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From the
Editor/Publisher

Dear JSM Readers,

Spring! It’s here. My favorite
time of year... well almost.

[ like it best when the low

for the day is 70, not the high. This flip-flop girl would
rather be digging her toes in the sand or laying on a raft
in a pool or better yet the ocean. But Il take spring for
now, because the daffodils are in full bloom, the trees
are budding. There are actually yellows, pinks and purple
coloring my drive to work.

Spring represents new beginnings.

Passover is around the corner and do we have we a new
recipe for you. Check out Seth Feibelman’s brisket on
page 16. He swears after years of trying this is the “Best
Brisket Ever!”

There’s also some renewal going on within the
community. Faith Ruch and Eleanor Tallie Steinberg
(page 12) are on a mission to energize Memphis
Hadassah by spreading the word about the 100+-year-
old organization whose platform matches what these
30-year-olds are talking about within their peer groups.

And then there’s Jewish Community Partner’s (JCP)
Senior Services Collaborative (page 15) that is bringing
Jewishness to seniors wherever they live or gather. This
program was made possible by a “Fedovation” grant
from Memphis Jewish Federation. They are gearing up
for the next round of grants from its annual community
campaign. Learn more about the workings of this
organization in our Up Close & Personal with Laura
Linder on page 14.

This year Baron Hirsch’s Great Sandwich Make exceeded
its previous three-year-record by preparing more than
8,500 sandwiches to deliver to St. Mary’s Soup Kitchen
(page 10).

Another simcha was Brooke Sanderson’s Winter
Wonderland bat mitzvah celebration after studying
about Rivka, one of the Jewish matriarchs on page 6.

If you’re attracted to beautiful artwork that will light up
your life and bring joy into your world, check out glass-
work artist Fay Miller on page 18. Fay’s work brings joy

to her life every day.

[ hope our spring will last a little while before the

hot, muggy days of Memphis summer sweep in like a
tornado. For now, I’ll enjoy my afternoon cup of coffee
on the back deck reading a great book or magazine until
the first day I can actually stick my toes in the pool.

Thank you for your continued support of Jewish Scene.

Contributions and advertising are always welcome.
They keep the doors open. And if you’d like your issue
delivered to your door instead of picking it up at one
of our 55+ locations, please send your check for $18 to
1703 Tamhaven Ct., Cordova, TN 38016.

Shalom!

luaon.C irans

Susan C. Nieman - Publisher/Editor
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Passover with family,
friends and delicious food!

Discover traditional and new Kosher for Passover
favorites, from horseradish to gluten-free matzos—
plus, fresh flowers for a beautiful Seder table.

Explore our Kosher for Passover selection
at our Memphis area stores.

7-Layer Chocolate /f‘ Find our largest selection at:
Strawberry Matzo Cake e

. : ‘ 835 S White Station Rd., Memphis, TN 38117
For this recipe, store locations and more,

visit TheFreshMarket.com/passover

Memphis Jewish Renewing Strength.

HOME&LREHARB Restoring Confidence.

Bringing the Best in Rehab Facilities to Our Community

Very soon our vision of creating a
leading edge rehabilitation facility will
become a reality as we open for
business later this year!

Scan the QR code below for a virtual
tour of what the expansion will look

There's still time to help us reach our $7.5M fundraising goal. To make a donation to the Renewing Strength,
Restoring Confidence Capital Campaign, or for information on naming opportunities, call 901-756-3273.

36 Bazeberry Road, Cordova, TN 38018, 901-758-0036, memphisjewishhome.org
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Simcha Scene

Lutt

Brooke Sanderson’s Bat Mitz

You likely know about the chaos theory’s
butterfly effect - how one seemingly simple act
can make a huge difference. Well, this profound
idea was the focus of Brooke Sanderson’s
studies for her bat mitzvah. It was a weekend-
long simcha in November 2018 filled with
friends, family and Torah.

The festivities kicked off with Shabbat
services and Friday night dinner at Chabad,
hosted by Brooke’s grandparents — Carol and
Stuart Zalowitz of Memphis, and Fern Sanderson
of Hallandale Beach, Fla. — at which Brooke’s
sister gave a lovely D’var Torah. Shabbat morning
services at Chabad and the kiddush Brooke’s
parents sponsored “was a family affair, as family
members and friends led services and read the
Torah,” says Stacy Sanderson, Brooke’s mom.

After Shabbat, Brooke’s family, along with
more than 300 friends, including about 70 out-
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of-town guests, headed over to Baron Hirsch
Synagogue. Rabbi Benyamin Lehrfield welcomed
the celebratory crowd before turning the floor
over to Brooke for her bat mitzvah D’var Torah.

“Brooke studied with Mrs. Anat Kampf for
months leading up to her bat mitzvah,” explains
Stacy. “She studied about Rivka, one of the
Jewish matriarchs, and about Toldos, the parshah
from that week. Brooke’s speech was about the
butterfly effect - how one simple act can change
the world.”

“There are two characteristics of Rivka that
I found very interesting,” said Brooke during
her speech. “First, her ability to do chessed,
or selfless acts of kindness, and second, her
strength of character.”

Brooke spoke about how Rivka not only gave
water to Eliezer, the man who was trying to
find a wife for Yitzchak, but she had generously

Josh, Brooke, Rachel and
Stacy Sanderson




Simcha Scene

Brooke Sanderson
is ready to celebrate
after delivering a
meaningful D'var
Torah.

