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Petcha, Sultz, Calf’s Foot Jelly 
 
2 Calf's feet; cut across into 1 1/2" to 2"chunks. 
Water; enough to cover 2" above the bones 
4 cloves of Garlic; peeled, & mashed 
2 cloves of Garlic crushed 
1 medium Onion, whole 
1 tablespoon Salt 
1/4 Teaspoon Pepper 
2 Bay Leaves 
4 boiled Eggs, sliced in half  
1 Lemon, cut into wedges 
 
Wash calf's feet and place in a large pot, add water, garlic 
cloves, onion, salt, bay leaves and pepper. Simmer for 3 to 4 
hours, or until meat falls off the bones. 
 
Add the crushed garlic and simmer for an additional 15 min-
utes. Remove from heat and let cool.  
When cool enough to handle, remove the meat and cartilage 
from the bones. 
Chop the meat and cartilage in small pieces. Discard the bones. 
Taste the broth and adjust the seasoning. 
Place the half eggs in an 8" x 10" glass pan add the chopped up 
meat and pour the broth over the eggs and meat. 
Refrigerate until firmly jellied.  
Cut into squares and serve with lemon wedges. 
 
 
Arthur Rindner (a.k.a. Arthur von Czernowitz) 
Ramat Gan, Israel 



 
 
 
 
 
Goose fat: 
 
My grandmother always had a jar of goose fat.  Everything 
was fried in goose fat.   
 
In the afternoon, we used to have “Jause” (snack).  Usually 
it was “Ein Schmalzbrot”(goose fat on a slice of bread), 
sometimes the schmaltz had fried onions or 
“Grieven”  (what is left after rendering the goose or chicken 
fat).   
 
Nobody worried about cholesterol, I do not thing the word 
has been invented yet. Sometimes we had fried chicken liver, 
Yaizelech (unborn chicken eggs) and Yashnetze (the male 
part of the male chicken).  
Memories!  
 
 
 
 

Schweinerei 
 
In the summer we had “Schweinerei” - a salad made with 
“Paradeis” (Tomatoes) cucumbers and onions.   
The word Schweinerei (salad) is only used in Czernowitz or 
Bucovina.  
The word “Paradeis” (tomatoes) is also used in Vienna. 
 
Arthur Rindner (a.k.a. Arthur von Czernowitz) 
Ramat Gan, Israel 
 



 
Chopped Chicken Liver 
 
1 lbs Chicken Livers, washed, cleaned of bile and  
 dried with a  paper towel 
5 tablespoons of Chicken Schmaltz, or Oil 
2 large Onions chopped 
4 hard boiled Eggs 
Salt to taste 
Freshly ground Pepper 
 
Heat the schmaltz or oil in a frying pan.  Add the chopped  
onions and brown on very low heat, stirring from time to 
time.  This should take about 2 hours, the color of the onions 
should be brown translucent and the consistency should be 
like marmalade.  (“carmelized”) 
 
Drain the onions and in the fat remaining in the frying pan, 
fry the livers for about 10 minutes, turning from time to time, 
but do not overcook. 
Grind the livers with the hard boiled eggs and the golden 
fried onions.  To the mixture add remaining fat from the  
frying pan, add the salt and the ground pepper to taste.   
Mix and taste for seasoning. 
Let it cool; serve with crackers as an appetizer. 
 
Arthur Rindner (a.k.a. Arthur von Czernowitz) 
Ramat Gan, Israel 
 
 
 
  
 



 
 
 

Chopped Herring 
 
6 fillets of Schmaltz  Herring soaked in water, changing the 
 water twice to remove the salt 
1 small Onion chopped  
1 Sour Apple peeled and chopped 
2 hard boiled Eggs 
1 teaspoon of Sugar 
2 slices of Rye Bread, crusts removed 
4 tablespoons of White Vinegar 
2 tablespoons of Sunflower Oil 
 
Grind all the ingredients together 
Soak the bread in the vinegar and add to the herring mixture 
 with the sugar and the oil. 
Grind until very smooth, taste for seasoning.  Add sugar or 
 vinegar as required. 
Place in the refrigerator to cool and serve as an appetizer. 
 
