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Every family needs to eat, but only the luckiest families live to eat. 
Our families are two of the lucky ones. 

As mothers who love to cook, it is a great joy that our children have 
found each other, and joined our kitchens together in the process. 
Almost from our first meeting at Katie and Motty’s graduation in 
Philadelphia, we suspected that we would end up cooking together.

We come from different traditions, different countries, and live on 
different coasts. What we share is our belief that good food really 
matters. Whether our kids were buzzing around as we cooked in 
Russia, Israel, California, or in Cambridge and Switzerland, eating 
in restaurants or in the back of restaurant kitchens, they learned 
that a meal is much more than sustenance. To us, food is edible art–
–a way to appreciate and perpetuate family and history, culture and 
creativity. The real plus: Cooking is our idea of fun. 

Mother-of-the-bride, 

Louisa Kasdon, in her 

kitchen in Cambridge, 

Massachusetts



Neither of us are “recipe” cooks. We cook from instinct rather than 
measurement, and love the adventure of trying out a new dish, or 
tinkering with a familiar one. So, coming up with standard recipes 
was a bit of a stretch. We polled the kids––all six were enlisted in 
the process––asking them to list the dishes that they considered 
“Mom’s Classics.” With their help and encouragement, we translated  
pinches into teaspoons, bigger pinches into tablespoons, and “some” 
into half cups and cups. 

Some of the recipes we’ve included are so simple we wonder why 
anyone would need a recipe. Others are complicated productions 
well worth the extra effort. We’ve also included some of the best of 
the best from friends and family.

What do we really hope for? That Katie and Motty will carry on the 
family tradition of cooking together, cooking for each other, cooking 
for their friends, for their family, and their future. 

With love,
Louisa Kasdon & Helena Klots 

Mother-of-the-groom, 

Helena Klots, in her 

home in Belmont, 

California
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EGGPLANT CAVIAR
Helena’s favorite and famous eggplant dish
 
1 medium eggplant
1 big carrot
1 red pepper
1 onion
1 big tomato
10 cloves of garlic minced
1/2 cup of chopped cilantro
4 tablespoons of vegetable oil

Cut all vegetables into 1/2-inch cubes.
In a heavy skillet, heat vegetable oil; add eggplant and sauté for 2 minutes. 
Add carrot, tomato, onion and pepper and sauté the mixture till vegetables 
become soft. 
Add salt and pepper and turn off the heat. 
Add garlic and cilantro, 
Mix well. 
Serve cold.



HOT ARTICHOKE DIP 
From Marie Ellias
This dip makes an appearance at most of our parties.  Nevertheless, no one seems to tire 
of it, and you can count on it disappearing quickly.
 
1 15 ounce can artichoke hearts
1 cup mayonnaise
1 cup parmesan cheese
Garlic powder to taste
A pinch of cayenne pepper
Paprika

Pre-heat oven to 350 degrees.

Coarsely chop artichoke hearts in a food processor.

Combine with mayonnaise, garlic powder, cayenne and half the parmesan 
cheese.

Spread in a shallow oven-proof dish.  

Sprinkle top with remainder of the parmesan and top with paprika.

Bake for 20 minutes or until bubbly.

Serve with water crackers



NOODLE PUDDING 
Dessert? Breakfast? Or the centerpiece of a fabulous holiday meal. A “Jewish” dish that all 
our non-Jewish friends always scarf down, and apologetically wheedle a small square to take 
home for “breakfast.” My Aunt Grace Ruby had a recipe that was a worthy competitor, but 
this version wins the gold.  

1 container of cottage cheese (16 ounces)
1 container of sour cream (16 ounces)
8 ounces of cream cheese
4 beaten large eggs
1/2-cup sugar
Vanilla, salt, cinnamon to taste
One cup of raisins (blonde or dark)
1 pound of broad egg noodles
1 cup of slivered almonds
1 jar of apricot jam
2-tablespoons of butter
 
Method: cook noodles

Mix dairy products together in large bowl. Add beaten eggs and drained, 
cooked, noodles. Mix all together with sugar, vanilla, raisins, cinnamon, and salt

Transfer to large baking dish

Warm the jam slightly to make it easier to spread

Dot top with butter, spread jam on top with a pastry brush, sprinkle top with 
almonds

Bake for one hour at 350



RÖSTI   “SWISS STYLE POTATO PANCAKES” 
A classic Swiss dish, tweaked for the American kitchen.
 
Serves 5-6  - makes two large pancakes that fill an 8-inch omelet pan
 
2-3 pounds of potatoes (a waxy variety like Yukon Gold rather than a 
standard baking potato like Idaho)
3 Tablespoon of chopped onion
Kosher salt, white pepper
Olive oil for frying
 
Put whole potatoes (un peeled but scrubbed) in a pot of cold water with 
1 tablespoon of kosher salt

Bring water to boil, parboil potatoes. Remove potatoes from pot 
5-6 minutes after boiling. Let potatoes sit overnight

Grate coarsely by hand or in a food processor

Put grated potatoes in bowl with a little cold water (to moisten) and grated 
onion. Add salt and white pepper. For best results, press liquid out of potatoes 
gently – using cheesecloth, or a fine sieve.

Put in non-stick omelet , coat pan with 1-2 teaspoons olive oil pan

Heat pan to medium high, and fill with one-half of potato mixture
Pan down with spatula to compress the potato against the bottom of the pan, 
and make neat appearance

Cook until pancakes slides easily in pan – without resistance when you 
lift one corner. 10-15 minutes

An accomplished Rosti chef could flip and turn, but most should proceed 
more gingerly, inverting pan over a dinner plate – and gently slide 
potatoes back into the pan, crisp side up, without breaking the crust. 
Cook 5 minutes more, and slide into a serving plate.

