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OUR MISSION

Holliday Events is here to give you the very best in value, service, and
product all within your budget. Our team creates custom design
whether your request is for a wedding, private party, or corporate
gathering. Furniture rentals, custom-made products, and floral
l_I_OE\L/é‘,\IlITDS'y arrangements are all attainable through Holliday Flowers & Events.

901.729.2771 www.hollidayevents.com 440 Monroe Avenue, Memphis, TN 38103
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delivery, call 901.753.2400
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BELMONT VILLAGE IS
OUTSMARTING MEMORY LOSS

Award-winning Circle of Friends® delivers positive results for
Assisted Living residents with mild to moderate memory loss

Available only at Belmont Village, Circle of Friends® was pioneered to curb the effects of cognitive decline through
a unique program that builds brain fitness. Developed by a nationally recognized gerontologist, Circle of Friends®
is rooted in evidenced-based research in collaboration with UCLA and Vanderbilt University. And it works.
Residents engage in small groups and enjoy a rich, therapeutic program of physical and mental activities designed
to maintain brain function, build self-esteem and increase confidence in social settings.

Learn more about how we tackle memory loss at BELMONTVILLAGE.COM.
Call 901-624-8820 to schedule a personal tour today.

Premier Programs for Hospitality, Health & Wellness

Medication management with licensed nurse on-site 24/7
B E L M O N T Z//ﬁ- 5 Diabetes Center of Excellence
\— ‘g‘ Dedicated Alzheimer’s care

Physical therapy, rehabilitation and fitness

S E N | O R |_ | V | N G Distinctive interiors and amenities

Studio, one- and two-bedroom residences

MEMPHIS :
Nationally recognized, highly trained staff M
[2 3 WORKPLACES
ARGENTUM GEORGE MASON i
BEST OF THE BEST UNIVERSITY AWARD
& B ©2020 Belmont Village, LP. | AcLr 102 [ [ 3 @D CIRCLE OF FRIENDS® CIRCLE OF FRIENDS® Eggggﬁ;’(}lﬁ
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Mary Kanowitz, is a freelance writer, project
manager, and Memphis transplant circa 2011.

She spends much of her time keeping up with
her two children, two dogs, cat, and husband.
She loves throwing a good party for any or no
reason, and lives by the motto: “What Would
Dolly Do?”
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Stay Connected!

Subscribe to Jewish Scene Magazine today and receive
6 issues per year delivered to your home.

Bill Motchan is a writer and photographer

in St. Louis who frequently covers Judaism,
music and musicians. He is a staff writer for
the St. Louis Jewish Light and a 2019 winner
of a Rockower Award for excellence in writing
about seniors presented by the American
Jewish Press Association.
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Harry Samuels, author of “Beshert: True
Stories of Connections” and “Crossroads

Chance or Destiny,” is a graduate of
Washington University. He has devoted many
years to volunteerism in Memphis. He and his
wife, Flora, have been married for 57 years and
are the parents of Martin, William and the late

David Samuels.
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From the
Editor/Publisher

Dear JSM Readers,

Chances are that if you did not
know what Zoom was three
weeks ago, then at least you’ve
heard the term by now. The only other time in my life [
can remember using the word zoom was playing with my
younger brother’s Hot Wheels.

Now, every weekday morning, along with my co-workers
at Jewish Community Partners, I have a Zoom meeting
to connect with each other and discuss anything of
importance that the Federation or Foundation can do

to help the Memphis Jewish community through these
unusual times. It’s an honor to be included among this
group of dedicated workers.

[ hope you all enjoyed a Happy Passover despite the
smaller guest lists. Look at it on the bright side. You
probably didn’t have to cook as much. And odds are you
ordered less too.

This is about week four for me at home self-
isolating. Although, with my husband, Larry here,
I’m not really alone.

While you are at home self-isolating, we hope this issue
brings some cheer. Check out happy Purim celebrations
featured in the Scenes section. Enjoy Rebecca Phelps’
bat mitzvah day featured on page 6 and learn all about
Richard and Melissa Faber’s Bees on page 14. Take a
look at our feature artists, Vermont blacksmith Steve
Bronstein on page 10, and Blues musician Ben Levin on
page 12. Read all about Zayde’s NYC Deli and how Marisa
Baggett is making her dream a reality.

