
Kook Culinary Tour of Israel: October 8-16, 2015 

Masterclasses & Professional Development 

 

 

 

Wednesday, Oct 14 

· Dinner at Blue Sky 
An elite cuisine restaurant  

by Chef Meir Adoni *PD 

Carlton On The Beach 

HIGHLIGHTS 

Chef Meir Adoni 
Blue Sky Restaurant 

 
The leader of the elite cuisine in 
Israel, a known worldwide culinary 
lecturer about modern Israeli cuisine. 

Spices 
A gourmand’s paradise with its range 
of flavors, spices, nuts, dried fruits 
and fusion cuisines. From growing it 
to preparing it, and cooking it to 
savoring it, the Levinsky Market is 
filled with legends of migrating 
recipes and kitchens.

 

Chef Yonatan Rosenfeld 
‘Herbert Samuel’ 

 
Along with a masterfully prepared 
gourmet cuisine, ‘Herbert Samuel’ 
has an open kitchen inviting guests to 
enjoy seeing the chef at his craft, 
while relaxing in a casual setting. 

Thursday, Oct 15 

· Jaffa Cuisine & Culture 
Jaffa Flea Market  

& Hummus Tasting 

· Spices Tour 
Levinsky Spice Market *PD 

· Cooking Workshop 
Modern aspect on  

traditional Persian food *PD 

Top Chef TBA 

· Speaker & Forum 
‘Food as a form  
of Jewish Art’ *PD 

· Farewell Elite Dinner 
Herbert Samuel *PD 

Herzliya 
Chef Yonatan Roshfeld 

 Carlton On The Beach 

Friday, Oct 16 

· Tel Aviv Port  
  Farmers Market 

· Time Out 
Nachalat Binyamin 

Friday Art Fair 
& Carmel Market 

Israeli goodies & souvenirs! 

 

 

recognised by the 

The Professional Development  

experience of a lifetime!!! 

Or great if you’re a big foodie! 

 

The inaugural culinary Israel experience by the 

Zionist Council of Victoria. A gastronomic 

immersion of Israel and its various cultures, 

catering to foodies… both amateur and 

professional chefs alike. Visit cultural and 

diverse places in Jerusalem, Tel Aviv, the Galil & 

Arava. Learn Israeli style cuisine with top Israeli 

chefs, hotel & restaurant kitchens, Yiddisher & 

Sephardi mothers in their homes using millennia-

old recipes, Druze & Bedouin experience, or simply 

the best hummus & falafel in the world. Go to our 

website (below) for more information… See you at 

the Shuk! 

For assistance with flights or extensions in Israel, feel free to 

contact the Israel travel experts: 
TravelCall: Paulette Cherny, 03-98671800 or paulette@travelcall.com.au 

FBI Travel: Tamara Menachem, 03-85730900 or tamaram@fbitravel.com.au 

 

 

 

 
           

Contact: Zionist Council of Victoria 
306 Hawthorn Rd, Caulfield VIC 3161 
Tel. 03-92725544 zcv@zcv.org.au 

Land Package $4990*
 (earlybird until June 30) 

$5490
*
 full price (bookings close Aug 31st) 

(ask your accountant about tax-deductibility for professional development) 

For more information go to our website: 

www.zcv.org.au 
* see website for Terms & Conditions 

 



 

 

 

Thursday, Oct 8 

· Breakfast workshop 
Shakshuka 

· Machane Yehuda Shuk 
Taste & experience  

new foods *PD 

·Iraqi cuisine 
Azura Restaurant *PD 

· Cultural Overview 
Mt Scopus outlook 

· Middle Eastern Foods 
Abraham’s Tent *PD 

· Masterclass  
Eucalyptus Restaurant 
Chef Moshe Basson *PD 

Harmony Hotel 

HIGHLIGHTS 

Machane Yehuda Market 
Taste different foods and treats as 
you are guided through the market!  
Your senses will be filled with flavors, 
aromas and colors. 

