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Israeli cuisine comprises local dishes by Jews native to Israel and dishes brought to Israel by Jews from the Diaspora. Since before the establishment of the State of Israel in 1948, and particularly since the late 1970s, an Israeli Jewish fusion cuisine has developed. 
Israeli cuisine has adopted, and continues to adapt, elements of various styles of Jewish cuisine, particularly the Mizrahi, Sephardic, and Ashkenazi styles of cooking. It incorporates many foods traditionally eaten in Middle Eastern and Mediterranean cuisines, and foods such as falafel, hummus, shakshouka, couscous, and za'atar are now thought to be synonymous with Israeli cuisine. 
Other influences on cuisine are the availability of foods common to the Mediterranean region, especially certain kinds of fruits and vegetables, dairy products and fish; the distinctive traditional dishes prepared at holiday times; the tradition of keeping kosher, which affects the preparation and availability of specific foods; and food customs specific to Shabbat and different Jewish holidays, such as challah, jachnun, malawach, gefilte fish cholent (hamin) and sufganiyot.
Israel’s culinary traditions comprise foods and cooking methods that span three thousand years of history. Over that time, these traditions have been shaped by influences from Asia, Africa and Europe, and religious and ethnic influences have resulted in a culinary melting pot.


Impact of immigration
Immigrants to Israel have incorporated elements of the cuisines of the cultures and countries from whence they originated. During approximately fifty years before 1948, there were successive waves of Jewish immigration, which brought with them a whole range of foods and cooking styles. Immigrants arriving from central Europe brought foods such as schnitzel and strudels, while Russian Jews brought borsht and herring. 
After 1948, the greatest impact came from the large migration of Jews from Turkey, Iraq, Kurdistan and Yemen, and Mizrahi Jews from North Africa, particularly Morocco. Typically, the staffs of army, schools, hospitals, hotels and restaurant kitchens has consisted of Mizrahi, Kurdish and Yemenite Jews, and this has had an influence on the cooking fashions and ingredients of the country.


Ptitim 
"Ptitim" were invented during the austerity period in Israel, when rice was scarce, in order to provide for the needs of the Mizrahi immigrants, for whom rice was a dietary staple.[1] Israel's first prime minister, David Ben-Gurion, asked Eugen Propper, one of the founders of the Osem food company, to quickly devise a wheat-based substitute to rice.[1] Consequently, it was nicknamed "Ben-Gurion's Rice" by the people.[1] The company took up the challenge and developed ptitim, which is made of hard wheat flour and roasted in an oven.[1] The product was instantly a success, after which ptitim made in the shape of small, dense balls (which the company termed "couscous") was added to the original rice-shaped ptiti

