In this issue...

Washtenaw Jewish News

2939 Birch Hollow Drive
Ann Arbor, MI 48108

PRESORTED STANDARD
US POSTAGE
PAID
GREENVILLE, MI
48838

July 2023

Tammuz/Av 5783

Volume XXIIl Number 11

Dizen- From Ann Shalom PERMIT # 338
goff in Arbor to Kitchen
Odessa Switzerland opens in JFS
building
page 6

FREE

Summer is here. It’s time to learn the Torah of the garden.

Rabbi Jill Hammer, this article originally appeared on My Jewish Learning.

y mother died in February, and
since then I've been caring for
her home. At the time of her

death, she had over a hundred plants — and
that’s only inside the house. Outside, there
were hundreds more — roses and lilacs and
dahlias, lilies of the valley and irises and daf-
fodils, violets and honeysuckle and sunflow-
ers. They bloom in almost all seasons, from
late winter to late autumn. Except when the
ground is frozen, there is never a moment
when something is not blooming in my
mother’s garden. And she celebrated when
they bloomed, whether once a season or once
every 10 years. They were, in many ways, the
great work of her life, and it's powerful for me
to be caring for them now.

I grew up surrounded by those plants. I
ate wild strawberries, chestnuts and pears. I
used pine needles for doll beds and hickory
nuts for toy food. I slept (or pretended to)
on carpets of moss and used branches of su-

mac as scepters. Once, I dug up some daf-
fodils near the creek and moved them to my
“garden” in the woods. My mother was fu-
rious (though those daffodils still bloom in
the woods every spring). But my early plant
experiences were mostly good. I planted peas
with my father, and watched him guide the
young bean plants up their poles. I noted
when the violets came out and when the
chestnuts fell from their trees. I particularly
loved the wild roses that bloomed in June (in
fact, they’re blooming now). For me, as for
my mother, the plants are their own kind of
people — beings I try to nurture, appreciate
and understand.

So it’s moving to me that the Jewish tra-
dition sees plants in a similar way — as be-
ings with voices. Psalm 96:12 states: “Let the
fields rejoice and all that is in them; let the
trees of the forest sing for joy” Psalm 17:33

continued to page 7

Ann Arbor Jewish community has a new security manager

By Rachel Wall, Communications and Development Manager at the Jewish Federation of Greater Ann Arbor

he Jewish Federation of Greater Ann
l | Arbor is pleased to announce a new
partnership with Jewish Community
Security, Inc. (JCSI) of Metro Detroit to hire
the Ann Arbor area’s first Jewish Commu-
nity Security Manager. This new position is
made possible by a grant from the LiveSecure
initiative, which is a collaboration between
the Jewish Federations of North America
(JENA) and the national Secure Community
Network (SCN).

The new role is designed to significantly
increase safety and security for all those who
participate in Jewish life in the Ann Arbor
area. The Community Security Manager will
establish a system of coordination and com-
munication among local Jewish organiza-
tions for security issues, special events, and
training needs. This role will also assist agen-
cies with developing individualized emer-
gency procedures, and will serve as a liaison
to local, state, and federal law enforcement
partners.

“We have been working to raise our se-

Shane Dennis

curity efforts to a more professional level
in line with industry standards,” says David
Nacht, the Jewish Federation of Greater Ann
Arbor’s Security Committee Chair. “This col-
laboration allows us to do exactly that”

Public safety expert and law enforcement
veteran Shane Dennis began as Ann Arbor’s
inaugural Community Security Manager in
June. Shane’s most recent work is at JCSI,
where he joined the team in March of 2022.
At JCSI, Shane served as Security Coordina-
tor for both the Yeshiva Beth Yehudah Boys
School in Southfield and its Girls School in
Oak Park. He has also worked as a Security
Coordinator at Camp Tamarack.

Shane will continue to be employed by
JCSI as Ann Arbor’s Community Security
Manager, thanks to the new partnership
between JCSI and the Jewish Federations
of Greater Ann Arbor and of Metropolitan
Detroit.

“This is a partnership we have discussed
for many years,” says Gary Sikorski, JCSI’s
Director of Community-Wide Security

for Metro Detroit. “We have always had
a strong relationship with the Ann Arbor
Jewish community. The formation of Jew-
ish Community Security, Inc., and the tim-
ing of the LiveSecure grant, allowed our
partnership to become a reality”

In spring of 2022, JCSI spun off from the
Jewish Federation of Metro Detroit (JFMD)
to become a standalone security organiza-
tion. The program has grown from just one
person in 2006 to 15 as of last year. The new
collaboration with Ann Arbor represents a
further expansion of the organization’s im-
pact.

“This collaboration serves as a force
multiplier for both the Detroit and Ann
Arbor Jewish communities. We could not
have a better Security Manager in place
than Shane, to establish and lead commu-
nity security in Ann Arbor,” Gary Sikorski
says.

Through this partnership, JCSI and
JEMD will provide guidance and support to
develop and implement a collective security

continued to page 16
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From the Editor

Being here in summer

L3

Clare Kinberg

When I was teaching religious school
at the Ann Arbor Reconstructionist
Congregation, I created curriculum

trees. How pleased I was then, to find
that the syndicated news service Jew-
ish Telegraphic Agency offered her
deeply resonate teaching on the Torah
of gardens, a spiritual take on doykayt
(hereness) Judaism. Judaism rooted in
the land we live on, wherever that is.

This month’s two feature articles,
Shifra Epstein’s “Dizengoft in Odessa”
and Stacey Dieve’s on moving from
Ann Arbor to Switzerland are also
about place, but mostly community.
They too, are takes on “hereness.”

July is a short month for this Jew-
ish newspaper in Washtenaw. But the
days are long, hopefully with opportu-
nities to enjoy earth’s gardens. Perhaps
this is a place to put in a plug for the
“Summer Strolls,” on July 6 at Argo
Park and Nature Area, and on July 20
at Leslie Science and Nature Area (see
Calendar on page 17).
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A tale about those who
will not be forgotten - a
serious comedy about
sex, drugs, and rocking
chairs.

July 7 - September 2, 2023

734.433.7673 or
PurpleRoseTheatre.org

based on Rabbi Jill Hammer’s The
Jewish Book of Days, which makes
connections between the Jewish cycle
of sacred time and nature’s cycles, par-
ticularly the annual cycle of the life of

As always, let me know if you move,
have a topic or event you want to write
about, review, or comment on. I look
forward to hearing from you.
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Kids cook for a
cause camps

Cornman Farms, the restaurant kitchen and
event venue that is part of the legendary
Zingerman’s Delicatessen businesses in Ann
Arbor, will be hosting three three-day im-
mersive experiences for kids this summer to
bring awareness and resources to local non-
profits while teaching hands-on gardening
and cooking techniques.

“Camps for a Cause” is a new offering
based on the success of Cornman Farm’s
“Cook for a Cause” program, which brings
groups of people together to cook farm-
fresh meals to be delivered to local families
in need. Designed for those between the
ages of nine and 12, each session will teach
campers to cook and garden while preparing
meals for local nonprofits like the Ronald
McDonald House and the Delonis center.
Sessions this summer will be held in July and
August on the following dates:

July 17-19: Pizza Party
July 31-Aug 2: Pancake Palooza
Aug 14-16: Lasagna Love

After each session, each camper receives
takeaways of the same components of the
meals they create that day and information
about the nonprofit partner for that week.
Campers will receive a custom Cornman
Farms apron, recipes for the dishes made at
camp, and a starter plant to bring home!

Each three-day session is $300, and runs
from Monday-Wednesday, 9 a.m.-12 p.m.
indoors in Cornman Farms’ 1834 farm-
house as well as outside around their 27-acre
property.

Registration and more details on each
specific session can be found online at
https://shop.zingermanscornmanfarms.
com/collections/kids-camps. ll
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First annual A2 Climate Teach-In

By Murray Rosenthal

each-ins are a product of the Viet-
I nam protests of the 60s. They are
meant to be practical, partici-
patory, and oriented toward action. Six
decades later, Ann Arbor activists and
officials sought to revitalize this spirit of
activism by holding a new event focused
on climate action.

The Annual A2 Climate Teach-In was
held on Sunday, May 7, at Genesis of Ann
Arbor (a building shared by Temple Beth
Emeth and St Claire’s Episcopal Church).
Ann Arbor Mayor Christopher Taylor
was the keynote speaker. Mayor Taylor
spoke about advancing our A2Zero goals

After the breakout sessions, Shelie Miller,
Ph.D., gave an excellent presentation en-
titled, “Finding the Best Leverage Points to
Make a Difference” Dr. Miller is a Profes-
sor, Director, Program in the Environment;
Jonathan W. Bulkley Collegiate Professor
of Sustainable Systems, and a University of
Michigan Distinguished Faculty Fellow in
Sustainability. She spoke about the over-
whelming number of actions we can all take
to reduce our carbon footprint. This can
cause overwhelming feelings which lead to
emotions and physical sensations of guilt
that can be difficult to manage. Dr. Miller
provided a roadmap and process we can all

to achieve an equitable and just transition
to communitywide carbon-neutrality by
2030. Ann Arbor is encouraging residents
and commercial and nonprofit buildings to
move away from the use of natural gas and
to switch to the use of renewable electricity.

A total of 226 attendees participated in
the teach-in, which was supported by 28
promotional partners and eight sponsoring
houses or worship.

After Mayor Taylor spoke, attendees were
given the opportunity to attend breakout
sessions covering the following topics:
What and How We Eat

Government Support to Help You Go
Green

Local Advocacy Opportunities

A Zero-Waste Lifestyle and the Circular
Economy

How Your Green Teams Can Take Action
Local Climate Justice

Solar Panels

use to decide on which of these actions we
can take and ways to deal with the feelings
of guilt about not doing everything.

The closing event of the teach-in was a
networking session that included several
booths representing local sustainability or-
ganizations and nonprofit organizations.

We are looking forward to the next teach-
in in May 2024. For more information, see
www.climateherostories.com Hl

Jews of Color Network
Family Picnic, August 13

See our August issue for details
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AARC welcomes Gabrielle Pescador as

new rabbi

By Gillian Jackson and Emily Eisbruch

he Ann Arbor Reconstructionist

I Congregation (AARC) is delighted
to announce that Gabrielle Pesca-

dor will join us as our new rabbi beginning

T Ly W -\\
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in July.
Born and raised in Ontario, Canada,
Rabbi Gabrielle has been a resident of

Southeast Michigan most of her adult
life, and she loves the Great Lakes region.
She is ordained as a cantor and has re-
cently finished the requirements to be a
rabbi. Rabbi Gabrielle has served as In-
terim Spiritual Leader of Temple B’nai
Israel of Petoskey and as guest cantor in
synagogues throughout the country. In
2018 Rabbi Gabrielle founded and con-
tinues to lead the Rosh Chodesh Online
Minyan and is a regular prayer leader and
teacher for Pardes Hannah of Ann Arbor.

Rabbi Gabrielle is a harpist and com-
poser of liturgical music and considers
the harp an instrument of healing. Be-
fore entering the ALEPH Ordination
Program, Rabbi Gabrielle spent several
years working on documentary films

and community art projects focused on
issues of social justice. From 2019-2021
she was cantorial soloist for the high
holy days for AARC.

Rabbi Gabrielle’s motivation for be-
coming a rabbi stems from a deep de-
sire to serve, particularly by helping
people find meaning through engaging
in Jewish life. She sees many pathways
to meaning-making in Jewish tradition
— through prayer and celebration of
Shabbat and holidays, through the study
of Torah, Jewish thought and Jewish his-
tory, through Jewish art and creative rit-
ual, and through the many expressions
of tikkun olam (repairing the world).

Rabbi Gabrielle is excited to join the AARC’s
diverse and vibrant community. She says, “I am so
moved by the heart and soul and enthusiasm of
the AARC members, and so impressed by their
curiosity, knowledge base, lay leadership, artistic
contributions, and strong volunteer presence.
There is so much richness here and so many in-
teresting people. I can't wait to get started and do
Jewish together”

“The AARC community is excited
about welcoming Rabbi Gabrielle to our
congregation,” notes Debbie Gombert,
AARC board chair. “Many thanks to the
search committee, chaired by Carole Ca-
plan-Sosin, for the time and dedication
that made this possible. Thank you also
to everyone who has stepped forward to
lead and support services and celebra-
tions over the past year, following the
departure of Rabbi Ora Nitkin-Kaner in
2022. This past year we had strong lay
leadership from our members; we are
looking forward to combining that ac-
tive participation with Rabbi Gabrielle’s
rabinnic leadership!”

Rabbi Gabrielle will lead Shabbat
morning services on Saturday, July 8, and
fourth Friday Shabbat services on Friday,
July 28. Please visit our website at https://
aarecon.org/ or email aarcgillian@gmail.
com to learn more. ll

LIFE & LEGACY® leadership conference

By Osnat Gafni-Pappas, LIFE & LEGACY manager Jewish Federation of Greater Ann Arbor

This spring, Jewish communal lead-
ers from the Greater Ann Arbor area
joined forward-thinking colleagues
from across the country for this year’s an-
nual LIFE & LEGACY® Leadership Confer-
ence in Springfield, Massachusetts.

LIFE & LEGACY is a national legacy-
giving program, which started 10 years ago
in Western Massachusetts and is in its third
year in the greater Ann Arbor area. Through
the local program, participating Jewish or-
ganizations in Washtenaw County have
secured more than 425 after-lifetime com-
mitments, with an estimated value of $14
million in future financial gifts. Nationally,
the program has secured more than 36,000
legacy commitments, valued at $1.4 billion.

Shannon Hall, Executive Director of
Temple Beth Emeth (TBE), attended the
conference and reflected, “Temple Beth
Emeth has been highly successful in reach-
ing our LIFE & LEGACY goals and has been
awarded many of the incentive grants avail-
able. I am grateful that our TBE committee
reinvested funds from our grants into my
participation in this year’s Legacy Gather-
ing Conference, along with additional finan-
cial support from the Jewish Federation of
Greater Ann Arbor”

The local community-wide LIFE &
LEGACY program is a collaboration be-
tween the Jewish Federation of Greater Ann
Arbor and the national Harold Grinspoon
Foundation (HGF). Its goal is to preserve
vibrant Jewish life for future generations by
ensuring the long-term financial health of
the greater Ann Arbor Jewish community
organizations.

The four-year program, which provides
coaching, training, and incentive grants to
ingrain legacy giving into the philanthropic
culture of the community, is made possible
by collaborations between the Jewish Feder-
ation of Greater Ann Arbor and local Jewish
organizations, in addition to the relation-
ship with HGE.

Beth Israel Congregation (BIC) is anoth-

JFS' social enterprise division welcomes new leadership

by JFS staff

ewish Family Services of Washtenaw

J County is excited to welcome Mi-
chelle Malamis as the new director of
Business and Philanthropic Advancement.
Michelle has over 20 years of experience
working in Jewish communal work, includ-
ing 14 years working for JFS of Metro De-
troit and eight years with Kadima Mental
Health Services in Southfield (now Gesher,
formerly JVS and Kadima). Michelle started
her new role in April with a focus on revi-
talizing the Herb Amster Center, a social
enterprise division of JFS created to develop
revenue-generating services to reduce JFS’
dependence on philanthropy. The Herb Am-
ster Center was created in honor of Herb
Amster, a well-respected, innovative leader
in the business and nonprofit community,
as well as a mentor and inspiration to many.
“It is a very exciting time to join this
amazing agency as there are so many poten-

Michelle Malamis stands with Jewish Fam-
ily Serivces’s Chief Development Officer,
Melissa Goodson.

tial revenue-generating programs that we
can develop that will serve the community,
while helping to sustain essential programs
like our Nourish Nutrition Services (spe-
cialty food pantry and commercial kitchen),
WISE (aging adult and caregiver services),
and Resettlement and Integration Services,”
says Malamis.

Business ideas include developing a
kitchen incubator for trainings and events; a
catering business; WISE older adult services,
including care management, transportation
and medical accompaniment; growing our
THRIVE counseling services; expanding
ESL and interpreter services to the business
community; and workplace employee train-
ings including DEI and wellness.

