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KITCHEN JUDAISM
Barbara Kirshenblatt-Gimblett

The beauty of white stewed fish on the Passover table
carried a special message at the World’s Columbian Exhi-
bition in Chicago in 1893. There, at the Jewish Women’s
Congress, Mary M. Cohen spoke to interested but unin-
formed Christians in her audience about the kitchen’s role
in creating a “bond in sanctity” between Jewish religion and
family life.! Noting that some people disparaged Judaism as
a “kitchen religion,” Cohen alluded to Israel Zangwill’s
legendary paean to fried fish, published in Philadelphia the
preceding year: “Fried fish, and such fried fish! Only a great
poet could sing the praises of the national dish.... With the
audacity of true culinary genius, Jewish fried fish is always
served cold. The skin is a beautiful brown, the substance
firm and succulent. The very bones are full of marrow; yea,
and charged with memories of the happy past. Fred fish
binds Anglo-Judea more than all the lip-professions of
unity.”? But, Cohen cried out, “where is the writer who has
done justice to the glories of the white stewed fish as it
appears on the Passover table?” Cohen took up the
challenge: “Golden balls, of delicate flavor, surmounting
slices of the whitest halibut; cayenne peppers, with circles
of lemon, adding brilliant color and spicy taste to the com-
pound; over all the yellow sauce, almost jelly-like in
consistence.” It was precisely through such little customs,
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such culinary traditions, and not just through the dietary
laws, that religious life and domestic life were bound
together. This was the responsibility of the Hebrew woman,
who, in Cohen’s view, was a woman of character and moral
force, responsible for the “purity of the domestic altar”

(fig. 81).%

In 1896, shortly after the Jewish Women’s Congress, the
participating women organized the National Council of
Jewish Women. By the turn of the century they were pub-
lishing cookbooks to raise money for their organization and
its activities. Although fund-raising cookbooks have been the
most prolific genre to this day, they are but one of the many
kinds of Jewish cookbooks to emerge in the American
context. A close reading of the humble literature of Jewish
cookbooks can reveal how the malleable medium of food
shapes social life and cultural values. Unlike other material
manifestations of social life, which can be built and left to
stand, food is perishable, ephemeral, constantly renewed
by women in their kitchens. Preparing food and eating it
are daily affairs. Cookbooks, though not direct indications
of what people ate, nevertheless represent Jewish cuisine
and social life in ways that illuminate changing notions of
Jewish womanhood and the Jewish home in the United

States.
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Fig. 81. Rose Frankel in her Bronx Kitchen, 1939; Collection of
Arnold J. Frankel, New York

THE KOSHER GOURMET: HAUTE CUISINE
RITUALLY PURIFIED

From the mid-eighteenth century kosher cookbooks in
Europe instructed the reader in the preparation of an “invis-
ibly” Jewish, gastronomically superior culinary art, the result
of the ritual purification of haute cuisine. The implied reader
was someone familiar with kashrut, and presumably with
traditional Jewish specialties, but not with culinary elegance.
The spate of elegant kosher cookbooks published in Europe
during the nineteenth century showed how civility and
aesthetics, so important to the Reform Jewish ethos, could
be combined with Orthodox and Liberal adherence to ritual
law.

Jewish Cookery Book, on Principles of Economy, Adapted for
Jewish Housekeepers, with the Addition of Many Useful Medicinal
Recipes, and Other Valuable Information, Relative to House-
keeping and Domestic Management was in this tradition. The
volume, which appeared in Philadelphia in 1871, is believed
to be the earliest Jewish cookbook published in the United
States. On the defensive, the author, Mrs. Esther Levy,
wrote that, “without violating the precepts of our religion, a
table can be spread, which will satisfy the appetites of the
most fastidious. Some have, from ignorance, been led to
believe that a repast, to be sumptuous, must unavoidably
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admit of forbidden food. We do not venture too much
when we assert that our writing clearly refutes that false
notion.”* She then brought Anglo-Jewish cuisine to the
well-to-do, probably native-born Jews of Philadelphia, who
identified with the English cultural standard of the local
elite. What she condemned as their laxity in regard to
kashrut may well have been the result of indifference or
pragmatism, rather than ideological rejection of Jewish
dogma. Some of Levy’s readers were presumably familiar
with fine cuisine and so eager to achieve comparable results
tl&t they had abandoned kashrut. Her task was to show
them how their elegant tables could also be kosher.

