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A MESSAGE FROM RABBI JOE SCHWARTZ
Judaism recognizes two motives for faithfulness to the Jewish tradition:
Moses tells us in Deuteronomy (10:12):
And now, Israel, what does the Lord your God ask of you? To fear the Lord your God and walk in his ways.
Fear of God -- fear of the consequences of disobedience -- is one foundational (and pretty compelling!) reason
to remain faithful. The Torah goes out of its way to enumerate all the many catastrophes that will befall the
Jewish people should we break faith with God. “But if you do not hearken to Me, and do not do all these
commandments . . . . I will appoint terror over you, even consumption and fever, that shall make your eyes fail,
and soul languish; and you shall sow your seed in vain, for your enemies shall eat it.” (Lev. 26:14-16)
Deterrence -- the proverbial stick as opposed to the carrot -- plays an important role in enforcing obedience.
But, giving its answer to what God wants of us, the same verse in Deuteronomy continues:
“And to Love God, and worship God, with all your heart and all your soul.”
Love -- ahava -- plays a role no less central in Judaism than fear.
Maimonides, when he restated Jewish law and beliefs in his Mishneh Torah, titled the second division the Book
of Love (Sefer Ahava), and while he does accept it is a mitzvah (positive mitzvah no. 4) to fear God, he titled
no book the Book of Fear. And nowhere does he dilate on the theme of fear of God as he does on the theme of
love God. In his Laws of Repentance, Maimonides tells us we must “love God with an exceedingly fierce love,
until our soul is bound up with the love of God. Thus will we be always drunk with this love, like one sick with
love -- whose mind is never be free of his love for his beloved, who is forever drunk with the thought of her,
when he sits down, when he gets up, when he eats and drinks.”
I thought of the centrality of love in our tradition when reviewing answers given by rabbis to a question posed
by the Forward. The Forward asked: “What is the biggest threat to the Jewish people?” All of the answers were
thoughtful, and I agreed with many -- internecine conflict, apathy, ignorance -- and could add to the list: the
growing delegitimation of Israel, a lack of fighting spirit among Jews, and more.
(The answers can be found here: http://forward.com/opinion/385223/rabbi-roundtable-biggest-threat-jewishpeople/) But the answer that hit home for me was given by my colleague Rabbi Scott Perlo. Rabbi Perlo
expressed reservations about continuing to dwell on the threats facing the Jewish people. He asked whether a
preoccupation with threats doesn’t distort our judgment and shorten our horizons.
I would expand on Rabbi Perlo’s hesitation. It is not that threats do not exist, but that an emphasis on fear is ill
suited to our times.
The Jewish people today are more powerful and more free than we have ever been in our long, long history.
Before us lies every possibility under the sun: We can live where we like, including in a state in

(continued from page 1)
which the Jewish people is sovereign. We can worship as we like, any god we like, however we like -- or
choose to worship no one at all. We can affiliate with Jews in any number of Jewish organizations, or we
can leave our Jewish inheritance behind and define ourselves in any number of ways unconnected to our
Jewish identities.
In such a situation, I don’t think fear will do much to keep Jews within the fold. Rather, I think Jewish organs
like the Forward should be asking about what we love about being Jewish: What moves us? What gives us
joy? What do we find in Judaism that we could never find elsewhere?
If Jews are to remain bound and enthralled with our inheritance, even when we have so many freely available
options to live our lives differently, it will have to be primarily love, and not fear, that binds us to our past, our
future and our fellow Jews.
There is still a place for fear, though the fear ought to be subordinate to the love. The more one loves
something, the more one fears the possibility of it perishing. So it should be in our case: Our love for Judaism,
for the riches of Jewish life and tradition, for the particular path that God assigned us in the world, ought to be
the primary thing. And the fear -- of all that will be lost should we fail to preserve it -- secondary.
The ancient midrash on the book of Deuteronomy, the Sifre (2nd century B.C.E.) remarks on 6:5 (“Love the
Lord your God with all your heart, with all your soul and with all your might”):
Act from love! The Torah distinguishes between one who acts out of love, and one who acts out of fear, [and
as between them] the reward for the one [who acts] out of love is double and redoubled! For it says further on
(Deut. 6:13) "You shall fear the Lord your God, and worship Him." When a person only fears his fellow, he will
abandon him and go on his way whenever his fellow causes him trouble. Therefore you ought to act primarily
from love, for where there is love there can be no fear, nor fear where there is love, except in relation to God.
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News from the Chesed Committee
By Susan Leimsider
The Chesed Committee took a bit of a break in October
after our August backpacking event, and September's
Dorot package delivery.
We are back to our mission, and we are booked for a
meal prep project with St. Francis Xavier for Sunday,
November 19. This is a project with a limited number of
spots, and I am happy to report that I have more
volunteers than are needed, so this project is full.

The Chesed Group is looking for volunteers to join us at The
Bowery Mission dinner service on Sunday, December 17,
2017 from 5:30-7:30PM.
Those who have participated in the past, need not register
again with The Bowery Mission. To participate in this
Chesed project or for more information, please contact
Susan Leimsider at
thomasandsusan@gmail.com

However, we are looking for volunteers to join us at
The Bowery Misssion dinner service on Sunday,
December 17, 2017 from 5:30- 7:30PM. Those who
have participated in the past, need not register again
with The Bowey Mission. New volunteers must register.
To participate in this Chesed project or for more
information, please contact Susan Leimsider at
thomasandsusan@gmail.com
I, again, want to thank all who have participated with
Chesed, and welcome all new volunteers. It is my
pleasure to be associated with this project and the
wonderful people who have supported us and
volunteered with us.