To learn more about the JFS Amster Cen-
ter, please contact Michelle Malamis at 248-
982-5375 or michellem@jfsannarbor.org l.

er participating organization. When asked
about the significance of LIFE & LEGACY
in our community, BIC Board President
Deborah Ball, along with Board Member
Prue Rosenthal and Director of Operations
Beth Jarvis, agreed, “The LIFE & LEGACY
initiative has supported an important con-
versation at Beth Israel Congregation that is
crucial to our long-term sustainability as a
congregation. For the Board, talking about
LIFE & LEGACY spurred a renewal of our
development strategies, and to think more
about the longer-term vision and less about
sheer transactions” They added, “LIFE &
LEGACY also helped congregants of all ages
and stages of life to realize that they don’t
have to be wealthy or close to the end of their
life to be philanthropic”

The conference in Springfield focused
on building skills, sharing best practices,
and providing opportunities for networking
between communities to continue building
sustainable legacy-giving programs in par-
ticipants’ local communities.

“I was able to gain new development
skills in how to make an ‘ask’ [for money]
easier through improv;” said Shannon Hall.
“[I also learned about] approaching chal-
lenges as an adaptive leader with an adaptive
mindset and best practices in stewardship.
This knowledge will impact the work I do in
LIFE & LEGACY and beyond. I am thankful
for the Harold Grinspoon Foundation, the
Jewish Federation of Greater Ann Arbor,
and Temple Beth Emeth for this opportunity
to gain experience professionally and to help
our community continue to grow for gen-
erations to come.”

Also in attendance at the conference was
the founder of HGF, Harold Grinspoon. Af-
terward, Grinspoon said, “We were thrilled
to be able to gather in person this year and
host a collaborative, educational, and im-
pactful conference. The LIFE & LEGACY
program continues to build the Jewish fu-
ture, and today, more than ever, the need
remains great for a strong endowment. I am
immensely proud of what the participating
communities have done in 10 years; to have
secured $1.4 billion in commitments is an
incredible accomplishment.”

The following organizations are LIFE &
LEGACY participants in Washtenaw Coun-
ty: Ann Arbor Orthodox Minyan, Beth Is-
rael Congregation, Chabad House of Ann
Arbor, Eastern Michigan University Center
for Jewish Studies, Hebrew Day School of
Ann Arbor, Jewish Community Center of
Greater Ann Arbor, Jewish Cultural Soci-
ety, Jewish Family Services of Washtenaw
County, Jewish Federation of Greater Ann
Arbor, Temple Beth Emeth, and University
of Michigan Hillel.

Please reach out to Community LIFE &
LEGACY Manager Osnat Gafni-Pappas for
more information at osnat@jewishannarbor.
org or 734-773-3538. W
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Rabbi’s new chaplaincy invites you to respond to climate change

Hannah Davis interviews Rabbi Ora Nitkin-Kaner

abbi Ora Nitkin-Kaner, who served
Rthe Ann Arbor Reconstructionist
Congregation from 2017 through June

of 2022, hasn't been idle since moving to Con-
necticut. She’s begun a new endeavor, called

“Exploring Apocalypse;” a chaplaincy practice

helping people delve into and deal with their

feelings about climate change and other “sys-
temic unravelings” It's designed for people who
are “experiencing fear and uncertainty about
the future, and want kind, non-prescriptive
help figuring out how to be a person right now””

We sat down with Rabbi Ora to discuss her new

project and what led her to this work.

W]JN: What drew you to this work? How did it
come about?

Rabbi Ora: For the last few years, many of us
have lived with a chronic, low-level feeling
that “things aren’t right” — whether that’s the
precarity of American democracy, increased
white Christian nationalism and violence
against BIPOC, Jews, and LGBTQ folks, the
decline of the middle class ... and all these
social issues have been playing out against
the backdrop of climate change. The social
issues are personal crises, or communal
crises, or crises of moral conscience. And
the climate crisis is a global crisis, and an
existential crisis. How do we live now; at the
intersection of these crises? And how do we
make a difference? These are the two big
questions that folks explore with me.

W]JN: Tell meabout Exploring Apocalypse. What
makes it unique?

RO: Exploring Apocalypse is an invitation
to respond, rather than simply react, to
the challenges of our time. What's unique
about it? There aren't a lot of climate change
chaplains out there right now, and of those
that exist, only a couple are Jewish. Most
climate change chaplaincyisbased in Joanna
Macy’s The Work that Reconnects, or focuses
on enhancing a persons connections to the
natural world. Exploring Apocalypse work
is different in that it's non-prescriptive,
individualized, and doesn’t claim to have
all the answers. It recognizes that what each

person needs to think through, feel through,
and do as they face climate change isn't
necessarily what another person needs.

WJN: Why should Jews work with a climate
change chaplain?

RO: I work with Jews and non-Jews, but Jews
in particular benefit from working with a
trauma-informed Jewish chaplain on climate
change. Asearlyas2014,studies wereshowing

Rabbi Ora Nitkin-Kaner

that nearly eight in 10 Jewish Americans say
climate change is a crisis (31%) or a major
problem (47%) [see: https://www.prri.org/
research/believers-sympathizers-skeptics-
americans-conflicted-climate-change-
environmental-policy-science/.]

That's a far larger percentage than Amer-
icans as a whole. Concern over climate
change is clearly a Jewish issue — both an
issue that Jews care deeply about, and one
that’s rooted in Jewish texts and values. It's

also an issue that impacts Jews in particular
ways. Studies show that members of ethnic
minority groups experience greater-than-
average anxiety around climate change. Be-
cause of our history of persecution, it can be
hard for Jews to feel fully at ease in the world
and feel firmly rooted. For some of us, hope
can feel out of reach, or even dangerous.
These dynamics all show up in whether and
how we are able to think about, talk about,
and collaborate to address the climate crisis.

W]JN: What does “apocalypse” mean to you, to
the people you work with?

RO: Last year I went on a hike in rural Michigan.
During the hike, I happened to pass two
different pairs of young people — strangers
to me and each other — who were talking
about “theapocalypse” at the exact moment I
passed them. Thatmade mestart wondering:
just how many people are feeling this way?
We usually think of “apocalypse” as a phrase
thatreligiousfundamentalistsuseto threaten
damnation and keep people in line. But
secular young folks are using the word —
often a little tongue-in-cheek — as a way of
voicinggenuine concernthat the futurewon't
bebetter than the past. Thisis the first timein
many generations that people are feeling this
way. It's a painful thing to feel, but it doesn’t
serve us to push or rush through it. In fact,
when we sit with it, it offers us a window into
what we value and how we want to show up
in the world.

You might be surprised to hear that this
considered approach is built into the origi-
nal meaning of “apocalypse” Before the
word became associated with “end times,”
it simply meant “to uncover” or “to reveal”
Our uncertain future is presenting us with a
couple choices: We can keep pushing away
our fears, and in doing so, let them control
us; or we can sit with our feelings, explore
them, and give them — and ourselves —
some breathing room. What is revealed in
that exploratory, open spaciousness is pro-
found and transformative.

WJN: Whatgoalsdoyouhaveforyour chaplaincy
practice and for people working with you to
accomplish? Whatsthe processlike for people
working with you? The word “exploring”
apocalypse seems a very deliberate choice,
as opposed to “dealing with” or “surviving”
or even “navigating” apocalypse.

RO: Climate changeisn’tjust physically harming
us and the natural world; its also causing
chronic anxiety, dread, grief, and isolation.
Why the isolation? Because its harder to
connect when we can't tell the truth about
how we're feeling or what we're imagining
our futures will belike. Exploring Apocalypse
offers folks a space to uncover and explore
their feelings about the future, so that they
can move out of numbness, silence, and
stuckness into energy, agency, playfulness,
and connectedness.

My work with clients is dynamic, cre-
ative, and tailored to the individual. With
one client, a soon-to-be-father, we explore
his hopes and fears about becoming a par-
ent in a climate-changing world. With a
client whos a climate scientist, we work on
the bifurcation between her work and her
personal life — no one wants to hear about
the climate grief and anxiety she’s feeling
as she works on the front lines. With an-
other client, we work on what’s blocking
her from being louder in her activism. My
goal is to help each client see more clearly
what climate change is bringing up for them
and understand that it’s not a personal fail-
ing that this is so hard — that it’s hard on
everyone, because we're all holding aware-
ness of an existential, amorphous threat. It's
reasonable to seek out support to do this
vital, meaning-filled work. We can’t breathe
deeply, can't act zestfully, can't live joyfully
and productively if we arent honest about
how we’re doing with all this. My role is
to support folks in living, compassionately
and creatively, and stepping into their own
agency to face this moment.

Exploring Apocalypse can be found at
https://www.exploringapocalypse.com. l

TBE events in July

Events and services are both in person and/or virtual. Please see www.templebethemeth.org for full details, locations information, and links.

Shabbat Service (lay-led)
Fridays at 7:30 p.m.

Saturday Shabbat service
Saturdays at 10 a.m.

Weekday morning blessings

Weekdays at 9:15 a.m.

Join Rabbi Whinston each weekday morn-
ing for a short service of song, poetry, and
meditation.

Daily afternoon blessings

Mondays through Thursdays at 3 p.m.

Join Cantor Hayut each afternoon for an in-
timate short service.

Adult B’nai Mitzvah

Mondays at 5:45 p.m. and Tuesdays at 6:30 p.m.
Contact Cantor Hayut at cantorhayut@temple-
bethemeth.org for details and with questions.

Twenty-five-minute mindfulness with Jewish
spiritual director Linda Greene

Tuesdays at 8:30 a.m.

Zoom room opens at 8:15 a.m. for option-
al check-in. Blessing and intention setting
8:30-8:35 a.m. Meditate 8:35-9 a.m. Start
your day centered and connected.

Queer Torah Study

Tuesdays at 7 p.m.

Join usin-person or via Zoom for adiscussion
of queer themes in the weekly Torah portion!
Led by Ari Marcotte & Ari Smith. Guest lead-
ers welcome! Contact Ari M (ari,j.marcotte@
gmail.com) for more information.

Cantor’s (Jewish) Book Club with Cantor Hayut
Thursdays at 11 a.m.

Join Cantor Hayut to read and discuss books
of Jewish interest a few chapters at a time.
This year, the book group will be reading
primarily, although not exclusively, works
by Israeli authors. For more information or
questions, please contact Cantor Hayut.

Back Door Food Pantry
Thursdays, 4 to 7 p.m.

Meditation with Claire Weiner

Thursdays at 5 p.m.

Join Claire Weiner for a 40-minute medita-
tion session

Shabbat morning Torah study

Saturdays at 8:50 a.m.

Join us for this weekly discussion of the To-
rah portion.

Summer Strolls

Thursday, July 6, 10:30 a.m., Argo Park and
Nature Area

Thursday, July 20, 10:30 a.m., Leslie Science
and Nature Area

Join Congregation-Based Social Worker Rebecca
Nieubuurt on a stroll through some of Ann Ar-
bor’s beautiful nature areas. This program is for
anyone who wants to get outside and socialize!

Bereavement Group

Tuesday, July 18, 4 p.m.

The group will have opportunities to share
openly about their process of grieving and
will also have topic-based readings to spark
discussion.

Aging Solo

Thursday, July 20, 4 p.m.

Join us for discussion, support, and snacks at
the Jewish Community Center.

LGBTQ Shabbat Potluck

Friday, July 21, 6 p.m.

Join us for a Shabbat dinner and candle light-
ing with members of the local queer commu-
nity! Bring a dish to share with others, make
new friends and let us know what youd like
to see in future queer programming! In order
to make sure we can feed everyone, please re-
spond to this survey (https://bit.ly/tbelgbtq)
or email Ariane Smith at brariane@umich.
edu with the dish you're planning to bring Il
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Dizengoff in Odessa

By Shifra Epstein

In memory of my grandparents, Shifra Epstein (1879-1925) and Israel Epstein (1872-1932), who moved in 1919 with their four children from
Bialystock (Russia) to Jaffa. My grandparents are buried in the Trumpeldor Cemetery in Tel Aviv, not far from Zina and Meir Dizengoff.

A Jewish city
An Odessan was asked one day,

— How many people live in Odessa?

— One million.

— And how many of them are Jews?

— T just told you. One’ million.

You see, in people’s minds, “Odessan” and
“Jews” are often confused.

Throughout the war in Ukraine, I have been anx-
iously following the bombardment and destruction
of the beautiful southern harbor city of Odessa.
Named “The Southern Beauty” by the beloved He-
brew poet Hayim Nachman Bialik, Odessa holds a
special place in Jewish history and culture.

In the late 19th and early 20th century, Odessa
was home to the world’s second-largest Jewish
community in the world (Warsaw being the larg-
est). Many Jews fleeing persecution and poverty
in other parts of Europe and the Russian Empire
settled in there. Odessa was the center of Hovevei
Zion, “Lovers of Zion,” the Zionist organization
that promoted Jewish settlement in Palestine, and
founders of the modern Zionist movement, both
political and spiritual, Vladimir (Zeev) Jabotinsky
(1880~-1940), Yehuda Leon Pinsker (1821-1891),
and Asher Zvi Ginzburg (Ahad Haam) (1856
1927) lived there. Odessa was also the home of
Jewish literary giants including Hayim Nach-
man Bialik (1873-1934), Shaul Tchernichovsky
(1875-1943), Isaac Babel (1894-1940), Moses
Leib Lilienblum (1843-1910), and Shalom Yakov
Abramowitz (Mendel Mokher Seforim) (1835~
1917).

Odessa was not without its problems. It also
suffered from pogroms against Jews. In 1905, 400
Jews were killed and over 1,600 Jewish properties
were damaged or destroyed. During 1941 and
1942 more than 30,000 Jews were killed by the
Germans.

Today, about 20,000 Jews remain in Odessa,
including Holocaust survivors. Just prior to Rus-
sia’s invasion of Ukraine, Odessa was among the
largest Jewish communities in Ukraine, though
only one percent of its population was Jewish,
approximately 35,000 people. After the invasion,
15,000 left for Western Europe and Israel.

For me, one of the men most closely con-
nected with Odessa is Meir Yankelevich Dizen-
goff (1861-1936), a multi-talented, charismatic,
and hip Jew; a businessperson, proud Zionist,
and the beloved first major of Tel Aviv. Born in
in the village of Akimovici in the Moldavian part
of Bessarabia, his family moved to Kishinev (now

Moldova) in 1878, where he graduated from
high school and studied at the Polytechnic Col-
lege of Kishinev.

From 1882 to 1884 Dizengoff served in
the Russian army in the city of Zhitomir (now
northwestern Ukraine). Following his service, he
moved to Odessa, where he became an appren-
tice at the Odessa “Trud” Craft School for Jewish
youth. In Odessa, Dizengoff became involved

Two years later, after failing his attempts
to create a union for the Jewish workers of the
Baron's wineries, Dizengoff went back to Odessa
where he gota job as the director of a glass factory
owned by Belgians.

In 1904 Dizengoff founded Geula, “salvation,’
an organization devoted to the purchasing of pri-
vate land in Palestine. Geula became a central

Photo Credit: Sheilla Safra Maler

in the underground, revolutionary, socialist po-
litical organization “Narodnaya Volya” (The Peo-
ples Will), known for its use of terror to achieve
its goal of organizing the Russian peasantry to
overthrow tzarism.

In 1885, within a year of moving to Odessa,
Dizengoffwas arrested for insurgency and served
eight months in jail.

In 1888 Dizengoff moved to Paris to study
engineering at the Sorbonne. While there, he
met a representative of Baron Edmond de Roth-
schild who offered him to start a glass factory for
the production of wine bottles near the town of
Zichron-Yaakov, where the Rothschild wineries
were located. Dizengoft accepted the offer and in
1892 moved to Palestine where he set up a glass
bottle factory for the Baron's wineries in Rishon
Lezion and Zichron Yaakov wineries.

organization for transfer of land to the future
Jewish state. After living through a pogrom in
Odessa in 1905, Dizengoff was convinced to
moved back to Palestine.

In 1909, Dizengoff helped found Ahuzat
Bayit (Homestead), a cooperative society that
aimed to create a new Jewish neighborhood on
the sand dunes north of Jaffa. The neighbor-
hood was eventually named Tel Aviv, which
means “Hill of Spring” in Hebrew. When Tel
Aviv was recognized as a city in 1921, Dizen-
goff was elected its first mayor, serving in the
role for 20 years from 1921 to 1936 (not includ-
ing a three-year hiatus from 1925-1928).

