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Last year the South African Jewish
community made history. It was
simply unprecedented. The majority
of our community kept one Shabbat
together, and news of “The Shabbos
Project” spread like wildfire around
the Jewish world. Emails from Jewish
communities in every corner of the
globe came pouring in, with people
saying how inspired they were by how
our community embraced The Shabbos
Project, and how they would so much
like to have a Shabbos Project experience
for themselves.
And so this year, as we prepare for The
Shabbos Project which will be taking
place, please G-d, on the Shabbos
of 24/25 October – parshat Noach –
communities in more than 200 cities
around the world will be joining us.
What made our Shabbos Project
experience so powerful last year was that
the men, women and children across
our community made it their own. It was
not a community project presented to a
passive audience. The Shabbos Project
came alive through the spontaneous and
proactive embrace of the experience
by Jews from across the full, diverse
spectrum of our community. People
spontaneously organised Shabbos
dinners in their gardens and streets, and
at their shuls; they invited friends and
neighbours, and as families decided to
go ahead and take the lead, becoming
fully immersed in the experience. As we
prepare to do the same for this year’s
Shabbos Project, it becomes a very
important message and symbol for our
day-to-day lives as we prepare for Rosh
HaShana and our new year’s resolutions.

The mishna in Pirkei Avot famously
says in the name of the great sage,
Hillel, “If I am not for myself then who
will be for me?” Rabbeinu Yona (Spain,
1210 - 1263) explains that this refers to
the mitzvot; that each and every one of
us has to take personal responsibility
for our mitzvot, for our good deeds,
for our relationship with Hashem and
with those around us. No one can do
our mitzvot for us. As we come before
Hashem on Rosh HaShana and Yom
Kippur, we stand accountable for all of
our deeds throughout the year. And we
face our Maker one-on-one. Certainly
there is a great merit in being part of
the community, which is why we pray
together and hear the shofar together.
But ultimately, every single one of us
needs to take personal responsibility for
our lives. As individuals, we need to be
proactive and not rely on others to do
our mitzvot for us. We are responsible
for our own mitzvot. We are accountable
for the lives we lead and for our duties
before Hashem.
This atmosphere of proactive, personal
responsibility is what made The Shabbos
Project so successful last year. As a
community, and as we prepare for this
year’s Shabbos Project, let us summon
the same spirit of proactive, creative and
energetic responsibility as we lead the
world in showing how it’s done. Let this
spirit of personal responsibility infuse our
lives in the new year, and in this merit
may Hashem indeed bless us all to be
signed and sealed for a good and sweet
year, filled with His abundant goodness.
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Editors Letter
A NOTE FROM OUR EDITOR

Gabriela Chaya Demby

Coming out of my first year of marriage, (we tied the knot three days before Rosh
Hashanah last year), I’ve realised that a lot can change in a year. Within this year,
we got married, we moved, got ‘grown-up’ jobs and started a brand new life
together. A lot really can change in a year: my status, from single to married, my
surname, my address, my medical aid details, my priorities and my responsibilities
have all changed. But more importantly, my ideas about relationships have changed.
Relationships go both ways. The sooner we realise this, the sooner our
relationships benefit. One of the most important relationships I have in my life
is with Hashem. Surely this is something I should be consistently working on, to
sustain, nurture and grow. This isn’t a relationship where a call for help when I can’t
find a parking spot is the only time I communicate, and this definitely isn’t a oneway relationship (although Hashem has patience with me when sometimes it is).
This is a relationship that needs my attention, my devotion and my time. Much like
the relationship with my husband or with my family, my relationship with Hashem
needs to always come first.
6

