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WHAT’S HAPPENING

i

MAH JONGG
Join us on the 2nd Shabbat 
of the month as we gather in 
the Chapel after Kiddush.
March 10, 2018
April 14, 2018

Women of TBA Events:
Vashti’s Banquet: March 4

GNO: Vision Boards: March 8
Woodsy Walks: March 18
Rosh Chodesh: March 19

More info on PAGE 6.

We will chant, meditate, learn and share  
together in community. Open to everyone,  
absolutely no previous experience required. 

Meditation supports the practice of presence.  
It boosts your immune system, calms your nerves, 
and helps us stay connected with what is most 
important.

Future dates: April 19, May 26

RSVP by email jueligarfinkle@gmail.com, if you 
know you are planning to attend. Walk-ins always 
welcome! 

$18 cash or check payable at the event.

The evening will be facilitated by TBA member 
Jueli Garfinkle who is certified and has been 
teaching Jewish meditation since 2004. Jueli’s 
classes are based on the Jewish mystical tradition 
and calendar, and always include meaningful 
everyday practices to cultivate 
presence, joy, and connection. 
She leads ongoing meditation 
groups, workshops, and retreats 
throughout the Bay Area, as well 
as meets one-on-one with indi-
viduals to provide support and 
guidance. 

Please join us for an evening of  

JEWISH MEDITATION 
Thursday, March 22, 7:00 - 8:30 p.m.

Temple Beth Abraham Chapel

SERVICES SCHEDULE
Monday & Thursday Morning Minyan 
  In the Chapel, 8:00 a.m.
  On Holidays, start time is 9:00 a.m.
Friday Evening (Kabbalat Shabbat) 
  In the Chapel, 6:15 p.m.
Candle Lighting (Friday)

March 2 5:46 p.m.
March 9 5:53 p.m.
March 16 6:59 p.m.
March 23 7:06 p.m.
March 30 7:12 p.m. 

Shabbat Morning 
  In the Sanctuary, 9:30 a.m.
Torah Portions (Saturday)

March 3 Ki Tisa
March 10 Vayakhel-Pekudei
March 17 Vayikra
March 24 Tzav
March 31 Pesach I

 

SUNDAY, MARCH 11, 
2018 
WETLANDS 
RESTORATION DAY 
Special Work Day for Temple Beth Abraham 
Join your fellow congregants for Temple Beth Abraham’s annual 
Wetlands Restoration Day with Save the Bay. Appropriate for all 
ages, we help restore native plants and build up the shoreline as a 
barrier to rising tides. This is always a fun time!  

 

 

All you need to bring 
is yourself! 

____ 

Tikkun Olam in 
action 

____ 

You must RSVP to 
reserve your spot 

____ 

Contact: Jody London 
jodyl@earthlink.net 

510-459-0667 

____ 

Temple Beth 
Abraham’s (belated) 

Tu B’Shevat 
Celebration 

MARTIN LUTHER KING 
REGIONAL SHORELINE 

PARK 

Details provided closer to 
date – RSVP now! 

10:00 A.M. – 1:00 P.M. 
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WHAT’S HAPPENING
What I love most about being a Rabbi
It is nearly impossible for me to separate what I love about being Jewish from what I 
love about being a rabbi, so here goes a little of both.

I love working with a variety of different age groups, literally from 0 to 100.

I love being with people during the most important moments of their lives, from 
birth and bris to death and mourning and everything in between. I especially love 
seeing the love and respect people have for their loved ones and the lives they led.

I love a good Bar or Bat Mitzvah, seeing the smiles of accomplishment on the faces 
of the kids and the adults.

I love giving a sermon Yom Kippur, sharing the Jewish things I feel most passion-
ately about in front of 800 people.

I love teaching the Confirmation class, hearing the interpretations of our teens in the 
places where the Bible and contemporary issues meet. 

I love teaching the Conversion class, watching adults discovering aspects of Judaism 
for the first time with the intellect of an adult but the enthusiasm of a child.

I love exploring Esther, Ecclesiastes, Song of Songs, and other Biblical books in 
depth with our Wednesday morning text study class.

I love singing with our religious school students.

I love that I still get to go to camp each summer in an immersive Jewish experience.

I love that I get to visit Israel often, walking on sacred stones, eating Israeli food, 
fully experiencing Shabbat, and interacting with the land and its people in all its 
beauty, messiness, and holiness.

I love that we have a growing community, that we get an infusion of new personali-
ties all the time and that it also helps us to run in the black.

I love that my job forces me to be a good Jew and, hopefully, a Jewish role model 
for others.

I love that I get to live a life centered on God, Torah, and Israel, known in more 
modern parlance as spirituality, learning/ethics, and community.

I love that, in Judaism, life is with people, meaning, and spirituality.

Professor Ron Hassner 
Leo and Helen Wasserman Guest Speaker
Is UC Berkeley Anti-Semitic?     Saturday, March 3
Visiting Professor Ron Hassner will explore what Judaism and Israel is like 
from a professor’s perspective on the UC Berkeley campus. Professor Hassner 
is an associate professor of political science at U.C. Berkeley and co-director 
of Berkeley’s Institute for Jewish Law and Israel Studies.  

Professor Hassner’s research explores the role of ideas, practices and 
symbols in international security with particular attention to the relationship 
between religion and conflict. He is the author of Religion on the Battlefield 
(Cornell University Press, 2016) and Religion in the Military Worldwide 
(Cambridge, 2013), and War on Sacred Grounds (Cornell, 2009).
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EDITOR’S COLUMN
Learn to embrace and love Jewish activities instead of  
focusing on the non-Jewish divide
By Lisa Fernandez
Many of you might already know: My husband isn’t Jewish. This was indeed a big prob-
lem in our early dating stages. In fact, I said flat out: I’m not going to marry you. This is 
just a fling. You’re not Jewish.

But during that fling, we fell in love. And I was deeply conflicted. That’s because I am 
deeply Jewish.

I ended up going to an interfaith help group back in the 1990s in Berkeley. I remember 
the most important thing said in that New Age-y group circle: Stop focusing on the non-
Jewish part of your partner, the fact that he or she wants a Christmas tree and that you 
hate it. Instead, focus on what you LOVE about Judaism and bring that to your relation-
ship. 

That was a revelation. I am someone who already celebrates Shavuot and Purim. I can’t 
wait to celebrate Sukkot and eat outside under the stars. I love Jewish songs. I feel con-
nected to my history and people by keeping kosher. Nothing beats Passover seders with 
my cousins. And the list goes on and on. 

And over the years, through a combination of osmosis and practice, my non-Jewish 
husband has learned to love many of these Jewish things that I love as well. Perhaps his 
favorite time is Shabbat, enjoying a meal with friends and a few glasses of wine with 
great conversation. 

And I’ve come to the important realization that it’s OK that my husband enjoys some 
parts of his childhood and heritage too. Just by giving a nod to his traditions, doesn’t 
mean that I’ve lost what I love about being Jewish.

THE OMER 
We cheerfully accept member submissions. Deadline for articles and letters is the seventh of the month  
preceding publication. 

Editors in Chief Lisa Fernandez & 
Rachel Dornhelm

Layout & Design Jessica Sterling
Calendars Virginia Tiger

B’nai Mitzvah  
Editor Susan Simon

Help From People like you!

Copy Editors Lori Rosenthal, Jan Silverman, Debbie Spangler

Proofreaders June Brott, Charles Feltman, Jeanne Korn, Susan Simon, 
Debbie Spangler

Distribution Hennie Hecht-Zilberberg
Mailing Address 336 Euclid Ave. Oakland, CA 94610

eMail omer@tbaoakland.org

Advertising Policy: Anyone may sponsor an issue of 
The Omer and receive a dedication for their business 
or loved one. Contact us for details. We do not accept 
outside or paid advertising.

The Omer is published on paper that is 30%  
post-consumer fibers.

Periodicals Postage Paid at Oakland, CA. 

POSTMASTER: Send address changes to The Omer, c/o 
Temple Beth Abraham, 336 Euclid Avenue, Oakland, 
CA 94610-3232.

© 2018. Temple Beth Abraham. 

The Omer (USPS 020299) is published by  
Temple Beth Abraham, a non-profit, located at  
336 Euclid Avenue, Oakland, CA 94610; telephone  
(510) 832-0936. It is published monthly except for  
the months of July and August for a total of 10 issues 
per annum. It is sent as a requester publication and 
there is no paid distribution. 

TEMPLE BETH ABRAHAM 
is proud to support the 
Conservative Movement by 
affiliating with The United 
Synagogue of Conservative 
Judaism.
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FROM THE PRESIDENT
Celebrating Together
By Laura Wildmann
What is better than celebrating with new parents at the Brit Milah or Brit Bat of their 
new baby?  Or listening to a Bat or Bar Mitzvah chant Torah and Haftorah and affirm 
their commitment to Judaism as they become an adult member of the Jewish commu-
nity?  Or dancing the Hora with a bride and groom at their wedding?  Jewish lifecycle 
events, in addition to being fun celebrations, reinforce our connection to the Jewish com-
munity and to Jewish traditions that have been practiced for centuries, some even dating 
back to biblical times.

One of my favorite privileges as president of Temple Beth Abraham is sitting on the 
bima with the Bat and Bar Mitzvah kids and presenting them with the synagogue’s gifts.  
I relish watching them chant Torah and Haftorah and lead us in davening as they affirm 
their commitment to the Jewish community as a newly minted Jewish adult. I also enjoy 
learning about their personal and unique commitment to Judaism and our community 
as I listen to their parents present them with a tallit and as they bring their own point of 
view to Judaism with their drash.  Not to mention how much I enjoy kvelling with the 
parents and the entire community at how well our Bnai Mitzvah kids are prepared for 
their special day.

