
AARON: Shul is the only word that, like, Syrians have, like, willingly adopted from the 
Ashkenazim. But if you go to Mexico, my family there, they'll still say knis because they're more 
kind of insulated from the Ashkenazi influence.  
 
BOBBY: It's just so watery and it's delicious and it’s very heavy and very filling. After eating you 
just want to take a nap. 
 
ALAN: It's a lot more similar to the sabich, actually, it's the brown eggs with fried eggplants. 
Mush them together, eat them in pita bread, have some salad on the side.  
 
SARAH: This is “Heritage Words,” a podcast about the words we’ve inherited from our 
ancestors and the meaning they bring to our lives. “Heritage Words” is produced by the HUC 
Jewish Language Project, which raises awareness about Jewish ancestral diversity through the 
lens of language. I’m the host, Sarah Bunin Benor. 
 
Today’s episode is a conversation about Shabbat with seven guests from diverse Jewish 
backgrounds, including Sephardi, Syrian, Lebanese, Persian, Iraqi, Kurdish, Israeli, Ashkenazi, 
and Bukharian. This episode was recorded in May 2023 for an event called Jewish Unity 
Through Diversity, sponsored by the wonderful organization now called Jewish Tapestry. They 
asked us at the Jewish Language Project for some multilingual Shabbat content, so we created 
this video, along with a really fun poster that says Shabbat shalom in multiple Jewish 
languages. The participants in this conversation are Simon Amiel, Hagit Arieli-Chai, Isaac 
Choua, Amelia Glaser, Bobby Iskhakov, Aaron Sabin, and a repeat guest on our podcast, Alan 
Niku, who also produced the video. I learned a lot from this conversation, and I think you will 
too! 
 
SARAH: So let's just go around and introduce ourselves. Just say your name and your Jewish 
ancestry and language that has some influence on your English. So I'll—I’ll start. I'm Sarah 
Bunin Benor and I speak English. I'm Ashkenazi. I have some Yiddish and Hebrew influences in 
my English. Let's go with Simon.  
 
SIMON: Sure, hi, Simon Amiel. I am Sephardic, half Turkish, half Egyptian, and my English is 
very much tinged with Ladino.  
 
SARAH: Isaac?  
 
ISAAC: Hi, my name is Isaac Choua, I'm Sephardi, my parents come from Lebanese 
background. The languages that kind of influence my English, I guess, are Arabic, Hebrew, 
English, Spanish and Aramaic.  
 
SARAH: Ok, great. Alan? 
 
ALAN: I'm Alan. I am Persian and Kurdish, I suppose, background. And so the languages that 
most influence my English are Persian, Hebrew, and Aramaic. That's about it.  



 
SARAH: Great. Bobby?  
 
BOBBY: Hi, I'm Bobby Iskhakov. I come from a half Ashkenazi, half Bukharian background. I 
was raised mostly by my mother's side of the family who was speaking mostly Bukharian with 
mixes of Russian and Hebrew. So my English is very well influenced by Bukharian which is also 
known as Judeo-Taji and Russian.  
 
SARAH: Great. Aaron?  
 
AARON: I'm Aaron. I'm Syrian. My English, it depends who I'm with. But when I'm with my 
family, there's certainly a lot of Arabic, also some Spanish. 
 
SARAH: Okay, great. Amelia? 
 
AMELIA: Yeah, Amelia Glaser, I grew up in California in a reform family with mixed Ashkenazi 
background. And I was raised as a monolingual English speaker. My pronunciation of Jewish 
things is quite Ashkenazi, due primarily to my father's very solidly Ashkenazi pronunciation from 
his own reform upbringing. But I later went on to learn Russian, Ukrainian, Yiddish, and the 
Yiddish, I believe, influences my word choice, probably more than my pronunciation now.  
 
SARAH: Excellent. And we're waiting for one more, Hagit Arieli-Chai, who's from an Iraqi-Israeli 
background. So if someone wants to just start by saying some Shabbat greetings that they use. 
And just popcorn style, whoever feels like popping in.  
 