THE ‘TREYF COOKBOOK: “AUNT BABETTE”
AND HER SUCCESSORS

Levy’s cookbook is an exception, for most Jewish cook-
books published in America before World War I were not
kosher. To our knowledge, only one edition of Jewish Cook-
ery Book appeared, in contrast to the enormously successful
“Aunt Babette’s” Cook Book, Foreign and Domestic Receipts for
the Household, A Valuable Collection of Receipts and Hints for
the Housewife, Many of Which are not to be Found Elsewhere,
which was published in 1889 and went through several
editions in the first year (fig. 82). In keeping with her
persona as devoted mother and wife and accomplished
housewife and hostess, “Aunt Babette,” the pseudonym of
Mrs. Bertha F. Kramer, explained that she never intended
to do more than pass alohg her treasured recipes to her
children and grandchildren.® By incorporating her readers
into what she represented as a chain of transmission from
mother to daughter, she removed the transaction from the
realm of commercial exchange. This strategy domesticated
her mass-produced cookbook and distinguished it from the
work of those who cooked and wrote for a living. Her
authority was derived from a lifetime of experience as head
of her household, and she spoke in a personal tone to the
reader: “And pray don’t get discouraged if your first attempt
is a failure, but try again, and never be ashamed to ask your
neighbor, or any friend, to show you how to mix a cake.””
Unabashedly up to the minute, “Aunt Babette”
provided menus for the “Kaffee Klatch” and complete
instructions for such frivolities as the “Pink Tea”: ““Pink
Teas,” just now so fashionable, are rather novel if carried out
to the letter, and an expensive way of entertaining, too; yet,
as the old saying is, one might as well be dead as out of
fashion. So all those who wish to be fashionable come and
listen, and I will give you a few hints in regard to getting up
a ‘Pink Tea.””® Everything was to be pink: the napkins,
tablecloth, frosted cakes, flowers, boutonnieres, charlotte
russe, lampshades, and cap and apron worn by the waitress.’
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Fig. 82. “Aunt Babette’s” Cook Book, Cincinnati and Chicago, 1889, 4th edition, published by The Bloch Publishing and Printing Co.;
Collection of Barbara Kirshenblatt-Gimblett, New York

One of the few American cookbooks in the 19th century to address Jewish readers, “Aunt Babette’s” Cook Book remained in print for more
than twenty-five years.

During this period of American history known as the precedence to hygienic over ritual purity and exhorting the
Gilded Age the fancy dinner party was a fixture of middle- reader to proceed accordingly.> Uncompromising on
class life. As a “leader of society and a most noted culinary matters—“none but the best” was her motto—
entertainer,” the well-to-do Jewish woman who wanted to “Aunt Babette” did make some concessions to the kosher
write a cookbook had an audience of other socially aspiring reader: If she did not have the drippings and poultry fat
wormen eager to learn from her experience, which, the called for in a recipe for piecrust, “Aunt Babette” admon-
reader was told, consisted largely of supervising her cooks.* ished her to “use rendered meat fat (I do not mean
Theme dinners, where everything was one color, were suet—that is horrid'—but genuine meat fat); use half butter;
specially popular."! if you consider this “Trefa’ use all fat.”** A “special notice
Though neither kosher (recipes call for shellfish and to the reader” cautioned that “wherever the word LarD
ham) nor explicitly Jewish, this volume was written and occurs it refers especially to COTTON SEED LARD, which is
published by and for Jews. A star of David, the insignia of entirely free from hog fat, and is strictly kosher, pure and
Bloch Publishing Company, appeared on the title page. A wholesome and economical as well.”**
section entitled “Easter Dishes” instructed the reader on On the back pages of the cookbook, Bloch Publishing
how to set the table for the Passover seder and prepare and Printing Company, as it was known in 1889, advertised
Passover delicacies. The index included an entry for “Trefa” The Sabbath Visitor, a “bright and entertaining magazine, the
(that which violates the laws of ritual purity), which reads, only distinctively Jewish publication for the young in the
“NOTHING is “Trefa’ that is healthy and clean,” thus giving world,” books for Hebrew Sabbath schools, and a full range
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of prayer books, including Minhag America by Isaac Mayer
Wise. These volumes could be ordered “elegantly bound in
silk velvet, with fine gilt clasps, rims and centerpiece for
name, adapted for Wedding and Confirmation presents,”
with or without an English or German translation. Such
indications confirm that “Aunt Babette’s” Cook Book was
produced by and intended for German Reform Jews who
rejected certain ritual requirements that set Jews apart and
who tried to bring elegance and decorum to Jewish life in
the synagogue and home, whether through beautifully
bound prayer books in translation or haute cuisine.

