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You Can Make A Difference  

 
Submitted by Eileen Kirschbrown 

President 
office@lhjc.org 

 
Itôs hard to believe that time has gone by so quickly.  I 
canôt believe it is nearing the end of my second term 
as president.   
 
I feel like much has changed since I first started.  
Although I miss Rabbi Antonio (as many of us still do), 
I am happy that Rabbi Crespy is our spiritual leader.  
Iôm sure all of you appreciate, as I do, her sincerity in 
encouraging us to participate in whatever capacity we 
can so we can keep LHJC thriving.   In fact, we just 
had a beautiful service this past Shabbat morning, 
April 5th.  We participated in Volunteer Shabbat, a 
program sponsored by UJA of Northern New Jersey, 
which was designed to ñcelebrate and promote 
volunteerism -- together. ñ  I am glad we had the 
opportunity to show our appreciation to people who 
give so much to LHJC.  Those who attended were 
treated to a beautiful and touching sermon by Rabbi 
Crespy and a terrific luncheon sponsored by Yulana 
Kostovetsky.  I want to take this opportunity to say a 
huge ñThank youò to all who have been a part of 
LHJC, especially those who were unable to be there 
last Shabbat.  There are so many of you!  Without you, 
the synagogue would not exist and we need your help 
more than ever to keep it going!   
 
I would be remiss if I did not express my personal 
thanks to all of you for giving me the opportunity to 
take on this, at times, challenging, but most of the 
time, rewarding, job for the last (almost) two years.  I 
especially want to express my deep gratitude to all 
Board members who have been there to support me 

during my two years as president.  I want to give a 
special ñthank youò to Cheryl Kiviat, Marilyn 
Gurtman-Oppenheimer, Yulana Kostovetsky and 

Rabbi Crespy for working with Nick Falk (who, some 
of you may know, is a Consultant for the Synagogue 
Leadership Institute) to develop our terrific LHJC 
mission statement (which Gary has already put on our 
website).  I feel it really defines who we are. 
     
I want to share a touching story with you.  It just shows 
you that you could make a difference in someoneôs 
life, more than you may realize at the time.  A couple 
of weeks ago, I came to services on a Friday night 
when Rabbi Crespy was not here.  I was the first to 
arrive and I saw a car in the parking lot.  They drove 
up to me and I saw there were 3 people in the car.  
One of the men in the car asked me if were planning 
to have services and I told him I didnôt know, that we 
would see (with only a few people, it may have been 
unlikely).  Next, Steve Rikon arrived.  The 3 men 

came in and I found out that one of them was a man 
who had been to our services before.  The other two 
people were his two sons, who were visiting with their 
father.  We waited a little bit and we had 7 people in 
total, which was enough to have services.  The next 
week, I received a very touching e-mail from one of 
this manôs sons.  Here are some quotes from the e-
mail (I asked him for his permission to print it!): 
 
ñLast night my brother, my father and myself came to 
the LHJC, the synagogue where both my brother and I 
had our Bar Mitzvahs almost 30 years ago, to attend 
services.  My father is elderly and his mind isnôt as 
sharp as it once was and we thought that attending 
shul would be a way to bring the family back together 
as well as serving to lift his, and our, spirits.   
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From the Rabbi  

òOf Israel & Pesahó 

 

 
Submitted by  

Rabbi Melissa Crespy  
rabbi@lhjc.org 

 
 

My mind is on Israel these 
days.  Certainly as the 
warm breezes begin to 
flow in New Jersey, I am 
reminded of spring and 
summer in the warm and 
inviting climate of Israel.  
But Mideast events and 

the Jewish calendar also tie me to Israel at this 
time, as I hope they tie you. 
 
The murder of 8 yeshiva students in Jerusalem in 
the last month, the continuing Kassam rockets 
hurled into Sderot from Gaza, the forced opening by 
thousands of Palestinians of the entry from Gaza to 
Egypt in the last number of weeks, the looming 
threat of a nuclear Iran, and the seemingly stalled 
negotiations between the Israelis and the 
Palestinians ï all of these have drawn my attention 
ï and Iôm sure yours ï to the Jewish homeland.   
While we here are celebrating Israelôs 60

th
 

anniversary with gusto (along with numbers of 
people in Israel itself), the Chief Rabbinate has 
decided that not only will Conservative and Reform 
conversions done outside Israel not be accepted, 
but conversions by only special groups of Orthodox 
rabbis will be accepted in Israel!  I often wonder 
how Israelis can live with the tensions that greet 
them every day. 
 
The calendar, too, has us thinking.  Pesah, after all, 
celebrates our movement from slavery to freedom, 
from lives as captives toward lives as free people 
living in our own land.  And not a week after Pesah 
ends ï on the 27

th
 of Nisan (May 1

st
 this year) ï we 

commemorate Yom HaShoah ï Holocaust Memorial 
Day.  This is a day that touches all Jewish hearts, 
but you feel its pain palpably in the land of Israel 

because so many citizens there have their roots in 
World War II Europe.  And one week after Yom 
HaShoah, Israel remembers its fallen war dead with 
Yom Hazikaron ï Israel Memorial Day (May 7th this 
year).  Not a day of barbecues or beach-side 
sunning ï Israelis spend Yom Hazikaron visiting 
cemeteries, holding remembrance ceremonies and 
standing in silence for a moment of memory ï 
concretely understanding how many lives their 
sovereignty has cost them.  Being in Israel on Yom 
Hazikaron was one of the most moving experiences 
of my life.  And then ï as the sun goes down, the 
country moves from sadness to joy ï as it 
celebrates Yom Haatzmaôut ï Israeli Independence 
Day ï on the 5

th
 of Iyar (May 8

th
 this year), the day 

the Israel Declaration of Independence was signed 
in 1948.  Again ï this is not the July 4

th
 we are used 

to experiencing in the United States.  Israelis deeply 
appreciate their independence.  They celebrate with 
parties, military parades, air force air shows and 
dancing in the parks, fanfare in the streets.  There is 
an outburst of joy from everywhere it seems.   
 
Spending Yom Haatzmaôut in Israel made me 
understand the joy of experience freedom; it made 
me appreciate, in a very concrete way, what living in 
a free country really means. 
 
