
DIRECTIONS
1. Finely chop up the leek.
2. Beat the eggs and add the leek, flour, salt, 
pepper and honey and mix well.
3. Heat some oil in a skillet and pour the bat-
ter into the skillet (1/3 cup per omelette) and 
fry until golden.
4. Enjoy this simple and yet different “siman”!
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Leek Omelettes

INGREDIENTS
4 eggs
One Leek
2 tbsp flour 
Salt and pepper to taste
1 tbsp of honey (we put honey
in all of our food for Rosh Hashana) 

Rosh haShona is coming in a few short 
weeks so here is a simple recipe for one of 
the “simonim” that we will eat on Yom Tov: 

Karti – leeks


