It’s amazing how different all these recipes are

I have started with the first recipe because it’s pretty much the same as #2 & #8

I did a half recipe and used old tahini leftovers that smelled find but had not been stored in the refrigerator (which they don’t need to be).  The oil was a canola/olive mix and only a very small proportion was from the tahini.  I didn’t have honey so substituted 1 cup sugar plus about 1/3 cup water.  Next time, I will use honey because it will make the halvah less brittle.   I had relatively fresh sesame seeds which I added, untoasted and not ground.  They added a nice nuttiness.

I found that #1 (full recipe) would need a 3 litre pot.  Half the recipe used the 2 qt pot nicely.  The sugar & water just wants a small pot or it will be too shallow to measure the temperature.  The chocolate should be grated (or melted) ahead of time because the timing gets tight at the end.  Grated chocolate worked fine.  3 oz is a good amount.

The Amended Halvah Recipe



“+” = a bit more, “-“ = a bit less
Full recipe




Half recipe

(makes 2 bread loaf pans, ½ full)

(makes a bread loaf pan, ½ full)

4 cups whole wheat flour


2 cups whole wheat flour

+2 cups (400 gm) tahini (sesame paste)
+1 cup (200 gm) tahini (sesame paste)
1 ½ cups oil (canola/olive)


¾ cups oil (canola/olive)

-½ cup honey




-¼ cup honey

+½ cup sugar




+¼ cup sugar

+½ cup sesame seeds (or ground almonds)
+¼ cup sesame seeds (or ground almonds)

(3 oz unsweetened chocolate, grated)

(1 ½ oz unsweetened chocolate, grated)

1 tsp real vanilla



½ tsp real vanilla

Put oil in a 3 qt/2 qt saucepan over medium heat. Stir in flour and stirring constantly, wait for a change in smell.  The wheat starts to smell roasted.  Mix in tahini.

In a small pot (use the tiny 3” diameter pot), heat honey and sugar to the Soft Ball Stage (it will be boiling), 235 degrees Fahrenheit (about 112 Celsius) on a candy thermometer. (Soft Ball Stage is defined as 234-240 degrees Fahrenheit—If you don’t have a candy thermometer: syrup dropped in cold water forms a soft ball that flattens when taken out of water.) Add the sweets to the flour mixture, add nuts, vanilla and mix. Let cool (and firm up a bit), then stir in chocolate briefly and pour and scrape the result into an ungreased bread loaf pan.  Let it finish cooling. Halvah does not need refrigeration. 

Notes:  If you use only honey, the resultant halvah is more fudgey.  If you use only sugar, it becomes too brittle.

1.
HALVAH   (from http://www.jewish-food.org/recipes/halvah.htm)
· 4 c flour 

· 15 oz (about 400 gr) can tahini  (2 cups)

· oil drained from tahini plus margarine to make 1 1/2 cups 

· 1 c honey 

· 1/2 c ground almonds or sesame seeds 

· 3 oz (about 100 gr) melted chocolate (optional) 

Combine oil and margarine in a 2-qt saucepan and heat until margarine melts. Stir in flour and cook over a low flame, stirring often, until light caramel- colored, add tahini and combine.

In a separate pot, heat honey to the Soft Ball Stage, 235 degrees Fahrenheit (about 112 Celsius) on a candy thermometer. (Soft Ball Stage is defined as 234-240 degrees Fahrenheit--syrup dropped in cold water forms a soft ball that flattens when taken out of water.) Combine honey with flour mixture and add ground nuts. Mix well.

Pour into greased flat marble or Formica surface and press into 1" (about 2 1/2 cm) thick rectangle with wet knife. If desired, cover with a thin layer of melted chocolate. Cut into bars before halvah is completely cool.

