
FOOD    JUSTICE    HUMAN RIGHTS



    Extract: "We need to stop just pulling people out of                                 

the river” by Jack Munroe (The Bootstrap Cook)

Welcome to René Cassin's Recipe For Rights pack in celebration

of Shavuot 5781 and our brand new Right To Food campaign. 

We hope that this pack enriches your celebration of Shavuot and

your understanding of the Right To Food as fundamental to a just

society. In the pack you will find:

    Introduction to the resource

    René Cassin’s 'Recipe for Rights'

    Recipe: no-bake vanilla cheesecake
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#RecipeForRights

https://twitter.com/Rene_Cassin?ref_src=twsrc%5Egoogle%7Ctwcamp%5Eserp%7Ctwgr%5Eauthor
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Welcome to the Recipe for Rights pack for Shavuot 5781
(2021).  As with many of our most-loved Jewish festivals,
Shavuot has a focus on food as a means to commemorate
the giving of the Torah  to the Jewish people. This year,
food takes on a new signif icance for us at René Cassin as
we launch our Right to Food campaign. 

Despite being one of the r ichest countries in the world,
nearly 8.4 mil l ion adults and children l iving in this country
struggle to access the food they need. Unsurprisingly, the
COVID-19 pandemic has driven up these numbers, causing
a sharp r ise in the amount of famil ies relying on food banks
to feed themselves and their chi ldren. This Shavuot, we are
releasing our #RecipeForRights ,  outl ining our plans to help
make sure the Right To Food is enshrined in UK law. 

Food sits at the heart of Judaism. On Shavuot we read from
Levit icus, where we are told that,  “you shal l  not pick your
vineyard bare or gather the fal len fruit  of your vineyard;
you shal l  leave them for the poor and the stranger.” We
carry in our r ich Jewish texts and values a duty to care for
those who do not have access to food. 

Access to nutrit ious food is a human right.  This Shavuot, we
are making a commitment to look beyond the food bank for
solutions to growing food injustice. As the gap between
wages, benefits and food costs continue to grow, we
cannot permit food banks to become a substitute for a
comprehensive social  security system. We must f ind
structural  ways to ensure the r ight to food can be enjoyed
by al l .

INTRODUCTION TO THE
RESOURCE

#RecipeForRights



recipe 
for rights

Ingredients 
1 Jewish Food Rights Alliance 
1 Dignity Project
A good helping of Jewish festivals 

 Gather the Jewish groups working on food
donations and form the Jewish Food Rights
Alliance. Combine gently until rights-based
framework emerges and the alliance is ready to
join with wider food justice movement to lobby
Members of Parliament 
Fold in Jewish festivals and their teachings on food
distribution for a rich, high quality mixture.

Method:.
1.

2.

  

Notes:

Serves: Entire population 

Best served alongside Food Poverty
organisations such as the Trussell
Trust and Sustain 

This recipe enshrines the right to food into UK law and ensures that
everyone enjoys their right to food. Suitable for all. 

3. Fold in the Dignity Project until fully combined with the rights-based framework.        
 This will help to solidify the other ingredients, ensuring that the dignity crust is well    
 formed and structurally sound.
4. For best results, garnish with supporter actions such as letter writing and digital
campaigns. 
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Place the digestive biscuits into a

sealable freezer bag. Push al l  the air

out and seal the bag. 

Melt the butter in a large saucepan.

Tip the biscuit crumbs into the butter

and mix well  unti l  thoroughly

combined. Press the buttery crumbs

into the bottom of a 23cm/9in

springform or loose-bottomed tin.

Chil l  in the refr igerator while you

make the topping.

Combine cream cheese and

mascarpone in a large mixing bowl.

Using an electric handheld mixer,

blend the cheeses together unti l  l ight

and f luffy.  Add the icing sugar a l i tt le

at a t ime and blend to incorporate.

Final ly,  mix in the vanil la.  The mixture

should be very l ight and f luffy.

Place the malted milk bal ls in the

sealable freezer bag and close. Knock

the malted milk bal ls with a rol l ing pin

to just break them apart.  Fold half  of

the crushed malted milk bal ls into the

cream cheese mixture unti l

thoroughly combined.

Method
1.

2.

3.

4.

RECIPE: NO BAKE CHEESECAKE
From BBC Good Food

 

200g/7oz digestive biscuits

75g/2½ oz unsalted butter

400g/14oz ful l-fat cream

cheese, at room temperature

300g/10½ oz mascarpone, at

room temperature

200g/7oz icing sugar,  sifted

1 tsp vanil la extract

100g/3½oz malted milk bal ls

(optional)

Ingredients

There are many different reasons why it
is customary to eat dairy on Shavuot,

from commemorating the laws of
kashrut (kosher) coming into effect

when we received the Torah, to
metaphors about the Torah itself  being

spir itual nourishment for Jewish people.
However you’re celebrating Shavuot, try

out this easy no-bake cheesecake
recipe!

5. Spread the cream cheese mixture over the biscuit base and smooth the top with a

palette knife or spatula.  Cover with cl ing f i lm and chi l l  in the fr idge for at least four

hours.