Repeat for second pancake

Serve hot, cut in wedges, and topped with Raclette cheese, 
a fried egg, or with poached pear as a brunch dish



YUCATAN CHICKEN-LIME SOUP (Sopa de l ima)
Recipe from Steve Raichlen via Sandra Fairbank 

This is about the best chicken soup that I’ve ever tasted. Plus, it’s good for you. Lime juice is 
loaded with immune-boosting vitamin C. Chile peppers blast open stuffed sinuses. And garlic 
acts as an antibiotic. I can’t think of a better remedy for a cold or rainy day. Only add the 
full amount of serrano chile peppers if you have an asbestos tongue
 
Yield: 4 servings
 
4 corn tortillas (6” diameter), cut into thin strips 1 large tomato, halved crosswise 
and seeded 1 tablespoon olive oil 1 medium onion, finely chopped 8 cloves 
garlic, minced 2-8 serrano chile peppers, thinly sliced (wear plastic gloves when 
handling) 4 cups Chicken Stock or fat-free reduced-sodium chicken broth 
1 cups shredded cooked chicken breast 1 bay leaf 4-6 tablespoons lime juice 
1/4 cup chopped fresh cilantro Salt and ground black pepper
 
Preheat the oven to 400F.
 
Arrange the tortilla strips on a baking sheet. Bake for 3 minutes, or until lightly 
toasted. Transfer to a plate to cool.
 
Working over a small bowl, grate each tomato half on the coarse side of a hand 
grater. Discard the skin.
 
Heat the oil in a large saucepan over medium heat. Add the onions, garlic, and 
chile peppers. Cook for 4 minutes, or until the onions are soft but not brown. 
Stir in the tomatoes, stock or broth, chicken, and bay leaf. Simmer for 5 minutes. 
Stir in 4 tablespoons of the lime juice and the cilantro. Season with salt 
and black pepper. Remove and discard the bay leaf. Taste and add more lime 
juice, if desired. Ladle into serving bowls and sprinkle each with some of the 
tortilla strips.



POMMEFRITE CHICKEN SALAD WITH SPICY PEANUT CURRY SATAY
The favorite entrée salad from our restaurant days.
 
Yield: 4 servings
 
Ingredients for salad: 
4 boneless chicken breasts, grilled, and sliced into thin ribbons
1 head of Romaine – alone or in combination with other robust leaf lettuces – 
washed, chilled and chopped
1 can of mandarin oranges – or several fresh mandarin oranges peeled and 
separated in sections, and/or fresh or canned grapefruit sections
1 sliced red onion, cut in slivers
3 sliced scallions, white parts for flavor, green for color
2 sliced red or yellow sweet bell peppers
1/4 cup of toasted sliced almonds
1/2 cup of peanut curry satay sauce
 
To make the Peanut Satay Sauce:
 6 tablespoons smooth natural peanut butter, stirred to combine
1/3 cup (packed) dark brown sugar
3 tablespoons seasoned rice vinegar
2 tablespoons soy sauce
2 tablespoons of peach nectar, apricot nectar, or applesauce
2 to 3 teaspoons hot chili paste
 
Blend all together in a blender, and taste. Honestly, I am making up the 
proportions since I can only do it by taste. Add the chili paste a dab at a 
time until it provides heat but doesn’t upstage the rest of the ingredients, 
or upset the creamy-salty-spicy balance. Must be able to drizzle. You may 
need to add a few tablespoons of water to thin. Use at room temperature; 
store in refrigerator.



COUSCOUS SALAD 
I made this salad once as an experiment, and then it came to live at our house as a 
permanent resident. Fresh, crunchy, bright, sweet. Fresh lemon juice is key, and staying 
close by the stove so that the pecans are toasted but not burnt is crucial. Best when made 
an hour or two before serving, but somehow still worth eating as leftovers on day three. 

 cup of shelled pecans1
1 1/2 cup of couscous
1-cup dried cranberries
1/2 teaspoons of turmeric
2 cups of boiling water
1 cup of frozen peas
3 scallions thinly sliced
2 medium cucumbers, peeled, seeded and diced
1/4 cup of shredded fresh basil
 
Lemon Dressing:
Zest of a lemon
1/3 cup of fresh lemon juice
3 garlic cloves chopped
1/2 teaspoons of kosher salt
Freshly ground black pepper
1/3 cup of olive oil
 
Toast the pecans in a shallow pan in a pre-heated 350-degree oven for 
7 minutes. Let cool.

Place the couscous, cranberries, and turmeric in a large bowl, stir in boiling 
water, stir again and cover with tin foil or a large plate. Let couscous sit for ten 
minutes, Remove cover, fluff with a fork. Cover again for 5 minutes. Take the 
cover off and add in the peas, pecans, cucumbers, and basil. Mix and blend the 
lemon dressing, and pour over the salad. Let sit for an hour or so in the fridge. 
Bring to room temperature before serving. If you are making in advance – add in 
the cucumbers and crispy pecans closer to the serving time. 



