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W here else can you see 10-foot-long (3 m)
 beasts made from flowers, Benjamin Netan- 
 yahu reigning as king of a giant chessboard, 

and Angry Birds dancing atop a flatbed truck? For a fam-
ily take on the springtime holiday of Purim there is no 
better place than the large city of Holon, where Israelis 
of all ages go wild. Noisy crowds gather to see costumed 
musicians, acrobats, magicians, and dancers accompa-
nied by larger-than-life floats and puppets depicting ani-
mals, politicians, and celebrities. Fireworks, extravagant 
makeup, streamers, and fancy dress add to the mayhem.

WHERE TO GO: While the exact route and schedule 
di!er each year, the Adloyada parade generally winds 
through Sokolov Street and Weizman Street around 
midday. Doron Shalom, Culture Department Director of 
Holon Municipality, recommends taking up a viewing 
position along the route: “The parade is most impressive 
when you can see all the floats in the procession marching 

in a long row.” Afterwards, street performances and activi-
ties at the Municipality complex continue until evening.

Q  Essentials: holon.muni.il

HOLON, ISRAEL

A CHILDREN’S PARADE

Bezalel Purim Circus, Jerusalem: Students at Bezalel 
Academy of Art and Design hold an open party each 
year, often with a circus theme. gojerusalem.com 
Zombie Walk, Tel Aviv: Fake blood-covered revel-
ers—zombie Michael Jacksons, zombie chefs, and 
dreadlocked zombies—parade up and down the city’s 
central boulevards while downing anise-based arak. 
touristisrael.com

MORE: Purim Partying

Holon’s kids take 
center stage in the 
Adloyada parade.

I n the sleepy port town of Akko, where the ships of 
ancient Greece once docked and Knights Templars 
fought, a pan-Middle Eastern shuk (souk) spreads 

out along Market Street —a warren of booths and stalls 
operated by the same families for generations.

LOCAL FAVORITES: The shuk is well stocked with shoes 
and clothing, house wares, toiletries, and handicrafts, as 
well as food —carrot and citrus juices squeezed to order, 
fish straight o! the boats, dried figs and dates, olives, and 
roasted co!ee beans—but one of the main reasons why 
locals come here is to buy spices.

WHERE TO GO: The Old City of Akko’s main thor-
oughfare, Market Street, runs from the Hospitallers 
Gate in the north toward the old port at the other end. 
Toward the south, on a prominent corner, sits a mod-
est shop called Kurdi and Berit. Here, wooden chests 
of drawers and racks of vials and jars store countless 

varieties of pungent, savory, spicy, and sweet season-
ings, sourced from all over the world. Proprietor Kurdi  
Hamudi learned his trade from his mother and is in the 
process of apprenticing his son in the family’s secret 
blending methods and recipes, including creating a dozen 
varieties of curry. Blending is done in the shop itself and 
always in small batches. Hamudi’s signature product is 
a custom-roasted and blended Turkish ground co!ee 
infused with ground cardamom imported from India. “It’s 
the best quality,” he asserts. “Spicy —full aroma.”

WHAT TO EAT: Look out for Hummus Said, a landmark 
hummus joint in the center of the shuk. If you come at 
lunchtime, don’t despair if the line is long—service is swift 
and it moves fast.

Q  Essentials: shukbites.com; Kurdi and Berit (tel 972 (0) 4 991 
6188); Hummus Said (tel 972 (0) 4 991 3945)

AKKO, ISRAEL

SHOPPING FOR SPICES 

Vibrantly 
colored spices 
in Akko’s shuk