In his civic vision of Tel Aviv, Dizengoff was
inspired by Theodor Herzl's German language
utopian novel, Altneuland (The Old New
Land), a vision of political Zionism as cosmo-

politan, liberal, and secular.

In his architectural vision of Tel Aviv, Dizen-
goft was inspired by the architecture of European
cities, particularly Odessa. For Dizengoff, Euro-
pean style architecture reflected the Zionist aspi-
ration that Tel Aviv should resemble a Furopean
resort town.

As can still be seen in Tel Aviv today; there are
buildings with Baroque elements and gabled and
oriental features. The first City Hall of Tel Aviv,
Beth Ha'ir, “The House of the City;” designed in
1925 and located in 27 Bialik Street, was mod-
eled after Odessa’s National Academic Operaand
Ballet Theater, built in 1877 in a baroque-neo-
Renaissance style. The city’s main thoroughfare,
which runs from Jaffa to the northern suburbs
and was named after Dizengoff, was inspired by
pleasant promenades in Odessa running along
the high bank over the port of Odessa.

Dizengoff was behind the Adloyada, the sec-
ular Purim carnival in the streets of Tel Aviv; the
Maccabiah, “Jewish Olympics,” Yerid Hamizrach,
“the Levant Fair”; and the Tel Aviv Museum of Art.

Dizengoff’s architecture, the institutions he
created, and his relationship with the residents
of Tel Aviv all contributed to the character of Tel
Aviv as a cultural city loved by its citizens that

never sleeps.

Prior to the war in Ukraine, some 300,000
Israelis would visit Ukraine each year. The city
of Odessa, the cradle of Israeli culture, had been
experiencing a ‘golden age’ — with modern Is-
rael and Israelis proving an unlikely inspiration.
In response to the growing interest by Jews in
Odessa, the city mapped out the houses where
famous Jewish writers, Zionists, and artists once
lived. Thus, today, with or without guides, Israelis
can visit the former house of Meir Dizengoff on
30 Osipova Street.

An inscription on a map of the State of Israel
and the city of Tel Aviv declared: “In this House
from 1897 t01905 the Zionist activist Meir Diz-
engoff and the future major of Tel Aviv lived”

On the wall outside Bazarnaya 33 it is noted
that this is the house where Vladimir (Zeev) Ja-
botinsky (1880-1940) lived in his youth. On the
outside is a painting of young Jabotinsky holding
a book in which the word “Zion” is written in He-
brew.

Hayim Nachman Bialik (1873-1934) lived in
an apartment on Malaya Arnowska Street num-
ber 14.

Prior to the invasion, Odessa hosted multiple
annual Israeli cultural events, including a week of

Continued to page 14

July events at BIC

veryone is welcome to join Beth Israel

Congregation for services, classes, and

events. Services are being held in per-
son and virtually. Beth Israel is now live stream-
ing services on the Beth Israel YouTube channel
(Beth Israel Congregation AA MI). All links are
also available on the Beth Israel homepage (www.
bethisrael-aa.org). Please note that passwords are
used. Contact the office to get the passwords at
office@bethisrael-aa.org.

Shabbat in the Park

Friday, July 14, 6 p.m.

Join us for a family-friendly dinner for all spon-
sored by the Kress Family. Come enjoy a pasta
bar dinner at 5:45 p.m. followed by the Friday

evening service at 6:15 p.m. featuring Rav Nadav
on the bimah and Rachel Lawrence-Lupton on
guitar. Cap the night off with a sundae bar for
dessert after services. All are welcome to this free
event. Please register on the Beth Israel website
(bethisrael-aa.org).

Aura of Kabbalat Shabbat

Friday, July 21, 6 p.m.

A Jewish Renewal-inspired singing service led by
Rabbi Aura Ahuvia. The choir, dubbed the “Holy
Levites,” will be holding a rehearsal at 5:30 p.m.
leading right up to and seamlessly into services.
All are welcome to attend.

Tisha B’Av Services at Beth Israel
Wednesday, July 26, 9:30 p.m. Erev Tisha BAv
Thursday, July 27, 9:30 a.m. Tish BAv Morning
Service

Thursday, July 27, 2:30 p.m. Tisha BAv Minchah
Tisha BAv is the saddest day on the Jewish calen-
dar — the anniversary of the destruction of both
temples in Jerusalem when we also commemo-
rate other tragedies like the expulsions of Jews
from England and from Spain. We observe Tisha
BAv with a full fast from sunset to sunset. During
evening and morning services, we chant the bib-
lical book of Eichah (Lamentations), traditionally
attributed to the prophet Jeremiah, who wrote it
in the aftermath of the destruction of the First
Temple in 586 BCE.

Home Shabbat: From the Rabbi’s Table to Yours
Friday, July 28, 6 p.m.

Join Rav Nadav and his family for Kabbalat Shab-
bat service over Zoom (only) from their Shabbat

table to yours. Join at 5:40 p.m. for some pre-
Shabbat visiting.

Theology Book Club: Online

Wednesdays at 8 p.m.

Beth Israel Congregations Theology Book Club
welcomes you to join them to read together and
discuss books on Jewish thought and beliefs. The
books are in English. Contact Paul Shifrin at
(248) 514-7276 for more information.

In Person and Online Services
Evening Minyan: virtual only

Sundays at 5 p.m.

Mondays-Thursdays at 7:30 p.m.

Friday Evening Services: in person and virtual
Kabbalat Shabbat Service at 6 p.m.

Shabbat Morning Services: in person and virtual
Saturdays at 9:30 a.m. l
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Finding Jewish community Ann Arbor to Switzerland

By Stacy Dieve, special to the Washtenaw Jewish News

when filling out my family’s immigration
paperwork for our Swiss residency permits,
but asking our religion was not one of them.

Two years ago, my company offered my family
and me an opportunity to move from Ann Arbor
to the French-speaking part of Switzerland for a
four-year assignment. It was the height of the CO-
VID-19 pandemic when travel still felt like a dis-
tant dream. Our family had moved around a lot,
but wed been in Ann Arbor for seven years and
had finally settled down. We had recently bought
and started fixing up a charming old home, and
our two children were very happy at school. We
also had never felt more connected Jewishly, hav-
ing found an extended family with the Ann Ar-
bor Reconstructionist Congregation (AARC) and
also being able to connect virtually with a wonder-
ful Jewish Renewal synagogue near our old home
in California. The idea of blowing up our lives was
completely unnerving, but it felt like an opportu-
nity of a lifetime that we couldn'’t pass up.

As Switzerland is not part of the European
Union, their immigration rules are very strict and
controlled. Our permits, visas, and registration
with authorities required mountains of paper-
work on our family, work, financial, educational,
criminal, and travel histories. What gave me the
most pause though, was the question asking us
to state our religion. The official reason the au-
thorities ask this question is tax related. In most of
Switzerland, declared affiliation with the Catho-
lic or Reformed (Protestant) movements (which
covers two-thirds of the adult population) triggers
a direct income tax for the upkeep of the coun-
try’s churches. Everyone else, even other sects of
Christianity, is exempt from a religion tax. Yet, the
authorities still ask the question.

What I found most interesting though, is that
24% of the Swiss population declared no religious
affiliation — compared to only 1% in 1970. What
isn't clear is, of that 24%, how many really are athe-
ist or agnostic versus those that just didn't want to
answer.

Jews are only officially 0.2% of the Swiss popu-
lation, but my guess is that this number is lower
than reality due to hesitancy around an official
declaration. I admit this question gave me grave
pause, not because I'm anything but extremely
proud of my Jewish heritage, but because of what
authorities may ultimately do with this informa-
tion. I have a profound lack of trust given Europe’s
damaging Jewish history and current problems
with antisemitism.

I expected a barrage of personal questions

The Jewish population in Europe has de-
creased in every decade since WWIL The rem-
nants of silent communities are prolific in so
many parts of Eastern and Central Europe, with
former synagogues and Jewish sites from Am-

it’s rare to see outward expressions of religion. In
fact, in 2021, the Swiss narrowly passed a very
controversial referendum banning burkas in
public places. There is really no obvious way to

sterdam to Krakow to Basel and beyond turned
into museums, bookstores, or more likely turned
into something else entirely. It's a constant re-
minder of what might have been. While it seems
that in many ways we are living in a more ad-
vanced and enlightened world, we had to go into
this experience with our eyes open.

Upon hearing of our move, a dear editor
friend of mine offered to put me in touch with
a client of hers who was about to publish a book
detailing the rise of antisemitism in Europe and
how it led his family to leave their native home
in Belgium. Over a Zoom call, he painted a con-
cerning picture of how Jews are currently treated
in Francophone Europe, especially Belgium and
France, and how few Jews are choosing to re-
main. What I gathered from this conversation, as
well as speaking to other Jews living throughout
Switzerland that friends put me in touch with, is
that the antisemitism issues are not nearly as bad
in Switzerland, but it was still best if we kept a low
profile.

We noticed immediately upon arrival that
wearing religious symbols of any kind is gener-
ally discouraged in Switzerland. There is a cul-
tural aversion to drawing attention to oneself, so

know who might be Jewish in Switzerland unless
you seek out a community.

It was easy to build a Jewish community
when moving to Ann Arbor. The AARC em-
braced us immediately and our kids were part
of tot-shabbat and Beit Sefer (religious school)
programs. We also attended events at the JCC,
had PJ library subscriptions for the kids and eas-
ily met other Jewish families at our kids’ public
school. We were not going to easily recreate that
experience moving to a small Swiss village where
the last census reports the Jewish population to
be only three people. Overnight, we were dou-
bling it by virtue of our arrival.

Living halfway between two of Switzer-
land’s biggest cities, Geneva and Lausanne, we
researched our synagogue options even though
it would be a commute. We found no Recon-
structionist congregations anywhere in Central
Europe, let alone locally, and the closest Renewal
congregation was 11 hours away in Berlin. Lau-
sanne has an Orthodox synagogue and Geneva
a Liberal one (Europe’s version of Reform), but
neither fits our family. Zurich has a few more op-
tions, but is at the opposite end of the country.
So, we began a journey to figure out how we are

going to nourish our Jewish identity and main-
tain our connection to Judaism without a local
community. This was with an added challenge
of being in a country with only official Christian
religions. All public holidays and even some of
the public education revolve around Catholicism
and Protestantism, not to mention that Geneva is
the very birthplace of the Christian reformation.

Our first year in Switzerland was dominated
by survival — immigration paperwork, getting
the kids adjusted to going to school in a new
country in a new language, finding our way in a
new culture, and trying to learn enough French
to start functioning. Now we are at the point
where we can finally explore, discover, and em-
brace our new home, though we still struggle
with how to have a meaningful Jewish life here.
This feels especially pertinent around the Jew-
ish holidays when we are used to being with
our friends and community, and could easily
find Jewish foods at Ann Arbor supermarkets
or Zingermans. Finding a box of matzah in a
more rural part of Switzerland became a project,
resulting in us having to order it from French
Amazon and have it delivered across the border
to Switzerland. We learned though that holidays
seem to be a time where Jews here will ask semi-
cryptic signaling questions online to find infor-
mation or each other, posting in local Facebook
groups to ask where to find matzah meal or gelt.
If you know; you know. One such post resulted
in a secret Facebook group for Jewish families
in Switzerland, but there are only 28 members
across the country.

We've had to adjust our expectations, but
what has saved us is the ability to maintain con-
nections to our communities in the US. online.
We are grateful that AARC offers live streaming
of services and our congregation in California is
still on Zoom, so we can join Shabbat morning
services here on our Saturday nights with the
time change. The Jewish Renewal Synagogue
in Berlin is also still on Zoom, giving us an op-
tion to attend holiday events and Friday night
services in our time zone. There is a popular lo-
cal braided egg bread called tresse that feels very
similar to Challah for us to buy on Shabbat and
a traditional Swiss hat that looks like a yarmulke,
feeling like a taste of home. We are still finding
our way and don't have all the answers yet, but we
are still grateful for this incredible experience. It's
building resiliency for all of us that we hope will
only strengthen our Jewish lives. l

Torah of the Garden, continued from page 1

proclaims: “Let the trees of the forest sing at
the presence of God” In Psalm 48:8, the fruit
trees offer praise. In Isaiah 55:12, the trees
clap hands.

Maimonides understood these verses to
be metaphors, but the Midrash — writings
that fill in gaps in biblical texts — claims that
trees do in fact speak with one another and
with other creatures, and that they discuss
the earth and its well-being. The Jerusalem
Talmud too understands these verses expan-
sively, saying that when Rabbi Yochanan ben
Zakkai began to teach mystical secrets, the
trees started to sing. The Zohar, the mystical
Torah commentary, imagines that when the
Creator visits the Garden of Eden at mid-
night, the trees burst into song.

This description of plants is a reflection of
the way many of us experience plants — as

alive, and in relationship to us. And it’s likely
they reflect how our ancestors did too. Many
indigenous spiritual practitioners consider
plants to possess intelligence, so it’s certainly
possible our ancestors saw plants this way as
well. And it might be time for us to be mind-
ful of this too, given that we are breathing in
what plants breathe out, and vice versa.

A team of researchers at Tel Aviv Uni-
versity has recently discovered that plants
make sounds, albeit at a frequency we can’t
hear, and that they make more sounds when
distressed. This claim was made long ago
in the Midrash, which teaches that when a
tree is cut down, its cry goes from one end
of the world to the other but no one hears.
How differently might we act if we could
hear the cries of trees and plants? And how
much richer might we be if we could tune

into their songs?

Indeed, this might not be as far-fetched as
it sounds. In some kabbalistic understand-
ings, we have plant consciousness inside
us. According to the mystic Hayyim Vital,
plants are a category of beings known as the
tzomeach — the growing ones. They exist
among four kinds of living creatures: hu-
mans, animals, plants and stones (yes, even
stones are considered beings). Vital says that
the human soul reflects all these kinds of be-
ings, and so perhaps we are kin to all of them.
Even God has plant-like aspects: The kabbal-
ists call the structure of the divine person-
ality the Tree of Life, and in the Zohar, the
Divine Presence is called the gan, the garden,
or the chekel detapuchin kadishin, the holy
apple orchard.

My own small New York apartment has

many fewer plants than my mother’s home,
but I care for them lovingly. Once, while I
was away, the cat sitter forgot to water the
fuschia and when I came home it was nearly
dead and had only five living leaves left. I
slowly nurtured it back to health, watering
often but not too much, and now, a year later,
it has bloomed many times. I may not be able
to hear its voice, but I can see its beauty and I
can feel the power and persistence of its life-
force. As the summer solstice approaches, I
invite all of us to celebrate, protect and listen
to these green beings, these creatures who eat
light and who create the very air we breathe.

The views and opinions expressed in this
article are those of the author and do not
necessarily reflect the views of JTA or its

parent company, 70 Faces Media. B
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Special thanks to Friends of the Ann Arbor District Library for
their continued support of the Summer Game!

(LOTSOFSUN )

SAVE THE DATE!

SUMMER GAME SPECTACULAR - SATURDAY, JULY 29+ 1-4PM - VETERANS MEMORIAL PARK
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Older adults have a higher risk

of developing depression

Are you experiencing
» Apathy
* Persistent sadness
* |rritability
* Fatigue

* Hopelessness

¢ Loss of interest

¢ Emotional numbness
* Thoughts of death

Dr. Norman Alessi is an experienced psychiatrist and psychopharmacologist with
substantial experience in Ketamine-assisted therapies. Dr. Alessi can assist with:

* Medication
Consultations
e . e e |
ALESSI PSYCHIATRY

I'ER

Insevative care drives bope

« Evaluation of Cases  Ketamine therapies

e www alessicenter.com

510 5. Maple
@ nalessi@nalessimd.com 0 Ann Arbor, M 48103

e 734-222-6222

Community

JFS specialty food pantry and
commercial kitchen grand opening

By Gabby Markowitz, JFS Development and Events Manager

n Sunday, May 21, Jewish Fam-
O ily Services of Washtenaw County

(JES) held a grand opening event
of the Shalom Commercial Kitchen and Spe-
cialty Food Pantry. Over 100 guests were in
attendance for the ribbon cutting ceremony,
led by Sue Sefansky, JFS past president, and
Congresswoman Debbie Dingell.