No doubt the joy will be subdued this year because 
of the painful losses and the countryôs real concern 
about its future and its anxiety about its current 
leadership.  I can only hope that Israel will soon be 
able to celebrate again with a full heart the miracle 
of her existence, the blessing of her people and the 
flourishing of her land.  And I hope that all of us will 
make the commitment to visit her soon ï and 
experience this miracle firsthand.  (Can we start 
now to plan a synagogue trip for next February?!) 
 
May the months of Nisan and the Iyar bring blessing 
to Israel, to the Jewish people throughout the world, 
and to all good people everywhere. 
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Installation Ceremony  

 
Submitted by Lori Pickail 

President, LHJC Sisterhood 
 

 
On the evening of December 15th 2007, Lakeland 
Hills Jewish Center hosted  a formal Installation 
Ceremony for our new Rabbi, Melissa Crespy. 
This was a "First" on many levels, for our tiny Shul, in 
our remote part of  New Jersey. 
 
Although, it's technically not a First but a First in a long 
time, LHJC, finally has a real-life, ordained Rabbi!!! In 
the past we have had wonderful student Rabbi's, but 
there's nothing like the real deal!!  We now have a  
Leader. 
 
We just embarked on a much needed, long over-due, 
renovation. So this was the First event held on our 
new carpet! Reflected by the light shining off of our 
newly painted ceiling! My, our little shul, she shown 
like a jewel ! 
 
Another First was the rebirth of Sisterhood, who not 
only sponsered the event but spurred on the make-
over renovation and did all the grunt work-the 
shopping, the sewing, the scrubbing. Nothing can stop 
these 10  Women--they have vision, determination 
and endless elbow grease!! 
 
The evening itself, was amazing. Among our 
Congregation, family & friends, sat the community's 
religious leaders, from neighbouring  churches. Tavim, 
a Jewish a-capella singing group from Teaneck, NJ (in 
which our Rabbi Crespy is a member of), entertained 
us with their uplifting, harmonious music. Guest 
speaker and Rabbi' Crespy's mentor, Rabbi Gordon 
Tucker, spoke on her behalf. There was a 
presentation from the children of LHJC, in which a 
handmade quilt was given to Rabbi Crespy as a token 
of affection & welcome. The festivities then continued 
with an elaborate dessert reception and shmooze 
time. We were on top of the world!! 
 
It was quite magical. For those who could not attend, 
my sincere regrets. For those who did, may it be the 

First of many to follow. I see our growth as the domino 
theory, where one thing leads to another & another. 
Let us go on from here, let us grow, let us shine. Let 
us become a force within the community, in which we 
peacefully exist. 
 
Special heartfelt thanks to Orly, Cheryl, Marilyn & 
Yulana. These four special women are dedicated & 
driven. Thank you, Sisterhood , for reuniting, and for 
filling in the gaps with all your hard work for this event. 
Special thanks to Diane Kaplan and to the 34 Familes 

that make up our Congregation, for turning out, 
supporting us & appreciating all we do. 
 

You Can Make a Difference  

(écont ) 

 
 
My brother, my father nor I have been very observant 
Jews, something that became readily apparent as 
Steve (I believe it was) led the service and none of us 
could remember the prayers.   It did begin to come 
back to us as we began to remember the tunes, more 
or less. Nevertheless, and despite the fact that we 
were not members, nor had we even set foot inside 
that building in quite a while, we were graciously 
welcomed by Steve and Eileen, both of whom led the 
service with aplomb. This is a long way to go to say 
thank you for welcoming us back.  My brother and I 
donôt live close but my father lives in West Milford and 
has expressed an interest in joining, something that I 
will try to facilitate.  Anyway, and again thank you and 
hopefully we will be visiting your, (dare I say our) 
synagogue again soon.ò 
 
I sincerely hope they do return soon.  Of course, I 
wrote back and told him that it will always be their 
synagogue ï after all, they were Bar Mitzvahôd here!  It 
was amazing -- they were telling us about their 
memories of the synagogue, the way they remember it 
a long time long ago.  You never know what is going 

to happen next at LHJC ï but please come and find 
out!       
 
Have a zissen (sweet) Pesach! 
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My Bar Mitzvah Project  

 
Submitted by Brandon Steele 

 
 

I wish to volunteer at an animal shelter for my Bar 
Miztvah project.  

The first shelter I wanted to go to was the Oakland 
Animal Shelter, but they had a waiting list. So I 
decided to go to the Bloomingdale Animal Shelter.  

When I went to the Bloomingdale shelter to take a tour 
of it, I saw how many animals were there confused 

and hungry. They all wanted attention and just put 
their paws through the bars just so that youôd pet 
them. I really wanted to help them after the tour 
because I saw how much they needed me. So when I 
get food or any supplies for them, I feel like Iôm helping 
many animals. Truly I wanted to volunteer for the cats, 
but I was under age. So they suggested that I donate 
food to them for all the animals. Therefore, I made up 
a few flyers and started to distribute them to my 
neighbors. I set a bin in front of my house where 
people can leave food. I also put a bin in LHJC to 
collect food and I will soon have a bin at my karate 
center.  

The Bloomingdale Animal Shelter, or known as 
B.A.S.S., is an organization that takes in lost or 
abandoned animals found in either Bloomingdale, 
Butler, Pompton Lakes, Ringwood, or Wanaque. 
Whenever they pick up a lost animal, they take good 
care of it, no matter what kind of animal it is. For the 
most part, they are a non-kill shelter. They depend on 
donations to pay for food, veterinary bills, gas and 
electric. Most animals stay there for a few months, or 
even for a few years. Sadly, most of the animals there 
were abandoned or given up to them. Some were very 
afraid because they had been isolated or abused. It 
was very sad to see a dog run away with its tail 
between its legs just when you went to pet it. After all 
this work that this shelter does, they still have to find 
homes for each and every animal, which is a very hard 
job. They need all of our help. Please donate dry or 
can food to my bin at LHJC.  
 

Center for Food Action  

 
 Submitted by Eileen Kirschbrownl 

President 
 

Hi Everyone, 
  

Jason Okin was kind enough to supply the Center for 
Food Action bin to LHJC.  We are collecting non-
perishable food items between now and Passover to 
donate to this wonderful organization.   