Since my first year, or Shana Rishonah, has just come to an end, I can think about
this with some perspective. How have I, personally, changed this year? From last
Rosh Hashanah to this Rosh Hashanah, have I worked on my relationships enough?
Rosh Hashanah is a time to reflect on our relationships and ourselves. We need to
do more than simply daven in shul for a year of life and health. We need to keep the
communication gates with Hashem open throughout the year, constantly speaking
and communicating, always nurturing and growing the relationship.
A lot can change in a year; so let a lot change this year.
Work on the most important relationships in your life, with your family, your
spouse, your friends and most importantly with Hashem. The relationship between
you and Hashem is forever in its Shana Rishonah. No matter if we drift, or forget
to call, no matter if we sometimes let the communication gates close, Hashem is
always there. This relationship is forever filled with love and adoration, gratitude
and devotion.
This relationship will grow by leaps and bounds the more we put into it.
May this year to come be successful and sweet.
Happy reading!
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Caron Melamed has recently released her
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author and an international leader in the
fields of human behavior and interpersonal
relationships. Techniques based on his books
are used by the FBI, The Department of the
Navy, and by governments and corporations
in over twenty-five countries.
David Sacks was a comedic Hollywood
writer. He has written for the Simpsons, 3rd
Rock from the Sun and many other popular
television shows. David now posts regular
shiurim on his podcast.
Dayan Baddiel has studied in some of
the most well-known yeshivot in Europe
and Israel. Dayan Baddiel learned at the
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Dayanut in Jerusalem, where he received
his qualifications in Dayanut. Rabbi Baddiel
moved to South Africa in October 2009 and
joined the Beth Din as a Dayan.
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also offers make up lessons for individuals or
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Marc Shoul is a South African photographer.
His work can be found in the collections of
the Nelson Mandela Metropolitan Museum,
Port Elizabeth, South Africa as well as The
Memmo Foundation, Rome, Italy.

Mashi Lipskar is the Rebbetzin of the
Chabad of Hyde Park. Mashi has her
own radio show on chaifm every Friday
morning. Mashi and her husband arrived
in Johannesburg, privileged to be sent
by the Lubavitcher Rebbe, to serve the
Jewish community in South Africa. Mashi
is a mother, grandmother, teacher, lecturer,
motivational speaker and a counselor.
Rabbi Gidon Fox is the Rabbi of the Pretoria
Hebrew Congregation. He teaches in the
Machon Lehora’a and is the founder of
Shifra South Africa which provides Halachic
supervision and counselling for couples
undergoing fertility treatment.
Rabbi Ilan Raanan received Semicha from
the Israeli Chief Rabbinate and taught at
Midreshet Harovah, Kfar Haro’eh and Orot
Etzion. He has served as Campus Rabbi
of King David Linksfield, Rav of the Beit
Mordechai Shul, Youth Rabbi of Sydenham
Shul, head of CAJE and Rav Tenuah of Bnei
Akiva. Rabbi Raanan was Dean of the Yeshiva
College Girls’ High for 12 years and now
serves as Menahel of the Boys’ High school.
Rabbi Liebenberg has been the rabbi of
the Claremont Wynberg shul for 13 years.
He was the chairman of the Rabbinical
Association of the Western Cape for five
years and currently serves as the Chairman of
the Board of Governors of the Phyllis Jowell
Jewish Day School.
Rabbi Zev Leff is one of the most colourful
Torah Thinkers and speakers of our time.
Rabbi Leff spoke to thousands of Jewish
South Africans at this years Sinai Indaba.
Sharon Lurie is a highly acclaimed cookbook
author and radio personality. She is also
the food editor for the Jewish Tradition.
Sharon has two successful recipe books
Cooking with the Kosher Butchers Wife and
“Celebrating with the Kosher Butchers Wife”.
Simon Apfel writes for the Daily Maverick,
the Jerusalem Post, the Mail and Guardian
and the Wry Republic.
Slovie Jungreiss Wolf is a relationships and
parenting instructor. She is the daughter of
Rebbetzin Esther Jungreis. Slovie has taught
Hineni Young Couples and Parenting classes
for more than 15 years. Slovie joined us at
Sinai Indaba this year.
Tanya Demby is a fashion designer, and
owner of The Burn. Tanya specialises in
Fashion forecasting. Tanya sells beautiful
imported clothes, as well as her own designs.
Yosef Bitton is the Rabbi of Congregation
Ohel David & Shlomo Manhattan Beach.
Rabbi Bitton was one of the guest speakers
at this year’s Sinai Indaba.
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#MakeItKosher
#NOTGONNAHAPPEN
Turning that packet around and around, hoping a Beth Din stamp will
magically appear? Why not ask Darren Sevitz, authority on all things kosher,
if he can #MakeItKosher on the Kashrut SA Facebook page? If there is
enough suppport for a product, our dedicated team at the kashrut
department will pull out all the stops to try and #MakeItKosher.