From left: Rebecca Schaeffer, Susan Leimsider, Lynn Kutner, Richard
Kutner, Leeor Sabbah, Jill Dosik, and Norma Rosenthal (missing: Robert
Reicher)

DOROT, Inc.
171 West 85th Street
New York, New York 10024
Main Tel: 212-769-2850

www.dorotusa.org

Dear Susan and members of Conservative Synagogue of 5 th Avenue,
I would like to take this opportunity to express our sincere appreciation to you and all the volunteers who
participated in DOROT's Rosh Hashanah Package Delivery on Sunday, September 17th,2017.
Your delivery of Rosh Hashanah packages helped create new holiday memories for over 600 isolated elders,
and helped forge yet another loving link between the generations.
Attached is a photo of your group at the Package Delivery for use in your affiliated newsletter or magazine
and we hope the community will note it with pride. Please put the photo on social media. DOROT’s tag is
@dorotusa.
We look forward to your continued participation and support!
Thank you again,
Carrie Jacobs
Manager,
Volunteer Services

Debbie Weiss
Coordinator,
Volunteer Services

DOROT’s Rosh Hashanah Package Delivery was generously endowed by the late Mrs. Bella Wexner in memory of her parents Lena and
Harry Cabakoff. We are grateful to the estate of Sanford H. Goldstein for its support of DOROT's Holiday Package Delivery programs.
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Heshvan 27, 5778
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Heshvan 28, 5778
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11/18/2017

Heshvan 29, 5778
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Florence Kriviloff

11/24/2017
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Eugene Love

11/24/2017
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Mitchell Rubinstein

11/25/2017

Kislev 7, 5778

Arthur Silverm an

11/25/2017

Kislev 7, 5778

David Borkow sky

11/26/2017

Kislev 8, 5778

Sheila Heller

11/26/2017

Kislev 8, 5778

Bertha Horow itz

11/26/2017

Kislev 8, 5778

Pearl Reed

11/27/2017

Kislev 9, 5778

Frederick P. Nichols

11/28/2017

Kislev 10, 5778

Celia Greenberg

11/29/2017

Kislev 11, 5778

Greta Kende

11/30/2017

Kislev 12, 5778

Larry Wigler

11/30/2017

Kislev 12, 5778

From the Israel Vaad
By Stella Schindler
The Israel Vaad has met and discussed several different
programs and activities for the coming months.
MUSIC:
Dec. 6 at 7:00 PM: Rabbi Schwartz will prepare five modern
Israeli songs, including sheet music, recordings and lyrics which he will teach. The plan is to perfect these so they may
be performed outdoors in the Spring and/or for Yom
Ha’Atzmaut.
BOOKS:
We recommend the congregation read the following for
discussion on the following dates:
January 10: David Grossman: A Horse Walks into a Bar
February 7: Daniel Gordis: Israel - A Concise History of a
Nation Reborn
March 14: Ruby Namer: The Ruined House
VIDEO
We would like to present the extremely popular and highly
regarded Israel TV series: FAUDA - Season 1: 12 segments
We suggest doing this in coordination with the twice monthly
movie nights - 3 sessions per evening beginning sometime in
November or December (We have access to Netflix for this
purpose.)
SPEAKER
We plan to reach out to Netsana Darshan Leitner - CEO of
Shurat Ha’Din - The Israel Law Center - to speak. I have
attended their programs and she is an exciting and
informative speaker: Topic: Combating Terrorism - One
Lawsuit at a Time

From the Special Events Committee
By Pam Wolf
You may have noticed that we have changed our name. We
are no longer the “Programming Committee” but have
become the “Special Events Committee”. We welcome
everyone’s ideas and help in planning all the activities at
CSFA that add to our community life.
Please make certain to make your reservations for the
Friday Night Shabbat Dinner on November 3 with the
visitors from Israel Guide Dog.
Rabbi Schwartz’s Hebrew classes on Wednesdays have
started up again, and Rabbi Gaffney is teaching on
Wednesday evenings as well.
We will be remembering Kristallnacht on Thursday,
November 9.
Please make certain to order your tickets and attend “The
Band’s Visit” with your CSFA community.
Looking into December, watch for information about Lynn’s
cooking class, the Loose Change Challenge, as well as our
annual Hannukah Party.
I look forward to seeing you at our services and activities.

September Contributions

September Contributions
(continued)

DUES
Richard & Lynn Kutner
David & Cheryl Oppenheim
Laura T. Goldsmith
Lester Taub & Melissa Green
Norma Rosenthal
June Jasen
Samuel and Rachel Warfield
Gretta Rusanow
Stacey Harwood Lehman
Gail S. Berman
Sam Swartz
Susan Lesser
Charles R. & Susan Schaier Tribbitt
Sylvia Shire
Carole & Winston Kulok
Christine & Edward Grant
MACHZOR DEDICATION
Marilyn Mishaan
In memory of Margie Haddad's 9th Yahrzeit
KOL NIDRE
Cynthia Berman
Gary Gaines
Leon & Suzanne Schein
Robert Roth
Arlene Wiczyk
June Jasen
Lois Kaggen
In Memory Of Harold Jay Burns, David Henry Burns
Michael W. Schwartz & Claudia Aronow
Richard & Lynn Kutner
Patrick & Lori Fodale
Mah Jong Club
Shaun & Jeremy Medows
Sylvia Shire
Courtney E. Golden
Adam & Jillian Fox
HIGH HOLIDAY HONORS
Laura T. Goldsmith
Andrew Winer and Christine Joyce
Stella Schindler
SHABBAT HONORS
Beverly Sanders
KIDDUSH
Arlene Wiczyk
June Jasen
KIDDUSH CLUB
Gail S. Berman
Sylvia Shire
YAHRZEIT
Joseph L. & Daryl F. Boren
Yahrzeit of Evelyn Steinman
George & Carol Jochnowitz
Yahrzeit of Helen Jochnowitz