Note: Chopped herring tastes so much better when you grind it 
with a hand “meat grinder” instead with a ‘magimix’ (food 
processor).  
 
Arthur Rindner (a.k.a. Arthur von Czernowitz) 
Ramat Gan, Israel 
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Soups 



Chicken Soup 
 
On Friday mornings, my grandmother would go the market to                                        
buy a chicken and the vegetables required for the Shabbos “Chicken Soup”. 
 
Sometime she would take me along, and this is what I remember: 
She would go to a market near the Austriaplatz.  There peasants would come from the 
nearby villages and would bring their produce such as vegetables, eggs, cheeses, milk 
and live chickens. 
My grandmother would go from peasant woman to peasant woman to check out their 
live chickens.  The method was as follows: she would pick up a chicken by its legs and 
blow in to chicken’s tusik.  She would do this at least half a dozen times till she would 
find the right chicken which was to her liking.  Well, I was curious and wanted to know 
why she blew into the chickens behind.  She would always tell me to be quiet and not in-
terfere when she spoke to the peasants.  Later she told me that when you blow in to the  
behind of a chicken, you blow away the feathers to see the color of the chickens behind 
which should be yellow, meaning the chicken was well fed and was fat.  
Now the bargaining would start.  The peasant women would say that she wanted 20 Lei, 
my grandmother would say 10 lei and not a Ban more (1Leu=100 Bani).   
The  bargaining would go on and on.  In the end my grandmother would tell the 
woman, that the chicken was so skinny that she was doing her a favor by taking 
the chicken away as it would die any moment from hunger.  All this was done in 
Romanian,     Rutainian (Ukrainian) or sometimes in Polish. 
So now we would go to the shoichet.  The shoichet would slaughterer the chicken 
and the bargaining over the price would start again. Usually the shoichet would 
take a few Lei and one claw from the leg of the chicken. Nearby was a box which had at 
least a dozen chicken claws.  My grandmother told me that his wife will cook a soup or 
Petcha* chicken foot jelly (from these claws) as a first course. I tasted this dish and it was 
quite nice. 
After coming home, my grandmother would pluck the chicken’s feathers and later kosher 
the chicken with coarse salt, constantly washing away the blood. 
After the koshering she would cut up the chicken.  The breast (beilig) would go for the 
“mock gefilte fish”* and from rest she would make the chicken soup. 
She would place the chicken parts in large soup pot; fill it with water until the cut up 
chicken was covered. 
She would add 2 or 3 cut up carrots, 2 or 3 cut up parsley root, an  onion, cut up          
potatoes and salt. 
She would let it simmer for about 3/4 of an hour, constantly skimming off the scum.  
In the end the color of the soup was honey golden (chicken fat).  
The chicken soup was served with homemade egg noodles (Lokshen).  
She would serve my father first, skimming the top of the soup, this was the fattest part, she 
would called  it “Oigen” (eyes) she would cut up dill (Crip) and parsley and spread it on 
top of the soup.  
The second course was the boiled chicken, my father would get the leg (pulke) and I 
would get a wing (fligale)  or sometimes pupik (stomach of the chicken).  It was served 
with the potato, carrot and parsley root from the soup.  As an accompaniment we would 
have horseradish (chren) or pickled cucumbers*. 
Arthur Rindner (a.k.a. Arthur von Czernowitz) , Ramat Gan, Israel     



                    
“Schmettensuppe”—Sour Cream Soup 
 
Soup: 
       *4 cups Water plus 
       *1 instant Vegetable Soup cube  
 *OR 4 cups Vegetable Bouillon 
1 teaspoon Caraway Seeds—“Kümmel”   
1 clove Garlic, crushed 
1 cup Sour Cream  
2 tsp plain  Flour  
1 tablespoon Vinegar 
Salt & Pepper 
Fresh, chopped Chives 
 
Croutons:: 
3 slices Rye Bread 
Butter 
  
Preparation: 
Soup: 
In a saucepan, heat water, add the soup cube, cumin, crushed garlic, 
salt and pepper and allow to simmer for about 10 minutes. 
Add the flour to the sour cream, stir until smooth. 
Mix into the soup.  
Season the soup with a little vinegar.   
Let the soup simmer for an     additional 10-15 minutes.  
 
