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Letter from the Editor  

Welcome to the sixth 
edition of Nishei! I hope 
you’ll find it to be a 
useful and inspiring 
mix of writing from 
Jewish women in 
Jacksonville, as well as 
Atlanta, Norfolk, Los 
Angeles and Israel. Our 

writers come from diverse Jewish backgrounds, 
most of them non-professional writers who 
have graciously  shared their unique thoughts, 
feelings and passions with us -- from gardening 
to home organizing to baking. 
 
In my work as a professional writer and editor 
for newspapers, magazines and websites -- 
Jewish and non-Jewish -- I find that regardless 
of experience level, some of the best writers are 
those whose words come from the heart. It can 
make us feel vulnerable to express ourselves 
through writing, but it can also be 
transformative. One woman told me that after 
writing an article for Nishei she felt so inspired 
she continued writing and even started a book! 
 
I often don’t fully know what my thoughts are 
until I start to put them in writing. When I 
started learning more about Judaism 12 years 
and threw myself into my religion by keeping 
Shabbat, kosher and many other mitzvot, I 
documented the journey by writing about it for 
the Tampa Bay Times, Atlanta Jewish Times, 

Chabad.org, Aish.com and others. Somehow, 
writing about the journey, and even about my 
relationship with G-d, helped me better 
understand and make sense of my struggles 
and triumphs.  
 
With Nishei, sometimes I ask specific women to 
write or be interviewed because I know what 
their passions are, even if they’ve never written 
about them before. I love getting to know 
women this way, and I think reading about each 
other helps bring us together. The term“unity” 
may be overused, but connecting with each 
other and breaking down barriers can literally 
change the world. 
 
When I started Nishei several years ago while 
living in Atlanta, my goal was simply to 
encourage creative expression, while also 
uniting and inspiring women. Now that I live in 
Florida and have met such amazing and 
inspiring women in various communities along 
my journey, that continues to be my goal.  
 
More submissions have started to come in as we 
put together future editions. May we continue to 
inspire and be inspired through the words on 
these pages and within our lives. I look forward 
to hearing from you!  
 
~Mindy Rubenstein 
   editor@nishei.org  

 

 

 
SHARE. INSPIRE. UNITE. 
Our mission: to encourage Jewish women of all backgrounds to 
express themselves through writing and art, as well as to unite, 
educate and inspire communities. 
 
Hebrew for “women of,” Nishei gives us the opportunity come 
together as “women of” whichever community we call home — 
united as one. 
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TORAH TALK 
 

Emunah Corner | By Faigy Joseph 

 
Welcome to the Emunah 
Corner!  
 
What exactly is Emunah? 
 
Emunah is loosely translated 
as faith.  Faith that there is a 
G-d; one G-d who does 
everything for our best, even 
the things we don’t like, or 
would label as ‘bad’. 
 
Emunah has a second 
component as well; Bitachon, 
Trust. 
 
It’s one thing to say, “Hashem 
does everything for my best.” 
It’s a whole other thing to say 
it after your car breaks 
down, or you get fired, or 
even after your kid spills 
Cheerios all over the floor. 
 
Emunah is like a muscle that 
needs to be strengthened 
daily by shifting our 
perspective to recognize 
every difficulty as a warm 
embrace from Hashem, by 
training ourselves to say, 
“Thank you Hashem for the 
challenge”, “Thank you 
Hashem for loving me”. 
 
When we see Hashem in the 
challenges, then we start 
shifting our perspective to 
“Life is happening FOR me”, 

not randomly or 
haphazardly TO me. 
 
When a doctor gives a small 
child a shot, the child cries. 
However, we know that the 
shot will help cure a sickness 
or prevent a worse disease. 
 
It’s the same when we 
experience life’s challenges. 
We may not understand why 
it is happening at the 
moment, but with faith and 
trust, we can accept the 
circumstances calmly and 
with the knowledge that it is 
for our best. 
 
This month we celebrated the 
holiday Tu B’shvat.  It is the 
Rosh Hashanah of the trees. 
 

Why do trees need a New 
Year? The simple answer is 
that it defines the harvest 
cycle for the purpose of 
calculating the tithe. 
 
On a deeper level, man is 
compared to the tree.  “a man 
is [like] a tree in the field” 
(Deuteronomy 20:19) 
 
Roots are underground. 
They bring in the majority of 
the nourishment for the tree, 
and support the tree from 
falling over. 
 
Spiritually, the roots 
represent faith.  Having 
Emunah when it is ‘light’, 
when everything is going 
smoothly, doesn’t require 
much effort.  It is in the 
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darkness of the challenges 
that we must have faith and 
trust.  Just like the roots are 
underground supporting us, 
so too our faith in difficult 
times will support us as well. 
 
The trunk is the main body of 
the tree and indicates the 
growth and development of 
the tree.   
 
Spiritually, the trunk 
represents the Torah and 
Mitzvos.  As the tree trunk 

grows wider and taller, and 
more leaves and branches 
grow, our Torah learning 
and mitzvah observance 
must also grow. 
 
The fruit is the culmination 
of the tree and its growth.  It 
contains seeds for the 
process to begin anew. 
 
Spiritually, the fruit is those 
mitzvah that benefit others. 
It is the perfection of 
ourselves by thinking of 

others and putting their 
needs before our own.   
 
Just like a building must be 
built from the bottom, up; so 
too, our spirituality, like the 
tree, must begin with the 
roots, with Emunah. 
 
It is my hope to continue to 
explore the depths of 
Emunah and Bitachon with 
you over the coming months. 
In the meantime, let’s all get 
in touch with our inner tree! 

 
Faigy Stollwerk is originally from East Northport, NY, lived in Lakewood, NJ for 20 years, and currently resides in 
Jacksonville, FL.  She is a mother and a grandmother.  Faigy has been a graphic designer for over 25 years, and 
teaches Emunah classes locally. You can see some of her more recent design work at www.fredastollwerk.com. To 
submit your questions about emunah to Faigy, please email editor@nishei.org.  
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The Good Well  
By Esther Mandella 
 
 
Bereshit - Genesis Chapter 26:25 
And he built an altar there, and he called in the name of the Lord, and he pitched his tent there, and 
Isaac's servants dug a well there. 
 
Have you ever bought 
something “sight unseen?” It 
can be exciting going with 
your impulse, and to just say 
yes to that item you “just had 
to have!” 
 
I recently took the plunge 
too.  Looking for a new home 
in a community, quite a ways 
from my own, with houses 
that were taken off the 
market lightning fast, I knew 
I had to act quickly not to 
lose out.  After becoming 
observant in a tiny Jewish 
community, we thought  it 
was time to spread our wings 
in a larger community that 
had important things, like a 
Kosher Krispy Kreme, and 
people who understood our 
journey.  With a good word of 
recommendation, and a few 
clicks on a real estate site, 
our family signed the lease 
on our dream home.   
  
Driving to the new home we 
had butterflies of excitement 
and just a little trepidation. 
We had made our decision in 
a hurry, but we had been  
seeking Hashem’s guidance 
and clarity for a long while, 
weighing each city’s pros and 

cons diligently.  But, had we 
really heard a clear “yes” 
from above to move to this 
particular place? Would it be 
what we imagined? What if 
we made a BIG MISTAKE and 
there are holes in the floors 
or something crazy like that, 
OR WORSE?!  We pulled into 
the driveway and walked, 
three-year-old in hand, into 
our new home. 
  
Everything seemed lovely! 
Beams delicately framed the 
large ceilings.  The open floor 
plan told my little one to run 
and play.  Plenty of room for 
the big kids to spread out. We 
had gotten lucky!  It wasn’t 
until we came back a second 
time that we noticed the, 
shall we say, problem areas.  
  
Our new neighbor met us in 
our driveway next to our 
family van.  Our first 
meeting with a new 
neighbor! We wanted to 
make a good impression. 
This wasn’t the typical first 
time meeting.  There was a 
problem.  Water was 
shooting wildly from our 
backyard!  Gushing this way 
and that, pouring streams of 

water over our new 
neighbor's feet and our own 
now soggy shoes.   
  