As a Jewish woman, some of the lifecycle events and their connection to centuries-old 
practice of Judaism present challenges, as women have only recently begun to partici-
pate fully in Jewish practice, at least in the Conservative movement.  When my mother 
celebrated her Bat Mitzvah in the 1950’s, having a Bat Mitzvah during a Saturday ser-
vice was very unusual; nowadays, celebrating a Bat Mitzvah on Saturday has become 
the norm.  So as a Jewish woman who feels strongly about egalitarian practice, the con-
nection between lifecycle events and our Jewish traditions is somewhat bittersweet, as 
we and our community struggle to adapt these beautiful traditions to better include the 
entire Jewish community.

Temple Beth Abraham affords us many opportunities to celebrate lifecycle events with 
the members of our community:  from Bar and Bat Mitzvahs and Baby Namings at 
Shabbat services to Friday night and Saturday morning services lead by our Gan and Bet 
Sefer communities to our upcoming Friday night Confirmation and Bet Sefer Graduation 
service.  I hope many of you will join me and the rest of our community to celebrate 
these beautiful traditions together.

Passover Schedule: 
Saturday March 31-Shabbat service  

will include readings for Pesach
Saturday April 7th will include  
readings for Pesach and Yizkor.

Passover Recipes:  
Starts on page 10. Try five delicious  

recipes from Faith Kramer.

Passover Guide  
Starts on page 17. A set of guidelines  

for observing Passover. 

Sale of Chamtez: 
Page 23.

Morning Minyan on 
Mondays & Thursdays
Join the regulars at our Minyan service, 
each Monday and Thursday usually start-
ing at 8:00 a.m. The service lasts about 
an hour, and is really a great way to start 
the day. As an added bonus, breakfast is 
served immediately afterwards. To use 
the old expression – try it, you’ll like it. If 
not as a regular, just stop in once or twice 
and see what it’s all about. 
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ADVICE COLUMN

Question: “What are the best ways you’ve found to 
build Tikkun Olam into your regular routine?”

In my day to day, I thank service workers, in the eye, 
sincerely, every time my path crosses theirs. These could 
be the women who clean the bathroom at work, the guy 
who polishes the front door of my office building, the 
executives’ assistants, the guy who empties my trash can 
in my cube, the person who refills my glass, the BART 
attendee, the guys at the West Oakland parking lot. They 
don’t know my story and I don’t know theirs, but for a 
few moments each day, we share the same space, and I’m 
grateful for the work they do to make my life brighter and 
easier to navigate through.

TBA member Shira Levine runs Sephora’s Beauty 
Insider Community. She is married to Dan Halperin and 
their children are Bet Sefer students Gabriel and Elan 
Halperin.

“Ask a Mamaleh and a Papaleh”
Submit your questions about a Jewish dilemma you 
are facing. We may pose it to the TBA community so 
they can help you with their collective wisdom. 

Question:  “In your experience, how have you tried 
to include close family members who are not Jewish 
in Jewish lifecycle rituals. What lessons have you 
learned and can pass on to others planning Brit Milah 
and Brit Bat, Bar and Bat Mitzvahs, weddings, etc?”

Email your replies to omer@tbaoakland.org.  
The deadline for new questions or answers is 3/10/18.

Next TBA Book Club Meeting - March 19 at 7 PM
By Judy Glick
Our next meeting TBA book club discussion will meet on Monday, March 19, at 7:00 
p.m. in a member’s home. We will be discussing “Like Dreamers: The Story of the 
Israeli Paratroopers Who Reunited Jerusalem and Divided a Nation,” by Yossi Klein 
Halevi.  If you want to join us, RSVP to me at judyglick@gmail.com for the location.

Winner of the Everett Family Jewish Book of the Year Award (a National Jewish Book 
Award) and the RUSA Sophie Brody Medal.  

In Like Dreamers, acclaimed journalist Yossi Klein Halevi interweaves the stories of a 
group of 1967 paratroopers who reunited Jerusalem, tracing the history of Israel and the 
divergent ideologies shaping it from the Six-Day War to the present.

Following the lives of seven young members from the 55th Paratroopers Reserve 
Brigade, the unit responsible for restoring Jewish sovereignty to Jerusalem, Halevi 
reveals how this band of brothers played pivotal roles in shaping Israel’s destiny long 
after their historic victory. While they worked together to reunite their country in 
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COMMUNITY

Jewish Education Round Table

in collaboration with

Scattered Among  
the Nations

Sunday March 11, 2018
1-4 PM

Alameda Free Library - Main Branch
1550 Oak Street, Alameda, CA 94501

www.scatteredamongthenations.org

Learn about isolated Jewish communities around the world  
with local author Bryan Schwartz.

An encore salute to TBA Gala congregant-volunteers
Jing Piser: Chef

Billy Gentry, Treya Weintraub, Rebecca Callahan Klein, Jereme Albin: Kitchen crew

Joel Piser: Sommelier

Jason Klein and Larry Reback: Bartenders

Tory (Ross) Roman: Entertainer

Congregant and 
Broadway veteran 
Tory Ross Roman, 
accompanied by  

Matt Wolka, son-in-
law of congregants 

Aaron and Eva Paul, 
captivates  

Gala guests.
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Women of TBA Presents: VASHTI’S BANQUET
Sunday, March 4    |    1:00-4:00 p.m.
In the Social Hall of Temple Beth Abraham
Learning Together • Delicious Cuisine • Pamper Yourself: Mind & Body
WTBA Member: $18  •  Non-member: $30
RSVP: https://tinyurl.com/VashtisRSVP       Questions to Alicia: alicia@vonkugelgen.com

WOMEN OF TBA
Tu B’Shevat with WTBA
By Jessica Sterling

Led by Sharon Alva and organized by 
Jill Levine, our community celebrated 
the new year of the trees.

The short seder included insights and 
participant readings. We then enjoyed 
an abundant potluck feast represented 
all seven species mentioned in the 
Torah. 
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Sponsored by Women of TBA  
& Oakland Ruach Hadassah

ROSH CHODESH  
Monday, March 19

9:30 a.m. - 11:30 a.m.
The group meets monthly on the Monday closest to Rosh 

Chodesh and are facilitated by group members.
Questions? Amy Tessler at abtessler@comcast.net or 
(510) 482-1218 for the upcoming meeting locations. 

FREE. All East Bay women are invited to join.

Get Outdoors with Women of TBA
WOODSY WALKS: Redwood 

Regional Park - East Ridge Trail 
Sunday, March 18

Meet at 9:15 a.m.
Meet at Skyline Gate entrance to Redwood Regional 

Park on Skyline Blvd, Oakland
Bring your dog (on leash), your family, or just  

yourselves. Wear comfortable shoes, dress in layers,  
and remember your water bottle.

Questions: Ann Rapson (cell) 510-612-2304  
(email) agrapson@yahoo.com.

GIRLS NIGHT OUT:  
Make Your Own Vision Boards

We’ve done Vision Boards for several years and people keep 
requesting it again and again since everyone has a great time 
with this creative activity.  Join us for an inspiring visualiza-
tion with Executive Coach and former GNO-leader Jo Ilfeld, 
PhD and then get to work building your 2018-and-beyond 
Vision Board.

We’ll supply the boards, glue and scissors.  Please bring as 
many magazines as you can to add to our collection of great 
images to cut up and share.

Thursday, March 8th, 7-9 PM  
Baum Youth Center

Munchies to eat while you work & good wine to sip. 

FREE. Please bring magazines with a lot of images

RSVP: Not required but it will help us make sure we  
have enough boards.

RSVP or questions: Angela Engel angengel@gmail.com

WOMEN OF TBA OAKLAND RUACH HADASSAH

Oakland Ruach Hadassah  
Annual Fundraiser

MAHJONG  
&  

MIMOSAS
Brunch, Drinks, 
Mahjong, Fun!

Sunday, March 11  
12:00 p.m. - 4:00 p.m.

Baum Center @TBA 
341 MacArthur Blvd Oakland

$36, $54, $72, or $90
(It goes to a good cause)

Beginners Welcomed!
RSVP: judyglick@gmail.com
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COMMUNITY - WHAT I LOVE ABOUT BEING JEWISH
Wandering Home: Why I love being 
Jewish
By Deborah Hoffman-Wade
Excerpts from an essay Deborah wrote on the occasion of 
her conversion at TBA.

When I sat through my first Shabbat service I felt this 
healing of continuity. Like my Great to the nth degree 
Grandmother was filled with joy as I sat there. Even 
though I could not understand any of the prayers in 
Hebrew, I felt the tuning fork of my body vibrate in per-
fect harmony.

I have always felt like a half Jew. When I started attend-
ing Temple Beth Abraham the deep abiding love I have 
always had for this part of myself felt the pull to commit 
fully for many reasons; one of them being my deep love 
for Judaism.  “You will love Adonai, Your G-d with all 
your heart, with all your soul, and with all your strength.” 
Deuteronomy 6:5

My paternal great grandparents came from a shetl in 
Russia to Odessa in the early 1900’s. From Odessa they 
bought or bribed papers and other documents to safely 
leave Odessa and come to the USA. My Grandfather, 
Joseph Hoffman got a job working for the railroad in 
Tacoma, Washington. The Tacoma railroad yards were 
full of Jewish workers.  My great grandparents, grandpar-
ents and my father were silent and non observant and we 
were brought up in the faith of my mother. Sometimes I 
cry because my Jewish ancestors were forgotten. No one 
remembers them. No one calls out his or her names for 
yahrzeit. Now I do, they are no longer forgotten.

In the synagogue, in my home, at the beach, and in the 
hearts of all Jews is the One, eternal G-d.  We are deeply 
rooted in community and family. It was a tremendous 
sacred sign to walk into an amazing synagogue led by 
Rabbi Bloom, Cantor Kaplan, and Susan Simon. They 
are welcoming, inspirational teachers, and a blessing. I 
have only begun to learn from all of them. The Jewish 
Community of TBA have welcomed me, helped me, 
prayed with me, and laughed with me. There is such joy. 
There is much action. A social, active, living breathing, 
balanced, studying, questioning, debating religion/people 
is a source of unending bliss.

