Mix the chicken stock and pomegranate 
molasses together, then pour it around 
the base of the lamb (avoiding washing 
off the spice rub). Scatter the remaining 
dates around the meat. 

4.	 Slow Roast  
Cover tightly with baking paper and foil. 
Bake at 160°C (325°F) for 5 to 6 hours 
until the meat is extremely tender and 
falls off the bone.

5.	 Caramelize  
Remove the cover for the last 15 minutes 
of cooking to let the top get sticky, 
browned, and glossy. 

6.	 Serve  
Garnish with fresh pomegranate seeds 
and extra pan juices. 

Etrog Box  c. 19th century
Donor: H.M. Lissauer

Silver box c. late 19th century, used to hold an etrog,  
a citrus fruit similar to a lemon. The etrog is one of the  
four species held in the ritual of the waving of the lulav  
for the feast of Sukkot. 
JMA Collection: 2507
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REFLECTION 

Lubia, or Rubia as pronounced in Aramaic is what is 
known as snake beans and is also of the same species 
that yields the black eyed peas. This main ingredient 
in the salad is one of the symbolic foods of the Rosh 
Hashanah Seder and it symbolises increasing our  
merits or increasing our numbers as a nation, playing  
on the word rov (many/increase/majority).  

I have only come across the whole idea of Seder for 
Rosh Hashanah at my partner’s mum’s house, it was  
a new revelation for me the whole idea of Seder and  
the practices and symbolic food that revolves around 
the blessings. I was quite fascinated by this and drawn 
to it as I truly love the way food is connected/related  
to tradition and religion either through shape, colour,  
taste, smell or the symbolic meaning it holds.  

Even more so when tradition goes with good food.  
This salad was for me a love at first bite :) I love its 
freshness, the different textures and its twist of 
the sour/bitter flavour that the lemon with its skin 
adds. As for me, I am wishing upon all of us that the 
multiplication, the increase, the majority and the 
plentiful, will relate to our good deeds and humane 
everyday acts in this world.  

I wish all humans regardless of religion, political  
views or ethnic background will keep adding good  
and light and intention to this world. And of course  
good food, when it’s detached from background, 
ethnicity and geography, is one of the best and widest 
common denominators that connects us as humans. 

Afik Gal 
Afik Gal is the chef and partner 
behind Miznon Melbourne. A 
longtime collaborator of Israeli chef 
Eyal Shani, Afik moved to Melbourne 
in 2017 to open Miznon, bringing its 
energetic, produce-driven approach 
to Israeli and Mediterranean street 
food to the city.

Lubia salad 

INGREDIENTS (6 SERVINGS) 

– �600g green snake beans 

– �1 cup dried black-eyed peas  

– �2 shallots, thinly sliced

– �10–12 sun-dried tomatoes 
packed in oil, chopped 

– �A handful of parsley,  
finely chopped 

– �5 garlic cloves, minced 

– �1/2 lemon finely  
chopped with its skin 

– �1/2 green chilli finely sliced 

– �1/4 cup olive oil 

– �2 tbs red wine vinegar 

– �Salt 

– �Freshly ground  
black pepper 

String beans, black-eyed beans
Hope for prosperity and giving

The Aramaic word for string beans, rubia, is similar to the Hebrew word yirbu, increase.

Yehi ratzon milfanecha Adonai eloheinu v’elohei 
avoteinu (v’imoteinu) she’yirbu zakiyoteinu u’t’leivavenu.

May it be Your will, God and the God of our ancestors,  
that our merits shall increase and that You hearten us. 

צָרָוֹן מִִלְּפָּנֶָיֶךָ ה’ אֱלֱֹהֹינוּ), הְִִיְי   
ינוּ אְִמִוֵֹתֵ ינוּ )וְ הֹ�לֵֹאֵוֵי אֲֲבוֵֹתֵ   

ינוּ כְֻיֻוֵֹתֵ בְּרְּיִּׁוּ זְ   שֶׁ

PREPARATION

1.	 Cut the snake beans into 3-5 cm pieces. 
Blanch them in boiling heavily salted 
water for 2 minute. Rinse immediately  
in cold water. 

