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We now have the momentum and capacity to engage in issues of applying Jewish agricultural law to current practice, to 

acknowledging the principles of shmita on Jewish farms in New York and Baltimore and in our national advocacy, to framing 

Jewish community in a way that honors the widow, the poor and the needy, and to develop that learning in contemporary times. 

The power of these conferences is in the connections with others in their community who are thinking about, and enmeshed in, 

the nuances and conflicting ideas, and struggling to make “the best” decisions about how to nourish themselves and their 

community in a just and sustainable manner. 

The Jewish sustainability community (far larger than the Jewish food community, although with much overlap) provides a 

tremendously rich opportunity to build diverse and pluralisticcommunity. We study, contemplate, debate, act and eat together 

with respect and reverence. The most beautiful aspect of this movement is the trans-denominational, intergenerational 

community that comes together for a moment in time to grow and build an even more amazing and sustainable religion. 

While the model of the Jewish Food Conference might be a contemporary framework, the conversation is ongoing. 

 


