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Welcome to the JFS journal 
lockdown edition, a mouthful if 
ever there was!  But a mouthful 
is very apt in this case as this 
edition main feature seems to be 
all about food.  Lockdown recipes 
and of course Shavuot recipes.  
Perhaps our unlockdown edition 
may feature the opposite.

An apology must go to Tami 
Potishman who wrote a report on 
the music trip in the last edition 
and didn’t get her name on the 
by-line.

Please stay well, and enjoy some 
light reading from students 
and staff alike – the newspaper 
belongs to all so please contact 
me if you would like to contribute 
to future editions.

Ms Wolfson

Without any doubt, Covid-19 has 
taken a toll on all of us. But as a mix of 
often fear, boredom and uncertainty 
creep over us, we forget about those 
who often have it worse.

I recently interviewed Isabel 
Kennedy, who suffers with cystic 
fibrosis, a genetic condition that 
causes mucus in the lungs to be very 
thick which reduces lung function 
(imagine continually breathing 
through a straw) - or as she described 
it…torture. 

Suffering with a condition that 
affects, primarily, breathing 
unsurprisingly Izzy is placed rather 
high on the vulnerability scale for 
those at-risk from Covid-19.  Before 
my interview I thought I would be 
faced by a distraught, lamentable, 
and generally defeated person, but 
instead I found quite the opposite!

Apart from the wonderful carefully 
told stories she managed to weave 
in after every sentence and her 
openness to talk to me about her day-
to-day, there was an overlying theme 
through it all, one that seemed to 
resonate through the interview – her 
gigantic and outstanding optimism 
and positivity.  She mentioned that 
the worst of it all was not the pills 
she has to swallow day after day, or 
the arduous treatments she must 
endure for up to 2 hours a day. She 
said that in these lockdown times, 
one of the worst enemies is the 
boredom that bit by bit is eating her 

away. Distractions such as music and 
theatre have proved momentary 
cures.  And since going outside is 
extremely dangerous due to the 
possibility of individuals refusing to 
socially distance, she is caring for 
herself the best she can at home 
with her parents. 

Touching on the subject of the 
possibly ill-informed social distancing 
rule-breakers, Izzy mentioned that 

this was a grave problem. The lack 
of, or the fake information littered 
through the Internet sprouts a 
wider problem – the neglect and 
casting aside of those whom already 
suffer from impairing conditions 
(for example those who are hard of 
hearing, such as Izzy, not being able 
to access the content in pre-recorded 
lessons has proved challenging).  

With much uncertainty in these 
difficult time, one thing she 
can certainly counted on, is her 
contagious positivity, her creative 
sense of humour and most 
importantly her friends. 

By Edgar Santos

Cystic fibrosis under lockdown

"in these lockdown times, 
one of the worst enemies 
is the boredom that bit by 

bit is eating her away." 
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Favourite film of 
all time

Dirty Dancing

Indiana Jones and the Last 
Crusade – one of the first 
films I saw at the cinema 

that wasn’t for kids!

Love Actually - seen 
it loads including 

live orchestral 
performance when I 

sat by director Richard 
Curtis - what a thrill

Any of the 
Indiana Jones 

trilogy

The Battle of Algiers – 
Italian Marxist Gillo 
Pontecorvo directs the 

Algerian anti colonial 
struggle against the French. 

Scored by the amazing 
Ennio Morricone.

Casablanca Raiders of the lost ark

Favourite film of 
lock-down

Haven’t watched one 
yet!!!! Not sure what 

I’ve been doing with 
my time!

I’ve only watched one – 
Harriet

Ratatouille -because 
I had never seen it 

before.

A Fish Called Wanda - 
total nonsense! School of Rock

Brexit - Uncivil War &  
Extraction – can’t decide. 

Hilariously dark breakdown 
of the Leave Campaign. 
Extraction a hardboiled 

bleed-out set in the slums 
of Mumbai.

