
 

 

 

 

Bubbie’s Kitchen: Then and Now 

Sunday, November 8, 2020 

1:30 pm via Zoom  



 

Share your recipe and/or find a new recipe 

to try 

Bake a babka (yum!) 

Meet (at least) one new person and learn 

something about them or their tradition(s) 

Enjoy each other’s company and have fun! 

Continue our living breathing recipe “share” 

that will be available to the whole 

congregation 

 

 

 

 

 



Babka Part 1 

Prep the dough and let rise for 1 hour 

 

Introductions 

Please tell us your name and one of the 

following: 

the city where you were born OR 

what college you went to 

 

“Old World” Traditions – history and 

discussion 

 

Recipe sharing – memories, traditions, & 

stories 

 

Babka Part 2 

roll/fill/braid and let rise again  



 



 
- bake at 350 for about 40 minutes total, CHECKING AFTER ABOUT 20 minutes for browning. Cover 
loosely (drape across) with aluminum foil but continue to bake for approx 40 minutes total. 

 

 

 

 

 

 

 

 



Recipe sharing 

Memories, Traditions, & Stories 

 

The recipes are in somewhat of a random order. 

When your recipe comes up, please tell us a little bit 

about it… 

 

Some ideas: 

Why is this one of your favorite “traditional” 

recipes? 

What makes this recipe so delicious or special? 

Do you have any story or memory you’d like to share? 

(if you would prefer not to present your recipe, that is 

completely fine!)       

 

 

 

 

 



Judi Lefton – Chopped Herring 

 

 

 

 

 

 



Mary Lou Batlan – Chocolate Chip Cookie Mix 

 

Mary Lou Batlan – Challah 

 

 

 

 

 

1 c. warm water 

2 & 1/4 tsp. yeast 

1/2 c. sugar 

1/2 c. olive oil 

1 tsp. salt    2 eggs (or egg beaters) 

4 c. flour 

1. If using bread machine, add ingredients in order listed and set machine on dough. After 

it rises, punch it down, make 3 braids per bread. This amount makes 2 normal (1 

pound) loaves, 1 large loaf, or 3 small loaves. 

2. Put the Challah on greased cookie sheet, which can be sprinkled with corn meal, if desired. 

3. Brush the bread with a little beaten egg and water mixture. (Can also sprinkle poppy or sesame seeds.) 

4. Bake at 325 degrees for 40-45 minutes, until golden brown. 

Without a bread machine: 

1. When you add the yeast to the water, let it bubble for a couple of minutes, then add the remaining ingredients. 

2. Knead the dough for about 10 minutes. Let it rise for 30 to 40 minutes on a lightly oiled surface or bowl, covered with a 

towel. 

3. Punch down the dough, braid the Challah, let rise on the cookie sheets for 30 minutes. Bake as directed above. 



Rebecca Rother – Blintz Souffle 

Ingredients  

• 3 tablespoons butter  

• 2 (13 ounce) packages frozen cheese-filled blintzes 

• 4 eggs, beaten 

• 1 ½ cups sour cream 

• 1 ¼ cups white sugar 

• ½ teaspoon salt 

• 1 teaspoon vanilla extract 

• 1 tablespoon orange juice 

 

Directions 
Preheat oven to 350 degrees F (175 degrees C). 

Melt the butter in a 2-quart casserole and place the frozen blintzes on top of the butter in 

a single layer. Mix the eggs, sour cream, sugar, salt, vanilla extract, and orange juice in a 

bowl until thoroughly combined, and pour the mixture over the blintzes. 

Bake in the preheated oven until the top is lightly browned, and a toothpick inserted into 

the center of the casserole comes out clean, about 45 minutes. 

 



Fried Fish with Agristada Sauce 
Contributed by Simon Wellner, from https://www.jewishfoodsociety.org/posts/2018/1/9/fried-fish-with-agristada 

Serves 6 
Time: 1 hour 

Ingredients 
Fish: 
2 lb cod fillet or red mullet fillets, cut into 1 inch cubes, room temperature 
½ cup lemon juice 
¾ teaspoon salt, divided 
vegetable or grapeseed oil, for deep pan frying 
1 cup AP flour 
2 eggs 

Agristada Sauce: 
4 eggs 
2 cups warm water 
2 tablespoons AP flour 
¼ cup vegetable oil 
⅓ cup freshly squeezed lemon juice 
½ teaspoon salt 