2.	 Rinse the black-eyed peas and cook  
in water. Bring to boil and then simmer  
for about 30 minutes until soft. Add  
1/2 tsp salt and keep cooking another  
5 minutes. Drain well and rinse with  
cold water until cold.  

3.	 In a large bowl, mix snake beans, black 
eyed peas, the shallots, sun-dried 
tomatoes, parsley, lemon, chilli and garlic. 

4.	 Season with olive oil, vinegar, salt, and 
pepper, and serve at room temperature. 

Note: Original recipe by Ezra Kedem.

Etrog Box  1991 
Artist: Miyuke Nakahara (b. Japan) 

This etrog box from 1991 has been designed by Japanese-
born artist Miyuki Nakahara. Japanese design influences 
support the Jewish traditional needs of keeping the etrog 
intact. The etrog sits protected within a streamlined two-part 
box that is then wrapped and tied. The inscription in Hebrew 
translates as: ‘And you shall take for yourself on the first day 
[of Sukkot] the fruit of a goodly tree.’ Leviticus 23:40.
JMA Collection: 7771
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REFLECTION 

This recipe is a version of a version (of probably many 
versions) from Morocco to Ashdod to Elsternwick.  
From my grandmother Sol’s hands (and the many 
generations beforehand), to her daughters Yonat and 
Tali’s hands, to Judy’s hands and onto mine. 

At its core, it’s based on the Sephardic tradition of 
sir brachot, where vegetables are braised in sweet 
and warm things before being baked to achieve a 
caramelized, sticky quality that’s almost meaty.  
Here, I’m using leeks and topping them with a smoked 
almond and preserved lemon dressing to balance the 
sweet warmth of the vegetable. 

Gitai Ifergan  
Gitai Ifergan is the chef behind 
Rintel’s Diner at East Melbourne 
Synagogue, serving up Jewish 
comfort food with plenty of flavour 
and nostalgia.

Sir Brachot (Pot of Blessings)Leeks
Hope for friends, not enemies

In Aramaic, leeks are called karti; the Hebrew term for cutting off is karet. Leeks represent  
our hopes that our enemies will be “cut off”. 

Yehi ratzon milfanecha Adonai eloheinu v’elohei 
avoteinu (v’imoteinu) she’yirbu zakiyoteinu u’t’leivavenu.

May it be Your will, God and the God of our ancestors,  
that our merits shall increase and that You hearten us. 

צָרָוֹן מִִלְּפָּנֶָיֶךָ ה’ אֱלֱֹהֹינוּ), הְִִיְי   
ינוּ אְִמִוֵֹתֵ ינוּ )וְ הֹ�לֵֹאֵוֵי אֲֲבוֵֹתֵ   

ֵאְֵנְינוּ וְכְָלָ ֵבְֵיְינוּ וְשְׂוֹ תְרְוּ אוֹ ּיִּׁכָּ   שֶׁ
נוּ ֵתֵָעָָרָ י  ׁשְֵׁקְ בְַמְ

PREPARATION

1.	 Preheat the oven to 200°C. 

2.	 Prep the leeks: peel off the outer layers 
and cut off the dark green top. Wash 
thoroughly and cut into 8cm cylinders. 
Drizzle the bottom of an oven-proof pan 
with olive oil and heat to medium. Add  
the leeks so they cook at a gentle sizzle. 

3.	 Mix the olive oil, date syrup, honey, black 
pepper, cinnamon, clove, salt and water. 
Pour it over the leeks after 5 minutes of 
cooking, once the bottoms have turned 
light brown. Cover the pan with a lid and 
cook for 20 minutes, until the leeks are 
tender enough for a knife to easily cut 
through them. 

4.	 Place the leeks in the oven with the lid 
off so they caramelize and turn a little 
dark and chewy. Meanwhile, prepare 
the dressing: roughly chop the smoked 
almonds and mix with the remaining 
dressing ingredients. Add the salt 
sparingly, as the almonds will most likely 
already be salted. Take the leeks out of 
the oven and place on a serving platter, 
or serve straight from the pan, with 
generous lashings of the dressing. 

