
Marion: I travelled from my home in Toronto, Canada, to Brooklyn, New York, because 
of gefilte fish. Many Jewish foods are adored and celebrated but gefilte fish isn't one of 
them. Can two young authors and entrepreneurs restore its reputation? I'm Marion 
Kane, Food Sleuth®, and welcome to "Sittin' in the Kitchen®". Liz Alpern and Jeffrey 
Yoskowitz are co-authors of The Gefilte Manifesto and co-owners of The Gefilteria. 
Their goal is to champion Jewish foods like gefilte fish, give them a tasty makeover and 
earn them the respect they deserve. I first met Liz when she appeared on a panel at the 
Toronto Ashkenaz Festival. I knew immediately that I had to have her on my podcast. 
We talked at her apartment in Crown Heights, Brooklyn. 

Marion: Let's sit down and talk Ashkenazi food - and gefilte fish in particular. I'm going 
to ask you to introduce yourselves. 

Liz: My name's Liz Alpern. I am the co-owner of The Gefilteria and co-author of The 
Gefilte Manifesto. 

Jeffrey: My name is Jeffrey Yoskowitz. I am the co-owner and chief pickler of The 
Gefilteria, and I am a co-author of The Gefilte Manifesto cookbook. 

Marion: You're both Jewish and Ashkenazi. 

Liz: Yes, we're both of Eastern European Jewish descent. 

Marion: Gefilte fish - we have to address this matter. I want to read a description of 
gefilte fish of the worst kind. Quote, "Bland, intractably beige, and (most unforgivably of 
all) suspended in jelly, the bottled version seemed to have been fashioned, golem-like, 
from a combination of packing material and crushed hope." 

Liz & Jeffrey: (laugh) 

Marion: That's a very unfavorable review of gefilte fish. But that's the way people think 
of it. I've never eaten really good gefilte fish - until I made your Gefilte Fish Baked 
Terrine in your book. It won me over. Could you describe it, Liz? 

Liz: Yes. It's really quite simple. All you really need is a food processor and a loaf pan. 
We recommend using whitefish, which is the traditional fish that people use for gefilte 
fish. It's a lake fish, you can get it from the Great Lakes. I know in Canada you can get it 
easily... 

Marion: Yes. 

Liz: In the Midwest in the United States, you can get it easily and we give lots of 
replacement fish if you can't find whitefish.. You get fish fillets and grind it up with a ton 
of onions, with spices, with dill and watercress... 

Marion: Dill is important. 

Liz: Yeah, and it's really simple. You use some eggs as a binder. We don't use any 
matzo meal so it's really light and it's gluten-free. And once you've ground everything 
together to a kind of paté texture, you bake it in a terrine. And as it bakes, because it 



has so much onion, it releases liquid and you see there's almost an onion broth that it's 
cooking in. You mix that with the fresh herbs and the fresh fish and it has this light, fresh 
flavour. I don't know, Marion, if you tried it hot but it's really delicious hot. Most people 
don't serve gefilte fish hot. Something that people say, it kind of blows them away to eat 
hot gefilte fish and how good it is.  Although, of course, we recommend also serving it 
chilled or room temperature with freshly grated horseradish relish. 

Marion: Well, I ate it the first time, on matzo. I thought that was appropriate. I bought 
matzo for your matzo ball recipe, which also turned out perfectly. I'm bonded with you 
two because of your recipes. I test a lot of recipes and have done for 30 years and 
these both worked first time. The baked terrine of gefilte fish looked so beautiful. It was 
milky white and, with the flecks of dill in it, it looked like a chef's dish. How many kinds of 
gefilte fish are there in your book? 

Jeffrey:  Some people say we have four but really we have three recipes. One can be 
poached or baked and that's the Smoked Whitefish Terrine. We have the Herbed Gefilte 
Fish which you made. And we also have an old-fashioned stuffed gefilte fish. Because 
of course in Yiddish, gefilte means stuffed. 

Marion: I met Liz at the Ashkenaz Festival and she explained what gefilte fish means. 
Would you explain it again? 