Marisa is open for business as are many of our
advertisers. Comfort Keepers and Belmont Village are
still caring for the most vulnerable. Holliday Flowers
and T Clifton Art Gallery are making home deliveries.
Harkavy Shainberg attorney’s will take your call.
Wheelchairs of America is available online. Great
Wines and Spirits is offering online and app orders
with curbside pickup. Iris Restaurant is also offering
online orders with pickup or delivery. Please call
individual stores in Laurelwood Shopping Center to
check their specifics.

We hope you enjoy this issue being mailed to you. If
you’d like to subscribe and receive your issue at home six
times a year, please send $18 to Jewish Scene Magazine,

1703 Tamhaven Ct., Cordova, TN 38016.

Until next time, stay safe, stay home, stay sane!

Shalom,

uan ¢ firnars

Susan C. Nieman - Publisher/Editor

From the Editor
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Simcha

Pretty in Pink,
Purple and Blue

By Susan C. Nieman :: Photos by Paige Miller Photography

Stars, sparkles, glitter and tons of
desserts colored Rebecca Phelps’ bat
mitzvah festivities.

From the vivid, pink dress Rebecca
wore during Saturday morning Shabbat
services, to her beautiful luncheon and
festive evening celebration, family and
friends could feel the positive vibes
flowing throughout the day.

On March 14, 2020, although the world
was shutting down amidst the closing

of sports activities and other events,
you wouldn’t know it that day at Beth
Sholom where Rebecca recited her Torah
portion, or while the dancefloor at
Temple Israel was hopping throughout
the evening.

“We were very fortunate that the
celebration could be held with our
family and friends,” said mom Rachel
Phelps. “Bornblum Jewish Community
School teachers, parents and students
were so supportive, and it meant so
much to our family that they came to
celebrate with us.”

Event planner Einat Loskovitz helped
the family bring the enchanting setting
to life using Rebecca’s favorite colors
and stars as a backdrop. “Rebecca loves
pink, purple and blue,” said, Rachel,
who grew up at Temple Israel. “We
didn’t really have a theme in mind,

but with Einat’s guidance, she and all
of the vendors made everything come
together seamlessly.”

6 April 2020 | www.jewishscenemagazine.com

Rebecca Phelps was lucky to
have tutors at Beth Sholom who
gave her the confidence to do
an incredible job and to enjoy
the entire process of becoming
a bat mitzvah.

Guests entered under a
balloon arch.by‘Pop Culture




Entering through a canopy of balloons, colorful

star table numbers lit the way into a spectacular

room filled with streamers, flowers and stars. ( I |
Guests enjoyed stations with Italian, Asian and

even fried foods by Paradox Catering.

“There was so much food,” exclaimed Rachel.

“And plenty of desserts,” chimed in Einat.

From colorful candy to the eye-popping floral
trim around the three-layer cake - each layer a
different flavor - the room exuded excitement. P

Sel¥.
. N Rebecca was grateful s
Everyone enjoyed face painting, a photo booth for the family and

and plenty of dancing throughout the evening. friends who celebrated .~
And when it was time to leave, guests could grab with her.
a pretty box of macaroons.

Leading up to her special day, Rebecca who is an | L & Jay PPoductions staged

animal lover, worked with and will continue to ! the room with colorful

work with Guardian Angel Pet Rescue. During florals, streamers and .

her free time, she makes beds for rescued ! stars. -v‘ =

cats. For her mitzvah project, she reached out g

to the congregation to help fund supplies to H h

make the beds. Others donated supplies. “Her ' f \
8 ‘N

grandmother, Sharon Phelps, taught her how to
use the sewing machine,” said Rachel. “She’s
become pretty self-sufficient now.”

Rebecca finished off the day with a huge act of
tikkun olam (repairing the world) and tzedakah
(charitable acts) by working with 901 Pop, an
organization that picks up flowers at the end of
party to repurpose and donate to hospitals and
nursing homes. $

The cake mad
by Prima’s ‘m
Bakery featur l
! j .

(9), Rebetea ( :
a different Laura (4).%

flavor on each |

of the three 1 l; ¥ \ L]

layers.

Lighted stars held
table numbers.
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Feature

Marisa Baggett:
SeSsSs==..Chief Zayde

Meet the Head Zayde
at Zayde's NYC Deli!