Please participate in this important cause -- It is your 
participation that allows us to share with people whose 
needs are still unmet. 

Thank you in advance! 

 

Free Youth Group  

 Membe rship  

 
Just a reminderé.LHJC pays the membership fee for 
all children of active members who wish to join any 
youth organization sponsored by United Synagogue.  
The two available organizations are United 
Synagogue Youth (USY) and Kadima.  Both are 
represented at Shomrei Torah in Wayne and Temple 
Israel in Ridgewood 
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From United Synagogue  

 

 

 

United Synagogue's Israel Commission is pleased to 
send you a link to a new emagazine, Today's Israel.  
The  magazine gives us a wonderful opportunity to 
publicize some of what USCJ does in Israel and to 
show many of the wonderful aspects of life in Israel, 
the kinds of stories that mainstream media often omit. 

It is available online at www.uscj.org/todaysisrael or it 
can be downloaded at 
www.uscj.org/todaysisrael/issue2.pdf   

 

 

 
 

Please Let Us knowé. 

 
Please let us know your birthdays and anniversaries 
so that we can celebrate with you, your Yarzeits so 
that we can help remember your loved ones, and your 
email address so we can share with you.   Send the 
information to marilyngo@gmail.com 
 

Tuesdays with Rabbi Crespy  

 

Submitted by Diane Kaplan 
 
What an amazing day Tuesdays have become. Aside 
from the usually to do list and crazy kidôs schedules, 
Tuesday has become a time to study, learn and 
discuss all aspects of Judaism. 
 
 Over the past month or so, LHJC has become home 
to a Judaism class that I have to call an Introduction 
To only because that is the official title. Out of the 
eleven participants, 6 novices and 5 life long Jews 
(including a Rabbi), each class is filled with new 
information and perspectives for all of us. This is due 
not only to the depth of content covered, but also to 
the students formally from the Czech Republic, 
Albania, Greece, Israel and Iran!  
 
Our little shul has become quite the international 
house of study.  
 
Aside from the basics of TANAKH, we are taking an in 
depth look at the Jewish Calendar and itôs holidays, 
various perspectives on G-d, Zionism, Israel, Ancient 
Judaism, Rabbinic Judaism, Halakhah, Jewish 
Parenting, Kashrut, Shabbat, Shavuôot, various 
contemporary moral issues and more. On a more 
challenging yet equally rewarding note, learning to 
read Hebrew has become a favorite part of the class.   
For some of the class members this is their third and 
fourth language. It is absolutely amazing so I canôt 
grumble about the challenges for me. 
 
Itôs not often in life that one is inspired enough to make 
the time for this type of study, I am grateful for this 
experience and hope that each of you find a little time 
to take a deeper look or second look, which ever the 
case may be. 

http://www.uscj.org/todaysisrael
http://www.uscj.org/todaysisrael/issue2.pdf
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The Rabbinical Assembly  

Pesah Guide  

 

  
 

This guide was prepared for the Rabbinical Assembly 
committee on Jewish Law and Standards by Rabbi 
Mayer Rabinowitz.  The last paragraph of the 
introduction as well as Parts A and C under ñPermitted 
Foods,ò have been amended to reflect more recent 
decisions of the Committee affecting the status of 
peanuts,peanut oil, certain cheeses and canned tuna. 

Under Ovens and Ranges, additional material on 
smoothtop electric ranges has been added.  
    
   

For more information, consult the Summary Index of the Committee on 
Jewish Law and Standards 

 
 

February 2008 

 

One no longer has to live in a Jewish community in 

order to have accesses to kosher for Passover products. 

Many products that are under kashrut supervision all 

year long are supervised for Passover as well, and are 

available to consumers. These are products that do not 

contain hametz and therefore do not require a change 

in ingredients for Passover. In addition for those living 

far from stores that carry a full array of kosher for 

Passover products, shopping on the Internet enables 

one to order kosher for Passover food and have it 

shipped to their homes.  In cases where it is difficult to 

get all the necessary products for Passover, there are 

some general rules that can make it possible to acquire 

certain items, without Passover certification, before 

Passover and use it on Passover when all other 

methods fail. A list of these types of food is attached. 

 

A problem that has arisen is the fact that the food 

industry has changed very rapidly, and sometimes 

items that appear to be clear of hametz may in fact 

contain some hametz. For example, a producer of 

frozen vegetables may use the same line in the factory 

to make pasta and vegetables and a therefore a package 

of frozen vegetables may contain not only traces of 

hametz, but actual pieces of hametz. While this is 

theoretically possible, nevertheless the amount of 

hametz will probably be less than one sixtieth of the 

total. Additionally if pasta was not on the list of 

ingredients and still was in the package, the 

manufacturer could be penalized by the FDA. 

Nevertheless it is possible. However it would be a case 

of miuta, a minority of the cases, and the normative 

rule is ain hosheshim lemiôuta -we do not take the 

minority of cases into consideration when making a 

decision. Therefore, if the product cannot be acquired 

by mail, phone or Internet, then it is permissible to 

follow the guidelines below. Those who wish to be 

strict and not accept this position are free to do so.  

 

Rabbi Mayer Rabinowitz 

On behalf of the Committee on Jewish Law and 

Standards  

 

The Torah prohibits the ownership of hametz (leaven) 

during Pesah.  Therefore, we arrange for the sale of the 

hametz to a non-Jew.  The transfer, mekhirat hametz, 

is accomplished by appointing an agent, usually the 

rabbi, to handle the sale.  It is valid and legal transfer 

of ownership.  At the end of the holiday, the agent 

arranges for the reversion of ownership of the now-

permitted hametz.  If ownership of the hametz was not 

transferred before the holiday, the use of this hametz is 

prohibited after the holiday as well (hametz she-avar 

alav ha-Pesah). 

 

Since the Torah prohibits the eating of hametz during 

Pesah, and since many common foods contain some 

admixture of hametz, guidance is necessary when 

shopping and preparing for Pesah. 