Richard & Lynn Kutner
Yahrzeit of Helen Warhoftig
Richard & Lynn Kutner
Yahrzeit of Carolyn Kutner
Leonard & Barbara Greenberg
Yahrzeit of Anna Greenberg
Harold Anfang
Yahrzeit of Sadie Anfang
Barbara Jozwiak
Yahrzeit of Sadie Anfang
Farha-Joyce Haboucha
Yahrzeit of Eliahou Elie Haboucha
Leonard & Zafrira Cohen
Yahrzeit of Paul Vogel
Carole & Edward Shoenthal
Yahrzeit of David Shoenthal
Merril & Roselle Mironer
Yahrzeit of Herman Warshaw
YIZKOR BOOK
Arlene Wiczyk
Gail S. Berman
Laurette Reisman
Barbara Dagen
Cynthia Berman
Leeor Sabbah
Susan Brown & Richard Geist
Barbara Brody
Herbert Rubin
David S. Brown
Thomas J. & Susan Leimsider
Toby & Russell Winer
I. Fred Koenigsberg & Adria Frede
Rozanne Seelen
Edward W. Kerson & Ellen J. Odoner
Cyrena P. Konecky
Michelle Stoneburn
Stephen Greenfled & Alice Bruckenstein
Leon & Suzanne Schein
Michael W. Schwartz & Claudia Aronow
Sasson Nabi
Lester Brickman
Stella Schindler
Gary Nathan & Vivian Lorene White Weisner
Harold Anfang
Ruthe Unger
Charlotte Fainblatt
Edith Anfang
Merril & Roselle Mironer
Charles R. & Susan Schaier Tribbitt
Sylvia Shire
Beth Farber & Stephan Loewentheil
Stacey Harwood Lehman
Susan Schoenberg
Joseph & Irma Samek
Corinne Rosenberg
Farha-Joyce Haboucha
Lauren Lazin Green
Joseph L. & Daryl F. Boren
Christine & Edward Grant
George & Carol Jochnowitz
Carole King
Cherrie Fleisher Strauss
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MISHEBERACH
Barbara Dagen
for Laurette Reisman and Chava Grant

HURRICAN HARVEY (CONTINUED)
Sasson Nabi

IN MEMORY OF
Irving Kallins & Beverly Altschuler
In memory of Lindsay Jacoby
IN HONOR OF
Irving Kallins & Beverly Altschuler
In honor of Norma Rosenthal's Birthday
Irving Kallins & Beverly Altschuler
In honor of Cynthia Berman's Birthday
Irving Kallins & Beverly Altschuler
With Best Get Well Wishes for Laurette Reisman
Irving Kallins & Beverly Altschuler
With Best Get Well Wishes for Chava Grant
Zalman Skaist
In honor of Rabbi Joe, Alyson, Zev & Paz Schwartz
Norma Rosenthal
In honor of Chava Grant
Norma Rosenthal
In honor of Ed Kerson
EDUCATION
June Jasen
MEMORIAL PLAQUE
Jill Dosik
for Sherry Dosik
RABBI'S FUND
Sylvia Shire
In honor of Rabbi Gaffney & Rabbi Schwartz
SYNAGOGUE FUND
June Jasen
Sylvia Shire

BLDG. IMPROVEMENT FUND
Dolly Peress
In memory of Dorothy and Franklin B. Clarke
June Jasen
BAKER BERMAN GARDEN
June Jasen
HURRICANE HARVEY
Martin S. & Muriel Fox
Cynthia Berman
Merril & Roselle Mironer
Beth Farber & Stephan Loewentheil
I. Fred Koenigsberg & Adria J. Frede
Barbara Dagen
Thomas J. & Susan Leimsider
Pamela Wolf & Douglas Gersten
Norma Rosenthal
Rozanne Seelen
Leon & Suzanne Schein
Irving Kallins
Beverly Altschuler
Toby & Russell Winer
Stella Schindler
George & Carol Jochnowitz

Robert Reicher & Michael Devlin
Shaun & Jeremy Medows
Beverly Sanders
Harold Anfang
David S. Brown
Cynthia Resnik
Herbert Rubin
Edward W Kerson & Ellen J. Odoner
Sylvia Shire