POMMEFRITE’S POTATO AND LEEK SOUP
Another workhorse from our restaurants. Good hot; excelled chilled. For a smoother, 
less tangy result, substitute crème fraiche for the labne
 
Yield: 4 servings
 
1 medium onion --roughly chopped
Four stalks of celery chopped
2 fresh individual cloves of garlic, chopped
4 good sized Leeks (2 1/2 ""  before trimming. Cut off most of green part)
5-6 large potatoes, peeled and cut in 2” cubes
1 carrot, peeled and chopped
2 tablespoons of Canola oil
1/2 teaspoons white pepper
2 1/2 quarts of chicken stock (best quality you can buy or make)
8 ounces of Labne (yogurt cheese) or Crème Fraiche
Fresh chives for garnish

In a large soup pot, sauté: onions, carrots, leeks, garlic, and celery in the 
canola oil (do not brown) until wilted.

Add stock and potatoes.

Bring all to a boil, stirring occasionally.

When carrots are soft to the touch, easily punctured with a fork, remove 
from heat.

In small batches, puree the soup in food processor.

Add the Labne or yogurt cheese, a little at a time, whisking well.

Finish with white pepper to taste and garnish with freshly chopped chives.

Note: Do not boil (or freeze) the soup after the Labne or crème fraiche 
has been added. To reheat soup, add heat gently.

”



RADISH CUCUMBER SALAD
A very classic Russian salad. We used to make it almost everyday during summer time. 
Most children don’t like it. Motty was one of few kids who would eat it.
 
1 bunch of radishes
2 Asian cucumbers (or Persian)
Several sprigs of fresh Dill
3 stems of scallion
2 tablespoons of Olive Oil
1 teaspoon of lemon juice
Salt and pepper to taste
(Optional: use 1 tablespoon of sour cream instead of olive oil and lemon juice)

Cut the radish and cucumbers into thin disks. Chop dill and scallions. Mix. 
Add salt and pepper, to olive oil and lemon juice and toss to coat evenly.



MARINATED RED CABBAGE SALAD
This was a very common dish in our family, back in Russia. Cabbage was always available, 
even during winter. So we often made this salad. It is very easy, fast and quite tasty recipe. 
You can keep it in refrigerator, and it will taste good even after few days.

1 medium red cabbage
1/2 cup of vegetable oil
1/3 cup of balsamic vinegar
2 tablespoons of sugar
Salt and pepper to taste
1 tablespoon of thyme

Julienne cabbage. Add salt and pepper and mix cabbage with your hands for 
2 minutes. Place vinegar, oil and sugar in small pot and bring to a boil over 
medium heat. Mix constantly until sugar dissolves. Immediately pour dressing 
over the cabbage. Mix together. Let cool and serve at room temperature. 
Good side dish for meat and fish. 



APPLE CUCUMBER SALAD
One day when Motty was 11, Helena and all four kids pulled everything in the refrigerator 
and put it out on the kitchen table.  What the five of them invented is this salad.  
 
1 red pepper
1 big green apple
3 medium sized Asian cucumbers
3 stems of scallion
3 Tablespoon of mayonnaise

Cut pepper, apple and cucumber in similarly sized stripes
Mix in a large bowl and add 1 to 2 tablespoons of mayonnaise.
Salt and pepper to taste



EGG SALAD
This is one of Helena’s father’s culinary experiments. One morning he started to make an 
omelet, but decided that everybody was sick and tired of omelets. So he knew he had to do 
something better and this was his solution.
 
3 large eggs
2 Asian cucumbers
1/4 pound of crabmeat
1 medium red onion
2 tablespoons of mayonnaise

Make a very thin omelet from the eggs
Cut cucumbers in stripes
Chop crab meat
Cut onion into rings
In bowl, add all vegetables and mix with 2 tablespoons of mayonnaise. 
Salt and pepper to taste.



CABBAGE CAKES or PIROJKI
This recipe was given to me by our friend Vika Lifshitz. Back in Russia, Vika and her husband 
kept a Kosher home, so Vika used this dough to make challah–using water instead of milk so 
that they could have bread with their meat meals.  When I make it, I substitute milk for the 
water, and I liked the recipe so much that I decided to use it to make Pirojki instead of challah.
 
Yield: approximately 20 cabbage cakes

Ingredients for dough:
1 and 1/2 cups of milk
1.2 oz (2 envelopes) of yeast
3 tablespoons of sugar
1 cu  light vegetable oil (not olive oil)p
3 cups of flour

Making the dough:
Warm the milk and pour into a ceramic bowl.
Add yeast and mix.
Add 3 tablespoons of sugar and a pinch of salt and mix
Add oil and mix
Add flour, one cup at a time, and mix.  
Dough should be very soft
Cover dough with a towel and put in a warm place, covered, until it rises.

Ingredients for filling:
4 eggs
I head of medium cabbage
1 teaspoon butter
Vegetable oil to coat pan
1 cup of flour
2 egg yolks

Preheat oven to 350 degrees
Hard boil 4 eggs
Chop cabbage and drop into boiling water for 3 minutes
Remove cabbage from water, transfer to a strainer to drain
In a large bowl, mix cabbage with chopped hard-boiled eggs
Coat a large frying pan with vegetable oil
Make small balls out of the flour (dough should make approximately 
20 balls) and put on a large cutting board coated with flour
Add approximately a tablespoon of cabbage to each ball of dough, 
making sure to cover the filling completely.
Beat the egg yolks and coat the cabbage cakes
Bake for approximately 30 minutes, until brown



BORSCHT
Not the classic borscht recipe, but one of the best. A Russian tradition much improved 
by the hints of California.
 