With the completion of the yearlong con-
struction of the new Shalom Kitchen, located
in the JFS building on 2245 S. State Street, JFS
Nourish Nutrition Services has significantly
expanded its food pantry capacity by adding
new services, further solidifying its role in the
community as a unique provider of specialty
food and nutrition services.

JES’s Nourish Nutrition Services has come
a long way since it began 30 years ago as a
humble makeshift pantry in the CEO’s office
to ensure that no one left the agency hungry.
During the pandemic, services were quickly
and dramatically increased, adding delivery
options and extending the pantry’s operations
to five days a week. Today, Nourish Nutrition
Services has grown to become a preeminent
Washtenaw County provider of nutrition ser-
vices, serving all diverse members of the local
community.

“Unlike the old pantry, which was designed
to merely accommodate our existing building
layout, the new pantry is designed exclusively
and strategically with nutrition services in
mind,” said Christine Taylor, Senior Director
of Community Assistance at JFS. “We’re really
excited for clients and volunteers to experi-
ence the dramatically different space”

Not only does the new multipurpose area
quadruple the capacity of the original JFS
Specialty Food Pantry, but also, the addition
of a commercial kitchen provides new com-
munity engagement opportunities. In addi-
tion to these new endeavors, the commercial
kitchen will serve as a business incubator for
individuals wishing to start their own small

food businesses, including current Micro En-
terprise Development program participants,
refugees, and immigrants.

The variety and quality of services provid-
ed by JES’s Nourish program makes Shalom
Kitchen unique within Washtenaw County.
The Shalom Kitchen creates new pathways to
nutrition for clients who do not benefit from
a one-size-fits-all approach. Notably, older
adults often face mobility, vision, and dexter-
ity issues which can preclude their preparing
certain foods. The new kitchen will enable JFS
to prepare new food options like cut prepped
vegetables and bundled snacks to make it
easier for older adults to eat healthy choices.

JES has long been committed to making
food as barrier-free as possible for all Washt-
enaw County residents. JFS is the county’s
only specialty food pantry catering to medi-
cal, religious, and cultural diets, such as halal
and kosher options. For those unable to visit
the pantry in person, delivery options are
available, and a new online ordering system
will make ordering food ahead easier than
ever before.

“No one should have to decide between
nutritious food and paying for other critical
needs such as medicine and rent;” said Sarah
Schneider Hong, Chief Program Officer at
JES. “We all have a shared responsibility to
address food insecurity, and our new kitchen
and pantry is a big step towards meeting the
needs of the community”

Financial contributions to the kitchen and
JES Nutrition Services are still needed. Con-
tact Melissa Goodson at mgoodson@jfsan-
narbor.org to learn about opportunities. JES
Nutrition Services is always looking for vol-
unteer support, especially drivers to deliver
meals on wheels (and a friendly greeting) to
seniors. Please contact volunteer@jfsannar-
bor.org to get involved. Learn more at www.
nourishnutritionservices.org ll
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Connect with family members and friends, peer
discussion groups and virtual get togethers.

Explore new interests like museum tours,
professional lectures and cooking demonstrations!

Utilize live video chats for virtual health screenings
or to meet with a caseworker.

Choose to participate in English, Russian or Spanish,
live or on-demand, with new offerings every month

WISE Partners with UNIPER

Do you know an older adult (maybe it’s you!)
who would like to improve their social life
and expand their interests?

Uniper makes it all possible through a single device that connects to your
TV or computer - and doesn’t require any technological skill or experience.

WISE staff at JFS make it easy. We install the device and teach you how to
use it. With a push of a button, users can choose the programs of their
choice or have a live video chat with family, caseworkers or family.

It’s simple and stress-free.

Uniper is great for older adults who want to participate in more things but
find it hard to manage transportation, have restricted schedules or find

programs more rewarding when presented in their native language.
Caregivers and care recipients can both find programs that meet their
own interests and needs.

Through grant funding, WISE is pleased to offer this program free
of cost for the first 30 users for a whole year.
For more information about Uniper, please contact J FS
WISE Program Manager, Lisa Gdaniec at (734) 575-8129 or

lgdaniec@jfsannarbor.org.

Jewish Family Services
https://www.wisemich.org of Washtenaw County
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*INCLUDES A WOMEN'’S CAMPAIGN GIFT

FOR DOING GOOD EVERYWHERE. TODAY. TOMORROW. ALWAYS.

PRIME MINISTER ($50,000+)
Michael Levine
Tamar Springer and Steve Stancroff

KING DAVID ($25,000-$49,000)
Herb and Carol Amster (z"l) PACE Fund
Harlene (z'l) and Henry Appelman

Evie and Allen Lichter*

Carolyn and Paul Lichter*

Mary and Art Schuman

Ambassador Ronald Weiser

PRESIDENT'S COUNCIL
(510,000-$24.999)

Carol Amster (z') Lion of Judah
Endowment Fund*

Jennifer Lewis and Marc Bernstein*
Judy and Malcolm Cohen*
Susan‘and Arnold Coran*

Donna Shewach and Stanton Elias
Eileen and Gary Freed*

Judith and Paul Freedman*
HillaryMurt and Bruce Friedman*
Joanna and Richard Friedman
Karen Kluin and Douglas Gelb

Rita Gelman*

Gary and Rachel Glick*

Nancy and Steven Goldstein*
Phyllis and David Herzig*

Carol and Gideon (z'l) Hoffer*
Stacy and David Markel*

Geraldine and Sheldon Markel
Alytia Levendosky and David Nacht
Arthur Nusbaum

Gretchen Gardner and Joshua
Pokempner

Prudence Rosenthal*

Carole and Mitchell Rycus

Joan Lowenstein and Jonathan Trobe*
Wendy and Russell Weiner

LEADERSHIP CIRCLE
($7.500-$9.999)

Sue and Larry Adler*

Levana and Stephen Aronson*
Neal Blatt

Stuart and Heather Dombey

Marti Walsh and Samuel Hirsch
Shira and Steven Klein*

Robert and Judith Marans

Barbara Stark-Nemon and Barry Nemon
Susan and Mark Orringer*

Elaine and Bertram Pitt

Joel Saper

Monica Starkman*

Nancy Barbas and Jonathan Sugar
Roberta and Larry Tankanow*
Martin and Nancy Zimmerman*

SHOFAR SOCIETY ($5,000-$7,499)
Robin and Brad Axelrod

Larry and Maxine Baker

Laurie and Jeff Barnett

Linda and Ronald Benson

Shelly Kovacs Berman and Harvey
Berman

Kathy and Alan Bloom

Alice Fishman and Michael DiPietro*
Judith and Todd Endelman

Susan Fisher*

Thea Glicksman*

Marvin and Florence Gerber*

Karla Goldman and Kim Jaffee*
Mona and Edward Goldman

Ken Handwerger

Melissa Gumenick and Jeff Hauptman
Cindy and Scott Kellman

Syma and Phillip Kroll*

Jessica ‘Decky’ Alexander and Bruce
Kutinsky

Nancy and Irv Leon*

Pamela and Michael Marcovitz

Fran and Irwin Martin*

Brenda and Murray Meisels

Lauren and Eric Metzendorf

Patricia and Randy Milgrom

Sharon and Charles Newman
Gil Omenn and Martha Darling
Julie and Ron Perry

Renee and"David Pinsky
SUsan and Murray Rebner*
Joan Hartman and John Rothchild
Wendy and Edward Rothman
Margot and Brian Schapiro
Leonard Segel (z') PACE Fund
Samantha Hendren and Jason
Schwalb

Harriet Selin*

Carey and David Sherman
Rochelle and Robert Stoler
Karen and David Stutz

Gail and Alan Sugar*

Ron and Lonnie Sussman
Elise Weisbach*

Lisa and Steve Weiss

Sara and Donny Wohl
Anonymous

PACESETTERS ($2,500-$4,999)
Barbara Kramer and Steven Acker
Barbara and Bernard Banet

Phillip and Julie Barr

Mark Berg and Fran Lewy-Berg
Sheryl Hirsch and Jack Billi

Dean Brenner

Stacey Lee and Evan Caminker
Judith and Ed Davidson

Julie and Charles Ellis

Paula Bockenstedt and David Fox
Liz and Michael Fried

Joyce and Steve Gerber*

Susan and Barry Gross*

William and Merrily Hart

Alice and Clifford Hart

Brian Jacob and Robin Tepper Jacob
Stephen and Pamela Landau
Judith and Jerold Lax

Dina Shtull and Steven Leber
Laurie and Jeff Leflein

Brenda Oelbaum and Ben Margolis
Elaine and Barry Margolis*

Bob and Debbie Merion

Elisabeth Weinstein and Craig
Pacernick

Sue and Edwin Pear

Sheila and Owen Perlman

Kim and Lawrence Perlman

Marie Deveney and Martin Pernick
Rachel Portnoy and Adam Eichner
Eve and Richard Primus

Benjamin and Monica Rosen
Stephen Rosenblum and Rosalyn
Sarver

Lauren Katz and Joel Rubenstein
Debra Chopp and Gil Seinfeld
Michael Simon and Wendy Uhimann
Lisa and Bruce Shapiro

Eva and Edward Solomon*

Terri Ginsburg and Jeffrey Spoon
Harriet Bakalar and Edwin Tobes
Jeffrey Urist

Steven and Stefani Weiss

Donna Winkelman

Martha and Eric Young

$1,000-$2,499

Jamie and James Abelson

Joelle Abramowitz

Anya Abramzon and Alex Levitsky
Sassa and Jan Akervall

Jody and Yaniv Atzmon

Deborah and Richard Ball

Leslie Bash*

Elissa and Richard Benedek

Paul and Lynn Berkowitz

Patricia Binder

Andree Joyaux and Frederick Blanck
Christopher Bergen and Jeremy
Bloom

Terri and Jason Brodkey

Raya and Morton Brown

Henry Brysk

Melaina Bukowski

Jane and Anthony Burton

Marla and Joshua Chinsky

Sheira Cohen

Kathi and Richard Cohen

Jill Cohen

Jeffrey and Sarah Cohen

Ruth Moscow-Cohen and Robert Cohen
Mark Daskin and Babette Levy Daskin*
Amy and Mike Davidoff

Dalia Naamani-Goldman and Andrew
DuKatz

Carol and Steven Dworkin

Judith Elkin*

Margaret and Neal Elyakin

Maureen and Gary Fagin

Marci and Stephen Feinberg

Louise and Alan Fligiel

Ronald Freedman (z'l) PACE Fund
Marcia and Leon Friedman

Charles Garvin

Nanette Gill

Rabbi Elliot Ginsburg and Linda Jo
Doctor

Maureen and David Ginsburg

Susan Sefansky and David Goldstein
Eszter and Tamas Gombosi

Hanna and Peter Goodstein

Julie and David Grand

Laurie and Jayson Greenberg
Richard and Linda Greene

Linda Grekin

Milton and Susan Gross

Jason Gumenick

Lesley and Richard Hume

Eileen and Saul Hymans

Elizabeth Anderson and David Jacobi
Caroline Helton and Matthew Kaplan
Gina and Peter Katz

Leah and Paul Kileny

Todd and Liz Kirshner

Myra and Rich Klarman

Eduardo and Celina Kleer

Linda Korobkin*

Lily Ladin

Deborah Lamm

Debra Siegel Levine and Robert Levine
Marla Linderman Richelew and Josh
Richelew*

Nancy Margolis*

Irena and Andrei Markovits

Wendy and Jonathan Maybaum
Barbra Mazie and Arthur Gershowitz
Barry M. Miller

Candy and Andrew Mitchell

Wanpen and Stephen Modell
Deborah Dash Moore and MacDonald
Moore

Melvin and Joan Muskovitz

Lisa Levit Newman and Daniel Newman
Rosalind Wares and Allan Newman
Natalie and Roger Palay

Michelle and Arthur Riba

Valerie Rosenberg

Jonathan Rubin and Gretta Spier
Dolcy Garfield and Ilan Rubinfeld
Nina and Howard Rush

Adrienne and Steven Schiff

Shelly and Jordan Schreier

Brad and Alyssa Seel

Jennifer and Sam Siegel*

Melissa and Charles Simon

Margaret and Michael Singer

Ryan and Nina Sober

Anne and Hugh Solomon

Janya and Harvey Somers

Pat and Errol Soskolne*

Ed Stein and Pat McCune

Tara and David Stone

Marci and Joshua Sukenic

June Swartz

Lisa and Jeffrey Tulin-Silver

Ilene and Norman Tyler

Rebecca and Jeff Veidlinger

Harvey Wax

Susan and Neal Weinberg

Irwin Weingarten and Lynn Gessner
Rabbi Josh and Sarah Whinston

Jeff Wilensky

Sarajane Winkelman

L.W. Winsten

Alon Yaffe

Susan Harris and David Zacks
Anonymous

$750-$999

Neil and Janice Alexander
Barry and Marjorie Checkoway
Deborah Keller-Cohen and Evan
Cohen

Deborah and Thomas DeZure
Barbara and Jeffrey Laufer

Uri and Amy Lavi

Janice and Andy Lieberman
Lynn and Herbert Malinoff
Ruth and David Markovitz
Jerry and Emily Miller
Lawrence and Lisa Molnar
Arlene Saxonhouse

Naomi and Mario Spivak

$500-$749

Ellen Abramson

Irene and Paul Adler

Rabbi Sara and Jeremy Adler

Lois and David Baru

Alexander Baum and Hannah Pierson-
Compeau

Beth Dwoskin and Robert Blumenthal
Cathy Bowerman

Elizabeth and Enoch Brater

Michael Brooks

Rabbi Nadav and Lynne Caine
Sandra and Philip Cascade
Stephanie and Robert Chervin*
Roby and Michael Cohen

Teresa McMahon and Barry Fishman
Father Ed Fride

Rebecca Eisenberg and Judah Garber
Gerald Gardner

Esta and Lawrence Grossman
Gloria and Joseph Gurt

Lisa Harris

Paula Hencken and George Collins
Barbara and Robert Hooberman
Paul Izenberg

Michelle Jacobs and Eric Weiner
Judith Jacobs

Lawrence and Elizabeth Jordan
Jacqueline Kaufman

Bonnie and James Keen

Marilyn and Leonard Kirsch

Ethan and Lara Kross

Alice Liberson

Debra and Edward Linkner

Loren Levy and Steven Mandell
Paul and Lisa Metler

William Miller and Kathleen Koehler
Dianne Longo and Hylan Moises
Stephanie Newell*

Hope Meadows and Seth Penchansky
Neal Persky and Lynn Stern

Harvey Pillersdorf

Jennifer Reed

Theresa Reid

Andrew and Marci Rosenberg

Jay and Susan Sandweiss

Kathy and Robert Savit

Elizabeth Wierba and David Schmidt
Inbal Nahum-Shani and Guy Shani
Richard and Ruby Shapiro

Richard Silbergleit and Catherine
Zudak

Harry and Karen Silverman

Rhonda and Stuart Simon

Joan and Scott Singer

Joel and Ava Slemrod

Gerald Sorokin

Mira Sussman and Doron Yitzchaki
Andrew and Jennifer Tankanow
Michaela Cazan-Todd and Eric Todd
Jennifer and Peter VanBeck

Marcy and Thomas Waldinger
James and Carol Wares

Neil and Stacy Weissman

Debby Salem and Marc Zimmerman
Anonymous

$250-$499

Ann G. Abrams

Carrie and Andrew Bank

Rosalyn Barclay

Rena and Jeff Basch

Abby Bauland*

Monica Vaisman and Yehuda Bechar
Barbara and Sheldon Berry
Deborah Meizlish and Joshua Botkin
Bob and Jordana Carbeck

Shirley Cohen-Mekelburg and David
Mekelburg

Roger and Midge Cone

Christi Merrill and Dan Cutler
Eva Huseby-Darvas and Robert
Darvas

Lisa Disch

Rabbi Robert and Ellen Dobrusin
Melissa and Adam Dorfman
Beverly Fauman

Ira Fisher

Carmel Gerber

Judith Gessner

Marian Cohen and Sheldon Ginns
Rabbi Rod and Nehama Glogower
Julie and Adam Goldsmith