The members of TBA from the moment we walked in 
were welcoming and generous. I had been to TBA for 
the conversion ceremony of a friend and spent sev-
eral months talking to her about conversion and the 
Synagogue. When I decided to actually take the step 

outside of “visiting,” the first person to greet me when 
I walked in was a vivacious smiling face that turned out 
to be our Rebbetzin. She asked our names and where 
we were from and was just lovely. Community members 
reached out to welcome us as we kept coming back to 
celebrate Shabbat. From Uli helping me find my place 
in the Siddur to Aaron’s charismatic historical stories, 
to Susan’s helping me with my Hebrew and customs, to 
the unending members who showed such kindness to me 
this and more called to my Jewish heart. It was an over-
whelming experience as we kept attending to be so wel-
comed by everyone, Rabbi to congregant. I am a proud 
descendant of Abraham and Sarah, as are all my people.

I can sum up why I am converting by my response of 
my closest sister to my study and conversion, “You are 
already gay and politically rather radical. Why are you 
adding another layer of possible discrimination?” My 
response was, “I already am. We already are.” Why? I am 
all of those women already. I always have been. I am gay. 
I am politically fierce. I am Jewish.  Conversion cements 
and centers me.

What I love most about being Jewish is…
By Karen Bloom
10. kugel

9. connecting to humans in person on Shabbat

8. having a tribe

7. there’s always more to learn

6. celebrating holidays

5. including folks of all ages in our religious experiences

4. so many different views of what happens after death

3. so many ways to celebrate life

2. so many different ideas about G-d

And  the Number One thing I love about being Jewish is

All  of you, my TBA family and community!

What I love about being Jewish
By Noah Goldstein
What I love [about being Jewish] is that I am empowered 
to question everything in the world, be it religious, cul-
tural, personal, or physical systems.
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COMMUNITY

Hamentaschen Bakers: Amy Kaminer, 
Amy Tessler, Amy Wittenberg, Barbara 
Oseroff, Barbara Rothblatt, Bella Gordon, 
Billy Gentry, Doreen Alper, Elizabeth 
Simms, Ellen Beilock, Eva Paul, Faith 
Kramer, Flo Raskin, Freya Turchen, Jeanne 
Korn, Jing Piser, Joy Jacobs, Joel Piser, Jon 
Jacobs, Judy Chun, Lillian Klein, Lynn 
Langfeld, Marcia Wasserman, Marshall 
Langfeld, Michael Marx, Miriam Green, 
Paul Raskin, Rebecca Calahan Klein, 
Renee Marx, Ruth Morris, Scott Tessler, 
Stacy Margolin, Steve Tessler, Treya 
Weintraub

Hamentaschen Packaging & Route 
Preparation: Amy Tessler, Amy 
Wittenberg, Barbara Rothblatt, Ellen 
Beilock, Freya Turchen, Jeanne Korn, Jing 
Piser, Lynn Langfeld, Rabbi Art Gould, 
Stacy Margolin

Assembly Line Preparation:  Adin Ilfeld, 
Amy, Steve & Scott Tessler, Casey Shea 
Dinkin, Debra & Marc Barach, Gabe 
Katz-Savell, Gilbert Berry, Jing & Joel 
Piser, Joe Lewis, Marshall Wildmann, Eli 
Kleinman, Rick Heeger, Steven Grossman, 
Will Stanley

Basket Assemblers: Aaron Goldberg, 
Ailsa Steckel, Amy, Steve & Scott Tessler, 
Barbara Rothblatt, Becky Frank, Eric & 
Joshua Frank, Charles Feltman, Debra & 
Avi Weinstein, Ellen Kaufman, Beth Glick 
& Evie Glick-Scroggins, Gilbert Berry, 
Helene Blatter & Hattie, Lena & Sylvia 
Gutkin, Jeanne & Sara Korn, Jennifer Beck 
& Noa & Avi Joseph, Jessica Sterling, 
Jing Piser, Joy Jacobs, Karen Bloom, 
Laura Wildmann, Lisa Fernandez, Lori 
Morris, Maya Rath, Mel Diamant & Ellis 
Moss, Phyllis Press, Rabbi Art Gould 
& Carol Robinson, Rachel Kuperman, 
Rayna Arnold, Rebecca & Lillian Calahan 
Klein, Rose Hoffman, Ruth Kleinman, 
Sam Chatterton-Kirchmeier & Elizabeth 
Duffy, Sarah Tunik, Sharon Shoshani 
& David Goldstein, Sherry & Edward 
Marcus, Steven Grossman, Steven Kluger, 
Ulli Rotzscher, Will Stanley, Willa & Rick 
Heeger

Route Drivers & Helpers: Doreen Alper, 
Rayna Arnold, Jennifer Beck & Avi & Noa 
Joseph, Marcia Benjamin, Helene Blatter 
& Hattie, Lena & Sylvia Gutkin, Karen 
Bloom, Eden Bruner, Rebecca & Lillian 
Calahan Klein, Jennie & Jonah Chabon, 
Sam Chatterton-Kirchmeieer & Elisabeth 
Duffy, Melissa Diamont & Ellis Ross, 
Lisa Fernandez, Emily Geagan & Liam 
& Neila Geagan-Jessell, Beth Glick & 
Evie Glick-Scroggins, Aaron Goldberg & 
Amy Gerard, David Goldstein & Sharon 
Shoshani, Bella Gordon, Ward Hagar, 
Alison Heyman, Celia Hill, Rose Hoffman, 
Jo Ilfeld, Joy Jacobs, Julie & Eva Katz, 
Ellen Kaufman, Arleen & Steven Kluger, 
Joan Korin, Jeanne & Sara Korn, Rachel 
Kuperman & Aaron & Ruth Feldhamm er, 
Lynn & Marshall Langfeld, JB Leibovitch, 
Charlie Levine, Jerry Levine, Jill Levine, 
Jody London & Michael Aronson, Sherry 
& Edward Marcus, Stacy Margolin, Renee 
& Michael Marx, Dvora McLean, Amy 
Moscov, Jacqueline Palchik, Liat Porat, 
Mara Rath & Jonathan Ring, Max Roman, 
Michael Rosenberg, Jessica Teisch, Jonah 
& Eva Rosenberg, David Rosenthal, 
Barbara Rothblatt, Jessica Sarber, Lori-Jill 
Seltzer, Lisa Tabak, Steve, Amy & Scott 
Tessler, Sarah Tunik, Debbie Weinstein, 
Laura Wildmann, Howard Zangwill, 
Arlene Zuckerberg

College & Out of Area Congregant 
Coordinator: Debby Barach

College & Out of Area Congregant 
Basket Mailing: Amy Kaminer, Beth 
Glick, Debby & Marc Barach, Ellen 
Kaufman, Jessica Sterling, Sara Korn, 
Steve & Scott Tessler

College Basket & Out of Area Congregant 
Donors: Debby & Marc Barach

Route Coordination: Amy Tessler & 
Jeanne Korn

Volunteer Coordinator: Amy Tessler

Data Entry & Database Management: 
Rick Heeger & Steven Grossman

Administrative Heavy Lifting and 
Support: Virginia Tiger

Mailing Prep: Hennie Hecht, Mike 
Gelfand & Deborah Hoffman-Wade 

All Kinds of Heavy Lifting & Support: 
Joe Lewis, Will Stanley, Gilbert Berry 

Food Sourcing: Steve Grossman, Steve 
Tessler, Rick Heeger, Rebecca Calahan 
Klein

Food Donors: Alter Eco Chocolate, 
American Licorice Co. Red Vines, 
Bazooka Gum – Women of TBA, Brand 
Castle Powdered Drink Mix, Clif Bar, 
Z Bar, & Builders – S. Grossman & 
Josh Weiss, Clif Bar Tote Bags, College 
Shipping – Debby & Marc Barach, 
Gimbal’s Jelly Beans, Ginger Chews –
Liat Bostick, Coldwell Banker Oakland/
Piedmont, Hamantaschen – Temple Beth 
Abraham, Hershey Kisses – Hennie Hecht, 
Kosher Katering, Lance Nekut Cookies, 
Numi Tea (Variety of Organic Teas), 
Organic Tangerines & Apples – Lone 
Oak Farm & Smit Family Farm, Organic 
Olive Bread – The Calahan Klein Family, 
Otis McAllister Village Harvest Quinoa & 
Safeway Pickles, Ozery Bakery Crackers, 
Plum Organics (Mashups Organic Fruit & 
Veggies), Pop Chips, Semifreddi’s Bakery 
Kalamata Olive Croutons – Michael Rose, 
Seventh Generation Laundry Detergent, 
Spicely Organic Various Spices, Sunopta 
Roasted Chickpeas Snacks, Tangerines – 
Schacker, Steckel, Zuckerberg, Spangler, 
Abt, Gordon & Sterling families, Trader 
Joe’s (Discount on Ginger Chews & Trail 
Mix), Traditional Medicinal Teas, Trail 
Mix – Edie & Dick Mills in memory 
of Jack & Jeanette Jeger, Wheat Valley 
Bakery Lavish Bread, Wild Planet Tuna

And of course, the incredible co-chairs: 
Amy Tessler, Debby Barach, Jeanne Korn, 
Jing Piser, Rick Heeger, Steve Grossman , 
Steve Tessler & Virginia Tiger

We thank you for making it look so easy 
and for your heartfelt dedication and hard 
work.  You did such a great job!  

TODAH RABBAH!

THANK YOU TO ALL WHO MADE OUR 2018 PURIM BASKET FUNDRAISER SUCH A SUCCESS
You made over $48,000 for the TBA schools with a portion going to Mazon, A Jewish Response to Hunger! 

Thanks to all members who donated to Mishloach Manot & to those volunteers who worked to make it happen!!!
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COOKING CORNER
How to Answer Passover’s Fifth Question 
– What Can I Eat?
By Faith Kramer
With Passover starting March 30 I thought I would share 
some of the recipes and suggestions from my “What 
Can I Eat” every day Passover cooking demonstration 
and workshop last year for the Women of Temple Beth 
Abraham.

A couple of suggestions for having a delicious eight days 
of Pesach and for feeding you and your family during the 
holiday. 

