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Gefilte Fish
Yields around 23-25 large fish balls, about 4.5 oz each.
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Fish Stock Ingredients
!
•
•
•
•
•
•
•
•

5 lbs white fish heads, bones, skin
3 large carrots, cut into 2 inch sections
3 large celery, cut into 2 inch sections
2 large brown skinned onions, quartered (keep the peel on for color)
4 large sprigs of fresh parsley
2 Tbsp sea salt
1 tsp peppercorns
5-6 quarts water or enough to barely cover the above

!
Instructions
!

Put all the stock ingredients in an 8 quart pressure cooker for 20 minutes at full
pressure. Remove the pressure cooker from the stove and place under cold running
water to lower pressure quickly. Strain liquid through a chinoise into the largest pot you
have (at least 8 quart). Discard all solids. If you don't have a pressure cooker, just
simmer the stock for an hour in a huge pot and strain. Note - you can do this a day prior
to making the fish balls.

!

Add 6 fresh peeled and cut up carrots and more fresh parsley to this liquid and bring to
a simmer while you are forming the balls

!
Fish Ball Ingredients
!
•
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•
•
•

!

1 ⅔ lb ground trout
2 lb ground dover sole
2 ¼ lbs true cod ground
4 eggs - beat with whisk
1 1/3 large brown skinned peeled and chopped onion - finely chopped 1/4 inch or so
½ cup matzo meal
¾ tsp ground white pepper
1 ½ Tbsp sea salt
¼-½ cup lukewarm water (add more if needed - do it slowly so not too much)

Instructions

!

Use your huge stainless steel bowl to mix the above ingredients together. Adjust the
consistency and taste as needed so that you can still form balls with wet hands, but the
mixture should be moist and not at all stiff. Let the mixture sit on the counter for about
15 minutes before forming the balls. Use wet hands to form balls that are oval, smooth
and around 4 - 4.5 ounces each.

!

Slip the balls gently into the simmering stock. If your pot isn’t large enough, divide the
broth between two stock pots. I happen to have a huge pot that is perfect for this
amount of fish.

!

Don’t crowd the pots! Bring to a low boil, cover pot and lower the heat. Cover and
simmer on low for 45 minutes. Every 15 minutes or so I shake the pot and baste the
balls so they are moist. At 45 minutes remove the pot lid and reduce heat even more.

!

I take a slotted spoon and take out the fish balls to a rimmed dish but continue to
simmer the stock for one hour until it is golden, reduced and concentrated.

!

Once cooked, store the cooled fish balls with liquid half way up the sides of your
container. Refrigerate and serve cold with hot horseradish.

!

This will keep in the refrigerator for 4-5 days. This year I saved the stock and I plan to
make a smaller quantity of fish in the next month or so, and I’ll also use some of the fish
stock for a nice fish-based vegetable soup.

!
Note: In the past I have used different mixtures of fish:
!
2009:
1 ½ lb rockfish
1 ½ lb dover sole
2.8 lbs rainbow trout

!

2012
1 ½ lb trout
1 ½ lb petrale sole
1 lb red snapper