BOBBY: Shabbut sholum. We just speak Hebrew. We have the Hebrew greeting, but in a very 
Bukharian accent. We don't say Shabbat shalom. We say Shabbut like the at became uh and 
then shalom—all the vavs became—like all the uh became like a uh sound. So we say Shabut 
shalum. Just like that. 
 
AMELIA: Good Shabbos, definitely Shabbos, but not gut, good.  
 
ALAN: We, like the Bukharis, we also say Shabbut shalum. Some people say shalom, some 
people say shalum. Depends kind of what town you're from.  
 
SIMON: I mean, we typically said Shabbat shalom, but old school Ladino speakers, like, the 
older generation used to say buen Shabat, but like I haven't heard that in forever and ever. I 
never hear it now.  
 
AARON: Yeah, we just say Shabbat shalom.  
 
ISAAC: In my community, we would say Shabbat shalom, like that. In the Syrian and the 
Lebanese community, the older generation, you'll sometimes hear a bit of a kamas. It wouldn't 
be so pronounced like the Persian and the Bukharian one, but you'll definitely hear it with the 



older generations, older recordings. I was at a berit milah, and, like, someone was saying 
Kaddish and you could really hear it there. 
 
SARAH: Hm. Ok, and you mentioned Kaddish, which makes me think of Kiddush. So let's start 
talking about how we say the blessings on Friday nights, not to actually say the blessing, but 
talking about them. So in my family, we say Kiddush over the wine, and we light candles, and 
we say Hamotzi and have challah.  
 
BOBBY: In my experience, we do everything, just like most other Jews do, Hebrew blessings, 
with a Bukharian accent, of course. We say the wine blessing when we do Kiddush. Whenever 
people say savri maranan in the middle before you finish the blessing, they never say l'chaim, 
like, say, Israelis do or other Jews do, it's always savri chayim. So it's like, savri maranan, savri 
chayim, like a poem, like almost like one, two. And, you know, we say the blessing, we have the 
wine, we wash our hands. And when we do Hamotzi, it's usually always the flatbread lepyoshka, 
which is, that's the Russian word, the Bukharian, it's non, meaning bread. And we typically don't 
have challah, traditionally. Now you'll see different people will probably have challah if they bake 
it or they buy it. But in places like New York and Israel, where they have these bakeries all over 
the place, they'll typically have lepyoshka, the flatbread. It's a round flatbread typical of Central 
Asia.  
 
SIMON: We said kiddush with a sort of typical Sephardic accent, whatever that might mean to 
different people. And we didn't refer to Kiddush anything differently, but in my grandparents' 
home, when you went to wash your hands, they would refer to alavar los manos, like, go and 
wash your hands, basically, lavar los manos. It's also in the Pesach Agada, when we do baruch 
attah, whatever, at the beginning. And Kiddush was referred to as Kiddush, and the challah that 
we used was always a water challah, because at least in our traditions, Sepharadim don't 
consider making Hamotzi for the mitzvah of Shabbat on egg challah or sweetned challah. 
However, I married an Ashkenazic woman. And that's her jam. So we sort of go in between, but, 
but alavar los manos, you know, I'll use it now with my kids too, when it comes to Shabbat 
specifically.  
 
ISAAC: So in our community, traditionally, a lot of people call it adus, which is pretty much in the 
Levantine Arabic, they wouldn't pronounce the kof, the Hebrew kof, so colloquially, a lot of the 
words—and only colloquially—so for, like, the Torah recitation, or for tefilah, everyone would 
pronounce the kof, but for something, like, casual, like, they would call it adus. So they would 
remove the kof to pronounce it, like most other Levantine people. And then, like, for Friday 
night, you know, we would always do it in Maqam Nawa. So that's an Arabic music scale. And I 
think it actually originally comes from, like, Iran, but I don't remember exactly, but that's like the 
traditional— 
 
SIMON: Nabal. 
 
SIMON: Nabal, it comes from Iraq.  
 



ISAAC: Yeah, naval. So— 
 
SIMON: Nihavent is what—we do the same thing also.  
 
ISAAC: Oh, okay.  
 
SIMON: Yeah, yeah.  
 