- Cousin Sofia
~ Zalowitz,

given water to his camels as
well. See, Eliezer and Hashem
had made a deal: When Eliezer
asks for water, the woman
who offers water to Eliezer and
the camels will be the right
woman for Yitzchak.

“Offering animals a drink
is especially selfless because
the camels were never going to
repay the kindness,” explained
Brooke. “This simple act not
only changed her life, but
also changed the world and
all of us in this room. If Rivka
would have just been kind
and not selfless and had only
brought water to Eliezer, he
wouldn’t have recommended
that Yitzchak marry her. If
they were never married, then
Yaakov would not have been
born, and we might not be in
this room together tonight. ...
When thinking about how I can
learn from this, [ want to make
sure that I am purposeful in my
actions. If an action can have
effects for generations, then we
need to be aware of what we do.
If I am more like Rivka, and try

Continued on 08 ————)

Stacy’s cousin, Susan Labovitz,
created the snow globe
centerpieces, lighted trees and
nine-foot-tall snowmen that
flanked the bar.
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Simcha Scene

to be kind and selfless, then I will have a positive butterfly
effect for generations to come.”

Following Brooke’s words of Torah, Baron Hirsch
Board President David Mendelson presented Brooke with
a chumash and candlesticks on behalf of the Baron Hirsch
congregation. Then Josh and Stacy expressed how proud
they are of their daughter. “This parshah seems to be
perfectly fit for you in multiple ways,” said Josh. “Some of
the same traits you admire in Rivka are some of the same
traits we see in you. Like Rivka, you are very kind. You
have always been concerned with the feelings of others.
You have a smile that is contagious.”

“Just a few weeks ago, I got a great compliment about
you that [ want to share,” added Stacy. “After school
one day, you and your friends were playing on the school
playground and a younger girl was watching from afar.
Her mother told me that she had tried to get the little
girl to come over and play with your group, but she must
have been a bit intimidated. It was then, the mother told
me, that you called the little girl’s name, and went over to
bring her to play with you. It was a small act of kindness,
but one that made a big impact — not only on the little girl
for being included, but on her mom as well.”

As Brooke’s parents wished her well, everyone was
invited into a stunning winter wonderland reception with
music and delicious food. “My cousin, Susan Labovitz,
did all the decorations. She transformed the room with
lighted trees, two nine-foot tall snowmen adorned the
bar, the centerpieces were globes full of snow and polar
bears - it was amazing! There was even an igloo balloon
entrance to the photo booth,” says Stacy joyfully.

“The weather outside was perfect for the winter
wonderland theme,” said event planner Einat Loskovitz.
“It was freezing that weekend.”

Stacy hired Einat to help direct her eldest
daughter’s bat mitzvah and didn’t realize at the time
how much she wanted to be involved with the details.
“Einat met with me, my mom and my cousin, and we
ultimately came up with a plan. Einat introduced us
to the vendors, created a timeline and kept things
running smoothly the day of the event,” says Stacy
“It really helped having a planner who can keep the
event running smoothly so that you can enjoy your own
simcha without worrying about tiny details.”

Friends and family feasted on a mouth-watering
decadent spread from Heart and Soul Catering by
Michael Francis, fit for a snow queen. “We served
appetizers of spinach and mushroom dip with crostini,
Rueben wontons with spicy Russian sauce and Moroccan
cigars,” says Stacy. “The dinner buffet was a grilled
vegetable medley, mixed green salad with pareve Caesar
salad, grilled chicken with pineapple mango salsa,
flash-fried chicken and waffles served with pareve
maple butter, smoked brisket sliders on freshly baked
slider rolls with a BBQ sauce and slaw, mini corndogs,
and a mashed potato bar. Dessert was bread pudding, a
smore’s bar and a full buffet filled with sweets, candies
and chocolate-covered pretzels.”

The simcha weekend wrapped up Sunday morning
with a brunch for out-of-towners at the home of Dena
and Gary Wruble, Stacy’s cousins who hosted the get-
together, along with Frances and Herschel Rosenberg,
Brooke’s great aunt and uncle.

In addition to her focused Torah studies, Josh and
Stacy are extremely proud of Brooke for joining B’nai
Tzedek - alocal teen philanthropy program. With
guidance from the Jewish Foundation of Memphis,
teens donate a portion of their bar/bat mitzvah money,
and then meet to decide where to allocate the funds for
different organizations around Memphis.

“It was an incredible weekend,” remembers Stacy,
“as we watched our little girl begin to take on the
responsibilities of a young lady.” And perhaps, if we
all act more like Rivka and Brooke, the world will be a
better place.
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Outdoor Living - Summer Vacation

Here’s our kosher for Passover picks — whether it’s a
warming cocktail, a bracingly bitter shot or a chilled glass
of rosé that you crave, you deserve to enjoy all eight days of
Passover with a cold (or hot) drink in hand.

Brandy

Proper brandy is made from distilled
wine, so kosher varieties are often
kosher for Passover by default.
There are also varieties made from
other fruits, such as the classic
Slivovitz (made from plums), Clear
Creek Cherry Brandy (technically

a schnapps), and Boukha Bokobsa
(made from figs). The fancy
classicists can stick with Louis Royer
Cognac XO.

Gin

Technically a type of flavored vodka,
gin can be hard to find with Passover
certification. Thankfully, Distillery
209 makes a beautiful bottle of
kosher for Passover gin, called N? 209.

