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January is a tough month for cooks. After opening the year with a night of excess, we 
promise ourselves to do better, only to find that cheesy starch is our sole comfort on 
those cold, dark nights. We are in between the latkes of Hanukkah and the hard-
shelled nuts/soft-skinned fruits of Tu b’Shevat, so our tradition offers few 
affirmative suggestions to structure our menus. And even at the Whole Paycheck, 
fresh vegetables seem to be edged out by more and more lemons. 
 
Plus, for many of us, the secular New Year can be a sufficient prick to the conscience 
to get us thinking about our Jewish food practices, and whether what we are eating 
is coherent with our religious values. I used to know an old man, a judge, who was 
astonished and offended one night when he went to a friend’s house for dinner and, 
knowing full well that the judge was Jewish, the host nonetheless presented a plate 
of pork chops for their entrée. When he complained, she said, “But Judge, I have seen 
you eating bacon, sausage, and even ham!” He laughed and replied, “Yes, but never 
‘pork’!” There is no such thing as “just semantics” for those of us who toil at law. 
 
Whatever our new resolutions prompt us toward in the kitchen, let us remember 
that everything tastes better with bacon. There’s no need to let love for a breakfast 
meat overcome one’s fear of HaShem, however. And so I offer this, the first recipe of 
the Rebbetzin’s Corner. 
 
Kosher Bacon 
 
Ingredients: 
A package of lox. Get the 8 ounce kind, because it comes with more than the 4 ounce 
kind. If you have principles, make sure it’s sustainably sourced. 
 
Steps: 
1. Heat up a frying pan, medium-high. Like with a tourist’s stomach, cast-iron works 
best.  
2. Lightly oil the frying pan. Use an olive oil from Palestine if you have left-wing 
views on Israel. Use oil from California if you have left-wing views on the U.S. Avoid 
lard. 
3. Brown the lox in the pan on one side. This takes 2-3 minutes longer than you 
think. 
4. Turn the lox over, either carefully with a spatula or recklessly with tongs, and 
brown on the other side. Again, err on the side of cooking it a little bit longer. The 
first method will result in big long pieces, and the latter method in crumbles. As with 
the teachings of Hillel and Shammai, both are valid expressions, but G-d prefers the 
first. 
5. Dry on a paper towel to keep the pieces crispy. Serve to your parents and don’t 
tell them it’s fish until after they’ve mentally debated whether to eat bacon. 