We soon discovered we were 
proud custodians of a well. 
And, our well was pumping 
to peak overflow status.  A 
previous owner of the house 
had built his own well 
alongside with a contraption 
which had the appearance of 
a really awesome and 
homespun science project.  It 
pumps and pumps, and, well, 
doesn’t know when to stop 
pumping.  “The little engine 
that could.”  
  
We went inside to rest and 
call the Landlord.  But, then 
the smell came . . . a mix of 
eggs from last week’s local 
Diner’s breakfast rush and 
matches burning in a dirty 
ashtray. There was a very 
distinct sulfur aroma. 
Pictures say a thousand 
words, but never say a smell! 
  
In our verse above we see 
Isaac built an altar in the 
Name of the L-rd. But, he 
didn’t stop there.  He made 
sure his servants dug a well 
by his altar too. 
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A well can be a nourishing 
place when Hashem inspires 
the spring.  Was the owner of 
my home wrong to build his 
own well?  No, not at all.  He 
wanted water.  Perhaps he 
was a rugged pioneer who 
wanted to be “off the grid” 
and not to let the “man” 
(think water company) have 
a sway over him.  Maybe he 
wanted to save a shekel.  
  
However, this water didn’t 
nourish.  It swallowed up, it 
overwhelmed - in more ways 
than one, pee-ew!  
  
I think we could have learned 
from Isaac when we were 
making BIG decisions like 
which home to choose and 
where exactly to dig our 
roots.  Verse 24 says, 
  
And the Lord appeared to 
him on that night and said, "I 
am the God of Abraham, your 
father. Fear not, for I am 
with you, and I will bless you 
and multiply your seed for 
the sake of Abraham, My 
servant." 
  
G-d gave him a glorious gift 
of vision.  A vision of truth 
and revelation.  Hashem told 

Isaac He was with him in a 
special way.  With that 
blessing, he knew it was time 
to daven and to direct his 
workers to build a well. 
  

A well dug with Hashem’s 
guidance is a nourishing 
place where all are satisfied. 
The aroma was sweet from 
the altar and the ruach 
found there.  The water was 
clean and clear. 
  
Before our family takes our 
next step, we stop and see 
what we are sensing from 
Hashem. We will look and 
smell before we leap! 
 
We have uncovered an 
invigorating practice called 
Hitbodedut, a discipline that 
entails of one secluding 

oneself with her Creator, and 
then speaking freely from 
the heart.  This speaking and 
listening practice, inspired 
by Rebbe Nachman of 
Breslov, has become a help 
for our family when we need 
to feel we are on the right 
path.  
 
For when we hear His “yes,” 
we, too, can build our well, 
and it will overflow in all the 
right ways.  
  
Inspirational Meditation: 
Today I will ask Hashem to 
guide my family each step of 
our journey.  
 
Author’s Note: Hashem has 
recently opened a door for us 
to a new location. The gems 
that glimmer on our home’s 
mezuzah illuminate our "out 
of town" neighborhood. Each 
friend who comes brings in a 
little light and takes out a 
little more. From helping to 
support a small minyan 
that's begun, to answering 
questions of people in the 
community, we feel we are 
on a right path. With the help 
of HaKadosh Baruch Hu, we 
are bringing shalom to our 
home and Yiddishkeit to our 
little town.  It is a good well.  

 
Esther Mandella is a homeschool mom of three. She and her husband Aryeh are the 
creators of inspiring and wholesome APPS found on connected televisions 
worldwide. Originally from Long Island, New York, Esther and her family are on a 
journey of growth and discovery. They recently landed in Dothan, Alabama.  
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Ask the Rebbetzin | Mrs. Rivkie Kahanov 

What do you tell new brides about starting to keep the mitzvah of going to the mikvah? 
 
A bride-to-be recently met with me. She and her fiancé were not particularly religious. Ruth (made-up 
name) grew up in the north with the basics regarding Judaism, Hebrew School, going to Shul on the High 
Holidays… Her groom to be’s family became frum, (not the groom himself) and when a date was set for 
the wedding, his parents wanted everything to be ‘kosher’. The bride contacted me, we met, we learned, 
we spoke… and she was actually very excited about having this experience.  
 
Typically, when I meet women and girls who are not familiar with this mitzvah, I suggest they do some 
reading on their own online at the thejewishwoman.org site. This helps them get a better understanding 
and they actually can read about other’s personal experience. Once they get familiar with mikvah and 
family purity, we get into the actual ‘laws’, and of course continue to discuss the significance of this 
beautiful mitzvah. 

  
For women who have never heard about family purity, or those who need a refresher, what is the 
spiritual significance of this mitzvah?   
 
Family purity has a magnificent cleansing effect upon the psyche. It purifies and ennobles the outlook of 
man and woman upon each other and their relationships to each other. It serves to create a closer 
marital bond with each other, and brings holiness to the relationship. 
 

 
 
Mrs. Rivkie Kahanov serves as co-director of Chabad Lubavitch of Northeast Florida with 
her husband, Rabbi Yoseph Kahanov.  They are blessed with eight children and many 
grandchildren living in Jacksonville and throughout the U.S.  To learn more about mikvah 
and family purity, email editor@nishei.org to be connected with someone who can help.  
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HOME & GARDEN 
 

Tending the Garden with Gratitude  

With Leah Finkelstein 
 
Where are you from 
originally and what brought 
you to Jacksonville? 
 
I’m originally from Creve 
Coeur, Missouri.  I was in 
Jacksonville for 13 years, 
then in Miami for two years. 
The second time around 
we’ve been 
back since 
2005.  
 
How did you 
first get into 
gardening? 
Growing up in 
Missouri, my 
parents were 
avid 
gardeners. My 
father was a 
chemist and 
water 
purification 
specialist, and 
he always 
connected 
with the earth, 
minerals, soil, beautiful 
trees. He knew how to 
fluoridate the water.  We had 
an apple tree, cherry and 
pecan trees, corn, snow peas, 
okra, mushrooms. We even 
had grapes and made own 
wine. My father tilled the soil 
of our backyard and made it 
into steps with plateaus. It 

was always something in our 
blood, our nature. My 
mother, father and I, and 
sometimes my brothers, 
were always into that. We 
picked dogwood and lilacs 
from the garden. We always 
loved nature. Snakes lizards. 
Climbing trees, collecting 

lightning bugs.  
 
What's your favorite thing to 
grow?  
Passion vine and sky vine. 
They grow 20-40 feet and will 
wrap around trees or 
anything in their path so you 
have to train them and  use a 
trellis. The flowers from the 

passion vine look like they’re 
from another planet.  
 
What's the most difficult 
thing to grow? 
I just started trying to 
cultivate morning glories 
and orchids. Morning glories 
are easy for a lot of people, 

because you 
pretty much 
leave them 
to nature 
and they do 
well on their 
own. But I 
love to 
interact 
with my 
plants, talk 
to them. I'm 
speaking to 
Hashem 
about how 
lovely they 
are. I like to 
get into my 
plants, mess 
with the 

roots and tend to them. It's 
hard to just walk away and 
say, Hashem you take care of 
this one. Same with orchids, 
which you water every 10 
days and walk away. When I 
mess with them I kill them. 
My yellow and red Oncidium 
Orchid is doing well. I'm 
trying to leave him alone.   
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Getting into gardening and 
being in nature is an element 
of ahavas Hashem -- love of 
Hashem. Milkweed plants for 
example -- it has been 
interesting watching the 
monarch butterfly 
caterpillars eat all the leaves 
off the plant. There is a huge 
decrease in monarch 
butterflies, I’m not sure why. 
But these caterpillars 
defoliate the whole milkweed 
plant and then go away. 
They're supposed to eat it, 
and I’m happy to provide it 
for them..  
Monarchs eventually fly to 
Mexico. The offspring of the 
caterpillars  - their 
grandchildren -- will make it 
there. I’m providing 

something, and I see them 
come back. It's only a 
handful but I feel like I’ve 
done something. It's an 
honor.  I feel like I'm 
partnering with 
Hashem in providing 
for them. 
 
The Rambam says in 
Mishneh Torah 
Hilchot Yesodai 
Hatorah Ch. 2 Verse 2: 
When a person 
contemplates His 
wonders and 
appreciates His great 
deeds in creation… We 
thank Hashem and 
recognize He did 
something for us and 
then do something for 

another. I try to bring that 
into the plant world, a way of 
showing gratitude. 