Rum

Unfortunately, although it’s derived
from sugarcane and doesn’t need
kosher certification during the year,
I was unable to find any brands that
are certified for Passover.

Tequila

Made from agave, there are several
kosher for Passover tequila options,
including Cava White Tequila

and Bardn Tequila Blanco. The
Supervisores en Calidad Kosher

of Mexico have also released

a comprehensive list of tequilas
that they certify for Passover use,
even without it being indicated on
the label.

Vodka

Vodka is the sad lunch of alcohols
- you can make it out of just
about anything. Those that are
kosher for Passover are mostly
potato based, including 3 Kilos

Vodka, Askalon Vodka, Givon
Vodka, Moses Vodka and even this
delicious-sounding David’s Harp
Citron Lemon Flavored Vodka.

If you want to try something less
traditionally sweet than your
grandma’s Manischewitz, check out
these top five Kosher for Passover
Wines suggestions.

Dalton Alma GSM 2012 Kosher
(92WE)

Blend of Cabernet Sauvignon, Merlot
and Cabernet Franc. Shows aromas of
cherries, plums and sweet dark fruits
with a soft palate.

Tulip, Black Tulip

This Bordeaux-style blend is complex
and full-bodied with black fruit
flavors, aromas of freshly turned
earth and tobacco with a long and
elegant finish.

Tabor Adama Rosé

Made from Barbera, an Italian variety
from the Piedmont, this bright pink
wine features aromas of strawberry,
mint and cherries with mouth-
watering acidity.

Psagot Cabernet Sauvignon
Mevushal Israel Kosher 2014
Harvested near Jerusalem, this wine
is the “crowning achievement”
from this boutique winery. Shows
ripe, luscious black fruit and velvety
texture.

Volcanus Petit Verdot 2010 Kosher
Dry red wine from the La Mancha
region in Spain. Aged for 18 months
in French and American oak.

—  [Ssue #4
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Tikkun Olam

THE GREAT BIG SANDWICH MAKE

By Shoshana Cenker :: Photos by Steve Conroy

How do you bring people together from all across the Memphis Jewish community with one common goal? Well, it’s

something a lot simpler that you might think: peanut butter and jelly. Sandwiches to be exact. A ton of them — we’re
talking thousands!

Now in its third year, the Great Big Sandwich
Make is making local history and feeding those
in need one sandwich at a time. Baron Hirsch
Congregation’s senior rabbi, Rabbi Binyamin
Lehrfield, sparked the idea a few years ago.
Upon moving to Memphis with his family, he
learned just how bad the poverty level is in
certain areas of the city and how many people
are in need. He decided to spearhead a giant
community service project around Purim time
in the Hebrew month of Adar, to get people
together to do something good for Memphis.

With donations of bread, plastic baggies, peanut
butter, jelly and cash for more supplies, the
first Great Big Sandwich Make exceeded its goal
of 3,000 sandwiches. So, the following year,

the goal was upped to 5,000 sandwiches — once
again, that goal was crushed. This year was

the goal-breaking 3-peat - with 600 loaves of
bread and hundreds of pounds of PB&J - 5,956
sandwiches being donated to St. Mary’s Soup
Kitchen in Downtown Memphis.

St. Mary’s Soup Kitchen has operated continuously
since 1870. It serves the community’s poor,
homeless and less fortunate, averaging more
than 300 servings a day. “Our peanut butter and
jelly donation this year was the largest one-time
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donation of sandwiches St. Mary’s Soup Kitche
has ever received,” says David Fleishhacker,
Baron Hirsch Congregation’s Executive
Director. “In fact, we even surpassed another
large organization’s donation. The sandwiches
we donated will last the soup kitchen for at
least three months.”

Some changes to the program this year may
have helped with that accomplishment.
“Volunteers used to make the sandwiches in
small batches at Jewish agencies around the
community — at synagogues, the Memphis
Jewish Community Center, Plough Towers

and other locations,” explains Fleishhacker.
“This year, the program was an initiative with
all the area rabbis from every synagogue. On
March 6, we all came together in one location,
at Baron Hirsch, for one giant sandwich make
with 250+ volunteer sandwich makers. There
was lots of excitement, people of all ages and
from every synagogue - everyone felt they had
a good common purpose, that they were doing
something special together.”

“As a community member and a staff member
of the JCC, I am proud to have participated

in this event for the past three years,” says
volunteer PB&Jer Jeremy Weiser. “This year

“The event was inspiring! | had several friends from
Beth Sholom synagogue who had not been before join
me,” says Sue Ann Lipsey, sandwich maker volunteer
and Baron Hirsch congregant. “We all had a really
great feeling participating.”




was especially inspiring because of seeing so many of our Jewish community
members gather at one place, at one time to help care for the greater
Memphis community of which we are a part.”

The project didn’t stop there, though. After Purim, Baron Hirsch’s Yeshiva
University Fellows joined students and faculty at Bornblum Jewish
Community Day School and Margolin Hebrew Academy to make yet another
2,000 sandwiches to donate.

By all of us coming together to help feed the hungry, we truly showcased
what the Memphis Jewish community is all about - chessed and the
tremendous good we can do when we join together.

Tikkun Olam
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Sarah Dufrechou, Faith Ruch and Eleanor
Steinberg present Hadassah'’s platform to
a diverse grotp of women and men at a
recent free event.