ISAAC: Yeah, so we do that Friday night. We also do, in relations to lighting ner Shabbat, you 
mentioned earlier, we also, for Kabbalat HaShabbat, we actually recite bameh madlikin, which is 
also in Maqam Nahawand. And it's, like, the laws of, like, what you're allowed to light with. So 
we don't light candles, it would be oil. At least that's how bameh madlikin, and that's a more 
traditional way to go about it. I guess the women would light first, and then—I mean, say the 
bracha, then light. For what we'd say Hamotzi on, you know, we'd kind of joke in the house, like, 
challah is for the kohanim, you don’t eat that. So, you know, I grew up with only pita in the 
house. When I was younger, I didn't even know of other breads. I was like the guy that would 
come to school with, you know, pita with labneh, like a sandwich. That was me. Yeah, but now 
you have a lot of people in the community now. I think me and Aaron are probably in the same 
community, I'd assume in Brooklyn, right?  
  
AARON: No, I'm from L.A.  
 
ISAAC: Oh L.A., so it's a different type of Syrian, okay fine. But traditions are definitely not 
gonna be the same between me and him. And then like now people do have, you know, challah, 
like, you know, the Ashkenazi bread, but they would have, like, a water one just for the same 
reasons that Simon said earlier.  
 
AARON: Very similar to Isaac. I mean, we mostly say Kiddush, but also adus, like, I dunno, kind 
of to be cute. It's not used as much anymore, maybe by the older generation, they said that 
more. We also, yeah, sometimes we use challah also, but a lot of the time we'll use pita, which 
we call pan Arabe, because my family came through Mexico to L.A. from Syria, and we're 
Damascus Syrians, so I don't know, Isaac you’re Yerushalmi or Halabi— 
 
ISAAC: I'm Lebanese.  
 
AARON: Oh, you're Lebanese, okay. But anyway, very similar traditions.  
 
ISAAC: Damascus and Lebanese are pretty much the same thing.  
 
AARON: Yeah, pretty much the same thing. Yeah, my family moved to Lebanon after Damascus 
on my mom's side. So I was gonna say, yeah, saying the Hamotzi on pan Arabe, which is pita 
bread. Yeah, I don't know technically the maqam that we use for the Kiddush. But I definitely 
know how it sounds and I could say it, but yeah.  
 



ALAN: Yeah, ours is similar to the Bukhari. We don't eat challah, we eat, you know, flatbread. I 
mean, now people eat challah, but typically it's flatbread, you know, like lavash or something. 
People will say berākhā-ye noon, which means blessing of bread. Noon, same word as non, but 
in colloquial Tehrani Persian. Or people will say, berākhā-ye hamoossi, which is Hamotzi, 
hamoossi. For the blessing of the wine, for Kiddush, we don't actually call it Kiddush. I guess 
technically we might say Kiddush, but people say, say berākhā-ye yayin, which means blessing 
of wine. Like, those are—that's all Hebrew words put onto Farsi grammar. Berākhā-ye yayin. 
 
BOBBY: With the Bukharian community for Hamotzi, besides the flatbread, we don't call it 
Hamotzi actually. We call it nöten. So when you say in the blessing, noten lechem lechol basar, 
ki le'olam chasdo, but in a Bukharian accent, we say nöten. So whenever, whether it's Shabbat 
or anytime we do blessing over challah or even on Passover, when it's the matzah, we call it 
nöten, which is just the Bukharian pronunciation of noten. Nöten. So there's like a really, really 
hard uh in there. Interesting.  
 
AARON: That reminds me, my dad will say, instead of Hamotzi, he'll say Hamosin. I don't know 
what that means, where it comes from, but he says Hamosin. 
 
ISAAC: I think it's dual in Arabic when you put the nun at the end. So he's saying two breads 
that he's making Hamotzi on. 
 
AARON: Oh. Okay.  
​
ISAAC: I think. Don't quote me on that. It sounds pretty good.  
 
