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eulah von Perlstein and
her son, Ron, have an on-
going argument about her
famous chicken soup.

The namesake owner of
Geulah’s Kosher Café & Deli swears
it’s the kosher chicken.

“They have so much more flavor,”
says von Perlstein.

Her son insists the
secret ingredient is his
mom’s love.

“It’s the emotion and
care she puts into it,”
he claims.

Since the opening of
the cheery counter-
service deli inside the
Jewish Community
Center of Greater
Rochester in 1997, Geu-

lah’s has become an institution within
an institution. Serving weekday break-
fasts and lunches, it is one of the main
draws for members and nonmembers
at the center in Brighton, says exec-
utive director Leslie Berkowitz.

“She does this with a lot of love. It’s
not about making or serving food, it’s
about serving her community. … We

can’t imagine the JCC without her,”
says Berkowitz, who estimates she eats
lunch there two to three times a week.
That community spreads beyond ko-
sher practices and religious affiliation.

Though the majority of Geulah’s
customers are not Jewish and of those
who are, only a small minority keeps
kosher, von Perlstein understands the
subtleties of kosher practices and has
made that the mainstay of her food
business for years.

“The strictly kosher don’t believe in
restaurants. The Conservatives, they
love it. I keep kosher in my house,” she
says with understated enthusiasm and
Hebrew accent.

Von Perlstein’s mix of traditional

Jewish dishes such as noodle kugel
and knishes and healthy quick-casual
veggie burgers and mock chicken liver
salad are made entirely without milk-
based products.

“I am not Jewish, but
I prefer kosher food
because of the quality
control on the process,”
says regular Kathy Tan-
chick of Henrietta, who

claims Geulah’s veggie burger, a thick
disc with secret ingredients that von
Perlstein won’t reveal, as her go-to
order. “But really, I come here for the
service and quality of the food. It’s
wonderful.”

On a sunny day, the large windows
flanking the checker-floored café draw
in warmth and light, making it easy for
regulars such as Becky and Walter
Tapp of Rochester and their friend,
John Schwartz of Greece, to linger at
the round tables over coffee.

“After the gym we come here and
shoot the baloney. Geulah treats us
like royalty,” says Schwartz, holding a
loaf of Geulah’s Friday challah he
plans to bring home.

When Becky Tapp hurt her arm and

Geulah von Perlstein, 71, started Geulah’s Kosher Café & Deli at the Jewish Community Center in 1997.
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Kosher for Passover,
for all

Geulah von
Perlstein’s

cooking draws
fans of all faiths
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GEULAH’S
MATZO BALL
RECIPE
can be found
on Page 3C
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The warm weather that
recently has graced our
region has us excited. With
the arrival of spring, we
always look forward to be-
ing able to spend time out-
side at beer festivals and
take in the local flavor our
region and New York has to
offer. Did you know that our
state has 84 breweries? One
of Adam’s longstanding
aspirations is to go on a
New York state brewery
tour and visit as many es-
tablishments as he can. His
desires are commendable
for a number of reasons, but
one of the best parts about a
pilgrimage of this nature is
that he will be supporting
New York’s local economy.

Many of the breweries
that are scattered through-
out New York are run by
small families or groups of
friends, most of whom have
a personal stake in the suc-
cess of their operation.
While we all occasionally
buy beers that are sold na-
tionally as domestics and
imports, and there is abso-
lutely nothing wrong with
this, we also see great value
in spending money at places
that help grow local econo-
mies. Doing this helps to
keep the money you spend
in your community by pay-
ing for wages and gives the
company a chance to grow,
both in production and jobs.
Increased visitation to the
brewery and interest in their
product can also catch the
eye of retailers in the area.
This is a winning combina-
tion on both ends; the brew-
ery gets more customers
and the retailer makes profit
from the sales.

Ready to start helping out
your community, but are not
sure where to start? Our
area offers several oppor-
tunities to not only support
local businesses, but also
learn about the intricacies
of beer. A great place to
begin is at Rohrbach Brew-
ing Co., 3859 Buffalo Road,
Ogden, which hosts gather-
ings each month to experi-
ence beer pairings, dinners
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Beer events
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on brews
in region
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Squeaks, squawks and
splats are what the Jazz at
Lincoln Center Orchestra had
to offer at the Wilson Com-
mencement Park benefit con-
cert Monday night. Saxophon-
ist Ted Nash, in describing a
movement of the work he
wrote for the occasion, could
only mumble into the micro-
phone. “That’s how it goes,”
he said, not all jokingly, to the
audience’s surprise.

But this unusual night of
jazz hit just the right creative
nerve with the audience. The
crowd listened with attentive
ears to an entire evening of
new works, headlined by
Nash’s Portrait in Seven
Shades, and supplied big ap-
plause, cheers and standing
ovations for jazz that was
anything but easy to digest.

There isn’t a better band to

preach contemporary jazz, but
JLCO has rarely been one to
take on such a challenge.
Trumpeter and bandleader
Wynton Marsalis’ focus has
always been on the historical
roots of jazz, not its future.
Not only was Nash’s work
cutting-edge in many respects,
but so were the two works
that opened the concert.

The first, by JLCO saxo-
phonist Sherman Irby,
sounded as if three New Or-
leans marching bands, each
playing to their own tune,
were headed right at the audi-
ence. A second work, written
for the band by modern jazz
guitarist Bill Frisell was topsy-
turvy with punchy melodies
of clashing notes.

But Nash’s Portrait in Seven
Shades, an extended orches-
tral-like work, was the most
jarring and original. Each
movement is based on one of

seven important, historic
painters: Claude Monet, Salva-
dor Dali, Henri Matisse, Pablo
Picasso to Marc Chagall to
Jackson Pollock.

Movements based on Dali,
Picasso and Pollock, known
for their modernism, went
deeper into musical explora-
tion. Drooping pitch, distorted

time and avant-garde note
clusters were used to paint
each artist with sound.

In a movement inspired by
Picasso, even Marsalis, the
king of traditional jazz, took a
Spanish-tinged and experi-
mental solo that had drummer
Ali Jackson out on a limb with
him in free-jazz style.

Every band member had a
moment to stand out. Marsalis
builds his solos in a thought-
fully constructed way. Trump-
eter Marcus Printup can play
loud and high. Saxophonist
Irby is refined and smooth no
matter what style he plays.
Carlos Henriquez combines
the percussive and melodic on
his bass. Dan Nimmer on the
piano has a playful style.

And it was those musicians
who made a concert of brash,
unfamiliar jazz such a
success. ❑
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Wynton Marsalis of the Jazz at Lincoln Center Orchestra per-
forms at the Auditorium Theatre on Monday.
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