Hadassah’s Platform Invigorates a
Young, Diverse Generation s cum

When Eleanor Tallie Steinberg and her close
friend, Faith Ruch, attended Memphis Hadassah’s
Centennial Celebration in the fall of 2018, neither
realized that they would soon become two of
Memphis Hadassah’s biggest advocates.

Eleanor was invited as entertainment for the
group of 90 men and women who’d come to
pay homage to those who have carried on the
organization’s mission for the past 100 years.

“Ididn’t really know anything about Hadassah
at the time and was attending the event as
Eleanor’s guest.” said Faith. “We were both
captivated by Hadassah’s policies and amazing
accomplishments the organization had made
throughout its long history. The speakers talked
about many of the same issues we discuss
among our 30-year-old peers. But we realized
there was no one else there our age.”

They left the event inspired and on a mission of
their own.

“We had to learn more about getting involved
and help spread the word to our peers about how
Hadassah advocates for Health Reform, Social
Justice, Medical Research, Support of Israel and
more,” said Faith. “All of the things that we
value as Jews.”

Faith and Eleanor attended planning meetings
and began to immerse themselves where they

felt their skills best served the organization.

Faith, a registered nurse who spent eight years
in labor and delivery and whose family has
been part of Memphis’ medical community
(Ruch Clinic of Obstetrics and Gynecology) for
generations, was drawn in particular to policies
concerning medical research and advancing
women’s health equity. “Hadassah gives me a
platform to speak out about the things that are
most meaningful to me,” she said.

In addition to nursing, Faith is also a musician
who has recorded three albums and teaches at
Temple Israel’s Institute of Jewish Rock. She and
Eleanor are not only close friends, they share a
passion for social action and justice — and they
happen to share the same birthday.

Eleanor is an Israeli native who served in
Intelligence in the Israeli Army before beginning
a career in the high tech industry. She moved to
the U.S. in 2013 after a successful performance
with a blues band at the International Blues
Challenge held in Memphis. Today, when she
isn’t traveling around the world performing,

she manages an AirBnB property management
company with her husband, Memphis-native
Corey Steinberg.

The two are putting their PR, marketing and
social media skills to work. They realize that to
reach a new generation of Hadassah members,
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they need to be where the people their age like to
gather and make their voices heard on social media.

As its social media chair, Eleanor brings her
corporate, organizational and entertainment
experience to strategically brand the chapter’s
online presence. Faith is serving as the chapter’s
marketing and public affairs chair and has

been appointed to serve as the young women’s
Southern Region chair.

“We’ve networked among Jewish peer groups
and developed lists of women to reach out to,”
said Faith.

At the January Southern Regional meeting

in Baton Rouge, La., the two were awarded
“Women of the Year” for “their avid enthusiasm
and ambition for chapter vitality through
member engagement and program planning,”



said Memphis chapter president Brona Pinnolis.

Their first successful program, a free Pancake Brunch at a local Memphis
breakfast shop, brought young and seasoned guests, some long-time
supporters who are familiar with Hadassah and those wanting to learn more.

“Like so many other communal organizations here and elsewhere, Hadassah
Memphis has struggled in the past few years to engage and activate new
members,” said Brona. “Some people wrote us off and expected the chapter

to wither completely. Faith and Eleanor, together with several other new or
renewed members, are bringing a sense of enthusiasm and commitment to the
work that can only help inspire others to get involved, either for the first time
or again. Oftentimes, we need to see things through the eyes of someone seeing
it for the first time to truly appreciate it, and the fantastic work of Hadassah is
no different. I am thrilled to serve as mentor to such committed young women
and feel refreshed myself in helping to move the chapter forward!”

What Are You Passionate About? For more information and to get involved,
please reach out to Brona at bronapinnolis@gmail.com / 901.569.0972 or Faith
at faithruch@yahoo.com / 901.489.5913.

It's not your grandma’s Hadassah in 2019. These are a sample of
action items that Hadassah members - 330,000 strong - advocate
for year-round:

Maternal Health Sexual Harassment
Combating Human Trafficking
LGBTQ Equality

Combating Antisemitism

Women's Health Equity

Racial Justice

Women'’s Economic Equity and
Security
Caregiving

Medical Marijuana Violence Against Women

Common Sense Gun Legislation

Support and Funding for

Wieimamts [Heslin Peseard Unwavering Support for Israel

Mg ErimEs Reproductive Choice

Refugees & Immigration Health Care Reform

Agency Highlight

CROSSROADS
CHANCE OR
DESTINY? ...

This collection of connection stories is a follow up to
Harry’s first book, Beshert, which Jewish Scene readers
enjoyed years ago. I hope you enjoy them as much as I do.

All of us have the ability to experience the
synchronicity that is often the result of reaching out
to others. ~ Harry Samuels

THE PROFESSOR

A Story by Hannah Deutscher

After sharing stories with a group at the Chautauqua Institution in
July 2006, I invited members of the audience to tell some of their own
anecdotes that I might use in my next book. Mrs. Hannah Deutscher
stunned us with this one. “I lived in Israel,” she said, “at the time this
incident was made public.”

In 1939 Dovid, his wife, Natasha, and their one-year-old daughter Sofya
lived in a small village near Levov, Poland. When the Nazis came, Dovid
was caught and shipped to Auschwitz. Natasha and her daughter hid
with neighbors on a nearby farm. After the war they moved to Israel
and joined a kibbutz near Jerusalem. Natasha obtained a job with a bank
while she searched desperately for her husband —finally accepting the
fact that he had perished in the Holocaust.