By Mary Kanowitz :: Photos Courtesy Marisa Baggett

Recently, I had the pleasure of sitting down with Marisa Baggett,
owner of the local, wildly popular, Zayde’s NYC Deli. Marisa and her
team are currently serving hot and ready kosher meals to several
hundred people a week and counting, and straight to their front
doors! With a beautiful and tasty-looking cinnamon roll and a hot
coffee in hand, our mutual love of food made for the perfect coffee
date. Enjoy our recent Q&A session!
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Mary: Zayde’s NYC Deli - Tell me where the idea began:

Marisa: This was originally a food truck concept. I thought it
would be so cool to have a kosher New York City style deli. At the
time, I had a full-time job, but I thought it would be a side gig, like
my hobby. That turned out to be a crazy idea!

I started doing pop-up shops. For someone who worked full time
like myself, I found my biggest weight was that it was so hard on
Fridays to get Shabbos together. I would have people coming over,
or even just me and my husband, and I discovered I just didn’t
have time to get it together. I thought that it would be awesome
to just go get a Shabbat meal and realized a place like that doesn’t
exist here in Memphis.

Mary: Where did the name Zayde’s come from?

Marisa: [ went ‘round and ‘round about a name! I really wanted
it to be hamish [Yiddish for “cozy and homey”] but also
approachable for those that don’t know what Zayde is. I kept
coming back to Zayde’s. It seems like a cool and fun little thing
to say! A lot of people who don’t know what it is ask me if I

am Zayde. And I say, “Sure!” I’ll take that - it could easily be
someone’s name.

Mary: What makes Zayde’s unique?

Marisa: One thing you may not realize is that Zayde’s is
exclusively kosher and the deli meat is all hand-crafted in small
batches. If you are coming for corned beef, pastrami, or turkey
pastrami from Zayde’s, I’ve actually taken a piece of brisket and
started the whole process from scratch. I don’t buy a corned beef
brisket and turn it into more corned beef. We start off with a piece
of brisket that I put in a special brine and brine for days and days.
These techniques are a real craft. Zayde’s is also special because
you can’t always get everything. I think it’s so cool that there are
certain seasonal items based on what ingredients we can get, like
our pickles!

Mary: What is your favorite item to make?

Marisa: It changes! I get on kicks. Sometimes I’m really into
knishes and make them all day, and then sometimes I’'m

really into desserts. One thing I love about our dessert is that I
frequently hear from customers who ask, “Are you sure there is
not dairy in this?” It’s so cool that people appreciate what it is
for what it is. Everything can taste so good if you just put a lot of
intention into what you are doing.

Mary: What about having your own brick and mortar location? Is
that in your long-term plan?

Marisa: As always, I am much further ahead of the schedule in my
head than the one on paper! I am currently in talks with people
about a brick and mortar. It’s already time! It will be happening
sometime in the future and will be a place where you can come
pick up a meal or an enhancer for your meal. I am not sure what
the concept is called yet, but it will be different than say a “take
and bake.” I am so excited for this!

Mary: Anything else you would like to add?

Marisa: At my core, when I think of food, it’s always to fill
a need and to serve people. It’s never about what creative

Feature

Marisa and the
Zayde's team.

or fun thing can I do? It’s about anything I can give to help
someone. [ had a customer in her 90s recently tell me that she
can’t cook anymore, and she was so grateful for this service.
This is why I do this! That is priceless, and it gives me such
awarm and fuzzy feeling! I am thrilled that I get to do this -
sometimes I have to pinch myself!

Marisa currently prepares her food
under the supervision of Rabbi Joel
Finkelstein at Anshei Sphard-Beth

El Emeth Congregation in Memphis.

You can find Zayde’s NYC Deli ever-

changing, delicious menu selection
at: www.zaydesnycdeli.com.
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§teve Bronstein works _-
with traditional and
contemporary tools.

FORGED TO .
IMPERFEGTION

By Susan C. Nieman :: Photos Courtesy: Blackthorne Forge / T Clifton Art Gallery

Becoming a blacksmith was never on
Steve Bronstein’s radar. In fact, in 1970,
Steve a woodworking hobbyist, had just
received his undergraduate degree in
biology while living in Long Island, New
York. He was heading to the University of
Vermont to work in their lab.

