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P UMPKIN-SPICE BABKA. Shakshuka alla vodka.
Challah panzanella. According to Jake Cohen,
these recipes qualify as “Jew-ish.” This
month, Mr. Cohen, 27, a food writer and gre-
garious social media star with a devoted fol-

lowing on Instagram and TikTok, unleashes the notion on
the world in “Jew-ish: A Cookbook: Reinvented Recipes
From a Modern Mensch” (Houghton Mifflin Harcourt).
Published just in time for Passover, it’s Mr. Cohen’s per-
sonal, uniquely millennial interpretation of Jewish cuisine,
including the Ashkenazi dishes he grew up with, the Per-
sian- and Iraqi-Jewish recipes that he learned from his in-
laws, and the foods that simply capture his imagination.

Some of the recipes might seem unorthodox, but they re-
flect a larger reality: Many secular Jews connect most mean-
ingfully to their heritage through food. The tone is as ear-
nest as it is tongue-in-cheek. (Don’t miss the author photo, a
yearbook-style portrait of Mr. Cohen flanked by challahs.)
For Mr. Cohen, a habit of hosting Friday-night dinner with
his husband gave rise to an eclectic repertoire of recipes and
rituals. He writes: “It was about taking a moment at the end
of the week to pause and actively exercise gratitude, to
strengthen and build our community, and to simultaneously
do the one thing we enjoy most—eat.”

Jake Cohen
Theauthorof ‘Jew-ish’disheson
maximalist entertaining, go-toutensils
and those infernal sprinkle-bombcakes

IN MY KITCHEN

The kitchen tools I can’t live
without are: tongs of varying
lengths—at least four differ-
ent sizes for all different ap-
plications. I use two at a time
when I’m searing brisket. I’m
always throwing garlic to
roast in the back of the oven
and using tongs to pull it out. I
have a mini offset spatula and
a mini rubber silicone spatula,
and I end up using those mul-
tiple times a day. I like the
concept of having something
little—it just gets into every
nook and cranny.

My pantry is always stocked
with: lots of sumac. I sprinkle it

on roasted veggies, add a pinch
whenever I make anything with
chocolate, and stir it into my
morning yogurt. And lots of
baking ingredients. I must have
multiple types of flour, sugar
and salt at all times. I am al-
ways ready for a batch of choc-
olate chip cookies, so the dry
goods have to be there.

My refrigerator is always
stocked with: oat milk and cold
brew and eggs. I could eat
scrambled eggs every day for
the rest of my life and be con-
tent. And butter because, like I
said, I do a lot of chocolate-
chip-cookie baking.

The ingredients I’m most ex-
cited about right now are:
alternative sweeteners: date
syrup, local honeys, single-
flower honeys, sorghum.

The pot I reach for most is:
my 9-quart Le Creuset. It’s
big enough that I can use it
for shallow sautéing but also
conducive to making stews,
soups, pretty much anything.

I have it out on my range
at all times.

The cookbook I turn to
again and again is: “Sababa”
by Adeena Sussman. And I
adore everything from Olia
Hercules. “Mamushka” is one
of my favorites, and “Kauka-
sis the Cookbook” is such an
incredible picture of Eastern
Europe and the way those

kitchens are intertwined with
the edges of the Middle East.

On weekends, I like to cook:
elaborate breakfasts. During
the week I typically like a pro-
tein bar or a bowl of cereal or
maybe a smoothie. But on the
weekends, that’s when I like
to venture into frittata terri-
tory or bacon-egg-and-cheese
bagels or anything that is go-
ing to be a little more labor-
intensive. Challah french
toast, the sky’s the limit.

My favorite cooking tech-
nique is: broiling. I feel like no-
body broils, and it’s the best.
When I’m roasting vegetables,
as soon as they’re tender, if
they don’t have enough color, I
pop them under the broiler.
Same thing with chicken, pro-
teins, anything that I just want
to give a little more crispiness
to. The whole idea of rubbing
some salmon with honey and
Dijon and popping it under the
broiler and having dinner ready
in less than five minutes to me
is magical.

When I entertain, I like to:
go all out. I have this extend-
able dining table that sits in
the center of the kitchen and
I add in two leaves that

make it fit eight people. It
takes up all of the kitchen and
living room, but there’s some-
thing really special about giv-
ing your entire space to your
guests for a meal.

A drink I love is: I’m very into
Casamara Club’s amaro sodas,
and flavored sparkling water. I
don’t want fancy stuff, I don’t
want Pellegrino. I want CVS-
brand flavored peach seltzer.
To me that is top shelf.

If I’m not in my kitchen, I’m
probably in: my building’s
gym, which is where I am
right now, on the Peloton bike.

A food trend I am totally
over is: cakes that are stuffed
with sprinkles. Why would
I pay money for someone to
throw out perfectly good cake
and stuff it with crunchy
sugar? To me it makes no
sense. It’s like scooping ba-
gels, but worse.

A food I could happily have
every day of my life is: Ben
& Jerry’s Phish Food. It is the
best flavor of ice cream ever
invented, period.

