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Roviewef by Nathon Katz

Food is mutsfive,, food is plessure, food is culture, food (s socsl r c tood ic
Juzt o food is more than what one eats, this coakhock & more than just recpies. Mudh mare.

Of course, there are recipes, wonderful rocipes well arganized in sections on breakfast
boois, fish, poultry, Yemenite dumplings, pastels of Spanish ongin, beet and lamb, muttan,
tice dishes, breads, vegetables, chutneys, pickles, homemade wine ~ fresh and fermonted,
plenitans, savones, the Cochn vanant of the Passover charoser, and sweets, The recipes
tranciate well far the western kitchen, blending the fabulous =pices of Kerala with readiy
avadabie supesmmarket wems, At each step, the suthors Infarm their westermn readers about &
specdic food: for example, a doshe is translated as a bintz. Some recipes are relatredy simole
preparations, but mest are authentically complex and time-consuming. All o the ones we
have tried are delidous, woftng us back %o the Jew Town tables cf the Conens, Salems,
Koders arvd Hall for those fiar with Cochin Jewish cocking, thas book is afnary
naostalgia; for those yet to discover this cuising's delight, it is an exploration into the “exobic®
(23 the subtitie promises),

Thes beok is moee than & cookbock, though. The reader is introduced to nat just the
f00ds of Kerala, but sl=o the history of the Cochin Jews, and the rudiments of observing
Kasfiror in South India. Az one meanders from recipe to recipe, there are tantakzing
excursions inte Xevala festvals fke Onam, Cochinl Passover practices, the resettiement of
Cechinim {as they are known In 1srael) ofter making aliyah, a histeoy of the spice trade, and
the soenbfic numes snd cescrptions af the ingredionts, For example, the suthors are not
cantent to list taploca 35 an ingredient and leave it ot that, bot they dscuss the rde of taploca
in Kerala cultura, They add further flavor to 1t by induding some of the songs that were sung
by Cochini Jewish women as they prepared thee meals, In shoet, in this book, as i actisal
life, focd is the entrance to cultire, and espodally to the people who beer that culturs,

Skitied ethnography pervedes the book; Cochin's calorful persanalities frequently come
to life. With & fip of the page, one Jumps from Cochin to Haifa 10 an Tsrael mashey and to
Toronty, meeting Irrepressibie Cochinites at avery tum, Their vibrant enini-portraits are a
testmeny 1o the authors' fgorows methedology, as well as their unprecedentod access to the
peaple and their kitchens,

The background sections are woll researched. The authors abviousty respact and enjoy
engaging scholars whe have written abaul their community. The appended bistography would
G0 my graduate students proud for ud y selecung from ameng schelarly and popular
books, journal articles, newspapers, primary dacuments, web sites, and encyclopedias.

In short, this is an altogeth dng booke | in indinn Jowry In
particular, as woll as chefs lucking for a new favor, will benefit fram it; and sveryone in
general will ertjoy reading it

I must add a discdaimer. 1 am formunate (o count Kenrry Salem first a5 on Infarmant
and a5 2 friend ever snce iy wife and | ved (0 Jew Town, 1986-7. (The heok meations that
we were there from Rosh Hachanah until Chanukah, but actuslly we were there through
Shavuot.} Baia Menon has been an engaying e-penpal for decodes, and 1 know Essie Sagscon
shightly, T wery much like all three of them. I feed confidant that T would fave enjoyed this
ook every Ivt as much had 1 never met 20y of tham.
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