
The food of love
A community blog has become a sell-out cook 
book. Miriam Edelman was there at the start...

T he traditional synagogue cookbook 
is usually created as a fundraiser 
– but not so The Wimbledon 

Synagogue Cookbook. Since 2012, a group 
at Wimbledon Synagogue has met to 
celebrate our community through its food. 
We call ourselves Wimshul Cooks and 
gather recipes, food memories, pictures 
and poems. On our blog, wimshulcooks.
wordpress.com, we invite members and 
friends to share what Jewish food means 
to them. We create new memories arising 
from the events we hold: Tu B’Shevat 
kiddush [wine blessing on the new year 
for trees celebration], food tastings, 
workshops for all ages, and guest speakers.  

From the very first meeting, we  
decided that we intended to publish a 
cookbook and over the three years had 
gathered ideas from over 100 contributors. 
It was time to publish. We wanted to 
acknowledge the generosity of our 
contributors by creating an attractive 
book. Liz Ison proved a professional editor. 
Libby Hipkins’ photographs capture the 
love and vitality of our community. Eleri 
Larkum’s creativity included etching the 
wooden rolling pin on the cover. Many 
people proofread. Our printer helped us 
produce something really beautiful. When 
Claudia Roden commented on the proofs 
“wonderful…instructive and inspiring, full 
of love and appealing recipes. You will be 
charmed”, we knew we had it right.

Unlike typical shul cookbooks, we 
were fundraising to print rather than the 
reverse. We sold cakes, etched wooden 
spoons and breadboards, and sold advance 
copies to help cover our costs.  

The response has been exciting. Our 
first print run sold out quickly; a second is 
going fast (we are sold by The Jewish Book 
Service). People have told us how beautiful 
and inspiring this collection is and how 
evocative of our Wimbledon community. 
More than a cookbook, it’s a living history. 
One reader wrote to us to say “Each page 
brings out the flavour and smell of a memory 
shared by family and friends. This is more 
than just another cookbook – this is what 
being Jewish in South London is all about.”

We weren’t in it for the money, but 
it’s a blessing to have been able to donate 
proceeds to the synagogue and other  
causes mentioned in the book. But 
much more than anything to do with 
fundraising, Wimshul Cooks and The 
Wimbledon Synagogue Community Cookbook 

are a celebration of our 
community and  
its food.  n

The Wimbledon Synagogue 
Community Cookbook, 
Wimshul Cooks, 2015, £18. 
wimshulcooks.wordpress.
com/the-cookbook, or email 
wimshulcooks@gmail.com

CORN AND 
APPLE LATKES

The Wimbledon Synagogue 
Community Cookbook

CORN LATKES
4 cups fresh or frozen corn kernels, 
cooked, drained and cooled
salt and pepper, to taste   
(I sometimes add cumin or coriander)
2 large eggs
4 tablespoons flour
¼ cup vegetable oil, if frying 
sour cream 
parsley

METHOD: Set the oven to 
200°C/400°F/Gas Mark 6. Puree ½ 
a cup of the corn and mix with salt, 
pepper (optional spice too) and egg. 
Stir in the flour and the remaining 
corn kernels. Prepare a baking tray 
with greaseproof paper and spray 
with fry light. Make the latkes by 
dropping tablespoons of the corn 
mixture onto the paper, leaving 
space for them to spread. Flatten 
slightly with the back of a spoon and 
bake for 20 minutes, turning them 
after 10 minutes. Serve with sour 
cream mixed with chopped parsley.  
> ALISON KELIN

APPLE LATKES
3 Granny Smith apples
1 tablespoon lemon juice
6 tablespoons plain flour
1 tablespoon granulated sugar
¼ teaspoon cinnamon
1 teaspoon baking powder
2 eggs
butter (about 2 tablespoons)

METHOD: Peel and core apples 
and grate them in a food processor. 
Transfer to a clean tea towel and 
squeeze out juice. Transfer grated 
apple to a bowl and stir in the 
lemon juice. Combine flour, sugar, 
cinnamon and baking powder and 
add to the apples, coating them 
evenly. Whisk eggs until lightly 
beaten and stir into the mixture. 
Heat a large frying pan to medium 
with one tablespoon of the butter. 
Drop tablespoons of the batter into 
the pan, gently pressing them a bit 
flatter with the back of a spoon.  
Fry until golden brown underneath, 
then flip to cook other side.  
Transfer to kitchen paper. Add  
a little more butter for each new  
batch in the pan.  > LIZ ISONLI
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Finger lickin’ good: 
making Hamantaschen;
and latkes (right) 
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