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01:.00:04 – Every year in Israel, we celebrate a holiday for the trees, right at the time 
the almond trees are in bloom.  

 
00:14- How I love the blossoms of the almond tree! 

 
00:18-The almond tree , in turn, gives us fruit ! And from the fruit we can make a 
sweet surprise- marzipan! 

 
00:25- So  how do we make sweet marzipan from almond? Come join me to a little 
trip to the marzipan Kingdom.  

 
00:35- After the almonds are picked they are peeled one by one.  

 
00:30- Underneath there is a second skin, a brown one. Yes the almond is covered in 
two layers to protect it.  

 
00:43- Skined almonds are lovely and white. Then they are sliced and in the marzipan 
factory special machines turn them into paste.  

 
00:52- To sweeten the paste sugar water is added and the paste is then ground again.  

 
00:58- That's it. Now the marzipan is ready. At the marzipan factory the marzipan is 
cut into squares and molded into different shapes.  

 
01:17- Today they are making marzipan in the shape of strawberries  

 
01:23- After marzipan strawberries are sprayed with food coloring they are ready to 
eat. It looks delicious! 

 
01:34-Look at the things you can make with marzipan! 

 
01:38- Amazing, isn't it? Everything is made of marzipan.  

 
01:48- Today I've brought my friends to the factory and we making beautiful things 
out of marzipan 

 
01:57 – Look at my almond tree, made entirely out of marzipan!  

 
02:02 – It is hard to create with marzipan without tasting it every once in a while!  
Mmmmmm 

 
02:18 – Have I said that I love the blossom of the almond tree? 


