
every flavor tells a story…
one summer night, the three fisher women sat around the kitchen table enjoying a batch of frozen rugelach… 
and a light bulb went on! what about an ice cream that tasted just like the traditional treats they had grown 
up with? an ice cream that was made with the best desserts from jewish holidays  based on family recipes and 
created by local bakers; an ice cream made with all  natural ingredients and hormone and antibiotic-free dairy 
from a regional farm. it would be an ice cream with chutzpah! and so chozen was born, an originally delicious 

ice cream made with a sense of history... and humor.

we hope you enjoy eating chozen as much as we enjoy making it. 
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ronne’s rugelach 
cinnamon ice cream 

with homemade raisin, 
walnut rugelach

INGREDIENTS
 

Whole Milk, Cream, Rugelach 
(Flour, Sugar, Tofutti, Apricot Jam, 
Walnuts, Raisins, Cinnamon, Salt), 
Cream Cheese, Sugar, Apricot 
Jam, Egg Yolk, Vanilla Paste, 
Vanilla Extract, Cinnamon Oil, Salt

coconut macaroon
almond ice cream

with toasted flakes
of coconut

INGREDIENTS 
 

Whole Milk, Cream, Sugar, Egg 
Yolk, Almond Paste, Toasted 
Coconut, Vanilla Paste, Vanilla 
Extract, Coconut Extract, Salt

matzoh crunch
vanilla ice cream 
with chocolate and 

caramel coated matzoh

INGREDIENTS 
 

Whole Milk, Cream, Matzoh 
Brittle (Matzoh, Dark Chocolate, 
Butter, Sugar, Vanilla Extract, 
Salt), Sugar, Egg Yolks, Vanilla 
Paste, Vanila Extract, Salt

apples and honey
honey ice cream with 

chunks of apple

INGREDIENTS 
 

Milk, Cream, Green Apples, 
Honey, Organic Sugar, Natural 
Apple Flavor, Pectin, Guar, 
Egg Yolks, Vanilla Paste, 
Vanilla Extract, Salt

for sales and informat ion: sales@chozen.com or meredith fisher at 917.678.3121  www.chozen.com



In Kosher Ice Cream, a Taste of Traditional Baking

Move over Soy Vay sauces. Chozen is a new kosher ice cream with mix-ins that would make Tevye happy. Rugelach, coconut-
almond macaroon and chocolate matzo are the flavors, all swirled in a fine vanilla ice cream base with no gums or stabilizers. 
It started as a kitchen table concoction by Ronne Fisher and her daughters, Meredith Fisher and Isabelle Krishana, as they 
shared memories of traditional Jewish baked goods and ate homemade rugelach straight from the freezer. Nonetheless, one 
bite of the coconut-almond macaroon had me happily recalling a Good Humor toasted almond ice cream pop. Chocolate 

babka and honey-apple are future flavors. How about hamantaschen for Purim?

for sales and information: sales@chozen.com or meredith fisher at 212 675 4191  www.chozen.com



Ice Cream Goes Kosher, and More
Is that rugelach in my scoop?

Approximately 1.54 billion gallons of ice cream are produced in the Unites States annually, according to an International Dairy 
Foods Association spokesperson. “Every major brand you can think of has a kosher symbol on most (not all) of its products,” 
Rabbi Avrohom Gordimer, who oversees dairy product certification for OU Kosher, told me in an email. “A brief walk through 

the ice cream freezer aisle of any supermarket will testify to this.”

Now, kosher ice cream is getting a new face with Chozen, a Jewish sweets and holiday-inspired artisanal ice cream line that 
hit supermarket shelves this month with flavors like Matzoh Crunch, Coconut Macaroon, and Ronne’s Rugelach. (You’re prob-
ably thinking, didn’t I just see this today in that other daily Jewish magazine of life and culture? Yeah, well, Tablet Magazine 

tasted Chozen at its offices all the way back Monday afternoon. Just sayin’.)

Chozen is the brainchild of 62-year-old Ronne Fisher and her daughters, Isabelle, 34, and Meredith, 30. One evening in 2008, 
Ronne tells me, the family was doing a homemade mix-in of rugelach and vanilla, one of their typical culinary innovations. 
“We joked, ‘Wouldn’t it be delicious to just have ice cream with rugelach already in it?’” recalls Ronne. “‘Wouldn’t it be great to 
have sweet noodle pudding with ice cream, or potato pancakes with ice cream?’” (Let’s just stick with the rugelach for now!)

The company combines pastries from Green’s and other kosher bakeries in Brooklyn with ice cream produced at a kosher dairy 
in Ancramdale, New York, a small town near the Massachusetts border. Ronne Fisher drives a couple of hours to the dairy every 
other month. There she helps pour the delivered baked-goods into the churning vats of ice cream and labels the containers.

“I have never, let me say that again, never purchased processed desserts,” says Fisher. To determine which flavors Chozen 
would include, Ronne Fisher went to kosher markets and tasted hundreds of kinds of rugelach, babkas, macaroons, haman-
taschens, and blintzes. “Invariably, I would taste something and then decide that I could make it better,” she says. The Fish-
ers scoured kosher cookbooks for pastry ideas as well. “It’s not just about throwing a blintz or rugelach in vanilla ice cream,” 
says Fisher, “it’s about finding the essence of the rugelach.” Even if you don’t get a bite of rugelach in a given spoonful, for 

example, the ice cream itself should invoke that taste.

Fisher is at work refining Chocolate Babka and Apples and Honey ice creams, and is considering adding further new flavors 
down the road, including Chanukah Gilt, a milk-chocolate with edible gold sprinkles, and a halvah-flavored one.

For now, ice cream lovers in New York City who hunger for a taste of Passover can find Chozen at Garden of Eden, Pomegran-
ate, and West Side Market. Come July 1, you can buy it online.

for sales and information: sales@chozen.com or meredith fisher at 212 675 4191  www.chozen.com