A Word of Thanks
Now that the holidays have passed, we need to stop and
express our gratitude to the many people who helped to make
our services so meaningful and inspiring.
Firstly, “thank you” to Rabbi Schwartz, Sarah King, and the many
people who read Torah, chanted the Haftarah, blew shofar and
participated in our High Holiday services.
“Thank you” to Chava Grant, Harold Anfang, and the High
Holiday Honors Committee for making certain that services
flowed smoothly and that most in attendance received an
honor.
“Yasher Koach” to Sam Swartz and the Religious Life/Ritual
Committee for anticipating all of our holiday needs.
“Thank you” to the Programming/Special Events Committee for
organizing activities in the Sukkah including two dinners and
“Pizza in the Hut”, all of which were well attended.
We extend our appreciation to Cynthia Berman, Norma
Rosenthal, Beverly Altschuler, Leeor Sabbah, Pam Wolf and the
rest of the Food Committee who oversaw the Rosh Hashana
Lunch, Break-the-Fast, and meals in the Sukkah over the many
holidays.
We greatly appreciate the many people including Beth Farber,
Norma Rosenthal, Gail Berman, Doug Gersten, Russ Winer,
David Oppenheim, Leeor Sabbah, Pam Wolf, Rozanne Seelen,
Sasson Nabi, and Joshua Penn who helped with the move to the
Center for Jewish History, the move from the Center for Jewish
History, the construction and decorating of the Sukkah as well
as the breakdown and storage of the Sukkah. The joy of our
holiday was enhanced by your efforts.
Thanks to Barbara Dagen who helped in the office in
preparation for the holidays, and Merril Mironer who helped
assemble the Yizkor Book.
Of course, we acknowledge our Executive Director, Leslie Penn,
along with his wife Fern and son Joshua, who are always there
doing whatever needs to be done for our synagogue.
There are so many others who helped in so many ways. We
apologize if we neglected to mention everyone by name, but
please realize that we love you all and greatly appreciate your
help. Our community depends on you for our vitality and our
future.

A MESSAGE FROM THE EXECUTIVE DIRECTOR
By Leslie Penn

Now that the passions of the High Holidays as well as the
joy of Sukkot, Shemini Atzeret, and Simchat Torah have
passed, we enter November and look forward to the
holiday most celebrated by the American Jewish
Community – Thanksgiving. That is right. If a survey were
taken I am certain that more Jews in the United States
“observe” Thanksgiving than any other holiday on the
calendar – Jewish or secular. While historically there have
been rabbis who have objected to the observance of
Thanksgiving based on its Christian roots, the ultimate
consensus, including the opinion of Rabbi Moshe
Feinstein, allows for Jews celebrating Thanksgiving.

In “Teaching Your Children About God”, Rabbi David
Wolpe tells a wonderful Hasidic story about the child of a
rabbi who used to wander into the woods. At first his father
let him wander, but over time he became concerned. The
woods were dangerous. The father did not know what
lurked there.
He decided to discuss the matter with his child. One day
he took him aside and said, “You know, I have noticed that
each day you walk into the woods. I wonder, why do you
go there?”
The boy said to his father, “I go there to find God.”

The reality is that we Jews have a history of Thanksgiving
dating back more than 3000 years. A public celebration of
Thanksgiving is a Torah commandment which survives
until this very day. When the Holy Temple stood in
Jerusalem a person who survived a potentially lifethreatening situation – i.e. crossing a desert or a sea,
surviving imprisonment or a serious illness, was obligated
to bring a Korban Todah – a Thanksgiving Offering – to
express his gratitude to God for saving him.
The Korban Todah was unique in that it had to be eaten on
the same day the offering was made. This offering
included the animal (a bull, calf, ram, sheep, or goat) as
well as 30 loaves of unleavened bread and 10 loaves of
leavened bread.
Many Torah commentators have
suggested that the reason why the Torah required that
such a large quantity of food be eaten in such a short span
of time was so that the person who brought the offering
would have no choice but to invite guests to help him eat
all of it – thus publicizing the miracle of his survival and his
thanks to God in front of more people.
Now, in the absence of the Holy Temple, this
commandment survives in the “Birkat HaGomel” – the
“Thanksgiving Blessing” which is a public proclamation of
gratitude to God generally recited after a public Torah
reading in the presence of a minyan. There are sages who
have held the opinion that when the final redemption takes
place the Temple sacrifices of atonement will cease but
that the Thanksgiving Offering will continue. Mankind may
no longer sin, but will continue to give thanks.
The real challenge for each of us, however, is not simply to
give thanks and genuinely say “Thank God” after surviving
an illness or crossing the sea, but to see the miracles and
wondrous deeds of God in the everyday and the mundane.
We must learn to appreciate the miracle of birth, the beauty
of the sunrise, the majesty of the mountains, the godliness
of a flower or a rainbow. It was Joyce Kilmer who
reminded us that “poems are made by fools like me, but
only God could make a tree.”
The Talmud teaches us to “pray only in a room with
windows”. Why? So that we can look out and remember
the world outside as well as to be a witness and experience
the miracles of God’s handiwork.
We need to recognize God’s participation in each new
scientific discovery, in each illness cured, and in the
goodness and compassion of our friends and neighbors.
God and his goodness are around us all the time. The
challenge is to open our eyes and our minds and our
hearts to be ready to recognize it.

“That is a very good thing,” the father replied gently. “I am
glad that you are searching for God. But, my child, don’t
you know that God is the same everywhere?”
“Yes,” the boy answered, “but I am not”.
As we stop to celebrate Thanksgiving with our loved ones,
may we be “in a place” where we give thanks for all of our
blessings, for the miracles and goodness of the Almighty,
and for the blessings of our friends and CSFA community.
If you have room at your table, why not invite a CSFA
friend over to join you at your meal and make your
Thanksgiving even more meaningful.

Save the Date
Thursday evening
December 7 , 2017
Lynn Kutner will
once again present a demonstration
and tasting of a new approach to
the Foods of Hannukah.
Please join us

BOOK REVIEWS FROM THE JEWISH BOOK COUNCIL AND ELSEWHERE
clear—the survival of the nation of Israel, for all Jews
throughout the world.