 
Leah Finkelstein lives with her husband and children in 
Jacksonville, Florida, and has a daughter studying in Israel. 
She is a passionate gardener and plays the viola.  She is 
pictured  here in her garden  in front of  her Osmanthes 
Fragrans (Tea Olive Tree).  
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HOME & GARDEN 
 

Ask Esther | Getting Organized 

With Esther Simon, Professional Organizer 
Interview by Michele Asa 
 
Q: Most people feel overwhelmed at the thought 
of organizing their homes, their time, and their 
families. Where do we start? 
  
A: The best way to really get organized is to 
have a good sense of your own time 
management. Do you know how long it takes to 
complete your daily activities? I know exactly 
how long it takes me to prepare dinner, drive 
from here to my children’s schools, do laundry, 
etc. Wear a watch and time yourself doing your 
various daily activities. This will tell you how 
much time you have to accomplish things on 
your to-do list. Once you know how long 
everything takes, you can plan your day and 
tasks accordingly. 
 
Simplify everything. If looking in your 
wardrobe causes anguish every day trying to 
figure out what to wear, only have four  or five 
outfits in one or two colors. A bit boring 
perhaps, but it will relieve a huge amount of 
stress in trying to get ready in the morning. 
Secondly, understand what your own personal 
challenges in time management are. Do you 
work better with a list or reminders from an 
outside source? Do you have help in your home?  
What can you delegate? Do you start things and 
then not finish them, creating more disorder in 
your home? Do you need to downsize your 
possessions to have a neat and clutter-free 
environment? 
 
If you get distracted easily, you may have to 
break everything down into bite-sized pieces 

with as many details as possible to accomplish a 
specific task. This is especially helpful with 
children.  
  
Q: What are three tips to help me organize my 
day? 
 
1. Set yourself up for success by writing down a 
daily Wins List. Only include three “have-to” 
items on your to-do list. You will have the 
satisfaction of knowing you were successful 
that day, and can add more things to do once 
those first wins are accomplished according to 
how much time you have. 
 
2. Everything in its place, and a place for 
everything.  
Go through your home, room by room, and 
organize according to this principle. What do I 
no longer need or use? If it is something 
sentimental that you want to keep, put it in a 
box on a shelf high or low, or in an attic or 
basement so it doesn’t take up prime space on 
your dresser or counter. 
 
Don’t keep clothing thinking that one day I will 
lose weight and wear it again. When you lose 
weight, you deserve a new wardrobe. If you are 
short on space, you have to make a decision – do 
I need this, or that. Serve as a role model for 
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your husband or children to help them learn 
how to organize. 
 
When we went on road trips and the children 
wanted to buy something, I would ask them 
“Where will it go?” They had to envision a place 
for it, and if there wasn’t one, they didn’t buy it. 
When I buy something new, am I replacing or 
adding to. If I am replacing, I throw the old one 
out. If my space is limited, it forces me to be 
choosier in what I keep. 
 
3. Planning. What 
can I do today that 
will make 
tomorrow easier? If 
I am passing by a 
gas station right 
now, but filling up 
gas is on 
tomorrow’s list, fill 
up now. It will give 
you extra time for 
something else 
tomorrow. 
Plan to always keep 
onions, potatoes, 
eggs, pasta, 
marinara sauce, 
bread in the freezer, 
and rice in the 
house. That way you are ensured of having 
breakfast, lunch and dinner at least for a day if 
you run out of other ingredients. 
 
Q: Making time to cook a healthy dinner is not 
always easy. Can you suggest any time-saving 
tips? 
 
  1.  Use a crock pot for dinner meals.  Before you 
go to work in the morning (you can plan and put 
the food in the pot the night before and store in 
the refrigerator) set up the crock pot and put it 
on high or low for the whole day. I make a 
chicken soup with a lot of chicken and different 
vegetables, and when I come home at night the 
house smells great, and we all have a hot 
delicious dinner. 

   
 2. Buy frozen vegetables at Trader Joe's or the 
market and make a big pot of soup and have it 
for the week, or divide it in portions and freeze 
for the month.  
   
3.  Cook in bulk. When you make chicken, make 
three different tins and freeze them.  
   
4.  Create a schedule of menus for the week and 
plan your meals for each night. Have a family 

meeting and take a poll of what your family 
likes to eat.  Don't let them say, "pizza and hot 
dogs."  They have to be creative: hamburgers on 
a stick, pasta with vegetable.  
For example, in my home we had a schedule for 
each night.  
Suggested menu based on what we did in my 
house: 
  

Mondays: soup, salad, pasta, garlic bread 
Tuesday: fish, rice green beans/peas, and 
stir-fry vegetables 
Wednesday: hamburger, barbecue chicken 
or Chinese chicken, with rice and salad 
Thursdays: pizza and macaroni and cheese.   
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Friday and Saturday were the big Shabbos 
meals with plenty for leftovers for Sunday 
night.  

  
Each week we would repeat the menu with a few 
changes.  This enabled me to plan my shopping 
menu, and I never ran out of ideas or food.  The 
children loved knowing what they were having 
each night in advance and they picked this 
menu. Only shop once a week. 
 
5.  Breakfast food can be dinner also.  Don't 
underestimate the fun of having French toast or 
pancakes for dinner. Spanish omelets are also 
quick and nutritious.   
 
6.  Plan the dinner the night before, or after 
breakfast. Defrost what you need, or use your 
crockpot so everything will be ready when you 
get home from work. You can prep food for the 
next day when preparing dinner the night 
before. 
For streamlining meals, I encourage women to 
double a recipe and freeze some of it for later 
use. I also suggest cooking two different dishes 
at the same time—serve one for dinner and 
refrigerate the second for later in the week, a 
system I call serving “rightovers” instead of 
leftovers. Choose one Sunday a month to cook 
things that can be made ahead of time, and 
freeze the food in Ziploc bags which take up less 
space in the freezer. 
 
Q: I work full time. Erev Shabbos is always such 
a rush and I slide into Shabbos with moments to 
spare. How can I make my erev Shabbos calmer? 

  
A: There are many shortcuts to help. Plan to be 
ready for Shabbos at least a half hour before 
candle lighting. Set the clock forward so you 
think it is later than it is if that will help. 
A woman who works full time should have a 
housekeeper, or her husband should step in and 
help. Train your housekeeper to clean. Show her 
what you want done so you are not going 
behind her and cleaning again. She will only be 
as good at cleaning as you are, so show her 
what to do.  
 
Chores should be given to children from a very 
young age even if you have a housekeeper. They 
should feel part of the home and preparing for 
Shabbos and Yom Tov. Delegate whatever you 
can, and teach your children how to run a home 
and clean it too – their spouses will thank you! 
 
Keep Shabbos meals very simple. Even potato 
kugel and dessert might be too time-consuming. 
Use precut vegetables*, frozen vegetables*, 
chicken that has been pre-cleaned by your 
butcher if possible, bagged salad * and premade 
dips. Buy dessert and challah. 
 (*check with your local kashrus vaad which are 
acceptable) 
 
~Email your questions for Esther to 
editor@nishei.org. 

 
 
Esther Simon, MSW, has been a professional organizer since 1998, organizing family homes and teaching 
time management to individuals through classes in the Los Angeles area. Her expertise has been based 
on her personal experience raising seven children and supervising her 17 grandchildren. She lives with 
her husband in Santa Monica, with most of her children and grandchildren nearby. When Esther is not 
organizing, she enjoys needlepoint.  For more information, visit 
www.TheTraditionalHomeOrganizer.com. 
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KOSHER COOKING   
 

Cooking with Shari  

By Shari Berman 
 
My husband Bruce  likes to boast that 
every Friday night, his wife serves the 
freshest challah in town.  Well, this is his 
nice way of saying that I make my 
challah at the last possible minute.  The 
truth is, he’s 100% right!  On Friday 
mornings, you can find me in my kitchen 
kneading my challah dough.   

As a former art teacher, I love to spend 
time kneading the dough by hand as it is 
a similar motion to working with clay. 
After allowing the dough to rise for most 
of the day, I then braid several loaves 
and a half dozen rolls.   

The challahs are the last things I bake before 
Shabbos and they are still warm when we enjoy 
them with our dinner guests.  Sometimes, 
procrastination has its benefits! 