 

 During the eight days of Pesah, hametz cannot lose its 

identity in an admixture.  Therefore, the minutest 

amount of hametz renders the whole admixture hametz 

and its use on Pesah is prohibited.  However, during 

the rest of the year, hametz follows the normal rules of 

admixture, i.e. it loses its identity in an admixture of 

one part hametz and sixty parts of non-hametz (batel 

be-shishim).  This affords us the opportunity to 

differentiate between foods purchased before and 

during Pesah. 

(continuedé)
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The Rabbinical Assembly  

Pesah Guide  

(écontinued)  

 

 

 

  What follows is a general guideline.  However, your 

rabbi should be consulted when any doubt arises.  

Kosher le-Pesah labels that do not bear the name of a 

rabbi or one of the recognized symbols of rabbinic 

supervision, or which are not integral to the package, 

should not be used without consulting your rabbi. 

 

Prohibited foods include the following:  leavened 
bread, cakes, biscuits, crackers, cereal, coffees 
containing cereal derivatives, wheat, barley, oats, 
spelt, rye, and all liquids containing ingredients or 
flavors made from grain alcohol. 
 

Most Ashkenazic authorities have added the following 

foods (kitniyot) to the above list:  rice, corn, millet, 

legumes (beans and peas; however, string beans are 

permitted).  The Committee on Jewish Law and 

Standards has ruled unanimously that peanuts and 

peanut oil are permissible.  Some Ashkenazic 

authorities permit, while others forbid, the use of 

legumes in a form other than their natural state, for 

example, corn sweeteners, corn oil, soy oil.  Sephardic 

authorities permit the use of all of the above.  Consult 

your rabbi for guidance in the use of these products. 

 

PERMITTED FOODS :  
A.  The following foods require no kosher le-Pesah 

label if purchased prior to Pesah:  unopened packages 

or containers of natural coffee without cereal additives 

(However, be aware that coffees produced by General 

Foods are not kosher for Passover unless marked KP); 

sugar, pure tea (not herbal tea); salt (not iodized); 

pepper; natural spices; frozen fruit juices with no 

additives; frozen (uncooked) vegetables (for legumes 

see above); milk; butter; cottage cheese; cream cheese; 

ripened cheeses such as cheddar (hard), muenster 

(semi-soft) and Camembert (soft); frozen (uncooked) 

fruit (with no additives); baking soda. 

 

B.  The following foods require no kosher le-Pesah 

label if purchased before or during Pesah:  Fresh fruits 

and vegetables (for legumes see above), eggs, fresh 

fish and fresh meat. 

C.  The following foods require a kosher le-Pesah 

label if purchased before or during Pesah:  All baked 

products (matzah, cakes, matzah flour, farfel, matzah 

meal, and any products containing matzah); canned or 

bottled fruit juices (These juices are often clarified 

with kitniyot which are not listed among the 

ingredients.  However, if one knows there are no such 

agents, the juice may be purchased prior to Pesah 

without a kosher le-Pesah label); canned tuna (since 

tuna, even when packed in water, has often been 

processed in vegetable broth and/or hydrolyzed 

protein--however, if it is known that the tuna is packed 

exclusively in water, without any additional 

ingredients or additives, it may be purchased without a 

kosher le-Pesah label); wine; vinegar; liquor; oils; 

dried fruits; candy; chocolate flavored milk; ice cream; 

yogurt and soda. 

 

D.  The following processed foods (canned, bottled or 

frozen), require a kosher le-Pesah label if purchased 

during Pesah:  milk, butter, juices, vegetables, fruit, 

milk products, spices, coffee, tea, and fish, as well as 

all foods listed in Category C. 

 
DETERGENTS: If permitted during the year, 

powdered and liquid detergents do not require a kosher 

le-Pesah label. 

 

MEDICINE:   Since hametz binders are used in 

many pills, the following guidelines should be 

followed:  If the medicine is required for life 

sustaining therapy, it may be used on Pesah.  If it is 

not for life sustaining therapy, some authorities permit, 

while others prohibit.  Consult your rabbi.  In all cases, 

capsules are preferable to pills. 

 

KASHERING OF UTENSILS :  The process of 

kashering utensils depends on how the utensils are 

used.  According to halakhah, leaven can be purged 

from a utensil by the same process in which it was 

absorbed in the utensil (ke-voleo kakh poleto).   
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The Rabbinical Assembly  

Pesah Guide  

(écontinued)  

 

 

Therefore, utensils used in cooking are kashered by 

boiling, those used in broiling are kashered by fire and 

heat, and those used only for cold food are kashered 

by rinsing. 

   

A. EARTHENWARE (china, pottery, etc.) may not 

be kashered.  However, fine translucent 

chinaware which has not been used for over a 

year may be used if scoured and cleaned in hot 

water. 

B. METAL (wholly made of metal) UTENSILS USED 

IN FIRE (spit, broiler) must first be thoroughly 

scrubbed and cleansed and then made as hot as 

possible.  Those used for cooking or eating 

(silverware, pots) must be thoroughly scrubbed 

and cleaned and completely immersed in boiling 

water.  Pots should not be used for a period of at 

least 24 hours between the cleaning and the 

immersion in boiling water.  Metal baking utensils 

cannot be kashered. 

 

C. OVENS AND RANGES:  Every part that comes in 

contact with food must be thoroughly scrubbed 

and cleaned.  Then, oven and range should be 

heated as hot as possible for a half hour.  If there 

is a broil setting, use it.  Self-cleaning ovens 

should be scrubbed and cleaned and then put 

through the self-cleaning cycle.  Continuous 

cleaning ovens must be kashered in the same 

manner as regular ovens. 

 

 

D. SMOOTHTOP ELECTRIC RANGES present a 

problem.  They cannot be covered with foil, nor 

heated at a high temperature, nor cleaned with an 

abrasive cleaner.  Consult with the manufacturer 

on how to clean the smoothtop.  Then discuss with 

your rabbi if that method of cleaning is adequate 

enough to kasher the smoothtop.  Some will not be 

able to be kashered. MICROWAVE OVENS, which 

do not cook the food by means of heat, should be 

cleaned, and then a cup of water should be placed 

inside.  Then the oven should be turned on until 

the water disappears.  A microwave oven that has 

a browning element cannot be kashered for Pesah. 