The Bloch Publishing Company was closely allied with
the moderate wing of the Reform Jewish movement in the
United States. Isaac Mayer Wise, who was leader of the
moderates at that time, was married to the sister of Edward
Bloch, with whom he had established the firm of Bloch and
Co. in 1855." In 1883, just before the publication of “Aunt
Babette’s” Cook Book, the first American R eform rabbis
were ordained in Cincinnati, and the ordination banquet
created a stir: Shrimp were served at what came to be
known as the “ferefa banquet” because “apparently the
Jewish caterer thought that ‘kosher’ food meant only the
exclusion of pork products; sea foods were so good they had
to be kosher.”!¢ It seems that “Wise himself observed the
biblical laws of kashrut, but made an exception for oysters,
which he said were legally permissible. On his farm, he kept
two pigs to consume the leftovers; one was called ‘Kosher,’
the other “Tref.””?” But Wise did not advocate the eating of
pork—on scientific, rather than religious, grounds.’® His
position was that the dietary laws should not be followed as
a matter of religion but should be evaluated on the basis of
their hygienic merit, humanitarian concern for the pain of
animals, biblical (rather than post-biblical) sources of legiti-
mation, rationality, and appropriateness to modern life. Jews
were not to be set apart by archaic and exotic practices that
he viewed as later additions to the biblical foundation and
not essential to Judaism.

Treyf cookbooks like that of “Aunt Babette” reveal
how Jewish identity was constructed in the kitchen and at
the table through the conspicuous rejection of the dietary
laws and enthusiastic acceptance of culinary eclecticism.

At “Aunt Babette’s” table Jewish diners would not be
estranged from their non-Jewish friends by what they
considered irrational and foreign practices. On the contrary,
they would display the gastronomic connoisseurship and
social graces appropriate to a well-to-do elite. Their
Jewishness was to be defined in terms of religious concepts
and ethical principles, rather than of “unaesthetic” ceremo-
nial practices.

What, then, made the treyf cookbook Jewish? First, as
Wise made clear, treyf was an ideological issue, not simply a

matter of indifference, pragmatism, or aesthetics. Inclusion
of oysters, shrimp, and ham, though not worthy of mention
in a general American cookbook, make the statement, in
cookbooks by and for Jews, that it is not necessary to ob-
serve ritual law to be Jewish. Second, such volumes were
selectively treyf, they might include shrimp, oysters, ham,
and bacon but less often lard and uncured pork, particularly
in the earlier publications. This selectivity is interesting
when viewed in terms of culturally formed threshholds of
disgust. For reasons that remain to be explored, some forms
of treyf—particularly shellfish, cured pork, and the unporged
hindquarters of beef, were seductive, whereas other forms,
like lard, were generally repellent; ideology and hygienic
purity aside, certain nonkosher foods were rejected on aes-
thetic grounds, a remnant of the internalization of religious
taboo.