Make enough for leftover meals – cook once, serve twice. 
I find I do a lot more “scratch” cooking during the holi-
day so I like to reduce the effort a bit by doubling recipes.

Passover-certified convenience foods (such as cereals and 

treats) can be expensive and not as tasty as their year-
round counterpart, so consider making your own substi-
tutes or choosing different foods during the holiday

Since I like to serve a lot of potatoes and sweet potatoes 
during the holiday to replace other starches, I cut them 
out the menu a few weeks before Passover so they feel 
“new.” Pureed vegetables such as pumpkin or cauliflower 
make lower carb substitutes.  

Plan ahead. You might have to call or shop around to find 
some ingredients certified for Passover. Shopping for 
these on line might be easier but you need to leave time 
for shipping.

If it is your custom to eat legumes, pulses and or rice 
during the holiday, feel free to add them to the recipes as 
desired.

SAVORY MATZAH BREI
2-4 servings depending if it is a side dish 
or main course and if it is a breakfast or 
lunch sized serving.

As much as the kids in my family adore the 
traditional sweet matzah brei, the adults 
enjoy a savory one loaded with onions and 
garlic. Adjust flavors and seasonings to 
fit what you have in the house or your own 
preferences. Switch out cilantro or parsley 
for the basil; add 1-2 cups shredded cheese 
or leftover brisket or chicken.  It is also 
great with smoked trout or lox mixed in.  

6 large eggs

4 sheets matzah

1/2 cup finely 
chopped basil 

1/2 tsp. salt (or to 
taste)

1/2 tsp. ground pep-
per (or to taste)

2 Tbs. vegetable oil 
or butter  

1 cup chopped onions

1 Tbs. minced garlic

1 cup thinly sliced 
or chopped mushrooms

1 cup chopped toma-
toes

Break eggs in large bowl. Run or dunk matzah 
under water until just moistened. Break into 
1" pieces and stir into eggs until covered.  
Mix in basil, salt and pepper.

In a large (12") fry pan, heat oil over 
medium heat high heat. Sauté onions until 
soft and translucent. Add garlic, sauté 
until golden. Add mushrooms, sauté until 
beginning to soften. Add tomatoes and sauté 
for a few minutes. Give the egg and matzah 
mixture a good stir and pour into the fry-
ing pan. Lower heat to medium. With spatula, 
flatten matzah brei mixture in pan so it 
forms one giant “pancake.” Let cook for a 
few minutes, then use the spatula to break 
up and turn over pieces. Repeat until eggs 
and vegetables are cooked through and the 
mixture is a bit browned.

AMAZING MATZAH GRANOLA
Makes About 5 Cups

This recipe is based on my husband’s regular 
granola recipe.

5 sheets of matzah

1/2 cup raw walnut 
pieces

1/2 cup raw whole 
almonds

1 Tbs. ground cin-
namon

1 tsp. ground nutmeg

1/4 tsp. salt

1/4 cup vegetable or 
safflower oil

1/4 cup honey (see 
note)

1 cup raisins

Heat oven to 300°. Crumble the matzah into 
1/2" pieces into large bowl (about 3 cups). 
(It’s okay if some bits are larger or small-
er.) Mix with walnuts, almonds, cinnamon, 
nutmeg and salt. Stir in oil and honey. 
Spread out in single layer on rimmed baking 
sheet. Bake for 15 minutes. Remove from oven 
and carefully stir. Make sure the mixture 
is spread out in single layer again. Return 
to oven. Bake 15 minutes. Remove from oven. 
Let cool in pan, stirring to break up any 
clumps. Once cool, stir in raisins and store 
in airtight container.

Serving suggestions: Use as a granola with 
milk or yogurt, use as an ice cream topping, 
make layered parfaits with granola, fruit 
and ice cream or yogurt, or just serve as is 
as a snack.

Note: Honey should be liquid. If necessary, 
carefully warm jar in simmering water until 
liquid. A 1/4 cup makes a slightly sweet 
granola. Use 1/4 cup more for a sweeter ver-
sion.



11

COOKING CORNER
CALIFORNIA CAULIFLOWER MUFFINS
Makes about 24 Mini-Muffins

When I first moved to California my late 
mother called any sandwich loaded with vege-
tables, a unique concept back then to a born 
and bred New Yorker, “California style.”  
Since these breakfast or snack muffins are 
packed with produce it seemed a fitting mon-
iker for this dish.

Using the cauliflower rice raw makes for a 
slightly crunchy texture.  If you prefer a 
smoother “bite,” steam the cauliflower rice 
until al dente (still crunchy in center), 
rinse in cold water and drain. Dry well 
before proceeding. (If using frozen cauli-
flower rice, defrost under cold water, drain 
and dry and proceed with recipe.) To make 
cauliflower rice, chop up the florets with 
their stems (either by hand with knife or 
in a food processor) until the cauliflower 
pieces are about 1/8" big – the size of a 
grain of rice.)

You can use any combination of vegetables 
you’d like. I recommend pre-cooking winter 
squashes and hearty greens such as kale.

Oil or oil spray

6 large eggs, beaten

1 cup diced veg-
etables (total) – (I 
used a mix of green 
onion and tomatoes)

1 cup raw, fresh 
cauliflower rice

1/4 tsp. seasoning 
(I used Italian) 

1/2 tsp. salt

1/2 tsp. ground 
black pepper

1 cup shredded 
cheese (I used sharp 
cheddar)

Heat oven to 325°. Grease the bottoms, sides 
and tops (the space between the holes) of 
two 12-hole mini-muffins tins.  Greasing the 
tops will help prevent sticking in case of 
muffin overflow.

Add eggs, diced vegetables, cauliflower 
rice, seasoning, salt and pepper to large 
bowl. Mix well.  Stir in cheese.  Using a 
small ladle, gravy spoon or a measuring cup 
with a spout, pour into the greased muf-
fin pans, filling just below the rim of each 
hole. Stop and stir mixture occasionally to 
make sure each muffin has an equal amount of 
solids and liquids.

Place muffin pans on rimmed baking sheets 
and bake for 15-18 minutes or until the 
center has set and the edges are slight-
ly browned and starting to pull away from 
sides.  It is very important to check done-
ness by these signals and NOT time since 
timing will vary greatly depending on tem-
perature of ingredients, oven differences, 
and choice of add–in vegetables.

Let cool in pan a few minutes. Turn pans 
over a clean dish towel to remove muffins. 
Continue to cool on rack.  If muffins stick, 
use a table knife to gently loosen around 
edges and pop out.

Muffins will be very hot. Let cool a bit 
before eating. Let cool completely before 
wrapping air tight and storing in the fridge 
for up to 5-7 days.

NO-FLIP PESACH CREPES
Adapted from Perfect for Pesach by Naomi 
Nachman

Artscroll/Shaar Press (March 2017)

Makes 12 Crepes

No matter how many times I make crepes, the 
first one is always comes out funky so don’t 
be disappointed if yours does, too.  Be sure 
to keep the pan greased but not swimming in 
oil. I recommend adding oil and then using a 
paper towel to wipe out the excess.

12 large eggs

6 Tbs. potato starch

1 tsp. salt

1 cup water

Non-stick cooking 
spray or oil

Combine eggs, starch, salt and water in 
medium bowl and beat well (Nachman recom-
mends an electric hand mixer). Heat 9" fry-
ing or crepe pan over medium heat. (She 
recommends non-stick, but I had good luck 
with a well-greased regular fry pan and an 
omelet pan.) Coat pan with cooking spray 
or oil. Pour 1/3 cup of batter into pan. 
Gently swirl pan to make sure bottom is cov-
ered with an even, thin layer of batter. 
Cook until top is just set (no longer wet 
or tacky) and crepe is cooked through. (The 
edges should be beginning to pull away from 
the sides of the pan.) Remove crepe from pan 
(a gentle nudge underneath with a thin metal 
spatula may be needed if not using a non-
stick pan.) Repeat with remaining batter, 
greasing pan again between crepes.

Stack finished crepes between layers of 
parchment paper. If making ahead, keep 
crepes between parchment paper, wrap air-
tight and freeze. Defrost before using.

To make blintzes: Place crepes browned side 
up. Place filling on top and fold and fry as 
usual. Nachman stuffs hers with savory egg 
roll fillings.

To make filled crepes: Place crepes browned 
side down. Place filling on top and fold or 
roll. 

To make soup noodles: Tightly roll 2-3 
crepes at a time and cut into 1/4" strips. 

Continued on page 18
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KINDERGYM & GAN AVRAHAM BET SEFER

This smiley crew lovingly baked over 600 strawberry hamentaschen for Bet Sefer’s Purim Carnival in just under four hours! Susan 
Simon meticulously coached Shana Rigelhaupt, Amy Gerard, Jenny Berk and her mother Sharon, and Shira Levine into punching 
perfect circles, administering precise jelly quantities, and equilateral triangle pinching techniques. Stories were swapped and shid-

duchs were made, and even the mistakes were delicious. Not a bad way to spend a chilly Sunday morning. Chag Purim!

Not pictured: Jeremy Simon, Lisa Fernandez, Deb Coltoff
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BET SEFER
Happenings at Bet Sefer
By Susan Simon
We have a new 1st grade Judaics teacher.  We welcomed Nancy Botkin to our staff in Kitah Alef who just happens to be 
the grandma of a Gan child – welcome Nancy!

Our 4th graders are working on their Shema unit which includes mastering the V’ahavta, a really difficult prayer because 
it contains such long words.  They are also learning about t’fillin and here are a couple of photos.

Our 5th graders are in the middle of their Kashrut unit, learning about the various rules and how our TBA kitchen works.  
They will make a kosher dinner for their families in March which is always a highlight of the year for them.  If past 
years are any indicator, it will be carb heavy.  We’ll post pics after the dinner takes place.

Our all-boy class of 6th graders had quite the adventure. For the first module of their Life Cycle curriculum, instead of 
just hearing about cemeteries, Sinai Memorial Chapel sent a limousine to pick up the boys and take them, their teacher, 
Leor Bases, and Rabbi Bloom out to Briones Cemetery where they learned about many different rituals and practices that 
occur when a Jewish person dies.  They added some of our old books to the geniza there.  Probably the highlight of the 
trip was the limo ride.  See above for a photo of the group as they got ready to leave.