Normal People
Trolls world tour – 

my kids forced me to 
watch it

Favourite meal
My Mum’s roast 
chicken salad. 

summertime Sunday 
spread 

Roast Chicken and lemon 
meringue pie with custard 

for pudding!

Anything lamb. Lamb 
curries in any form 

are the best.

Steak and chips and 
salad to make it 

healthy with lots of 
ketchup!

Mac and cheese

Steak, preferably 
Chateaubriand - Anything 
over medium rare you don't 

deserve to eat food.

Honestly...
...bread with loads of 

butter and salt.

Anything I don't have 
to cook myself!!!

First restaurant 
you'll visit when 
they open again

Story – because we 
were booked to go 

and then lockdown 
happened.

Probably my sister-in-laws 
restaurant Lupins

Meatos in Tel Aviv (in 
my dreams!)

La Fiesta, Pita or 
anywhere with 

Kosher Schwarma!

Temper- Burrata is great 
and the smoked goat Tacos 

are ferocious.
Kateh to have their 

fish stew:-)
Lartista – it’s our 
family favourite!!!

Favourite album/
song/artist of all 

time
Cold Play

Puccini? Ella Fitzgerald? 
Clapton? Impossible 

question!!!

Soft Cell 'Tainted 
Love' original 
version (1981)

Beatles anything 
by them.

Too many to name but for 
Jazz: Ian Carr’s Nucleus 

–’We'll talk about it later’

Hip-hop: Mobb deep –’The 
Infamous’ 

Whitney Houston - My 
love is your love

Anything by Jack 
Johnson!

favourite podcast Serial
BBC Rugby Podcast with 
Ugo Monye and Chris 

Jones

Desert Island 
Discs - Ian Wright 
because I love him.  

You're dead to 
me (really fun 

history podcast)

Joe Rogan
Hilarious, thought 

provoking and mind 
expanding.

In our time - 
history section, of 

course

Sounds of the 90s 
with Fearne cotton 

– I dance round 
the kitchen when 

it’s on!

Best Netflix
binge

Only thing I have 
managed to watch 

in Lockdown is Tiger 
King. Obviously 
obsessed with the 

Crown.

Jack Ryan, but was on 
Amazon Prime Fauda Tiger King

McMafia -based on the 
superb book by Misha Glenny 
about the globalization of 

organized crime.

Safe!

Comedy = Jane the 
Virgin

Drama = when heroes 
fly (better than 

Fauda!)

favourite book to 
revisit

Wild Swans – Juang 
Chang

Sharpe’s Waterloo by Bernard 
Cornwall

To Kill a Mockingbird Grapes of Wrath or 
East of Eden both 
by John Steinbeck

American Psycho – Bret 
Easton Ellis’ masterpiece 

about the inevitable 
result of the sociopathic 
materialistic excess of 

the 1980s.

Anna Karenina by 
Tolstoy

Anything by Louis de 
Bernieres – makes me 

laugh out loud!

fantasy holiday 
destination China Nepal North Korea Galapagos Islands

Right now, 
anywhere beyond 

my house and 
garden!

Japan –I want to go to the 
fish market in Tokyo and 
to go digging for vinyl, 

of course.

Bhutan 

Havana Cuba – I’d 
like to drive round in 

an open top car and 
then do a very LONG 

historical tour



HOUSEPART Y
YAY OR NAY?

as it happened to you, too?  For many, in late 
March, that was one of the main questions 

going around.  Albeit it has been around for 4 years. It 
suddenly came out of nowhere as a home screen staple 
as the COVID-19 lockdown began. The group video chat 
app, interspersed with games, raises it above the other, 
more mundane Zooms and Hangouts. Rumours on 
Twitter on Monday 30th of March had suggested that 
people's emails, Spotify’s, Snapchats, and even online 
banking accounts had been hacked!

Houseparty was swift to deny the reports and even go 
so far as to claim- without evidence- it was investigating 
indications that the “breach” was a “paid commercial 
smear to harm Houseparty,” offering a $1 million 
reward to whoever could prove its theory.

But that does not mean that Houseparty does not have 
privacy breach issues.