5.	 Enjoy, and Chag Sameach. 

New Year Postcard  1941
Dunera Collection

Handpainted postcard for New Year 1941. Jewish emigres 
who fled Nazi Germany were deported from the UK to 
Australia in terrible conditions on the HMT Dunera in 1940. 
JMA Collection: 3448

INGREDIENTS 

Sir Brachot
– �5 leeks 

– �Olive oil, ¼ cup + extra  
for drizzling 

– �2 tbsp date syrup 

– �2 tbsp honey 

– �½ tsp black pepper 

– �½ tsp cinnamon 

– �½ tsp clove 

– �1 tsp salt 

– �2 cups water 

Dressing
– �½ cup smoked almonds 

– �1 tsp chopped  
preserved lemon 

– �3 tbsp olive oil 

– �1 tbsp lemon juice 

– �2 tbsp chopped parsley
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REFLECTION 

The traditional blessing on the beetroot at Rosh 
Hashana is a spiritual protector for the Jewish people 
that is no less important than physical defence. 
Throughout Jewish history, there have always been 
challenges to the safety and existence of our nation. 
At Rosh Hashana, the beetroot gains a spiritual 
significance and a power that grant us protection  
from external forces threatening our peace and 
wellbeing. We do not wish ill upon them, but, much  
like the ‘blessing for the Czar’ in Fiddler on the Roof,  
we wish that our enemies will stay ‘far away from us’. 

Milla Izrailov 
Milla Izrailov grew up in Frunze, 
Kyrgyzia, and now calls Melbourne 
home. Milla loves nothing more 
than gathering her big, lively family 
around the table for the Jewish 
holidays, especially Rosh Hashanah. 
She is also the proud mother of 
Michelle, who works and volunteers 
at the Museum.

PREPARATION

1.	 Cut peeled potatoes lengthwise into 
0.5cm sticks, sprinkle with some salt  
and deep fry until crunchy (make extra  
as they shrink) 

2.	 Meanwhile, cut all the root vegetables into 
julienne (matchsticks). I use a mandolin 
slicer. Keep every vegetable separate! 

3.	 On a large round serving platter, arrange 
the sliced vegetables in batches (leaving 
room in the centre for the fried potatoes), 
creating a colourful palette (a rainbow).  

4.	 In a separate bowl, mix the potatoes with 
the chopped garlic and the chopped 
coriander. Place them in the centre of 
the platter, with a dollop of aioli over the 
potatoes. Garnish with more coriander 
and nuts. 

5.	 Sprinkle salt over the root vegetables. 

6.	 Designate a responsible guest of honour 
to mix and serve the salad once everyone 
is seated by the table and is ready to eat. 

Festive roots salad

INGREDIENTS 

– �1 medium fresh  
beetroot peeled 

– 1 large carrot peeled 

– 1 kohlrabi peeled  

– 1 parsnip peeled 

– 1 green capsicum  

– 2–3 large peeled potatoes  

– �3 garlic cloves finely 
chopped 

– �½ bunch fresh  
chopped coriander 

– �2 tbsp (heaped) of Yumi’s 
aioli or mayonnaise 

– �Chopped nuts for garnish 
(optional)  

– Vegetable oil for frying 

Swiss chard or beets
Hope for safety and wellbeing

Selek is the term for beets in both Hebrew and Aramaic, and it sounds like silek  
(depart or retreat).

Yehi ratzon milfanecha Adonai eloheinu v’elohei 
avoteinu (v’imoteinu), she’yistalku oyveinu v’soneinu 
v’kol m’vakshei ra’ateinu.

May it be Your will, God and the God of our ancestors,  
that our enemies shall depart. 

צָרָוֹן מִִלְּפָּנֶָיֶךָ ה’ אֱלֱֹהֹינוּ  הְִִיְי   
ינוּ(, אְִמִוֵֹתֵ ינוּ )וְ הֹ�לֵֹאֵוֵי אֲֲבוֵֹתֵ  

ֵאְֵנְינוּ וְכְָלָ ֵבְֵיְינוּ וְשְׂוֹ ּיִּׁסְּתְַּלְּקּוּ אוֹ   שֶׁ
נוּ ֵתֵָעָָרָ י  ׁשְֵׁקְ בְַמְ

Shofar  c. 20th century
Artist: Hillel Szajner

A shofar made from a ram’s horn. It is decorated at the top 
with a scolliped edge and small holes. This shofar was made 
by Hillel Szajner who was born in Poland.
JMA Collection: 6354
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REFLECTION 

