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The Artisan Jewish Deli at Home 
(Andrews McMeel Publishing) by Nick 
Zukin and Michael C. Zusman. Zukin, 
an owner of Kenny & Zuke’s Delicates-
sen in Portland, Oregon; and Zusman, 
a judge by day and restaurant and food 
writer by night, begin their book with 
an engaging discussion on the origins, 
rise and decline of the Jewish delicates-
sen (between the two World Wars there 
were some 2,000 Jewish delis in New 
York City). Then they focus on today: 
“…posterity will show that the real sav-
ior will be the handful of second-wave 
Jewish delis that have opened since the 
dawn of the new millennium.” With 
an emphasis on artisanship, they say, 
this new generation of deli people are 
learning the traditional ways but also 
updating and altering them. The sto-
ries and recipes of several artisan delis 
are included, with photos so gorgeous 
that even vegetarians will salivate look-
ing at the pastrami dishes. Some recipe 
examples: Pastrami Benedict, Cold Beet 
and Raspberry Summer Borsht, Spring 
Brisket with Leeks and 
Wild Mushrooms, Chal-
lah Sticky Buns, Choco-
late Babka French Toast.

The Book of Schmaltz (Little, 
Brown and Company) by Michael Ruhl-
man. OK! OK! I’m sort of convinced 
after reading the author’s “love song to 
a forgotten fat” that a little fat is good. 
We can stop being phobic and feeling 
guilty about eating chicken fat, especial-
ly schmaltz — you know, the rendered 
kind, cooked with onions, that makes 
anything taste good. Just don’t eat too 
much. And you don’t have to be Jewish 
to love schmaltz. The non-Jewish author 
has a mentor in all things fat: Lois Bar-
on, his neighbor in Cleveland Heights, 
Ohio. She says: “Schmaltz is like a thread 
that runs through a great tapestry. It’s a 
secret handshake among Jews who love 
to cook and eat.” So here we go down 
this slippery slope with recipes for Tradi-
tional Chopped Liver (gribenes optional, 
but what the heck), The Mighty Knish 
(with close-ups of rolling the dough 
and forming the knishes), Kreplach and 
Kishkes. Then, it’s on to contemporary 
recipes like Shmaltz-Roasted Potatoes 
with Onion and Rosemary, Chicken with 

Schmaltz Dumplings, Savory 
Brioche, and Scones with 

Roasted Red Pepper and Parmigiano-
Reggiano. And such lovely photos.

Jewish Traditional Cooking 
(Kyle Books). With their “150 nostal-
gic and contemporary recipes,” food 
writers Ruth Joseph and Simon Round  
lovingly take us back and forward in 
time with recipes created by generations 
of Ashkenazic and Sephardic mothers. 
Chapters cover soups, vegetables, fish, 
poultry, desserts, bread, Passover, and 
pickles and preserves. Recipes include 
fascinating tidbits about the origins of 
the ingredients. So, along with classic 
recipes like Haimishe Potato Soup, we 
get Jewish Penicillin Vietnamese Style; 
with Corned Beef with Knaidlach, we 
also get Sweet Potato Tortilla with  
Salami. Passover recipes include Herby  
Gnocchi in Mushroom Sauce, and  
Spinach and Cheesy Leek Roulade.

The Prime Grill Cookbook (Peli-
can Publishing Company). Authors Da-
vid Kolotkin and Joey Allaham take you 
inside the restaurant that marched in the 
forefront of the kosher culinary revolu-

tion. You’ll get a rib-eye view of the 
inner workings, personalities and 
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history of the Prime Grill, founded by 
Allaham in 1999 as the first high-end ko-
sher steakhouse in New York City. Born 
in Syria, he became a fourth-generation 
butcher, then immigrated to New York 
in 1991. Kolotkin has been the execu-
tive chef for the past 10 years. Luscious 
close-ups of dishes abound, with recipes 
for Coffee-Rubbed Flatiron Steak with 
Stuffed Baked Potato, Pineapple Vegeta-
ble Strudel, Falafel Crusted Salmon, and 
Southern  and Chocolate Chip Pie.

Isa Does It (Little, Brown and 
Company). Writer of the blog The Post 
Punk Kitchen, Isa Chandra Moskowitz 
promises “amazingly easy, wildly deli-
cious vegan recipes for every day of 
the week.” And she delivers — in her 
conversational, witty style. Besides her 
150 recipes, Moskowitz provides help-
ful tips on organizing, stocking your 
pantry, using tools and gadgets and 
the art of cutting up tofu and tempeh 
(for those who want perfect cubes and 
slices). Special thanks go to her for the 
cashew cream recipe. There are dishes 
for every kind of meal, such as Falafel 
Burgers, Acorn Squash Risotto, Red 
Lentil Thai Chili, Nirvana Enchilada 
Casserole, Banana Berry Scones and 
Orange-Chocolate Chip Bundt Cake.

