THE NEXT SUPPER



YOU ARE WHAT YOU EAT.

What distinguishes man from the animal

is not his pronouncement in language, but
that he cooks. The preparation of food from
the raw materials of nature is the common

feature that connects people of all cultures.

Globalization knows many ways into this
new diversity. The food industry, with its
brands, spans the world and designs a cons-
tantly fresh image of a standardized food
composition whose taste experience is always
the same. This is true for a burger as well

as for some expensive whiskey. Everyday
everywhere the same! Be sure: No surprise!
And the participation in this singular expe-
rience of taste on the tongue in the almost
infinite variety of flavors connects you
today beyond all cultural boundaries. Is this
Freedom and Happiness? Fortunately not
only the monocultures of taste are wande-
ring around the world. Migration is a major
issue in the present. And on the Barbeque,
the cooking pot and the pan another food
culture has become part of our lives. And

it still is and probably and hopefully will
continue permanently. It is a cuisine of the
region that is characterized by the typical
range of food, traditional products, methods

of preparation and rules.

Food is a main focus in our life. If people go
hiking, then their food culture also migra-
tes. Thhis is our experience in Germany and
not only for the post-WWII era. Kohlrou-
lade, Hering and Konigsberger Klopse are
more than seventy years in a strong compe-
tition with pizza, pasta and kebab. To tell it
with words based on a german childen song:
There is a,,Chinese® in every city without

a double bass, but with a hot plate, which

offers us the Far Fastern kitchen. And and...
Food is community. Is family! The invitati-

on to a meal shows hospitality and openness.

The German-Israeli cookbook is rather a
menu of biographies and hikes. Isracl and
Germany are immigration countries. THE
NEXT SUPPER is a plea for a kind of
world cuisine nurtured by respect for one’s
own tradition, found in families and local
food production. The start of this project
was the media workshop of the Immanu-
el-Kant-Schule. Here, young people regu-
larly meet to gain practical experience in
dealing with music, film, dance and theater.
Some of them were born in Bremerhaven.
Their families left their homeland 2-3
generations ago. Others have only recently
been ,driven” into Bremerhaven, which is
to be understood as a coastal description

of the expulsion by war and social misery.
And since 2012 we are connected to our
partners from Rosh HaAyin Music Center.
After many projects this book is just another
documentary of connecting people with a
different cultural background. ,,Were all
meeting at McDonalds rather than eating at
somebodies home. It‘s embarrassing if you

do not know what the taste of the others 1.

Is it the fear of a new experience, or the
protection of one‘s own taste as something
very personal? Have I already established
my taste or has my conviction on the tongue
still have some space for movement and

curiosity?
We leave these questions unanswered and
invite you to a biographical journey around

the culinary world and its food cultures.

GOOD APPETTTE!
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Since the first exchange in December 2012
between Bremerhaven and Rosh HaAyin,
Gilad Bernadsky has been a silent compa-
nion and ambassador of the project. The
family father lives with his wife Jean and his
four children in Rosh HaAyin. Daughter
Maya and son Asaf were also part of the

program in Germany.

In the kitchen Jean is the heroine of every-
day life and has the welfare of three always
hungry sons in mind. Yummi Food with
US- and Mediterranean influences end up
along side by side with salads and creams
of avocado and tahine. Gilad‘s order in the

family is the barbeque or spanish ,,Asado®.

Gilad Bernadsky:

I was raised on Asado. My childhood in
Argentina is characterized by this. My
grandmother had a Moroccan root. She
cooked wonderfully and I certainly let

myself be influenced by it. My grandfather
came from Turkey to Argentine. The family
with uncles and aunts did a lot of picnics and
the preparation of Asados ??has accompa-
nied me through my life. There are always
many people - eating is a social event! Me-
anwhile, I have developed my own thoughts
and techniques in the preparation of asados.

I'like to grab half'a cow on the grill!
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recipe

A suitable piece of beef 1ib is covered lightly
with olive oil and coarse Atlantic salt, sealed
by wrapping in aluminum foil and cooked

o

slowly in the oven for appr hours at

below 100 degrees Celsius. This makes the

meet tender. Then it has to go on the hot
barbeque, wi the flavors of meat and
spices caramelize. The dish, seasoned with
pepper to taste, is served supplemented
by kebabs and grilled vegetables... The
vegetables are simply marinated with olive
oil, salt, pepper and if available a paste of

pickled lemons.
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Ms Shaabali:

Nyla and her mother Esther are cooking

a traditional Yemenite chicken soup. The
serve it together with cubaniot, typical
Yemenite bread and hilba. Nyla learned
cooking and the recipe from her mother.
Esther always made it for Nyla’s family,
and they cook it to keep the tradition alive.
Esther came to Israel from Yemen in 1949.
She came through N’shemel/Marbara and
from there she entered in a kibbutz. Nyla
was born in Rosh ha’ayin. During the time
Esther came to Rosh ha’ayin there have
been a lot of Yemen people there. But it
changed today: the people who are living in
Rosh ha’ayin now are coming from ever-

ywhere to live there.

chicken soup yemenite style
and hubaniot

Chicken: pieces of chicken. They prepare
the chicken by burning of the last hair of
the chicken by holding them over an open
flame. Then put the chicken into a big pot
with water and let it cook for a few minutes
till the water boils. Then add to this mixture

green

potatoes, carrots, garlic, onions, g

coriander and let it steer for a while.
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Lorem ipsum dolor sit amet, consectetuer

adipiscing elit. Aenean commodo ligula eget
dolor. Aenean massa. Cum sociis natoque
penatibus et magnis dis parturient montes,
nascetur ridiculus mus. Donec quam felis,
ultricies nec, pellentesque eu, pretium quis,
sem. Nulla consequat massa quis enim.
Donec pede justo, fringilla vel, aliquet nec,
vulputate eget, arcu. In enim justo, rhoncus
ut, imperdiet a, venenatis vitae, justo.
Nullam dictum felis eu pede mollis pretium.
Integer tincidunt. Cras dapibus. Vivamus
elementum semper nisi. Aenean vulputate
eleifend tellus. Aenean leo ligula, porttitor

eu, consequat vitae, eleifend ac, enim.

Aliquam lorem ante, dapibus in, viverra
quis, feugiat a, tellus. Phasellus viverra nulla
ut metus varius laoreet. Quisque rutrum.
Aenean imperdiet. Etiam ultricies nisi vel

augue. Curabitur ullamcorper ultricies nisi.

Nam eget dui.
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