The pomegranate has long been a symbol of blessing, 
abundance and hope in Jewish tradition. We love using 
this beautiful fruit in our cooking, with its jewel-like 
seeds adding colour, texture and a balance of sweet and 
tart flavour to so many dishes. For us, Rosh Hashanah is 
about gathering around the table with family and friends 
to share a meaningful meal. It’s a time to welcome 
the new year with hope, kindness and gratitude, while 
celebrating the traditions that connect us. Above all, it’s 
about being together, making memories and passing on 
these rich and beautiful rituals on to the next generation.  

Delia Baron and Ronnit Hoppe 
Delia Baron and Ronnit Hoppe  
are the duo behind Better Together 
Kitchen, brought together by a 
shared love of simple, beautiful 
food and feeding family and friends. 
Their cookbooks celebrate everyday 
cooking, gathering around the table 
and the belief that food really is 
better together.

PREPARATION

1.	 Preheat oven to 170°C. 

2.	 Place the salmon on a lined baking tray. 
Brush with a little olive oil and season 
lightly with salt and pepper. 

3.	 Bake for 25–30 minutes, or until cooked 
to your liking. Remove from the oven and 
allow to cool to room temperature. 

4.	 For the herb salad, combine all the 
ingredients in a large bowl. If making  
it ahead, combine everything except  
the pomegranate seeds, olive oil and 
lemon juice. Add those just before  
serving and toss. 

5.	 Place the salmon on a serving platter. 
Spread a layer of tahini dip over the fish. 

6.	 Top generously with the herb salad  
and serve with extra tahini on the side. 

Salmon with tahini,  
herb and pomegranate salad

INGREDIENTS 

Salmon
– �1 side of salmon (approx. 

1.5 kg), skin and bloodline 
removed 

– �1½ cups tahini dip 

– �A little olive oil 

– �Salt and pepper

Herb Salad
– �1 large bunch parsley,  

finely chopped 

– �½ bunch mint, leaves  
finely chopped 

– �150 g walnuts, toasted  
and chopped 

– �2 long red chillies,  
finely diced 

– �½ small red onion,  
finely diced 

– �1 heaped tbsp sumac 

– �1 level tsp cinnamon 

– �Juice of 1–2 lemons 

– �½ cup pomegranate seeds 

– �¼ cup olive oil

Pomegranate
Hope for being bountiful in goodness

In addition to being one of the seven species of Israel, pomegranates have a long history of being 
symbolic in Judaism. At the Rosh Hashanah seder, their many seeds represent the 613 mitzvot. 
The seeds can also symbolize the many blessings that we hope will manifest in the coming year.

Yehi ratzon milfanecha Adonai eloheinu v’elohei 
avoteinu (v’imoteinu), she’nihiyeh m’lei’im mitzvot 
ka’rimon. 

May it be Your will, God and the God of our ancestors, 
that we be as filled with good deeds as a pomegranate  
is filled with seeds. 

צָרָוֹן מִִלְּפָּנֶָיֶךָ ה’ אֱלֱֹהֹינוּ הְִִיְי   
ינוּ(, אְִמִוֵֹתֵ ינוּ )וְ הֹ�לֵֹאֵוֵי אֲֲבוֵֹתֵ  

יְֶהְּהֶ אִֵלְֵמְיִם מִִצְוְֹת כָּרִִּמּוֹן  שֶׁׁנִּ

Rosh Hashanah Card  c. 1920

Rosh Hashanah, Jewish New Year, is a joyous festival. 
Traditionally cards were sent to family and friends 
wishing them a good and blessed year.
JMA Collection: 2012.7
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REFLECTION 

Rosh Hashanah is a special time for family to come 
together and welcome a new year. In many cultures,  
we celebrate the new year with food, traditions 
and wishes for a good year ahead. I like to bring my 
Japanese and Jewish cultures together in this way.  
On Shabbat, we may have chicken soup and kreplach 
and then sushi. At Chanukah we sometimes fry tempura. 
For me, this is a natural way to honour both cultures  
and the traditions of our family. At Rosh Hashanah, 
eating the head of a fish reminds us of the wish to be 
 “the head and not the tail” in the year ahead. A whole fish 
head is not for everyone, so I chose kama, Japanese-
style fish collar, as a delicious and more approachable 
way to share this tradition. 