Holiday Kosher Baker (Sterling) 
by Paula Shoyer. The author of The Ko-
sher Baker: 160 Dairy-Free Desserts from 
Traditional to Trendy has now published 
this wonderful recipe book of tradition-
al and contemporary desserts for the 
major Jewish holidays. It includes reci-
pes that are gluten-free, nut-free, vegan 
and low in sugar; and each chapter in-

cludes easy one-
bowl desserts, as 

well as fancier, multiple-step ones. The 
section for Passover is the largest, with 
45 recipes. Among the snacks, all “easy” 
recipes, are Chocolate Chip, Pistachio, 
Cranberry and Hazelnut Biscotti; Fruit 
Pie Bars; and Whole Wheat Fruit and 
Nut Granola. The moderate recipes 
include Chocolate Chip Sponge Bundt 
and Low Sugar Chocolate Almond 
Cake. The more complex recipes in-
clude Lemon Layer Cake, Key Lime Pie 
and Chocolate Chocolate Eclairs.

Passover Made Easy (Art Scroll/
Shaar Press) by Leah Schapira and Vic-
toria Dwek. This is the first in a series 
of the authors’ reassuring “made easy” 
and “triple-tested cookbooks.” You’ll 
find more than 60 recipes, from start-
ers to desserts, with many imagina-
tive dishes to help you break out of a 
Passover routine. Included are Brisket 
Eggrolls, Barbeque Rib Steak with 
Honey-Horseradish Glaze, Spaghetti  
Squash Kugel, Matzah Toffee Bar 
Crunch and Truffled Grapes. Starters 
and Sides Made Easy by the same 
food writers presents a wide variety of 
ideas for appetizers and small dishes 
in the categories of vegetables, grains, 
meat and chicken, fish, dairy and des-
serts. You’ll find Za’atar and Rosemary 
Baked Olives, Kishka and Zucchini 
Towers, Forbidden Black Rice with 
Mango and Peaches, Sweetbreads with 
White Wine-Parsley Sauce, Tangy Tila-
pia Nuggets, and Apple Cherry Strudel. 
Both books include terrific photos and 
lots of cooking and serving tips.

Joy of Kosher (William Morrow) 
by Jamie Geller. This is a great cook-
book if you can get through it without 
having attacks of guilt and jealousy. 

Geller, with zillions of credentials 
(founder and chief creative officer of the 
Kosher Media Network, publisher of 
Joy of Kosher with Jamie Geller magazine, 
host of Joy of Kosher with Jamie Geller 
cooking show) now brings us her lat-
est cookbook, emphasizing “fast, fresh 
family recipes.” Did I tell you she has 
five children, ages 7 and under? (Their 
photos pepper the book.) And then 
there’s the supportive and loving man 
she refers to as Hubby (my only com-
plaint about the book: his “name,” that 
is). Oh, and they recently moved from 
New York to Israel. Raised on takeout, 
Geller was clueless about cooking when 
she married — and, she confesses, she 
still doesn’t like to cook. But she sure 
learned, and that’s very encouraging for 
many of us. The more than 100 core 
recipes include either a “dress it up” or 
“dress it down” complimentary recipe, 
all told in her very chatty, friendly voice. 
Check out the Cilantro Corn Cakes 
(dress it up with Avocado Aioli), Chilled 
Coconut Berry Soup (dress it up with 
fruit, flower and mint ice cubes), Latkes 
with Caviar and Cream (dress it down 
with cinnamon and sugar for a sweeter 
version), Coq au Vin with Veal Sausage, 
Thyme and Merlot (dress it down with 
a quicker version), Pretzel-Crusted 
Chicken Skewers with Herbed Curry 
Mustard (dress it down for finger food), 
Nutty Caramel Brownies (dress it up 
with toasted marshmallows), Chocolate 
Hazelnut Milk Shake Martinis (dress 
it down by eliminating the liquor). All 
the recipes come with a suggestion for 
wine, a very good idea.
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The Modern Menu (Gefen Pub-
lishing House). Kim Kushner’s motto 
is “less is more, simple is best and food 
should look as good as it tastes and taste 
as good as it looks” and “a thoughtfully 
prepared dish is far more interesting 
than a perfectly prepared one.” I’ll buy 
that. Among her kosher “foolproof” 
recipes (she teaches cooking) are Kohl-
rabi and Cabbage Salad with Lemon 
Dressing, Cinnamon-Roasted Yukon 
Gold and Sweet Potatoes, Baby Lamb 
Chops and Pesto Croûte, Lemongrass 
Halibut with Cilantro and Peanuts, 
Chocolate Chiffon Cake, and Fig and 
Pecan Biscotti. Arty, closeup photos of 
the dishes enhance the book.