Our 7th graders were privileged to meet with some Holocaust survivors sent to us by JFCS and facilitated by Judy 
Bloomfield and other members of our Second Generation group.  These survivors met with small groups of our 7th 
graders to tell their stories and engage in conversation with them, answering questions, sharing impressions, and gener-
ally getting to know each other.  None of this could be possible without the support of JFCS and our Second Generation 
members, several of whom picked up the survivors at their homes, brought them to us, and then brought them home. 
This was such a lovely group of people and our 7th graders made us proud with their attention and excellent conversa-
tions. See photos below.  Yasher koach to all!
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JEWISH DAY SCHOOLS

What do OHDS kids love about being 
Jewish?
By Philippa Lichterman
Every community is made up of individuals who have 
their own thoughts, beliefs, views and experiences. At 
OHDS, our students bring their own unique perspectives 
to the OHDS community. So what do OHDS kids love 
about being Jewish?

Laura, 2nd grade: “I love relaxing with my mom on 
Shabbat and reading our favorite book, Malory Towers!”.

Ari, 2nd grade: “I love Chanukah and getting to eat choc-
olate gelt!”

Maddie, 3rd grade: “I really like learning about the laws 
in the Torah and how we relate it to today’s world.”

Hazel, 5th grade: “I love Jewish food! Like eating falafel 
on Yom Ha’atzmaut and hamentashen on Purim. I also 
love Jewish laws that help with the environment like tak-
ing a break from driving on Shabbat.”

Eli, 7th grade: “I love bar mitzvahs! It’s so fun to read 
from the Torah and have a big party with your family and 
friends.”

Yaakov, 7th grade: “I like being able to identify with a 
group and feeling part of a community.”

Gabby, 8th grade: “I really enjoy making connections 
across communities like when we visit the younger kids 
at Greenleaf Elementary and read with them.”

Come and enjoy some fun upcoming events:

James and the Giant Peach  
(Spring musical performance)
Sunday, March 11, 4 p.m. 
Regent Theater, Holy Names University

OHDS Art Show
Thursday, May 31, 5-7 p.m.

Summer family BBQ
Sunday, June 10, 11 a.m. 
Upper playground, OHDS
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Bittul Chametz - Nullifying Chametz
A central law of Passover observance is the requirement to remove all traces of chametz from our homes and our lives. This tre-
mendous care with which we are told to clean our homes for Pesach is directly tied to this attempt to rid ourselves of chametz.

Once the house has been thoroughly cleaned, a final search for traces of chametz is conducted, complete with the symbolic col-
lection of the last pieces of chametz. This search itself is symbolic of the innermost searching of our hearts to rid ourselves of the 
yetzer ha-ra, the evil inclination. A candle is used because “the soul of a human is a lamp of the Lord, searching all the innermost 
parts.” We search for and remove this chametz, freeing us to fully celebrate our freedom.

Immediately following the search for chametz, a formula is recited which effectively nullifies any chametz which may not have 
been found during the search. This is kind of an insurance policy which ensures that any chametz that inadvertently escaped 
detection is considered “as dust of the earth.”

Materials
You will need ten pieces of chametz (bread crusts, broken 
pieces of bread, or bagel), a candle, a match, a feather, a 
wooden spoon, and a paper plate or container.

What To Do
1. On the night before Pesach, immediately after sundown, 
someone hides ten pieces of chametz around the house. The 
searchers should not see where the pieces are hidden.

2. Light a candle.

3. Recite the “Bedikat Chametz blessing.”

Baruch atah Adonai Eloheinu melech ha-olam asher  
kid'shanu b’mitzvotav v’tzivanu al bi’ur chametz.

Praised are You, Adonai, our God, King of the universe, who 
has sanctified us through commandments, commanding us to 
remove all chametz. 

4. Conduct the search, using the candle to illuminate areas. 
When a piece of chametz is found, sweep it onto the wooden 

spoon using the feather, 
and then deposit it into the 
container or on the paper 
plate.

5. Be sure to collect all the 
pieces that were hidden.

6. After the search is 
concluded, recite the Bittul 
Chametz formula. It is to 
be said out loud and in a 
language one understands.

Any Chametz or leaven that is in my possession which I have 
not seen,  have not removed and do not know about, should 
be nullified  and be worthless and considered like dust.

7. Secure the chametz in the container or in a small area of 
the kitchen where chametz for the morning of Erev Pesach is 
kept. There are some who take the gathered chametz outside 
and burn it in their barbecue or other container.

Practical Questions and Answers
Why is a candle used?

The search is conducted at night when the candle’s 
illumination is more effective. The candle is considered the 
best tool for illuminating the search because it can be used in 
crevices, nooks, and crannies.

Why use a wooden spoon?

A wooden spoon was probably used because it, too, can be 
burned with chametz.

Why use a feather?

Whisk brooms were often made of feathers, so this one 
feather for Bedikat Chametz acted as a miniature whisk 
broom.

Must we use a feather and spoon?

No. This is a custom. The law requires the searching for and 
removal of the chametz. What tools you use to accomplish 
this are strictly custom and tradition.

The Omer’s Passover Survival Guide
Timely information and tips for a joyous Pesach from the editors of The Omer.

Please enjoy this section with our traditional Passover information.We hope you will find this informa-
tion useful and that it contributes to your personal celebration of freedom!
Plan Ahead: The first Seder is Saturday, April 19th this year!

Special Passover Section

Plan Ahead: The first Seder is Friday, March 30 this year!
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Special Passover Section

leavened 
bread
cakes

biscuits
crackers 
cereal

coffees  
containing 

cereal  
derivative*

wheat
barley
oats
spelt
rye 

liquids  
containing 

ingredi-
ents or 
flavors 
made 

from grain  
alcohol

Prohibited Foods

Legumes
The Committee on Jewish Law and 

Standards has ruled unanimously 
that peanuts and peanut butter 

are permissible, as peanuts 
are not actually legumes. 

Some Ashkenazic au-
thorities permit, while 
others forbid, the use 
of legumes in a form 
other than their natural 
state, for example, corn 
sweeteners, corn oil, 
soy oil. 
Sephardic authorities 
permit the use of all of 
the above. 

Consult the rabbi for 
guidance in the use of 

these products.

Detergents:
If permitted during the year, pow-

dered and liquid detergents do not 
require a kosher le-Pesach label.

Medicine:
Since chametz binders are used in 
many pills, the following guidelines 
should be followed: if the medicine is 
required for life sustaining therapy, it 
may be used on Pesach.

If it is not for life-sustaining therapy, 
some authorities permit, while oth-
ers prohibit. Consult the rabbi. In all 
cases, capsules are preferable.

*Coffee:
Be aware that coffees produced by 
General Foods are not kosher for 
Passover unless marked KP.

unopened  
packages or 
containers of 

natural  
coffee without 

cereal  
additives*

sugar
pure tea
salt (not 
iodized)
pepper

natural spices
frozen fruit 

juice with no 
additives

frozen 
(uncooked)  
vegetables  

(see legumes)
milk

butter
cottage 
cheese 
(with no  

additives)
cream cheese 

(with no  

additives) 
ripened 

cheeses such 
as cheddar 

(hard), muen-
ster (semi-
soft) and 

Camembert 
(soft)
frozen 

(uncooked)  
fruit (with no  

additives)
baking soda

Category A
Foods which do not require a kosher le-
Pesach label if purchased prior to Pesach:

fresh fruits and  
vegetables  

(see  Legumes)

eggs 
fresh fish  

fresh 
meat

Also in Category C  
Baked products  
Matzah, cakes, matzah flour, farfel, mat-
zah meal, and any products containing 
matzah

Canned or bottled fruit juices  
These juices are often clarified with kitniyot 
which are not listed among the ingredients. 
However, if one knows there are no such 
agents, the juice may be purchased prior to 
Pesach without a kosher le-Pesach label

Canned tuna  
Since tuna, even when packed in water, 
has often been processed in vegetable 
broth and/or hydrolyzed protein, it requires 
a kosher le-Pesach label. However, if it is 
known that the tuna is packed exclusively 
in water, without any additional ingredi-
ents or additives, it may be purchased 
without a kosher le-Pesach label

wine
vinegar
liquor
oils

dried fruit

candy
chocolate  

flavored milk
ice cream

yogurt 
soda

Category C
The following foods  
require a kosher le- 
Pesach label if pur-
chased before or during 
Pesach:

milk
butter
juices

vegetables
fruit

milk products
spices
coffee

tea
fish

all foods listed 
in Category C

Category D
The following processed foods 
(canned, bottled or frozen), require a 
kosher le-Pesach label if purchased 
during Pesach: 

Permitted Foods

Category B
The following foods do not 
require a kosher le-Pesach 
label if purchased before or 
during Pesach

Is that  
Kosher 

for 
Passover?

Source material from the 
 “Rabbinical Assembly Pesach Guide”

rice
corn
millet

legumes 
(beans and peas;  

however, string beans  
are permitted)

Most Ashkenazic authorities have  
added the following foods:
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Kashering of Utensils
The process of kashering utensils depends on how the utensils are used. According to halakhah, leaven can be purged from a 
utensil by the same process in which it was absorbed in the utensil (ke-voleo kakh poleto). Therefore, utensils used in cooking 
are kashered by boiling, those used in broiling are kashered by fire and heat, and those used only for cold food are kashered 
by rinsing.

Dishwasher:

After not using the machine 
for a period of 24 hours, 
a full cycle with detergent 
should be run.

Kitchen Sink

A metal sink can be kashered 
by thoroughly cleaning and 
then pouring boiling water 
over it. A porcelain sink 
should be cleaned and a sink 
rack used. If dishes are to be 
soaked in a porcelain sink, a 
dish basin must be used.

