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Kosher Food

Hazon Conference Focuses On Food And Torah

By Natasha Rosenstock

A rabbi, a nun, and a UN official walk into
Hazon. No, it isn’t the start of a joke.

Hazon is an increasingly visible Jewish en-
vironmental organization that recently hosted
and co-sponsored the Faith in Food gathering
run by the Alliance of Religions and Conser-
vation. Its Food Conference, held earlier this
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month in Falls Village, Connecticut, brought
together food activists from every corner of
the Jewish community and every area of food
production, consumption and activism.

Ari Hart, co-founder of Uri L’Tzedek and a
rabbinical student at Yeshivat Chovevei To-
rah, insisted we can’t let the discussion and
action involving some of the most pressing
moral issues of our generation occur outside
the realm of Torah.

“Our goal is to show the whole world how
profoundly the Torah thinks about the issues
that matter most,” he said. “We are inspired
by Rav Soloveitchik, who wrote in Halakhic
Man that ‘the actualization of the ideals of
justice and righteousness is the pillar of fire
which halakhic man follows.” ”

Inspired by Rav Soloveitchik, Rav Kook,
Rav Mordechai Breuer, Rav Salanter, Rav
Hirsch and other Torah giants, Uri L'Tzedek
is devoted to social justice based on Torah
values. The organization is particularly fo-
cused on workers’ rights in the food industry
and its Tav HaYosher — what Hart called “a
seal of yashrut certifying that restaurants are
meeting the basic ethical and legal standards
in how they treat their employees” — can now
be found in 60 kosher restaurants in the U.S.

Hart said the Orthodox community has to
be front and center in pushing for tzedek. “We
take mitzvos ben adam ’'makom very seriously
in our community, as we should. But this can-
not be at the expense of bein adam 1’chaveiro.
Food is a powerful place to start. Food produc-
tion touches everything: environment, work-
ers, immigration, health, and more.

“Given recent events, a lot of Jews are
thinking about food in
new ways. All kinds of
Jews have been react-
ing positively to food
justice...realizing that
halacha and Torah
values have profound
things to say about
the relationship be-
tween consumer and
producer.”

The average kosher
consumer, according
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to Hart, is starting to ask, “What obligations
do we have to those who make our food? What
should the relationship between kosher pro-
ducers and kosher consumers look like? How
can my purchasing power be used as a force
for positive change?”

He concluded, “People are recognizing hala-
chic imperatives and Torah values in ways
we haven’t had the opportunity to before. To-
gether, we can bring these Torah values to the
world in meaningful, concrete ways.”

David Seidenberg, a Conservative rabbi
and founder of neohasid.org, asked Food Con-
ference participants why eating was the first
sin in the Torah. “The rationalist view is sim-
ply that Adam and Eve disobeyed God so they
were punished. But it could have been any-
thing. Why eating?”

One Kabbalistic interpretation, he not-
ed, is that the sin was not in eating the food,
but separating the fruit from the tree when
it wasn’t yet ripe. Or maybe Adam and Eve
weren’t yet ripe to eat the fruit. “When we eat
something we incorporate it into ourselves,
but we also incorporate it into God.” Seiden-
berg continued, “There’s a separating and re-
fining that goes on when we eat, physically
and spiritually.”

Hazon Executive Director Nigel Savage
said “there are lots [of people] who say, ‘I
know this is a kosher animal, killed by a
shochet, but if this food is part of the indus-
trial food system that includes poor wages for
workers, non-native food for the animals, and
animals that are treated terribly, maybe in
the deepest sense this isn’t kosher.””

Savage suggested the community ask itself
what its vision is for the future.

“What food do we want to serve? How do
we source it? How do we integrate it with our
educational work; connect it to hunger and
tzedekah? What do we serve at Kiddush and
simchas? Shuls have a kashrut policy, but
what about something more holistic? That’s
just beginning.”

Tnuva And Inbal Hotel
Contest Winners

Tnuva and the Inbal Jerusalem Hotel an-
nounced the first set of winners of the “My Fa-
vorite Recipe” contest. Each of the winners sub-
mitted their own original recipe featuring at
least one Tnuva product as a base ingredient.
The best recipe of

Cake

Daily nelivery 1o Boro Park and Fiathush
Chiffon's
Center

718-998-7530

Full Coffee Bar

7 Become
a coffee tlub

. member

430 Ave P, Brooklyn, NY

Fax 718-998-1160

Photo cake pictures can be emailed to
chiffonskoshercakecenter@gmail.com
Full line of pastries and miniatures, special attention
to party planners
Kemach Yoshon

Our challah is now available @ Flatbush Take Home
1383 Coney Island Avenue (bth &K)

Leave the work to us, let us prepare
your simcha cake platters.

Sun - Wed 5am-7pm, Thu 5am-9pm, Fri 5a—3pm

the month is Tomer
Rabi’s “Cheese Cro-
quettes.” He has won
a free two-night stay
at the Inbal Jerusalem
Hotel. In second and
third place are Baruch
Mishaan for his “Light
& Easy Cheesecake,”
and Annie Tencer for
her “Orange Chocolate
Cake.” They will each
receive $100 worth of
Tnuva products.

There is still a
chance to win the grand
prize of a free trip to Is-
rael, or other valuable
prizes, so make sure
to send your original
recipe in to the Tnuva
website at Tnuva.com
by December 31. Win-
ning recipes will also
be posted on the web-
site.

Judged by a panel of
culinary experts, led by
the Inbal Hotel’s exec-
utive chef, see if your
kitchen talents have
got what it takes to win
some gastronomic fame
as well as great prizes.
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