
• By DEBBIE KANDEL

Despite being Israel’s third-larg-
est city, Haifa is not always on 
the top of people’s places to 
visit and, having lived in Israel 

for 10 years, I have not spent much time 
there. So, when Jessica Halfin, the found-
er of Haifa Street Food Tours, approached 
me about spending a weekend in her 
beloved city, I jumped at the chance to 
discover its hidden charms.

Originally a baker, Jessica started offer-
ing food tours as a way to showcase the 
local culinary scene and to offer tourists 
an insight into Haifa’s diverse culture.

We started our tour in Konditoria Ham-
izrach in the Arab neighborhood of Wadi 
Nisnas, to sample some Arab sweets. This 
bakery has been run by the Mahroum 
family for over 35 years and is the off-
shoot of a larger bakery in Nazareth. 
First, we tasted their homemade halva, 
which was softer and creamier than any 
I have had before. We also tried their tra-
ditional knafeh, made with cheese from 
Nablus and kadaif noodles from Naza-
reth, which differs from knafeh in Jerusa-
lem, which is often made with semolina.

www.timeout.com/israel/restaurants/kon-
ditoria-hamizrach

Our next stop was Burekas Turki 
M’Izmir in the downtown Turkish mar-
ket area. Here the owner let us into his 
tiny kitchen to see how he stretched the 
dough to form the burekas before they 
are baked. As well as the typical potato 
and cheese burekas, we also devoured an 
Arabic cheese and fresh za’atar burekas, 
which is a local specialty. All the burekas 
were served perfectly with a sliced hard-
boiled egg, pickles and fresh tomato sauce 
and it is clear why this place is a popular 
hangout for students. We accompanied 
our burekas with some shots of Arnavim 
Arak, which is a local brand from Haifa 
marketed to young Israelis.

www.facebook.com/burekasturkey
As we wandered around the area, pass-

ing many interesting cafes and bars, we 

admired the murals and street art lining 
the narrow streets.

Our next stop was spontaneous, but 
the rows of Arak bottles seemed to beck-
on us in. Suidan Nehme seemed primar-
ily to be an alcohol store, but also had 
shelves filled with produce from all over 
Europe that I have never seen anywhere 
else in Israel. The friendly owner invited 
us to drink a toast with him of Ramallah 
Distilleries Extra Fine Arak, and we also 
tasted the very rich Abu Salma Arabic 
coffee made by Nakhly in Shfaram, near 
Nazareth. 

www.timeout.com/israel/shopping/suidan
To build up an appetite, we climbed 

some of the many steps in Haifa away 
from the port and up to the business 
district. Our last stop was Hummus Bar-
dichev (kosher), a family-run hummus 
restaurant that primarily services the sur-
rounding office buildings. The owners 
have had a branch in the Carmel Center 
for a number of years and opened this 
second branch last year. One of the fam-
ily spent a few years in Jerusalem eating 
at home-cooked restaurants like Azura in 
Mahaneh Yehuda and said he wanted to 
bring something similar to Haifa.

The hummus was warm and creamy 
and the pita bread fluffy and fresh. The 
menu included food from Iraq, Morocco 
and Libya, as well as some traditional 
Ashkenazi dishes. The highlights for us 
were the jug of fresh lemonade, which 
was perfectly thirst quenching and not 
too sweet, and the vegan malabi, made 
from coconut cream with candied pista-
chios on top.

www.facebook.com/humusbardi/
We ended our tour with a glass of Tulip 

Espero 2015, a blend of syrah, merlot 
and cabernet franc. The Tulip winery 
in nearby Kfar Tikva not only produces 
an incredible range of wines, but is also 
home to adults with developmental and 
emotional disabilities, some of whom 
work in the winery. If you find yourself 
in the area, it is definitely worth a visit.

Later in the evening we met up again 

with Jessica to explore the downtown 
area by night. Although there are numer-
ous bars to choose from, we were partic-
ularly curious to learn about the ones 
run by young secular Arabs. Impossible 
to find unless you are taken there, the 
entrance to Kabareet was hidden down 
a quiet dark alley, but just like an Alad-
din’s cave, there were wonderful jewels 
within. The red painted walls of the cave-
like bar and collection of mismatched, 
antique-looking furniture added charac-
ter to this unusual establishment.