As much as I enjoy the excitement of pushing 
the boundaries of time, I do have a lot of tricks 
up my sleeve for easy food preparation.   

One that I would like to share with you is a 
recipe from one of my favorite fellow Jewish 
cooks – Jamie Geller.  I had the pleasure of 
meeting  Jamie several years ago when she 
came to the Simon Family JCC  for a fundraiser 
for the VAAD of Tidewater.   

At the time, Jamie was promoting her first 
cookbook – Quick and Kosher: Recipes from the 
Bride Who Knew Nothing.  Like most of the 
women who attended the event, I felt an 
immediate connection to Geller.  I have since 

incorporated  numerous recipes from her book, 
magazines and website into my regular 
rotation of favorite recipes. 

One of my favorite time-saver recipes is Geller’s 
Sun-Dried Tomato Caesar Salad.  Every other 
week, I make three or four batches of this 
dressing to keep on hand for many uses.  The 
beauty of this recipe is that it is pareve. 
Because it is so versatile, it is a real time saver! 
So, when my husband comes home from work 
and wants a Caesar salad with bleu cheese, I 
can make it (even though I practically have to 
hold my nose!).   

For Shabbos lunch, I like to make the Caesar 
salad with grilled chicken or London broil.  This 
Caesar dressing happens to be a favorite of 
many  of my clients and friends  as well. (One 
client even said she wanted to drink it!)  

I also like to keep a large jar of sun-dried 
tomatoes in my refrigerator.  In addition to 

NISHEI | Jan-Feb 2019 | Shevat 5779              12 



enhancing the taste of the salads, the sun-dried 
tomatoes provide a strong pop of color as well. 

  

So, here is the Caesar dressing 
recipe: 

1/4 cup light mayonnaise 

1/4 cup olive oil 

3/4 tablespoon Dijon-style mustard 

1 tablespoon Worcestershire sauce  (it 

should be fish free to serve with 

meat, and according to some, with 

milk as well) 

3 cubes frozen crushed garlic, (or 3 

cloves fresh garlic, minced) 

1 tablespoon dried parsley (or 2 

tablespoons fresh minced parsley) 

1 tablespoon onion powder 

2 tablespoons water 

2 tablespoons fresh lemon juice 

1/4 teaspoon kosher salt 

1/2 teaspoon coarse black pepper 

 
To make the dressing, simply combine the ingredients and mix well. I like to use an almost empty 
mayonnaise jar for the dressing.  The average mayo jar can hold three recipes.   I always mark mine 
clearly with the date so I know when to throw it away – that’s assuming I have any left! 

Culinary artist Shari Berman is the owner of Cater613 in Norfolk, VA, and recently received 
certification from koshering agency Star-K in Baltimore.  Before putting her creativity into 
kosher food preparation, she taught art at the Chrysler Museum of Art, Hebrew Academy of 
Tidewater and Toras Chaim. She is married to Bruce, and they have three boys, including 
two in yeshiva in Lakewood, NJ. Her website is www.Cater613.com .  

 

Really Easy Dessert 
By Leah Weinreb 

Whip one 16 oz. package of parve whipped topping. 
Break 12 (black and white) sandwich cookies and add them to whip. 
Mix them  together. 
Pour this creamy mixture into a prepared graham cracker crust. 
Sprinkle pearls (made by Wilton or the like) 
Freeze and serve. 
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Chicken with vegetables, and more!  

By Tova Younger 

I often bake the same easy chicken dish for 
Shabbos, and everyone loves it! However, my 
guests can’t believe me when I share my recipe. 
"That's it? Just stick it in the oven? No spices? 
Marinade?" Yes, just stick it in the oven, but – 
and it is a big but – keep it there a bit longer 
than normal. I realized the secret of my success, 
unplanned as it was: chicken only needs to bake 
an hour or so, and it is done. But leave it in the 
oven another hour or more, and it will be 
scrumptious! Truthfully, I was simply too 
occupied to check the chicken, as I would bake it  

Friday afternoon, and so it would hang out 
patiently in the oven as I scurried about with 
other tasks. Turned out that it was improving 
greatly with all that extra baking time. 
 
Although initially I made this recipe with 
regular old potatoes underneath, and 
occasionally brown rice, recently I began 
experimenting. I discovered that with this 
method, sweet potatoes and eggplant are 
transformed into delectables as well. So try 
these different variations or develop your own, 
just remember – you cannot rush the recipe! 

1 or 2 chickens – whole or parts 
1-2 cups of water 
1 onion, sliced - optional 
2-3 Tbsp paprika – optional 
 
Side dish choices: 
1 ½  cups brown rice or other grain 
8-10 white potatoes 
Combination of eggplant and sweet potato, 
about 3 pounds  

Vegetables can be peeled or use well-scrubbed, 
then slice 1/4 inch (a bit narrower than your 
little finger) 
 
Now simply cover the bottom of the baking pan 
with onions then top with your choice of side  

 

dish. Sprinkle with paprika if desired; top with 
chicken. When using raw whole chicken, cut 
only as needed so that it lies flat; it is so much 
easier to cut when baked! Sprinkle chicken with 
paprika as well, if desired. With vegetables, add 
a scant cup of water; for rice, add three cups. 
Check while baking to avoid dried potatoes or 
rice – add water as needed. Bake about two to 
three hours at 300 degrees; lower the 
temperature if the chicken looks like it is getting 
dried out or overdone. When the chicken is 
delightfully crispy it is done; the side dish with 
the chicken drippings tastes heavenly. 
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Oat Scones  

By Tova Younger 

 

2½ cups of oats, any type   

2½ cups flour 

¼ cup sugar   

2 tsp baking powder 

2 eggs 

1 cup oil 
2/3 cup liquid (juice, soy milk or beer) 
2/3 cup sesame seeds, ground nuts or coconut 

Combine by hand. Shape into triangles. Bake at               
350o for 30 minutes. Yields about 40. Delicious               
fresh or frozen 

 

Mousse Cups  

By Devora Feigenbaum 

6 eggs 

1/2 bag of bittersweet chocolate chips 

2 sticks margarine 

1/2 cup sugar 

tsp. Vanilla 

Brownie mix 

 

Mousse: Melt chocolate and margarine. Separate the eggs.               
Beat the yolks with 1/2 the sugar until pale yellow. Beat                     
the whites with remaining sugar until thick and white. Fold in the chocolate mixture and the yolk                                 
mixture in to the whites, being careful not to mix too hard. 
 
Start with a family-size box of brownie mix, or feel free to substitute your homemade brownies in the                                   
recipe. 
 
Prepare the brownies as directed on the box. Once cooled, crumble about a third into the bottom of the                                     
mousse cups. Then pour a bit of the mousse on top, until 2/3 of the cup is filled. Cover the rest with whip                                             
cream. I like to use the coconut whip cream that comes whipped already and frozen. You defrost in the                                     
fridge and use when ready. Decorate with chocolate swirls or sprinkles, and a very slight sprinkle of                                 
cocoa. Freeze and put in the fridge 30 minutes before serving. 
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Health & Wellness 
 

The Sleep Doctor is: IN  

(...her child’s room trying to get them to go to sleep) 
 
Hello. My name is Dr. Alison 
Ohana. As a parent of young 
children (six ages seven and 
under) and sleep medicine 
physician, one of the things 
that keep me up at 
night is my own 
little two year old 
NOT BEING IN BED. 
This is a pretty 
common issue, so I’ll 
discuss common 
sleep issues related 
to age. 
 
Newborn: 16-20 hrs 
 
Infants are pretty 
much sleep, eat, cry, 
and sleep again. 
Since that 20 hrs is 
often in 2-3 hour blocks, the 
mother is generally not 
getting much sleep. Make 
sure to have the babies sleep 
on their backs with nothing 
beyond a single blanket in 
their own space. Bassinet or 
crib doesn’t matter. You can 
use a co-sleeper hooked to 
the bed, but don’t put the 
baby in your bed or on a 
couch. Studies have shown 
that about 1/3 of Orthodox 
Jews in the U.S. and Israel 
don’t have their baby sleep 
on its back. If the baby is 

consistently rolling over onto 
their stomach, they can sleep 
there -- which typically 
happens at 4-6 months old. 
 