As was the custom with most newcomers, they changed their names to
divorce themselves from their brutal past and to become more readily
absorbed into their new society. They became Tamar and Naomi, as they
began to carve out a new life for themselves.

Years later Naomi began studying at a University in Jerusalem. One day
she remarked to her mother, “I’ve met the most wonderful professor.
His name is Barak Greenblatt, and he is everyone’s favorite. I’'m
fortunate to be in his class.”

The following week she told her mother, “He’s absolutely charming,
witty and handsome. I wish you could meet him.”

A few weeks later she again mentioned Dr. Greenblatt. “He took me
to dinner last night, and afterwards we talked for hours. I realize the
disparity in our ages, but he is brilliant and extremely nice.”

Tamar replied, “I want to meet this man before anything serious
develops. Why don’t you invite him here for dinner Thursday night?”

Barak drove to their home on the appointed day. With a bouquet of
fresh flowers in hand he rang the doorbell. Naomi opened the door and
greeted him, but before she could introduce him, her mother screamed
and rushed into his arms. Between sobs and kisses she told her
bewildered daughter, “This is your father!”Barak had also changed his
name. He had searched all of the records available for information of
his wife and daughter and had concluded that they had perished.

All of the names other than Hannah Deutscher are fictitious.

“Crossroads: Chance or Destiny” and “Beshert” are available on
Amazon. All proceeds are donated to charity.
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Up Close

UP CLOSE

with Laura Linder

By Niki Scheinberg

Memphis, Israel, and throughout the world.

M]JF serves as the central coordinating, fundraising, strategic planning, and
budgeting agency for the Memphis Jewish community. MJF’s staff works

to meet the community’s current and future financial needs through an
Annual Campaign, which provides for Jewish Memphians in need at all
stages in life. From free Jewish books for kids to Jewish education grants
for schools and camps, enrichment programs for special needs adults to

hot kosher meals to the homebound, MJF funds innovative programs that
combat poverty, fight antisemitism, connect people to their Jewish heritage
and Israel, reignite Judaism, and provide comfort for the most vulnerable.

JFOM works with nine Memphis-based Jewish partner agencies to secure
their financial future through endowments. The Foundation also works
with families to assist in attaining personal charitable goals through Donor
Advised Philanthropic Funds, and charitable legacy planning. Through its
work with individuals, families, and organizations, JFOM helps build and

sustain a vibrant Jewish community.

JSM: When did you become executive director of
Jewish Community Partners?

Laura: [ became President & CEO officially

in 2015, but I stepped into this role during
summer 2013 when we created an operating
consolidation between the Jewish Foundation
of Memphis and Memphis Jewish Federation. I
have been the CEO of the Jewish Foundation of
Memphis since 2001.

JSM: Are you a native Memphian?
Laura: I was raised in Fort Wayne Indiana.

JSM: Were you involved in Jewish youth organization
and other tikkun-related experiences?

Laura: I was very active in NFTY growing up in Fort
Wayne and served as president of the Fort Wayne
chapter for two years. One of the highlights of

my teenage years was going to the conventions!

I met Jewish teens from across the Ohio Valley
region. I also went to summer camp at one of the
URJ Camps - Goldman Union Camp Institute in
Zionsville, IN. Many of my camp friends were also
involved in NFTY across the Ohio Valley. I’'m still
friends with many of these people.

JSM: What was your first experience in Jewish
Communal Service?

Laura: When I was a student at Indiana
University, I was asked to co-chair the student
campaign for United Jewish Appeal. It was my
first experience with raising money, and it was
really great! That experience led to my interest
in pursuing Jewish communal service as a career.

JSM: Who were your most influential role models in
making this decision?

Laura Linder is the President and CEO of Jewish Community Partners
(JCP), the operating umbrella for Memphis Jewish Federation (MJF) and
Jewish Foundation of Memphis (JEOM). JCP works to develop a vibrant and
sustained Jewish community that is cared for, connected and engaged in

Laura: I made great friends at Indiana who

were actively involved in Jewish life — they were
definitely very influential in the decision I made.
However, it was during my first professional
experience with United Jewish Appeal where I
met great professionals who mentored me and
helped set me on my career path. It was fast-
paced and exciting work.

JSM: What changes have you made at JCP since
taking this role?

Laura: We created a whole new operating
model five years ago with the consolidation of
two significant non-profits. So, everything is
different. We have developed strong synergies
between our annual campaign - which raises
$3.5 million annually to support Jewish needs in
Memphis, Israel and around the world, and our
endowment function at the Jewish Foundation.

We are now able to take a much more holistic
approach to our work with donors — ultimately
for the benefit of our Jewish community! In
the last few years we hit $100 million in assets
- which is really quite an achievement for our
size community.

We’ve had some big successes including our
women’s engagement efforts, which have resulted
in 100 women traveling to Israel together under
our auspices. We also launched a new grant
program - FEDOVATION - that infuses new
dollars into innovative programs that address a
specific need such as programming to support

our Jewish Special needs population (e.g. Equine
Therapy), engagement of next generation

(e.g. Temple Israel’s School of Jewish Rock),
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Laura Linder

recruitment of new families (100 new families),
etc. And one of our biggest accomplishments
has been our security initiatives, which resulted
in the hiring of a regional security director

and stepped up activity around keeping our
community safe.