 

E. GLASSWARE: Authorities disagree as to the 

method for kashering drinking utensils.  One opinion 

requires soaking in water for three days, changing the 

water every 24 hours.  The other opinion requires only 

a thorough scrubbing before Pesah, or putting them 

through a dishwasher. Glass Cookware:  There is a 

difference of opinion as to whether it is to be kashered.  

One opinion is that it must be kashered. After a 

thorough cleansing, there should be water boiled in 

them which will overflow the rim.  The other opinion 

is that only a thorough cleansing is required.  Glass 

Bakeware, like metal bakeware, may not be kashered. 

 

F.  DISHWASHER:  After not using the machine for a 

period of 24 hours, a full cycle with detergent should 

be run. 

 

G.  ELECTRICAL APPLIANCES:  If the parts that 

come into contact with hametz are removable, they can 

be kashered in the appropriate way (if metal, follow 

the rules for metal utensils).  If the parts are not 

removable, the appliance cannot be kashered.  (All 

exposed parts should be thoroughly cleaned.) 

 

H.  TABLES, CLOSETS AND COUNTERS:  If used 

with hametz, they should be thoroughly cleaned and 

covered, and then they may be used. 

 

I.  KITCHEN SINK:  A metal sink can be kashered by 

thoroughly cleaning and then pouring boiling water 

over it.  A porcelain sink should be cleaned and a sink 

rack used.  If, however, dishes are to be soaked in a 

porcelain sink, a dish basin must be used. 

 

J.  HAMETZ AND NON-PASSOVER UTENSILS:  

Non-Passover dishes, pots and hametz whose 

ownership has been transferred, should be separated, 

locked up or covered, and marked in order to prevent 

accidental use. 
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JewKu   

  Submitted by Cheryl Kiviat 
 
Lacking fins or tail 
  the gefilte fish swims with 
  great difficulty. 
   
  Beyond Valium, 
  peace is knowing one's child 
  is an internist. 
  
  On Passover we 
  opened the door for Elijah. 
  Now our cat is gone. 
  
  After the warm rain 
  the sweet smell of camellias. 
  Did you wipe your feet? 
  
  Her lips near my ear, 
  Aunt Sadie whispers the name 
  of her friend's disease. 
  
  Today I am a man. 
  Tomorrow I will return 
  to the seventh grade. 
  
  Testing the warm milk 
  on her wrist, she sighs softly. 
  But her son is forty. 
  
  The sparkling blue sea 
  reminds me to wait an hour 
  after my sandwich. 
 
  Like a bonsai tree, 
  is your terrible posture 
  at my dinner table. 
  
  Jews on safari -- 
  map, compass, elephant gun, 
  hard sucking candies. 
   
  The same kimono 
  the top geishas are wearing: 
  I got it at Loehmann's. 
  
  The shivah visit: 
  so sorry about your loss. 
  Now back to my problems.

  Mom, please! There is no 
  need to put that dinner roll 
  in your pocketbook. 
  
  Seven-foot Jews in 
  the NBA slam-dunking! 
  My alarm clock rings. 
  
  Sorry I'm not home 
  to take your call. At the tone 
  please state your bad news. 
  
  Is one Nobel Prize 
  so much to ask from a child 
  after all I've done? 
   
  Today, mild shvitzing. 
  Tomorrow, so hot you'll plotz. 
  Five-day forecast: feh 
  
  Yenta. Shmeer. Gevalt. 
  Shlemiel. Shlimazl. Meshuganah 
  Oy! To be fluent! 
  
  Quietly murmured 
  at Yom Kippur services, 
  "Yanks 5, Red Sox 3." 
  
  A lovely nose ring, 
  excuse me while I put my 
  head in the oven. 
   
  Hard to tell under the lights. 
  White Yarmulke or 
  male-pattern baldness. 
  
  If there is no self,   
  whose arthritis is this? 
 
  Be here now. 
  Be someplace else later. 
  Is that so complicated? 
  
  Drink tea and nourish life; 
  with the first sip, joy; 
  with the second sip, satisfaction; 
  with the third sip, peace; 
  with the fourth, a Danish. 
  
  Wherever you go, there you are. 
  Your luggage is another story. 
  
  Accept misfortune as a blessing. 
  Do not wish for perfect health,  
  or a life without problems. 

  What would you talk about? 
The journey of a thousand miles 
begins with a  single Oy. 
  
  There is no escaping karma. 
  In a previous life, 
  you never called, 
  you never wrote, 
  you never visited. 
  And whose fault was that? 
  
  Zen is not easy. 
  It takes effort to attain nothingness. 
  And then what do you have? 
  Bupkis. 
  
 The Tao does not speak. 
 The Tao does not blame. 
 The Tao does not take sides. 
 The Tao has no expectations. 
 TheTao demands nothing of others. 
 The Tao is not Jewish. 
     
Let your mind be as a floating cloud. 
Let your stillness be as a wooded 
glen. 
And sit up straight. 
You'll never meet the Buddha with 
such rounded shoulders. 
   
Deep inside you are ten thousand 
flowers. 
Each flower blossoms ten thousand 
times. 
Each blossom has ten thousand 
petals. 
You might want to see a specialist. 
   
 Be aware of your body. 
 Be aware of your perceptions. 
 Keep in mind that not every     
physical sensation is a  symptom of 
a terminal illness. 
  