Chametz and  
Non-Passover Utensils:

Non-Passover dishes, pots 
and chametz whose owner-
ship has been transferred, 
should be separated, locked 
up or covered, and marked 
in order to prevent acciden-
tal use.

Electrical Appliances

If the parts that come in 
contact with chametz are 
removable, they can be kash-
ered in the appropriate way 
(if metal, follow the rules for 
metal utensils). If the parts 
are not removable, the appli-
ance cannot be kashered. 
(All exposed parts should be 
thoroughly cleaned.)

glassware

Authorities disagree as to the 
method for kashering drink-
ing utensils. One opinion 
requires soaking in water 
for three days, changing the 
water every 24 hours. The 
other opinion requires only 
a thorough scrubbing before 
Pesach, or putting them 
through a dishwasher.

Metal 
(wholly made of metal) 

Utensils used in fires  
(spit, broiler) must first be 
thoroughly scrubbed and 
cleansed and then made 
as hot as possible. Those 
used for cooking or eating 
(silverware, pots) must be 
thoroughly scrubbed and 
cleaned and completely 
immersed in boiling water. 
Pots should have water 
boiled in them which will 
overflow the rim. The uten-
sils should not be used for a 
period of at least 24 hours 
between the cleaning and 
the immersion in boiling 
water. Metal baking utensils 
cannot be kashered.

Earthenware

China, pottery, etc., cannot 
be kashered. However, fine 
translucent chinaware which 
has not been used for over a 
year may be used if scoured 
and cleaned in hot water.

Ovens and Ranges

Every part that comes in 
contact with food must be 
thoroughly scrubbed and 
cleaned. Then, oven and 
range should be heated as 
hot as possible for a half 
hour. If there is a broil set-
ting, use it. Self-cleaning 
ovens should be scrubbed 
and cleaned and then put 
through the self-cleaning 
cycle. Continuous cleaning 
ovens must be kashered in 
the same manner as regular 
ovens.

Microwave Ovens:

Ovens which do not cook 
food by means of heat 
should be cleaned, and 
then a cup of water should 
be placed inside. Then the 
oven should be turned on 
until the water disappears. A 
microwave oven that has a 
browning element cannot be 
kashered for Pesach.

Tables,  
Closets and Counters:

If used with chametz, 
they should be thoroughly 
cleaned and covered, and 
then they may be used.
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UNSTUFFED CABBAGE CASSEROLE
Serves 8

I wanted to create a stuffed cabbage rec-
ipe using quinoa for this presentation but 
after a long day of cooking I just wasn’t 
up to filling and making the rolls.  Then I 
thought, why not make it a casserole.  The 
result was a casserole with all the flavor 
of stuffed cabbage, including a sweet and 
sour tomato sauce, and a lot less work.  

Excellent made ahead, refrigerated and 
reheated. (Cover with foil when reheating to 
prevent top from drying out.)

1 small head of 
green cabbage (about 
1 lb.)

1 cup uncooked white 
quinoa

2 Tbs. oil 

1/2 cup chopped 
onions

2 cloves of garlic, 
minced

1 tsp. minced fresh 
ginger

1/4 tsp. red pep-
per flakes OR 1/2 
of seeded jalapeño, 
minced (or to taste)

1 carrot, chopped

1/2 cup chopped 
mushrooms

1 cup almonds

1/2 tsp. ground 
black pepper, divided

3-4 cups vegetable 
broth, warm

2 cups chopped toma-
toes, divided

1/4 cup chopped 
parsley

1/2 tsp. salt, 
divided

1 15-oz. can plain 
tomato sauce

1 tsp. grated fresh 
ginger

2 Tbs. sugar

1/4 cup apple cider 
vinegar

Prep the cabbage. Cut out core at base of 
cabbage. Separate into leaves.  Bring a big 
pot of water to a boil. Reduce to simmer and 
add cabbage leaves. Simmer 4-5 minutes until 
tender and pliable (but not mushy or falling 
apart).  Reserve cabbage and discard water.

Place quinoa in a bowl, cover with water and 
stir well. Tilt bowl to drain water out. 
Repeat and drain until no water remains.

Prepare the filling. Heat oil in large fry 
or sauté pan. Add onions, sauté until soft-
ened. Add garlic, ginger, and red pepper 
flakes.  Sauté until garlic is golden. Add 
carrots. Sauté for 3 minutes. Add mush-
rooms and almonds sauté for 2 minutes. Stir 
in half the black pepper. Stir in drained 
quinoa until coated in oil. Sauté for 2 
minutes then add broth 1/2 cup at a time, 
stirring often, until liquid is absorbed. 
Repeat for about 10 minutes then stir 1 cup 
of tomatoes. Sauté for a moment then con-
tinue adding the warm stock 1/2 cup at a 
time and stirring until absorbed. It should 
take about another 10-15 minutes (or 20-25 
minutes total) until the quinoa is cooked 
through. It should have a nutty, creamy 
taste and not seem at all raw but have a 
little resistance to the bite and the trans-
parent center of the seeds should have most-
ly separated from the outer ring. Stir in 

parsley. Taste and add 1/4 tsp. of salt if 
needed.

Make the tomato sauce. In a small sauce pan 
combine tomato sauce, remaining salt, pep-
per and chopped tomatoes with the sugar and 
grated ginger. Heat over medium low, until 
the tomatoes have begunto soften.  Take off 
heat. Stir in the vinegar. Taste.  The sauce 
should have a pleasant sweet-sour balance.  
Add additional sugar or vinegar as needed.

To assemble: Heat oven to 350°.

In a medium size baking dish (I used a 
7"x10" glass dish), spread a thin layer of 
tomato sauce on bottom. Top with a third of 
the cabbage leaves, (cutting off any hard 
bits before using), spreading them over the 
bottom of the baking dish overlapping and or 
ripping them as needed to fit.

Evenly spread ½ of the filling mixture on 
top of the cabbage layer. Top that with 1/3 
of the sauce mixture and another 1/3 of the 
cabbage leaves. Add the final layer of fill-
ing, another 1/3 of the sauce and top with 
the last third of the cabbage leaves. Spread 
remaining sauce on top. Bake for 45-50 min-
utes until top is somewhat browned and fill-
ing is bubbling.  Let cool 10-20 minutes 
before serving.  To serve, use a knife to 
cut into portions.

CINNAMON CHOCOLATE CHIP COOKIES
Adapted from Naomi Nachman’s Perfect for 
Pesach

Makes about 24 cookies

Please note the recipe calls for kosher, not 
table or sea, salt.

These cookies freeze great!

3 cups almond meal 
(almond flour) or 
freshly ground 
almonds

1/2 cup brown sugar

1/2 cup sugar

1 tsp. vanilla 
extract

1 tsp. kosher salt

1 tsp. ground cin-
namon

1 tsp. baking powder

2 eggs, beaten

10 oz. semi-sweet or 
bittersweet chocolate 
chips

Heat oven to 375°. Line two baking sheets 
with parchment paper.

Mix almond meal, sugars, vanilla, salt, cin-
namon, baking powder and eggs together. Stir 
until combined and then stir in chocolate 
chips until well distributed.

Wet hands and shape into balls about 1 Tbs. 
each. Place on prepared baking sheets 1" 
apart and flatten slightly.  Unless you have 
very heavy, commercial grade baking sheets, 
I recommend double panning to prevent the 
cookie bottoms from burning.

Bake about 18-20 minutes until tops are set, 
edges are just beginning to brown and you 
can easily slip a spatula underneath them. 
Watch the bottoms don’t burn. (Cookies will 
firm up as they cool.)  Transfer to a rack 
to cool.

Cooking, cont. from previous page

COOKING CORNER
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COOKING CORNER

MATZAH CRUNCH
Adapted from Marcy Goldman, the Treasury of 
Jewish Holiday Baking

Makes 6-8 servings

Everyone loves this very popular dessert. 
You might also know it under one of its 
alternative names such as Caramel Matzah 
Crunch or Toffee and Chocolate Matzah Crunch 
or the even Matzah Crack, but you might not 
have realized how easy this is to make. 
Matzah Crunch originated with Marcy Goldman, 
who first developed the recipe in 1994. 

This version reflects one made by my moth-
er-in-law, who made hers with a topping of 
chopped walnuts or pecans. To make it more 
like Goldman’s, leave out the nuts.

Be sure to read through the directions thor-
oughly. You are boiling sugar and making 
candy, so while the directions are fairly 
easy they are exact. Always be careful when 
handling hot sugar.

Other notes: 

 Make sure your matzah has no added salt. 
Some brands are marked salt free, oth-
ers aren’t labeled, so check the package’s 
ingredient list.

Some folks have commented that they some-
times have trouble getting the chocolate to 

melt before spreading. If that happens to 
you, place the pan(s) in the still warm (but 
turned off) oven until the chocolate has 
melted enough to spread. 

Be sure to make room in your freezer before 
you begin, since you will need to chill the 
baking sheet(s) filled with crunch to help 
the chocolate set.

4-6 sheets unsalted 
matzah

1 cup unsalted but-
ter or margarine

1 cup packed brown 
sugar

3/4-1 cup semi-sweet 
chocolate chips (or 
coarsely chopped 
chocolate)

1-2 cups chopped 
walnuts or pecans, 
optional

Preheat the oven to 375°F. Depending on 
the size of rimmed baking sheets, you’ll 
need one large or two smaller pans. Line 
the bottom and sides (leave an overhang) of 
the pan(s) with foil. Then top with parch-
ment paper cut to totally cover the foil 
inside the bottom of the pan(s) to make it 
easier to remove cooked confection. Place 
matzahs in a single layer on top of parch-
ment, breaking some into pieces as needed 
to completely cover the bottom of the baking 
sheet(s).

Combine the butter or margarine and the 
brown sugar in a saucepan. Cook over medium 
heat, stirring constantly, until the mixture 
comes to a boil. Boil for 3 minutes, stir-
ring constantly. Pour over the prepared mat-
zahs, covering completely.