JSM: What do you see for the future of the
organization?

Laura: JCP brings the entirety of the community
together to address the big issues facing our
Memphis Jewish community. We are the only
organization that is able to do this - and this
role will continue to grow as we address issues
related to security, our aging population,
training the next generation of leaders and
donors and overall sustainability of our local
Jewish community.

JSM: Is there anything that the community
would not guess about you that you would like
to share?

Laura: ’m pretty much an open book - so
not really!

JSM: What do you wish that everyone knew about
Jewish Community Partners, the Memphis Jewish
community and/or Mempbhis in general?

Laura: The success of our community — and
the sustainability of our Jewish organizations,
synagogues and schools is dependent upon
everyone coming together, contributing to
Federation’s annual campaign, and being open
and welcoming to all.



Seniors

When possible, Hilly Sofier, second from right,
brings local children to visit Jewish seniors.
She and some junior voltinteers visit the Jewish
residents of Towm|Village Audubon Park.

Impacting Seniors Through
Collaborative Programming

Memphis Jewish community’s Senior
Services Collaborative brings Judaism and its
traditions to seniors wherever they live.

Formed after Memphis Jewish Federation’s
Community Needs Assessment Study identified
the challenge of connecting local seniors

to a meaningful Jewish life, this group of
professionals and volunteers from local agencies
has made big moves to expand programs and
services, helping seniors find a place in this
community that fits their lifestyle.

Jewish Activities Coordinator Hilly Safier has
significantly expanded senior access to Jewish
experiences. She’s helped Jews living in senior
facilities, in their own homes, at community
centers and synagogues. Many of them had
been lacking congregational affiliations or
family connections to Judaism. By organizing
engagement programs, delivering Shabbat
and holiday packages, and spending time with
seniors, she’s changed lives. “It’s so nice that
someone remembers,” said one senior to Hilly
while visiting her home during Hanukkah.

Through relationships with staff at facilities,
Hilly is forging opportunities for deeper
programming. Facilities have been more
involved in holiday programs, helping recruit
Jewish residents for programs and providing
holiday-themed food. One activities director
said: “Seeing the smiles on faces and knowing
how important this is to them makes this
program crucial for us to maintain. I find the

By Gila Golder

program to be excellent and the volunteers are a
joy to work with.”

Hilly’s work is funded by a Fedovation grant
from Memphis Jewish Federation and supported
by collaborations. The Rosh Hashanah packages
Hilly delivered were donated by Baron Hirsch
Congregation and included cards decorated

by students from Margolin Hebrew Academy.
She’s organized clergy visits from all Memphis
synagogues to senior facilities, and students
from both Margolin Hebrew Academy and
Bornblum Jewish Community School have
helped deliver Shabbat and holiday packages.

Hilly also created a lecture series at the Memphis
Jewish Community Center immediately
following the senior exercise group. On one
occasion, a senior was so moved by the lecture
that she requested copies of the source sheet for
her friends.

Mary Elizabeth Jones, chair of the Collaborative,
is director of Social Services for Jewish Family
Service at the MJCC. Under her leadership, two
new initiatives are underway.

A Senior Transportation Survey shed light on
senior transportation needs. The survey asked
about days and times when transportation is
most needed, how much they can pay, needs
after the ride such as help getting in and out of
the vehicle, or assistance with packages. This
information will point to solutions to seniors’
mobility limitations.

Mary Elizabeth is also working with a Caregiver
Training subcommittee to organize resources
and training for seniors’ caregivers. More details
will be forthcoming.

Alarge-print Senior Services Directory provides
information about available community
services. It is also available in digital form at
www.memphisjewishseniors.org. The brochures
were mailed to seniors’ homes, and are available
at Jewish Community Partners, synagogues,
senior-serving agencies, and at independent
and assisted living facilities, clinics and
hospitals. It’s clear these efforts are meeting a
need; 3,000 copies were scooped up in no time.
Agencies report that the resource is invaluable
for seniors and their loved ones, packed with
information about living a rich life as a senior

in the Memphis Jewish community. Keep your
eyes out; Federation will update the brochure to
reflect new services and programming.

The Collaborative also engages seniors and their
caregivers through a monthly senior e-blast,
which has been very well-received and gaining
subscribers. A new Memphis Jewish Seniors
Facebook group was created.

For more information about the Senior Services
Collaborative, or a role for you to play, contact
Bluma Zuckerbrot-Finkelstein, bzuckerbrot-
finkelstein@jcpmemphis.org.
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From The Kitchen

eth Feibelman. .

Passover Brisket

Last year my 9-year-old son added a 6th question to the Passover
Seder. “Daddy, why do we eat brisket on Passover?”

The simple answer can be quoted from the Fiddler on the
Roof. “Tradition!”

My family has been eating brisket at Passover for generations.
In fact, the roasting pan I use to cook my brisket belonged to
my great-grandmother and is close to 100 years old. I have tried
others, but nothing comes close to that perfect brisket like
grandma made.

[ have learned in my travels, there are many recipes and styles of
cooking brisket. This is one I have recently perfected.