Lioness:
Golda Meir
and the
Nation of
Israel
By
Francine
Klagsbrun
Review by Bettina Berch

For many sixties leftists and second-wave feminists,
Golda Meir was no hero. She was close with Nixon and
Kissinger. Her American tours were always fundraisers
for Israel Bonds or the UJA. She ridiculed hippies and
characterized feminists as bra-burners and man-haters.
So how is it, that in 2017, an 800+ page biography of
Golda Meir can be an absolutely riveting page-turner?
Timing has a lot to do with it. While Middle East politics
have changed in the decades since Golda’s death, so
many issues she dealt with—the settlements, refugees,
terrorism—still shape Israeli life today. And for American
readers outraged by the 2016 election, it’s impossible not
to wonder if Hillary’s campaign might have been stronger
with a healthy dose of Golda-style grit. There’s a lot to
think about here, long after the endnotes are over.

With access to close associates as well as to recently
declassified American, British and Israeli materials,
Klagsbrun has constructed an extraordinary biography of
Golda Meir and the state she helped to build. It is wellresearched, well-written, and well-edited; there is nothing
in this doorstop of a volume that is irrelevant or
unnecessary. Where there’s background a non-specialist
reader might need, she sketches it in efficiently and
keeps going. Even trickier, she strikes the right tone—
occasionally critical but always respectful. She
acknowledges that Golda, as she is called throughout the
volume, took some secrets with her (mostly about her
lovers) but does not try to second-guess what might have
been said in letters she has not seen nor in conversations
she has not heard.
Having opted for a straightforward, chronological
approach, Klagsbrun opens with Golda’s roots in Kiev,
where threats of pogroms pushed her family, like so
many others, to escape to the United States. Golda grew
up in Milwaukee, but joined her older sister’s socialistZionist circles in Colorado. The Golda-we-know emerges
in 1921, when she and her young husband and her
sister’s family set sail for Palestine. Their horrible
passage (strikes, deaths, hunger) was only a prelude to
the stark realities of life in the yishuv—
cramped/communal housing, outdoor plumbing, food
shortages, unemployment and the constant threat of
violence. For Socialist-Zionist true believers, like Golda
and her sister, such difficulties were just part of the
package, making them work longer and harder.
Klagsbrun charts Golda’s progress from “new arrival” to
political insider, paying attention to turning-point
moments—times when she took key positions or sided
with particular factions. Golda was instinctively strategic.
Apparently, the only time she didn’t follow her gut instinct,
when she allowed herself to be convinced that the Yom
Kippur War was not imminent, resulted in the only major
error she ever thought she’d made.
Hard work and good instincts took Golda most of the way,
but her reputation for “straight talk” made her a
particularly effective politician. Whether dealing with allies
like Ben-Gurion, or foes like Sadat, she spoke her mind
and people knew it. If they didn’t like it, that was their
problem, not hers. Golda’s bottom line was always

The Modern
Jewish
Table: 100
Kosher
Recipes from
around the
Globe
By
Tracey Fine and
Georgie Tarn
Review by Joy Getnick
The Modern Jewish Table is "the Jewish Princesses,"
Tracey Fine and Georgie Tarn's, spirited, fun, visually
gorgeous new cookbook. Our hosts beautifully capture
the zeitgeist of the modern Jewish woman. Fine and Tarn
seek to reimagine the modern Jewish table as a place to
serve not only Jewish delicacies, whether local or foreign
in origin, but rather a broader spectrum of traditional
foods from around the world, modified to fit their own
kosher lifestyle. Those looking to infuse global flavors into
their kosher repertoire should be pleased with this book’s
truly international approach.
The book features a little something for everyone. There
are entire sections dedicated to small plates, soups,
salads, fish, meat, and vegetarian dishes, followed by
three whole sections dedicated to dessert: pareve (non
dairy), cakes, and cookies and treats. The meat section
features a nice variety of lamb, chicken, and beef recipes,
while the vegetarian section certainly goes above and
beyond the norm with recipes for appetizers, stews,
entrees, and sides.
While Fine and Tarn provide engaging commentary
before each section of recipes–instilled with their own
special brand of humor and Yiddishkeit–they offer little
commentary about the recipes themselves. It would have
been fun to learn the origins of the Crème Fraiche
Holstein Vegetable Latkes, for example: Are the Holsteins

family friends? Where did Fine and Tarn first encounter
this recipe, and why did they love it? And what makes the
Cuban Sweet Corn Soufflé Cuban? Is it the combination
of red chili and grated nutmeg, perhaps?
In the same vein, the book would have benefited from the
addition of recipe-specific cooking techniques, and tips
for recipe modifications. While an entire introductory
section is dedicated to “Setting Your Table,” featuring
tablescape ideas for a variety of special events and
Jewish holidays, there is no such section featuring the
food, nor even occasional suggestions for how to pair the
recipes together into the types of creative and whimsical
menus one can only imagine Fine and Tarn concoct
before each party and holiday.
If you’re looking to immerse yourself in a more contentdriven exploration of global flavors, or tips for how to craft
new menus for your Jewish holidays, you might want to
search elsewhere.But if you’re looking for new ways to
bring the flavors of the world into your kosher kitchen,
Fine and Tarn’s witty and warm rapport, supplemented by
stunning culinary photography, are a delightful entrée to
the field.