The New Persian Kitchen (Ten 
Speed Press). The daughter of an Amer-
ican Ashkenazic mother and a father 
from a Muslim Iranian family, chef 
Louisa Shafia (who grew up in Philadel-
phia) has prepared everything from raw 
to vegan to high-end Swedish food at 
restaurants in New York and San Fran-
cisco. Now she is exploring the Persian 
food influences in her life, “blending 
the foreign and the familiar,” she writes. 
An overview of the history of Persian 
cuisine and a guide to Persian ingre-
dients introduce the book. You’ll find  
everything for an exotic meal from 
starters and snacks to sweets: Winter 
Squash Fritters with Rose Petals, Pass-
over Charoset, Cold Pistachio Soup 
with Mint and Leeks, Roasted Stuffed 
Artichokes with Mint Oil, Barley Stew 
with Lamb and Rhubarb, Persian Shep-
herd’s Pie, and No-bake Persimmon 
and Goat Cheese Cheesecake.

Nosh on This: Gluten-Free Bak-
ing From a Jewish-America Kitchen 
(The Experiment) by Lisa Stander-Horel 
and Tim Horel. For this important 
cookbook, expert baker Stander-Horel 
—  who comes from a long line of seri-
ous bakers in the Eastern Europe tradi-
tion — has created gluten-free recipes 
that are “virtually indistinguishable from 
its gluten counterpart.” Her gluten-free 
kitchen came about because her hus-
band (and co-author) suffers from celiac 
disease, and she also has bad reactions to 
gluten. So feast on these: Double Choc-
olate Chunk Mandelbrot, Sweet Corn-
bread Honey Donuts, Pumpkin Cup-
cakes with Honey Buttercream, Apple 
Pomegranate Tart, Raisin Pecan Rugelach, 
Passover Mini Berry Pavlovas, Challah 
Rolls, Matzah, Spinach Noodle Kugel and 
a whole lot more. Helpful cooking hints 
and explanations about ingredients and 
equipment are included along with many 
photos. The couple are the writing and 
photography team behind the baking 
blog Gluten Free Canteen.

Balaboosta (Artisan). Einat Ad-
mony, a true, tireless balaboosta, is the 
chef-owner of three New York City 
restaurants (one called Balaboosta). It 
was in Admony’s childhood kitchen in 
Bnei Brak, from her Persian mother, 
that she “learned the trust-your-gut, 
balaboosta style of cooking” that she 
relies on to this day. We’re privileged 
to now have her “bold, Mediterranean 
recipes” for our own kitchens. Each 
section is preceded by a story about her 
cooking life. One section features reci-
pes to feed your kids, encouraging their  

 

participation; another provides quick 
and easy meals, a skill Admony picked 
up in the Israel Defense Forces. Others 
deal with slow-cooked foods, comfort 
food, romantic meals, barbeques, low-
calorie meals and Israeli recipes. In the 
section on foods you can’t live without, 
you’ll find recipes for sauces, dressings 
and sides like hummus, aiolis, labne 
and s’chug. Mouth-watering photos 
accompany the recipes, among them: 
Pan-Seared Duck Breast with Cider 
and Mustard Seeds, Quinoa Salad with 
Preserved Lemons and Chickpeas, But-
ternut Squash and Saffron Soup, Adobo 
Steak, Spicy Chicken Tagine, Fried Ol-
ives with Labne and Ricotta, and Pine 
Nut and Honey Bread Pudding.