Copyrighted in 1889, “Aunt Babette’s” Cook Book
appeared first in Cincinnati and Chicago, moving to New
York in 1901 with its publisher, the Bloch Publishing
Company. It went through at least eleven editions and
remained in print for more than twenty-five years; “46,000
copies” was printed on the title page of the 1914 edition.
To what may we attribute its success? First, it had little
competition. Although many cookbooks were published in
the United States, in this period few were addressed to
Jewish readers, in contrast to England and Germany, where
Jewish cookbooks had been appearing in print since the first
half of the nineteenth century and had established a middle-
class Jewish female readership. Perhaps more important,
“Aunt Babette’s” Cook Book spoke persuasively to the social
aspirations of American Reform Jewish readers in the late
nineteenth and early twentieth centuries in a culinary
language they could understand: “Aunt Babette” delivered a
central European bourgeois cuisine that would have been
familiar to her readers but in an American idiom. There was
a good fit among the publishing house, the market, and'the
genre, for such cookbooks were, in their way, manuals for
the dramatization of middle-class values at the Jewish table
(fig. 83).

Above all, “Aunt Babette” really knew what she was
doing. Clearly an experienced cook herself, she offered a
prodigious variety of excellent recipes that were clear,
detailed, and delicious. Her recipe for “boneless fish, filled,”
a version of gefilte fish, is exquisite: The chopped trout,
pickerel, or pike is seasoned with parsley, onion, pounded
almonds, and grated nutmeg, and stuffed back into the skin,
so that the fish is reconstituted; it is then poached with
celery root, garnished with sliced blanched almonds stuck
into the skin so that the fish “looks like it were all bristles,”
and served with a fish sauce that has been thickened with
egg yolks and enlivened with sliced lemon.'® Her recipes for
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478 WEDDING MENU.
FOR EVERY MONTH IN THE YFAR,
NOVEMBER, DECEMBER AND JANUARY,

Oysters on Shell.
Hock.

Tomato, with Noodles,
Celery.

Boiled White Figh,

Baked Black Bass.

Deidesheimer.
Roast Beef.  Boiled Capon. Roast Turkey,
Roast Duck,
Champagne,
Sweetbreads. Green Peas.

Apple Fritters, Rum Sauce.
Oysters Baked on Shell. Macaroni with Cheese,
Champagne,

English 8nipe. Saddle of Elk.
Cgampagne.

Boiled and Mashed Potatoes. Spinach.
Sweet Potatoes. Sweet Corn,
Stewed Tomatoes.

Dressed Lettuce. Mayor.uaise of Chicken,

Bridal Cake. -
Fancy Cakes.
Tutti-Frutti,

Fruit Cake.
Wine Jellies.

Bon Bons.
Coffee.

Fruit,

Fig. 83. This sample wedding menu from “Aunt
Babette’s” Cook Book suggests how effectively the
cookbook spoke to the social aspirations of its
Reform Jewish readers during the late 19th and
early 20th centuries.

cakes and pastries could have produced the fondly remem-
bered delicacies with which a middle-class German Jewish
family broke the Yom Kippur fast in the Midwest in the
1890s: “There was one giant platter devoted wholly to
round plump cakes with puffy edges, in the center of each a
sunken pool that was pure plum, bearing on its bosom a
snowy sifting of powdered sugar. There were others whose
centers were apricot, molten gold in the sunlight. There
were speckled expanses of cheese kuchen, the golden-
brown surface showing rich cracks through which one
caught glimpses of the lemon-yellow cheese beneath. There
were cakes with jelly; cinnamon kuchen, and cunning cakes
with almond slices nestling side by side. And there was
freshly baked bread; twisted loaf with poppy seed freckling
its braid, its sides glistening with the butter that had been
swabbed on just before it had been thrust into the oven.”?°

Always at her reader’s side oftering helpful hints, “Aunt
Babette” graphically decribed what was required: “After the
goose has been picked take some old newspapers, light them
in a coal-bucket, hold the goose over the flames in this way:
Take the neck in your left hand and the feet in your right,
swing it back and forth over the blaze until the lictle hairs
are all singed off, being very, very careful that your dress or
apron does not take fire.”?! Elsewhere, when explaining a
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complicated procedure, she complained solicitously: “I wish
I could show you this personally, for I am afraid my young
housekeepers will not understand just how” to remove the
skin from the goose in one piece.?

