Tsilia’s Gefilte
Fish
Recipe By Anna Francese Gass

Cooking and Prep:
h 20 m

3

Serves:

8

Contains:

Preference: Parve

Tsilia’s presentation of this dish is very unique. She has her fishmonger give her

Difficulty: Medium

the head and tail from the fish, and she sets them on the platter with the gefilte

Occasion: Rosh Hashanah

fish in place of the body, making it look as if the fish swam right onto the table.

Diet: Pescetarian

Most people buy this traditional dish during the holidays, but Tsilia makes her

Cuisines: Ashkenazi

own every year. (Recipe by Tsilia Sorina)

Ingredients (12)
Main ingredients
2 tablespoons vegetable oil
3 large onions, minced
2 to 3 pounds (907 g to 1.4 kilograms) ground fish from combination of carp, white fish and pike
4 large eggs, beaten
coarse salt
freshly ground Gefen Black Pepper

2 tablespoons sugar
2 tablespoons (30 milliliters) club soda
1/4 to 1/3 cup (25 to 35 grams) plain bread crumbs
sliced carrots
parsley sprigs
prepared horseradish such as Manischewitz No Sugar Added Horseradish

Start Cooking
Prepare the Gefilte Fish
1.

Heat the oil in a large pan over medium heat. Add the onions and sauté until softened but not
brown, about five minutes. Set aside to cool.

2.

Combine the ground fish, one-third of the cooked onion (about 3/4 cup/90 grams), the eggs,
two teaspoons salt, one teaspoon pepper, one tablespoon of the sugar, club soda, and 1/4 cup
(25 grams) of the bread crumbs. Add another one to two tablespoons of bread crumbs if the
mixture seems too loose. Set 1/2 cup of mixture aside, or enough to fill the head of the fish.

3.

Bring eight to 10 cups (2 to 2.4 liters) water to a boil.

4.

Place the remaining cooked onions in the bottom of a large Dutch oven, wide stockpot, or fishpoaching pan. Cut a 12 x 15-inch (30.5 x 38-centimeter) piece of parchment paper or
cheesecloth and lay it on a flat surface. Place the fish mixture in the center and pat into a 10 x
five-inch (25 x 12-centimeter) rectangle about one inch (2.5 centimeters) tall. Take the sides of
the parchment or cheesecloth and fold them around the rectangle, creating a package to hold
the shape. Secure the folds in place with a toothpick if you like.

5.

Gently place the wrapped fish on top of the onions in the pot. Pour boiling water over the dish
to cover (you will not need all of it; keep the remaining water at a boil to be used in step six).
Add the remaining tablespoon of sugar, one tablespoon salt and one teaspoon pepper to the
water. Bring to a gentle simmer and cook for three and a half to four hours, uncovered until
the fish is firm.

6.

Meanwhile, rinse the fish head with cold water until it runs clear. Fill the fish head with the
reserved fish mixture from step two. Wrap the head and the tail together in parchment paper

and place in a pot. Cover with boiling water and simmer for one to one and a half hours, until
fish mixture is firm.
7.

When all the fish is done cooking, gently remove it from the pot and remove the parchment.
Let it cool, then refrigerate for a few hours or overnight.

8.

To serve, place the cooked fish rectangle in the center of a large serving platter. Set the
cooked head at one end and the tail at the other.

9.

Garnish with carrots and parsley, and serve with horseradish on the side. It is best served cold
or at room temperature.
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