Croutons: 
Cut the rye bread into small cubes.  
Fry the bread cubes in a little   butter till slightly brown..  
Serve the soup with the bread cubes and garnish with chopped chives. 
 
Arthur’s note: “‘Schmettensuppe’ brought back memories.  I consulted 
with my cousin Grete who is 10 years my senior and we came up with 
this recipe”: The word "Schmetten" means ‘sour cream’, but used only 
in  Czernowitz, it comes from the Ukrainian word of "smetana" 
 
Arthur Rindner (a.k.a. Arthur von Czernowitz) 
Ramat Gan, Israel 









 

 
Rindergulasch—Goulash (Beef Stew) 
 
2 lbs boneless Chuck Roast, cut into ½ inch chunks 
3 tablespoon Goose Fat or Oil  
1 Onion chopped 
2 cups boiling Water 
2 cloves of Garlic 
2 Bay Leaves 
Paprika 
Freshly ground Pepper 
Salt 
Flour  
 
Dust meat with flour, shaking off the excess. 
In a heavy casserole heat the goose fat or the oil and brown 
the meat on all sides.   
Add the chopped onion and season with paprika add the 
garlic,    pepper and salt, stirring several times.  
Pour the boiling water, simmer with the closed lid for about 
40     minutes on low heat.   
Taste and add additional salt if necessary. 
Serve on noodles with a side dish of Red Cabbage. (note see 
recipe for this in “Accompaniments” section) 
 
On my visits to my grandmother or Netty, they would always 
cook the above Goulash for me with a side dish of Red Cab-
bage 
 
 
Arthur Rindner (a.k.a. Arthur von Czernowitz) 
Ramat Gan, Israel 
 





 
Lokshen Kugel for Rory: 
 
12 oz. Package            Wide Egg Noodles (you can use the    
          yolk-less ones – they are quite good!) 
4                                  Eggs (or 2 Egg Yolks & 6 Egg Whites) 
                                    Salt & Pepper 
2 Tbsp.                         Vegetable Oil 
 
 
Cook the noodles, according to package directions.  Drain 
completely.  Place  in a large bowl, with the Eggs, Salt & Pep-
per.  Meantime, the Oil has been  heating in the baking dish, 
in a 375 Degree (F.) oven.  Carefully remove the  dish from the 
oven, pour the (very) hot oil over the hot Noodles.  Then add  
the Eggs, and mix very fast, so as to prevent them from par-
tially cooking  when coming into contact with the hot       
noodles.  Mix well.  Bake for about 1  hour, or until the top has 
become a dark, golden brown.  Remove from oven  and serve.   
(A great accompaniment  to a meal – about 8 servings.) 
 
NOTE:  If you prefer a sweet Kugel, add 2 Tbsp. sugar, 1 Tsp. 
Cinnamon and ¼ Cup Raisins to the Noodles, but Rory prefers 
it without these  
additions. 
PS:  For Passover, just use the Passover Egg Noodles, flat & wide 
version)  
 
Merle Kastner, Montreal, Canada 
Rory’s  Mum 



                    
“This morning I went to the market , found fresh cucumbers 
and decided to pickle them the way my grandmother used to.” 
 

“Oma’s Eingelegte Salzgurken” 
My Grandmother’s pickled cucumbers. 
 