Rabbi Joel Goldstein and Rachel
Jacobson

Max Grad and Mara Horn

Keith Gran

Patricia Gurin

Susan and Richard Gutow
Michael Handelman

Steven and Linda Harwood

Elise Herman

Peggy and Randy Holtzman
SEER nWE

Tanya and Jerold Israel

Michele Israel

Heidi and Alon Kahana

Noah and Helen Kaplan

Jeff and Brenda Kentor

Mark and Roslyn Kinzer

Robert Krasny

Alan Lampear and Anita Liberman-
Lampear

Victor Lieberman

Kathy and Martin Ludington
Catherine and Jack Marshall

Alex Milshteyn

Barbara and Rick Mintz

Gail and Mark Mizruchi

Todd Morgan and Wendy Lawrence
Michael and Leslie Morris

Bruce and Gayle Moyer

Louis and Julie Nagel

Kelly and Jeff Orringer

JoAnn and William Parkus

Brad and Dara Perry

Nancy Pickus

Joan and Robert Ravin

Helaine and David Reid

Malverne Reinhart*

Ruth Bardenstein and James Roll
Eric and Jen Rosenberg

Leslie and Mark Rosenwasser
Dinah and Thomas Ross

Lisa and Howard Saulles

Jack and Surry Scheerer

Robyn and Jason Schmier

Rena Seltzer and Pam Shore*
Caryn Shapiro

Deborah Shaw

Tilly and Or Shemer

Alicia and Adam Simon

Aviva and Jimmy Simonte

Linda and Bruce Sokolove

Ariane Kaplan and Adam Stein
Robert and Amy Stern

Pamela Harnick and John Swerdlow
Alyse Tankanow

Ruth Taubman*

Mayor Christopher Taylor and Eva
Rosenwald

Eileen and Ted Thacker

Diane and Amiram Vinokur
Dietmar Wagner

Rachel and Logan Wall*

LOOK FOR OUR FULL 2023 IMPACT REPORT IN YOUR EMAIL INBOX LATER THIS YEAR!
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Sandra Finkel and Seth Warschausky
Madelon and Richard Weber

Judy and Howard Weinblatt
Marcella and Joel Weiner

Fran and Jack Weinstein

Diane Lehman Wilson and Dwight
Wilson

Annie Wolock

Joan Zald

Rachel Newm nd Yossef Zekic
Kory and Kevin Zhao

David Zimet

Anonymous

UP TO $249

Polina and Peter Abel

Gwen Adler

Dorit Adler

Cyrene Aksman

Barbara Alpern

Roann Altman

Meridel Avrin

Joan Axelrod

Susan Ayer

Julie Baglien

Alex Balin

Zevi and Nika Bareket

Merilyn and Donald Bartolacci*
Iris and Eran Bashan

Ernie Behringer and Rachel Goldman
Henry Beitz and Karen Shill
Tami and Joel Benedek

Rita Benn

Jesse Bernstein

Terese and Corey Bertcher
Suzanne and Frederick Beutler
Rosalyn Biederman*

Joshua Bloom

Hanneke and Ed Bonnewit

JEWISH FEDERATION OF GREATER ANN ARBOR
2023 ANNUAL COMMUNITY CAMPAIGN

Yavuz and Sandra Bozer

Carol and Joseph Brown
Candace and Nat Bulkley*
Eugene and Martha Burnstein
Carolyn and Michael Burnstein
Irene Butter

Steve and Melanie Calef*

Gary and Harriet Charson

Sarah Chopp

Andrew Clark and Robin Sedman
Shlomit Cohen

Benjamin and Julie Cohen
Matthew and Kiara Culberson
Sheldon and Sandra Danzinger
Rachel Dawson-Baglien

Sheila Deskins

Natalie and Mikhail Dubov

Josh and Orna Ehrlich

David Eisenstein

Milka and Yaron Eliav

Ann Epstein

Robert Erlewine

Carol and Douglas Feldman
Andrew and Pamela Fine
Annette Fisch

Suzanne Fligiel

Barbara Frank

Ariel Freed

Michele Freed and Jacob Abudaram*
Ruth Freedman*

Evan Frenklak

Cindy and Richard Frey

Mary Kalmes and Larry Friedman
Wenli Zhang Frisch and Ron Frisch
Sylvia Funk

Ilana and Ari Gafni

Osnat and Greg Gafni-Pappas
Valerie and Richard Galler

Jamie Morris and Elliot H. Gertel
Sandy Goldberg

Carol and Bruce Goldsmith

Rabbi Alter and Chanchi Goldstein
Rabbi Aharon and Esther Goldstein
Rachel Goldstein and Aaron Willis
Anita and Albert Goldstein

Larry and Nancy Goldstein
Mitchell and Barbara Goodsitt
Deborah Torres-Gordon and Mark
Gordon

Molle Grad

Kim Greenstein

Matthew Gregory

Joyce Hamel

Yoav Hammer

Steve Haskin and Karen Soskin
Debbie and Norman Herbert
Daniel and Lynn Heumann

Ariella Hoffman-Peterson

David Horowitz

Michelle Segar and Jeff Horowitz
Cindy Hughey

Judy Irvine

Robert Israel

Manjula Jindal

Joan Cohen Jones and Stephen Jones
Eric Jordan

Pamela and Neil Juliar

Deborah and Harvey Juster
Emanuel Kahana

Michael and Beverly Kahn

Rav Lisa Stella and Zach Kaiser
Leslie Kamil*

Kayla Kapen

Jennifer Kaplan

Alla and Leon Karnovsky

Mercy and Stephen Kasle

Ellen Katz

Jennifer and Patrick Kehoe

Rabbi Will and Rabba Yael Keller
Eve Kerr

Marc Kessler and Jennifer Burn
Vadim and Ludmilla Ketslakh

Dana Kissner

Erica Klein

Adel Kondratyev

Marvin Krislov

Dorine Kroll

Michael Kubiak and Jenna Goldenberg
Malvina Kurnosova

Cantor Regina Lambert-Hayut and
Avishay Hayut

Abraham and Judith Landau
Sidney Lawrence

Reuven and Dorit Lehavy
Joan and Joel Levitt

Elizabeth Levy

Rachel and Aaron Levy
Sheldon and Mary Lois Levy
Adam and Denise Leyton
Cathy and Adam Liebowitz
Adam and Lauren Linkner
Rachel Lopatin

Wayne and Debbie Lusky
Neal M Belitsky and Charlene Kawchak-
Belitsky

Jean and Melvin Manis

Betsy Mark

Ann Mark*

Harry Marsden

Gabriel Mendlow

Anita and Howard Merritt
Amy and John Milanovich
Carol and Robert Milstein
Adam Mitchel

Leonore Mohill Gerstein

Lori Moizio

Mina Monastirsky

Roni and Kent Moncur

Ariella and Ian Monson
Marcie Greenfield and James
Morgenstern

Deborah and Evan Morrison
Irina and Aleksandr Muchnick
Carolyn and Eli Nathans

Olan and Tori Noe

Jerry Offen

Patrick O'Keefe and Sheryl Pomerance
Barbara and John Paglione

Vivian Patraka

Shelley and Warren Perlove

Ruth Petit*

Amanda Fisher and Shachar Pinsker
Marilia Cascalho and Jeffrey Platt
James and Marcia Plunkett

Marcia Polenberg*

Richard and Lauren Prager

Andrea Puterman

Rachel Rebner

Paul Reingold and Julie Bedore
Mikhail Reytsman

Lev Reytsman and Nataliya Solovyeva
Amanda and Daniel Reznick

Sarah Robbins

John and Renee Robbins

Sharon Rosen

Rabbi Davey and Jillian Rosen

Gay and George Rosenwald

Josh and Leora Rubin*

Gail Rucker

Sarah Okin and Elan Ruggill

Archie Sader and Alfreda Dempkowski
Betty Salimi

Michelle Stern-Samberg and Warren
Samberg

Karyn and David Schoem

Margaret Schreiber and Dave Sitz
Stewart and Diane Schulman

Laurie and Curt Schultz

Aaron Schwartz

Denise Thal and David Scobey
Marina Seeman

Stephen and Miriam Segall

Stephen Selipsky and Phyllis Hanson
Sheri Shapiro

Ronnie Shapiro

Tish Shapiro*

Miriam Shaw*

Marty and Maryann Shichtman
Nannette and Nathan Shor

Sarai Brachman Shoup and David
Shoup

Lawrence Siden

Diane Siegel-DiVita

Eve Silberman*

Nancy and Samuel Silver

DONORS AS OF JUNE 13, 2023

Brandy Sinco

Brenda and Sandor Slomovits
Sharon and Daniel Sorkin*

Jeff Spaulding and Carole Lapidos
Judy Spellman

Sarah Steinberg

Amnon and Laura Steiner

Sarah Steingold

Steve and Adele Stocker
Barbara Sugerman

Andrew Sugarman and Gayle Rosen
Edward and Natalie Surovell
Arnold and Ruth Tannenbaum
Jordan Tauber

Ellen Barahal Taylor and Stephen
Taylor

Alice Train

Barbara Ullman*

Heidi Vizelberg

Emily and Kenneth Wachsberger
Tamar and Charles Weaver
Shoshanna Wechter

Irving Weiner

Debby Weiner*

Ashley and Adam Weiner

Susan Weitz

Judy and Warren Williams
Diane and Kevan Wilson

Morley Witus and Esther Ullman
Cheryl Rush and Michael Wodka
Margo and Douglas Woll

Ilana Woronoff

Tanya and William Wright
Rebecca Yaciuk

Meital Yerushalmi

Mikki Yitzchaki

Alan Zakalik and Hediye Batu
Barbara Reed and Philip Zazove
Elina and Vadim Zilberberg
Janis Zinn

Ariel and Evan Zoldap#

Muriel Zuckermah

Anonymous

EEEE &h
LEGACY

Assuring JEWISH TOMORROWS

JEWISH COMMUNITY

FOUNDATION
OF GREATER AMN ARROR

{1k HARDLD GRINSPOOM FOUMDATION

Thank you to Federation's LIFE & LEGACY® Society

Judith & Paul Freedman
Marilyn Gallatin (z"l)
Enid Galler
Rita & Charles (z'l) Gelman
Steve & Joyce Gerber
Terri Ginsburg and Jeffrey Spoon
Thea Glicksman
Ed & Mona Goldman
Carol & Gideon (z"l) Hoffer
Rabba Yael and Rabbi Will Keller
Steve & Shira Klein
Philip & Syma Kroll
Bruce Kutinsky & Jessica ‘Decky’ Alexander
Judie & Jerry Lax

Joelle Abramowitz
Dr. Jeremy & Rabbi Sara Adler
Carol and Herb Amster (z"1)
Henry and Harlene (z"l) Appelman
Levana & Stephen Aronson
Brad & Robin Axelrod
Bernie & Barb Banet
Laurie & Jeff Barnett
Marc Bernstein & Jennifer Lewis
Joshua and Marla Chinsky
Judy & Malcolm Cohen
Mark Daskin & Babette Levy Daskin
Susan R. Fisher
Eileen & Gary Freed

Stacey Lee
Carolyn Lichter
Paul & Carolyn Lichter
Evie S. Lichter
Evie & Allen Lichter
Joan Lowenstein & Jonathan Trobe
Nancy & Phil (z"1) Margolis
Randy and Patricia Milgrom
Hillary Murt & Bruce Friedman
Barry Nemon and Barbara Stark-Nemon
Sharon & Chuck Newman
Marylen S. Oberman, Ph.D.
Martha Oleinick (z"l)
Donald C. & Edith B. Peltz (z"l)

Joshua Pokempner & Gretchen Gardner
Andrew and Marci Rosenberg
Jennifer & Eric Rosenberg
Prue Rosenthal
Art & Mary Schuman
Carol Smokler
Tamar Springer & Steve Stancroft
Joshua & Marci Sukenic
Larry & Roberta Tankanow
Zelma H. Weisfeld (z"1)
Donna Winkelman
Martha & Eric Young

Thank you to our Corporate Sponsors

WIS
EWELERS

"YOUR DIAMOND STORE™

bank<

L. A AP _

ommaritysf brisin

9, ] MARGOLIS
NRSERY, INC.

: J{‘:H_fz{ﬁ s U%?/Z{aa j, ,}3’

YORK

— FOOD ADRINK —

. ./3(..1"(.(--' FLOWERS & GIFTS ‘
THE ¥
KENSINGTON NL NACHTLAW . Barry's Bagels
HOTEL Nacht & Roumel, PC.
. By your side” | REIHERIARIL ' Sarah Susan Designs
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LET AN ANN ARBOR NATIVE HELP

w e $22 Million in sales in 2022

YOU BUY OR SELL YOUR HOME

A .. #_'L e Graduate of, Burns Park Elem,Tappan

! &
I
| "r

and Dance

- Ariel Hurwitz-Greene
BRE Cell: 734-646-5333
\= ahurwitzgreene@cbwm.com

So——r
—lurwitzOreene

REAL ESTATE GROUP

W - -1 MS,Pioneer/Community HS, and
' S Al ,q- .| “ Beth Israel Religious School
| 1_~k ' y ] 1
e Proud Alumnus of University of
Michigan School of Music, Theater,

hurwitzgreenegroup.cbwm.com

<1E§;
COLDWELL

BANKER
REALTY

2723 S. State St., Ste. 300, Ann Arbor, MI 48104

& ShadeCo. -

The chace fw pour (ww&iy !ffz‘r@é

Blinds . Shades
Custom Draperies
Cornices . Valances
Custom Furniture
Custom Bedding
Custom Pillows
Fabrics . Wallpaper

HunterDouglas & Gallery

2215 West Stadium Blvd, Ann Arbor, MI 48103
M-F: 9-5| Sat: 9-2
(734) 662-6524 deluxdrapery.com
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(7%

to all of the Jewish Federation of Greater Ann Arbor's
2022-2023 committee members
for volunteering your time to strengthen and enrich our community!