Steve needed a weird-shaped tool for a
woodworking project, and he couldn’t
find exactly what he was looking for so,
“I decided to make it,” he said.

Off to the library went Steve. With the
help of some books about blacksmithing,
he was able to create just the tool he
needed. That chisel transformed Steve’s
life over the course of 40 years.

Steve dove deeper and read more books
about the craft. “I had the opportunity
to take classes at a local blacksmith shop
and received on-the-job-training,” he
said. “I began working at the Shelburne
Museum and set up shop in a garage.

“There was a boom in the hand-made
craft market about that time, and I
realized that I could make a living doing
what I loved,” he continued.

Steve founded Blackthorne Forge; a

name suggested by a friend that stuck.
“Bronstein Forge didn’t quite equate to a
blacksmithing,” he chuckled. “Blackthorne
is a rare kind of tree with knotted wood
that only grows in Ireland, and from which

10 April 2020 | www.jewishscenemagazine.com

authentic Irish Walking sticks, Shillelaghs,
are made,” he explained.

Steve began creating colonial
reproductions that were popular at the
time including sculptural clocks. Soon he
developed a unique technique, and he’s
never looked back.

Today, he and his helpers create
functional and sculptural ironwork that
appeals to a younger generation who
enjoy his contemporary take on timeless
pieces. Each piece is individually crafted
so no two pieces are identical.

The Blackthorne team uses traditional
and contemporary tools including turn-



of-the-century pieces he has acquired. “And if something on the old
machinery breaks,” he said, “I can just make a new part.”

Steve’s array of art includes functional pieces like the clocks he
began making, vases, bookends, lamps, garden sculpture, jewelry
and a variety of Judaica pieces.

One of his menorahs was showcased on the United States Post
Office 2013 Forever Stamp. How does that happen? “One day I got

a call from a woman who asked if I would be willing to have my
menorah featured on a stamp,” explained Steve. “At first I didn’t
really understand why someone would want the design on a rubber
stamp. Then she explained that she was a designer with the postal
service, and her assistant had seen the menorah in the gift shop ina
Washington, DC gallery.” Of course, he agreed, and “I got to tell my
mother,” he joked.

In addition to his hand-crafted menorahs found in more than 100
galleries and Judaic gift shops around the country, Steve forges matzah
plates, candle sticks, mezuzahs, Seder plates, dreidels and more.

His smaller contemporary pieces with simple, clean lines are
becoming his biggest sellers. “The little songbird is our most
popular,” he commented. “But we see younger buyers wanting tiny
vases, smaller sculptures, and requesting more Judaica such as a
little oil menorah that uses olive oil.

“It’s an amazing process to take a 20-foot piece of steel and turn it
into something that people want in their homes,” said Steve. “Forty
years later I still love my work and look forward to tomorrow.”

Blackthorne Forge's exquisite artwork can be
found in Memphis at T Clifton Art Gallery on Broad
Avenue. During this unprecedented time, T Clifton
is offering a virtual gallery at tcliftonart.com and

home delivery. Steve’s pieces are also available at
Memphis’ Temple Israel gift shop. Take a peek at
his work at blackthorneforge.com.

The Arts
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BEN LEVIN: BLUES MUSICIAN
AWARDS NOMINEE

One of the nominees at next month’s Blues Music Awards - — L .

in Memphis isn’t a veteran musician from the Mississippi y Ben and his
Delta. He’s a 20-year-old Jewish piano prodigy who’s | e, T | daekAron
taking the blues world by storm. Levin.

When the Blues Foundation honors top musicians on May
7, Ben Levin will hope his name is among the winners.
Levin is one of five artists nominated in the Best Emerging
Artist Album category. His album Before Me features both
original music and covers that pay homage to his musical
influences. He views the BMA nomination as validation of
years honing his craft.

“It feels good. It makes me feel like a lot of this hard
work that I’ve been putting in is paying off,” Ben said.
“I’ve also had a lot of encouragement from my dad and
my family.”

Aron Levin, Ben’s father, is a guitarist whose band - known
as The Heaters - has built a following in Cincinnati where

12 April 2020 | www.jewishscenemagazine.com




the Levins live. Aron said when he grew

up, he remembered hearing the soundtrack
for “Fiddler On The Roof” playing often

in his parent’s home. Aron passed his love
of music along to Ben. Instead of show
tunes, Aron played blues legends like Albert
King, B.B. King and Stevie Ray Vaughan.
Levin family legend suggests that Ben’s
grandfather favored rock n’ roll.

