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[image: image4.jpg]Aliza Novogroder Fischman of North Jersey lives up to her name - she's definitely a “fisch
maven:” She wrote: "One easy thing I like to do is saute a chopped red onion and chopped
green pepper in 2 tbsp. oil until soft and golden. Then I take an 8-ounce can of tomato
sauce and unwrap the frozen fish loaf. In a loaf pan, 1 layer half the tomato sauce and
sauteed veggies. Then I add the fish loaf and top it with the remaining tomato sauce and
veggies. Bake at 350 F for about an hour and it's done!

"The version below with spinach is one of my favourite ways to make gefilte fish. My kids
love it too! It's in the archives of the Jewish Food list at www jewishfood-ist com.”

(You'l also find another 56 recipes how to make gefiite fish from this worldwide online
community with 2,100 members from 45 countries!) Enjoy..

ALIZA FISCHMAN'S GEFILTE FISH LOAF WITH SPINACH
Source: My mother, Gittel Novogroder (AKA Uncle Shiel's sister)

2 (22 0. each) frozen gefilte fish loaves, defrosted in their wrappers
2 10-0z. boxes frozen chopped spinach, thawed

1 thsp. mayonnaise (light mayo is fine)

salt and pepper to taste

Preheat oven to 350 F. Make sure fish and spinach are completely thawed. Squeeze the
spinach to remove as much of the water as you can. Really try to get it as dry as you can.

stir all ingredients together in a bowl until spinach is well distributed and the mixture is
even in colour. Spray either a 9x5-in. loaf pan or an 8-in. square o round cake pan with
nonstick spray.

Pour mixture into the pan and spread evenly. Bake uncovered for about 1 hour or unti a
golden brown crust forms. Serves 16.
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[image: image5.jpg]Gefilte fishing the easy way
by Norene Gilletz
This article first appeared on cjnews.com on 11 Sept. 2008

[Printer Friendly]

As the High Holidays approach, one traditional dish is
sure to appear on festive tables around the world -
gefilte fish

1 can still remember the smell of my mother's
homemade gefite fish slowly simmering away on the
stove when 1 was a little girl growing up in Winnipeg.
My mom would take me with her to the fish market,
where she would choose a combination of fresh
whitefish, pickerel and pike - no carp ever darkened

her gefilte fish! She'd mix the ingredients in her mixmaster and I would watch, fascinated,

as the mixture climbed up the beaters until it was silky smooth. Mom insisted that the fish
had to cook for at least two hours to be sure it was thoroughly cooked - our house reeked
for days afterwards.

1 refused to eat gefilte fish despite her efforts. But my Mom was a sneaky cook and quite
the maven when it came to recycling food. Shed slice up the chilled gefilte fish, then dip
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