


Maury’s Bagels / Whitefish Salad
 
Jason Kaplan has filtered East Coast nostalgia through a California food lens—one sharpened 
during his years at both Gjelina Take Away and Gjusta in Venice. The result is a lovingly hand-
rolled bagel, baked in micro batches. After slathering on the cream cheese, a whitefish bagel 
isn’t without shaved red onion and a layer of Jason’s quick pickles. He slices Persian cucumbers 
thinly on a mandoline, sprinkles them with a small amount of sugar, then splashes on the 
vinegar and tosses. There you have it: instant seasoned cukes that will hold for a few days in an 
airtight container.

SERVES 4 TO 6

1 pound high-quality smoked 
whitefish
½ cup labneh (or yogurt, sour 
cream, dairy-free Kite Hill cheese)
1 tablespoon cream cheese (or 
dairy-free Kite Hill cream cheese)
1 tablespoon minced green onion
1½ teaspoons finely chopped dill
Zest of ½ lemon
1½ teaspoons fresh lemon juice
¼ to ½ teaspoon finely grated 
horseradish (fresh or jarred)
Freshly ground black pepper

Put all the ingredients in a bowl and combine with a fork, but not 
to a total mush. Keep an eye out for, and remove, any bones. Keep 
refrigerated in an airtight container for up to two to three days.

72 M O R N I N G  B E C O M E S  E C L E C T I C

Rye & Teff Porridge with Cardamom-Caraway Caramel Apples, Crispy 
Rosemary, Hazelnuts, and Cream
CONTINUED

carefully add them to the oil. Fry just till crisp, about 30 seconds, 
in batches if need be. Using a slotted spoon, quickly transfer them 
to the rack.

Break up or score the porridge into chunks and place on a rimmed 
baking sheet. Broil for a few minutes, just till the edges crisp. 

Divide the porridge chunks among bowls. Add a generous splash 
of cream, a spoonful of compote, a sprinkle of nuts, and finish with 
the fried rosemary.

TO ASSEMBLE
Vegetable oil, for frying
4 to 6 rosemary sprigs
Heavy cream, for serving
½ cup roasted or toasted 
hazelnuts, halved or chopped
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