“Aunt Babette’s” Cook Book spawned several successor
volumes, which offered to meet challenges of an era that
Kramer had never anticipated when she first published her
highly successful volume. One such successor, Fannie Fox’s
Cook Book, was written by the older sister of the novelist
Edna Ferber and appeared in 1923 (fig. 84). In her intro-
duction to this volume Ferber, author of Show Boat and
other highly acclaimed novels and plays, recalled that “there
was, in the household of my little girlhood, a book called
Aunt Babette’s Cook Book. It must have been a volume
frequently consulted. The margins of its pages bore frescoes,
dadoes, and thumb marks of chocolate, flour, lemon
juice...such as ornament any cook book in common use.
To look back on its recipes now is to feel something like
horror at contemplation of an age that seemed devoted to
wanton waste. ‘Now take ten eggs and the yolks of six
more,” orders one recipe, lavishly.”?*> Comparing such
extravagance with the prodigal feasts of the early Romans,
Ferber characterized this cuisine as the savory but indigest-
ible and excessive creation of “an ample, hospitable,
gingham-aproned soul, who was always pressing food upon
you long after you were surfeited,” a “beaming, motherly "
person of comfortable curves, whose white hair framed a il
plump face flushed with the heat of the kitchen stove.”?*

This image may tell us more about about the women
who used “Aunt Babette’s” Cook Book, as Ferber remem-
bered or ifnagined them from her childhood in the 1890s,
than about the readers “Aunt Babette” had in mind when
she respectfully dedicated her volume to the “young house-
keepers of America,” whom she admonished, “In order to
govern and command the respect of your servants and to
show them that you are not ignorant of the duties you
expect them to perform, you must first learn the manage-
ment of a household yourself.”?* “Aunt Babette” also
stressed the importance of avoiding waste, by the standards
of her period, preparing food that was healthy and not
too highly seasoned, and treating servants kindly; the house-
keeper was to do her own marketing, plan meals ahead, and
exhibit good management more generally.

In her autobiography Ferber, who was born in
Kalamazoo, Michigan, recalled her maternal grandmother’s
boundless hospitality and German Jewish cooking. Grandma
Neumann may well have been the cook Ferber had in mind
when characterizing the women of her childhood who used
“Aunt Babette’s” Cook Book—Ferber’s mother was remem-
bered, not as an enthusiastic cook but as a resourceful

businesswoman. Grandma Neumann, née Harriet
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Lichtenstein, had been born in Milwaukee. After marrying
Louis Neumann, who had immigrated from Berlin to
Milwaukee in the 1840s, she moved to Chicago. Ferber
remembered her grandmother’s house in the early 1890s as
full of friends and relatives, twelve to fourteen seated around
the expandable dining room table to enjoy her lavish
hospitality:

The soup was served in a tureen. The meat was carved

at the table, the vegetables dished. I have that old soup

tureen, a creamy china with a tawny oak-leaf pattern. I

never see it that my mouth does not water. The soup

was almost always chicken soup with noodles (hand-

rolled, homemade, hair-fine) or beef soup with marrow

balls, a clear strong golden brew. When the cover was

removed a fragrant stearn arose. It seems to me an

excellent custom—now largely discarded by modern

households—that of serving and carving the food at the

table. The eyes feasted on it first and immediately they

sent their message to the stomach. “Get ready, boys!”

they telegraphed to the gastric juices. “Gather, all you

fluids of digestion. Here comes the soup! Look at this

roast stuffed chicken, brown and crisp. I can see the

slices melting away from the glittering carving knife.”2¢

During Edna’s childhood an “American hired girl” or
“maid of all work”—usually a recently arrived immigrant—
helped around the house, cared for the children, and did
some of the cooking. As she and Fannie were growing up
in Appleton, Wisconsin, and their father’s health deterio-
rated, their mother took over the family store. Fannie,
assisted by a maid, ran the household, while Edna worked as
a newspaper reporter from the age of seventeen. Both were
encouraged to cook and had attended a weekly cooking
class at Ryan High School. They were taught the principles
of cooking but were not fond of the cuisine: “The dishes
we essayed were, however, a shade too smothered in cream
sauce for my taste. Goy cooking, we called it. Ours was
richer, more sophisticated food.”?” Her sister Fannie, who
never succeeded as a writer, capitalized on her gifts as a
cook and several years after she married published Fannie

~ Fox’s Cook Book.