Governance Committee
Randy Milgrom, Chair
Decky Alexander
Laurie Barnett
Debra Chopp
Neal Elyakin
Hillary Murt
Marla Linderman Richelew

Allocations Committee = Community Study Committee
Barry Nemon, Chair
Randy Milgrom, Co-Chair
Joelle Abramowitz
Anya Abramzon
Mark Berg
Rabbi Nadav Caine
Marla Chinsky
Babette Levy Daskin
Karla Goldman
Rabbi Will Keller
Clare Kinberg
Alan Levy
Robert Marans
Bruce Moyer
Murray Rebner

Jeremy Bloom, Chair
Decky Alexander
Levana Aronson

Debra Chopp
Bruce Kutinsky
Randy Milgrom
Sarah Okin
Hannah Pierson-Compeau
Murray Rebner

Israel and Overseas
Allocations Committee
Levana Aronson, Chair

Mike Davidoff
Rachel Goldman

Annual Community
Campaign Team
Josh Sukenic, Chair
Larry Adler, Co-Chair
Decky Alexander
Joelle Abramowitz
Stephen Aronson
Laurie Barnett
Leslie Bash
Jeremy Bloom
Marla Chinsky
Debra Chopp
Judy Cohen
Malcolm Cohen
Babette Levy Daskin
Susan Fisher
Gary Freed
Joyce Gerber
Julie Grand
Jerry Lax
Joan Lowenstein
Randy Milgrom
Hillary Murt
David Nacht
Owen Perlman
Ron Perry
Murray Rebner
Susan Rebner
Jennifer Rosenberg
Marty Shichtman
Robyn Schmier
Rob Stern
Jonathan Trobe
Annie Wolock

Jewish Community
Relations Committee
David Schoem Mira Sussman, Co-Chair

Laura Steiner
Dave Stone
Rabbi Josh Whinston

LIFE & LEGACY® Committee
Babette Levy Daskin
Susan Fisher
Joan Lowenstein
Randy Milgrom
Prue Rosenthal

Community Study
Next Steps Committee
Barry Nemon, Chair
Randy Milgrom, Co-Chair
Joelle Abramowitz
Jeff Barnett
Laurie Barnett
Harriet Bakalar
Jesse Bernstein
Liz Brater
Alan Cotzin
Karla Goldman
Samantha Hendren
Sarah Hong
Robin Jacob
Debbie Lamm
Steve Lonn
Robert Marans
Debbie Merion
Bruce Moyer
Roger Palay
Steven Rubenstein
Carey Sherman

Maimonides Committee
Jonathan Trobe, Chair
Jeff Barnett
Shirley Cohen-Mekelburg
Jayson Greenberg
Erika Levin
Julie Rosenberg
Monica Rosen
Jordan Shavit

Security Committee
David Nacht, Chair
Glenn Levine
Dave Nelson
Steve Stancroff
Elina Zilberberg

Strategic Communications
Committee
Kory Zhao, Chair
Debbie Merion
Sarah Steinberg
Sarah Robbins
Annie Wolock

Antisemitism Conversation  Foundation Committee
Planning Committee Susan Fisher, Chair
Decky Alexander Bernie Banet

Mark Daskin Deborah Beim
Gary Freed Chris Bergen
Michele Freed Jesse Bernstein
Ed Goldman Debra Chopp
Karla Goldman Alan Cotzin
Bruce Kutinsky Steve Klein
Marla Linderman Richelew Judie Lax
Babette Levy Daskin Bruce Moyer
Jennifer Lewis Ronnie Shapiro
Randy Milgrom Donna Winkelman
Josh Pokempner
Steve Rohde
Warren Samberg
Marty Shichtman
Eve Silberman
Jeffrey Veidlinger

Partnership2Gether Committee
Brad Axelrod, Co-Chair
Eva Solomom, Co-Chair

Robin Axelrod
Rachel Goldman
Joan Lowenstein

Prue Rosenthal

Alicia Simon
Cheryl Sugerman
Carey Wexler Sherman
Liz Wierba

Finance Committee o .
Marla Chinsky, Chair Women's Philanthropy Committee

Susan Rebner, Chair
Judy Cohen
Carol Hoffer
Elaine Margolis
Robyn Schmier
Roberta Tankanow
Jordan Tauber

Decky Alexander
lan Mashal
Marla Linderman Richelew
Nadav Shaari
Rob Stern
Andy Tankanow

No matter your skills or interests, there's an opportunity to get involv
at info@jewishannarbor.org to get started.
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Jennifer Rosenberg Marla Linderman Richelew, Co-Chair

MOON WINKS

CAFE

3151 PLYMOUTH ROAD

IN THE HEART OF DIXBORO!
154-994-5151

HOURo

MON - FRI
8AM - 6PM

AT & SUN
8AM-4PM

COFFEE, ESPRESS0, BREARFAST
BAGELS, PASTRIES, 30UP,
oALADY, SANDWICHES,
CHEESECARE, ICE CREAM, MILK
SHAKES, MALTS, VEGAN AND
GLUTEN FREE ITEMS!

Order Online for
Carry Out or Delivery

<

Now Hiring

S
|,..
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Community

1923 Taco Bus owners grow big dreams

By Candace Bulkley and Trina Fuller

Candace and Trina became friends in the Temple Beth Emeth adult bnai mitzvah class that graduated in 2022. They will be honing their palates, visiting, and writing about a variety of
independent, locally owned Washtenaw County restaurants, catering to a variety of dietary preferences.

unching on the top level of a classic
L London double decker bus on a beau-
tiful Saturday afternoon was a perfect
way to start the summer. How did a double
decker bus get to Ann Arbor? Via New Jer-
sey, of course! Owners Miriam and Aaron
Orr (Aaron is an Ypsilanti native) heard
about a double decker bus down south that
had been successfully converted into a cof-
fee shop. They loved the idea, researched, lo-
cated, and purchased a bus in England, had it
shipped to the port in New Jersey, and drove
it to Ann Arbor. The 1923 Taco Bus name
pays homage to the first engine-powered
double decker bus released in London after
World War Iin 1923. The Orrs, who are Ann
Arbor restaurant veterans, decided to real-
ize their dream of owning a restaurant where
they turn out delicious food with global fla-
vors that attends to the needs of people with
allergies and gluten sensitivities. Not gluten
sensitive? No allergies? Don't let that stop
you from eating here.

A few words on allergens. The 1923 Taco
Bus kitchen has never had gluten inside of
it, does not serve peanuts or tree nuts, and
you will find dairy on just one taco, the Ara-
bian Night. There is no pork or shellfish on
the menu. The taco shells are made from

corn and soybean oil is used for all frying.
The fish and chicken are hand breaded us-
ing a mix of gluten free Bob’s Red Mill 1-to-1
flour and Japanese rice panko crumbs. The
owners confirmed this batter does contains
eggs. They aim to provide a menu that shows
people what they can eat, rather than what
they can’t eat, and they do it while serving up
lots of flavor, too. If you have any questions
concerning specific allergens or ingredients,
please ask!

Expecting a walk-up window to order
our food, we were surprised to discover that
table service was offered. We put on our sun-
glasses and started out by ordering drinks
and French fries to snack on while deciding
which tacos to select from the menu. Our
server was patient with all of our questions
about the unexpected taco fillings, eventu-
ally we decided to try one of each!

While all were tasty, hot, and had fresh
ingredients, there were three clear favorites.
The Korean Seoul — made with savory mari-
nated beef, spicy pickled kimchi, and sliced
fresh cucumber — was just spicy enough
to provide a nice hit of heat, and the savory
ssamjang sauce on top was a fitting condi-
ment. The Arabian Knight — which features
crunchy falafel, feta cheese, and roasted veg-

etables — has a surprisingly delicious honey
balsamic glaze and is a delicious and unex-
pected combination of flavors. The Omiyage
(or O.M.G.) was filled to the brim with gin-
ger glazed chicken, crisp cucumber, fresh
cilantro, and mango salsa, with seasoned
sesame oil drizzle. It was a light and flavorful
take on classic Japanese flavors.

If you are looking for a traditional taco,
the Calle Clasica, a classic street taco, was
offered with a choice of marinated beef or
chicken, grilled onions, fresh cilantro, and
homemade pico de gallo. While it was per-
fectly acceptable, we felt the other tacos on
the menu with their creative fillings were
much more compelling to our palates.

The Orrs hope to secure a coveted liquor
license soon and envision a limited selection
of beer and curated signature cocktails. Cur-
rently, the beverage selection is a soft selec-
tion of mostly American and Mexican soda
and bottled water. You can bring your own
water bottle to reduce plastic consumption.
All other plateware is compostable and re-
cyclable.

The food alone at 1923 Taco Bus could
draw you in but the real story behind this
restaurant is the owners, Aaron and Miriam
Orr. After speaking with them and learning

about their combined family with five chil-
dren — some with serious food allergies —
their faith, work ethic, the pursuit of their
dream of independence, ownership of their
own destiny, and their commitment to the
community to serve allergen-safe food make
us want to root for their success every step of
the way. They are warm and delightful part-
ners who pay their servers and kitchen staff
a true living wage, treat them the way they
themselves would like to be treated, and are
deeply committed to creating community.
The big red classic London double decker
bus at S. Main St. and Madison is able to
serve you in any type of weather. Besides the
bus rooftop dining, there is a newly reno-
vated communal dining room in the adja-
cent building which has a bathroom — a big
plus. Look for expanded outdoor patio seat-
ing soon, just in time for football and people
watching season. We look forward to watch-
ing Aaron and Miriam’s vision for growth
and success become a reality. l
1923 Taco Bus

552 S. Main St., Ann Arbor
734-934-0969
http://1923.11c

JFS utilizes “Food is Medicine” training

By Gabby Markowitz, JES Development and Events Manager

munity, Jewish Family Services (JFS) of

Washtenaw County has been accepted
into the latest cohort of the Food is Medi-
cine Coalition’s Medically Tailored Meal
Accelerator Program. This prestigious op-
portunity positions JFS to become a nation-
al leader in providing medically tailored
meals and underscores the organization’s
commitment to supporting the ever-grow-
ing needs of the community.

The Medically Tailored Meal Accelerator
Program, administered by the Food is Med-
icine Coalition, is an initiative designed
to support and empower organizations in
delivering nutritionally targeted meals to
individuals with specific medical condi-
tions. Through this program, JFS will have
access to invaluable resources, training, and
expertise, enabling the organization to en-
hance its existing services and offer even
more comprehensive care to its clients.

A medically tailored meal is a specialized
meal plan prescribed by a healthcare profes-
sional, typically a doctor or registered dieti-
tian, to address the specific dietary needs of
individuals with chronic diseases or medi-
cal conditions such as diabetes, high blood
pressure, heart disease, cancer, and HIV/
AIDS. These meals are designed to provide
optimal nutrition while aligning with the
individual’s treatment plan and medication
regimen.

The main objective of medically tailored
meals is to support disease management,
promote overall health, and improve qual-
ity of life. These meals are carefully crafted

I n an exciting development for the com-

to meet specific nutritional requirements,
taking into account factors such as calorie
intake, macronutrient composition, por-
tion sizes, and dietary restrictions. They
are prepared with an emphasis on fresh,
whole foods and are often customized to
accommodate individual preferences, aller-
gies, or intolerances. Examples of medically
tailored meals include diabetic meal plans
focused on controlling blood sugar levels;
meal plans for hypertension aimed at re-
ducing sodium (salt) intake and increasing
potassium-rich foods; and heart-healthy
meal plans typically focused on reducing
saturated and trans fats, cholesterol, and so-
dium while promoting the consumption of
omega-3 fatty acids, fiber, and antioxidants.

“We are thrilled and honored to have
been accepted into the Medically Tailored
Meal Accelerator Program,” said Chrissy
Taylor, Senior Director of Community As-
sistance. “This represents a significant mile-
stone for our organization and reinforces
our dedication to improving the health and
well-being of our community members. We
look forward to collaborating with experts
in the field and implementing best practices
that will elevate our medically tailored meal
programs to new heights.”

The program is set to commence in the
second half of August, marking the begin-
ning of an exciting journey for JFS. During
this time, representatives from JFS will par-
ticipate in an immersive, three-day on-site
meeting at Community Servings from Oc-
tober 3-5. This meeting will serve as a hub
for knowledge sharing, networking, and

Dizengoff in Odessa, continued from page 6

Israeli cinema. This cross-cultural
pollination is evidenced by a number
of bars and restaurants in the city cen-
ter: from Allenby — an Israeli restaurant
which draws its guests in with signs in
Hebrew and English — to Dizyngoff
(Dizi), an aspiring Israeli-Parisian-Asian
fusion restaurant that looks on the re-
constructed monument of Catherine II,
the founder of Odessa.

Dizi is part of a story of a new generation
of young, Western-educated Odessans who
moved back to the city after living abroad in
cities such as Tel Aviv and Paris. Today many
Odessans know about Meir Dizengoft through
Dizi. A Russian inscription on the restaurant’s
Facebook page reads “Dizyngoff — a part of
Israel in the center of Odessa”

Alexander Vlasopolov, 26, one of the restau-
rant’s four founders, had the idea after spend-
ing some time in Israel after a Birthright Jewish
heritage trip. He is adamant that Dizyngoff is
at heart a Tel Aviv restaurant, multicultural and
multiethnic, with strong Jewish roots.

“Our restaurant is influenced by Jewish and
Israeli culture, but we also wanted it to be fun
and essentially Odessan,” Vlasopolov says. The
restaurant’s young patrons imbibing the imagi-
natively named “Boker Tov” and “Damascus
Gate” cocktails seem to agree.

While writers and poets first moving from
cities such as Odessa gave birth to Israeli cul-
tural life, before the invasion, contemporary
Israeli culture was returning to the Black Sea.
Although not all of its visitors know who it is
named for, it is still a good and honorable way
to preserve the history of a remarkable man
who got his start in Odessa.

During the month of June with the war still
going on, Dizi posted on its Facebook page that
they are open and offering their special and
long-awaited Okroshka, Russian cold summer
soup of potatoes, boiled eggs, cucumbers, on-
ions, and ham. Also on the menu are rhubarb
(or rumbambar), goat cheese, strawberries,
asparagus, pancakes and seven types of spar-
kling wines served on the Dizyngoff Summer
Terrace.

skill-building, enabling JFS to learn from
other leading organizations in the field and
foster invaluable connections.

By joining the Medically Tailored Meal
Accelerator Program, JFS demonstrates its
dedication to staying at the forefront of in-
novative solutions by implementing these
programs into their Specialty Food Pantry.
Medically tailored meals have been proven
to significantly impact the health outcomes
of individuals with chronic diseases and
complex medical needs. These customized
meals are designed by registered dietitians

and meet specific nutritional requirements
while considering dietary restrictions and
personal preferences.

JES’s involvement in this program will
allow the organization to expand its capac-
ity, improve meal quality, and refine these
important processes. JES aims to enhance
its comprehensive approach to supporting
individuals’ overall well-being and reduce
the burden of illness.

Find more information about JFS’s
Nourish Nutrition Services at: www.nour-
ishnutritionservices.org ll
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Kosher Cuisine

Summertime and the living is easy

Lonnie Sussman, special to the WIN

swimming, blue skies, and memories of summers past. It does not mean long hours in the kitchen

I love summer in Michigan. Summer means no school, summer camps, shorts and t-shirts, outdoor

or planning meals, but fun trips to the farmers’ markets to see what fruit or vegetable is in season.

Summer means going to our garden to water and harvest our own home-grown fruits and vegetables.
At the time of this writing the strawberries are turning red, the raspberries are close behind, and the rhu-
barb just keeps on coming. Okay; let’s return to the time in the kitchen or in the backyard on the grill. The
meals need to be simple, nutritious, and tasty, but that’s easy given the wonderful choices we have in our
markets. Since 'm not a grill master and would rather have vegetarian or fish choices, I focused on cool
soups and interesting salads. I invite anyone to send me their favorite summertime recipes for the August

issue. Sure, they can be for meat meals.

Iced Cucumber Soup

The Kosher Palette by Kushner Yeshiva High
School

Serves 6

This cookbook was published as a fundraiser for
the Kushner Yeshiva in Livingston, New Jersey.
Harlene Appleman, (2']) gifted me the book and
Ari Axelrod reported his mom, Robin, made the
brisket recipe from the book, and, I quote, “It was
the best brisket ever” Susie Fishbein was the lead
editor for this project, and this became the start of
her career writing a series of cookbooks starting
with the name “Kosher by Design” T have them all
and they are great.

2 tbs butter or margarine

3 leeks, sliced

2 cups diced cucumbers, unpeeled
Y4 cup diced potato, uncooked

Y cup chopped spinach

Y4 tsp pepper
Y4 tsp dry mustard

2 sprigs of parsley

4 cups stock (chicken or vegetable)

1 cup heavy whipping cream or nondairy
creamer

Heat the butter in a large soup pot over medium
high heat and add the sliced leeks and sauté until
tender. Add the cucumber, potato, spinach, pep-
per, mustard, and parsley and sauté for another 5
minutes. Stir in the stock and bring the mixture
to a boil, then reduce the heat and simmer for 20
minutes. Let the soup cool long enough to transfer
to ablender or process directly in the pot. You will
want the soup to be smooth. Return to the potand
add in the cream. Correct the seasonings to your
taste. Refrigerate until well chilled.

Strawberry Soup

The Kosher Palette by Kushner Yeshiva High
School

Serves 4

This is another recipe from The Kosher Palette,
though it is more of a smoothie than a soup.

1 pint fresh strawberries, stems removed (I
think this seems obvious)

1 ripe peach, peeled and chopped

1Y cups pineapple juice

1 tsp vanilla extract

5-6 tbs sugar

4 oz vanilla or plain yogurt
Combine everything and blend together in a food
processor. Serve chilled.

Cold Lettuce and Zucchini
Soup with New Onions and
Fresh Herbs

Quiches, Kugels, and Couscous, Joan Nathan
Serves 6-8

Leave it to the French to use up the outer, bitter
leaves of lettuce and turn it into a classy soup. My
sister-in-law; Chris, makes a similar soup with let-
tuce and peas that is also simple yet elegant. Try

this soup when you are tired of gazpacho.