Yield: 12 servings

3 medium beets, with beet greens
2 tablespoons sun dried tomatoes
1 big carrot
1 sweet red pepper
3 tablespoons of capers
1 large tomato
1 large potato
Kosher salt and black pepper
4 cups of chopped cabbage
12 cloves or garlic
3 tablespoons of cilantro and parsley to taste
3 tablespoons of lemon juice
2 tablespoons of sugar
Olive oil
Sour cream

Bring 3 whole beets to boil

Chop the beet greens; sun dried tomatoes, red pepper, and carrot.
In a large skillet, combine above ingredients with a bit of olive oil and set burner 
to medium heat. Sauté for 10 minutes.

Heat 16 cups of water in a large pot
Peel and chop potato and add to the pot along with beet greens and sun-dried 
tomatoes.
Bring to all to a rolling boil.
Add kosher salt and pepper to taste
Add 4 cups of chopped cabbage to the pot
Boil for 5-10 minutes
Once beets are soft, shred them and add to pot with other vegetables
Add chopped garlic 3 tablespoons of chopped cilantro and 
parsley to the soup
Simmer for 20 minutes
Add 3 tablespoons of lemon juice
Add 2 tablespoons of sugar
Remove from heat and serve with sour cream



BEET AND PRUNE SALAD(i sh)?
I serve it cold, so that makes it a salad. Or maybe not. Maybe it is condiment, or a sauce for 
an otherwise simple meal. I don’t know, but it has always been a favorite Klots family recipe. 
 
3 medium red beets
One large yellow onion
1 tablespoon vegetable oil
1 tablespoon of ketchup
10 prunes

Boil beets until tender. Peel and grate beets (large grates).  Place in a pot. 
Add the chopped onion, oil and ketchup. Simmer over low heat until mixture 
becomes smooth. Cut the prunes into small pieces and add to the mixture. 
Mix well. Serve cold.



M A I N  D I S H E S  a n d  M E A T



BOLOGNESE SAUCE
A staple of our winter kitchen. I taught myself to make this from Marcella Hazan’s 
Classic Italian Cookbook. On each visit to Switzerland, almost as soon as we arrived, 
I would begin the three-hour process of making a big pot of this hearty, rich ragu. 
Smelling it, tasting it, cooking it, and it’s always a Gstaad day, bright and shining 
crisp, no matter where you are. 

Yield: Enough for three generous family dinners

6 tablespoons of chopped yellow onion
3 pounds of ground beef
9 tablespoons of olive oil
9 tablespoons of butter
6 tablespoons chopped celery
6 tablespoons of chopped carrot
Kosher salt to taste
Ground black pepper
1 1/2 cups of milk
1 teaspoon of nutmeg
3 cups of white wine
6 cans of Italian plum tomatoes, roughly chopped with their juice

Equipment: a heavy 4-quart enameled cast-iron soup pot such as 
Le Creuset, a good knife and a chopping board. 

Note: Sequence matters in this recipe. The milk has to go in before the 
tomatoes…etc.

Put the chopped onions in the pot with the butter and the olive oil. 
Sauté briefly over medium heat until the onions become translucent 
(3-5 minutes)

Add the celery and carrot and cook gently for 2 minutes

Add the ground beef. Crumbling with a wooden fork, and 2 tablespoons 
of kosher salt. Stir, and cook until the meat begins lose its raw red color, 
but is still pink. 

Turn heat up to medium high, add the wine, and cook until most of the 
wine has evaporated                                                                                  >



Turn heat down, add milk and fresh nutmeg and cook until the milk has 
evaporated

Add the tomatoes, stir all ingredients, and when the tomatoes begin 
to bubble, turn the heat down to a quiet simmer, with lazy occasional 
bubbles

Cook, uncovered for 3 or 4 hours, stirring when you remember
Taste, and correct for salt and pepper.

Note: Can easily be frozen, but re-heat slowly, letting the sauce simmer for 
15 minutes before serving



BEEF TSIMMES FOR HIGH HOLIDAYS 
A major production for a major holiday. I love making this dish for Rosh Hashanah. 
People look forward to it every year, and as a result it transforms me into an iconic 
cook. It’s also not that hard to pull off. But it does take time. Very important to make 
the entire dish a day before serving, so that you can refrigerate and skim the fat.  

12 people

Large, heavy roasting pan such as a turkey roaster

4 pounds of beef flanken 
6 short ribs (ask the butcher for the right cuts for both)
10 pounds of carrots, peeled, and cut in big chunks
6-8 onions quartered
6-8 sweet potatoes (or more)
2 cups of honey
2 cups of dark brown sugar
Beef stock or water
Kosher salt and black pepper
Matzoh meal for thickening the sauce

Roast the short ribs at 400 for an hour in the oven

Braise the flanken on stovetop in a large sauté pan

Place bones in bottom of roasting pan, layer on top chunks of flanken 

Sprinkle meat with salt, pepper

Add carrots, onions quartered, honey, brown sugar, and enough beef 
stock or water to cover meat

Cook covered 3 hours in a 350-degree oven 

Turn meat occasionally

Add sweet potatoes to pan, adding more stock if necessary – cook 
another 45 minutes or so until meat is soft

Strain liquid, reduce on stovetop, and thicken with Matzoh meal. 
Liquid should be about 3/4 of the way up the pan                                     >



Return to oven, and cook uncovered for one hour

Sprinkle with brown sugar to caramelize top

To de-grease the meat, refrigerate for a few hours or overnight, 
and remove fat. Best served next day.



MARINATED BEEF TENDERLOIN SALAD 
An impressive and easy buffet dish that has simplified my life, and many dinner 
parties for years. The trick is to use the best meat you can afford, and slice it with 
a very sharp knife, so thin that it can be cut with the side of a fork. 