Yoko Ryan 
Yoko Ryan was born in Shizuoka, 
Japan, and has called Melbourne 
home for more than fifty years. 
A Japanese tea ceremony teacher 
and grandmother of ten, she 
has woven Japanese and Jewish 
traditions into a warm, lively family 
life. She is also the proud mother  
of Naomi Ryan, Head of Learning 
and Engagement at the Jewish 
Museum of Australia.

PREPARATION

1.	 Heat the oven grill to 200°C. 

2.	 Rinse the head and collar, removing the 
scales if you find any. Ask your fishmonger 
to remove the gills along the collar. 

3.	 Pat-dry the fish head with paper towels. 

4.	 Sprinkle salt on both sides of the fish 
head, putting slightly more salt on the  
skin side. 

5.	 Place a rack on a tray lined with 
aluminium oil, and put the fish head  
on the rack, cut side up. 

6.	 Place the rack with the fish head under 
the grill. The distance between the heat 
and the fish head should be about 10cm. 

7.	 Cook for about 8 minutes, turn it  
over and cook for further 5 minutes.  
The surface of the skin should have 
charred patches.

8.	 Transfer the fish head to a serving  
plate, skin side up. You can add the  
lemon wedge. 

Note: Grilled Kingfish Head (Kingfish 
Kabutoyaki) is a simple dish that uses only  
salt as a seasoning. You just sprinkle salt  
over the fish head and grill it. The flesh you  
get from the head and collar is so tasty.

Grilled kingfish head 

INGREDIENTS 

– �½ kingfish head (about 
500g) per person 

– 10g/0.4oz salt 

– A lemon wedge (optional) 

Fish head
Hope for growth and leadership

Rosh Hashanah translates as “head of the year,” which is reflected by putting a literal head on the 
table (usually a fish, some use a sheep and vegetarians often use a head of lettuce or cauliflower).

Yehi ratzon milfanecha Adonai eloheinu v’elohei 
avoteinu (v’imoteinu), she’nihiyeh l’rosh v’lo zanav.

May it be Your will, God and the God of our ancestors, 
that we be like a head and not a tail. 

צָרָוֹן מִִלְּפָּנֶָיֶךָ ה’ אֱלֱֹהֹינוּ הְִִיְי   
ינוּ(, אְִמִוֵֹתֵ ינוּ )וְ הֹ�לֵֹאֵוֵי אֲֲבוֵֹתֵ  

ָנָָזְָלְב  לְֹאֹ  יְֶהְּהֶ רְֹֹלְשׁא וְ  שֶׁׁנִּ

Silver Spice Box  Late 19th century
Donor: Halina Strnad

Silver Spice Box in the form of a fish, with gemstone eyes, 
used for the Havdalah ritual at the end of Shabbat. Belonged 
to Halina Wagowska’s family. Halina, the only survivor, 
brought this to Australia after surviving many camps. 
JMA Collection: 12507.4
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REFLECTION 

Eating pumpkin at Rosh Hashanah was never part of 
our Ashkenazi tradition growing up, but we are thrilled 
to have discovered it as a beautiful Sephardi and 
Mizrahi custom, one we will be bringing to our own 
chag this year. Like the other symbolic foods on the 
table, pumpkin carries its own significance: in Aramaic 
its name echoes the word for ‘tear’, and eating it comes 
with a wish that any harsh decrees be torn up before  
the year begins. The seeds tell their own story too; with 
so many of them packed in, it’s a wish for abundance in 
the year ahead. 

But even without the meaning, pumpkin’s natural 
sweetness is enough. Roasted, its sugars deepen into 
something caramelised and rich, which is exactly how 
we use it in this cake. Our Pumpkin Chiffon Cake, from 
our fourth book Now for Something Sweet (2020), 
has been a favourite of ours for years, but knowing its 
place at the Rosh Hashanah table now gives every light, 
golden slice a little more connection to this meaningful 
and special chag. 