There are some clear lines in the policy about what it will 
not use. For example, while phone numbers might get 
shared for tech support (also, partnerships that you opt 
into), to link up contacts to talk with and to authenticate 
you, “we will never share your phone number or the 
phone numbers of third parties in your contacts with 

anyone else.” But beyond that, there are provisions in 
there that could see Houseparty selling anonymised 
and other data.  Ray Walsh of research firm ProPrivacy 
describes it as a “privacy nightmare”.  “Anybody 
who decides to use the Houseparty application to 
stay in contact during quarantine needs to be aware 
that the app collects a worrying amount of personal 
information,” he said.  “This includes geolocation data, 
which could, in theory, be used to map the location 
of each user.  A closer look at Houseparty’s privacy 
policy reveals that the firm promises to anonymise and 
aggregate data before it is shared with the third-party 
affiliates and partners it works with. However, time and 
time again, researchers have proven that previously 
anonymized data can be re-identified.”

So, although there has been some rumoured hacking, 
epic games (owner of Houseparty) has denied it and 
are offering a $1 million reward to anyone who could 
prove it.  So overall, if used safely, this app is fun to all 
and gives people opportunities to connect with others.

Verdict: Yay.

By Sam Field 9WD

H



This year, the festival of Shavuot begins on the evening of Thursday the 28th of May and ends with 
Motzei Shabbat on the 30th. In Israel, Shavuot lasts only one day and ends on Friday night.

The Hebrew date of Shavuot is the 6th of the month of Nissan. It is the second of the three foot festivals (Pesach, Shavuot and 
Succot). At these three points in the Jewish calendar, people from all across Israel would make the journey from their homes 
to the temple in Jerusalem in order to offer sacrifices to Hashem and to celebrate the festival in the holy city. Shavuot marks 
the beginning of the period when farmers would bring their first fruits (called Bikurim) to the temple for the Bikurim ceremony 
which showed appreciation to Hashem for the land and the produce that He had given them. I would like to share with you some 

possible sources of two of the customs of Shavuot:

EATING MILK & HONEY
There is a widespread custom to eat foods containing milk and 
honey on Shavuot. Here are a few suggestions as to the origin of 
the custom:

•	 The Maharam MiRotenburg (a 14th century rabbinic leader) 
suggests that the custom originates from the words in the book 
of Song of Songs that says “milk and honey under your tongue” 
which is understood to be alluding to the sweetness of the 
words of Torah 

•	 Another possibility is that the custom originated because the 
Jewish people only ate dairy after they received the Torah. This 
is because, having received the new laws of meat preparation, 
it took time before they correctly slaughtered and prepared 
meat for eating. Until they had properly prepared their meat, 
they could only eat dairy.

•	 The custom to eat milk could also represent the receiving of 
the Torah: Just like a mother gives life to her child by feeding it 
milk, so too Hashem gives life to the Jewish people by gifting us 
with the Torah. 

•	 Finally, the land of Israel is referred to in the Torah as being 
‘a land flowing with milk and honey’. During the ceremony 
of the Bikurim that began on Shavuot, we thank Hashem for 
the produce and the land that he has given us. This is another 
suggested link between milk and honey and the festival of 
Shavuot.

MEGILLAT RUT
Ruth was a Moabite convert who, despite a very challenging life, 
remained committed to Judaism and to Hashem. She ended up 
being the antecedent of King David. The story of Ruth is read in the 
synagogue on Shavuot.

Some say that Ruth is read on Shavuot because the story begins 
during the harvest season (which is the time that Shavuot occurs). 
Ruth is also connected to Shavuot as she lived with the commitment 
to Hashem that the Jewish people agreed to at Mount Sinai. The 
Midrash says that the book of Ruth is read at the time of the giving 
of the Torah as chesed ‘lovingkindness’ is a central recurring motif in 
the story of Ruth, and it is also a central Torah value.