Yield 12

4 pounds of beef tenderloin, top round or flank steak
3/4-cup olive oil
1/4-cup cider vinegar
1/4-cup brown sugar
2-3 tablespoons of soy sauce
1 teaspoon of Dijon mustard
1 teaspoon of fennel seed (crushed slightly in mortar and pestle)
Kosher salt and ground black pepper to taste
2-3 cloves garlic, chopped 
1 bunch fresh parsley, chopped
I bunch thinly sliced scallions (green and white parts)

For meat: Season outside of meat with salt and fresh ground pepper. 
Roast meat with oven at 450 degrees, or if using flank steak, char 
lightly on a grill. Key: keep meat rare, cook only to a temperature of 
120 degrees. Slice the meat across the grain.

For Marinade: Combine all remaining ingredients and mix well. 
Let meat marinate in refrigerator for a day. Serve at room temperature. 



BEEF BRISKET
The signature family dish. I simply cannot imagine a household established by 
either of my daughters, without this dish at the core of their repertoire. There may 
be other brisket recipes. To me, they are simply poor cousins. Four hours from start to 
finish, including a half hour of prep time.

Single lean brisket
6 carrots, peeled and cut in quarters or chunks
3 yellow onions quartered
1 1/2 bottles of dark beer
1/2 bunch celery cut in equal length to carrots
1 bottle Heinz Ketchup

Heat oven to 350

Sear brisket on both sides in heavy roasting pan (or a Dutch Oven)

Add vegetables, to bottom of roasting pan, place meat on top, pour in 
beer and ketchup, making sure that the top of meat is covered with a 
layer of Ketchup

Cook 3 hours, covered

Take top of for 30 minutes to brown, 

Let cool in pan before slicing in this slices across the grain (Following the 
grain is very important)



ROAST CHICKEN WITH LEMONS 
A simple chicken, stuffed with fresh lemons, sprinkled with Kosher salt and fresh 
herbs. The eternal comfort food.

3 or 4 pound roasting chicken
Two fresh lemons
1/4-cup olive oil
2-3 cloves fresh garlic, sliced
Several springs of fresh rosemary and Italian parsley, minced 
(If using dried herbs – use a tablespoon or more)
1 or 2 tablespoons of Dijon mustard
Kosher salt and fresh ground pepper

Wash 3 or 4 pound roasting chicken in cold running water, pat dry
Season chicken with kosher salt

Stuff inside of chicken with 2 lemons cut in half, and 2 or 3 cloves of fresh 
garlic, fresh rosemary sprigs

Slice an onion, a few stalks of celery and a carrot in the bottom of the pan

For outside of chicken, make a paste of 1/4 cup of olive oil and 4 table-
spoons of Dijon mustard, coat chicken and sprinkle liberally with Kosher 
salt and ground black pepper. Sprinkle chopped fresh rosemary – or not 
if the mustard seems too intense for the diners’ palate.

Roast for 2 hours at 350  (or at 300 degrees for 2.5 longer, or 1.5 hour
 at 400 degrees, and keep checking the internal temperature to get it to 
170 degrees)

Near the end, baste chicken with pan juices. Let rest at least one 
half-hour before carving.



OVEN BAKED FISH 
I’ve turned many lovely fish fillets and steaks into hash while trying to cook them on 
the grill. This method is much easier than grilling or sautéing. The fish is seared on 
the stovetop, but cooking happens in the oven. It works for any thick-ish piece of fish 
– haddock, salmon, swordfish, red snapper, halibut….

Pre –heat oven to 500 degrees

Salt fish lightly

Heat a wide bottomed sauté pan to high, and spray cooking oil or pour 
in a little bit of olive oil to coat the bottom. Make sure pan is hot before 
adding fish. 

Sear fish on first side, for perhaps 2-3 minutes. Do not turn until the fish 
yields easily from the bottom of the pan, and forms a semi-crust
Turn fish, and remove from heat. 

If eating right away, put pan in hot oven for a few minutes –five minutes or 
so, depending on the thickness. If serving later, remove to a sheet pan or 
cold pan until ready to put in oven.



POMMEFRITE TUNA SALAD 
One of our chef’s at PommeFrite, George Cacoyannis, taught me to make tuna fish 
this way. I was amazed. It far outclassed the goopy paste I grew up on. Fresh lemon 
is key. For younger palates, leave out the red onion.

4  6-ounce cans of white tuna in water

Drain very well; pressing all liquid out of tuna in a sieve until the fish is 
almost dry

Put tuna in mixing bowl with juice of 2-3 fresh lemons – let sit for five 
minutes

Add in 1/2 cup chopped carrots, 1/4 cup of fresh red onion, 3-4 
tablespoons of fresh parsley, and 1/2 cup of chopped celery

Add 1/2-cup Hellmann’s mayonnaise (more or less)

Season with fresh ground pepper



CHUNKY CHICKEN SALAD 
Some cooks swear by chicken salads shredded from a roast chicken. That’s good too. 
But this one made with boneless chicken breasts has always been standard technique 
in our house. Quarts of it appear and disappear by sneaky tablespoonfuls.

Simmer or poach 4 pounds of boneless chicken breast in cool water to 
cover with peppercorns, celery, and bay leaf for about 15-20 minutes. 

Skim off the impurities that rise to the surface as you go. Remove from 
heat. 

Cool in the simmering liquid

Drain and cut in bite size chunks

Mix with Hellmann’s mayonnaise, add capers, fresh chopped parsley or 
fresh chopped basil and chopped red onion

Alternative: Mix with green or red seedless grapes and chopped walnuts, 
or with a can of drained pineapple chunks in juice not sugar



STUFFED TURKEY
Sergey Vladimirovich, Helena’s father, used to prepare this recipe for every festive 
occasion. It had nothing to do with American Thanksgiving but you might want to 
connect the two.