Lisa Goldberg
Lisa Goldberg is a cook, author 
and co-founder of Monday Morning 
Cooking Club. Since 2006, she has 
helped collect, cook and preserve 
treasured recipes and stories from 
Jewish kitchens in Australia and 
around the world.

PREPARATION

1.	 Preheat the oven to 170°C conventional 
(150°C fan-forced). 

2.	 You will need a high sided angel cake 
(chiffon) tin that is not non-stick, has  
a centre funnel and removable base.  
Do not grease it. Before starting the cake, 
find a bottle that will fit into the top of  
the funnel, you will need to use this as 
soon as the cake comes out of the oven. 

3.	 Sift together the flour, baking powder, 
cinnamon, cloves and nutmeg. Set aside. 
Using an electric mixer, beat the yolks 
with 1 cup of the sugar until pale and 
creamy, then add the vanilla. Pour the oil 
and water into a jug. Continuing to beat 
on low speed the flour mixture and the 
oil/water at the same time, beating until 
just incorporated. Beat in the mashed 
pumpkin until well combined.

4.	 In a separate bowl, whisk the egg whites 
with the cream of tartar until soft peaks 
form, then add the remaining sugar  
and continue to whisk until the egg  
whites are stiff but not dry. Very carefully 
fold the egg whites into the batter with  
a spatula until just incorporated. Pour  
the mixture into the cake tin. Bake for  
55 minutes, then turn the oven up to 
180°C conventional (160°C fan-forced) 
and bake for a further 15 minutes or  
until a skewer inserted into the centre 
comes out clean.

5.	 After removing the cake from the oven, 
insert the bottle neck into the funnel and 
immediately invert the bottle and the tin 
in one movement so the tin is balancing 
on the neck of the bottle (the cake will be 
dangling upside down). It is important for 
the cake to be inverted and suspended 
upside down until it is completely cool  
to stop it from collapsing. 

6.	 When cool, turn the tin right side up and 
run a knife around the outside of the cake 
and the funnel. Holding the funnel, lift 
the base out of the tin, then use the knife 
to cut the cake off the base. Invert onto 
a lightweight plate, remove the funnel 
piece, and then invert once again onto 
your serving plate.

7.	 To make the molasses buttercream, beat 
together the butter and icing sugar until 
pale and creamy. Add in the molasses, 
maple syrup, vanilla and salt and beat until 
you have a smooth pale caramel-coloured 
buttercream. Spread over the top and 
side of the cake. 

Note: To make pumpkin puree, roast half  
a Kent (Jap) pumpkin, cut side down, at 
200°C (180°C fan-forced) for about 50 
minutes or until tender. Cool, remove seeds 
and skin, then puree until smooth. Pumpkin 
puree freezes well.

Pumpkin chiffon cake

INGREDIENTS 

Pumpkin chiffon cake
– 300 g (2 cups) plain flour 

– 3 tsp baking powder 

– 2 tsp ground cinnamon 

– ½ tsp ground nutmeg 

– ⅛ tsp ground cloves 

– 7 eggs, separated 

– �345 g (1 ½ cups)  
caster sugar 

– 1 tsp vanilla extract 

– 125 ml (½ cup) oil 

– 125 ml (½ cup) water

– �260 g (1 cup) pureed or 
mashed pumpkin (see note) 

– ½ tsp cream of tartar 

Molasses buttercream 
– �375 g unsalted butter, at  

room temperature, chopped 

– �300 g (2 scant cups)  
icing sugar 

– 2 tbs molasses 

– 1 tbs maple syrup 

– 1 tsp vanilla extract 

– ¼ tsp salt 

Squash or pumpkin
Hope to focus on our good deeds, not our bad

The Aramaic word k’ra is reminiscent of the Hebrew words kriah (to tear) and kara  
(to proclaim/announce). 

Yehi ratzon milfanecha Adonai eloheinu v’elohei 
avoteinu (v’imoteinu), she’tikra ro’ah gezeira dineinu, 
v’yikaru l’fanecha zakiyoteinu. 

May it be Your will, God and the God of our ancestors, 
that our bad decrees be torn up, and that our merits  
be proclaimed. 