When purchasing a whole brisket, it is best to trim the fat. There
are two parts. The Flat is the leaner part of the meat and the Point
is connected to the flat by a large vein of fat. Separating these
pieces allows the meat to cook evenly and is easier to slice when
ready to serve. Most butchers will trim the brisket for you or just
sell the flat.
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The size of your brisket depends on the number of guests. Each
person usually eats 6 - 8 oz. of meat, so if you’re feeding 10 you
need 60 to 80 0z. o1 4 to 5 Ibs. BUT, brisket shrinks at least 40%
after cooking, so you’ll need a 6 to 7 Ib. brisket for 10.

Many ground spices are not kosher for Passover. This is a good
thing. Grinding your own spices is more fragrant and adds
incredible flavors. T use a dedicated small coffee grinder for my
Passover spices. You can find one for less than $20. Some consider
these spices Kitniyot and do not use during Passover. If so, you
can leave out what spices you do not feel comfortable using.




Tender Passover Brisket Recipe (Feeds 10-12)

1 brisket (Flat) about 7 1bs. 1 Tbs. coriander seeds

3 onions cut in quarters 2 tsp. caraway seeds

1 whole garlic clove smashed 1 Tbs. mustard seeds

and peeled 3 Tbs. whole black pepper

1/2 1b. carrots cut into 1-inch

. 5 0z. kosher beef soup base
pieces

1/2 1b. celery cut into 1-inch 1-liter kosher Coca-Cola

pieces
1 tsp. fennel seeds

Grind the spices in a coffee grinder. Mix spices with the soup base
and rub over the brisket. Let brisket sit at room temperature as
you prepare the remaining ingredients. Cut onions, carrots and
celery, smash the garlic, and spread across the bottom of the pan.
Place seasoned brisket fat side up on top of vegetables. Pour Coke
around brisket so that it is 1/3 up the side of the brisket. Be sure
the brisket is not submerged in the liquid.

Bake in a preheated oven at 400 degrees for 30 minutes
uncovered. This will sear the outside of the brisket and keep all
the juices inside. Reduce the heat to 250 degrees, cover with a
tight-fitting lid, and cook for 45 minutes to an hour per pound.
After the 1st hour, baste the brisket with the juices using a ladle
or large spoon. Continue basting every 30 minutes until the
brisket is falling apart. Let it rest at least 15 minutes outside of
the pan before carving.

From The Kitchen

Roasted Passover Asparagus (Feeds 4-6)

One of my favorite spring vegetables is asparagus. It’s in season
during Passover (early spring) and is very easy to prepare.

11b. asparagus 1 tsp honey/sugar

1 clove garlic minced 2 Tbs. walnut/olive oil

2 Tbs. lemon Salt and pepper, to taste

Preheat oven to 350 degrees. Cut 1 inch off the bottom of the
stems. Blend remaining ingredients and toss with asparagus.
Pour asparagus and dressing on a baking pan. Cook for 10
minutes or until the asparagus is the desired tenderness.

Passover Potato Kugel (Feeds 10-12)
Every Seder needs a Kugel and every brisket needs potatoes.

5 Ibs. russet potatoes (about 10 med-
sized)

6 Tbs. potato starch

1 tsp fresh thyme

2 whole large onions 1tsp fresh oregano

6 eggs 1/4 cup schmaltz or extra virgin olive oil,
2 tsp salt divided (schmaltz gives amazing flavor;
1/2 tsp black pepper use olive oil to keep it vegetarian)

Heat a 9x13 baking pan in the oven at 400 degrees. Peel the
potatoes and onions, then use a food processor or hand grater to
grate into large shreds. Place the potato shreds in a large mixing
bowl and cover with cold water. Let the shreds sit for a few
minutes. This removes excess starch from the potatoes. Whisk
together the eggs, thyme, oregano, salt and pepper until fluffy.
Drain the potato and onion shreds in a colander, pushing down
firmly on top of the shreds with your hands to push out the excess
liquid. Place grated potatoes and onions in a large bowl. Add the
seasoned eggs, and potato starch to the bowl. Use your hands to
mix all ingredients together until well combined.

Carefully remove the preheated baking dish from oven. Quickly
pour in 3 Tbsp. schmaltz or olive oil, then use a pastry brush to
carefully spread the fat around the bottom and sides of the hot

dish. The hot dish, while a bit difficult to navigate, will help to
form a beautiful brown and crisp crust for the kugel.

Carefully and quickly spread the potato mixture into an even layer
in the baking dish (it should sizzle!), then drizzle remaining 1
Tbsp. of melted schmaltz or olive oil across the top.

Bake uncovered at 400 degrees for 60-70 minutes until it is
nicely browned across the top. If it seems to be browning too

fast (before the center is cooked), cover the kugel to keep it from
over-browning. You really want it to have a nice golden crust — at
the end of cooking, if it’s not quite brown enough, put it 6 inches
below the broiler for a minute or two to evenly brown it all across
the top. This kugel tastes best served hot directly from the oven.
Let it sit for 5-10 minutes before slicing and serving.
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ntertainment

Fay's Future Was Crystal Clear

By Susan C. Nieman :: Photos Courtesy of The Scout Guide Memphis, Shardz, Inc. and Pat Brown

Exceeding so well in your career could be a detriment. Fay Miller realized that after years of being a marketing
and communications executive who was constantly moving up the corporate ladder.

“I started my career as a paste-up artist,
(see side bar)” said the 76-year-old who is
happiest when shaping her exquisite glass
pieces in her California studio. “I designed
trade-show booths, created advertising
campaigns and kept moving further up into
management positions where I had people
working for me. I wasn’t doing the one thing
that makes me the happiest — using my two
hands to create.”