 The Torah says, 
 Love your neighbor as yourself. 
 The Buddha says, 
 There is no self. 
 So, maybe we're off the hook.



www.lhjc.org 10 

 

Notes from the  

Hebrew School  

 
Submitted by Cheryl Kiviat 

Hebrew School Chair 

 
Aleph-Bet /First-Second 

 The students learned the Biblical story of Jacob 
and Esau and how Jacob stole the blessing of the 
first-born from Esau. Another Biblical story that has 
been introduced is the story of Joseph and his 
brothers. This sparked a lively discussion about the 
theme of jealousy between brothers and sisters. In 
Hebrew we got to lesson 8. At this point the 
students have learned to read words made up from 
16 letters and six vowels. Last Sunday we 
discussed the holiday of Tu Bishvat, which is 
celebrated mainly in Israel. The children learned 
that this is an exceptional holiday since it is the 
birthday of the trees. We discussed the importance 

of trees and how it is important to preserve them. ï  

Gimmel / Third 

     Chazak, chazak, v'nitchazayk. We finished learning 
the book of Bereishit in our Torah studies. We had a 
siyum ( a special party made after learning a portion of 
Torah) and reviewed all of the stories we learned. We 
have begun the book of Shemot about Moshe and 
how we were slaves in Egypt. Tu B'shvat was 
celebrated by joining with the older class for seder. 
Some of the braver children tasted some of the more 
exotic of the 7 species of foods that are special to 
Eretz Yisroel: dates, figs, olives and pomegranites 
along with grapes, barley and wheat. Everyone 
enjoyed the chocolate wafers from Israel. We planted 
parsley seeds and hope that they will grow in time for 
Pesach to use at the seder. Along with learning 
about Tu b'shvat, the onset of the spring season in 
Israel, we have begun an in-depth unit about the land 
of Israel. Each child is creating his/her own map of 
Israel. As we "travel" around on the map, we are 
learning about each place and what makes it special. 
We are almost finished with our Tiyulim book which 
teaches us the alef bet. The children are constantly 
improving their proficiency and speed through 

practice. They are a very dedicated group! ïMorah 
Debbie 
 
Daled-Hey / Fourth-Fifth 

 
We came back from vacation in January looking 
forward to a fun month.  We have continued with our 
Hebrew program and all the students are excelling in 
renewing their reading skills. The study of the 
Kedushah prayer has led us into some very interesting 
and thought provoking discussions on the meaning of 
Holiness and where we find it in our every day lives  
Tu B'Shevat celebrations and activities included 
planting parsley seeds that with care, will be used on 
your Passover Seder Plate and the day culminated in 
a tasty and educational Tu B' Shevat Seder.  February 
highlights will include delving into Prayer, continuing 
our reading, which is now growing as the students are 
creating their own vocabulary flash cards, and the 
beginning of our preparation for Purim in March.  ï  
 
Vav-Zayin / Sixth-Seventh 
 
It was a pleasure meeting you at the Chanuakah 
Discovery Program, I hope everyone enjoyed the 
program as much I enjoyed preparing and presenting 
it.  We have continued our Holocaust studies and have 
explored what racism is.  We will continue to learn 
more about the Holocaust and its causes in the 
coming weeks.  In our Exodus studies, the Jewish 
nation just crossed the Red Sea and are about to 
receive the Torah.  When the Jewish nation accepted 
the Torah, even the children were present because 
the strength of our traditions lies in our children.  It has 
been a pleasure learning about our Jewish heritage 
with your children and I look forward to continuing our 
studies over the course of the year. 
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Trustee Lori Pickail 
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Jason Okin 
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At the Chinese Restaurant  

 
 

Submitted by David Judovin 

 
 A rabbi was walking down the street when he noticed 
one of his congregants on the other side of the street 
entering a Chinese restaurant. He peered in the 
window of the restaurant to see what his congregate 
was doing in the trayf restaurant. 
 
The congregant ordered some ribs and some fried 
shrimp. The rabbi continued to watch. Soon, the waiter 
brought ribs and shrimp. The congregant was eagerly 
devouring it with a hearty appetite when the shocked 
rabbi, unable to contain himself, burst into the 
restaurant to confront his congregant. 
 
"Stop!" the rabbi shouted. "How could you do this? 
How could you eat this food? It's ribs and shrimp. It's 
trayf!" 
 
"Hold on," said the congregant. "Rabbi, did you see 
me walk into this restaurant?" 
 
"Yes, I did," replied the rabbi. 
 
"Did you see me sit down at this table?" 
 
"Yes, I did," the rabbi again testified. 
 
"Did you see me order?" 
 
"I most certainly did," the rabbi attested. 
 
"Did you see the waiter bring this food to my table?" 
the congregant asked. 
 
"Yes, I did," the rabbi again affirmed. 
 
"Did you actually see me eating the ribs and the 
shrimp?" asked the congregant. 
 
"Yes, I did. I watched you the entire time!" exclaimed 
the exasperated rabbi. 
 
 "Well, then," the congregant said calmly, "what's the 
problem? It was all done under rabbinic supervision!"



www.lhjc.org 12 

  

Getting the Word Out  

 
 

Submitted by Gary Oppenheimer 
Editor of the Gazette 

 
Despite the title of the column, last issue, I didnôt é in large 
part, due to a somewhat unexpected career move that kept 
me fully pre-occupied with a transition from November 30 
through March 1.  I had been working with the same 
customer since 1985 and always knew that at some point, it 
would end,  and presumed that when it happened, Iôd take 
some time off to relax, smell the roses and recharge my 
batteries. 
 
It never happened. 
 
Instead I found myself sought after and quickly engaged by 
two new companies (what my wife calls a very ñsoft 
landingò).  For 3 months, I was working much harder than 
Iôd worked in the prior 20 years to effect this transition and it 
took most of my time and nearly all of my energy. 
 
It not only kept me from getting the Gazette out, it kept me 
from getting started in a timely manner, with some of my 
late winter gardening worké especially getting the seeds 
started (this is a rather poorly done segway to what I did 
want to briefly write about). 
 
One of my daughters USY friends from some years ago is 
the lucky child of Michael Browné someone who not only 
has an incredible green thumb, but also wrote a wonderful 
book called ñThe Jewish Gardening Bookò (you get it on 
Amazon.. go to LHJC.ORG to get to the Amazon web site). 
 
Michael, a school librarian near Edison NJ grows such a 
prolific crop of tomatoes, figs, herbs and other veggies on 
his suburban sized plot of land that he ends up giving it to 
friends, selling a large amount of it to local restaurants, and 
still ends up with cartons of goodies in the garage at the end 
of the season. 
 
His book focuses on plants that are in the bible (figs, 
grapes, wheat, barley, dates, etc) discussing how they are 
grown, how they were used/harvested in the óol days and 
how you can grow and propagate them today. 
 