Einstein
and the
Rabbi:
Searching
for the Soul
By
Naomi Levy
Review by Bob Goldfarb
How does a Jew balance belief with science, body with
soul, when facing the traumas of life? Albert Einstein,
who first grasped the fundamental relationship between
energy and matter in the cosmos, once comforted a
bereaved rabbi with these words:
A human being is part of the whole, the Universe. He
experiences himself, his thoughts and feelings as
something separate from the rest. Striving to free oneself
from this delusion is the one issue of true religion.
Rabbi Naomi Levy was stunned by the power and
simplicity of that statement when she first came across it.
It echoed what she intuitively felt: that God and the
universe are mirrored in human beings through the soul.
And she felt compelled to find out how Einstein came to
write that letter.
As the founder and rabbi of the spiritual community
Nashuva in Los Angeles, Rabbi Levy has long helped
people deal with loss, and with the hurt they have inflicted
on others. She has counseled couples, comforted parents
and children, and dealt with rage and sorrow. This book

draws upon those experiences to guide her readers
toward a more fully integrated life.
She values meditation, music, and spending time in
nature. But unlike self-help books with vague tips about
deep breathing, warm baths, and soothing music, she
grounds her advice in traditional Jewish practice: the
Sabbath, the power of prayer, the wisdom of Jewish
texts, the meaning of holiness.
Her lessons are drawn from the painful yet touching
stories of the people she counsels. There’s the
successful man who feels empty and disconnected from
his own family, and who finds a way to open up to his
young son by unplugging from technology on Friday
nights. There’s the woman who feels deep heartbreak
and guilt for a traffic accident that cost a pedestrian his
life, and who finds healing through forgiveness.
Naomi Levy also writes with an open heart about the
tragedies and challenges of her own life, starting at the
age of fifteen, when her adored father was murdered.
She talks candidly about her own husband and children,
and describes her fears and anxiety when she underwent
a painful and prolonged series of surgical operations.
She also solves the mystery of why the rabbi of her
book’s title reached out to Einstein. That rabbi was
Robert Marcus, one of the first chaplains to enter
Buchenwald at the time of its liberation. This book is
worth reading just for the moving story of how Rabbi
Marcus, and an unsung hero named Judith Feist,
nurtured the rescued “Buchenwald boys” back to life.
Rabbi Levy quotes David the Psalmist: “I called to God
from my narrowness, and God answered me with a vast
expanse.” Anyone who feels that need to connect with
something larger than themselves can find a pathway in
this inspiring book.

ULTIMATE KOSHER
TURKEY

3. Squeeze garlic from the bulbs and mash it with a fork.
Stir poultry fat (see: how to render poultry fat*) into
mashed garlic, then add herbs.
4. Chill mixture for 2 hours or overnight. Garlic schmaltz
can be frozen for up to 2 months.
Turkey:
1. Preheat oven to 375°F.

What makes this the ultimate turkey? Two words: garlic
schmaltz. We start with lots of roasted garlic then add
chicken or turkey schmaltz (see: how to render poultry fat
below*) and fresh herbs. It makes a flavorful basting liquid
to create the ultimate Thanksgiving turkey. If you’re short
on chicken or turkey fat, use a little extra virgin olive oil to
make up the difference.
Use veggies as a roasting pan “rack” to help your turkey
get a crisp, golden skin. Scatter celery, carrots, and onions
on the bottom of the pan to keep the bird from sitting in its
own juices and getting soggy.
To make this turkey truly the ultimate, serve it with our rich
Porcini Mushroom Gravy.
Garlic Schmaltz:
3 heads of garlic
1 tablespoon extra virgin olive oil, such as Colavita extra
virgin olive oil
Kosher salt
2 cups rendered chicken or turkey fat (see note under
photo)
3 sprigs fresh rosemary, needles stripped and chopped
12 sage leaves, finely chopped
1 bunch of flat leaf parsley, finely chopped
1 bunch thyme sprigs, leaves stripped and chopped
Turkey:
Veggies for bottom of pan: 2 cups chopped celery, 2 cups
chopped carrots, 1 onion cut in eighths
16-pound turkey, thawed and at room temperature
Kosher salt
Freshly cracked pepper
1 orange, cut into quarters
1 large onion, roughly chopped
Several rosemary sprigs
1 bunch of thyme sprigs
2 heads of garlic
Garlic schmaltz
Special equipment: large roasting pan (with or without a
rack) and butcher’s twine.
PREPARATION
Garlic Schmaltz:
1. Preheat oven to 375°F.
2. Slice ¼ inch off the top of a head of garlic, exposing the
tops of the cloves inside. Drizzle cut garlic with 1
tablespoon extra virgin olive oil, and wrap in foil. Roast at
375°F for 35 to 45 minutes, or until the garlic is lightly
browned, soft and very fragrant.

2. Place celery, carrots, and onion in the bottom of a large
roasting pan.
3. Pull out neck and giblets. Reserve. Place turkey in a
roasting pan (on top of rack, or if no rack, on top of
vegetables). Rub turkey with salt and pepper on the
outside and in the cavity. Tuck wings underneath the
turkey.
4. Stuff cavity with orange, onion, rosemary, thyme, and
garlic. Tie legs together with butcher’s twine.
5. Generously rub turkey all over with garlic schmaltz.
Save some for basting during cooking.
6. Roast turkey and neck at 375°F, basting occasionally
with garlic schmaltz, for 3½ hours, or when a thermometer
inserted into the thigh registers 170°F. Start checking the
temperature at 3 hours.
Remove from oven, and tent turkey loosely with foil. Rest
for 20 minutes.
7. Remove string, herbs, and vegetables from the cavity
and discard. Pour pan drippings into a saucepan and skim
fat from the surface. Reduce pan drippings until they coat
the back of a spoon for a natural pan jus. Carve turkey
and serve with pan jus or rich Porcini Mushroom Gravy.