Without advocating Jewish religious observance, Edna,
who was proudly Jewish, noted the prominent role
accorded Jewish cooking in her sister’s cookbook: “Some of
the recipes herein are culled from the finest of Jewish cook-
ery, which for delicacy and flavor, cannot be excelled. The
crumbling and toothsome torte made from the humble
cottage cheese and the commonplace zwieback is one of
these. It is called Zwieback Cheese Torte and is usually
eaten to the accompaniment of choked murmurs of rap-
ture.”?® The attachment is strictly gastronomic, not ritual or
ceremonial.

Who was expected to bake this delicious torte? The
implied reader of Fannie Fox’s Cook Book in the 1920s was
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an “alert, well-dressed, and witty young woman” who was
intelligent and capable and played bridge. A “middle-class
matron” who knew how to entertain, she took as much
pride in presenting food attractively as in “the planning of a
gown or the decorating of a room,” without, however,
feeling that “a woman’s place is with her head in the oven.”
This modern and practical cookbook would save her
money, time, and effort as she prepared edible “objects of
beauty, with an added element of surprise” for the picnic
lunch, “so vital in these days of motoring,” or “that festive
and informal meal, the Sunday-night supper” or the
children’s party. This was no scientific treatise promulgating
“the stern rules of the diet fanatic” but an exemplar of
“modern American household cookery at its best.”? The
kitchen was to be equipped with all manner of specialized
pans and tools, including aluminum utensils—aluminum
was the futurist material par excellence—and a Dover rotary
eggbeater, a labor-saving device that would presumably
compensate for the lack of servants (fig. 85).

Ferber’s memories of “Aunt Babette’s” Cook Book
suggest just how alien the world of “Aunt Babette” had
become by the 1920s. The implied reader of Fannie Fox’s
Cook Book inhabited a different body—she was youthful and
slim, though Ferber repeatedly characterized herself in her
autobiography as short and plump, explaining that in her
youth “dieting hadn’t become a fad”—and a different social
world.*® This imagined reader was not a frivolous slave of
fashion, a social climber who supervised a bevy of servants
in the making of pink teas. Her main mission in life was not
to elicit “Henry’s praises about his dear wife’s meals.”** Nor
was she a selfless mother laboring with a smile at the stove.
Fannie Fox’s reader was envisioned as “a modern, intelli-
gent, and capable woman (or one who wishes to be),” who
lived a “modern” and “American” life that, though family-
and child-centered, was compatible with her success in
business or some other career of her choice. Fannie Fox’s
reader presumably managed her own household with a
minimum of fuss, made luncheons, teas, suppers, and parties
in her home, ate on occasion at French restaurants, and
emphasized food that was light, stylish, and easily pre-
pared—though Edna, who never married, was noted for the
rich food she fed her guests, among them famous writers
and playwrights. Special note was taken of the new impor-
tance of salads for luncheons and of sandwiches as
accompaniments to salads or tea, as appetizers and canapés,
luncheon and main dishes, or to be served at Sunday-
evening suppers (fig. 86). More than fifty recipes for
sandwiches followed. The 1920s were the era of the New
York tearoom, whose cuisine Ferber dubbed the “lettuce
leaf, chopped apple, marshmallow or cream-sauce school,
too anemic for my Jewish palate, trained to a richer tangier
taste.”?
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PERFECT SALAD IN JELLY

1 cup shredded cabbage
1% cups chopped celery

2 cups boiling water

2V tablespoons gelatine
% teaspoon grated onion % cup chopped nuts
¥ cup vinegar 3 tablespoons chopped pimentos
2 tablespoons chopped green
pepper

4 tablespoons chopped apple

Y4 cup sugar
% teaspoon salt
2 tablespoons lemon juice

Soak the gelatine in a half cup cold water for five minutes. Heat
together the vinegar, lemon juice, onion juice, sugar, salt, and
boiling water. Strain the liot liquid on to the gelatine. When the
jelly is beginning to set, add the cabbage and the remainder of the
ingredients. Turn the salad into a mold and let it stand until firm.
Serve with a Cream or Mayonnaise Dressing.

Fig. 86. Fannie Fox’s recipe for Perfect Salad in Jelly reflected, even as it
created, a growing interest in salads. This combination of jello and
vegetables, also known as Perfection Salad, represented the very
quintessence of the domestic science movement.