Here are a couple of examples, as well as some non-starters, to get you going.

#NotGonnaHappen
Contains gelatin

#NotGonnaHappen
Non kosher ingredients

#NotGonnaHappen
Contains gelatin

While there may be
All Sorts of these sweets,
there is one common issue,
gelatin. Gelatin, when from
a pig or a cow, is not kosher.

Unfortunately, the UOS
found that Slush Puppie had
problematic ingredients.
The company refused to
give the Beth Din required
information, making
them untrustworthy, and
therefore their hechsher
was revoked. Looks like this
relationship has gone down
a slushy slope.

Unless the manufacturers
of Zoo Biscuits decide to
take the pig out of the farm,
we can’t even think about
making this product Kosher.

#MakeItKosher

#MakeItKosher

#MakeItKosher

Doritos are made by Simba
who are already supervised.
There may be some issues
with ingredients, such as
cheese, as well as with the
manufacturing lines, but
since the Beth Din already
have a relationship with
Simba, perhaps this can be
investigated further.

Bubble Tea is an imported
product, which could
be possible to look into.
However, the company
would have to contact us
and we would need funding
in order to make it kosher.

Horlicks is imported and
repackaged locally.
If the company were to
make an application,
the Beth Din could inspect
the process.
However, they have been
contacted in the past and
they have declined.
But, technically it could
maybe be possible.
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The thought of Kosher
bubble tea has got us
bubbling with excitement!

*None of these products are certified as
kosher, neither are their ingredients or
manufacturing process problem-free.
The fact that we will look into trying to
make them kosher only means that we
believe there could be a chance that their
manufacturers would consider finding
ways to make them kosher certified in
the future.

There are
currently

17866
unique

products
#NotGonnaHappen
Contains grapes
Grape juice needs to be
rabinacally supervised
throughout production.
The cost making kosher
grape juice is prohibitive.
During Pesach, Ceres
substitute the grape juice
with other forms of juice
making this product kosher.
Our advice? Stock up at
Pesach time so you can
enjoy this all year round.

listed

Everyone is talking
about Kashrut SA!

There are always
a lot of people
searching for
Kosher products on
the UOS website,
but the highest reach
was in July,
with 9978 hits!

Follow us on Twitter @UOSofSA
Find the Kashrut SA Facebook group at
www.facebook.com/groups/kashrutsa
On an average day
between 25 and 50 posts
are posted on the facebook page.
Sometimes, this can reach into the 100’s!

#MakeItKosher
This would need to be
looked at carefully since
cheese is always a halachic
minefield. Generally, cheese
is not kosher unless made
under supervision with
various other halachic
requirements, but since
Melrose is part of Parmalat
and some Parmalat
products are certified, the
Beth Din could look into it.
This would fall under the
Cape Town Beth Din. Who
knows? Maybe mum can
remember Melrose!

There are
currently

3538
members
on
our
Kashrut SA
Facebook page

750

people have

joined this

year
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HE AIN’T HEAVY,

He’s my brother.

Insignia Advertising
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NOW WE NEED YOU TO CARRY US.
Go online to donate or send an Ecard at: www.hatzolah.co.za

29 Durham Street, Raedene. Tel (Office): 0860 100 101, info@hatzolah.co.za, www.hatzolah.co.za
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A Tribute to

DAWN NATES
Rabbi Gidon Fox
The kaleidoscope of people at her funeral should have
meant that writing an article about her life and her
activities would have been easy. After all, so many varied
organisations and facets of the South African Jewish
community were represented, indicating the wide-ranging
involvement Dawn Nates had in the Jewish community.

Dayanim of the UOS and its administrative arm and employees,
Rabbis and Rebbetzins, members of the Oxford Shul committee
and community; a large attendance from the Chabad community, its
Rabbis and the Neshei Chabad ladies’ auxiliary
and even a phone call from the Chief Rabbi all
the way from Israel, bespoke of a woman whose
activities with, and on behalf of, the South
African Jewish community were wide-ranging
and well-acknowledged. All of this should have
made for a very easy piece to write. However, it
is far from easy to write of my late mother-inlaw’s involvement and accomplishments. To us,
her family, she rarely spoke about her communal
activities. I suppose she did not wish to appear
arrogant and self-important, neither of which she
was in any way whatsoever.

guide for brides getting married under the UOS, the annual sukkah
competition, the Oxford area Eiruv or her involvement with the
council for abused women, fighting for the Agunot and all the various
other communal activities she spearheaded and was involved
with, she always gave her utmost for her beloved community.