“It was the late 50s, and he was listening to
Fats Domino and Little Richard and Chuck
Berry,” Levin said. “The story goes that he
came home with the records and his mom
said, ‘Get that stuff out of my house!””

Ben showed a talent for music early on.
His first live performance came when

he was in the second grade. He played
an original piece for his classmates, a
slow blues ballad in C minor. The subject
wasn’t about lost love or hardships of
growing up poor. It lamented the quality
of food in the school cafeteria.

He quickly progressed and showed
exceptional talent at piano. According to
Aron Levin, “Ben started playing with

us when he was about 11, then he started
getting taller and getting better musically.”

Ben has already achieved a number of
honors, including two Blues Blast Music
Awards for his first album, Ben’s Blues.
The BMA awards represent a major
accomplishment, according to Barbara
Newman, president and CEO of the Blues
Foundation.

“It’s significant for any artist
irrespective of age,” Barbara said.

“The BMAs are the largest and most
important blues awards that are given
out internationally for performing and
recording. These are the awards that are
being tracked and followed by the entire
blues and music industry, so the people
that are watching what is happening
with the nominations are all of the
major labels, all of the managers, the
festival bookers, the club managers, the
publicists, journalists and DJs.”

With Ben’s Before Me album, he
collaborates with top talent, like guitarist
Bob Margolin, another prominent Jewish
blues musician. Aron backs up his son

on guitar as well. Some of the other
noteworthy musicians featured are
drummers Oscar Bernal and Philip Paul.

“Phillip was a session drummer at King
Records in the 50s and 60s,” Ben said.
“He was 93 when we went into the
studio. I wanted to show that not only is

this genre of music still alive, but he’s
still playing, too.”

One of Ben’s goals is to introduce

new audiences to the blues, including
Millennials. He wants to share his love
for the music and ideally see more faces
in the crowd that are his age. Blues fans
who aren’t familiar with Ben may grow
in number following the BMA awards.

It’s an important career boost for a young
artist, according to Barbara.

“Being nominated is the holy grail
because the nominations are based on
very serious review by experts in the
blues across gender, age, and race, and
nationality, so these are the people who
know what good music sounds like,”
Barbara said.

Ben has already gained an international
following. This fall he’ll be a featured
artist at the Swing Wespelaar blues
festival in Belgium. His daily routine
includes practice, listening to music and
schoolwork. He’s a full-time student

in his second year at the University of
Cincinnati. Ben recently moved into his
own apartment. His roommate is an
exchange student from Israel.

The Arts

“We met through a jazz appreciation
class,” he said. “He loves Charlie Parker
and Miles Davis. This kind of sums

up our routine: Last week for dinner

we made matzoh ball soup, Rueben
sandwiches and potato latkes. I love
that part of Jewish culture - and by the
way, we were listening to jazz and blues
while we were eating.”

You can follow Ben Levin on Facebook at
@benlevinpiano. His music is available
at benlevinpiano.com and on his
YouTube channel.

Due to the Coronavirus, the BMA Awards,
which were planned to be held at the Cannon
Center for the Performing Arts, have been
cancelled. The Blues Foundation is planning a
virtual event to replace the live show.
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Feature

Richard Faber sells
out at an MJCC
Crafts Fair.

Most beehives look pretty much alike. Not so the hives at Memphis-based Faber

Family Honey Farm, which produces Sweet Melissa Honey. Look closely at Faber’s

eight hives and on each one you’ll see a tiny mezuzah.

Some 800,000 honeybees spend their
workdays pollinating flowers and making
honey at Faber Family Honey. They may
not touch the mezuzot when entering
the hives, but Faber bees are definitely
performing mitzvahs.

Faber Family Honey is a relatively new
enterprise. It produces small-batch
artisanal honey, with about 400 bottles per
year. It’s the brainchild of Richard Faber,
who retired in late 2019 from International
Paper as an innovation manager. He first
got into beekeeping via Melissa Faber, his
wife of 30 years.