Although Ferber stressed the contrast with “Aunt
Babette,” her sister’s cookbook shared with the earlier vol-
ume a love of good food and gracious hospitality, economy,
efficient management, and wholesomeness, albeit expressed
in terms that had changed since the 1880s. The reader of
Fannie Fox’s Cook Book may not have been particularly
extravagant or have spent days on end with her head in the
oven, but here and there recipes still invited her to fuss over
individual servings of salmon and caviar mousse, to splurge
on lobster 4 la Newburg with two teaspoons of chopped
truffles, to offer such substantial dishes as noodle ring filled
with creamed chicken and sweetbreads with mushrooms
and green peas, and to spend time preparing rich kuchen
(coffee cakes made with sweet yeast dough), pastries, ice
creams, and puddings. She, too, entertained, but differently.

First, the recipes were intended to produce the maxi-
mum effect with the least effort, which accounts in part for
the importance of arranging food on serving platters to
create a spectacular visual impression. Some of the most
time-consuming aspects of cooking (reducing sauces,
shelling crab, peeling brains) are not visually apparent to
the diner; where such painstaking labor was missing, the
appearance of effort became all the more important. Also,
with the emphasis on lightness, visual appeal replaced
abundance.

Second, the events at which these dishes were to be
consumed had also changed, suggesting new leisure patterns,
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distinctive ways of staging informality, and the commer-
cialization of domestic sociability. The Domestic Handbook, a
complimentary guide to entertaining published by the
Baltimore Jewish Times around 1930, instructed the hostess
of a bridge or mah-jongg party: “Again informality is the
keynote and the dining room and larger tables should not be
used unless the number of guests make it necessary.” For
the luncheon preceding or following such a party “the table
is set more informally than for a dinner and is generally
decorated with flowers,” though “the table is laid as for
dinner, with service plates, on each of which is placed a
folded lunch napkin.”** High Rock ginger-ale recipes
followed, including a ginger-ale salad. The author assumed
a woman at home, with a social life of her own and the
means to entertain in an elegant manner, even on informal
occasions.

Hospitality, the Domestic Handbook asserted, is a “mark
of civilization.” The punctilious observance of social rituals
assumed priority over ritual laws: “Whatever the size, how-
ever, formal entertaining augurs a certain ritual and the
formal service must be subject to certain conventions,” one
more reason for the proliferation of etiquette books during
that period.** Both treyf dishes and traditional favorites—
“lekach” (“Palestine recipe” for honey cake using Gold
Medal flour), “teiglech,” “kreplech,” sweet-sour fish, gefilte
fish, stewed milt, and kuchen of various kinds—were to be
presented in a socially impeccable manner. Such a formal
dinner, the reader was told, might be necessary as a way of
honoring someone in her husband’s firm. Marks of Jewish
middle—class status in the 1930s included a return of the
woman to the home—tangible evidence that her husband’s
income was adequate to support the family—and the eleva-
tion of child-rearing and homemaking as female activities,
albeit in new terms. The elegance promulgated by Domestic
Handbook suggested even higher social aspirations and
expressed the ethos of Baltimore’s well-established German
Jewish community.

THE SCIENCE OF KOSHER COOKING

The last edition of “Aunt Babette’s” Cook Book appeared at
the beginning of World War I, to be followed in 1918 by
Jewish Cook Book, advertised by Bloch Publishing Company
as “the direct successor to the Aunt Babette Cook Book,
which has enjoyed undisputed popularity for more than a
generation and which is no longer published” and as the
“best and most complete kosher cook book ever issued in
this country.”* The author, Florence Kreisler Greenbaum,
was identified in the “publishers’ note” as an instructor in
cooking and domestic science at the Young Women’s
Hebrew Association of New York, which had been estab-
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lished in 1902, the Association of Jewish Home Makers,
and the Central Jewish Institute, the latter two under the
auspices of the Bureau of Jewish Education.*®