Her life was
devoted to her
family, friends
and community;
each of these
elements could
rightly feel that
they were the
only focus of her
attention
and devotion.

She was a woman of unbridled passion for
Yiddishkeit. She had a love of and a belief in the
South African Jewish community, and always
embodied a staunch sense of duty to play her
part in this wonderful community. And, as the
Chief Rabbi so aptly put it, she was a woman who
realised with pride the central role that women
can and should play in the community, while at the same time not
compromising one iota of the integrity of Torah and sacrificing it on
the altar of political correctness and perceived gender equality.

As a librarian, books were her life. But more importantly it was her
insatiable thirst for what was inside those books that was her life. For
the past twenty-five years she went through the entire Me’am Lo’ez
on Chumash every single year, making her a formidable intellectual
around any Shabbos table or shiur. She would read voraciously
whenever we got a new copy of Tradition (published by the Rabbinical
Council of America) and would devour any and every RJJ Journal of
Halacha and Contemporary Society.
Her life was devoted to her family, friends and community; each of
these elements could rightly feel that they were the only focus of her
attention and devotion.
Whether it was her activities on behalf of the Kosher Consumer, the
choir festival, women’s day of prayer and candle lighting, publishing a

Towards the end of the difficult illness which ultimately
took her life, she was unable to speak. She was clearly in
significant pain and struggled to remain alert due to the
medications she needed to take. Despite this, she would
write down a few comments down in order to communicate
with us, which were very telling, since they spoke of her
headspace at all times and under all conditions – the
community duties meant everything to her, even during this
difficult time.
She leaves a void in our lives and due to the many varied
roles she played in the community, leaves a void in the
13
community too. The greatest legacy to her would be to
ensure that all the issues and organisations which were so
dear to her and for which she fought so tenaciously over
decades retain the feminine touch which she sought to bring.
A feminine touch that carries with it the binah yesayra, the
added insight, that is granted to women and which is the
true display of Torah authentic feminism in a modern world.

Chief Rabbi Warren Goldstein
Dawn (Devorah) Nates served with distinction and loyalty on
the exequitive council of the UOS (Union Of Synagogues) for
many years, during which time she was at the forefront of
promoting the role of women in the leadership and direction
of the South African Jewish community. Her integrity, love
for Torah values and her kind and generous heart made her
widely respected and appreciated by people across the
full spectrum of the community. We wish her children and
grand children comfort at this time, and pledge to rededicate
ourselves to continuing the legacy of her vision and values.
Her passing is a great loss for South African Jewry.
The late Dawn Nates wrote regularly for the Jewish
Tradition magazine. Her input and writing for our
magazine will be deeply missed.

ROSH
HASHANAH
This year, Sinai Indaba hosted some of the worlds
most colourful and prestigious Jewish thinkers and
speakers. We got hold of a couple of them to share
some ideas about Rosh Hashanah.

ROSH HASHANAH RECONNECTION
Slovie Jungreis-Wolff
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It has been a long and tragic few months. Three
beautiful boys taken in their prime, missiles raining
down upon our people, sirens piercing, soldiers
courageously giving their lives while mothers, fathers,
young widows and children weep over freshly dug
graves. Terrorists dig tunnels underground and threaten
to destroy us. All over the world anti-Semitism has
reared its ugly head. Shocking videos expose deep felt
hatred. Broken glass in Paris and shouts of ‘Yiddeshe
shvien’-‘Jewish swine’ in the streets of Berlin take
me back to childhood stories that my parents and
grandparents told me long ago. The earth has shaken
beneath us.
As I confront the great challenges in our world today,
I wonder: My G-d, what will be? Here we are again,
a year has passed since last Rosh Hashanah, and we
are asking for Your compassion one more time. If we
are truly honest with ourselves, we know that we have
made mistakes. How often have we hurt others, lost
our tempers, prayed halfheartedly, grumbled about
mitzvahs, and excused our lack of spiritual growth?
It is easy to grow ashamed of our days, how can I
stand now before my G-d?
I am afraid that I do not have the words. There is so
much for me to pray for. I think of our nation, and of our
land, I think of family, friends, and so many who need
healing and peace, and I grow frightened.
Where is the hope? It’s true that we have travelled