Preparation 
1. Pre-soak the fish by placing the fish fillets in a shallow dish, pour the lemon juice on top, 
sprinkle ¼ teaspoon salt and turn the fish until well coated. Let soak for half an hour, turning 
once or twice. Move the fillets to a colander, discarding the juice, and rinse well. Air dry or pat 
dry with paper towels. 
2. While the fish is soaking, make the agristada sauce. In a medium saucepan, whisk the eggs 
until evenly blended. In a small bowl, vigorously mix the warm water with the flour, until 
there are no visible lumps, then strain it through a sieve or a strainer into the saucepan. Add 
the oil, lemon juice and salt and place on medium-low heat, stirring constantly with a wooden 
spoon, until the sauce thickens, about 10 to 12 minutes. When it is about to boil, remove from 
heat, keep stirring for 1 more minute, then strain again into a glass dish. Taste and add more 
lemon juice or salt if necessary. Cover with plastic wrap on the surface of the sauce to avoid a 
film on top. Cool to room temperature, or in the fridge if not serving yet. 
3. To fry the fish fillets, heat oil that reaches halfway up in a large pan (the oil is ready for 
frying when a wooden spoon handle placed in the oil results in small bubbles around it). 
4. Mix the flour in a shallow bowl with ¼ teaspoon salt, and whisk the eggs in another shallow 
bowl with the remaining ¼ teaspoon salt. 
5. Cover each fish piece in flour from all sides, shaking off excess flour, then dip in the eggs 
from all sides, letting the excess drip. Place a few pieces of fish in the oil, not overcrowding 
the pan, and fry on medium heat until well browned, 5 minutes on each side. Remove to a 
paper towel lined deep dish and continue with the rest of the fish in batches. You can keep the 
fish warm in a 220F oven, until the frying is done. Serve immediately with agristada sauce. 



Lisa Rother – Hamentashen 

 

 



Lisa Rother – Kugel 

 

 



Lisa Rother – Spritz Cookies  

 



Jo-Anne Berelowitz – Orange Cake (Gateau a l’Orange) 

by Claudia Roden 

Jo-Anne Berelowitz 
Bubbie’s Kitchen 
 
I don’t really have stories about cooking Jewish food with my mother or my grandmother, who were both 
dreadful cooks. Perhaps that’s why I became so interested in Jewish cooking as an adult. It has taken a long 
time to warm to Ashkenazic food, though that is my heritage, because what I knew of it in my childhood was 
not very appealing. My first ventures into Jewish cooking were into the Sephardic heritage. The cookbook 
author I love most is Claudia Roden. I can vouch for this cake, Orange Cake, or Gateau a l’Orange. I’ve included 
her own comments in her book: The Book of Jewish Food. 
 
I included this Judeo-Spanish cake, which is moist like a pudding, in my original Book of Middle Eastern Food, 
and it has been widely adapted. . . But, like a few other recipes that I have already featured, it must be in this 
book too, because of its importance in Sephardic culture 
 
2 oranges 
6 eggs 
1 ½ c (250 g) sugar 
2 T orange blossom water 
1 t baking powder 
1 ½ c blanched almonds (250g) coarsely ground 
 
Wash the oranges and boil them whole for 1 ½ hours, or until they are very soft. 
Beat the eggs with the sugar. Add the orange-blossom water, baking powder, and almonds, and mix well. Cut 
open the oranges, remove the seeds, and puree in a food processor. Mix thoroughly with the egg-and-almond 
mixture and pour into a 9 inch (23 cm) oiled cake pan dusted with matzo meal or flour—preferably non-stick 
and with a removable base. Bake in a preheated 370 (190C) oven for one hour. Let it cool before turning out. 
 
It may seem strange to boil the oranges and then to use all of the fruit, except the pips. But that is what you 
have to do. It is wonderful.  