Place baking sheet(s) in oven then turn heat 
down to 350°. Bake for 15 minutes. Check 
every 3 minutes to make sure topping is not 
burning. (If the toffee layer seems to be in 
danger, remove pan(s) from oven. Reduce heat 
to 325°. Replace pan(s) and continue to bake 
for total of 15 minutes.) 

After 15 minutes, remove from the oven and 
sprinkle immediately with the chocolate 
chips. Let stand for 5 minutes and then 
spread the melted chocolate evenly over the 
matzah. While still warm, sprinkle with nuts 
and cut (a pizza cutter works well) or break 
into squares. Place in freezer, still on 
cookie sheets, until chocolate has set. 

Faith Kramer writes a food column for the j, The Jewish 
News of Northern California, and blogs her food at www.
clickblogappetit.com.  Contact her at fjkramer@msn.com

1967, these men harbored drastically different visions for 
Israel’s future.

One emerges at the forefront of the religious settlement 
movement, while another is instrumental in the 2005 
unilateral withdrawal from Gaza. One becomes a driving 

force in the growth of Israel’s capitalist economy, while 
another ardently defends the socialist kibbutzim. One is a 
leading peace activist, while another helps create an anti-
Zionist terror underground in Damascus.

Like Dreamers is a nuanced, in-depth look at these 
diverse men and the conflicting beliefs that have helped 
to define modern Israel and the Middle East.

Book Club, cont. from page 4
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DONATIONS 

It is a Jewish tradition to give contributions to commemorate life cycle events and other occasions. Are you celebrating a birthday, 
engagement, anniversary, baby naming, Bat/Bar Mitzvah or recovery from illness? Or perhaps remembering a yahrzeit? These are 
just a few ideas of appropriate times to commemorate with a donation to Temple Beth Abraham. These tax-deductible donations are 
greatly appreciated and are a vital financial supplement to support the wonderful variety of programs and activities that we offer.
Thanks again for your support! We could not do it without you! Thank you for your generosity. 

Please make checks payable to Temple Beth Abraham and mail to: 336 Euclid Avenue, Oakland, CA 94610  
or donate online at http://tbaoakland.org/giving/donate

Murray Davis Courtyard Project/
Next Big Thing Building Fund
Renat Engel
Gerald & Ruby Hertz
Philip & Amy Mezey
Jonathan Ring & Maya Rath
Jessica Siegel
Bruce & Alicia von Kugelgen
Hugo & Laura Wildmann
Alden F. & Sabrina Berdux Cohen
Jessica Dell’Era
Renat Engel
Noah & Carrie Garber
Joel & Leah Goldberg
Bob & Lori Jaffe
Judith Klinger
Gary & Faith Kramer
Richard & Edie Mills
Jacqueline Palchik

Jack & Jeanette Jeger Kitchen Fund
Norman & Jo Budman, in loving memory 

of Ruth Roth 
Norman & Jo Budman, in fond memory of 

Ethel Shaffer
Ruth Feldman, in memory of Louis 

Feldman

Bet Sefer Discretionary Fund
Leon & Judy Bloomfield, in honor of 

Audrey Tilling’s Bat Mitzvah
Leon & Judy Bloomfield, in honor of Zach 

and Galvin Fickes’s B’nei Mitzvah
Jonathan Klein & Rebecca Calahan 

Klein, in honor of Susan Simon

Gan Avraham Discretionary Fund
Steven Grossman & Jill Rosenthal, in  

memory of Pinky Pencovic

High Holy Day Appeal - General
Marshall & Lynn Langfeld
Josh & Lisa Sadikman
Larry & Ruth Bercovich
Amy Wittenberg

High Holy Day Appeal - 
Endowment
Marshall & Lynn Langfeld
Josh & Lisa Sadikman

Larry & Ruth Bercovich
Amy Wittenberg

Kitchen Fund
TBA Men’s Club, donation for the purchase 

of a meat slicer

Temple Beth Abraham General 
Fund
Ronald & Bella Barany
Barry Barnes & Samantha Spielman, in 

memory of Ellie Kaye
Jason & Nancy Berger, in memory of 

Pinky Pencovic
Marvin Cohen & Suzy Locke, in honor of 

Vera Zatkin’s birthday
Jack Coulter, in memory of Gertrude Yarman
Diane Fass, in memory of Ida Fass
Barry & Elaine Gilbert, in memory of  

Mel Silverman
Fred & Beth Karren, in memory of  

Mildred Karren
Tasia Melvin Bartell, in memory of  

Irwin Weintraub
Mark & Maribel Mogill, in memory of 

Minnette Mogill
Ilya & Regina Okh, in memory of my  

brother, David Okh
David Paulson & Debra Weinstein
Sheldon & Barbara Rothblatt, in memory 

of Phil Rotblatt
Maurice Weill & Stephanie Williams, in 

memory of Joseph Singerman
Steven & Victoria Zatkin, in memory of  

Joe Zatkin
Vera Zatkin, in memory of my husband,  

Joe Zatkin

Prayerbook Fund
Fifi Goodfellow, in memory of  

Moshe Naggar

Minyan Fund
Eve Gordon-Ramek, in memory of  

Moises Itzkowich
Jeffrey & Judith Quittman, in memory of 

Leonard Quittman
Sheldon & Barbara Rothblatt, in memory 

of Moises Itzkowich

Yom Ha Shoa Fund
Eve Gordon-Ramek, in memory of  

Henry Ramek

Rabbi DeKoven Camp Ramah Fund
Elinor DeKoven, in honor of the Rabbi 

DeKoven Camp Ramah Fund
Joan Solomon, in memory of Blanche Roth 

Neuman

Rabbi Discretionary Fund
Jonathan Carey & Amy Schoenblum, in 

memory of Jerry Schoenblum
Claudia Felson, in honor of 180 years of 

birthdays in the Antebi Family
Risa Galant, in memory of Ethel Shaffer
Risa Galant, in memory of Pinky Pencovic
Jonathan Klein & Rebecca Calahan 

Klein, in honor of Jing Piser for leading the 
Gala food team!

David Paulson & Debra Weinstein, thank 
you for Avi’s Bar Mitzvah

Drew & Kelsi Perttula, in honor of Rabbi 
Bloom

Daniel Weiner & Lynn Gitomer, in  
memory of Ernie Weiner

Rosebud & Ben Silver Library 
Fund
Sharon E. Fogelson, in memory of  

Lily Mary Fogelson

Harold Rubel Memorial Music 
Fund
Bob & Lori Jaffe, in memory of  

Bernard Pollack

Leonard Quittman Endowment 
Fund
Dan Finkelstein & Joanna Berg, in memo-

ry of Natalie Berg
Angelina Levy
Jeffrey & Judith Quittman, in memory of 

Leonard Quittman

Mollie Hertz Interfaith Outreach 
Fund
Gerald & Ruby Hertz, in memory of 

William Morofsky

Leo and Helen Wasserman Adult 
Education and Cultural Fund
Marc & Janet Wasserman, in memory of  

Leo Wasserman

Charity is equal in importance to all the other commandments combined.
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LIFE CYCLES

Is your birthday information wrong or missing from this list? Please contact the TBA office to make corrections. 

March Birthdays
MARCH 1 - 2

Paz Avidor
Raquel Antonia Engel

Elana Guy
Eyal Palchik
Mark Beilock

Isaiah Goldstein
Jeffrey Rothman
Lisa Sadikman

Ori Sasson

MARCH 3 - 9
Ilan Breines

Oona Grace Swartz
Sara Ur

Naomi Whittle
Joshua Frank
Leah Kaizer
John Rooney

Jon Stahl
Debra Barach
Lowell Davis
Rachel Lorber

Sandy Schotland
Lilah Kayman

Paul Antebi

Benjamin Bernstein
Ward Hagar

Anthony Kay
Mark Langberg
Marie Lorenz
Dara Pincas
Julian Ring
Mark Fickes

Amy Maidenberg
Julia Mendelsohn

Adam Miller
Janice Reisman 

Prystowsky
Victoria Zatkin

Joanna Berg
Jeremy Bruner

Noa Joseph
Lielle Schotland

Olya Singer

MARCH 10 - 16
Sasha Carey

Karen Glasser
Keren Nathan
Anya Wayne

Madeline Garber

Jon Golding
David Mendelsohn

Noah Stiegler
Gregory Eng

Shilow Winikoff
Noa Sara Bernstein

Harvey Blatter
Katara Shea Dinkin
Rickie Shea Dinkin

Joseph Aamidor
Naomi Bernstein

Isadora Blachman-Biatch
Sara Broach

Samuel Bowers
Simon Shavar Brown

Lloyd Silberzweig
Lydia Adams

Tiago Dreyfuss
Katie Anna Kaizer-Salk

Morgan Lopez
Elya Prystowsky
Aaron Sunshine

MARCH 17 - 23
Devorah Ben-Zeev

Jonah Kunis

Aviv Berlin
Elliot Gordon

Esther Pinkhasov
Rebecca Posamentier

Joan Rubin
Ari Kelley

Hana Rotman
Gizelle Barany
Penelope Hagan

Talia Hagan
Daniel Klein
Sophie Levin
David Paulson
Kenneth Cohen

Aaron Feldhammer
Oliver Goldman
Mala Johnson

David Lindenbaum
Betty Ann Polse

Ariela Simon
Elon Simon

Jessica Teisch

MARCH 24 - 31
Rebecca Glick

Daphne Gordon

Rayna Arnold
Stephanie Mendelsohn

Sandy Schwarcz
Kathy Burge
Ellen Collaco

Susan Cossette
Daniel DeBare

Liam Geagan-Jessel
Jonah Hinckley
Svetlana Partsuf

Jill Rosenthal
Barbara Rothblatt

Jennifer Goodman Abrami
Barak Albert

Deborah Kahane Rego
Kavitha Kasargod-Staub

Kirk McLean
Eli Jesse Simon-Harris

Mia White
Yuval Wolf
Talia Perl

Tosha Schore
Ilana Share
Adin Ilfeld

Madeleine Leibovitch
Eddie Wolmark

B’
na

i M
itz

va
h Isaiah Murray Goldstein, March 24, 2018

Hi, my name is Isaiah.  I am a 7th grade student at Contra Costa Jewish Day 
School.  I have attended Day school since Kindergarten.  There are four of 
us who have been in school together since Kitah Alef at Gan Avraham. In my 
free time I enjoy playing Magic the Gathering with my awesome younger 
brother Julian and my friends.  I like to ride my scooter, play ultimate frisbee 
and ping pong.  I play piano and also the electric bass in the rock band at my 
school.  My favorite subject is science, where I get to dissect frogs and do 
cool experiments. I am a happy camper at Camp Tawonga where I have gone 
for the last four summers. I love being outdoors and enjoying nature.  