Ingredients: 
1 large glass jar 
Enough Cucumbers to fit into the jar 
1 clove of Garlic cut in half  
Coarse Salt 
A bunch of fresh Dill 
2 or 3 Hot Peppers 
2 Tablespoons  Caraway seeds (Kümmel)   
 
Preparation: 
Sterilize the glass jar with boiling water; make sure you place a 
heavy spoon in the jar before pouring the boiling water. 
Wash cucumbers in cold water and dry with a towel.  
Also wash the garlic and dry. 
Arrange the cucumbers in the jar, add caraway seeds, garlic 
and the hot peppers.  Place the dill on top. 
In a saucepan pour enough water to cover the pickles, add salt 
and let it boil till the salt is dissolved. 
Salt: I am not giving the amount of salt to be used; it should be 
according to your taste.  Most recipes give an amount of salt, 
but it is usually too much.  Remember you can always add salt; 
but you can’t take it out!  
After the brine has cooled poor it over the cucumbers and close 
the jar. 
Place the pickle jar in the kitchen window and after about 6 
days you will have the most fantastic pickles. 
Arthur Rindner (a.k.a. Arthur von Czernowitz)                  
Ramat Gan, Israel 





 
Kasha Varnishkes  
 
Serves: 6 
1½ cups Kasha 
2 Eggs 
2 tablespoons Oil 
3 cups of Chicken Soup 
2 teaspoons Salt or to taste 
2 cups chopped Onions 
¼ cup Oil 
2 cups uncooked Bow Ties 
 
In a bowl mix kasha and eggs. 
 
Heat oil in large skillet. Add kasha and cook stirring until ka-
sha is lightly browned and crumbly. 
 
Heat water or chicken soup mixture in a large saucepan. Add 
liquid to kasha in skillet, cover and lower heat. Cook for about 
20 minutes or maybe a little less until all of the liquid is ab-
sorbed. 
 
For the varnishkes: 
Soften onions in a dry pan. Add the oil until browned and soft. 
 
Cook the bow ties according to directions on package. Stir the 
bow ties and onions into the kasha and reheat. Season to taste 
and sprinkle with the parsley 
 
Greta’s Favorite 
Arthur Rindner (a.k.a. Arthur von Czernowitz) 
Ramat Gan, Israel 



 
 

Red Cabbage, the way my cousin Netty used to make it. 
It is a perfect accompaniment to Goulash 
 
Ingredients:: 
2 pounds/1 kg Red Cabbage  
1 Onion 
3 Sour Apples (Granny Smith) 
3 tablespoons Goose Fat or Oil 
1 Bay Leaf  
6 Cloves tied in a cheese cloth  
Salt  
2 tablespoons Vinegar  
2 cups Water  
Sugar  
 
Wash the cabbage, cut into quarters, remove the stalk and 
finely  
shred the cabbage.  
Dice the onion.  
Peel the apples, remove seeds and dice.   
In a pot, melt the goose fat/oil, gently sauté the onion till 
glossy,  
add the cabbage, apples, 1 bay leaf, cloves in the cheese 
cloth, salt, sugar, vinegar, add water and let cook .  
Cover the pot with a tight lid and let it simmer for about 2 
hours. 
Keep on tasting. then add sugar or salt or vinegar.  
The taste should be sweet and sour.   
When the cabbage has cooled, remove the cheese cloth with 
the cloves. 
 
Arthur Rindner (a.k.a. Arthur von Czernowitz) 
Ramat Gan, Israel 



 
 

 
 

 

 

Desserts 





My aunt’s recipes—the original page.  Sylvie Gsell* 

*Translations of these recipes are shown on the                            
 following pages. 



                    
I discovered this book during the sale of my parents' 
house.  It is an old notebook, written in Russian on the 
cover.  I sent a copy of these pages to Ruth Ennis in Haifa 
and discovered that these were her grandmother’s     
recipes. 
 
During my visit to Israel at Pesach, my cousin, Nana     
Weber and I selected some recipes.   
 
All the 200 recipes were handwritten with the name of 
the woman who wrote the recipe, and also with a com-
mentary in German - such as "good”, “very good”, 
“wonderful"..(gut, sehr gut, fabelhaft).  Most of them are 
in German, some in Rumanian.  They were all sampled 
by my aunt.  Most of them are  terribly fat with a lot of 
butter and eggs, but it was a time without thought to 
diet! 
 
Nana and I chose the following recipes. 
One is marked "Moguilev" so I imagine that my aunt  
received this recipe during her deportation to         
Transnistria; another is marked "Tante Lana" - my 
great-aunt, Lana Stern (née Pressner), the wife of     
Doctor Fabian Stern, one of the doctors of the  Moguilev 
hospital (pictures of this are in the  Washington Museum 
website).  Still another is marked "Frau Jagendorf", 
which makes one wonder if this was the wife of the 
Jagendorf Turnatoria (Foundry) director. 