Age 4 months to 18 months: 
16 hrs,  including 2-hour 
naps 
 
Great news, by 4 months of 
age the baby can ‘sleep 
through the night.’ Bad news, 
that only means 6 hours of 
continuous sleep. That also 
means the baby can go 6 
hours without feeding. We 
discuss sleep training now 
because often the baby starts 
training you. Lots of people 
wonder if ‘cry it out’ is okay. 
Don’t think of it as ‘crying it 

out’ but think of it is 
‘learning to self soothe.’ 
Letting your baby fuss for 
5-10 minutes while they 
settle themselves back down 

at 2 am is fine. If you 
run in to feed or 
comfort them, they are 
learning that you are 
the pacifier. 
 
18 months-4 years old: 
12-14 hrs, 1-2 naps 
daily 
 
This beautiful walking 
and talking child is 
usually NOT staying in 
bed. They may keep 
trying to leave and ask 
for water, a kiss, a 

hug, their blankets 
readjusted. We call that 
‘curtain calls.’ Or they can’t 
seem to fall asleep without 
you in the room holding 
them, reading to them. You 
feel bad if they cry when you 
leave. Take a deep breath 
and be kind and firm on your 
rules and leave them in bed. 
Turn off all electronics 1 hour 
before bed and give them a 
30-minute consistent 
bedtime ritual. Consistency 
is key. 
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Sometimes they’ll wake up 
crying or climb out of bed 
and not seem aware of it. 
These are called ‘sleep 
terrors’ and they are 
actually partially awake. 
They won’t remember the 
event and should grow out of 
it by elementary school. 
Snoring also peaks around 
this age. If you notice 
breathing pauses or 
worsening daytime 
behaviors, you should talk to 
your doctor about possible 
childhood sleep apnea. 
 
Early elementary: 10-12 hrs 
 
These kids live for structure 
and consistency. If you 
wonder how late to let them 
stay up on Shabbat, you can 
move their bedtime back an 
hour (try to let them sleep in 
an hour). Any later you’ll be 
dealing with a cranky slug. 
Bad dreams and being afraid 
of the dark is also pretty 
common. The good news is 
that this is normal. 
 
Late elementary school:  9-11 
hrs 
 
The nap is long gone, and 
they have longer days. You 
want them to participate 
fully in Shabbat dinner, but 
they can be awful Saturday 
afternoon. Keep with the 
extension of one hour from 

bedtime. That means 
sometimes you’ll be doing 
your D’var Torah early in the 
meal so they can get to bed at 
a decent hour. You may have 
to monitor what is going on 
in the bedroom or see if they 
are having problems falling 
asleep because of their 
siblings. If being close in age 
and playing together is the 
problem, sometimes you can 
switch a tween into the 
toddler room and the older 
child can sneak in after the 
little one is asleep. 
 

Teens: 8-10 hrs 
 
They might need 9 hours, but 
most teens are getting 6-7 
hours, even religious ones. 
Signs they aren’t sleeping 

enough include trouble in 
school, worsening ADHD 
symptoms, and falling asleep 
in short rides in the car. 
Make sure that they are 
getting a 9-hour sleep block. 
If they aren’t, you probably 
need to take a hard look at 
their schedule (or your 
enforcement of it).  
 
Mom: 7-9 hours 
 
Moms need somewhere 
between 7-9 hours of sleep. 
There are many studies that 
decision making, driving, 
healthy eating, and even 
moral choices get worse at 
under 7 hours of sleep. You 
need to set aside at least an 
8-hour block to be in bed; 
this can include getting 
ready for bed. Like davening 
in the morning, if you don’t 
set aside time go get sleep, it 
isn’t going to happen. 
 
Dr. O’s Rule of naps: 20 
minutes is a quick refresher. 
If you go more than that, 
your body will try to go into 
nighttime sleep mode, which 
happens in 90-minute cycles.  
 
Hopefully this was a good 
start to understanding what 
sleep is normal and 
abnormal in children. My 
next column will discuss  
melatonin ‘do’s and ‘don’ts.’ 
 

 
Alison (Elisheva) Ohana, MD, is board certified in pediatrics and adult/pediatric sleep medicine. Her 
particular areas of expertise include pediatric and maternal sleep problems, ADHD management, and 
holistic insomnia care. She, her husband and their six children live in Norfolk, Virginia, and attend 
Congregation Bnai Israel. 
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Tips for Change 

By Rena Schochet  
 
Our mindset is a crucial element in fostering change in our lifestyle. Many of us think that if we simply 
go on a diet, we can achieve our goals; but, inevitably we return to our former habits.  There are certain 
criteria that will help us achieve our goals and stick to them. 
 
• Change our mind set.  
• Bring our change into all aspects of our lifestyle. 
• Involve all members of the family in our change. 
• Set targets. 
• Reward ourselves as we reach our goals. 
 
When we introduce changes in the way and our families are used to eating, sleeping, and exercising, it is 
important to: 
 
• Make the change gradual. 
• Be consistent. 
• Be mindful. 
• Be practical. 
 
We cannot tell our families “Do as I say, not as I do.”  We must model the new behavior and be aware of 
our actions.  Consistency and mindfulness are today’s buzzwords and lead us onto the road of success. 

A friend introduced her family to 
the idea that she was removing 
sodas from the family’s dinner table.  At 
first, she introduced the idea of 
making the soda a Shabbos treat. 
Then, she began buying slightly 
flavored seltzer. As the year 
progressed, the sodas became 
sparser as the flavored seltzer and 
water jugs became more prevalent.  

As the family began to develop a 
taste for water, the seltzer became 
sparser. Filtered water or water 
bottles began to adorn the table.  Everyone became accustomed to drinking the readily available water. 
By the end of the year, the family’s preference for water was not just prevalent, it was the norm. 

This is a perfect example of making the change gradually, consistently, mindfully and practically. 

Please share some of your experiences affecting change in your life.  I look forward to hearing from you. 
 
Rena Schochet has worked as a health and wellness coach since 2008 and a life coach since 1995. Previously from 
Baltimore, Toronto and South Africa, she lives with  her husband, Rabbi Avi Schochet, in Jacksonville, Florida. The 
Schochets have three sons and grandchildren who live in Rhode Island, Georgia, and Toronto. Mrs. Schochet is the 
author of The Five Pivotal Points of Change ; she can be contacted at ipr.coaching@gmail.com . 
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POETIC PERSPECTIVES 
 

And I Feel Just Like My Mother 

By Chani Elefant 
 
May any chizuk gained from this poem be l’ilui nishmas Malka a”h bas R’ Betzalel n”y- Mrs. Malki Altman 
 
I’m scrubbing cuffs and collars of 
shirts 
Until they’re spotless  
Though the hour is late and my 
eyelids droop 
And I feel just like my mother 
 
The smell of sautéed onions wafts 
through the air 
As I flip fresh schnitzel in the 
frying pan 
A cozy welcoming feeling fills the 
house 
And I feel just like my mother 
 
I sit on the bed of my toddler 
Saying shema and tucking him in for the night 
Later I focus intently on my teen’s account of her 
day 
And I feel just like my mother 
 
I try to make my house a place full of laughter 
and song 
With a true appreciation for each member of our 
home 
Injecting a sense of humor when things don’t go 
as expected 
And I feel just like my mother 
 
Though I’m in a rush and not in the mood of 
shmoozing 
I stop to smile and greet someone I meet in the 
store 
I take two minutes to hear what’s on her mind 
And I feel just like my mother 
 
Life is so hectic yet I make sure  

To keep constant contact with close family 
For I know we share a bond that is so crucial and 
so special 
And I feel just like my mother 
 
I stand on the front steps as my married sister 
drives back home  
After spending the day with me and my single 
sisters  
I wave and wave until I can’t see her anymore 
And I feel just like my mother 
 
I do my best to think of how I can give to others 
And deliver words of chizuk  
Even when I feel  I can use chizuk myself 
And I feel just like my mother 
 
I stop in to say mazel tov at a simcha 
Even though I have so much to do 
I know the baalas simcha will appreciate my 
sharing in her joy 
And I feel just like my mother 
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I make phone calls thanking those who helped 
after tragedy struck 
Though I know no one’s expecting me to do so 
now 
I want to let them know that their efforts are so 
appreciated 
And I feel just like my mother 
 
I find as I daven now at times it’s so hard to have 
kavana  
But remembering my mother’s total 

concentration during her tefilla 
Enables me to completely focus on what I’m 
saying 
And I feel just like my mother 
 
I’m working on going forward, constantly 
picking myself up  
After the tremendous loss of my dear mother 
Telling myself this must be ratzon Hashem, 
though it is so very painful 
And I feel just like my mother 

  
Chani Elefant grew up in the Flatbush section of Brooklyn, New York as the oldest of a large family bli ayin hara. She 
now lives in Sanhedria Murchevet, Yerushalayim with her  husband and children. She feels  privileged to be living 
here in Eretz Yisrael for the past 15 years. She is a mostly stay-at-home mother who enjoys caring for her  family 
and home, and writing about her life experiences. 
 