6. When ready to serve, sprinkle the remaining crushed malted milk bal ls over the top

of the cheesecake. Release the catch of the springform tin careful ly,  then sl ice and

serve.
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EXTRACT: "WE NEED TO STOP JUST
PULLING PEOPLE OUT OF THE

RIVER."
By Jack Munroe ,  posted on https://cookingonabootstrap.com/

Jack Munroe 
Jack Munroe is a writer,  Sunday Times bestsel l ing author, TV cook and

campaigner against food poverty. It  was written in 2013 but remains pertinent to
this day. 

 

This morning, small  Boy had one of the last weetabix, mashed with a l itt le

water,  and a glass of tap water to wash it  down with.

Where’s Mummy’s breakfast? He asks, al l  blue eyes and two year old concern.

I  tel l  him I ’m not hungry, but the gnawing pains in my stomach cal l  me a l iar.

But what else can you do?

What else can you do – when you’ve turned off your heating? That was in

November 2011,  it  went off at the mains and I  parked furniture in front of it  to

forget that it  was ever there, to al leviate the temptation to turn it  on.

What else can you do, when you’ve turned everything off at the wall  sockets,

when you become obsessive about unplugging things, down to the green LCD

display on the oven, mockingly f lashing away.

You learn to go without things, you unscrew the l ight bulbs. You turn the hot

water off and pretend the freezing cold shower is ‘ invigorating’,  but it  shocks

you every t ime.

You sel l  the meagre DVD collection for an even more meagre sum, your sons

toys, everything you own.

But poverty isn’t just having no heating, or not quite enough food, unplugging

your fr idge and turning your hot water off.

Poverty is the choking, sinking feel ing when your small  boy f inishes his one

weetabix, and he says:

More Mummy? Bread and jam please Mummy?

And you’re wondering how to carry the tv and the guitar to the pawn shop, and

how to tel l  him that there is no bread and jam.

I’m Jack Monroe. That was an excerpt from my blog, from July 2012.

I ’m a 25 year old single mother to a 3 year old boy, and I  was unemployed for

16 months.

I ’m one of the lucky ones.

I  have no TV, no heating, and no car,  and many evenings have gone by with no

dinner,  but I ’m one of the lucky ones. Because around six months ago, I  was

referred to my local food bank for help.
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I  had been attending a support group for single mums on a Wednesday, and to be

honest I  only went for the free lunch. One of the women who ran the group noticed

that my son and I  always had seconds, and thirds, and quietly asked me if  everything

was okay.

I  l ied, and I  said that I  was f ine.

Because that’s the trouble, when you have holes in your socks and holes in your jeans,

and your collar bones are jutt ing out of the two jumpers you wear to keep warm – you

tel l  everyone that everything is okay.

Because you think if  you admit to skipping meals,  to feeding your chi ld the same cold

pasta with tomatoes for four nights in a row, you worry that you might lose him, that

he might be taken into care. And in the cold, in the despair and desolation, your son is

the only thing that stops you stepping off the f lyover you walk over every day. So you

say you’re f ine.

But she f i l led out a form for me despite my protestations, and one Tuesday morning, I

joined a queue 60 deep, of mothers in push chairs,  outside a community centre, and I

waited almost an hour for f ive t ins of food and a packet of nappies.

When Oxfam released their report,  Walking The Breadline, this Thursday, it  stayed that

half  a mil l ion people in the UK are currently dependent on food banks.

But food banks, while meeting a need, are not the solution.

To paraphrase Desmond Tutu, there comes a point where you need to not just pull

people out of the r iver.  You need to go upstream and f ind out who is pushing them in.

So what would I  do? Having l ived the quality control measures of Government cock-

ups for the past year and a half,  what would I  change?

Well  I  agree that welfare needs to be reformed, but not l ike this.  Not these damning

cuts and sanctions and work capabil ity assessments. Start by making things better for

people, not worse.

Start by paying housing benefit  monthly, not four weekly, in l ine with most peoples

rent and mortgage payments. To spell  i t  out,  in my local area, LHA is £635 a month.

But paid four weekly, it ’s just £586. The additional £49 needs to be topped up, usual ly

out of income support,  which is money that should be used for heating, clothes and

food. Paying housing benefit  monthly would also be cheaper to administer,  as

payments would be made twelve, not thirteen t imes a year.

 ********

Again, I  don’t bel ieve food banks are the solution. They’re currently a l i fe l ine for half  a

mil l ion people in this,  the seventh r ichest country in the world.

But isn’t it  t ime that we stopped just pull ing people out of the r iver,  and instead, let’s

go upstream, and stop pushing them in.
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FOOD FOR THOUGHT
 
 

Check out our website for
information on all our campaigns,
events and opportunities:

For an article on how we're becoming
desensitised to food poverty by friend of René
Cassin, Professor Geraldine Van Bueren QC:

For an important blog on looking
beyond the food bank, by Imogen
Richmond-Bishop:

Enjoyed this resource? 
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