AMELIA: Yeah, we would either say the blessings or say the brachas. I mean, this is all kind of, 
you know, it gets mixed up because I'm married to an Israeli-American of, like, mixed 
Iraqi-Ashkenazi descent, and so everything's kind of confused now. But I think we would say the 
brachas, then we would light candles. We did not have challah weekly. We would still say 
Hamotzi though, over whatever bread. We would sometimes have challah, but more like 
holidays, like Hanukkah or something. And we would definitely say Kiddush and we would call it 
Kiddush, or we would just say the blessings. And then we would always say it in both Ashkenazi 
Hebrew pronunciation and in English in translation afterwards.  
 
HAGIT: Hi, so I'll introduce myself. My name is Hagit Arieli-Chai. I teach and coordinate the 
Hebrew courses at the Louchheim School of Judaic Studies for USC. I'm part of the Hebrew 
Union College, and Sarah is my colleague. And actually, yes, I'm Israeli, but as I hear you, I 
mean, my father is Iraqi. So Israeli, but what I've known at home, it’s Iraqi. So it reminded me 
actually that when my father, we used to do the Kiddush, and we call it Kiddush and Hamotzi, 
but it will be actually on a pita, on actually Shabbat morning. And on Friday, we used to get the 
water challah, the, you know, one that was subsidized, you know, not the sweet challah, that 
was very, you know expensive, but often even if we didn't have, it will be two pita bread would 
be suffice for that. And much later on, I would say that we get this sweet challot, small one, 
round, but that's actually was more towards the end of the 80s where things in Israel become a 



little bit more available and cheaper and, you know, economy, you know, was more, in ease on 
Shabbat morning, my father used to do the kiddush. And that would always be on a pita. But 
before the Kiddush, he would always sing Mizmor L’David. But we would say Hamotzi and 
Kiddush. So now, coming to America and how I adopted, I actually like challah, so I would be 
baking challah or buying challah when it was a big, like, treat and also for my children. So 
challah become like, it must be a challah, like a nice challah, sweet and fluffy. And I actually 
said, why we always had this pita bread, it was, like, not as fun, so. It never dawned on me that 
actually this challah was Ashkenazi because I knew what's in my home, I didn't even think 
what's in other people's home and I remember as a unified kind of society, we had 
this—everybody calls it Israeli challah—but that loaf of bread that is a water challah, and it was 
this sweet challah that was really expensive so you would see it only in weddings and events 
like that.  
 
ALAN: For the blessing of candles, we also say berākhā-ye shem, which is a Hebrew and then 
an Arabic word, which was borrowed into Farsi, shem means candle. And for washing hands, 
we say netila.  
 
ISAAC: Alan, can I ask you a question? Is that—for the candle, was it a plural or a singular?  
 
ALAN: The word?  
 
ISAAC: Yeah, that you would use. 
 
ALAN: Shem, it's a singular, but it can be basically used in the plural.  
 
HAGIT: Shem, like, from Farsi, you said? Berākhā-ye shem?  
 
BOBBY: From Arabic sham.  
 
ALAN: Shem.  
 
BOBBY: Sham, sham. We say sham. 
 
ISAAC: So it's more like fire than like light, right? It's more of like a...  
 
ALAN: It's a candle, yeah.  
 
BOBBY: Well, it's a candle, sham is a candle in Persian. Well, in my dialect in Persian.  
 
SIMON: My grandfather, my Papu, if he was alive, he would kill me if I didn't mention this. So 
the Sephardim, specifically Ladino-speaking, when it comes to the Hei Hayediya before 
Hamotzi, they would never pronounce the hey. It would be Amotzi or Amosi. Same with Birkat 
Amazon, which is particularly funny growing up in Seattle, where Amazon is based, you know, 
that was the big joke. So no hey, you have Birkat Amazon was the big thing that we do. And I 



can even remember, you know, my brother and I went to the Seattle Hebrew Academy. All of our 
teachers were Ashkenazim, for the most part. My brother on a Friday night said something 
about making Hamotzi, and my grandfather like, was not having it. And so I can remember, We 
say Amosi! That was it. 
 
SARAH: The next thing is about synagogue. So, in my family, we say we're going to shul. What 
does your family say?  
 
