FEDERATION
Features In Edgware
BY YONINA KAHAN

It’s been 70 years since the Federation began to lay
down roots at the end of the Northern Line in HA8. The
Edgware Yeshurun was one of the first shuls opened by the
organisation as it slowly edged out of its East End cradle at
the end of World War II. Consecrated in 1946 and situated
on its present site on the corner of Fernhurst Gardens and
Stonegrove since 1950, the shul is one of the cornerstones
of today’s kehillah in Edgware, and continues to grow and
thrive.
The current gabbai of the shul, Mr. Adam Tash, has
been a member of the Yeshurun for nearly 14 years, and
has witnessed something of a renaissance in the kehillah in
that time. With two minyanim for Shacharis every weekday
morning and two more for Minchah in the afternoons,
the shul is already busy — but a quick glance at its weekly
schedule indicates that it’s much more than a place to go
and daven. In addition to its own programme of shiurim
delivered by the Rav, Rabbi Alan Lewis, on Tuesdays the
shul plays host to both the PBM (Professional Beis Medrash)
and a ladies’ “sem” programme. Rebbetzin Miriam Lewis
also learns one-to-one with the ladies of the community.
Avos Ubanim takes place every Motzoei Shabbos and, most
recently, the Yeshurun launched Edgware’s only Shabbos
morning davening and learning programme for teenage girls
(in school years 7-10).
Adam Tash said, “The Yeshurun was founded as a more
heimish and less Anglo-establishment kehillah for Edgware,
and it has stayed true to its goals. The community is warm
and friendly, and everyone receives a sincere welcome. And
thanks to our long history and established position in the
area, we are also fortunate to be able to offer vital services
and facilities to the wider community.”
Indeed, the Yeshurun is the proud owner of HA8’s only
keilim mikveh, and the
Leff Hall, its

simchah facility, seats up to 200 people theatre-style or
between 130 and 160 for a seudah. In recent years it has
furthermore played a most supportive host to the Beis
Chinuch girls’ primary school. Finally, it is also strongly
connected to the Federation’s hugely successful ShailaText
service, which was launched last year, l’ilui nishmas its late
emeritus Rav, the beloved Dayan Gershon Lopian, zt”l. Dayan
Lopian led the Yeshurun from 1975 until his retirement in
2006, when Rabbi Lewis, a Manchester-born alumnus of
Yeshivas Mir, took over the helm.
Last year, the Yeshurun was joined in the Federation
by another addition to its Edgware family, Kehillas
Netzach Yisroel, first established as a minyan in 1999 by
the organisation SEED. Since 2001 Netzach has been led
by its current Rav, Gateshead-born Rabbi Dovid Roberts.
Netzach, which is steadily growing and now has some 100
member families on its books, defines itself as a “spiritually
upwardly mobile kehillah” — Rabbi Roberts likes to describe
his members as “professionals who are juggling the frenetic
pace of living in cosmopolitan London with the ultimate
purpose of it all: being proud, committed Yidden.”
Despite this pithy description, Netzach’s members can’t
be pigeonholed into one tidy demographic. Like a real family,
they are comprised of younger and older members from all
backgrounds, and they each have a place and a role to play
within the kehillah. The shul boasts a thriving network
of social welfare committees and a dizzying array of daily
shiurim delivered by both Rabbi Roberts and his Associate
Rav, Rabbi Guy Grayeff. Rebbetzin Roberts runs a Rosh
Chodesh programme for ladies that provides a stimulating
mix of educational and social activities, and Shabbos
morning sees four children’s davening groups, from tots
through primary school; a pre-teen girls’ programme and
youth minyan for teenage boys. On finishing school, the
boys and girls of the kehillah largely attend yeshivos and
seminaries in Eretz Yisroel.
Rabbi Roberts commented, “Kehillas Netzach Yisroel
is rather unique in that we don’t believe in staying in our
comfort zone. Our chevrah view their lives through a prism
of Yiddishkeit, and that is the yardstick that they measure
themselves against. The combination of my Gateshead
mesorah, and their integrity and sincerity, is truly
something special.”
The relationship between Netzach Yisroel
and the Federation is mutually appreciative
— the organisation recognises that Netzach
is much more than simply a place to
daven, but rather a true community
in every sense of the word. In turn,
Netzach appreciates the fact that the
Federation’s hashkafos and goals
dovetail with its own.
“Netzach chose to pin its flag
to the Federation mast because
it is an unashamedly frum yet
forward-facing organisation,”
said Rabbi Roberts. “It is
increasingly recognised for
what it is — a major player in
the chareidi sector — and its
direction matches that of our
kehillah.”
In the last decade, Edgware
has of course become known
for its wide choice of kosher
eating establishments, and the
Rabbi Lewis, Yeshurun.
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Federation is well-represented on the culinary front, too. The
famed Aviv Restaurant on the High Street has been licensed
under the Federation’s KF Kosher certification since it
first opened its doors in 1985. Thirty years later it holds the
title of London’s oldest kosher eatery. Like its Federation
counterparts in Edgware — Metsuyan, KGrill and the
Kitchen (and indeed, every fleishig Federation restaurant) —
all meat served at the Aviv is glatt. In KF’s milky restaurants
(including KPizza on the Edgware Way), all milk is strictly
chalav Yisrael. Around the corner, fishmonger Nat Jacobs
also holds a KF Kosher hechsher.
These establishments are shortly to be joined by a new
addition, Edgware’s first Federation butcher. The charmingly
named Pulkele will open its doors on Mowbray Parade within
the month, and is jointly licensed by the KF Mehadrin label,
in partnership with Dayan Binyomin Eckstein, shlita, and
Rabbi Eliezer Schneebalg, shlita. The proprietor, Melbourneborn Reb Yitzchok Kleerekoper, is every inch a meat maven,
having been in the business since a very young age. Indeed,
you could say he has the fleish in his blood.
“My great-grandfather was the owner of England’s first
kosher butcher, at number 40 Hanbury Street in the East
End,” explained Reb Kleerekoper in his lilting Aussie accent.
“My grandfather in turn was a shochet in Holland.”
Reb Kleerekoper joined the family gescheft shortly after
his bar mitzvah, taking on mashgiach duties in butcher shops
licensed by the Australian Adass kehillah. By the age of 15, he
was already one of a kind in the industry, working as a reliable

