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In the Kitchen with Abe
Who inspired you to love 
cooking? My mother Lena. 
She was a fabulous cook. She 
used no recipes. She could not 
read or write.

When did you get into 
cooking? About the age of  12.

Did learning how to prepare 
food bring something out in 
you? Yes. I was mesmerized by 
the creativity of  all those chefs 
who first came on TV and those 
who worked behind the scenes 
creating fabulous recipes. 

However, I am now getting into a 
more healthy style of  cooking and 
eliminating the amount of  oils 

and fats, especially being around 
my daughter and granddaughters 
who are quite concerned, not 
only about calories, but also 
health.

Do you feel that there is a 
spiritual meaning to 
preparing food? I have always 
had a warm feeling when I cook 
or bake. When I go through a 
recipe I am in a different world, 
I never get tired - until I stop - 
especially when I am alone. 

What is your favorite 
food to prepare?
I honestly have never been able 
to cope with or answer that 
question. Obviously because of  

my background I tend to think 
about Jewish food, mostly 
unhealthy, but somehow it is the 
simple egg and what you can do 
with it - bake, boil, fry, steam, 
poach, or coddle. In almost every 
baking preparation, there are 
eggs. My simple answer, 
if  I have to answer the question, 
is breakfast food - the simple 
omelet, a lox and onion omelet, 
a frittata.

What is your favorite 
Yiddish kitchen phrase? 
Kockhlefel  (pronounced, 
kock - lefel). Literally translated 
it means sticking your nose into 
someone else's business - a busy 
body.
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Where were you born? Chelsea, above my father’s 
grocery store across from a cemetery, a non-Jewish 
cemetery. It was a four story brick building with multiple 
tenants.
 
What was Jewish life there like? Chelsea was a very 
mixed community mostly of  first generation Jews, Polish 
people, Italians, and Irish. It had a population of  50,000, 
half  of  whom were Jewish. 

Neighborhoods were somewhat segregated, yet we did not 
think it was unusual. It seemed every surrounding city was 
the same. Jewish boys and girls very seldom mixed with 
other religions other than in school or in clubs in school. 
But we never thought about it. During the High Holy days, 
public schools were closed, as were city hall and many 
businesses. In high school one of  the elective languages was  
Hebrew. My wife, Ruth, took it for three years and and was 
the president of  the class. 

Obviously, as we got older and traveled we realized that 
living in the northeast and in around Boston was different 
than living in other parts of  the country. But we felt 
comfortable here. 
 
How did you get into business? My father was in the 
salvage business. At that time it was called the junk 
business. I worked for him after school. When I 
graduated high school, I had hopes of  becoming a 
veterinarian and was accepted to Middlesex College in 
Waltham. But because of  my father’s illness I put that off. 

When War WW II broke out and my father was feeling 
better, I enlisted in the Air Force. My father passed away 
when I was in the service, so when I got out I could not 
think about or afford going to college. My mother was sick 
and I needed to take care of  her, as well as make a living. 

The only thing I knew was the salvage business. After my 
business expanded and grew, I left the junk business and 
opened several retail tire stores under the name of  Baron 
Tire. I subsequently gave that up and started a business 
known as TTS - Truck and Tire Service - providing a 
service for large trucking fleets that needed emergency road 
service. We were the AAA of  the trucking industry, which 
was one of  our mottos.
 
What lessons has your work taught you? One of  the 
major lessons is how you treat your employees. Whether 
they are blue or white collar workers, treat them with the 
same respect as you would expect them to treat you. When 
you have employees, no matter what the business is, you are 
in the people business. Whether you are in a retail, 

wholesale or commercial operation, you have customers or 
clients and the same is true of  them - you should do unto 
others as you would want them to do unto you. Also - plan 
your work and work your plan. This was a slogan I had in 
my office. If  you don’t plan ahead you are going to go 
helter skelter.

But never neglect your family, your wife, your children, and 
your parents. It is easy to say that when you get home on 
weekends you should leave your business behind. Frankly, 
that is almost impossible. But a content home life does 
reflect back to your business. When you sit down to dinner 
with your family, you need to enjoy each other. After dinner 
talk about one another’s activities. Always keep your family 
close. 

Abe’s Sweet Kugel Recipe

Serves 20 -28 

1 lb wide egg noodle 
1 stick of  unsalted butter cut into pieces
7 large eggs at room temperature
1/2 cup sugar (can use sugar substitute)
1/2 tsp salt
2 tsp vanilla (recommend pure vanilla)
1 cup sour cream
1 cup small curd cottage cheese
1 cup softened cream cheese
1 20 oz. can crushed pineapple
1 cup golden raisins soaked in any sweet juice

Preheat oven to 350°F.  Butter a 9 x 13 pan. Cook noodles in 
6-8 qt's of  boiling salted water al dente (do not over boil), 
drain well, return to pot, and add butter. Whisk together 
eggs, sugar, vanilla, and salt, add pineapple, sour cream, 
cottage cheese, cream cheese, and mix thoroughly until there 
are no lumps. Drain and add raisins. Stir in noodles. Mix 
thoroughly. Spoon into baking dish

Bake for one hour. Let stand for at least 1/2 hour before 
serving. Be careful top does not burn (may need to cover 
with foil). Kugel can be reheated.

Lots of  Options 

Topping: Crush cornflakes, mixed with cinnamon, sugar, and 
2 tbls unsalted butter cut into pieces.

Eliminate Dairy: Eliminate all dairy to make it pareve and use 
8 or more oz of  Tofutti. If  you would like more ideas, 
contact Abe directly at: Abesbabyruth2@aol.com.

Additions: You can use more pineapple or two apples peeled 
and finely diced.

On the side: Can be served with sour cream and apple sauce. 

ENJOY!
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A Two-Way Mitzvah Street
I met Abe Baron several months before my son’s Bar Mitzvah. It was spring 2011. I had decided 
to make the Kiddush luncheon for the Bar Mitzvah in July.

One Saturday after services - as I studied the 
Kiddush table - Abe, who was standing next 
to me, remarked very quietly: “I make a 
good kugel.” With food on my mind, I 
invited Abe to join me in Temple Ahavat 
Achim’s new kitchen to make kugel for the 
Bar Mitzvah. Without losing a beat, 
Abe said yes. 

I had entered the Abe Baron 
Culinary Institute. 

For months we exchanged e-mails about the 
menu, recipes, supplies, and presentation. 
The week before the Bar Mitzvah I took off  from work. For two days Abe and I went food 
shopping, and for two days we cooked. Abe - who is 89 - sat down for five minutes each day. 
Kugel turned into white fish salad, herring salad, and more. 

I kept thanking Abe and he kept thanking me. As we said in the kitchen - it was a two-way 
mitzvah street. It was a gift. 

Annette Duke

A slice of  life. 
Google the Kugel is an oral history cooking column, a project of  
Temple Ahavat Achim’s History Committee. Its purpose is to reflect 
on slices of  our personal history and capture a connection to food.  

If  you would like to be interviewed or suggest someone that 
Google the Kugel should interview, contact Annette Duke at:

AnnetteDuke@mac.com
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Want to learn how to make challah, 
chicken soup, mandel bread, or latkes?

Or do you just love preparing food 
and want to be in TAA’s kitchen?

In January, TAA will hold 
its first cooking class 
with Lou Nitkin 
teaching us 
how to make challah. 

Stay tuned 
for more details 
in TAA’s newsletter. 

Don’t wait for the kettle to boil, 
if you are interested in receiving 
e-mails directly as classes come up, 
e-mail AnnetteDuke@mac.com.

GOOGLE THE  KUGEL
Cooking Classes at TAA
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