He introduces the reader to biblical and rabbinic references 
to the plants as well as growing techniques.  He also ties 
specific plants to holidays.   
 
For example, the Passover discussion includes how to plant 
and grow chives (for karpas), parsley, lettuce, and 

horseradishé all of which are at home on the sedar plate, 
and all of which can easily be grown in northern NJ. 
 
While many plants discussed in the bible wonôt grow here, 
you may be surprise to know that, for example, figs do very 
nicely (I harvested my first fruit last summer). 
 
The best thing about this book is that it is an interested read 
both those who like to grow their own food and to those who 
are just as happy to buy it.  

 

Four Brothersé. 

 
 
Four Jewish brothers left home for college, became doctors, 
Hedge Fund operators and prospered. Some years later, 
chatting after a Sedar, they discussed the gifts that they 
were able to give to their elderly mother.  
    
The first said, "I had a big house built for Mama."  
    
The second said, "I had a hundred thousand dollar theater 
built in the house."  
    
The third said, "I had my Mercedes dealer deliver her an 
SL600 with a chauffer."  
 
The fourth said, "Listen to this. You know how Mama loves 
reading the Torah and you know she can't see very well. I 
sent her a parrot that can recite the entire Torah. It took 
twenty rabbis 12 years to teach him.  I  
had to pledge to contribute $100,000 a year for twenty 
years but it was worth it. Mama just has to name the 
chapter and verse and the parrot will recite it."  
 
Soon thereafter, Mom sent out her Thank You notes. She 
wrote:  
 
"Milton, the house you built is so huge. I live in only one 
room, but I have to clean the whole house.  Thanks so 
much."  
 
"Marvin, I am too old to travel. I stay home, I have my 
groceries delivered, so I never use the Mercedes...and the 
driver is a Nazi. A million thanks."  
 
"Menachim, you give me a theater with Dolby sound, it 
could hold 50 people, but all my friends are dead, I've lost 
my hearing and I'm nearly blind. Thanks anyway."  
 
"Dearest Melvin, you were the only son to have the good 
sense to give a little thought to your gift. The chicken was 
delicious."  
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LLaakkeellaanndd  
HHiillllss  
JJeerrsseeyy  
CCeenntteerr 

 

Notes from Rabbi Krispie  

I came to LHJC a f ter reading 

the b elow ad on Craigs List:  

 

Ideal rabbi sought.  Should be 
25 years old and have 40 
years of exper ience.  The 
rabbi will spend every waking 
hour visiting and meeti ng with 
every congr egant but have 

time to study Torah and write brilliant se r mons.  
  
The rabbi works 36 hours per day but is also 
married with delightful chi ldren and has a strong 
and happy home life.  Salary:  $25,000 per year.  

 

In LHJC, I found my perfec t jobé a vibrant 

Jewish community of 5 or 6 pe ople who invite all 

of G -ds children, i ncluding Torahs, chairs and 

raccoons in the ceilings to count towards a 

minyan (the number of Jews needed to  gossip) 

 

Iõve been particularly touched by the concern 

shown f or my happiness by those who choose to 

let me kick bat on Saturdays by attending our 

vir tual Shabbat se rvicesé where  they form a 

minyan praying while at home while I get a chance 

to eat at Chezõ Blimpies. 

 

I know that I am the first fu ll fledge d Rabbi 

LHJC has had in many years, which may explain 

why some people have come to me with questions 

that they were u nwilling to bring to some of my 

predece ssors.   

 

For example, one woman here complained that 

many of her friends are doing it and she felt 

òleft outó ð so although she never married, she 

now wants a divorce, and asked me if lack of a 

get could keep her from getting ma r ried in the 

future.  

 

Another wanted to know if kosher e xpectorants 

had to have a cough-K. 

 

And our webmonster  (from West Mi lfo rd  of 

course) asked if he hunted for venison with a 

pistol, would it be Glock K osher?  

 

These questions, and many more have r eassured 

me that there is a lot of work to do hereé. 
 

Hac avod Communications  

   A special o f fer  

LHJC has partnered with an Israeli phone company 
- Hakavod Communications and will get a portion of 
your phone bill as a don ation if you use them.  Next 
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August 

2002 

Editor: Gary Oppenheimer       1-800-SPOOPH 

Publisher: Purimanent Press 
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time you want to call a friend to congratulate them, 
call Hak avod. 

President  Search  

The presidential search committee has  come up 

with no one still a me mber who has not already been 

president of LHJC.  To assure that the next 

president brings fresh ideas and is not su f fering 

from burnout, the LHJC board has decided to 

outsource the presidency of LHJC to I ndia.  As an 

added benefit, this arrang ement will offer 

Ringwood something ur gently sought by the Jewish 

community here  ð a New Deli .   
   

Herd in  West Milford  

A cow that escaped from a pen in West Milford 

last May (really... .no bull)  is still lost in the woods.   

Jason Ok in, the LHJC community action 

coordinator, has a r ranged for a sp ecial prayer 

service for the safe return of the cow.  Because of 

time co nstraints, the service will be short, and will 

be limited to Moosaf.  
 

Adult Education  

LHJC is pleased to welcome a gue st speaker from 

Mercy Australia discus sing local traditions.  He was 

going to be ser ving a native tea made from the 

hairs of Koala bears.  Unfortunately, it is not 

Kosher, as the Koala tea of Mercy is not strained.  
 

Free AARP membership  

 

Just a reminderé.LHJC pays the me mbership fee 

for any active members who wish to join AARP  (or 

the NRA for those in West Milford) .  This is 

available to a nyone old enough to be receiving AARP 

mailings. (we used to offer free USY membership é 

so this seemed like a nat ural next step ).. 
 

Lost and Found  

Losté several board members including 

membership, treasurer and social chai r person.  If 

found, please return to the Pres ident of the 

temple.  
 

Bat Mitzvah Day  

A special field trip to Yankee St adium for 

underprivileged children , hosted by LHJC will be 

followed by dinner at IHOP.  Tic kets are free ð no 

catch. Enjoy the ba t ter.  
 

News From JTS                                           

(Je w ish Television Syndication)  

Who wants to be a Minyanare?  A new and exciting 

show for the whole fa mily.  Watch someone call 

everyone they know and li sten to them explain why 

they can not come to temple.   Fridays at 8PM.  
 