“She grew up on a farm where they raised
bees,” said Richard. “And I restarted
one beehive about 10 years ago. Most of

14 April 2020 | www.jewishscenemagazine.com

my production up until now has gone to
coworkers at International Paper.”

Since converting his “piddling” hobby
into a commercial operation, Richard sells
his honey primarily at farmer’s markets.
He also has a goal of becoming the local
honey provider of choice for the Memphis
Jewish community. The preparation and
bottling of Faber honey, and the product,
are certified kosher. Richard and Melissa
Faber and their three children attend
Temple Israel. They also all participate in
the family’s honey business.

“As a beekeeper, I kind of watch over
them and make sure they’re all okay,”
said Richard. “And on occasion, the queen
will depart the hive with half of the bees




Feature

and fly to a new location like an old tree. And the bees that are

remaining, they make a new queen and then they go on.” Thedgney's

certiffed kosher

parve.

Beekeeping and honey production date back to biblical times.
Archeologists have found honey in Egyptian tombs. Remember, the
Torah describes Israel as “a land flowing with milk and honey.”

“One of the things I like about doing this is that bees are 180
million years old,” said Richard. “The thing I love most about
beekeeping is their process. If we found a buried treasure we’d be
very secretive about it and wouldn’t tell anybody. But the bees,
when they find flowers, the first thing they do is to help other
bees find them. They even have a little dance to show them what
direction the flowers are located in.

“The honey production process is something of an engineering
marvel, and fascinating to behold,” he said. “Each beehive holds
about 60,000 bees during the peak season, and we’ve got five
acres of land. They’re pollinating flowers and gathering nectar.
And what they do when they get to a flower, the nectar is a little
watery. They bring it back to the hive and flap their wings to
dehydrate the nectar. It goes from a 70 percent water content
down to 14 percent. That’s why honey will not support bacteria
and why it’s kosher.”

Bees are important to the environment since they are a key part of
the natural ecosystem. I asked Richard if he considered his avocation
to literally be an activity supporting Tikkun Olam. He said that was
definitely part of the attraction, as well as providing a product that
everyone can use. Honey is a unique condiment since it never goes
bad. That’s an especially significant advantage as we enter spring

and are stocking up on food during an unprecedented pandemic. Richard claims the bees
are all Jewish. -+

It also helps that Faber Family Honey is delicious. Every variety of
honey has a slightly different flavor profile. It depends largely on the
types of flowers the bees can locate and pollinate. The Faber’s home
and beehives are adjacent to a wide range of flowers and ornamentals
on their five-acre property, so their bees can feast to their heart’s
content. So too can the fortunate customers of Faber Honey.

If you’re interested in purchasing a bottle of Faber Family Honey as a
gift or to use at home, go to facebook.com/Faberfamilyhoney. You can
contact Faber on Facebook Messenger at @Faberfamilyhoney €

All-of the Faber
hives receive a
mezuzah.;
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Crossroads

CROSSROADS: Chance or Destiny?

Stories told to Harry Samuels

THE JEWISH PIRATE

Professor Edward B. Glick

“One of the things I do since I retired from Temple University
in 1991 is lecture on cruise ships. My signature talk is the
50-century-old history of piracy, whose practitioners I call the
Seafaring Gangsters of the World.

“A few weeks before my first gig, I sent a draft of the talk to my
history-buff sister, Phyllis. She liked it but was very unhappy
that I had not mentioned Jean Lafitte. She said I simply had to
talk about Lafitte because he was unique. He was a Sephardic
Jew, as was his first wife who was born in the Danish Virgin
Islands. In his prime, Lafitte ran not just one pirate sloop but
also a whole fleet of them simultaneously. He even bought a
blacksmith shop in New Orleans, which he used as a front for
fencing pirate loot. And he was one of the few buccaneers who
didn’t die in battle, in prison or on the gallows. Though I didn’t
lecture about Lafitte at first, a circumstance of serendipity has
made me do so ever since.

“I was flying to Norfolk, Virginia and began chatting with the
man next to me.”

“What are you doing on this plane?” he asked.

“My wife and I are picking up a cruise ship in Norfolk.”
“Taking a vacation?”

“Not entirely. I’ll be giving lectures on the ship each day.”
“What do you lecture about?”