Another message from the book of Ruth is that of the universalism 
of the Torah. Ruth was a woman convert from Moab (who were 
enemies of the Jews at the time). Nonetheless, she found her place 
in Jewish society and discovered her strong connection to Hashem 
and to the Torah and its values. In doing so, she also cemented her 
place in national Jewish history as the great great grandmother 
of King David. On Shavuot, we reflect that the Torah is relevant to 
every human being and that each and every one of us can find our 
special connection to Torah, to Hashem, and to the Jewish people.

CONCLUSION
Shavuot is a festival with many different reasons for celebration 
and many different rich customs. Now that you are more informed 
about the different aspects of Shavuot, try to find something that 
speaks to you, that you can connect to in order to make these two 
days slightly more meaningful. Chag Sameach!



Moses

Shavuot

Tents

Twelve Tribes

Aaron

Exodus

Mount Sinai

Altar

Set Apart

Fire

Commandments

Israelites

Priests

Covenant

Cloud

Shofar

Thunder

On Shavuot we have the custom 

to decorate our synagogues with 

flowers in remembrance of how 

Mount Sinai was adorned when the 

Jewish people received the Torah

Colour
Time!

Mount Sinai





 

 

 

 

  

Check out this animated video created by Mrs Eljarrat. 
Coronavirus explained like you’ve never seen it before! 

 

 

 

 

 

 

 

https://www.powtoon.com/online-presentation/fg4ie2Wlo4h/?mode=movie#/ 

https://www.powtoon.com/online-presentation/fg4ie2Wlo4h/?mode=movie#/
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The Culinary Challenge

To 
those who 

know me, and those 
who don’t, food is 

an important aspect of 
what keeps me happy and 
sane. So, in my household 

there has been the weekly 
culinary challenge.  This has 

manifested itself in the sourdough 
challenge (yeast made from 

scratch too, of course), the 
non-soggy pizza challenge, 

the quiche challenge and now most 
recently the lemon meringue pie challenge.  Scores 
are always given on taste and texture.  As the 
excitement continues, the next phase/challenge 

is homemade pasta.  In the back of the cupboard, 
along with a fondue set lives a quiet creature.  It 
sits still, peeking out only perhaps once or twice 
every two years to breathe life into an ambition, 
only to be ignored as the reality of assembly and 
faffing fill my mind and beat ambition back into the 
quiet corner where it previously lived. In case you 
are wondering this creature also has a friend called 
the Chicken Brick. Don’t ever bother.  So, the pasta 
machine will be making an appearance, and the 
pasta will be made… whether it’s edible or more 
useful to build a house with we shall see.

 One word to the wise. Buy a pizza/bread stone.  The 
most amazing find of this lock down experience. 
Who knew? Well lots of people apparently.

Mr Peddie



- C H E F ’s  -

Chocolate Chip Banana Loaf 
by Hannah Wilson 9BW

This is a quick and easy bake and really tasty.  I have made at least one a week during lockdown! This recipe 
can also be used for chocolate chip and banana muffins, just spoon the mixture into cupcake cases and bake 
for a slightly shorter time.

What you will need:
100g of softened butter

175g of caster sugar

2 eggs

2 ripe bananas mashed 

225g of self-raising flour

1 teaspoon of baking powder 

2 tablespoons of milk

100g of Chocolate chips 

1.	 Preheat your oven to 180 degrees. Grease a loaf tin with butter and line 
with baking parchment 

2.	 Measure all of the ingredients into a large mixing bowl and beat for about 
2-4 minutes until creamy and smooth. (I use a whisk but you can use a 
wooden spoon; it will just take slightly longer.)

3.	 Next pour in the chocolate chips and mix in with a spoon. Make sure they 
are spread around evenly. 

4.	 After that pour the mixture into your loaf tin. Bake for about an hour 
until well risen and golden brown. You can also test to see if it is done by 
putting in a cocktail stick and if it comes out clean, it is done.