*HOW TO REND CHICKEN FAT
Place the chicken breast side up on a cutting board with
the legs facing you. (The breast side is plumper than the
backside.)
Locate the breastbone that runs down the center of the
bird.
Cut a line as close to the breastbone as possible down the
entire length of the bird.
Gently scrape your knife along the body; this loosens the
meat without cutting into it.
Follow downward with your knife until the entire breast is
cut away from the bone.
Repeat with the other breast.
To remove the legs and thigh, cut the piece of skin that
attaches the leg to the bones.
Bend the leg slightly to loosen it from the joint.
Cut the skin on the back and remove the leg and thigh.
Trim any pieces of fat and loose skin from the chicken or
duck.
I individually wrap my poultry pieces and then freeze them.
I save my carcasses for stock and the fat for rendering.
TO RENDER THE FAT
Place the fat in a saucepan. Add about ? cup water for 1
pound of fat/skin. Place the pan on very low heat and let
the fat melt very gently.

The water will evaporate and pieces of skin will start to
turn golden brown. This process can take several hours.
you can do this in a very low oven at 275 ̊F.
When the skin turns golden brown, pour the fat and skin
through a strainer. press on the skin to get every last drop
of fat.
Cool the fat before storing.

PORCINI
MUSHROOM
GRAVY

giblets and pull neck meat from the bones. Add both to the
gravy. Serve immediately alongside your roasted turkey.

NON DAIRY
CORNBREAD

This is an easy non dairy cornbread recipes that is not too
sweet, but just sweet enough. Use more or less based on
preference.
INGREDIENTS

Typically, a roasted turkey will give you 2 cups of turkey
drippings. To make up the full 4½ to 5 cups needed for
this gravy, just add an extra 2 to 3 cups of chicken or
turkey broth. Roast the turkey neck alongside your turkey
to save on time.
INGREDIENTS
4 tablespoons turkey, chicken fat, or extra virgin olive oil
2 shallots, roughly chopped
3 garlic cloves, roughly chopped
½ cup dry white wine
4 tablespoons flour
4½ to 5 cups turkey drippings, plus chicken or turkey broth
1 roasted turkey neck
Giblets, browned and cut up (optional)
1 celery stalk tied in cheesecloth with 3 sage leaves, 1 bay
leaf, several rosemary sprigs, and several thyme sprigs
1 ounce dried porcini mushrooms
Kosher salt
Freshly cracked black pepper

PREPARATION
1. In a medium saucepan over medium heat, saute
shallots and garlic in poultry fat or extra virgin olive oil for
8 minutes, until translucent and very limp. Add wine and
reduce until it creates a glaze.
2. Add flour and cook for 1 to 2 minutes, to get rid of raw
flour taste. Add turkey drippings and broth, turkey neck,
celery with herbs, and porcini mushrooms. Reduce heat to
low and simmer, stirring occasionally, for 40 minutes.
3. Remove neck and celery with herbs. Season to taste
with salt and pepper. For a chunkier gravy, add chopped

1 cup cornmeal
1 cup whole wheat flour
1 tablespoon baking powder
½ teaspoon salt
¼ cup sugar
1 egg
1 cup soymilk
¼ cup vegan butter or coconut oil
PREPARATION
Sift together dry ingredients into a bowl.
Add egg, soymilk and vegan butter. Beat until smooth,
about one minute. Do not overbeat.
Preheat oven to 425°. Bake in a greased 8-inch square
pan for 20-25 minutes.

A Song for Ascents.
I lift my eyes to the mountains;
from where will my help come?
My help comes from the Lord,
creator of heaven and earth.
He will not let your foot give way;
your guardian will not slumber;
See, the guardian of Israel
neither slumbers nor sleeps!
Psalm 121

As early as the 2nd century, a rabbinic text (Misha Berakhot 5:1) states, “The pious ones would meditate before they would
focus their thoughts on God.” Our tradition understood these meditations as taking the form of the recitation of psalms.
Centuries later, a Hasidic sage, in this spirit, explained to a disciple who asked as to what one must do in order to be able to
pray, responded, “Pray…that you might be able to pray.”
What was … is … the power of these psalms and how did the psalmists express the meaning of their lives and their
relationship to God with words of poetry and faith – even when they struggled with their faith?
In the psalms we find the introspective voice of each human being – the cry of the heart, the sense of loss, of illness, of
despair and its opposite – the joy of experiencing God’s presence. The psalmist may in one moment describe a feeling of
abandonment – “My God, my God, why did you forsake me” and in the next moment express an incomparable sense of
wonder, the joy of being alive, of thanksgiving – “your rod and your staff comfort me.”
This series will describe how the psalmists struggled with their faith, often wracked by doubt and how they came, finally, to a
greater understanding of their faith, finding hope even when circumstances dictated otherwise. Our goal is to enter the
spiritual world of these writers, to recognize our own struggles in their ancient words and to know how they speak to us even
now and perhaps even “move us to pray”.