ISAAC: My family would say knis. That's what they traditionally say, but now there's, like, more 
Ashkenazi influences, you know, coming into the community. You have a lot of people who are 
saying shul, which is, like, the Yiddish, but still you hear the old timers say knis. For tefilah they 
would say sali, which means to pray in both Arabic and Aramaic. But now, yeah, you'll either 
hear people say prayer or sali. You wouldn't see—hear the Yiddish daven, really. But when it 
comes to the name of the synagogue, people say shul or knis. 
 
AARON: Yeah. My dad says that shul is the only word that, like, Syrians have, like, willingly 
adopted from the Ashkenazim. But if you go to Mexico, my family there, they'll still say knis 
because they're more kind of insulated from the Ashkenazi influence.  
 
SIMON: We grew up saying kal. Not kahal, kal.  
 
HAGIT: My father, when he spoke with us, he would say beit knesset, but when he talked to my 
mom, he would say in Arabic slah, like, to pray, using the verb, yeah, not using the noun, yeah.  
 
AMELIA: So, we, now, in my family, we tend to say shul. And that's something that I maybe 
started saying at some point around becoming a graduate school Yiddishist and becoming a bit 
more frum, although we're not now in family particularly, but growing up, my parents said 
temple.  
 
ALAN: We say kenisa. Which is related to knis, it's kenisah. We don't say this in my family, but in 
the Aramaic languages of Kurdistan, the Jews, they say knishtah, and so I've now kind of 
reintroduced that, and I say that to my dad sometimes, just as a fun thing. And then for praying, 
we use compound verbs in Persian. So we say, doa khundan, or doa kardan. Doa is Arabic for 
praying. Or we say tefila khundan, which is—khundan means, like, reading, so tefila khundan is 
reading tefila.  
 
BOBBY: I wanted to add to what you said, Alan. We say the same thing in Bukharian, kenesa. 
Just in our pronunciation, the E's become eh. If we're speaking English amongst my family, the 
younger generation doesn't speak Bukharian, we'll use the Yiddish word shul, just like because 
that's America. I think everyone in America uses that word now. I have a lot of family who's 
Modern Orthodox and they are observant so they would use the word shul and, like, daven or 
daven however you pronounce it. I don't use the word shul. I say synagogue because I like to 
use that word, but they tend to use the word shul. And when I'm speaking to my grandparents I'll 
say kenesa even if i'm speaking Russian, I'll say ya idu kenesa, I'm going to the kenesa. And 



seldom we'll use the Russian word, sinagoga. And to pray also, tefila khundan or doa khundan, 
to pray, to bless, sometimes namoz khundan, like, all these words have a similar meaning in 
Persian and some come from Hebrew, some come from Persian via Arabic. 
 
ALAN: Somehow I don't think shul has made it really into Persian Jews.  
 
HAGIT: Yeah, I don't think even in Israel, unless it's a super religious community.  
 
ALAN: Yeah, people speaking English will say, like, oh, are you going to kenisa this week?  
 
SIMON: Yeah, kenisa. The Turks in Seattle don't handle shul. There's no shul. It's kal there and 
we moved to Teaneck where it's everywhere and my kids know, like, mm-mm, no. No way. 
 
ISAAC: In the Spanish Portuguese when they would write about German synagogues, they 
would call it shul, but they would refer to theirs as a synagoga or whatever. So they would make 
the distinction very early on between the Ashkenazi saying of it and theirs.  
 
SARAH: Okay, let's move on to the warm Sabbath meal, sometimes known as cholent or hamin 
or dafina. How does your community refer to that?  
 
BOBBY: So we don't have cholent, we don't have hamin, we call it osh sovo, or oshi saboh, if 
you wanna get technical. Osh is the Persian word for food or meal. Saboh I believe it comes 
from Aramaic, like—or actually it could be Arabic, sabah in Arabic, but in Persian pronunciation 
saboh or in our dialect saboh. It's what we eat when we come back from shul or synagogue on 
Saturday mornings, afternoons. And it's a rice dish because our cuisine in Central Asia is 
heavily rice-based. A rice dish that has meat and it's sweet and savory. My grandmother used to 
put, like, cherry plums. It's like a sour cherry. But then apricots and also, like, apples and plums 
and plus the meat and tomatoes. And it's just, like, it's like a melting pot of...  
 