 

Chef Moshe Basson 
Eucalyptus Restaurant has been 
known all over the world for its 

unique specialization in biblical Israeli 
cuisine, and is a magnet for all lovers 
of exotic food. 

Ethiopian Cuisine 
Full of delicious 
and super-
satisfying dishes 
that are perfect 
for vegetarian, 
vegan, and 
gluten and 
lactose-free 
eaters. 

 

Friday, Oct 9 

· Volunteering 
Soup kitchen-Karmei Ha’ir 

· Dairy Workshop 
Tal Shachar Dairy Farm 
& cheese tastings *PD 

· Cultural experience 
Sabbath dinner 

with explanations on 
special foods & rites *PD 

Harmony Hotel 

Saturday, Oct 10 

· Walking tour 
Jerusalem tour  

respectful of religious 
observance 

· Ethiopian Cuisine 
 Chef dialogue *PD 

Harmony Hotel 

 

 

*PD indicates professional development 

Sunday, Oct 11 

· Antiquity tour 
Caesarea 

Roman fortress 

· Centre for Wine  Culture 
Carmel Winery *PD 

Zichron Yaakov 

· Time Out 
Hot Springs 

Hamat Gader 

Mizpe Hayamim 

HIGHLIGHTS 

Centre for Wine Culture 
See winemaking on both a large and 
small scale at the largest winery in 
Israel - a fascinating glimpse into the 
ancient, old and new world of 
winemaking.  
 

Yemenite 
Cuisine 

  

Rimon Winery 
Exceptional clarity, rich color and a 
unique and 
distinctive flavor, an 
abundance of 
healthful and 
healing attributes. 
Pomegranates 
contain vitamins A, 
B and C, iron, calcium and other 
essential minerals, and rich in 
antioxidants.  

Druze Cuisine 

 
Without fail, tourists that have a 
Galileat Arab food experience come 
away saying that it not only opened 
their eyes (and taste buds) to a 
different Israel, but also was the 
highlight of their trip. 

Monday, Oct 12 

· Cultural Experience 
Tzfat walking tour 

· Yemenite Cuisine 
Lunch and Culture *PD 

· Pomegranates! 
Rimon Winery *PD 

· Druze Cuisine & Culture 
Dinner at Galileat *PD 

· Time Out 
Sea of Galilee 

Lake Cruise 

 Mizpe Hayamim 

 

 

 

 

Tuesday, Oct 13 

· Tunisian Cuisine 
Last Chance Restaurant *PD 

· Time Out 
Dead Sea, Kalia Beach 

· Antiquity Tour 
Ein Gedi &  

Ancient Synagogue 

· Bedouin Hafla 
Cuisine & Culture *PD 

· Massada Light Show 
Kfar Hanokdim 

HIGHLIGHTS 

Tunisian Cuisine 
Tunisian food combines Arabic, 
Mediterranean, Middle Eastern and 
French influences. Dishes are cooked 
with olive oil, spiced with aniseed, 
coriander, cumin, caraway, cinnamon 
or saffron and flavoured with mint, 
orange blossom or rose water; many 
are accompanied by harissa, a spicy 
chilli and garlic condiment. 

 

Arava 

Tour organic vegetable greenhouse in 
the desert with 20 varieteies of 
tomatoes and peppers. 

Discussion with a farmer about 
desert agriculture and producing 
innovative vegetables… Heart shaped 
cucumbers! Chocolate peppers! 

 

Lunch at Gan Yarak – organic foods 

Visit AICAT – Arava International 
Center for Agricultural Training. 
Training on advanced agriculture and 
food production where food is scarce 
and the environment is harsh. 

 

Wednesday, Oct 14 

· Desert Agricultural 

  Training & Cuisine *PD 
Arava Regional Council 

Desert greenhouse 

Desert agriculture 

Vegetable innovations 

Desert organic foods 

Agriculture and food 
production training for 
developing countries 

 