“Moved to Pray: The Psalms As An
Entryway to Religious Experience”
with

Rabbi David Gaffney

WEDNESDAYS - OCTOBER 25, NOVEMBER 1, 8, 15, 29, and DECEMBER 6
7:30 PM TO 9:00 PM
THE CONSERVATIVE SYNAGOGUE OF FIFTH AVENUE
11 EAST 11 STREET NEW YORK, NY 10003
212-929-6954 CSFA11E11@AOL.COM WWW.CSFANYC.ORG

The Conservative Synagogue of Fifth Avenue
commemorates

Kristallnacht
Thursday, November 9, 2017 at 7:00 PM
Join us for a screening of the film
“The Night of Broken Glass:
The November 1938 Pogroms”
Kristallnacht, also referred to as the Night of Broken
Glass, was a pogrom against Jews throughout Nazi
Germany on 9–10 November 1938, carried out by SA
paramilitary forces and German civilians. The German
authorities looked on without intervening. The name
Kristallnacht comes from the shards of broken glass that
littered the streets after the windows of Jewish-owned
stores, buildings, and synagogues were smashed.
Estimates of the number of fatalities caused by the pogrom
have varied. Early reports estimated that 91 Jewish people
were murdered during the attacks.] Modern analysis of
German scholarly sources by historians such as Richard J.
Evans puts the number much higher. When deaths from
post-arrest maltreatment and subsequent suicides are
included, the death toll climbs into the hundreds.
Additionally, 30,000 Jewish men were arrested and
incarcerated in concentration camps
Jewish homes, hospitals, and schools were ransacked, as
the attackers demolished buildings with sledgehammers.
Over 1,000 synagogues were burned (95 in Vienna alone)
and over 7,000 Jewish businesses were either destroyed
or damaged. Martin Gilbert writes that no event in the
history of German Jews between 1933 and 1945 was so
widely reported as it was happening, and the accounts
from the foreign journalists working in Germany sent shock
waves around the world. The Times wrote at the time: "No
foreign propagandist bent upon blackening Germany
before the world could outdo the tale of burnings and
beatings, of blackguardly assaults on defenseless and
innocent people, which disgraced that country yesterday.
The attacks were supposedly retaliation for the
assassination of the Nazi German diplomat Ernst vom
Rath by Herschel Grynszpan, a German-born Polish Jew
living in Paris. Kristallnacht was followed by additional
economic and political persecution of Jews, and it is
viewed by historians as part of Nazi Germany's broader
racial policy, and the beginning of the Final Solution and
The Holocaust

November 2017
Sunday

Monday

Tuesday

Wednesday
1
12th of Cheshvan,
5778

Thursday
2
13th of Cheshvan,
5778

12:30 PM
Lunch& Learn
4:00 – 5:30 PM
Hebrew from Scratch
5:30 – 7:00 PM
Hebrew 2
7:30-9:00 PM
Psalms with Rabbi
Gaffney

5
16th of Cheshvan,
5778

12
23rd of Cheshvan,
5778

6
17th of Cheshvan,
5778

13
24th of Cheshvan,
5778

19
20
1st of Kislev, 5778
2nd of Kislev, 5778
Rosh Chodesh Kislev

26
8th of Kislev, 5778

27
9th of Kislev, 5778

Saturday
4
15th of Cheshvan,
5778 Parashat Vayera
6:37p Havdalah (50
min)

SHABBAT DINNER
With Israel Guide
Dogs

7
18th of Cheshvan,
5778

8
19th of Cheshvan,
5778

9
20th of Cheshvan,
5778

Mah Jonng

12:30 PM
Lunch& Learn
4:00 – 5:30 PM
Hebrew from Scratch
5:30 – 7:00 PM
Hebrew 2
7:30-9:00 PM
Psalms with Rabbi
Gaffney

Kristallnacht
Observance
7:00 Movie
“The Night of the
Broken Glass”

14
25th of Cheshvan,
5778

15
26th of Cheshvan,
5778

Mah Jonng

12:30 PM
Lunch& Learn
4:00 – 5:30 PM
Hebrew from Scratch
5:30 – 7:00 PM
Hebrew 2
7:30-9:00 PM
Psalms with Rabbi
Gaffney

BOARD OF
TRUSTEES
7:30 PM

Friday
3
14th of Cheshvan,
5778
5:31 p Candle lighting

10
21st of Cheshvan,
5778
4:23p Candle lighting

11
22nd of Cheshvan,
5778 Parashat Chayei
Sara 5:30p Havdalah
(50 min)

16
27th of Cheshvan,
5778

17
28th of Cheshvan,
5778
4:17p Candle lighting

18
29th of Cheshvan,
5778 Parashat Toldot
Sigd
5:25p Havdalah (50
min)

23
5th of Kislev, 5778
THANKSGIVING

24
25
6th of Kislev, 5778
7th of Kislev, 5778
4:13p Candle lighting Parashat Vayetzei
5:21p Havdalah (50
min)

21
3rd of Kislev, 5778

22
4th of Kislev, 5778

Mah Jonng

12:30 PM
Lunch& Learn
4:00 – 5:30 PM
Hebrew from Scratch
5:30 – 7:00 PM
Hebrew 2

28
10th of Kislev, 5778

29
11th of Kislev, 5778

Mah Jonng

12:30 PM
Theater Party
Lunch& Learn
“The Band’s Visit”
4:00 – 5:30 PM
Hebrew from Scratch
5:30 – 7:00 PM
Hebrew 2
7:30-9:00 PM
Psalms with Rabbi
Gaffney

30
12th of Kislev, 5778