My torah portion is Tzav in the book of Vayikra.  It is about the priestly sacri-
fices the Israelites were supposed to make to give thanks to G-d.  Even though 
it’s not the juiciest part of the Torah, I think you’ll enjoy my drash.  I’ll share 
more about what we can learn from this portion on my bar mitzvah.

Join me and my family to celebrate my bar mitzvah on March 24th!

Welcome New Members 
Chen Blatman & Dinah McKesey

Etai & Anna Weininger. Son Noah

Matthew Zapruder & Sarah Karlinsky. Son Simon

A Note to New Members: 
We would like to introduce you to the TBA community in an upcoming newsletter. Please send a short introduction  
of you and your family, with a digital photo, to omer@tbaoakland.org. Thanks!
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LIFE CYCLES

May God comfort you among all the mourners of Zion and Jerusalem

Ethel Shaffer, Mother of David Shaffer

Barbara Goldman-Berdux, Mother of Sabrina Berdux-
Cohen (Alden Cohen)

Donna Goldfein, Mother of Dean Goldfein (Tamira Elul)

Seymour Miller, Father of Peter Miller (Bess Gurman)

Recent Deaths in Our Community

March Yahrziets

14 - 15 ADAR
March 1 - 2
Isaac Biederman
Ziesel Friedman
Minnie Isenberg
Daniel A. King
Morris Klang
Martin Polon
Eli Schwartz
Olga Banks
Moses Frankel
Emily G. Friedman
Esther Gershenson
Shirley Handloff
Leon Jaffe
Phyllis Kaizer
Lillian Levine
Isador Margolin
Rachael Rutter
Arnold Shuster
Goldie Weisbrod

16 - 22 ADAR
March 3 - 9
Helen Goldberg
Latifa Naggar
Ury Rath
William Tenery
Harold Usef
J. Leon Bloch
Charles Marcus
David Saadia
Debbie Simon
Dora Spellman
Ben Barnett
Goldie Brody
Max Lutz
Ida B. Edelson Riskind
Martin Howard 

Semendoff
Natalie Berg

Florence Brettler
Harvey Casson
Audrey Cohen
Sarah Riva Goldberg
Sidney Liroff
Louis Schwartz
Robert Selvidge
Regina Singer
MarleneMae 

Schenberg Seifer
Allen Silver
Abraham Silverman
Neil Boorstyn
David Galant
Harry Jaffe
Carol Kirsch
Sam Pachefsky
Esther Segal
Richard Bersin
Sophie Breslov
Max Clar

23 - 29 ADAR
March 10 - 16
Midred Arenbart Adler
Pauline Belzer
Sue Kantor
Ethel Rose Kapler
Carol Rosenberg
Faye Zaslov
Maria Belina
Kate M. Berkovitz
Morris K. Cohen
Mildred Davis
Morris Davis
Anna Dietz
Esther Sadie Gold
Albert Hyman
Freda Katz
Sima Kobuzyatskaya
Morris Lerman

Horace Joseph Marx
Bernice Ring
Marjorie Rosenberg
David Rosenfeld
David Weinstein
Miriam Goldberg
James Hallem
Esther Morofsky
Saul Pearce
Maury Polse
Goldie Alper
Robert Bostick
Leonard Fixler
Peter Hecht
Jennie Rosenzweig
Herman Zatkin
Joeseph Kantor
Melvin Klein
Abraham Louis 

Schneider
Leo Wood
Sam Frankel
Jack Helfend
Barbara May 

Benjamin
Boris Carasick
William Goldfine
Roy Gonsenhauser
Eileen Kessler
Michael Lasar
Mary Leavitt
Samuel Neuman
Arleen Shub 

Robinowitz
Tillie Rubin
Maurice Veiss

1 - 7 NISAN
March 17 - 23
Charles DeBare
Sidney Getzovitz

Jack Kubalik
Gayle Raskin
Dan Ben-Zeev
Anne Goor
Werner Gross
Samuel Lampart
Regina Mendel
Irving Lutz
Samuel Moses
Adolph Moore
Bettie Bercovich
H. Andre Blau
Gilsom Djemal
Herman Hertz
Nathan Blumstein
Vernon Albert Bonar
Samuel De Vorin
Richard Fickes
Allen Lee Lipsett
Pola Silver
Hilda Brodke
Pearl Brodke
Sarah Gordon
Blanche Groskopf
Israel Kurtz
Shirlee Perl
Samuel Peters
Robert Schore

8 - 14 NISAN
March 24 - 30
Jennie Bercovich
Nelson Blachman
Anna Hoffman
Irving Barach
Lily Benisty-Kent
James Abe Dickson
Martha Harris
Viet Pham
Samuel Shneiderman
Grace Gill

Rose Gottesman
Miriam Jacobs
Elliott A. Nankin
Eleanor Heyman
Jocelyn Holton
Samuel Jarmulowsky
Alice Kessler
Annie Levit
Leo Lorber
Rebecca Rubin
Mary Weiss
Lonnie Balint 

Blutstein
Nelly Collins
Joseph Epstein
Fritz Gottschalk
Philip Oseroff
Ben Weiss
Stanley Behr
Donald Bleiberg
David Cook
Jack David Leon
Aaron David Lutsky
Vera Popper
Joseph M. Kramer
Alfred L. Miller
Arlene Morris
Beatrice Harriet Simon

15 NISAN
March 31st
Henrik Balint
Rose Gelfand
Herbert L. Groginsky
Irene Langberg
Avrum A. Raskin
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DIRECTORY SALE OF CHAMETZ
GENERAL INFORMATION:  
All phone numbers use (510) prefix unless noted.
Mailing Address 336 Euclid Ave. Oakland, CA 94610
Hours M-Th: 9 a.m.-4 p.m., Fr: 9 a.m.-3 p.m.
Office Phone 832-0936
Office Fax 832-4930
E-Mail info@tbaoakland.org

STAFF
Rabbi (x 213) Mark Bloom

Cantor Richard Kaplan,  
kaplanmusic@hotmail.com

Gabbai Marshall Langfeld
Executive Director (x 214) Rayna Arnold
Office Manager (x 210) Virginia Tiger
Bet Sefer Director Susan Simon 663-1683

Gan Avraham Directors Jill Rosenthal & Marta  
Molina  763-7528

Bookkeeper (x 215) Suzie Sherman
Facilities Manager (x 211) Joe Lewis
Kindergym/ 
Toddler Program Dawn Margolin 547-7726

OFFICERS OF THE BOARD
President Laura Wildmann   601-9571
Vice President Alice Hale   336-3044
Vice President JB Leibovitch   653-7133
Vice President Etta Heber   530-8320
Vice President Ulli Rotzscher   559-0632
Secretary David Goodwin   655-0529
Treasurer Daniel Jaffe   479-7441

COMMITTEES & ORGANIZATIONS: If you would like 
to contact the committee chairs, please contact the 
synagogue office for phone numbers and email  
addresses. 

Adult Education Aaron Paul
Chesed Warren Gould
Development Leon Bloomfield & Flo Raskin
Dues Evaluation Daniel Jaffe
Endowment Fund Charles Bernstein
Finance Daniel Jaffe
Gan Avraham  
Parents

Toni Mason &  
Carolyn Bernstein

Gan Avraham School  
Committee Aaron Goldberg

House Stephen Shub
Israel Affairs JB Leibovitch
Membership Ulli Rotzscher
Men’s Club Rick Heeger
Omer Lisa Fernandez & Rachel Dornhelm
Personnel Laura Wildmann
Public Relations Lisa Fernandez
Ritual Marshall Langfeld
Schools Etta Heber
Social Action Alice Hale
WLCJ Torah Fund Anne Levine
Women of TBA Jessica Sterling & Kathy Saunders
Youth/BBYO/La’atid Amanda Cohen

Selling of the Chametz
Deadline:  Wednesday, March 28
A reminder about selling your Chametz, as it is not only 
an important Passover custom, but an important chari-
table effort that we undertake here at TBA.  

It is that time of the year where we "sell" our Chametz.  
This means that all the chametz that remains left in your 
homes after you clean it, even if put away in the garage, 
becomes the property of a non-Jewish agent to which 
Rabbi Bloom will sell.  You then make a donation of 
equivalent value (many people give $18, though some 
give significantly more), and that money will be donated 
to an underserved community outside the United States.  

Please print the form below and mail along with a check 
to Temple Beth Abraham.

Deadline:  Wednesday, March 28th

I hereby authorize Rabbi Mark Bloom to act as my agent 
to sell any chametz that may be in my possession wher-
ever it may be—at home, place of business, car or else-
where, in accordance with Jewish law:

Name__________________________________

Address________________________________

Signature________________________________

I enclose $____________ for the Ma’ot Chittim Sale of 
Chametz.

Email the synagogue office to add this to your account 
Virginia@tbaoakland.org or 

Send a check to: Temple Beth Abraham  
(note “Chametz Sale” in the memo) 

336 Euclid Ave, Oakland, CA 94610
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CALENDAR
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SCHOOLS’ AUCTION

Bootleggers’ Ball
Temple Beth Abraham Schools’ Auction 2018

April 22, 2018
Temple Beth Abraham

Password required!
2018 co-chairs: Elizabeth james & jacqueline palchik

Want to donate an item, service, host a party, or volunteer?
Visit https://tinyurl.com/ BootleggersBall2018

Hey Dolls and Cats!
Get out your glad rags and mark your 

calendars!
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