Fay, who attended Moore College of Art,
Queens College and Westchester School of
Fine Arts, retired from the corporate world
and traveled with her husband to numerous
galleries to find an artist who would share
their passion and knowledge. She soon found
the perfect match with glassmaker Richard
Silver. As his apprentice, she learned the craft
and ultimately bought his business when he

left to go back into teaching.

“The physics and chemistry of glassmaking
fascinates me,” she explained. “I love shaping
the fluid and forming it with vibrant colors
into a solid piece.”

According to her website, “Every day I see
things I want to recreate - leaves blowing in
the wind, animal horns at the zoo, buildings
rising in the city, political debates on
television, seasons changing the landscape
and people gathered in joyous celebration.
Iincorporate elements of whimsy wildness
and intense color. The beauty, geometry
and harshness of the natural world drive my
creative process.”

The first piece she actually created was a
mezuzah. Mezuzahs can still be found among
her Judaic collection alongside menorahs,
candle sticks, kiddush cups and more.
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One of her most popular and best-
selling items (in Memphis) are the
cups she makes for use during a Jewish
wedding ceremony. At the conclusion of
the wedding ceremony, the groom steps
on a glass shattering into pieces (shardz)
- representing that this should be the
most shattering experience between the
new bride and groom - and everyone
shouts, “mazel tov” (good luck).

“I was attending the wedding of a
Jewish friend, and another guest said to
me, ‘I wish there was something people
would make with the broken pieces of
glass,’” explained Fay. “I said, ‘we’ll
come up with an idea.” And they did.

Fay’s glass vessels come in a wide
variety of colors including a multicolor
glass. After the wedding, the couple
sends the shardz back to Fay where she
incorporates the pieces into any of her
Judaic pieces, frames or other artwork.
“Creating pieces that reflect the joy of a
celebration or a ritual are very inspiring
and special to me,” said Fay.

These glass vases and all of
Fay’s work can be seen in Memphis
exclusively at T Clifton Art Gallery on
Broad Avenue.

“We first met Fay in 2014 at a fine art
show in Philadelphia where we admired
her vibrant and whimsically colorful
pieces” said Pat Brown co-owner of
T. Clifton art. “When she asked if in
addition to her sculptures if we would
consider exhibiting her Judaica, we turned
to some long-time framing clients,

Fran Winstock, Leslie Landau and her
daughters-in law, Shelley and Suzanne
for their advice. They enthusiastically
agreed that yes, Memphis needed a
showroom where residents could find
fine-art Judaic pieces.”

In curating works for the gallery, we
seek relationships with artists who have
made their medium they are working
with their own,” said co-owner Tom
Clifton. “This ensures when clients walk
into the gallery their options are unique,
artisan works of art.”

Fay’s works most definitely fall into
that category.

“Interpreting and refining the
multitude of stimuli that bombard
my brain every day is what my work
is about,” said Fay. “And I am lucky
at my age to be doing what I am most
passionate about in life.”

Visit Shardz.net to see Fay’s eclectic
collections. And stop by T. Clifton Art
Gallery on Broad Avenue to witness
their pure beauty in person. You’ll
probably find much more to take home
than that next wedding gift.

Arts & Entertainment
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Purim Festivities

Hamentashen Baking —Vé
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Scenes

TOWERS

2

EVERY OCCASION SHOULD BE
CELEBRATED

First-ever Senior Prom

Robin and Conrad Snyder receive corsages/boutonnieres
upon entering the prom

Einat Loskovitz
(901)283-1699
Eloskovitz@gmail.com

 £(0)

Largest Setection of Koster Wines
" Frem Avound The World

Bonnie Jacobson, resident and Hayley Royal of Tl Chai at the i
Senior Prom Best Selection

Everviday Low Prices
Mixed and Solid Case Discounts
20 Minute Reserved Parking
Curbside Pickup

Party and Special Orders Welcome

See us for great kosher wines Shabbat

anil other festive occasions all vearround

GREAT WINES

AND SPIRITS

Memphis/Germantowns Wine &Liguor Superstore
6150 Poplar at Shady Grove/Ridgeway
{D01) 682-1333 - Fax (901) 682-1363

- wwwercatwinesmemphiscom
e .

Ruth Diamond and Elaine Lewerenz waiting to go to Shul
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BAaBcCOCK GIFTS

BAER’s DEN

BLU D'OR INTERIORS
CHICO's

COTTON TAILS

: DINSTUHL'S FINE CANDIES
" EAST MEMPHIS ATHLETIC CLUB
FLEET FEET SPORTS

FROST BAKE SHOP

GROVE GRILL

HoTYoGA PLUS

IBERIABANK

JAMES DAvis

J.JILL

J MCLAUGHLIN

JOSEPH

KING FURS AND FINE JEWELRY
KITTIE KYLE

LIBRO

LORI JAMES BOUTIQUE

MONA ESTHETICS

NOVEL

ORvVIS

PANERA BREAD

PAVO SALON.SPA

PIGTAILS & CREWCUTS
RAFFERTY'S RESTAURANT & BAR

SACHI

B Sissy’s LoG CABIN
LAUREILWOOD STOVAL COLLECTION
SHOPPIMG CENTER TALBOTS
LAURELWOODMEMPHIS.COM TURKOYZ

PorLAR AVE @ GROVE PARK RoAD TURKOYZ @ HOME