2 tbs olive oil

4-5 cloves of garlic, peeled and minced

1 bunch of spring onions or scallions (about a
pound), diced

4 cups of the outer leaves of Romaine lettuce

or mature Arugula, roughly chopped
1% pounds small zucchini (about 4 or 5),

roughly chopped

2 stalks of celery with leaves, chopped

V4 cup roughly chopped fresh parsley

4-5 cups vegetable stock

Salt and pepper to taste

2 tbs chopped fresh cilantro, chives, fresh basil
to add when the soup is served

2 cups Greek yogurt (a dollop on each bowl)

Heat the oil in a big soup pot and add the garlic
and the onions or scallions, stirring occasion-
ally. When the onions are translucent, add the Ro-
maine lettuce, zucchini, celery, parsley; salt, pepper,
and vegetable broth. Bring to a boil and simmer,
covered, for about 10 minutes, or until the zucchi-
ni are cooked. Remove from the heat and let cool
to room temperature. Purée the soup in a blender
or food processor until smooth. The soup can be
served warm or chilled. Sprinkle with the chopped
herbs and a dollop of yogurt.

Tomato Salad with Creme

Fraiche and Olive “Granola”
Bon Appétit Magazine, Summer Issue, 2023
Serves 6

I thought this recipe seemed weird when I first
read it, but I've rethought and decided to try it. Its
a very typical Bon Appéetit recipe, meaning high
quality ingredients and interesting twists and com-
binations.
Y5 cup salt cured black olives, pitted and
coarsely chopped
Y4 cup raw sunflower seeds
2 tbs sesame seeds
1% tsp fennel seeds
Pinch of crushed red pepper flakes
1 tbs pure maple syrup
14 tsp soy sauce
2 tbs extra-virgin olive oil, plus more for
drizzling
2 Ibs heirloom tomatoes, sliced into %2 inch
thick rounds
Kosher salt
1-8 oz container créme fraiche
2 tsp fresh lemon juice
Dill sprigs for serving
Flaky sea salt
Preheat oven to 375 degrees. Toss the olives, sun-
flower seeds, sesame seeds, fennel seeds, and red
pepper flakes with the maple syrup, soy sauce, and
2 tbs olive oil on a rimmed baking sheet. Arrange
in an even layer and bake until golden brown,
about 14-16 minutes. Let the “granola” cool. Ar-
range the tomatoes on a large plate and drizzle
with the oil and season with the kosher salt. Mix
gently to coat the tomatoes all over. Stir the créme
fraiche and lemon juice in a small bowl to com-
bine with a little more salt. Spread créme fraiche

mixture across a serving platter, then top with the
tomatoes but leave the remaining tomato juices on
the plate. Scatter the “granola” and dill sprigs on
top and sprinkle with a little more salt.

White Beans with Green Pep-
pers in Spicy Dressing

Jewish Cooking by Marlena Spieler

Serves 4

I'm not sure how this cookbook arrived at our
house. Its oversized, with lots of photographs and
lots of explanations of Jewish history, ingredients,
traditions, and techniques, as well as recipes. I love
the author’s short explanation of history and tradi-
tion as it relates to food. Here is her quote: “The
food of the Jewish table is inextricably linked to the
history of its people ... Each time they were forced
to flee they reestablished their community in a
new country, taking on new foods found there,
always in keeping with the basic laws of Kashrut”
This recipe was brought to Israel by the Jews of
the Balkan lands, such as Turkey, Bulgaria, and
Greece.

1% pounds of tomatoes, diced

1 onion, finely chopped

Y4-1 fresh chili, finely chopped

1 green bell pepper; seeded and chopped

Pinch of sugar

4 garlic cloves, chopped

1 14-0z can cannellini beans, drained

3-4 tbs olive oil

Grated rind and juice of 1 lemon

1 tbs cider vinegar or wine vinegar

Salt and pepper to taste

Chopped fresh parsley; to garnish

Use a large bowl and add the tomatoes, onion,
chili, green pepper, sugar, garlic, cannellini beans,
salt, and plenty of ground black pepper and toss
until well combined. Make the dressing either in
a separate bowl or simply add it to the large bowl.
Add the olive oil, grated lemon rind, lemon juice,
and vinegar to the salad and toss lightly. Refriger-
ate before serving and garnish with the chopped
parsley when ready to serve.

Carrot and White Bean

Burgers

Makes 6 large burgers

Hereé’s another bean recipe that I found in two dif-
ferent places. The first was on the Smitten Kitchen
site. The second is from another website, www.Lu-
kasvolger.com. I baked these burgers in the oven
at 400 degrees for about 10 minutes on each side
rather than frying in a pan. In my opinion the to-
mato paste and apple cider vinegar really turned a
sort of bland veggie burger into a delicious veggie
burger. Itis more delicate than a burger made from
meat or poultry, but it could go on a grill, just be
gentle. Try it this way or add spices like cumin and
cardamom. If you put the blend in the refrigera-
tor for a few hours or even overnight, they firm up
even more. We ate them without any bun or bread,
added a little mayonnaise as well, and ate them on
top of a simple green salad.

2 tbs olive oil

Y4 cup panko-style breadcrumbs

3 shallots or 1 small onion, diced

1 tbs tomato paste

1Y tsp kosher salt (carrots and beans need

some salt)
1Y4 tbs apple cider vinegar
2 15-0z cans of cannellini or other white
beans, drained and rinsed
1 large egg, beaten
Freshly ground black pepper

Add 1 tbs olive oil to a large skillet over low heat.
Add the panko and cook, stirring often. The goal
is to lightly brown and crisp up the breadcrumbs.

It will take 3-5 minutes. Then remove the bread-
crumbs to another bowl. Stir in the tomato paste,
salt, and carrots and stir frequently until the car-
rots are softened and even a bit blistered. This may
take another 8-10 minutes. Add the vinegar and
scrape up all the browned bits until the pan is dry.
Remove from the heat and add to the bowl with
the toasted breadcrumbs. Add the beans and use
a wooden spoon or spatula to coarsely mash the
mixture. You don't need to mash every single bean,
just mash until the mixture starts to stick together.
Add in the beaten egg and mix again. You can
either shape the burgers into 6 large burgers or
into 8-10 smaller burgers. I recommend smaller
ones as the big ones are too big to make it easy to
cook them. Heat another layer of olive oil in the
skillet over medium heat and carefully cook un-
til browned and slightly firm to the touch. This
should take 3-5 minutes per side.

Skillet Cakes with Either Cara-
melized Pear and Cornmeal
or Berries and Buttermilk

Susan hosted our book club and served this de-
licious, caramelized pear cake. She generously
shared the recipe. Then I saw a second cake recipe
in Food and Wine magazine that featured mixed
berries. The technique for making these cakes is
similar. Here is the recipe for the caramelized pear
cake and the suggestions for the berry cake.
4 ripe but firm pears, peeled, halved, and
cored, then sliced lengthwise into 4 or 5
slices
1 cup all-purpose flour
Y4 cup stone-ground cornmeal (good quality
cornmeal)
1%4 tsp baking powder
Y4 tsp salt
1 stick unsalted butter, room temperature plus
4 tbs for the pears
1% cups sugar
2 large eggs, room temperature
1 tsp. vanilla
Y5 cup sour cream or soy milk
Use a large ovenproof skillet (like cast iron) to heat
4 tbs butter until melted, then stir in % cup of the
sugar. Put one pear half, dome side down, in the
center of the skillet and add the rest of the slices in
a fan shape around the center. Let the pears cook,
untouched, over medium heat until the sugar
turns a deep, golden, caramel color.

In a bowl, combine the flour, cornmeal, baking
powder, and salt. In a stand mixer or medium
bowl, beat the stick of butter until light and fluffy.
Slowly add the remaining 1 cup of sugar and beat
again until light and fluffy. Add the eggs one ata
time until each is well incorporated. Then add the
vanilla and the sour cream or soy milk. Slowly stir
in the dry ingredients. Spoon the batter over the
pears in the skillet. Place the skillet on a rimmed
baking sheet and bake in a preheated oven at 350
degrees for 4045 minutes, or until a toothpick or
knife inserted in the center comes out clean. Let
cool for 30 minutes. Then run a knife around the
edges of the pan, put a serving plate on top and
carefully invert the cake. Serve dusted with pow-
dered sugar.

For the mixed berry version of the cake use 2 cups
of fresh berries with 2 tsp of lemon zest. Melt %
cup of butter then stir in 1 tbs fresh lemon juice,
Y4 cup of sugar, and ¥4 tsp salt. Stir and cook until
the mixture is bubbly and sugar is melted, about 2
minutes. Arrange the berries evenly over the sugar
mixture. Make the cake batter but add 2 more tsp
oflemon peel to it. Use ¥4 cup buttermilk instead of
sour cream or soy milk. Then spoon the batter into
the skillet and bake. Flip the cake onto a serving
plate and serve with powdered sugar. l
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Doykayt, Here in Washtenaw

Housing affordability in Washtenaw

By Jeff Roth

Jeff is the founder of Arbor Advising, a consultancy based in Ann Arbor that is passionate
about helping individuals and families reach their financial goals with real estate and real
estate investing in Michigan. Jeff believes in the value of education and is a contributor to
many local and national real estate publications and organizations. www.arboradvising.com
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The Ann Arbor Board of Realtors has a Housing Affordability Index they track every month.
It takes the median income and compares it to the median price house at current interest
rates.

Affordability has been trending down rapidly in Washtenaw County recently with low
inventory which keeps prices high along with elevated interest rates. Affordability has been
getting worse by double digits the last couple of years. Based on the available data, housing in
the Ann Arbor area will likely continue that trend for the rest of the year as inventory remains
low and interest rates remain elevated. We will have to see how things unfold through the
traditionally strong spring season with interest rates, inventory levels, and prices.

Inventory of properties for sale
April
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New listings in Washtenaw County decreased by 23.5% for single-family homes but in-
crease7.1% for townhomes/condos. As a result, the inventory of available single-family
homes decreased 40.2% and townhomes/condos by 28.8%.

The lack of inventory makes competition between buyers for the available properties in-
tense and puts continued upward pressure on prices. Additionally, with interest rates higher,
it means fewer people are interested in selling if they have a low interest rate mortgage on
their current property.

Interest Rates Expectations

Low Interest Rate Period is Over

Federal Funds Rate, 30-yr FR Mortgage, 10-Year T-Bond
Quarterly Averages
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Rates on 30-year fixed rate mortgages are averaging 6.79% at the time of writing which is
higher than 6.39% last month and 5.34% last year at this time.
Interest rates for a 30-year fixed rate mortgage are forecast to be in the mid-6% range for

2023 and taper down to the mid-5% range by 2025.

Comparing Real Estate Prices within Washtenaw County

April Single Family Homes Townhome/Condos
New Dayson | Median |Percent | New Dayson |Median | Percent
Listings | Market Sales of List Listings | Market Sales of List
Price Price Price Price
Received Received
:f“;‘w 142 21 |ss59,000 | 1023% | 86 25 | $319,000 | 101.8%
Chelsea 22 32 $445,000 | 98.6% 12 0 $255,000 | 100%
Dexter 28 14 $470,000 | 99.2% 2 3 $212,000 | 101%
Saline 30 29 $495,000 | 102.6% 12 61 $314,900 | 100.9%
Ypsilanti 54 22 $249,500 | 101.2% 8 42 $135,000 | 101.4%

Median sales price increased 6.7% to $450,000 for single-family homes and 1.2% to $283,250
for townhomes/condos in Washtenaw County as of the available data at the time of printing.
Ann Arbor is the most expensive community and Ypsilanti represents the most affordable
community in the Ann Arbor area.

New Security Manager, continued from page 1
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framework for greater Ann Arbor. These
efforts will be complimented by national
support and matching funds from JFNA and
SCN via the LiveSecure initiative.

“JTFMD welcomes JCSI’s expansion to in-
clude the Ann Arbor community;” says Ste-
ven Ingber, JEMD’s CEO. “This partnership
will provide important communal security
resources and will increase collaboration at
a time of need. For many years, our Federa-
tion’s security program — now JCSI — offered
expertise and guidance to Jewish communi-
ties across the state. JCSI’s partnership with
the Jewish Federation of Greater Ann Arbor,
thanks in large part to LiveSecure funding, is

a prudent next step in this important work”

“Our local Federation is excited to work
with JCSI and JEMD to welcome Shane to
our team,” says Eileen Freed, Executive Di-
rector of the Jewish Federation of Greater
Ann Arbor. “As the U.S. faces increases in
antisemitic threats and incidents, Jewish
communal security has never been more
important. Shane’s more than a quarter cen-
tury of experience and knowledge of safety
and security issues in our community will
be instrumental in implementing the secu-

rity program our community deserves based
on best practices in the field”

Prior to joining JCSI, Shane was a po-
lice officer for the City of Ann Arbor for 25
years. During that time Shane held various
positions, including patrol officer, narcot-
ics detective, patrol sergeant, and detective
sergeant. Shane was also a member of the
Washtenaw Metro SWAT Team for 18 years,
including two years as commander respon-
sible for coordinating with law enforcement
agencies across the county. Shane has a Mas-
ter’s Degree in Homeland Security and Emer-
gency Management from Eastern Michigan
University and a Bachelor’s Degree in Crimi-
nal Justice from Michigan State University.
Shane and his wife Keri have an 11-month-
old daughter, Emma, and a 20-year-old son,
Caleb.

Jessica “Decky” Alexander, Board Presi-
dent of the Jewish Federation of Greater Ann
Arbor, agrees that the new partnership is
crucial at this time. “The need to invest in a
coordinated effort around safety and security
for the Jewish community is our social real-
ity;” she says. “We are just safer when we work
together” H
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Calendar

JULY 2023

As our community eases into in-person events
with sensitivity to changing pandemic safety,
always check websites or call for updates be-
fore planning to attend anything listed here
and for prayer services.

Saturday 1
Chukat-Balak

Havdallah 10:07 p.m.
Torah Study: TBE. Weekly discussion of the
Torah portion. 8:50-9:50 a.m.

Sunday 2
Tanya: Jewish Mysticism: Chabad. 11 a.m.

Monday 3

Tuesday 4
Twenty-five-minute Mindfulness with Jewish
Spiritual Director Linda Greene: TBE and
Pardes Hannah. 8:30 a.m.

Tea and Torah for Women: Chabad. 8 p.m.

Wednesday 5

Yiddish Tish: (Virtual) (Yiddish Conversation
& Reading Group): Zoom. About 45 min-
utes each of conversation and reading. Free
and open to all those interested in Yiddish
language, literature, and culture, no matter
what level of proficiency. For more informa-
tion, to get the link, and to make certain that
we are meeting on a specific day, please email
Elliot H. Gertel at egertel@umich.edu at least
one day before scheduled meeting day every
Wednesday (except major Jewish holidays). 2
p.m.

Theology Book Club: BIC. 8 p.m.

Thursday 6 Fast of Tammuz

Summer Stroll: Argo Park and Nature Area.
10:30 a.m.

Cantor’s (Jewish) Book Club: TBE. Cantor Ha-
yut leads the discussion. 11 a.m.

Backdoor Food Pantry Open: TBE. 4-7 p.m.
Meditation with Claire Weiner: TBE. 5 p.m.

Friday 7
Candle Lighting 8:56 p.m. Pinchas
Saturday 8

Havdallah 10:05 p.m.

Torah Study: TBE. Weekly discussion of the
Torah portion. 8:50-9:50 a.m.

Second Saturday Morning Shabbat Service:
AARC at the JCC. At the JCC. This is a hybrid
service let by our new rabbi Gabrielle Pesca-
dor. Welcome Rabbi Pescador. Everyone is
welcome! Zoom link will be sent out the week
before the event. 10:00 a.m. to noon.

Sunday 9
Tanya: Jewish Mysticism: Chabad. 11 a.m.

Monday 10
Adult B’nai Mitzvah: TBE. For inquiries, contact
Cantor Regina Hayut at cantorhayut@temple-
bethemeth.org. 5:45 p.m.

Tuesday 11

Twenty-five-minute Mindfulness with Jewish
Spiritual Director Linda Greene: TBE and
Pardes Hannah. 8:30 a.m.

Adult B’nai Mitzvah: TBE. For inquiries, contact
Cantor Regina Hayut at cantorhayut@temple-
bethemeth.org. 6:30 p.m.

Queer Torah Study: TBE. Join us in person or
via Zoom for a discussion of queer themes in
the weekly Torah portion! Led by Ari Mar-
cotte and Ari Smith. Guest leaders welcome!

Contact Ari M (ari.j.marcotte@gmail.com) for
more information. 7 p.m.