The barwoman who served us was Jew-
ish and chose to work here to get to know 
her Arab neighbors and improve her Ara-
bic. It was a perfect opportunity to try 
another local Arak, this time a Golden 
Arak from Ramallah. Coming from Jeru-
salem, it was a refreshing change to see 
Jews and Arabs socializing so freely, and 
maybe it is a glimpse of things to come.

Find Kabareet on Facebook.
As spring approaches, Haifa is a good 

option for some time away.
Jessica Halfin’s tours are custom-built to 

client’s specific requirements. For more infor-
mation: www.haifastreetfoodtours.com.
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A weekend getaway in Haifa
Foodie delights in the port city

MEMBER OF the tribe: A man dressed as Superman sweeps by the Hollywood Walk 
of Fame in Los Angeles. (Reuters)

DC Comics’s newest writer is poised to make Superman Jewish again

ACTRESS ANJELICA HUSTON has signed on to star in 
‘Waiting for Anya.’ (Reuters)

Hollywood taking on story  
of smuggled French Jews
Anjelica Huston and Noah Schnapp to star in  

‘Waiting for Anya’ adaptation

Avishai Cohen
Zappa

Herzliya, February 8

• By ANTONY GELBERG

Ask most people to name a jazz bassist and 
replies are likely to be scarce. After some 
thought, some might dredge up the likes of 

Charles Mingus or Jaco Pastorius.
But you can’t keep a good man down. In 1992, 

Avishai Cohen arrived in New York to hone his craft. 
In 1997, his demo tape caught the ear of jazz leg-
end Chick Corea. Following several years in Corea’s 
band, Cohen built his reputation as one of the lead-
ing jazz bassists worldwide.

Tonight, he’s back in his homeland. The Zappa 
club is appropriately bathed in blue light. A synth 
kicks in, pan flute underpinned by deep bass. Key-
boardist Shai Bachar sings through a vocoder (think 
Daft Punk). The imposing Cohen stands in the mid-
dle, bowing his double bass. He sings, drops the 
bow, and delivers a trademark solo. We have 
arrived, but it’s not clear where.

After a stint on electric bass, which Cohen seems 
to treat as a distraction rather than a foundation, he 
moves to a keyboard, handing bass duties over to 
Israeli-Moroccan guitarist Marc Kakon. Playing 
“Motherless Child,” from Cohen’s latest album, 
1970, the syrup is thick. The album is a change in 
direction, swapping innovation and edginess for a 
smoother feel.

Cohen introduces the band, also including singer 
Karen Malka and drummer Noam Raviv. He tells us 

that this is their first concert together, which 
explains the tightness and lack of interplay.

During “New York Where I Belong” (no offense 
taken), the vocoder stops working. Bachar looks 
frustrated, but it’s a blessing. The groove is chal-
lenging and angular, and one hopes for an explora-
tion, until Kakon raps in French.

Next up is “Song of Hope,” with its staccato riff 
that could sneak into a metal track if it had any atti-
tude. Cohen delivers safe lyrics, plinking around on 
keyboard. Please, Avishai, there’s a bass over there 
behind you.

The band departs, Cohen serenading from the 
piano. Returning to the bass, he delivers a blistering, 
sensitive solo. An Ampeg amplifier, more suited to 
rock, compresses the sound, adding an edge but 
blurring nuance.

They return, Kakon launching into an Santana-lite 
riff. At last there’s a hint of communication between 
Cohen and Raviv, but the drums merely keep time 
for Cohen’s pyrotechnics. We’re in psuedo-Latin ter-
ritory, more Sex and the City than Tito Puente.

For the encore, Cohen announces that they’ll 
replay a song because it’s their first time together. 
It might have been better to call it a night. One 
wonders if this is part rehearsal for his upcoming 
tour.

Cohen’s diverse talent attracts a wide audience, 
some of whom are probably waiting for the return 
of his jazz trio. He breathes musicality with the 
best, and it would be unrealistic to expect every-
thing he touches to be an odyssey. It’s hard to say 
if this latest direction is going to be a long-term 
source of artistic inspiration, but as any virtuoso 
knows, the journey is a marathon, not a sprint.