 

Mommy’s Nook 

By B. Schreiber 
 
An advertisement for a 
dream kitchen caught my 
eye recently, and rather 
indirectly touched my heart 
as well. I looked beyond the 
spacious gleaming 
countertops, the 
feast-for-your-eyes 
cabinetry, the best in 
appliances, and remembered 
— in contrast — my mother’s 
kitchens. I grew up in rented 
apartments, but no matter 
how small and outdated the 
kitchen might have been, it 
was truly a balabusteh’s 
(homemaker’s) realm and 
the focal point of our home.  
 
As cramped as the room 
usually was, there was a 
place for everything. Of 
course, this was not difficult 
to accomplish as Mother 
never owned gadgetry. Her 
potato kugel and latkes were 

hand-grated (also after food 
processors were the norm), 
and she even considered a 
vegetable peeler 
unnecessary. As far as she 
was concerned, stained 
clothing had to be treated on 

an old-fashioned scrubbing 
board, and the only way to 
have a thoroughly clean 
floor was to use a scrub 
brush. 
 
Neighbors would attempt to 
dissuade her from using 
these backbreaking, 
finger-imperiling methods, 
but soon conceded that Mrs. 
Schreiber’s results were far 
superior to theirs. However, 
her exceptional culinary 
talent and general 
housewifely expertise were 
not the most remarkable 
qualities of my mother’s 
kitchen. 
 
My mother had a special 
corner we children called 
“Mommy’s nook.” It was not a 
physical location because its 
dimensions shifted according 
to need, and its uniqueness 
was connected to its 
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function. The nook was a 
haven that attracted the 
unfortunate —spinsters, 
widows, women who were 
destitute, lonely, or 
otherwise down-and-out. 
Many were Holocaust 
survivors, like my mother, 
but unlike her, they dwelt in 
their tragic pasts. In 
Mommy’s nook, they found a 
listening ear and an 
understanding heart served 
along with a cup of tea and 
mouth-watering apple 
strudel or fresh-baked 
rugelach, or perhaps an 
extra-large bowl of 
nourishing soup that 
reminded the diners of der 
alte heim [the old home]. 
Until I reached my teens, I did 
not realize that my family 
had a household budget, so 
generously were these 
portions dispensed.  
 
“Azoi git, azoi batampt,” [so 
good, so tasty] the guests 
would say. At first, I found 
their praises redundant. 
Only after a while did I 
understand that “git [good]” 
referred to much more than 
the mere taste of the food. 
 
There was one guest, I am 
still embarrassed to admit 
after the passage of so many 
years, that my sister and I 
found particularly difficult 
to welcome. Aunt Becky, as 
she insisted we call her, lived 
alone in a cheerless 
apartment, furnished with 

heavy, dark pieces that 
looked even older than she 
was (at least one hundred, in 
my sister’s estimation). 
Whenever she did not appear 
at our door for a few days, 
our mother would send us 
down to her airless 
apartment to invite her for 
dinner, usually on an 
evening that our father was 
coming home late. The main 
problem for us was that she 
seemed to expect Mother’s 
undivided attention, but 
there was also the matter of 
the noise Aunt Becky made 
as she ate. If, for instance, 
there was soup, she slurped 
it.  
 
Once my sister, who was 
about seven at the time, 
mimicked her but had the 
decency to wait until the 
following day, when Aunt 
Becky was not present, to try 
out her skill. I almost choked 
on a spoonful of soup when I 
heard her, and recovering, 
couldn’t hold back my 
laughter. Our mother’s 
reprimand was accompanied 
by tears — hers more than 
ours — and we never forgot 
her rebuke or her 
disappointment in us. 
 
Mommy’s nook extended 
beyond our four walls too 
whenever a situation 
warranted it. When the 
Hochmans’ baby suddenly 
needed out-of-town medical 
care, Mommy was at the 

forefront of the 
neighborhood chessed 
[kindness] squad, taking care 
of the family’s needs until the 
children’s grandparents 
arrived, and beyond that as 
well. Their next-to-youngest, 
a rambunctious two year old, 
could fall asleep only after 
Mommy’s routine of picking 
him up to kiss the mezuzah 
and then reading him a 
bedtime story in her halting 
English, often improvising 
and improving on the 
original. 
 
In this way, Mommy’s nook 
became a symbol of more 
than just motherly love. It 
extended to include anyone 
who needed a giving, 
warm-hearted touch in their 
lives, whether the occasion 
was big or small. 
 
A short while ago, I heard 
about an architect’s concept 
of modular housing for the 
future. I do not recall the 
description of how the walls 
will be designed to be mobile, 
expanding or contracting 
rooms according to need and 
desire. But I know it can be 
done because Mommy’s nook 
proved the adage that 
asserts, “If there’s room in 
your heart, there’s room in 
your home.” The walls of the 
nook were figurative, but 
they were expandable 
beyond any conceivable 
dimensions. 

 
B. Schreiber is a freelance writer, certified editor and English instructor, MA.  She is privileged to live with her 
family – husband, children and grandchildren – in Jerusalem. 
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PARENTING & EDUCATION 

 

‘Becoming’ a Bar Mitzvah, Not Just ‘Having” One 

By Mindy Rubenstein 
 
It wasn’t what I always 
thought of when I heard the 
term Bar Mitzvah. Without 
much fanfare, as it became 
the second night of 
Chanukah, our son’s 13th 
Hebrew birthday marked 
his official transition into 
this new world. 
 
He attended 
mincha/maariv (evening 
prayers) at Chabad of 
Jacksonville with one of 
his friends from school. 
During mincha as the sun 
slowly set, he was a boy. 
But as evening turned to 
night and maariv began, 
he was now counted as 
part of their minyan. He 
came home to tell us, his 
face beaming with pride. 
 
With all the preparations 
for his upcoming “Bar 
Mitzvah” on Shabbat — the 
planning, the shopping, the 
stress — we hadn’t fully 
grasped the true meaning 
of this milestone, and how 
it comes upon all Jewish 
boys simply by turning 13, no 
fancy party required. 
 
This morning Alex went to 
Etz Chaim with Danny, who 

taught him to put on his new 
tefillin, which were prepared 
in Israel, arriving just in 
time. For the past 10 years, 
Danny has had the same 

learning partner through 
Oorah, accumulating points 
for each minute learned and 
logged online, which can be 
used towards prizes. After 

thousands of points 
accumulated the past 
decade, he finally traded 
them in for Alex’s new 
tefillin. 
 
I was there this morning, 
sitting peacefully in the 
women’s section with our 
younger children. It was a 
meditative and moving 
experience for me, praying at 
dawn during this special 
time. And I watched in awe 
as these men — doctors, 
physical therapists, lawyers, 
rabbis, teachers — who all 
come together to pray every 
morning and evening, are 
here at 6:30 a.m., before 
heading to work and facing 
the chaos of the day. 
 
Alex was called up to the 
Torah for the first time. He 
didn’t chant the parsha he 
has carefully studied the 
past year — that will come 
later in the week in front of 
the greater community, 
family and friends. But there 
he was, getting his first 
aliyah. The emotion I felt 
surprised me — there in this 
small room so full of holiness 
was my little boy, now not 
little anymore. 
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At age 13, his is now officially 
part of the privilege and 
responsibility that comes 
with living a Torah life — a 
life of goodness and service, 
a life where each action now 
counts as he G-d willing fills 
his cup with good deeds. 
 