Tea and Torah for Women: Chabad. 8 p.m.

Wednesday 12
Yiddish Tish Conversation & Reading Group:
every Wednesday, see above. 2 p.m.

Theology Book Club: BIC. 8 p.m.
Thursday 13

Cantor’s (Jewish) Book Club: TBE. Cantor Hayut

leads discussion. 11 a.m.
Backdoor Food Pantry Open: TBE. 4-7 p.m.

Meditation with Claire Weiner: TBE. 5 p.m.
Talmud: Jewish Civil Law: Chabad. 8 p.m.

Friday 14

Candle Lighting 8:56 p.m. Matot-Massei

Shabbat in the Park: BIC. At County Farm Park
annual Shabbat in the Park at the main pavil-
ion. Bring your picnic or enjoy a pre-ordered
meal from BIC. The evening starts with dinner
followed by Kabbalat Shabbat services. 6 p.m.

Family Shabbat: JCS. Welcome Shabbat at the
JCC. Dinner from a local restaurant follows a
short observance that includes secular read-
ings, songs, candle lighting, wine, and challah.
Children are welcome. Dinner is free for JCS
members. The cost of dinner for non-mem-
bers is $10/person or $25/family. Registration
required: www.jewishculturalsociety.org. 6:30
p.m.

Saturday 15

Havdallah 10:05 p.m.
Torah Study: TBE. Weekly discussion of the
Torah portion. 8:50-9:50 a.m.

Sunday 16
Tanya: Jewish Mysticism: Chabad. 11 a.m.
AARC Book Group. Potluck lunch at a member’s
house. We will discuss Emuna Elon’s House on
Endless Waters: A Novel. Lunch. 12:15-1 p.m.
Hybrid discussion (in person and on Zoom)
1-2 p.m.

Monday 17
Women’s Rosh Chodesh Circle: TBE. In person
and on Zoom. 5:30 p.m.
Adult B’nai Mitzvah: TBE. For inquiries, contact
Cantor Regina Hayut at cantorhayut@temple-
bethemeth.org. 5:45 p.m.

Tuesday 18

Twenty-five-minute Mindfulness with Jewish
Spiritual Director Linda Greene: TBE and
Pardes Hannah. 8:30 a.m.

Bereavement Group: TBE. 4 p.m.

Adult B’nai Mitzvah: TBE. For inquiries, contact
Cantor Regina Hayut at cantorhayut@temple-
bethemeth.org. 6:30 p.m.

Queer Torah Study: TBE. Join us in person or
via Zoom for a discussion of queer themes in
the weekly Torah portion! Led by Ari Mar-
cotte and Ari Smith. Guest leaders welcome!
Contact Ari M (ari.j.marcotte@gmail.com) for
more information. 7 p.m.

Tea and Torah for Women: Chabad. 8 p.m.

Wednesday 19 Rosh Hodesh Av
Yiddish Tish Conversation & Reading Group:
every Wednesday, see above. 2 p.m.

Theology Book Club: BIC. 8 p.m.
Thursday 20

Summer Stroll: Leslie Science and Nature Area.
10:30 a.m.

Cantor’s (Jewish) Book Club: TBE. Cantor Hayut

leads discussion. 11 a.m.

Backdoor Food Pantry Open: TBE. 4-7 p.m.
Aging Solo: TBE. At the Ann Arbor JCC. 4 p.m.

Meditation with Claire Weiner: TBE. 5 p.m.
Talmud: Jewish Civil Law: Chabad. 8 p.m.

Friday 21

Candle Lighting 8:47 p.m. Devarim

Aura of Kabbalat Shabbat: BIC. A Jewish Re-
newal-inspired singing service led by Rabbi
Aura Ahuvia. All are welcome to attend. 6 p.m.

LGBTQ Shabbat Potluck: TBE. Join us for a Shab-
bat dinner and candle lighting with members
of the local queer community! Bring a dish to
share with others, make new friends, and let
us know what youd like to see in future queer
programming! Registration requested. 6 p.m.

Saturday 22

Havdallah 9:54 p.m.
Torah Study: TBE. Weekly discussion of the
Torah portion. 8:50-9:50 a.m.

Sunday 23
Tanya: Jewish Mysticism: Chabad. 11 a.m.

Monday 24
Adult B’nai Mitzvah: TBE. For inquiries, contact
Cantor Regina Hayut at cantorhayut@temple-
bethemeth.org. 5:45 p.m.

Tuesday 25
Twenty-five-minute Mindfulness with Jewish
Spiritual Director Linda Greene: TBE and
Pardes Hannah. 8:30 a.m.

Adult B’nai Mitzvah: TBE. For inquiries, contact
Cantor Regina Hayut at cantorhayut@temple-
bethemeth.org. 6:30 p.m.

Queer Torah Study: TBE. Join us in person or
via Zoom for a discussion of queer themes in
the weekly Torah portion! Led by Ari Mar-
cotte and Ari Smith. Guest leaders welcome!
Contact Ari M (ari.j.marcotte@gmail.com) for
more information. 7 p.m.

Tea and Torah for Women: Chabad. 8 p.m.

Wednesday 26
Yiddish Tish Conversation & Reading Group:
Every Wednesday, see above. 2 p.m.

Erev Tisha B'Av Service: BIC. 9 p.m.

Thursday 27 Tisha B’Av

Tisha B’Av Morning Service: BIC. 9:30 a.m.

Cantor’s (Jewish) Book Club: TBE. Cantor Hayut

leads discussion. 11 a.m.
Tisha B’Av Mincha Service: BIC. 2:30 p.m.
Backdoor Food Pantry Open: TBE. 4-7 p.m.

Meditation with Claire Weiner: TBE. 5 p.m.
Friday 28
Candle Lighting 8:41 p.m. Vaetchanan

Home Shabbat: From the Rabbi’s Table to Yours:
BIC. Join Rav Nadav and his family for Kabbalat
Shabbat service over Zoom (only) from their
Shabbat table to yours on the last Friday of each
month. Join us early at 5:40 p.m. for conversation

and visiting. 6 p.m.

Fourth Friday Kabbalat Shabbat. AARC. In per-
son at the JCC and on Zoom. This is a hybrid
service led by Rabbi Gabrielle Pescador. 6:30

p-m.
Saturday 29

Havdallah 9:46 p.m.
Torah Study: TBE. Weekly discussion of the
Torah portion. 8:50-9:50 a.m.

Sunday 30
Tanya: Jewish Mysticism: Chabad. 11 a.m.

Monday 31
Adult B’nai Mitzvah: TBE. For inquiries, contact
Cantor Regina Hayut at cantorhayut@temple-

bethemeth.org. 5:45 p.m.

Phone numbers, websites, and
addresses of organizations

frequently listed in the calendar:
Ann Arbor Orthodox Minyan (AAOM):
1429 Hill Street, 248-408-3269, annar-
borminyan.org

Ann Arbor Reconstructionist Congrega-
tion (AARC): 2935 Birch Hollow Drive,
734-445-1910, aarecon.org

Beth Israel Congregation (BIC): 2000
Washtenaw Ave, 734-665-9897, bethisra-
el-aa.org

Chabad House: 715 Hill Street, 734-995-
3276, jewmich.com

Eastern Michigan University Center for
Jewish Studies (EMU): www.emich.edu/
jewish-studies/

Frankel Center: 202 S. Thayer St., Isa.
umich.edu/judaic/

Jewish Community Center (JCC): 2935
Birch Hollow Drive, 745-971-0990, jc-
cannarbor.org

Jewish Cultural Society (JCS): 2935
Birch Hollow Drive, 734-975-9872, jew-
ishculturalsociety.org

Jewish Family Services (JFS): 2245 South
State Street, 734-769-0209, jfsannarbor.
org

Jewish Federation: 2939 Birch Hollow
Drive, 734-677-0100, jewishannarbor.
org

Pardes Hannah: 2010 Washtenaw Ave,
734-761-5324, pardeshannah.org
Temple Beth Emeth (TBE): 2309 Pack-
ard Road, 734-665-4744, templebethe-
meth.org

UM Hillel: 1429 Hill Street 734-769-
0500, michiganhillel.org
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Service Tallored to Your Needs!
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We can’t help
complete your

fo-do list.

bBui we can nhelp you
plan for reiirement.

bank«

ann arbor

BECOME A JEWISH FAMILY SERVICES

SPONSOR TODAY!

Join us for our annual

Walk a Mile in My Shoes
Sunday, September 10, 2023
Burns Park Elementary School

Help Jewish Family Services of Washtenaw County (JFS) raise
the vital funds necessary to help address the ongoing Refugee
Resettlement program and meet the basic human needs of our

clients, such as personal safety, nourishment, support,
and guidance as they settle into their new lives in their new country.

Your partnership will make a real and tangible difference.

Learn more about and how you
or your company can make a real difference in our client's lives.
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The Walk A Mile in My Shoes event directly supports JFS's
Refugee Resettlement Programs. While registration for the
event is free, we encourage you to ask your friends and
family to sponsor your journey and JFS' mission of creating
solutions, promoting dignity, and inspiring humanity.

JFS

Jewish Family Services
of Washtenaw County

MICHIGAN'S TOP-RATED DJ & MC ENTERTAINMENT

Bar/Bat Mitzvahs
Weddings
School Dances
Parties

We make events super awesome with More Fun,

More Energy, More Excitement and The Best Value!

Check out cur packages, prices, check availability
and learn more online: www.stealthdjs.com

Callus: 734-236-45637
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Obituary

The W]N prints obituaries, memories, and
eulogies free of charge for family members of
Washtenaw Jewish community members as
a service to the community and to honor the
lives of those who have passed away. When
local congregations send condolence notices
to the W]N, the editor searches for obituaries
online. Also, community members are invited
to send obituaries to the editor.

;1 Barbara Levin
i Bergman died
on June 2 af-
ter a coura-
geous battle
with cancer,
surrounded by
family, friends,
and her loving
caregiver.
Barbara
was a longtime

Ann Arbor resident and served as a Washt-
enaw County Commissioner from 1993 to

2012. She was active in the establishment of
the Delonis Center and was a champion for

community mental health issues in the
county:.

Barbara was born on May 25, 1935,
in Detroit. Her childhood was divided
between the city and her parents’ farm
in Brighton. She graduated from the
University of Michigan with a degree in
English, and obtained a Master of Social
Work degree from U of M. Her family
moved from the Detroit area to Ann Ar-
bor in 1980.

She was married for 37 years to Reu-
ben Bergman, the love of her life, until
his death in 1995, and they had three
sons, Jeff, Daniel, and David.

After retirement, Barbara was any-
thing but “retired” She pursued her
hobby of photography, traveling widely
both in the U.S. and internationally. She
moved to Sarasota, Florida, in 2015.

Barbara is survived by her three sons
and by her grandsons Ryan, Sam, Jo-
nah, and Gabriel. Barbara’s warm heart,
bright intelligence, her love of laughter
and friends will long be remembered. B

“The Sabbath of Vision”

Rabbi Aharon Goldstein, Chabad of Ann Arbor

The Torah portion, Devarim, read on Sat-
urday, July 22, the first portion in the book
of the Torah known as Devarim (Deuter-
onomy), is always read on the Shabbat
before Tisha B’Av, known as Shabbat Cha-
zon (literally “The Sabbath of Vision”). As
nothing in Judaism is coincidental, the To-
rah portion of Devarim and Shabbat Cha-
zon must be interconnected.

The Book of Deuteronomy is unique
in that, unlike the first four books of the
Torah, it was transmitted by Moses to the
generation of Jews that was about to enter
the land of Israel.

The generation of Jews that wandered
through the desert is known as “the gen-
eration of knowledge” Because they
occupied such a high spiritual level, com-
mensurate with Moses, they merited to
lead a completely spiritual existence. The
generation that entered Israel, by contrast,
began a new chapter in Jewish history. Be-
cause they had to involve themselves in
more mundane affairs, their spiritual level
is considered to be lower than that of the
preceding generation.

Nonetheless, it was precisely the gen-
eration that entered Israel that was able to
successfully fulfill G-d’s plan. G-d wants us
to serve Him within the context of the ma-
terial world, establishing a “dwelling place”
for Him in the “lower realms”

Accordingly, although the Jews who

entered Israel were spiritually inferior in
comparison with their parents, they pos-
sessed a certain advantage over their el-
ders: The Jews who entered Israel merited
to attain a level of “peace and security” that
was denied the previous generation.

Shabbat Devarim is thus a resolution of
two opposites. On the one hand, the Jews’
entry into the land of Israel was a very
great descent, for it signified the need for
daily contact with worldly matters. On the
other hand, it was precisely by means of
this descent that they were able to attain
the highest ascent of all: the fulfillment of
G-d’s plan.

Likewise, Shabbat Chazon is a study
in contradiction. Shabbat Chazon occurs
in the middle of the Nine Days, a period
in which we mourn the destruction of the
Holy Temple. Yet, at the same time, as the
famous Rabbi Levi Yitzchak of Berditchev
explained, on Shabbat Chazon every Jew is
shown a vision of the Third Holy Temple,
an edifice that will be infinitely superior to
the two Holy Temples that preceded it.

Thus Shabbat Chazon expresses the
same theme of descent for the purpose of
ascent as Devarim: It is precisely through
the descent which caused the Temple’s
destruction in the first place that we will
achieve the highest ascent of all: the es-
tablishment of the Third Holy Temple by
Moshiach, may it happen at once. B

Simchas and Sorrows

The Washtenaw Jewish community sends condolences to:

Jodi (Bill) Wallo on the death of her cousin, Mitchell Speigel. May 8.
Barbara Berry on the death of her husband, Sheldon Berry, May 18.
Pat Soskolne on the death of her mother, Naomi Metter, May 23.
The Family of Barbara Levin Bergman on her death, June 2.

The Washtenaw Jewish community sends mazel tovs to:

Leah Shelef on her bat mitzvah, July

BROOKHAVEN MANOR
Senior Living

Enjoy your time at Brookhaven Manor Senior Living, where
we make sure you live your best independent life. We offer
spacious apartments with a warm atmosphere and a
variety of services and amenities designed to enrich. You'll
feel at home here at Brookhaven Manor Senior Living.

- b
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401 West Oakbrook Drive
Ann Abor, M| 48103
734-747-8800 TTY:711

LC@brookhavenmanorapartments.com
Brookhavenmanorapartments.com
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The Sustainable Modern Homestead

The Sustainable Modern Homestead started with a set of
fundamental ideas; an energy-efficient, earth-friendly
home that melds interior and exterior, inviting open
space into the home environment without sacrificing
privacy, and that engages the surrounding landscape
for its beauty, as well as its natural warmth and cooling
potential.

The Sustainable Modern Homestead represents a robust
collaboration between Giraffe’s skilled designers, the
homeowners, and our trusted construction teams.
Through a series of early schematic massing and plan
review sessions, Giraffe designers and the homeowners
were able to develop a spatial arrangement that was
uniquely suited to their family, while embracing a series
of sustainable features they are passionate about. Deep
roof overhangs and a careful arrangement of south
facing windows create passive solar heating potential. A
strong, central east-west axis connects a series of distinct
but connected public and private spaces. Alignment of
windows and doors on the north and south facades
create a visual harmony on the exterior as well as a
potential for cross ventilation and circulation in the
home.

New, sustainable materials Giraffe integrated into the
architecture of the Sustainable Modern Homestead
include 5.5" T-stud framing, Havelock Sheep’s Wool
insulation, ZIP Ré insulated sheathing, a standing seam
metal roof made from recycled materials, Arbor Woods
thermally modified cladding and Vesta Steel siding.

giraffedesignbuild.com }:

Inside the home, Giraffe stewarded the owner’s vision installing radiant heating and
high thermal mass concrete floors throughout the home, a Unico high speed forced air
system and a whole house HRV (heat recovery ventilator).

The Sustainable Modern Homestead combines thoughtful, clean designs with
sustainable, progressive-thinking construction methods and systems. Giraffe’s and the
homeowners’ goal is to make this type of building practice a standard for the homes we
build today and in the years to come.

Follow us on Instagram @giraffedesignbuild to see our in-depth build process, and the
details for our upcoming Giraffe Design Build in-studio presentation on building your
own sustainable home.

info@giraffedesignbuild.com 8 734.562.2125
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