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added separately have worked as well? – and would have welcomed rather 
more comparative description of the finished cakes, especially the differing 
textures of the crumb. What some describe as ‘moist’  is sometimes, to my 
taste, too soggy and the excellent photographs of cut cake suggest a range 
of density that is not always identified in the text. However, the remedy 
for this is obvious, and also welcome: I shall have to get baking!

PAM GEGGUS

Abbie Rosner: Breaking Bread in Galilee – A Culinary Journey into the Promised 
Land: Hilayon Press, Israel, 2012, 238 pp., paperback, $15.00.
The power of food to unite as well as divide is nicely illustrated by this 
account by a Jewish author of her travels around Galilee observing, 
studying and recording modern, yet infinitely traditional food habits, 
shared of course by Arab and Jew alike. Her starting point was edible wild 
plants; her backstop was the Old Testament; her range extended from 
the harvest of the desert to bread baking, fig eating, and olive growing. 
Her account is eloquent and will yield you some good information on the 
tabun clay oven and the making of freekeh, as well as the use of wild plants 
zaatar, luf, asparagus and mandrake. Both mandrake and luf are of course 
poisonous. The mandrake can be unmanned by removing the seeds, and 
the luf can be neutralized by sucking on lemon (it’s also possible that 
sorrel can help). It was, however, quite difficult to discover which plant 
was meant by luf. She never tells us and diligent Internet search yielded 
little. It may be Arum palaestinum, but then again it may not. Anyway, it 
was jolly interesting.

Amy Goldman: The Heirloom Tomato. From Garden to Table: Bloomsbury, 
2008, 260 pp., hardback, £25.00.
The bibliography of the heirloom tomato accumulates at a surprising 
rate. Those of you with long memories will recall our approval of Mark 
Harvey, Steven Quilley and Huw Beynon’s Exploring the Tomato. Then there 
is David Gentlecore’s new history noticed on another page, as well as 
Andrew Smith’s account of the tomato in America (and we shouldn’t forget 
Lindsey Bareham’s Big Red Book of Tomatoes), and now this volume which 
was recommended to me in the books pages of that estimable journal, 
Hortus. There, Joe Eck chose Amy Goldman’s book as ‘one of his three 
favourite books to have been published in the past 25 years.’ The book is 
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