• By MARCY OSTER

DC Comics’s newest writer says that 
the choices he has made for his new 
Superman series are “deeply connect-

ed to [the character’s] origins.”
And those origins are very Jewish.
Brian Michael Bendis, who recently jumped 

ship from Marvel to DC Comics, will start 
drawing new comic books with the iconic 
superhero in May. He happens to be a prod-
uct of a strictly Orthodox Jewish day school 
in Cleveland.

“I’m a little Jewish boy from Cleveland and 
my connection to Superman is very, very 
deep, genetically,” Bendis told Forbes earlier 
this month.

Bendis’ personal background could have 
implications for the Superman character. 
From his given name Kal-El to his exodus 
from his home planet, Superman exudes 
the Jewish sensibilities of his creators, immi-
grants Jerry Siegel and Joe Shuster (also 
Clevelanders).

“El” is a Hebrew term used to designate 
God. And just as Moses was nestled in a little 
basket for his trip down the Nile, Superman’s 
parents placed him in a rocket ship so he 

could escape his dying planet of Krypton. 
Instead of Pharoah’s daughter lifting a cry-
ing baby out of a basket, Superman’s adop-
tive parents opened the rocket to discover a 
crying baby. The character’s transformation 
from mild-mannered, glasses-wearing Clark 
Kent to avenging strongman has also been 
seen as a sort of Jewish immigrant’s wish 
fulfillment. The list of Jewish connections 
goes on.

Bendis told Forbes that it took some cos-
mic convincing to leave his longtime perch 
at Marvel for DC. While he was considering 
what to do, he said, he returned to Cleveland 
for his brother’s wedding. He went to visit a 
friend who runs the Cleveland Public Library, 
and when he walked through the doors he 
ran into a Superman exhibition.

“It was like the universe was speaking to 
me, telling me, ‘Oh you’ve got to do this!’ 
And it flooded back to me in the biggest way 
possible, and here we are,” he told Forbes 
interviewer Mark Hughes.

Bendis is perhaps best known from his days 
at Marvel as the man who killed off Spider-
man – or at least his alter-ego, Peter Parker – in 
order to replace him with a new half-black, 

half-Hispanic character who gets bitten by 
a genetically altered spider. He said he was 
trying to make the comics look more like the 
real world.

Bendis was raised by a single mother in 
Cleveland and discovered comic books as an 
adolescent.

“I studied them like the Torah,” he told JTA 
in a 2013 interview.

He said the rabbis at his school did not 
enjoy his drawings, in particular the sketches 
of men in tights. He frequently got sent home 
for his artwork.

Bendis told Forbes that his new Superman 
“is a reflection of where he came from and 
the world we live in now.”

“Writing Superman in today’s day and age 
is such a powerful experience. We live in a 
world where we’ve heard, ‘Truth, justice, and 
the American way’ our whole lives, right? But 
this is the first time those things are really not 
to be taken for granted,” he elaborated.

“Now I think it’s time Superman stand up 
and give us that hope we always want from 
him. It’s a great thing to be writing a charac-
ter who exudes hope at a time when people 
really, really need it.”  (JTA)

• By AMY SPIRO

Actors Anjelica Huston and Noah Schnapp have both 
signed on to star in a Holocaust-era film about smug-
gling Jewish children from France into Spain.

Waiting for Anya, adapted from a 1990 children’s book, is 
being produced by Goldfinch Studios and is slated to begin 
filming later this year, according to Deadline.com.

The book, by Michael Morpurgo, tells the story of Jo, a 
young shepherd boy, who accidentally begins helping smug-
gle Jews over the border in Lescun in southern France. Jo is 
aided by Benjamin, a Jewish man in hiding, and Benjamin’s 
mother-in-law, who will be played by Huston. Benjamin has 
been separated from his daughter, Anya, and is desperately 
waiting for any word of her.

Schnapp, 13, is best known for his role in the Netflix 
series Stranger Things. German actor Thomas Kretschmann 
will reportedly play Benjamin in the upcoming film. Kret-
schmann has previously played Adolf Eichmann as well as a 
variety of other Nazi officers in films including The Pianist, 
Downfall and Valkyrie. The Academy Award-winning Huston 
is best known for her roles in Enemies: A Love Story, The Witch-
es, The Grifters and The Addams Family.

According to The Hollywood Reporter, Waiting for Anya will 
be directed by the relatively unknown Ben Cookson, whose 
most recent film was 2014’s Almost Married.
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