Plan Your Sh opping  

-Friday March 2 1 ð Candle lighting ð 6:53 pm   Oneg 
sponsored by Wendy õs 
-Saturday March 2 2 ð Havdalah - $.50  

-Sunday 7:30pm - Bored Meeting  

 

Eco -friendly Garbage  

The online issue of the Garbage is printed with 

100% recycled electrons made from plant products 

only.  No spelling tests were done on any live 

sentences.      
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Whatõs Cookinõ 

Good Lookinõ? 

From jewish-holiday.com 
Submitted by Marilyn  Gurtman-Oppenheimer  

 
And you thought there was only one way to make charoset.   
 
Afghanistan: walnuts, hazelnuts, almonds, apples, sweet wine, pomegranate seeds, black 
pepper, dates. Babylon (Saadia Gaon): 1 cup date syrup to 4 cup crushed nuts, 1 tablespoon 
toasted sesame seeds, 4 cup wine vinegar. 
 
Bukhara:  walnuts, almonds, dates, raisins, apples, sweet wine. 
 
California: apples, bananas, dates, raisins, juice and grated rind of a lemon, walnuts, almonds, 
pecans, dry red wine, matzah meal, cinnamon, sugar. 
 
Curacao: peanuts, cashew nuts, dark brown sugar, dates, prunes, raisins, figs, candied fruit, 
wine, honey, cinnamon, orange and lime juices or watermelon and tamarind juices. 
 
Egypt: dates, nuts, bananas, apples, sweet wine, cinnamon, and pomegranate seeds. 
 
Galicia: apples, nuts, sweet wine, cinnamon, horseradish. 
 
Greece: almonds, raisins mashed in vinegar, pepper, good pinch of finely ground brick. 
 
India: dates cooked into a syrup and sprinkled with ground walnuts. 
 
Iran (the Arie's): Puree 2 cup each walnuts, almonds, pistachios, 2 peeled, seeded apples, 2 peeled, seeded pears, 2 pound 
pitted dates. Stir in 4 cup sweet wine and 2 tablespoons black pepper. 
 
Ireland: apples, cinnamon, sweet wine, almonds. 
 
Israel: apples, bananas, dates, nuts, juice and grated rinds of lemon and orange, dry red wine, cinnamon, honey, matzah meal. 
 
Italy: bananas, dates, apples, walnuts, orange including peel, sweet Malaga wine, matzah meal. 
 
Jamaica): a pound of dates and 2 cup sultanas (raisins) soaked overnight in orange juice and drained; grated rind of 1 etrog 
soaked overnight in water and drained. Grind dates and sultanas to a paste, add etrog rind and boil 30 minutes with the orange 
juice. Add port wine and shredded coconut to a dry consistency. Cool, shape into bricks, dust with cinnamon and form small 
pyramids. 
 
Kitniyot: mashed cooked garbanzo beans, pomegranate juice, wine vinegar, toasted sesame seeds and coriander seeds, black 
pepper. 
 
Maimonides: dried figs, raisins, pitted dates soaked in boiling water, then boiled and crushed; add wine vinegar, shredded stick 
cinnamon and fresh ginger. 
 
Mogador: 1 cup pitted dates and 2 cup almonds ground to a paste. Pour sweet wine over 3 cups dried rose petals and let soak 
a few hours, then remove their bitter white parts and knead petals to a paste; fold into date-almond paste. Stir in 2 tablespoons 
powdered cinnamon. 
 
Morocco: seven species. Also dates, almonds, other nuts, pomegranate seeds, figs, wine,  cinnamon. 
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Netherlands: chunky mixture of apples, nuts, cinnamon, sugar, raisins, sweet wine. 
 
New American: apples, mango, pecans, lemon juice, cinnamon, honey, sweet wine. Paris (the Yechurum's): Bring to a boil 2 
cups dry red wine with 2 cup sugar and grated zest of half a small orange; simmer 10 minutes. Add 1 pound dried figs and 
simmer until softened. Let cool and add 2 tablespoon ground cardamom, then blend well. 
 
Persia: dates, pistachios, almonds, apples, raisins, orange, banana, pomegranate seeds, sweet wine, vinegar, cloves, 
cardamom, cinnamon, black pepper. 
 
Poland: walnuts, almonds, apples, wine, cinnamon. 
figs, walnuts, raisins, dates, wine vinegar, grated ginger. 
 
Russia: apples, raisins, cinnamon, honey, nuts if you could get them. 
 
Santa Fe: apples, nuts, sweet wine, whatever else you usually use, and finely chopped roasted and seeded green chili peppers. 
 
Sephardic: coconut, walnuts, sugar, cinnamon, raisins, apricots, dried apples and pears, prunes, cherry preserves, wine. 
 
Spain: almonds, dates, apples, orange juice, ginger, cinnamon, vinegar rolled into balls about the size of an olive. 
 
Surinam: grated coconut, ground almonds, mixed dried fruit, raisins, dried apricots, dried pears, cinnamon, cherry preserves, 
sweet wine. 
 
Syria: dates cooked to a jam consistency. 
 
Turkey: sweet apples, dates, raisins, juice and grated zest of orange, wine, sugar, walnuts. 
 
Venice: chestnut paste, dates, figs, poppy seeds, walnuts, almonds, pine nuts, orange zest, dried apricots, raisins, cherry or 
orange brandy, honey. 
 
Yemen: dates, raisins, almonds, other nuts, figs, sesame seeds, apples, pomegranate seeds, grape juice, black pepper, ginger, 
cinnamon, cardamom, cloves. 

----------------------- 
Traditional Ashkenazi charoset 

2 large apple - peeled, cored and finely chopped 
1 cup finely chopped walnuts 
1 teaspoon ground cinnamon 

2 tablespoons kosher red wine 
 

Mix apples, nuts, sugar and cinnamon together in a bowl. Add wine and mix in to thoroughly blend. Keep in refrigerator until 
ready to put out on the table for Passover Seder. 

 
Visit www.lhjc.org/charoset.doc for more charoset recipe 
 

 

 

 

 

 

 

 

 

 
  