Sylvie Gsell, Paris, France 

 





                    
 

 
Rice—Meringue Dessert 
 
One glass of uncooked Rice 
Two glasses of  Milk 
Sugar 
Applesauce 
2 Tablespoons Apricot Jam 
1 or 2 Oranges, cut in slices 
2 Egg Whites, beaten to form peaks 
 
Cook the rice in the milk.  Sprinkle with sugar and add a 
pinch of salt. 
Place in a buttered mold or pan. 
On top of this, add a layer of applesauce. 
Cover this layer with the beaten egg whites, in which you 
have folded 2 tablespoons of apricot jam. 
Place in a heated over (350 degrees) until the meringue is 
golden in color. 
 
Frau Jagendorf ‘s recipe 
 
 
Sylvie Gsell 
Paris, France 



 

Tante Lana’s Lemon Meringue Pie 
 
Base: 
1 Cup – 250grams   Butter 
1½ Cups – 350grams   Flour 
4 Tablespoons – 60grams  Flour 
Juice of ½ Lemon 
1 “Sachet du sucre vanillé” *for this, substitute: 
 1½  Tablespoons   Sugar 
 1 Teaspoon    Vanilla Extract 
2       Egg Yolks 
 
Mix these ingredients and separate into 4 portions 
Cook them separately to make 4 cake bases of approximately 1 
inch /2 centimeters in thickness. 
NOTE:  It is not clear in this recipe if the cake bases are to be 
‘cooked’ or baked in a medium oven, but we believe that this 
means baking (350 degrees F.). 
*Explanation of this term : “It is normally sold in sachets.  One 
‘sachet’ contains 7,5grams of sugar, vanilla-flavored.  However 
it isn't vanilla or vanilla extract, but sugar that has been       
flavored by being stored with a vanilla pod in it.” 
 
Topping: 
3   Egg Whites + 3 Tbsp. Sugar – mix them for one hour 
(Sylvie’s  comment is “I hope this refers to  beating these            
ingredients by  hand!”  and this would be equivalent to using 
an  electric mixer for several minutes) 
3  Tbsp.  Apricot Jam 
Few Drops  Bitter Almond Extract 
Spread on top of the cake bases (see above) 
(“Fabelhaft” - wonderful) 
 
Sylvie Gsell 
Paris, France 
 
 



 
Warmer Apfelstrudel, Mit Schlag  
(warm Apple Strudel with whipped Cream) 
 
It is Sunday so I got busy and baked a strudel.  I remembered 
my father who always talked about going for a shpatzir on 
Sunday in the Herrengasse stopping at a Konditorei and  
having "ein Warmer Apfelstrudel, Mit Schlag". 
I am not going to give a recipe for the dough, as I have never 
been able to master it.  A good substitute is puff pastry from the 
freezer section in your supermarket. 

Ingredients:                                                                                      
1 package frozen puff pastry 
6 Granny Smith apples, peeled, cored and 
chopped 
Juice from 1 lemon and the rind grated 
1/2 cup raisins, washed and 
dried 
3-4 tablespoons of sugar 
1 teaspoon of cinnamon 
1/2 cup chopped walnuts                                                              
Icing Sugar (powdered sugar) 

Grease baking sheet.  Preheat oven to 350 F 
Combine all ingredients, mixing them well 
Roll out the pastry, place it on a cloth and spread the apple 
mixture over the dough leaving some of the edges.  Fold the 
sides of the dough, using the cloth roll strudel and slight on 
the baking sheet.  Brush with butter and bake for 45-50 min-
utes.  Brush occasionally with butter. 
Remove strudel from oven when ready and let cool 
slightly.  Aprox. 20 minutes, slice, sprinkle with icing sugar 
and serve.                                                                                   
Arthur Rindner (a.k.a. Arthur von Czernowitz)                
Ramat Gan, Israel                  
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