—Edited from an interview by
Gabriella Gershenson

Total Time 25 minutes
Serves 4

2 pounds beef tenderloin,
cut into 2-inch pieces

Kosher salt and freshly
ground black pepper

4 pasilla chiles, toasted and
stemmed

2 plum tomatoes
3 tablespoons sunflower oil
1 cup chicken stock
1/2 ounce Mexican chocolate,
finely grated

1 teaspoon epazote
(optional)

Warm corn tortillas, to
serve

1. Season beef with salt and
pepper and set aside. Place
chiles in a bowl and pour
enough hot water over them

to just cover. Let chiles sit
until they are pliable and
soft, about 10 minutes.
2. Meanwhile, set a medium
heavy pan over medium-high
heat and add tomatoes. Dry-
roast tomatoes, turning as
needed, until they blacken in
spots all over, about 5 min-
utes. Use a blender or food
processor to purée tomatoes
until smooth.
3. Remove chiles from soak-
ing liquid and reserve liquid.
Purée chiles to form a
smooth paste, adding
splashes of reserved soaking
liquid as necessary.
4. Transfer chile purée to a
medium pan set over me-
dium-high heat. Stir in 2 ta-
blespoons oil and season
with salt. Cook purée until it

tightens slightly, about 3
minutes. Stir in tomato pu-
rée and stock and bring liq-
uid to a boil. Reduce heat to
maintain a simmer, and cook
until sauce reduces, about 10
minutes. Stir in grated choc-
olate and continue simmer-
ing to meld flavors, about 2
minutes. Turn off heat and
cover sauce to keep warm.
5. Set a large skillet over
high heat. Once hot, add
meat and sear until browned
on exterior and rare within,
about 3 minutes. Bring
sauce back to a gentle sim-
mer and add seared meat.
Simmer meat until medium-
rare to medium, 3-5 minutes.
Garnish with epazote, if us-
ing, and serve with black
beans and tortillas.

SLOW FOOD FAST / SATISFYING AND SEASONAL FOOD IN ABOUT 30 MINUTES

PLAYWITH FIRE Toasting the chiles and charring the tomatoes before
they go into the sauce concentrates their flavor and lends smoky depth.

THINK OF THIS as mole in minutes: tender
pieces of seared steak simmered in a smoky
sauce made with toasted pasilla chiles,
charred tomatoes and a grating of Mexican
chocolate. “It’s something you find at merca-
dos all around Mexico,” said chef Diana Da-
vila of her second Slow Food Fast recipe.

At her restaurant, Mi Tocaya Antojería
in Chicago, Ms. Davila features classic
dishes and regional favorites you don’t of-
ten see on menus stateside. Here, Mexican
chocolate, aromatic with cinnamon, brings

remarkable depth to the sauce. Pasilla
chiles—the dried form of chilaca peppers—
bring their own fruity complexity. “You
get the slow-cooked flavors from the
chiles and chocolate,” Ms. Davila said.
“But this is quick.”

She recommends rounding out this meaty
main with a serving of roast vegetables such
as fennel or carrots, or whatever you have on
hand. Black beans make a nice complement,
too. Served with warm tortillas, it adds up to
a sumptuous meal.—Kitty Greenwald

Steak in Pasilla Chile Sauce
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The Chef
Diana Davila

Her Restaurant
Mi Tocaya Antojería,
Chicago

What She’s
Known For
Authentic Mexican
cooking—traditional
dishes and regional
classics as well as
her own creations—
served with warmth
and hospitality

Salted Honey Chopped Liver
Jake Cohen’s chopped liver balances tra-
dition with an of-the-moment,sweet-
salty flavor profile. Honey and caramel-
ized onions sweeten the dish and cut the
richness,too. Serve with matzo during
Passover and toast or crackers the rest
of the year. Pickles and fresh vegetables,
for brightness and crunch,are other
classic accompaniments.

Total Time: 2 hours (includes soaking)
Serves 6-8

1 pound chicken livers, rinsed
Kosher salt
1/4 cup chicken or duck fat, or 4
tablespoons (1/2 stick) unsalted butter

2 cloves garlic, thinly sliced
1 medium yellow onion,
thinly sliced

3 tablespoons honey, plus more for
garnish

Flaky sea salt, for garnish

1. Use a paring knife to clean the livers
of any visible fat or connective tissue.
Transfer to a bowl with 2 heavy
pinches of kosher salt and cover with
cool water. Let stand at room temper-
ature 1 hour, then drain. Dry livers well
with paper towels.
2. In a large skillet, melt fat over me-
dium-high heat. Add garlic and onion

and cook, stirring often, until softened
and caramelized, about 15 minutes.
Add livers to pan and season with a
heavy pinch of kosher salt. Cook, stir-
ring often, until livers are just cooked
through, pinkish in the middle but not
bloody, 8-10 minutes. Stir in honey and
cook until lightly caramelized, 2-3 min-
utes. Remove from heat and transfer
to a bowl to cool slightly.
3. Transfer liver mixture to a food pro-
cessor and pulse until a coarse purée
forms. Taste and adjust seasoning
with kosher salt, then transfer to a
serving bowl.
4. Drizzle with more honey and finish
with a pinch of flaky sea salt. Serve
warm or at room temperature. This
chopped liver is best served shortly af-
ter it’s made.

—Adapted from ‘Jew-ish’ by Jake
Cohen (Houghton Mifflin Harcourt,

March 2021)
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COUNTER CULTURE
From top: essential
cooking tools; a fruit
basket hand-crocheted for
Mr. Cohen and his husband
by a family friend; essential
pantry items, including
the tart spice sumac,
alternative sweeteners
and ingredients for
impromptu cookie batches.

EATING & DRINKING
MENSCH ATWORK Jake Cohen at
home in Long Island City, Queens, N.Y.
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