צָרָוֹן מִִלְּפָּנֶָיֶךָ ה’ אֱלֱֹהֹינוּ הְִִיְי   
ינוּ(, אְִמִוֵֹתֵ ינוּ )וְ הֹ�לֵֹאֵוֵי אֲֲבוֵֹתֵ  

אְרְוּ יְִקִָּּ ֵנֵנוּ, וְ י רְַַקְּתִּׁע רוֹעַַ גְּזַּרַ ּדִּ   שֶׁ
ינוּ כְֻיֻוֵֹתֵ  ְלְפָנֶָיֶךָ זְ

Monday Morning Cooking Club (Harper Collins Australia in 2020). This recipe 
was first published in Now for Something Sweet by Monday Morning Cooking 
Club (Harper Collins Australia in 2020). © Monday Morning Cooking Club 2026

Rosh Hashanah plate  c. 1980

Part of a set of four Royal Doulton limited edition plates, 
released to represent the Jewish high holy days, Chanukah 
and Pesach. This plate shows the interior of a synagogue, 
the Torah scroll on bimah, shofar being blown, stained glass 
windows and the congregants dressed in Oriental garb.  
The plate has a gilt edge. Manufactured for Royal Doulton in 
a worldwide limited edition of 7500. Each plate is numbered. 
On the reverse are the words “Happy is the people that 
knoweth the sound of the Shofar”.
JMA Collection: 6960 
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REFLECTION 

While Soviet Jewry missed out on official Jewish New 
Year celebrations for much of the 20th century, we 
never missed a chance to come together over something 
sweet. This is an apple cake that will take you right back 
to your childhood, your bubba’s kitchen (or in my case, 
my Babushka’s), and it may just change the way you 
bake apple cakes forever. Think of it as an upside-down, 
upside-down cake! It’s marvellously moist with fruit  
that sinks below, and has a gorgeous nutty, crunchy 
crumb on top. You’ll notice it’s also pareve (if you 
leave out the cream to serve!) which is why cakes like 
this would often grace the tables of more substantial 
fleischig meals. If you’re keeping the cream, you  
might like to drizzle a little honey over it before serving 
to make your new year even sweeter, sprinkling  
with a few salt flakes from a height for brevity and 
dimension. This interplay will taste like salted caramel  
or butterscotch – a beautiful accompaniment to an 
already evocative cake. This can be served warm right 
out of the oven, or will happily keep for several days – 
perfect for visitors across Rosh Hashana weekend. 

Alice Zaslavsky 
Alice Zaslavsky is an award-winning 
author, broadcaster and food 
educator, known for her joyful,  
veg-forward approach to cooking. 
She is the host of ABC TV’s A Bite 
to Eat with Alice and the author of 
several much-loved cookbooks

PREPARATION

1.	 Preheat oven 180C (160°C fan). 

2.	 Grease and line a 23cm springform  
cake tin with baking paper as you would  
a Basque cheesecake by pressing a big  
sheet of baking paper straight into the tin 
(the edges can be a bit crinkly for effect).

3.	 Peel, halve and core the apples and  
cut into 1cm chunks, toss with lemon  
juice then tumble into the prepared 
springform tin. 

4.	 In the bowl of a stand-mixer rub the zest 
into the sugar with your fingers to release 
the lemony aroma, then add the eggs and 
vanilla into the bowl and beat with the 
balloon whisk until pale, thick and 3 times 
the volume, this will take 10-15 minutes. 

5.	 Fold in the flour, almond meal and a pinch 
of salt flakes and pour the batter over the 
apples so that the batter seeps into the 
gaps, shimmying the tin and pressing any 
bobbing apples down under the batter. 
Scatter with flaked almonds, place in the 
oven and cook for 90 minutes (this is not 
a typo!) until puffed and dark golden on 
top and a skewer comes out clean. 

6.	 Ovens differ, so check yours after  
70-80 minutes just in case. Some  
apples are juicier than others, so if  
yours still has a soggy bottom, it’s  
worth popping some foil over the  
cake and leaving it in for another  
10 minutes or so. 

7.	 Leave in the tin to cool for 15 minutes  
on an oven rack, then unhinge and 
transfer when cool enough to touch. 
Serve warm, dusted with icing sugar  
and double cream for good measure. 