Cook in Israel (Cook in Israel) by 
Orly Ziv. You may not be able to go on 
one of Ziv’s exciting culinary tours or 
take her cooking classes in Israel, but 
you can use her recipes to taste the 
sumptuous multifaceted Israeli cui-
sine. Some of the dishes are influenced 
by her Jewish-Greek heritage on her 
mother’s side. A clinical nutritionist and 
vegetarian who lives in Ramat Hasha-
ron, her recipes emphasize fresh fruits 
and vegetables, fish, grains and legumes, 
and she avoids fatty products. All reci-
pes are accompanied by full-page, full-
color photos. Try her Eggplant with 
Tomato Sauce Turkish Style, Raw Beet 
and Apple Salad, Onion Tart, Bukharan 
Chickpea Pastry, Beer Bread, Fish with 
Green Tahini Sauce, Passover Rolls and 
Chocolate and Halvah Babka.
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Breaking Bread in Galilee  
(Hilayon Press) by Abbie Rosner. Pas-
sionate about learning to forage for 
wild edible plants and preparing foods 
in traditional ways, the author takes 
us on a fascinating culinary journey 
through the Lower Galilee where she 
lives. There, Rosner discovers “living 
links” to the ancient past through her 
Arab, mostly Bedouin, neighbors. They 
introduce her to plants like hubeisa, 
zaatar, luf and mandrake; to the labor-
intensive preparation of traditional 
dishes; and to the art of pressing olives, 
grinding wheat under stones and bak-
ing bread. They even help her build her 
own tabun, a clay oven. Not only does 
she unearth culinary traditions, but she 
develops wonderful friendships with 
the Arab people who warmly share their 
knowledge and skills. Rosner writes: 
“I have chosen to approach food as a 
means of bringing people together…. If 
using food as a bridge between individ-
uals from either side of the conflict can 
help overcome suspicion and promote 
mutual understanding…then something 
very significant can be achieved.” A few 
recipes are included along with vivid de-
scriptions of preparing dishes like Gali-
lean Mejadra, a ruddy-colored bulgur, 
lentil and onion dish. The book is a real 
eye-opener. You can visit Israel many 
times, but it’s unlikely you’ll be exposed 
to this important — and fading — part 
of its culture. (Check out Rosner’s web-
site: www.galileecuisine.co.il.)

Eating the Bible (Skyhorse Pub-
lishing) by Rena Rossner. This is an 
innovative cookbook where the soul-
nourishing recipes “serve as talking  

 

points for conversation and as a fun and 
meaningful way to incorporate the Bible 
into a weekly meal.” Recipes are divided 
by biblical chapter and accompanied by 
commentary. So, we have a quote from 
Genesis about Lot’s wife looking back 
and turning into a pillar of salt — which 
leads to an intriguing commentary on 
the event and then to a recipe for salt-
encrusted potatoes. In Exodus 1:14, the 
Jewish slaves are doing backbreaking 
labor using mortar and bricks, which 
brings us to haroset, the Passover food 
that reminds us of this work. Rossner 
also suggests: The apples in the haroset 
are “in tribute to the Israeli women who 
gave birth under apple or citrus trees 
in Egypt so that they might hide their 
baby boys…from Pharaoh’s infanticide 
decree.” A writer and poet living in Je-
rusalem, Rossner blogs about bringing 
more meaning to family meals at www.
eatingthebibleblog.wordpress.com.

Estee Kafra’s Cooking Inspired 
(Feldheim Publishers). Estee Kafra, edi-
tor of KosherScoop.com, gives readers a 
taste of the great variety of recipes from 
the popular website. Noting that cook-
ing is much more than a chore, the To-
ronto resident writes: “I believe we can 
take this everyday act and elevate it into 
an experience of creativity, mindfulness 
and meaning.” We just need to “open 
our hearts and minds to the inspiration 
all around us.” With gorgeous photos as 
one mode of inspiration, she presents 
some 200 recipes, from appetizers to 
desserts. Besides Kafra’s own recipes, 
there are contributions by well-known 
chefs and food writers including Paula 
Shoyer, Daphne Rabinovitch, 
David Blum and Levana 

Kirchenbaum. For Passover, check out 
the Roasted Garlic and Potato Soup, 
Seder Celery Root Chicken, Sweet ’n 
Sour Tongue, and Italian-Inspired Fruit 
Dessert. Icons for each recipe indicate 
whether the dish is Passover-friendly, 
gluten-free and seasonal.

Arriving just under the wire is May-
im Bialik’s Mayim’s Vegan Table  (De-
Capo), written with Dr. Jay Gordon. We 
certainly can’t pass over Na’amat USA’s 
wonderful recent spokesperson. The 
vegan actress, neuroscientist and moth-
er of two vegan sons doesn’t expect you 
to pick up the book and become an “in-
stant vegan,” but hopes you’ll become 
a more thoughtful eater and feeder.  
Bialik, herself, is motivated by concerns 
for her family’s health, along with en-
vironmental and ethical considerations 
about the impact of raising animals 
for food. You can eat great food on a 
plant-based diet, Bialik declares, select-
ing recipes that will “please even the 
most skeptical carnivores.” Plenty of 
nutritional advice is offered. We have 
some 100 recipes to choose from — for 
breakfast, soups, salads, sandwiches, 
sauces, snacks, veggies, entrees, breads 
and desserts. Try the Dilled Chickpea 
Burger with Spicy Yogurt Sauce, Non-
dairy Kugel, Udon with Edamame and 
Peanut Sauce, Build-Your-Own Black 
Bean and Quinoa Tacos, Hot Pretzel 
Challah Bread, and Peacon Pie Truffles 
(with or without the bourbon).

Judith A. Sokoloff is the editor of Na’amat 
Woman.
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