5.	 Once it is out, leave your loaf to cool on a cooling rack.

6.	 Slice it to serve and enjoy!

Check out my Instagram for more great baking pictures and tricks-  hannah_rebecca_w



BISCUit base:
200g Digestives

100g Oreos

125g melted butter

CHEESECAKe: 
560g Cream cheese

1 tsp vanilla extract

100g icing sugar

150g smooth peanut butter

1.	 1.	 Crush digestives and Oreos into fine crumb and then mix with melted 
butter. Firmly press this into a cake tin (best size is 8”/20cm)

2.	 Mix cream cheese, vanilla extract, icing sugar and peanut butter with 
electric whisk until smooth. Then whisk in double cream until thick and 
can hold itself

3.	 Spread mixture evenly over biscuit base

4.	 Chill in fridge for at least 5-6 hours (best to leave overnight)

5.	 Remove from tin, and feel free to decorate!

6.	 Enjoy!

PESTO SAUCE RECIPE
by Eliana Ben-Menachem Y8

Plain old pasta and tomato sauce getting a bit boring? 

The lockdown is making us cook at home a lot more.  
It’s easy for what we eat to become very repetitive.  
Keeping meals healthy can also be a challenge. A 
simple and seasonal green twist on a pasta meal is a 
great solution.  

Pestos come in many different combinations, not just 
the standard basil and pinenut mixture that you’re 
most used to finding in a supermarket.  Making your 
own is easy and rewarding - and most importantly, 
tastes great!  You can keep pesto vegan/parev or add 
cheese if you prefer.  Also, you can use pesto in other 
ways such as mixed with gnocchi, served on fish, on 
top of a soup, or on a pizza.  Sideline the tomatoes 
and let your imagination loose!

Here’s one variation on the standard recipe.  This 
one uses watercress and walnuts.  You can easily 
substitute different greens or nuts, depending on 
what you have available.
 

In a food processor, combine:
175gm watercress (or perhaps a mixture of 
watercress, spinach, and rocket; it’s fine to include 
stems)
2 cloves of garlic, minced
1 lemon, juice only
100ml extra virgin olive oil
2T water (less if your watercress is wet)
¼ t sea salt (such as Maldon)

Process until smooth, then add:
90gm walnuts, roasted (spread on a tray and bake 
for about 10 minutes on 180 degrees C, then allow 
to cool before using)
Briefly process until the nuts are chopped (but not 
ground smooth!), retaining some texture in the 
pesto.

Add to cooked pasta and mix through (this is plenty for 
500-750gm of dried pasta).  Mix in grated parmesan 
or grana padano if you wish (approximately 60gm as 
a guide).

Peanut butter cheesecake
by Jiep



Cottage cheesecake

For the base:
½ lb chocolate digestive biscuits, crushed

2 oz butter, melted

For the filling: 
1 lb cottage cheese

2 eggs

Grated rind of 1 lemon

2-3 oz caster sugar

For the topping:
2 x 5 oz cartons of sour cream

1 tbsp caster sugar

To  DECORATe: 
Lemon slices OR

Chocolate sprinkles/grated chocolate OR

Strawberries/raspberries

1.	 Pre-heat the oven to 180°C.

2.	 Over a medium heat, melt the butter in a pan.

3.	 While the butter is melting, put the biscuits into an airtight bag 
and bash with a rolling pin (or similar) until they’re crushed.

4.	 Add the crushed biscuits into the melted butter and mix well. 

5.	 Press the crushed butter-coated biscuits into the bottom of a 
loose-bottomed tin to form the base of the cheesecake & bake 
for 15 minutes on 180°C.

6.	 Meanwhile, put all the ingredients for the filling into a blender 
and blend until smooth.

7.	 In a separate bowl, mix the topping ingredients together.

8.	 Bring the biscuit base out of the oven and then carefully pour 
first the filling onto it, followed by gently pouring the topping on 
top of the filling. 

9.	 Put the cake back into the oven for 5 minutes, still at 180°C.

10.	When you remove the cake, let it stand until cool and then 
refrigerate until properly cold/firm. Can even leave overnight 
before serving.

11.	 When the cake is completely cold/firm, decorate as desired. Yummy!!

by Jiep