Liz: Yes. The word gefilte in Yiddish means stuffed, and the original gefilte fish 
technique was that you would actually buy a whole fish. Carp is a very traditional fish 
but there were other lake fish that were used. People used what they could afford, right? 
You would actually clean it up, you would take out the meat, you would grind up the 
fillets with eggs, breadcrumbs, very similar to what we do now, with some spices, and 
you would stuff this mixture back into the skin of the fish and you'd either poach it or 
bake it. The idea there is that you could really stretch how far one fish could go to feed a 
family. One of the things we talk about a lot in the book is resourcefulness. This cuisine 
is a cuisine of people who didn't have a lot of resources so nothing went to waste. You 
also didn't necessarily have money to buy a big, fat fish, but you could take a small fish 
and really enhance the experience of that fish by grinding up the insides, putting it back 
in, and all of a sudden this was this beautiful centrepiece of your table. 

Marion: I read a beautiful article written shortly before his death by neurologist Oliver 
Sacks. He told the story of how he had a bad memory of gefilte fish from his childhood 
and then he hired an African-American housekeeper who was a whiz at cooking and 
she learned to make it like an angel. She died after 17 years of working for him and he 
was bereft. He missed her and her gefilte fish. So he found a gefilte fish somewhere 
near where he lived in New York. He was sick and dying and one food that he could 
tolerate and that made him feel better was gefilte fish because it was entirely protein 
and it was held together by this jelly which was very nutritious. In this tearjerker of an 
article, he wrote: "Gefilte fish will usher me out of this life as it has ushered me into it 82 
years ago." Wow, that's quite a claim for gefilte fish. As champions of it, don't you find 
that heartwarming? 



Liz: I do. We were one of the lucky people that got to deliver gefilte fish to Oliver Sacks 
during that time. We were not mentioned in the article but I dropped off gefilte fish at his 
apartment building. I didn't know when I was delivering it that it was for him and I found 
out later, very soon after that. Someone said, "Oh, I have this sick friend who needs 
gefilte fish." It's amazing. I think what it's really all about is it's the symbol of a lot of 
other dishes. I think that this article's the best thing that's ever been written about that 
kind of feeling, distilling that feeling, so it was a great honour to be a part of that 
journey.  

Marion: Well, we Jews have been an oppressed people and food is very important to 
us. I know it is to me. My family on one side were murdered in the Holocaust, and I'm a 
food writer and broadcaster because food was one connection that I could make to my 
family and my mother and my father in both different ways. My father was a Montreal 
Jew from the ghetto and my mother was from a rich, educated family from Riga, Latvia. 
But they both had a strong connection to food and cooking. Does that resonate with 
you? 

Jeffrey: Very much. All of my grandparents were born in Poland and three came after 
the war and survived - they lost most of their family. My father's mother had escaped 
just before the war and it's not about the food. It's about what the food represents. It's 
about the transmission of culture, of language. It's the texture of the holidays. It's the 
scents and the smells of a Yiddish home. My father's from Brooklyn - I grew up in New 
Jersey - and he would take me into Brooklyn and he would take me to see the old 
stomping grounds. And of course, what were we doing?  We were eating knishes and 
going to the delis and going to all the different shops, the pickle shops. That's how he 
showed me where he came from, it was by taking me to eat these foods.  A couple of 
years ago, we went back to Poland, and we went to Wyszków and we ate foods 
together in the place where our family left, and it was very meaningful. So, yeah, what 
you were saying resonates deeply with me. This a very emotional book. We have a lot 
of people who tell us that they cried reading it. And honestly, we didn't intend that. It's 
because these foods just trigger something in people. We go and do talks. We honestly 
can just say the word "brisket" and I feel like people are going to react. 

Marion: I engaged with it. Thank you both very much. 

Liz & Jeffrey: Thank you, Marion. 

Jeffrey: What a pleasure. 

Marion: That was my conversation with Liz Alpern and Jeffrey Yoskowitz, authors 
of The Gefilte Manifesto. Visit gefilteria.com for more information. I'm Marion Kane, 
Food Sleuth®. You can find more stories like this one at marionkane.com and in iTunes. 
Thank you for listening. 
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