The past 12 years, since Alex 
was a baby, Danny and I 
have worked to be part of 
religious Jewish life — the 
culture, the mesorah 
(tradition), the community. 
We made the commitment, 
already married with 
children, to build a family 
based on Torah values — to 
keep Shabbat, kosher, and 
many other small and large 
aspects of Torah life. It has 
been a process of growth and 
education. 

 
One thing I have learned is 
that shalom bayit, peace and 
love in the home, should 
come first. Kids should 
marinate in love, and living a 
Jewish life is meant to be an 
expression of that. It’s a 
lesson I continue to learn, 
forget, and learn again. 
 
So now as we prepare for our 
son to go before the 
community and then 
celebrate with food and 
drinks, I am trying to remind 
myself to be with simcha, 
with happiness, to focus on 
the beauty and meaning of 
the milestone. 
 
He’s not just having a Bar 
Mitzvah, but ‘becoming’ a 
Bar Mitzvah. He’s no longer 
just our son, but a Son of the  

 
Mitzvahs, which (please G-d) 
he will continue to perform 
with simcha and kindness 
throughout his life. And 
that’s a reason to celebrate. 
 

 
 
...... 
A little about those black boxes (from Chabad.org): 
 
You have a brain. It is in one world. Your heart is in another. And your hands often end up involved in 
something completely foreign to both of them. Three diverse machines. 
 
So you put on tefillin. First thing in the day, you connect your head, your heart and your hand with these 
leather cables—all to work as one, with one intent: a dedicated service of the Almighty. And then, when 
you go out to meet the world, all your actions find harmony in a single coordinated purpose… 
...... 
 
Mindy Rubenstein serves as editor of Nishei and writes for various print and online publications. She has 
a master’s in journalism and her hobbies include painting and running.  She and her husband, who grew 
up around the block from each other in the Tampa Bay area, have four children and live in Jacksonville, 
FL. Read more at mindyrubenstein.com.  
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Private Chessed 

By Ilana Gimpelevich 
  
Chessed (חסד) means 
loving-kindness. We are all 
encouraged to do chessed, 
reach out outside of 
ourselves, stretch and give. 
There are many community 
opportunities. There are 
always organizations asking 
for volunteers. There are 
always neighbors in need of 
a favor or friends in a pickle. 
As children of Avraham and 
Sarah, we are taught that 
chessed is in our blood. 
Chessed is necessary to make 
the world go round. 
  
It took me just a few short 
weeks of motherhood to 
realize that everything a 
parent does for a baby is 
chessed: all those feedings, 
diaper changes, walks, 
baths, soothing upset 
stomachs and rocking to 
sleep. The baby does not 
make you do it, but you do 
it yourself out of 
abundance of love. You do 
not expect anything in 
return. But if you get 
rewarded with a smile, a 
snuggle, and a promise of a 
bond, all those hours of 
care are worth it. 
  
When the children get 
older and more 
independent, one’s role of 
physical hands-on care 
diminishes. The offspring 
want independence, to 
chart their own path, do 

things for themselves. It is 
easy to fall into the trap of 
thinking that the children 
are no longer in need of 
chessed. They still need that 
parental attention. They 
need you to listen to them, 
hear them out, and support 
them in their trials and 
projects. One does not need to 
look far from home to do 
chessed at this age. Listening 
to a confession without 
judgement, taking a child out 
on a one-on-one walk, 
showing interest in artwork 
and writing, all 
communicate that extra 

measure of kindness. The 
same principle applies to 
talking to them in a 
measured tone and not 
berating them for inevitable 
mistakes. 
By the time there are teens 
in the house, the parenting 
game changes dramatically. 
It seems like teens want to do 
their own thing and they are 
more than happy for you to 
leave them alone. They shut 
their door. They want to 
hang out with friends. They 
want to get lost in the latest 
game or show or book. They 
can be downright unpleasant 
and moody, making 
unreasonable demands, then 
shutting down and covering 
up with half-truths. It is the 
easiest age to “let go”: they 
are almost grown-ups and 
acting mean, so why should 
you bother doing extras for 
them? But in a lot of ways, 
these adolescents are in the 
biggest need of chessed from 
you, their parent. They still 
need to be hugged and held 
(ask first). They need their 
privacy and space to be 
respected. They need a safe 
space to share their woes in 
their own time frame. The 
potential for chessed is the 
greatest at this age, 
especially because it is so 
easy to fall into the trap of 
thinking that they don’t 
deserve it. 
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I have a teen and a preteen 
boy who share a room. Most 
of the time I can predict with 
certainty that clean laundry 
won’t  get put away or hung 
up, that there will be wet 
towels on the bathroom 
floor, that the desk and the 
floor space will be occupied 
with odds and ends of their 
latest obsessions. I do not 
consider myself to be a neat 
freak or a particularly clean 
and organized person, but 
the general state of their 
room makes me cringe. The 
voices come up: why can’t 
they simply clean it up and 
keep it this way? Is it not MY 
house? Am I not the parent 
who gets to make rules and 
enforce my will? How will 
they function as adults? 
Should I be picking up after 

them? Or, better yet, march 
in there with a giant garbage 
bag and throw it all away, to 
teach them a lesson? 
  
I have spoken to both boys 
about this. What emerged is 
that the mess and the state of 
the room does not bother 
them. Once in a while, when 
they can’t find something, or 
when they need floor space, 
they will clean up. They do 
not bring food into the room. 
They do laundry fairly 
regularly. So instead of 
raving at these teens and 
being upset that the state of 
their room does not fit with 
my vision of parenting, I 
choose to exercise chessed 
and let them be.  
  

I feel very strongly that there 
are bottomless opportunities 
for chessed to be done at 
home and that this form of 
chessed is often 
underemphasized compared 
to the more public chessed of 
community involvement. The 
rewards of public chessed 
are tangible: here is a meal 
that I am delivering, I was 
seen at a planning meeting, I 
am working the phones for 
the event, I am hosting a 
crowd. The in-house chessed 
is private, only observed and 
seldom acknowledged by the 
members of the household. 
Yet this hidden chessed 
produces content, loving 
children, who can in turn 
give love and care to others 
because they have been 
abundantly given to. 

 
 
Ilana Gimpelevich is a mother of five spunky children, ranging in age from teens to threes. 
Sometimes she homeschools some of them. In her spare time, she writes down her musings on 
life, parenting, education, and Judaism. She currently resides in Atlanta. 
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HOLY LAND  
 

Musings from Israel 

By Michele Asa 
 

Being in Israel makes me 
catch my breath, my body 
sinking into the feeling of 
rightness, of belonging, of 
being home. Then there is the 
hope that awakens in me 
saying YES, you can grow 
and climb higher in your 
spiritual endeavors 
even when you are in 
chutz la’aretz 
(outside of Israel). 
That what makes 
sense and takes over 
my life in chutz 
la’aretz is no longer 
so important in the 
grand scheme of 
things. What matters 
is only where is my 
spiritual compass 
pointing – where am I 
headed, and what I 
am doing to get there? 
Knowing that I am not 
perfect, and that’s okay. It is 
the journey not the 
destination that is 
important. 
 
It’s the little and big things in 
this holy land that I look out 
for. I try to keep my eyes and 
ears wide open and attuned 
to the gifts Hashem gives me, 
and hope I can take that 
awakening and openness to 
feeling G-d’s presence in my 
everyday life back home 

with me. 
 
I went to a shiur given by 
Rabbi Yitzchak Berkowitz for 
the women of the Sanhedria 
Hamurchevet community 
where he is the rav. He said 
we have to work on our 

Ahavas Yisroel (love of our 
fellow Jews) to make any 
changes in the community at 
large. And the place to start 
is at home - with ourselves, 
our families, and neighbors. 
 
I walked into Kever Rachel, 
expecting to daven quietly 
and leave in half an hour, 
hoping that Mama Rochel 
would intercede for me and 
take my pleas to Hashem. I 
didn’t count on someone 
grabbing me as I walked in 
and asking me if I would be 

the 10th person in a group to 
say Nishmas Kol Chai. A 
woman was giving thanks 
that her special needs child 
was not burned in a fire in 
her car – I didn’t get all the 
details straight as she told 
her story in Hebrew, but her 

feelings of thanks and 
gratitude to Hashem came 
through loud and clear. And 
afterwards the leader of the 
group asked for tzedakah to 
help pay for a young girl’s 
bat mitzvah whose father 
had died a few years before 
in an elevator accident. Mi 
keamcha Yisroel! Who is like 
your nation Israel, who take 
care of each other. 
 