 9.5-pound turkey
1 big onion
3/4 cup of dried cranberries
1/2-cup yellow raisins
1-cup capers
1-cup walnuts
4 eggs
1/4-cup of dry baguette
Vegetable oil
Salt, pepper

Note: You will also need a big sewing needle and thick thread.

Skin the turkey and try to preserve the skin as whole as possible. At the 
end of the exercise you will have to stitch all holes  the skin such that in
you will have skin filled with the filling and no holes in it.

Separate turkey meat from the bones. 
Grind the meat in food processor. 
Soak bread in a cup of water. 
Grind it together with onion and mix it with the meat. 
Add cranberries, raisins and walnuts to the meat and mix well. Add eggs 
one by one. Mix well. Add salt and pepper. 
Sew all holes in the skin leaving only one wide opening (you are making a 
“bag” of skin). Leave the long ends of the thread visible and free such that 
at the end you can pull threads out (you will not serve the thread). 
Fill the skin with the filling and sew tight the remaining opening. 
Coat inside of baking pan with vegetable oil
 Place the turkey in a deep baking dish or roasting pan (it must be large 
enough to contain the turkey entirely).  
Sprinkle turkey with olive oil, pierce the skin with the needle in several 
places such that the juices go out and not tear the skin. 
Bake in the oven 350F for about 1hour till the turkey is ready. 
Sprinkle turkey with water 3-4 times while it is baking.



D E S S E R T S



JACK ' " S  FAVORITE PEANUT BUTTER COOKIES
This recipe was a fast, simple favorite in our house for years. It was initially cribbed 
from a Gourmet magazine recipe, often made, much photocopied and faxed. It is, 
thankfully, almost foolproof. 

Yield: 2-dozen cookies

1-cup smooth peanut butter (works best with supermarket brands like 
Skippy)
1-cup sugar
1teaspoon baking soda
1extra large egg, lightly beaten 
2 tablespoons finely chopped unsalted peanuts
1/4 cup mini chocolate chips (optional. A bit of a distraction in my 
opinion)

Preheat the oven to 350. You do not need to oil or butter the pan, but 
lining the cookie sheet with silicone such as Silpat works very well. Posi-
tion two racks in oven, one on the upper and lower.

Place the peanut butter, sugar, baking soda, and egg in a medium bowl 
and mix well. Stir in the nuts. And, if using––the chips. Roll tablespoons of 
the dough into small balls and set on a baking sheet. Using a fork, make 
a crosshatch pattern on the top of each ball as you flatten it somewhat. 
Transfer to the oven and bake until the cookies are slightly browned and 
set, about 15 minutes. Cool on a wire rack.

’



AFRICAN CHOCOLATE CAKE
This was the first cake I ever made successfully from scratch. A friend from 
Philadelphia who had worked in Africa before she entered medical school gave the 
recipe to me. I loved the idea of vinegar and baking soda as the rising ingredient, 
such a chemistry-in-action concept. Best, it’s a classic one-bowl cake—mix the dry 
ingredients, then mix in the wet ingredients, put in the oven.

For the cake: 
2 1/4 cups all purpose flour
1 1/2 cups sugar
4 tablespoons sweetened cocoa powder
3/4-teaspoon regular salt, or 1 tablespoon of kosher salt 
1/4-teaspoon baking soda
1 1/2 teaspoon white vinegar
1 1/2 teaspoon of vanilla extract
1/  cup canola oil or other light oil 2
1 1/2 cup cold water

For the frosting:
 6 tablespoons melted salted butter 
2/3-cup dark brown sugar 
1/4-cup heavy cream
1-cup coconut, shredded or flakes, sweetened or unsweetened 
1/2-teaspoon vanilla extract

Preheat the oven to 325 degrees. Lightly grease and flour 9-inch square 
cake pan. 

To make the cake: Place the dry ingredients in a large mixing bowl and 
mix well. Add the vinegar, vanilla, canola oil and water and mix well. Pour 
into the prepared pan, transfer to the oven and bake until approximately 
30 minutes, or until a tester inserted in the middle comes put dry. 

To make the frosting: Preheat the oven to broil. Place all the ingredients in 
a small bowl and mix well. Mix together, with a pastry brush or a spatula, 
cover cake with the frosting. Broil on cake for 3-4 minutes, watching 
carefully. The frosting can begin to caramelize and turn slightly brown 
but don’t let it burn. 



MEO’S KISS TORTE ( for Passover)
This is my Mother’s only real recipe, and it was a major production when she 
attempted it every year on Passover––with delicious, if uneven, results. To be 
in the right spirit, accept that meringues are tricky confections, subject to 
humidity, and the whim of the cooking gods. The good news: even a semi-failure 
of the meringue is delicious.

Separate 7 large eggs, and reserve yolks for another use. 
Keep whites at room temperature 
Dash salt
Dash cream of tartar
2 cups sugar
1-teaspoon vanilla extract
1 teaspoon white vinegar

Preheat oven to 250 Butter a 9-inch spring form pan.

Place the egg whites, salt and cream of tartar in the bowl of a mixer 
fitted with a whisk. Whip to stiff peaks, sprinkling 2 tablespoons of sugar 
at a time, over the top of the meringue. While the mixer is going, add the 
vinegar and vanilla, 1/4 teaspoon at a time. 

Pour the meringue into the prepared pan and transfer to the oven. 

Bake until lightly toasted, about 1 hour. Turn the oven off and let meringue 
cool in closed oven.