HAGIT: Is it oshpolov, similar to oshpolov?  
 
BOBBY: No, polov is more—it can be, but polov is very basic ingredients. Polov is just rice, 
carrots, onions, and meat, and oil with some spices. This has like 15, 20 ingredients, depending 
on which household you go to. And it just cooks all night, you put on a low flame, it's almost like 
the rice becomes so watery. Almost like cholent, it's just so watery and it's delicious and it’s very 
heavy and very filling. After eating you just want to take a nap. It's very oily but it's, like, sweet 
and sour, it’s delicious. It’s, like, my favorite thing about Shabbat is osh sovo or osh saboh.  
 
HAGIT: So the Iraqi tradition is more tbeet, like which is the rice and the chicken, not as fancy as 
you describe it, but because again, rice is a dominant ingredient in the cuisine, so obviously it's 
with rice. Beans do not exist in the Iraqi cuisine at all, so no potato and beans, things like that, 
do not even, so.  
 
BOBBY: No, we don't either.  



 
HAGIT: But Israelis, well, I would say that it's a mix of all kinds of things. But we do say hamin 
and not cholent. I mean, it was a hamin, tbeet. But definitely the word hamin is the prominent 
one they're using.  
 
BOBBY: Very good.  
 
AMELIA: I would definitely say cholent, but I did not say that word or taste it until I got to college, 
but cholent, and with my husband we’ll sometimes have tbeet as well. Growing up, we had, like, 
fish and avocados.  
 
HAGIT: Actually, growing up, I—only on winter or certain days we had the tbeet, but what we 
really had is the very famous now Israeli sandwich that I would, every morning on Shabbat, my 
father, he used to make us is the sabich, which now everybody goes, oh, the sandwich in Israel, 
that was the sabich, the eggplant, the brown egg, you know, all that. So it was like, that was the 
treat. I would love that.  
 
ALAN: This is one that is kind of different between Persians and Bukharis. In Iranian Persian, 
the word osh doesn't mean food, it's come to mean soup. So we don't have, like, oshi saboh or 
anything. We generally eat something called tokhme morgh shabāti, which is Shabbat eggs. 
And it's a lot more similar to the sabich, actually, it's the brown eggs with fried eggplants. And 
kind of, like, mush them together, eat them in pita bread, have some salad on the side.  
 
HAGAR: Yeah, that’s exactly it, yeah. 
 
ALAN: I’ve read that in the past in Iran, they would eat something called gipa for Shabbat. It's 
like a, you know, rice and various other things stewed and kept warm inside of an intestine of an 
animal.  
 
HAGAR: Oh, good, yeah. 
 
ALAN: Personally, I have never had that, so I don’t know. 
 
BOBBY: Haseeb maybe? No, we call it haseeb, the intestines one. It's called haseeb or haseeb 
purchi. There's, like, different names to it. That one's really good.  
 
ISAAC: In my community, I wouldn't say it's, like, complex, but we don't really have like hamin, 
at least from all the, in my family and all the Lebanese women I've ever spoken to about this. 
Hamin was referred to something that was, like, hot and, like, wrapped up for the next day. So 
like fasulye or maoudeh and stuff like that, bamia. But our more staple dish would be, like, 
hamod, which is more of a lemony type of—I wouldn't call it a soup, but something you put on 
top of rice. But that—that would be like our staple dish that you can even have it cold or hot. 
Every Shabbat, that's what you have, kibbeh hamod.  
 



HAGIT: Yeah, kibbeh hamod. 
 
SARAH: Was that for Friday night?  
 
HAGIT: Friday night, kibbeh hamod, yeah.  
 
ISAAC: Friday night, and then we can have it in the morning and it could be cold. Like that one 
could be eaten hot or cold. I know there's a distinction between the Lebanese and the Jews 
from Damascus and Aleppo, where some of them put, like, tomato and some other items to 
make it more red. But the Lebanese would always make it like more of a clearer soup. 
 
