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Fish With Lemon SauceFish With Lemon Sauce
From Henrietta Szold, Eldest daughter of  

Rabbi Benjamin Szold. Founder of Hadassah

From Joan Nathan’s Jewish Holiday Cookbook

Ingredients:
One four-pound rockfish, striped bass, sea trout, 
salmon or halibut cleaned, cut in steaks with head 
and tail still attached

Salt

2 quarts water (approximately)

1 medium onion sliced

2 carrots sliced

2 stalks celery with leaves sliced

6 large sprigs of flat-leafed parsley

1 tsp white peppercorns

1 tsp ground ginger

Pepper

2 tbsp butter or pareve margarine

2 tbsp flour

2 cups fish bouillon (recipe below)

2 egg yolks beaten

Juice of 1 lemon

Lemon slices and chopped fresh flat-leaf parsley 
for garnish

HSOSC FAMILY RECIPES

Directions:
1. Clean the fish and let it stand in salt for several hours.* (Some Jewish cooks feel that stewed fish 

has a better taste if it is salted when it is cleaned and allowed to stand for a while. Then, before 
cooking it is rinsed off.)

2. Place the fish in a flat wide dish or fish poacher and add enough cold water to cover. Remove 
the fish and add the onion, carrots, celery, parsley peppercorns, ginger and salt and pepper to 
taste. Bring to a boil to make a bouillon of all the ingredients but the fish. After the bouillon has 
simmered until flavorful, about 15-20 minutes, return the fish to the poacher leaving enough 
bouillon to come halfway up the fish. Bring the bouillon to a boil, reduce the heat and simmer the 
fish 10 minutes for each inch of thickness. Let simmer until fish is soft and white, about 20 minutes. 
A large fish might take longer.

3. Carefully remove the fish. Allow it to cool. Skin and bone it and set aside. Reserve 2 cups of 
bouillon.

4. Make a veloute sauce by melting the butter or margarine, adding the flour, cooking for 2 minutes 
and then pouring in the 2 cups of fish bouillon. Stir thoroughly until smooth. Add some of the hot 
sauce to the well-beaten egg yolks, whisking so as not to cook the eggs, and pour the mixture back 
into the sauce; beat carefully. Add the lemon juice to make the sauce creamy. Don’t let the sauce 
boil again or the eggs will curdle.

5. Pour the sauce over the fish and garnish with lemon slices and chopped parsley.

*It is really not necessary to salt the fish in this way. Some Jews might feel, however, that fish should be 
treated as meat and salted. Also, there is a superstition about salting food to keep away the evil eye.