Using a knife or a thin baking spatula, loosen the edges of the 
meringue before releasing the spring form pan. The center will fall in, 
somewhat. Do not be alarmed.

Filled the canyon in the center with four cups of whipped cream, and four 
cups of sliced fresh strawberries.



MOUSSE AU CHOCOLAT
A recipe that I developed for our three restaurants, all named PommeFrite. This 
mousse sold out daily. It is easier to make than chocolate pudding, and much more 
impressive. It is adaptable to almost any flavor or variety of high quality chocolate. 
If the diners have adult palates, add a hint (one or two tablespoons) of an orange 
flavored liqueur such as Cointreau.

Serves 6

250-gram bar dark or bittersweet chocolate (Valrhona, or other high 
quality) 
6 large eggs
1 1/2 ounce unsalted butter 
1-cup heavy or whipping cream

Melt chocolate and butter in double boiler

Separate eggs.

Beat yolks until lemon yellow

In a clean bowl, beat egg whites to stiff peaks, and gently fold egg whites 
into fold cooled chocolate mixture. (Tip: It makes the whites more stable 
if you sprinkle a 1/8 teaspoon of cream of tartar onto the egg white before 
beating)

Whip the heavy cream until peaks form and gently fold again into 
chocolate and egg mixture

Turn gently to combine all ingredients and get a uniform shade

Spoon mousse into individual dessert bowls, or to a large serving bowl

Chill for at least 4 hours



NEVER FAIL APPLE CAKE
A classic, “I’ll bring dessert” cake recipe, given to me by my friend Amy Gorin. 

Equipment, a 10-inch Bundt pan sprayed with PAM and dusted with 
flour-lightly

6 Apples, pared, and sliced 
2 cups sugar, plus five more tablespoons.
5 teaspoons cinnamon
3 cups all-purpose flour
3 teaspoons baking powder
1tsp.salt
4 large eggs
1cup canola oil
1/4 cup orange juice
1 tablespoon Vanilla extract

Prepare pan butter or spray with Pam and lightly dust with flour

Slice apples and combine with the 5 tablespoons of sugar mixed with the 
5 teaspoons of cinnamon. Mix together and set aside.

In a large bowl, or in the bowl of an electric mixer such as a Kitchen Aid, 
mix flour, sugar, baking powder and salt.

Make a well in center of the dry ingredients, and add oil, eggs, orange 
juice and vanilla

Beat together until well blended.

Note: You will create three layers of the batter, and two layers of the apples.

To begin, spoon one-third of mixture into pan.
Add half the apples 

Add second third of batter, and then, the rest of the apples.

Top apples with the last third of the remaining batter.

Bake 350 for 1 hour and 15 minutes



ANGEL CAKE
This is the recipe of Helena’s grandmother, aba Jenya. She used 50 eggs to B
make this cake, and she made it for every family birthday party. It was delicious. 
This mini version is as good as the big one, requires much less work, smaller 
baking dish and oven.

For the cake:
6 large eggs 
1 cup of sugar
1 cup of flour
1 cup of crushed walnuts

For the filling:
250 grams of heavy whipping cream (2 1/2 cups)
1/2 cup of sugar

Preparation: Preheat the oven to 350 degrees. Separate egg whites. 
Beat egg white until firm. Beat the yolks and a cup of sugar until the 
sugar dissolves and the mixtures turns white. About 10 minutes. While 
mixing the egg white mixture slowly pour in the yolk mixture. Still mixing, 
add the nuts and the flour.  In a greased 15 inches diameter baking pan, 
pour the mixture which should be about 2.5 inches tall. Bake at 350 for 
about 30-45 until the cake rises and the center is firm. Check with tooth-
pick. When ready, turn oven off and open oven door with the cake still 
inside. Leave for 10 minutes in the oven to cool. Let cool on rack outside 
the oven. When cool, put cake on a cutting board and cut horizontally 
into two equal pieces. Beat the sugar and heavy whipping cream until the 
mixture is firm. Divide the mixture into two parts. Spread the first half on 
top of the bottom piece of the cake. Place the second piece of the cake 
on top and spread the second half of the mixture on top of the second 
piece of cake.



FRESH BERRY MOUSSE
This recipe from Helena’s grandmother on my father’s side, Baba Aga. 

At our dacha in Kratovo, Baba Acha and her husband, my grandfather, Vladimir 
Pavlovich, grew a fabulous garden of fresh fruit and berries. This was not that simple 
in the cold Russian climate––it is not California, if I need to remind you. Before the 
Russian Revolution in 1917, both my grandparents had come from well-off families. 
After the revolution, and as a result of it, they were of very (and I mean it!) modest 
means.

So, they faced an interesting problem: how to keep old world culinary standards in 
the new (Soviet) world/budget. Here is their inventive solution:  a mousse that can 
feed 20 people and is light on your budget, (especially if you have your own garden), 
but can still satisfy guests spoiled by their long lost family fortunes.

Yield: 20 servings

2 cups of Fresh Raspberries and strawberries, cut in small pieces  
1 cup of sugar                                                                   
2 egg whites 
                                                            
Mix all ingredients in a big bowl; beat up with a mixer till it becomes thick 
foam. Serve right away otherwise it will settle down. 
Preserve in refrigerator but not more than 30 min.



MOUSSE CAKE
This is Helena’s invention in Israel––mainly driven by similar economic consider-
ation as on the previous page. The creative task: keep four demanding children and 
their hungry friends at bay, while remaining within budget and time constraints. 
(The husband was always the most understanding).