AARON: Yeah, I, again, I don't even know why I'm here because Isaac is just saying everything. 
I first learned about hamin, like, in going to shul with other kinds of people. Yeah, I don't even 
know what a replacement is, but obviously hamod is, like, the big thing. But I, yeah, associate it 
more with Friday night or any night, but definitely Friday night. And we definitely don't put any 
tomatoes, it's more clear. It's just potato, lemon, celery, parsley, garlic, maybe something like 
that. 
 
SIMON: So in—in our house, we never ever ate meat on Shabbat morning. We only ate dairy or 
parev, and they called it desayuno. So desayuno would be referred to the things that you would 
make. Borekas de spina- with spinach, or berenjena, with eggplant, or potato and cheese. 
Bulemas, the phyllo dough with spinach, and what is more like the borekas in Israel, they call 
bulemas. Pishkado, fish, pishkado kon tomat, pishkado con huevo i limon. It's making me really 
hungry. All that stuff we would have on Shabbat morning. And in Seattle, by the way, still, like, 
the vast majority of Jews from Turkey and from Rhodes, do not have meat on Shabbat morning. 
And wherever we've moved from Seattle to DC and, you know, New York, whatever, everyone's 
like, what? They come over, these people, Sephardim and Ashkenazim both. So we never did 
hamin. My grandmother told me something about something called traznoche, I think, or 
something like that, which means, like, overnight, which they used to call hamin in Turkey, but 
we never ever ate it. And here, you know, even in New Jersey, we have a nice piece of fish, you 
know, we now don't make bulemas and burakas because they're really hard to do. We'll, you 
know, go buy them or whatever. But still, like, salads, whatever it is, it's a lighter thing. So I 
remember asking my grandfather about why this happens. And interestingly, also, in his home, 
they did not say Hamotzi. They would do Kiddush, the brachot on the food, and then we would 
do bracha achronah, not Birkat Hamazon. So I asked him about it. He wasn't really sure, but in 
reading a bit more about it, apparently in Turkey, they used to get up extremely early in the 
morning for shachrit, and they would come home at eight-thirty, or whatever, nine o'clock, you're 
not going to sit down and eat hamin unless you want to do that, but most didn't. So they ate a 
light and then they went to sleep and that was it. They probably woke up for mincha and that 
tradition sort of moved on. Now, in my family, we make Hamotzi because you need to have the 
seudah and do the mitzvah, but growing up, that's sort of how we did things. But never meat.  
 
HAGIT: I think it's like Israel today, which is kind of a spillover of what other cultures because 
shul starts early in the morning. I mean shul—see, I'm using shul automatically—beit knesset 



early in the mornings. So by the time, you know, if somebody's going to shul it's early, so they 
eat something more like the borekasim, and the sabich, or the Yemenites becomes very 
popular, the malawach and jachnun. And the—the hamin was only, I remember people say, oh 
I'm making hamin because it's going to be a rainy Shabbat, like, a very cold Shabbath, and they 
would eat it not in the morning, later in the afternoon, yes.  
 
BOBBY: I wanted to mention something that I remembered about if we're talking about Shabbat. 
Friday nights in a Bukharian household is not a Bukharian household without bakhsh. It is 
another rice dish. Yes, we eat, like, rice every single day. Made with meat and a lot of cilantro. I 
know my grandmother used, like, at least three or four bunches. So basically, bakhsh, what it 
means, it comes from the Persian word bakhshidan, which means to forgive or to grant in my 
dialect. I'm not sure in other parts of the Persian-speaking world if it means the same thing. But 
the story goes that there were these travelers in Central Asia that had different ingredients and 
they, like, bumped into each other and the ingredients got all mixed up. And then they decided 
to make a meal out of it. And they would say stuff like mebakhshid, which means, like, forgive 
me, or mebakhsha means I forgive you. And then the word bakhsh became, like, the staple 
Shabbat meal. And it's a—particularly the cilantro makes the dish look very green. My mom 
likes to add dill and spinach to it. Not everyone does that, but there's no bakhsh without cilantro. 
And you can use any meat you want: chicken, red meat, some people put liver in it. They first 
kosher it, obviously, over the fire and then chop it up and put it in there. Or gizzards or hearts. 
It's very delicious. And then back to the two rice dishes. There's bakhsh on Friday nights and 
osh savoh on Saturday afternoons. You can make it two ways, either in the pot, which we call 
degi in Bukharian, or you can make it in a bag, it's like a fabric, it's called khalte, which means 
bag, or khaltegi, which meaning in the bag. And the khaltegi, you can just put it in boiling water 
for four hours. It does take longer than doing it in a pot. And there's bakhshi khaltegi, and there's 
osh saboh khalti saboh, there’s different ways to cook it. I prefer it in the pot because when you 
do it in the pot you get something called tadigi which literally means, like, the bottom of the pot. 
It's, like, the crispy—Persians also have this, it's like crispy rice. Sometimes if you let it burn, it'll 
burn but it's so delicious and, like, people fight over it in my house. They're like, let me get the 
tadigi, no I want some more tadigi. It's very delicious.  
 