Yields 2 1/2 - 3 lbs (kilo +)

From: Wendy Tohar (avivi@hadassah.org.il)
2. Halvah
(from http://www.arthurschwartz.com/diary/archives/00000146.html)

Makes about 1 1/2 pounds

1/2 cup untoasted sesame oil
2 cups all-purpose flour
1 cup tahini
3/4 cup honey

1. Warm the oil in a large heavy skilled over low heat. Add the flour and stir until the oil and flour are thoroughly combined. Continue cooking, stirring occasionally, until the mixture begins to turn pale brown. Add the tahini and stir until the mixture has a uniform color and consistency. Turn off the heat.

2. In a separate small saucepan, bring the honey to a boil over high heat. Boil for 1 minute. Immediately add the hot honey to the flour mixture. Stir until the honey is completely incorporated.

3. Spread the mixture into a small ungreased 5- by 9-inch loaf pan and pack the mixture down with the back of a spatula. Let the halvah cool at room temperature for at least 2 hours or until the pan feels cool. The halvah will shrink back slightly from the edges of the pan as it cools, and should therefore unmold easily when the pan is inverted. Wrap the halvah in plastic wrap and store it in the refrigerator for up to 2 weeks.

4. To serve, cut the halvah into thin slices.

3.
Halvah    (from http://www.living-foods.com/recipes/halvah.html)

This one is not cooked.  It’s just sweetened tahini. 
1 Cup Sesame Seeds (Can substitute 1 cup Tahini - Sesame Butter)
2 Tbsp Honey
1 Tsp Vanilla (Optional)
1 Tbsp Raw Carob Powder (Optional)
Grind sesame seeds past meal stage into a nut butter. Scrape out into a bowl and dribble in the honey. Mix well until you get one sticky mass. For a "chocolate" halvah, mix in raw carob  powder - don't mix well; allow it to become marbled. For more vanilla flavor, add 1 teaspoon of vanilla with the honey.
Line a small (about 4x3 inches) box with waxed paper and press in the mixture. Put in the refrigerator to chill for an hour or so, take out, and slice into cubes.

Makes about 1 dozen 1 inch cubes
4.
Halvah

(from http://www.recipegoldmine.com/worldmideast/mideast55.html)

This one is tahini flavoured honey.

1 1/2 cups honey
1/4 cup water
2 1/2 tablespoons lemon juice
1 tablespoon sesame seeds, toasted
1 1/2 tablespoons butter, melted
1/2 cup tahini paste

Combine the honey and water in a saucepan and slowly bring to a boil. Add the lemon juice and sesame seeds. Gently boil until it reaches the soft ball stage (234 degrees F to 238 degrees F) on a candy thermometer.

Brush a parchment-lined baking sheet with the melted butter. Quickly whip the tahini paste into the sugar mixture using a wooden spoon to form a smooth consistency. Pour into the prepared pan. Set aside to cool.

Turn the candy out onto a cutting board, peel off the paper, and cut into pieces with a sharp knife.

5.
Halvah (Traditional Jewish Candy)

(from http://recipes.chef2chef.net/recipe-archive/17/096987.shtml)


This one doesn’t boil the honey hot enough and is pretty heavy on the seeds.

Yield: 1 Servings

Ingredients 

      1 c  honey
      2 c  sesame butter, <>
      2 c  sesame seeds, ground*
      1 c  dry milk
      1 tsp vanilla extract

Instructions

In medium saucepan bring 1 cup honey to boil; remove from heat. Blend in
sesame butter or sesame seed. Mix in dry milk and vanilla. Spread into
8-inch cake pan, large bread pan or Tupperware sandwich boxes. Cut into
small squares and regrigerate in pan or boxes. If using ground seed, butter
pan first. Serve as nutritious snack or dessert.

NOTES : *Measure AFTER grinding in blender.

6. From http://www.tulane.edu/~abarroc/_disc1/00000014.htm

There’s no need to blend tahini and there’s too much sugar.  Let cool for 3 days?