 

 
 
 

 

 

 

 

 



Jo-Anne Berelowitz – Uri Buri’s Chraime by Joan Nathan 

https://www.tabletmag.com/sections/food/articles/shabbat-dinner-libyan-style 

Uri Buri’s Chraime 

2 tablespoons olive oil 
2 large carrots, cut in rounds 
8 celery stalks with leaves, roughly chopped 
1/2 hot green pepper, thinly sliced 
1/2 hot red pepper, thinly sliced 
10 garlic cloves, thinly sliced 
1 teaspoon salt 
1 teaspoon turmeric 
1 teaspoon paprika (hot, sweet, or a blend of both) 
3 cups fish stock, approximately 
2 pounds red grouper, snapper, sea bass, arctic char or salmon filets, cut into 4 to 6 pieces 
Pinch of coarse salt 
2 tablespoons chopped cilantro 

1. Heat the olive oil in a heavy frying pan with a cover and add the carrots and celery. Stir for about 5 
minutes then add the hot peppers, garlic, salt, turmeric, and paprika. 
2. Add 1 cup of the fish stock and the fish filets, making sure that each piece of the fish has enough room 
to lie on the bottom of the pan. 
3. Add enough stock to cover the sides of the fish, without covering them completely, and bring to a boil. 
Then, cover and simmer on low heat for about 15 minutes or until almost cooked. Check periodically to 
ensure there is still liquid in the pan. If necessary, add a little more fish stock. 
4. When the fish is nearly done cooking, remove fish to a plate. Reduce the sauce, until it becomes thicker, 
by about half. Then, add the fish back to the pan, garnish with the chopped cilantro, and serve. 

Yield: 4 servings 

 

 

 



Nancy Mayers – Mandelbread 

 

Mandelbread 

Preheat oven to 360 degrees 

Line 2 sheet pans with parchment paper 

4 eggs 

1 Cup oil 

1 Cup sugar 

1 tsp lemon juice 

2 Tbs granted lemon rind 

2 tsp vanilla 

4 tsp baking powder 

3 1/2 Cups flour (4 ounces per cup) 

1 Cup chopped nuts 

Optional—chocolate chips 

Cinnamon sugar to sprinkle 

1. Mix all ingredients through nuts (chocolate chips) together. 

2. Divide batter into 4 pieces and form each piece into a long 

loaf on the parchment paper on baking sheets. (2 loaves per 

sheet) 

3. Sprinkle top with cinnamon sugar. 

Bake 30 minutes at 350 degrees. 

 (after 7 minutes open the oven door a few inches and quickly 

 close to let out excess steam) 

Cool in pan and then cut into strips about 1 inch wide. 

Turn each strip on side. Sprinkle with cinnamon sugar and bake 

 about 5 minutes more. Turn over to other side and repeat 

 with cinnamon sugar. Bake 5 minutes more. 

Eat or freeze! 

 



Nancy Mayers – Zucchini Bread 

 

Nancy’s Zucchini Bread 

3 eggs (large) 

1 C oil 

2 C sugar 

1 tsp cinnamon 

1 tsp salt 

1 tsp baking soda 

3/4 tsp baking powder 

3 C flour 

1/2 C sour cream 

1 tsp vanilla 

2 C grated zucchini 

1 C chopped nuts or fresh raisins 

Preheat oven to 350 degrees 

Grease and flour 2 loaf pans (8 1/2 x 4 1/2) Tap out extra flour. 

In a large bowl use a fork to beat the eggs and add oil 

In a smaller bowl combine sugar, cinnamon, salt, baking soda, baking 

powder, flour 

 (Called dry ingredients!) 

Add this to egg and oil and all remaining ingredients 

Do NOT over mix 

Pour into prepared baking pans and tap lightly on counter two or three 

times 

Bake about 1 hour and 20 minutes. Test for doneness with a dry toothpick. 

If it comes out dry it is done. 

Cool on wire rack approx 15 - 20 minutes. 

Remove from pans and cool thoroughly on rack. 

Store in plastic bag or wrap in foil to freeze. 



 

Carly Johnson – Mondel Brot 

 

 

 

 

 

 

 



 

Carly Johnson – Chopped Chicken Liver 

 

1 lb chicken livers 

4 eggs hard boiled 

chicken fat (schmaltz!) – 2 tablespoons…or more… 

2 onions 

salt, pepper, garlic powder, poultry seasoning 

 
 

Rinse chicken livers. Split and remove blue part. Pat Dry. Slice onions in thin 

rounds. Sauté without oil until they stick to the pan. Then add fat. Sauté more 

until clear - season the onions while cooking. Chop 3 hardboiled eggs and the 

white of the 4th egg. Chop the cooked onions. Save the yolk of the 4th egg to 

decorate the top of the bowl when finished. 

Fry the chicken livers until done. - Firm. Chop. Mix with the other stuff. Can 

add a little seasoning to the livers while cooking. 

Garnish with the yolk grated or rubbed between palms and parsley. Let sit a 

day in the refrigerator. It is better the next day. 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 



Denise Frame-Leitch – Challah 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