SARAH: Okay, I know we're running late. So let's just end like this. I'm just going to do a quick 
intro. And then if we could just go around and everyone say their name, the community they're 
from, like, Jewish ancestry wise and where they grew up, okay? Okay, so my little intro is this. 
Jews around North America come from all different backgrounds and you can hear it in the way 
they talk about Shabbat. I’m Sarah Bunin Benor, Ashkenazi from Maryland. 
 
SIMON: I'm Simon Amiel, I’m Sephardic, specifically from the Turkish community and I grew up 
in Seattle, Washington.  
 
ISAAC: Isaac Choua, Sephardic Lebanese from Brooklyn.  
 
ALAN: I’m Alan from the Iranian Persian community and I'm from San Luis Obispo, California.  
 



BOBBY: I'm Bobby, from a Mizrahi Sephardic and half Ashkenazi background. The Sephardic 
Mizrahi side is Bukharian. I grew up mostly in South Florida, Miami, Aventura, we spent a lot of 
time in New York every now and then growing up—New York City, Queens to be specific.  
 
AMELIA: I'm Amelia Glaser. I'm from a mixed Ashkenazi family from Northern California.  
 
HAGIT: I'm Hagit Arieli-Chai. I'm from a Mizrahi background, Iraqi. I grew up in Israel.  
 
AARON: I'm Aaron Sabin, I'm Syrian from Damascus and I'm from Los Angeles.  
 
SARAH: Okay, great. And then if we could all just say, really quick, go around in that same order 
to say Shabbat shalom or good Shabbos, or however you want to say it. So, Shabbat shalom.   
 
SIMON: Shabbat shalom.  
​
ISAAC: Shabbath shalom.  
 
ALAN: Shabbat shalom.  
 
BOBBY: Shabbut shalum.  
 
AMELIA: Good Shabbos.  
 
HAGIT: Shabbat shalom.  
 
AARON: Shabbat shalom.  
 
SARAH: Heritage Words is a partnership of the Hebrew Union College Jewish Language Project 
and HUC Connect, supported by tax-deductible donations from listeners like you. I’m the 
producer and host, Sarah Bunin Benor. Kyle Elbaz Fingerhut is assistant producer, Avishay 
Artsy is editor, and Talia Ehrenberg is video editor. The music is from Maurice El Medioni’s 
French and Algerian Arabic album “Cafe Oran,” featuring the Klezmatics’ David Krakauer and 
Frank London, courtesy of Piranha Records. This podcast is one of the many ways the Jewish 
Language Project raises awareness about the diversity of the Jewish people and the 
phenomenon of heritage words. We also have online crowdsourced dictionaries where you can 
find the words mentioned on the podcast. Our social media posts include Music Mondays, 
Jewish word of the week, and fun facts, and we offer free educational materials and exhibits that 
you can visit online or display in a synagogue, museum, or community center. Contact us about 
our live tapings, study tours, and sponsorship opportunities. Looking for gifts for Shabbat 
dinners and Passover Seders? Check out our whimsical and educational T-shirts, tote bags, 
posters, stickers, and aprons. You can find all this content and donate, volunteer, or sign up for 
our email list at jewishlanguages.org. Thank you, mersi muncho, ilaha yavilokh, a sheynem 
dank, shukran, soghboshi, todah rabah. 
 