Shana Tova apple cake

INGREDIENTS 

– �6 large (approx. 1.2kg) 
apples of your choice 

– Zest and juice of 1 lemon 

– 4 room temperature eggs 

– 1 cup (200g) caster sugar 

– ½ cup (50g) almond meal 

– 1 tsp vanilla extract 

– �1 cup (150g)  
self-raising flour 

– 1/2 cup (50g) flaked almonds 

– Icing sugar to dust 

– Double cream to serve 

Apples
Hope for sweetness and goodness

The most known and practiced of the symbolic foods is eating apples and honey at the start of 
the meal. But apple or honey (or both) cake at the end is also greatly loved to symbolise hopes 
for a good and sweet year ahead.

Y’hi ratzon milfanecha, Adonai Eloheinu v’Elohei 
avoteinu v’imoteinu, shetchadesh aleinu shanah tovah 
um’tukah. 

May it be Your will, Eternal our God, that this be a good 
and sweet year for us. 

לֹאֵוֵֵהֵי ָיְָיְ אֱלֱֹהֵֹֽ�יֽנוּ   צָרָוֹן מִִלְּפָּנֶָךֶָ,  הְִִיְי   
תְּּׁחַַשּׁדֵּ יֽנוּ, שֶׁ אְִמִּוֹתֵֽ� יֽנוּ וְ  אֲֲבוֹתֵֽ�
הָנָׁשָׁ טוֹהָבָ וּתְמְוּהָקָ   .ֵלֵָעָינוּ 

Platter for Honey Cake  1991 
Artist: Fiona Hiscock (Australian) 

Decorative glazed ceramic honey cake platter with a bee, 
flowers and citron, designed and created by artist Fiona 
Hiscock in 1991. To have a sweet year, foods including honey 
cake, and apple dipped in honey are eaten on Rosh Hashanah. 
JMA Collection: 12919
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Honey joys 
INGREDIENTS 

– �4 cups cornflakes
– �90 g butter we chopped  

it to small cubes

– �⅓ cup honey or  
3 tea spoons

– �⅓ cup sugar 

PREPARATION

1.	 Ask a grown-up to heat the oven  
to 170°C.

2.	 Melt the butter, honey and sugar  
together in a saucepan.

3.	 Put the cornflakes in a big bowl.

4.	 Pour the honey mixture over the 
cornflakes and mix carefully.

5.	 Spoon into cupcake cases.

6.	 Bake for about 10 minutes.

7.	 Wait for them to cool  
(this is the hardest part!)  
and enjoy.

Note: Recipe adapted from the Kellogg’s  
Corn Flakes Honey Joys recipe.

Honey

Blowing the Shofar  1988

Colour photograph taken at Yavneh College, where Grade 6 
student blowing the shofar at Tefillah during the month of Elulh. 
JMA Collection: 2089 

Maya Shemarkov (10)   
Daniela Bahar (7) 
We love making Honey Joys because they  
are sweet, crunchy and yummy. They are  
easy to make and are the perfect dessert  
for everyone, especially during the holidays.

Rosh Hashanah card  Early 20th century

Rosh Hashanah, the Jewish New Year, is a joyous festival, and cards are sent to family 
and friends wishing them a good and blessed year. This early 20th century printed and 
hand coloured pop up card was created in Germany and acquired in New York by one 
of the earliest supporters of the Jewish Museum in Australia and subsequently donated 
to us in 1989. It depicts the interior of a room, with a family seated at the Shabbat table. 
The greeting “Happy New Year” is written on the card in Hebrew. Pop up cards were 
extremely popular in Germany in the 19th and early 20th century depicting a range of 
sentimental and celebratory themes. Playful, extremely detailed and highly desirable 
at their peak they captured the interest of the American market, as did those of Jewish 
themes such as the Rosh Hashana in our collection. The card is evidence of the Australian 
collecting interest in early Judaica and of the keen supporters the Museum had in our 
early years, towards enriching the collections and showcasing the broad narratives of 
Jewish life of the places where so much of the Melbourne community had originated from.

JMA Collection: 143022



We acknowledge the first storytellers and 
their diverse Indigenous cultures across 
what is now called Australia. At the Jewish 
Museum, we share our stories on the lands 
of the Bunurong people and pay our respects 
to all Aboriginal and Torres Strait Islander 
peoples and their Elders, past and present. 
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