
Healthy additions. 
EarthWater FulHum 
mineral water, £37.99  
for 12, Amazon; Little 
Miracles tea, £1.39, Tesco; 
Nush dairy-free dessert, 
£1.99, Whole Foods

Opt for a colourful 
centrepiece. 
Armenian ceramic 
challah tray, £48, 
Rimmon Judaica

Give your kitchen 
a splash of retro 
red. Salter Orb 
scales, £7, Wilko

Jot down those recipes. 
Recycled notebook, 
£4.75, Bella Jacob

Jewish food is difficult to define as the 
many varying dishes reflect the unique 
socio-economic and migratory patterns  
of Jewish people across the world. But 
there are dishes and rituals we all have  
in common, and sitting at a table to share 
food is an act that binds family and friends.

For Passover, Jewish people recall 
being slaves in Egypt; eating bitter herbs 
to remember the pain, and celebrating 
their freedom by enjoying food prepared 
with love. Food evokes emotion: sharing  
a gastronomic experience is as much 
emotional as it is physical. As Jewish-
American cook and food writer Ruth 
Reichl says, ‘Pull up a chair. Take a taste. 
Come join us. Life is endlessly delicious.’
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American humanitarian 
and psychotherapist 
Kenden Alfond, based in 
Cambodia, started her 
blog jewishfoodhero.com 
to ‘create a community 
around a desire for health’.

Offering plant-based 
alternatives to traditional 
Jewish cooking – think 
mushroom and walnut 
spread instead of chopped 
liver, vegan matzah ball 
soup and healthy noodle 
kugel – there are plenty  
of ideas to add a modern, 
lighter twist to classic 
dishes. She’s also written  
a digital cookbook, with 
inspirational ideas for 
every Jewish celebration.

Gather round
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Raise a toast ‘to life!’ with these new and recent books on Jewish foodL’CHAIM! 
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1 Cherish: Food To Make For The People You Love by Anne Shooter (Headline Home, £28) 2 Hazana: Jewish 
Vegetarian Cooking by Paola Gavin (Quadrille, £25) 3 Little Book Of Jewish Appetizers by Leah Koenig (Chronicle 

Books, £13.99) 4 Fress: Bold, Fresh Flavours From A Jewish Kitchen by Emma Spitzer (Mitchell Beazley, £25)

Blogger 
spotlight 
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A great gift for 
any Jewish 

mother!  
Mug, £11.49,  

Barbara Shaw

Make food to go like 
a deli. Kate Spade 
New York containers, 
£58 for three, Amara

A stylish way to
serve cocktails. 
Cocktail jug, £49; 
martini glass, 
£18, both 
Oliver Bonas 

Be inspired by 
popular Jewish 
foods. Cotton tea 
towel, £11,  
Bella Jacob