2 c sugar
1 c water

1 3/4 c sesame paste(tahini)
1 T pure vanilla
2 egg whites
1 c shelled pistachios(unsalted) 

Combine sugar and water in saucepan and bring to a boil. Cook to the hard-ball stage (a few drops of syrup, when dropped into small basin of cold water, will form a firm ball that will not flatten on removal) or a temperature of 234 degrees. Set aside. 

Put sesame paste with its oil in container of electric mixer or food processor. Add vanilla, blending thoroughly. Beat egg whites until stiff and fold into sesame paste. When thoroughly blended, gradually add 3/4 c of the syrup, stirring. When completely blended fold in nuts and remaining syrup. 

Pour and scrape mixture into loaf pan. Smooth over top. Cover tightly and refrigerate 3 days before unmolding. This halvah will keep for 6 months in refrigerator.

7.
Halvah

1 cup sesame seeds, roasted and ground

1 cup water

¼ cup sugar

4 tbls oil

I’m paraphrasing (and adding a few comments of my own) from Indian-Jewish Cooking by Mavis Hyman. I have made it, and found it extremely straightforward, and that it yielded the same texture as the bought stuff.

Toast 1 cup of sesame seeds on a dry skillet until golden brown. Allow to cool, then grind to a powder. 
Bring 1 cup of water to a boil, dissolve one quarter of a cup of sugar in the water. Keep aside on low heat.
Heat 4 tablespoons of vegetable oil, add powdered sesame seeds, and toast over low heat, stirring constantly for 5 to 10 minutes. This is a fairly vague description, but when ready it truly will start to give off a pleasant aroma that wasn't there before. It will also have turned somewhat darker. Turn off the heat under both the sesame seeds and the water. 
Now add the sweetened water to the sesame seeds (it will splash). If adding nuts or essence, add them at this stage. Turn onto a greased surface and allow to cool.

It is still quite runny at the point you turn it out. I line a bowl (about the size of bowl you would eat breakfast cereal from) with baking parchment or greased aluminum foil so that it is does not spread too much. It firms up as it cools.

I haven't tried it with the chocolate variation. I imagine you would have to dissolve it in the sugar syrup. The recipe says nothing about toasting the nuts you add into it, but I do that.
The plain version probably has vanilla essence added to it. I like Indian flavorings, so tend to add ground cardamom and cardamom essence as well.

Isn't it so lovely and straightforward! [image: image1.png]



BTW, there is a huge range of Indian halvas that work on the same principle: try it for example with semolina, wheat, urad dal flour, or chickpea flour. All of these are cooked in the same way as this recipe, with the exception that, as these flours are already ground, you just go straight into the step of toasting your main ingredient with oil or ghee. Some turn out firmer than others. Semolina is often prepared to be quite soft and is eaten warm with a spoon. Urad dal (one of my favorites) turns a luscious chocolatey color, and sets quite firm. I've played around a lot with these, and you can mess around considerable with the amount of sugar, water, or oil. It's very forgiving. (Too much water, for example, just keep cooking it longer until the excess gets evaporated, etc.)

8.
Halvah

Makes about 1 1/2 pounds

1/2 cup untoasted sesame oil
2 cups all-purpose flour
1 cup tahini
3/4 cup honey

1. Warm the oil in a large heavy skilled over low heat. Add the flour and stir until the oil and flour are thoroughly combined. Continue cooking, stirring occasionally, until the mixture begins to turn pale brown. Add the tahini and stir until the mixture has a uniform color and consistency. Turn off the heat.

2. In a separate small saucepan, bring the honey to a boil over high heat. Boil for 1 minute. Immediately add the hot honey to the flour mixture. Stir until the honey is completely incorporated.

3. Spread the mixture into a small ungreased 5- by 9-inch loaf pan and pack the mixture down with the back of a spatula. Let the halvah cool at room temperature for at least 2 hours or until the pan feels cool. The halvah will shrink back slightly from the edges of the pan as it cools, and should therefore unmold easily when the pan is inverted. Wrap the halvah in plastic wrap and store it in the refrigerator for up to 2 weeks.

4. To serve, cut the halvah into thin slices.