Featuring “1600 tested recipes according to the dietary
laws with the rules for kashering,” Jewish Cook Book boasted
over 100,000 copies sold by 1937. The publisher billed the
volume as modern, practical, economical—*“the first strictly
kosher cook book ever published in English in this coun-
try—and as the most economical cook book ever issued for
the Jewish household.” Jewish Cook Book was to be the
means by which “the Jewish housewife can achieve culinary
perfection.”®” These claims, though inflated, do suggest that
Levy’s Jewish Cookery Book had been forgotten (or perhaps
ignored) by cookbook publishers and readers—if not by
cookbook writers; Greenbaum lifted entire recipes verbatim
from Levy’s cookbook, for example, “English lemon stewed
fish,” without ever crediting Jewish Cookery Book.>® (This is
the dish that Mary M. Cohen had celebrated at the Chicago
World’s Fair.} Nor did this German Jewish publisher take
notice of the kosher volumes issued in Yiddish since at least
1901 by the rival Hebrew Publishing Company. Consistent
with the publisher’s claims, most of the Jewish cookbooks
available in English in the United States before World War
I were not kosher.

To allay any fear that these recipes had been concocted
in a laboratory kitchen, Bloch reassured the reader that the
recipes had been used in Greenberg’s own household for
three generations and were still being used on a daily basis,
thus invoking again the authority of the experienced home-
maker. Proud of the book’s “truly international”
character—there were favorite recipes from “America,
Austria, Germany, Russia, France, Poland, Roumania,
Hungary, Etc., Etc.”—Greenbaum “laid special emphasis on
those dishes which are characteristically Jewish,” having
been passed down through the generations, particularly
specialties for the Jewish holidays: According to the dust
jacket, the recipes “retain the flavor of ‘mother’s dishes’ in
modernized form.” Reminiscent of Levy’s defensiveness,
Greenbaum would make it possible for the Jewish house-
wife “to serve the simplest as well as the most elaborate
repast—from appetizer to dessert—without transgressing the
dietary laws.”*® Meals prepared according to Jewish Cook
Book would be wholesome, attractive, and sufficient for a
family of five. Editions published during the Great Depres-
sion gave “directions for making meat substitutes and many
economies of the hour, which have been added to meet the
needs of the present day.” With abundant pride in Jewish
cookery and the Jewish cook, Greenbaum integrated
domestic science, kashrut, and traditional cuisine.

At the beginning of World War II Mildred Grosberg
Bellin published a revised and enlarged edition of
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Fig. 87. Dust Jacket of The Jewish Cookbook
According to the Jewish Dietary Laws, Recipes of
America, Austria, Germany, Russia, France,
Poland, Roumania, Hungary, by Mildred
Grosberg Bellin, New York, 1945, published
by The Bloch Publishing Company; Collection
of Barbara Kirshenblatt-Gimblett, New York

The recipes in this popular Jewish cookbook of
the post-World War II era brought together
“modemn American cooking” and “old Jewish
dishes.” It attempted to demonstrate the
inherent adaptability of kashrut to modern
times.

Greenbaum’s Jewish Cook Book (fig. 87). Bellin was a gradu-
ate of Smith College, where she had studied dietetics, and
directed meal-planning clubs and cooking classes at the
Jewish Community Center in Albany. During the 1930s her
own little cookbook, Modern Jewish Meals, had been issued
by Bloch Publishing Company, which claimed to have sold
more than 90,000 copies. Using “her own kitchen as a
laboratory,” Bellin offered her book as an answer to the
constantly recurring question “What shall we have for lunch
and dinner today?” In “an era of balanced meals” mother’s
food, though delicious, was too rich, too high in protein,
and too low in green vegetables, fruit, and milk; these “defi-
ciencies” of the Jewish diet had become axiomatic in the
dietetic literature of the day.* Modem Jewish Meals was “first
aid” in the preparation of “modern, economical, palatable,
scientifically prepared Kosher food” that was also dainty in
appearance, easy to make, seasonal, and varied. The issue
was no longer hunger—how to get enough food—but
nutrition and variety, factors in ensuring “balance” in the
diet of the poor and excitement in the diet of the well-to-
do.

Bellin feared that culinary boredom would tempt
Jewish cooks to use treyf and offered the science of balancing

meals as a kosher way to achieve wholesome variety—hence




