
Huzzenbluzzen Recipe   aka   KICHEL 

Huzzenbluzzen, my paternal grandmother’s Hungarian light, crunchy, fried sweet treat.  For 

years, I chased a memory, trying to track down a recipe to duplicate a 40-50 year old 

gastronomic memory.  About 4 years ago,  I finally found what I was looking for.  I found it 

on Facebook, of all places on a “My Jewish Learning” link, with a picture that conjured up 

the most amazing memory.  The picture looked sweet.  The picture looked crunchy.  The 

recipe looked “right”!  And it was.  It was a pareve recipe, which for my grandmother, it 

needed to be.  I followed the recipe, fried them up and I was transported back to my 

grandmother’s house.   

The description from the site describes them as – “ soft and crispy at the same time, and they 

would melt in your mouth before you even had a chance to chew them or even realize they were on 

your tongue. They were paper thin but developed air bubbles that were fun to pop with my front teeth, 

especially because a feathery dusting of confectioners’ sugar would fall from the top of the bubble into 

the crevice and give a faint but definite sweet to all parts” 

Kichel Recipe: Jewish Bow Tie Cookies  (from myjewishlearning.com) 

Ingredients           
 1 cup all-purpose flour        
 1/8 tsp salt          
 2 large eggs, beaten         
 1/4 tsp white vinegar       
 vegetable oil for deep fat frying      
 confectioners’ sugar 

1) Place the flour and salt in a bowl.  Add the beaten eggs and vinegar and mix 
thoroughly until a smooth dough has formed (you can use an electric mixer or food 
processor).            

2) Let the dough rest, covered with plastic wrap, for at least 30 minutes.  
3) Roll out portions of the dough on a lightly floured surface until the dough is very 

thin, almost like paper.  
4) Cut the dough into squares or rectangles or odd shapes.  
5) Heat about 2 inches vegetable oil in a deep sauté pan (or use a deep fryer) over 

medium-high heat until the oil reaches about 375 degrees (a bread crumb or tiny 
piece of dough will sizzle quickly when you drop it into the oil).  

6) Drop the cutouts, a few at a time into the oil (they will puff up) and cook briefly on 
both sides until they are crispy and faintly browned.   

7) Drain on paper towels. Sift confectioners’ sugar on top. 

 