“I usually talk about Latin America, the Panama Canal,
Portuguese explorations after Prince Henry, the voyages of
Captain Cook to the South Pacific and several other topics. But I
always begin a cruise with a lecture on pirates. The kids love it,
and the old folks like it too.”

“Are you going to talk about Jean Lafitte?”

“No,” and I repeated what my sister had told me.

“You’re going to find this hard to believe, but I am a direct

descendant of Jean Lafitte. Your sister is right. Our family,
originally named Lefitto, lived in the Iberian Peninsula for

centuries. When Ferdinand and Isabella re-conquered Spain and
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expelled the Muslims and the Jews in 1492, most of the Jews

fled to North Africa. Others went to the Balkans or to Greece and
Turkey. But some Sephardic Jews, my ancestors among them,
crossed the Pyrenees and settled in France, where Jean was born
in about 1780. He moved to French Santo Domingo during the
Napoleonic Period. However, a slave rebellion forced him to flee
to New Orleans. Eventually, he became a pirate, but he always
called himself a privateer because that label has a more legal ring
to it.

“In 1814, the British sought his aid in their pending attack on
New Orleans,’ he continued, ‘however, he passed their plans to
the Americans and helped General Andrew Jackson beat them in
1815. A grateful Jackson, not yet president, saw to it that Lafitte
and his family became American citizens. And by the way, did you
know that there’s a town of Jean Lafitte, as well as a Jean Lafitte
national Historical Park, in southwestern Louisiana?”

“I was flabbergasted, not so much by the saga of Jean Lafitte as
retold by a proud descendant, but by the fact that the two of us
had met so coincidentally in the skies over Georgia. What is the
statistical probability that a descendant of the Franco-Jewish-
American pirate Jean Lafitte would board an airplane and sit next
to me as I was agonizing over whether to mention his famous
ancestor in a forthcoming talk?”

I am grateful to Professor Glick for permission to include this story.
He is Emeritus Professor of Political Science at Temple University

in Philadelphia where he specialized in Middle East politics, Latin
American political culture and the politics of national defense. He has
published seven books and is a favorite lecturer on cruise ships.

A friend initially sent me this story in an E-mail. The Jerusalem Post
subsequently published it on July 13, 2006. $



Scenes

Purim Celebrations

JEWISHE B’NAI Teen philanthropists help FJFS recipients by decorating birthday bags and cards and
OF MEMPHIs | TZEDEK = shopping at Trader Joe’s for kosher meals.

m;g I
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Scenes

Purim carnival and
. Shalach Manot bags
Jm29m2 delivered throughout

ANSHE| SPHARD : .
BETH EL EMETH the Clty.

CONGREGATION
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Scenes

Kids of all ages enjoyed the Purim carnival,
Purim-Spiel “A Very Frozen Purim!” followed by

TEMPLE ISRAEL a fun reception.
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Scenes

) ) Residents celebrate Purim with
Memphis Jewish

hamantaschen baking and a visit with
HOME&REHAB Rabbi Joel Finkelstein.

Memphis
Jewish
Community
Center

MJCC Young
Professionals
Purim Pub
Crawl
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of Tennessee

Purim In the Stadium
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IRIS ETC.

CATERING SERVICES

BY KELLY ENGLISH

CATERING WITH KOSHER OPTIONS FOR WEDDINGS, BAR/BAT
MITZVAHS, PARTIES, FUNERALS, AND EVERYTHING IN BETWEEN.

WWW.IRISETC.COM



BABCOCK GIFTS

BAER's DEN

BARRE BRIDAL BOUTIQUE

BLU D'OR INTERIORS

CHICO'S

COTTON TAILS

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

FROST BAKE SHOP

GROVE GRILL

HEATHER

HoTYOGA PLUS
IBERIABANK

JAMES DAVIS

J.JiL

J MCLAUGHLIN

JOSEPH

KING FURS AND FINE JEWELRY
KiTTiE KYLE

LIBRO

LORI JAMES BOUTIQUE
NOVEL

ORVIS

PANERA BREAD

PAVO SALON.SPA

RAFFERTY'S RESTAURANT & BAR
SACHI

Sissy’s LoG CABIN

STOVAL COLLECTION
LAURELWOODMEMPHIS.COM TALBOTS

PorLAR AVE @ GROVE PARK ZUPMED

LAURELWOOD

SHOFPING CENTER