How Jews survived through 
the ages, and what holds 

them together as a 
community is a subject that 
has always interested me.  
The Conegliano Veneto 
Synagogue from the city of 
Conegliano near Venice was 
built in the town’s ghetto in 
1702.  After World War II it 
found a new home in 
Jerusalem. It was completely 
dismantled, and then 
reconstructed in all its glory 
on this site. It is not just the 
centerpiece of the museum, 
but is also the synagogue of 
the Italian Jewish 
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community in Jerusalem. It is 
used on Shabbat, holidays, 
and other special occasions. 
It represents – per a sign in 
the shul – “homecoming and 
the completion of the circle 
of the Jewish itinerant story. 
 
One morning I went to the 
Kotel (western wall). As I 
began davening (praying), I 
heard the sweetest sound of 
a group of young children 
who were receiving their 
chumashim (five books of 
Moses) singing praises to 
Hashem. I felt uplifted and 
inspired during the rest of 
my davening. 
 
No one is a stranger in Israel. 
People will randomly start a 
conversation with you, and 
you have no idea where it 
will lead.  
 
I met a woman at a bus stop. 
She asked me if the bus I was 
waiting for went to the light 
rail stop. I said I didn’t know. 
The bus pulled up, we got on. 
It did. She asked me where I 
was going – I was going to 
the center of town – and said 
it would be quicker for me to 
get off with her. At first I said 
no – why step out of my 
comfort zone of knowing 
where I was going and 
catching a second bus 
instead of trying a new 

route? I actually had to have 
a quick discussion in my 
head and pull out the 
adventurous side of myself 
to agree! I am so glad I did.  
 
I saw some of Jerusalem that 
I had not ever seen, and on 
top of that received the gift 

of getting to know someone 
whom I would not otherwise 
have crossed paths with. We 
compared the challenges of 
child rearing, living in Israel 
versus chutz la’aretz, how 
you have to laugh otherwise 
you will cry when you 
navigate Israel, and how 
amazing it is to be in such a 
special land. If I had not 
pushed my boundaries, I 
would not have had a 

delightful 45-minute 
conversation – and found a 
quicker route to where I 
needed to go.  
 
We often stay stuck in the 
“shoulds” and ruts of our 
lives without opening 
ourselves up to doing things 

we do the same way every 
day in a different – and 
sometimes better – way. 
Opening ourselves up to 
new possibilities and 
making ourselves 
vulnerable to others often 
brings unexpected 
encounters, joy, and even a 
new friend. 
 
I came home feeling 
uplifted from being in 
Israel, but wondering how I 
could hold onto the 
inspiration I felt and bring 
it into my daily life. It is so 
easy for it to slip away 
when I get caught up in my 

daily life of work, cooking, 
cleaning, etc. One way for me 
is to connect to women who 
want to grow spiritually 
because they make me want 
to be a better person. They 
encourage me, lift me up 
when I am struggling, and 
remind me that Hashem 
loves me – they remind me 
that it is the journey that 
counts.  
 

 
Michele Asa is a nurse practitioner in Atlanta who loves to spend most of her time travelling to be with family and 
not necessarily working. She could be buried in books for days and not come up for air! Originally from South Africa, 
Michele and her husband are blessed with multiple children and grandchildren. They recently visited their daughter 
and family in Israel where they celebrated the birth and bris of a new grandson thank G-d.  
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Community Spotlight  
 

Q&A | AMY LIPPER  

How did you get into real 
estate in Florida?  
 
As a newlywed, I was 
working full time for a 
non-profit Jewish 
organization in New York 
City and was the director of 
my own non-profit 
organization, Jewish Singles 
World.  Becoming a licensed 
realtor was a part-time job to 
make extra money back then, 
but eventually I went full 
time with Weichert Realtors’ 
main office in Morris 
Township, New Jersey. 
 
We moved to Jacksonville in 
the summer of 2004 for my 
husband’s position.  By that 
time, our son was almost five 
years old and was registered 
for kindergarten in the new 
Torah Academy of 
Jacksonville. I joined 
Weichert Realtors in 2011 
and remain active in the 
Weichert Realtors Crown 
Properties office in St. 
Augustine, Florida. 
 
What is it like helping Jewish 
families live within an eruv? 
  
An eruv is a designated 
section of a community that 
when the wires are intact 
surrounding the community 
area permitting Sabbath 
observers to carry items, 

push baby carriages, use 
wheelchairs, or use other 
walking aids to walk to their 
Orthodox synagogue on 
Shabbat and /or Yom Tov 
that occurs on a Shabbat (for 
a better explanation, kindly 
refer to your local Rabbi).   
 
I certainly am familiar with 
it, as my family also requires 
living within the eruv. 
Realtors must stay neutral, 
however, to avoid a potential 
problem of “steering” and 
any accusations of special 
treatment.  Every customer 
must be treated equally. 
However, while trying to be 
careful, it is important that 
the customer requests to look 
for houses within the 
designated area of the eruv. 
As a realtor, I cannot 
recommend it upon meeting 
Jewish customers, but I do 
have to be aware of the 
boundaries to accommodate 
the customers who make the 
requests.   

 
While I appreciate and enjoy 
living within the eruv, it is 
always necessary to be sure 
that the eruv is functioning 
properly (no breaks in it so it 
can be deemed ok for 
Shabbat use).  Now that my 
husband and I are getting 
older, he is not always able to 
walk to shul.  If the eruv is up 
and running, my husband 
can get to shul if my son or I 
push him in the wheelchair.  
  
How did you get into making 
kippahs? 
As a teenager, my family 
rabbi suggested that I attend 
the Yeshiva University Torah 
Leadership Seminars. We 
didn’t have an NCSY chapter 
where we went to shul, but 
these programs were similar 
to NCSY events. I loved 
attending the YU Torah 
Leadership Seminars twice a 
year.  There were different 
discussion groups, a variety 
of activities and games, and I 
went to a crafts session 
where I learned how to 
crochet kippahs/kippot.  My 
first few yarmulkes were not 
perfect, but I kept trying.  I 
could always work on a 
kippah while traveling, 
watching television, or just 
to relax.   
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I made kippahs for 
my dad who was 
always proud to 
wear them, no 
matter how good 
or bad they were.  I 
crocheted kippot 
in lots of colors 
and a variety of 
patterns.  My dad 
had lots of colored 
kippot to match his 
suits or every day 
clothes.  I 
crocheted kippot 
for my brother, 
too.  My Dad and 
my brother had 
kippot in every 
color imaginable. I 
still crochet kippot for 
friends by request or I give 
them as gifts.   
 

My best customers are my 
husband and my son, who 
have kippot for every 
occasion, in a variety of 
colors.  Recently, my son was 

spotted on his college 
campus in a kippah 
that I crocheted in the 
design of a Pokéball.  A 
photographer 
snapped a picture of 
him for the college 
website.  His face was 
blurred to conceal his 
identity, but his 
kippah and his 
knapsack were 
obvious as they 
promoted “diversity” 
on their campus. 
Those who recognized 
my son were excited 
that he got some 
publicity for this very 
distinctive kippah. 

 
Amy Lipper works as a sales associate with Weichart Realtors. She has a B.A. in 
English-Communications/Public Relations from Stern College for Women of Yeshiva University and an 
M.P.A. (Masters of Public Administration) from Kean University of New Jersey. Originally from 
Livingston, New Jersey, she and her husband Jay have a son in college and live in Jacksonville, Florida.  
 
 
 
 

 
Wake up the morning and tell the sun to rise! If it 
is the sun that told you to rise, then you are still 
asleep. If you are awake just because it is day then 
it is still night. The sensation of wakefulness—that 
is just the day suspending you above your bed. But 
the ‘you’ inside still slumbers. Wake up in the 
morning and tell the sun to rise. Decide what sort 
of a day it will be and make it happen.  
~ Bringing Heaven Down to Earth, Teachings of the 
Rebbe, Menachem Schneerson, compiled by Tzvi 
Freeman 
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