Reb Yitzchok Kleerekoper at Pulkele.

Yeshurun Keilim Mikvah.

menaker (porger) and a bodek ofos despite his tender years.
When he travelled to England to learn at the Manchester
Yeshivah, he would help out in local butchers’ establishments
in the busy pre-Pesach season, and continued to hone his
skills while learning in yeshivos across the Atlantic. In 1994
he returned to England to stay with his uncle in Golders
Green for a fortnight, and never left. Thus began a long career
in various London butchers’ shops, in addition to a role he
still holds as menaker for the Dutch kehillah in Amsterdam.
Pulkele will be the first shop he has managed as owner, and
he brings many rich skills to the butcher’s block.
“I know the American cuts of meat by name,” he said. “And
I can trim meat as the European ladies want it trimmed.”
For Reb Kleerekoper, the high levels of kashrus under
which his establishment will operate are what set it apart
from the competition. He cites numerous hiddurim and
chumros employed in the shechitah of his meat and poultry,
which together are certainly unprecedented in the area.
“The Dayanim whose hechsher I’m under are makpid to
have an extra person check the shochet’s knife,” he explains.
“This is commonplace in the States and in butcher shops
under a Badatz hechsher in Eretz Yisrael, but not in the
United Kingdom. Our shechitah will be a shechitah munachas
[in which the animal lies on its back, minimising the risk of
neveilah]. We have a different person to do each of the bedikos
on each animal — one for the lungs, one for the feet, one for
the kishkes, and so on. This means there is no pressure to get
the job done quickly. All our beheimos are glatt and chalak
beis Yosef to the very highest standards. And finally, we hold
by the chumrah of not using meat that has had a she’eilah on
it, even if the meat was subsequently found to be kosher.”
Reb Kleerekoper has known and worked under the Rosh
Beis Din of the Federation, Dayan Lichtenstein, for many
years, and is excited to have the opportunity to run Pulkele
under the auspices of KF Mehadrin.
The Federation’s history in Edgware stretches back
decades, and with the consecration of its new, modern beis

hachaim on Edgwarebury Lane
later in 2016, it will cement its
relationship with the area for
many years into the future.
This, the organisation’s
third beis olam, will
ensure that members of
the kehillah can be laid
to rest close to their
families, the shuls
where they davened
and the streets where
they lived. Indeed,
since the earliest
years of its inception
at the end of the
19th century, the
Federation has proven
itself to be a bastion of
support and provider
of vital services to the
kehillos it underpins. Now
that the communities of
London are shifting ever
northward, its amenities
follow suit — to Edgware, to
Borehamwood, and even further
North to Manchester, where the
organisation now has two shuls under
its auspices: Ohr Yerushalayim and
Kehillas Kol Yaakov in Prestwich.
As the Manchester community continues
to grow exponentially, many more have expressed
interest in joining their ranks — but that’s for another
article. The Federation truly lives up to its name of a kehillah
kedoshah for the chevros Bnei Yisrael — and in 2016, nowhere
is that more evident than on the bustling streets of Edgware.

Yeshurun Gabbai Adam Tash outside the Yeshurun.

Some of the shops in Edgware under the Federation Supervision.

SNAPSHOT OF
THE FEDERATION
The Federation was founded in 1887 by Lord Samuel
Montagu, shomer Shabbos MP for Whitechapel.
The Federation currently has 17 Constituent and
7 Affiliated shuls under its auspices in London and
Manchester.
The Federation runs two cemeteries, in Edmonton
and Rainham, with a third due to open in Edgware in
2016
Distinguished Rabbanim buried in Edmonton
include the Telzer Rav, Rav Leizer Gordon, z”tl, two
Sassover Rebbes and the father of Rav Eliyahu Dessler.
KF Kosher licenses some 500 factories across the
globe and, closer to home, gives its hechsher to bakeries,
butchers shops, fishmongers, hotels, restaurants and
caterers
The distinctive KF hexagon can be found in U.K.
supermarkets on products from chewing gum to peanut
butter, flavoured coffee to raw chocolate goodies, and
tea bags to vodka.
Rabbi Dovid Roberts of Netzach with Andrew Cohen (Federation president), Avi Lazarus (CEO) and Mark Hamburger (shul chairman).
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