Yield: 12 servings

3 packs of unflavored Knox gelatin 
1/2 cup of Water 
1 1/2 cups of Raspberry or Strawberry juice 
2 cups of pureed strawberries or raspberries
1/2 cup of sugar
2 1/2 cups of whipped cream

Note: You can substitute fresh mango, mango juice, and orange juice for 
the berries.

Put the whipped cream in a large bowl and beat with a mixer till the 
mixture becomes thick foam. Set aside. 

Mix pureed berries with 1/2 cup of sugar in another bowl. 

Mix 3 envelopes of gelatin with the cold water in a little pot, 
Add 1/2 cup of fruit juice, heat on low heat till gelatin dissolves 
completely. 

Mix the pureed berries with the remaining cup of juice, add dissolved 
gelatin and add the whipped cream. 

Mix well with mixer. Pour into a ceramic dish like a soufflé baker, with 
approximately a12 -inch in diameter and 3 1/2 inches tall. 

Chill until set and keep refrigerated until serving time.



TRUBOCHKI 
Motty’s grandmother, Babina, makes these little cinnamon cookies (the name 
Trubochki means “little tubes "  ) every time she visits. They have been one of his favorite 
treats from the time he was a little boy, and he always eats more than a dozen in 
each sitting. They almost look like mini-croissants, but have a flaky, doughy texture, 
and are great with tea. We’re not sure if they are more Russian, or more Jewish, but  
they are always excellent. 

Note from Motty: My grandmother cooks and bakes by feel, so this recipe 
is an approximation, but is more or less correct. My one attempt at using 
this recipe was not very successful, but it would be very unfair to blame this 
result on the recipe itself.

Ingredients for the dough:
200 grams of butter (approx. 2 sticks)
200 grams of sour cream (approx. 1 cup)
2/5 cups flour
1/3-teaspoon baking soda

For the finish:
Flour for kneading
6 teaspoons sugar (to taste)
1-teaspoon ground cinnamon (to taste)

Mix butter and flour until mix consists of little pieces; cut with knife 
into pea-sized pieces
Mix baking soda into sour cream
Combine the dough ingredients and knead until the dough is smooth
Divide into 5-6 pieces; keep in fridge for two hours
Remove dough from fridge
Roll each piece of dough into a thin layer
With a knife, trim dough to pretty plate-sized circle
Cut the circle into 8 pizza-shaped slices and sprinkle sugar/cinnamon 
mixture
Roll each triangle into a tube, and curve tubes into crescent shape
Put cookie on tray -- no butter needed (dough already fat)
Warm the over to 150C (~380F) and bake for half an hour, until 
golden brown
Cool to room temp and serve

“



BAKED PEARS
Our friend Katya Burkov gave this recipe to us. We loved it so much that it had 
become one of our favorite desserts. 

Yield: Serves 8

4 Anjou Pears
250mg heavy whipping cream
1/2 cup of sugar
3 tablespoons of vanilla
1 teaspoon of nutmeg
1 teaspoon of ginger

Preheat oven to 350 degrees. Peel pears and cut into half along the stem. 
Take out the seeds. Place pears into baking pan with cut side down. Mix 
together the heavy whipping cream, sugar, vanilla, ginger and nutmeg and 
pour over pears. Place pears on middle rack. Pour mixture over the pears 
and bake for about 40 minutes. Every 5 to 10 minutes, baste the pears 
with the whipping cream sauce. Bake until the pears are soft and golden 
brown.  Serve hot or cool. 





f r o m  t h e  W E D D I N G  M E N U

Katie and Motty’s wedding was catered by Holly Safford and her team at 
The Catered Affair. Executive chef Matt Donegan has generously agreed to 
share two of his stellar recipes from tonight’s dinner menu. 



MISO ROASTED BLACK COD

1/2 cup White Miso
1/4 cup Mirin
1/2cup Rice Vinegar
1/2 cup Hot Water
1/2 cup Soy Sauce
2 tbsp Chopped Fresh Ginger
3 tbsp Honey
3 Tbsp Chopped Scallions
1 Tbsp Chili Garlic Sauce
8 ea 6oz Black Cod Filets

Whisk together the first five ingredients and let stand for thirty minutes. 
Pour marinade over fish and let stand refrigerated for 2 hours. Remove 
cod from marinade and dry on towels. In a nonstick sauté pan sear  
the cod until golden brown. Place fish on a 350 1 degree oven for  
approximately 10 minutes until firm to touch. Serve with Golden Beet  
and Edamame Risotto.



GOLDEN BEET AND EDAMAME RISOTTO

1 Medium Size Yellow Onion Finely Chopped
1/2 cup Dry White Wine 
6 tbsp Unsalted Butter
7 cups Chicken Stock
3 cups Carneroli Rice
1 tsp Turmeric
2 large Gold Beets Roasted Peeled and Brunoise
1 cup Shelled Edamame (Fresh Soy Beans)
Salt and Pepper To Taste
1/2 cup Freshly Grated Parmesan Cheese

In a sauce pan bring the chicken stock to a simmer. In another 4 quart 
sauce pan melt 3 tbsp of butter. Add chopped onion and cook until 
translucent and soft. Add the rice and stir until coated with butter. 
Add the white wine and turmeric and cook until the wine is absorbed. 
Start adding the simmering stock a small ladle full at a time. Each time 
stir until absorbed but not dry. Continue adding stock and stirring for 
approximately 15 to 18 minutes until cooked. The rice should be creamy 
but still firm to the bite. Add the remaining butter, gold beets, edamame 
and parmesan. Serve immediately.
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