far and may feel distanced. Perhaps there were times
we have felt spiritually disconnected. How do we
reconnect on Rosh Hashanah?
On this holy day we pray: “Avinu Malkeinu, Our Father,
Our King. Hear our voice and be compassionate with
us. Open the gates of heaven to our prayer. Take pity
upon us and upon our children and our infants. Be
gracious with us, and answer us, treat us with charity
and kindness. Save us.”
Yes we stand before our G-d, our King, and we
tremble. But we must also realise that first He is called
‘our Father’. No matter how great the distance we
are crying out to our precious ‘Abba’, our Father who
watches over us and loves us. And just as a father
looks away at his pain for the sake of his children, we
too ask G-d to look away at the pain we may have
caused Him through our negligence and deeds.
A child who has gone away and not called home for a
while cannot imagine the joy and relief when his voice
is finally heard again. Even if we haven’t called home
for a while, even if we haven’t lived up to our spiritual
potential, Rosh Hashanah is the day for us to reconnect
with our Father above. G-d is always waiting to hear
from us. He yearns for each child to come home.
This Rosh Hashanah let us call out to G-d together. The
moment we approach G-d as Avinu - our Father, we
begin to reconnect. As the piercing sound of the shofar
fills the air, let us cry out to our Abba and ask to be
inscribed in the book of life, blessing and peace.
G-d is waiting for you to come home.

BLEMISH FREE
Zev Leff
On Rosh Hashanah we symbolically bring ourselves as a sacrifice to Hashem. A sacrifice
needs four days of inspection to make sure it is blemish free. Therefore, we say Selichos
for at least four days before Rosh Hashanah. This idea is difficult to understand. Are
we then coming into Rosh Hashanah after four days of Selichos blemish-free? Are we
expecting to remove all of our blemishes before Rosh Hashanah begins? Is this not the
function of Rosh Hashanah and the Ten Days of Repentance culminating with Yom Kippur?
We are flawed
The purpose of this self-inspection for blemishes is not to discover that we are blemishfree, but rather to admit that we have blemishes. Human nature prevents us from seeing
our spiritual blemishes.Excuses, justifications, even complex philosophies are created
to mask our spiritual shortcomings. The Rambam records (Hilchos Teshuvah 2:8) that
the most basic form of confession for Yom Kippur is “Aval anachnu chatanu – but we
have sinned.” The whole year we confess our sins with the same three words but in a
different order. We say, “Anachnu chatanu – We have sinned” – “aval,” but, and then we
proceed to give all the buts, excuses, and justifications that reduce
our sins to slight over sights. On Yom Kippur we must reflect on
all the “buts”, and after all that we still admit that we have sinned.
Therefore we must prepare for Rosh Hashanah, the Ten Days of
Repentance, and ultimately Yom Kippur with four days of inspection
to acknowledge our spiritual blemishes.

The purpose
of this
self-inspection
for blemishes
is not to discover
that we are
blemish-free,
but rather to
admit that
we have
blemishes.

Coming into Rosh Hashanah with this knowledge and awareness
makes us the ideal sacrifice. As the Rabbis relate (Vayikra Rabbah
7), in the human realm G-d desires broken vessels as it says, “A
broken and crushed heart G-d will not reject” (Tehillim 51:19).
The Kotzker Rabbi poignantly described this phenomenon: there
is nothing more whole than a broken heart. The Chafetz Chaim
instructed that it is not the person who perfunctorily strikes his
heart during confession who will receive atonement, but rather the
one whose heart strikes him.
In this light we begin our Selichos with the statement,
“To G-d belongs the righteousness and we are ashamed.” Shame
and embarrassment reflect the broken heart, which is the key to
forgiveness. Our Sages relate that one who is ashamed of his sin is
forgiven for all his sins (Berachos 12b).

We are a community
The four days of self-inspection also gives us hope and motivation
to repent. A permanent blemish invalidates a sacrifice, but temporary blemish invalidates a
sacrifice only as long as it is there – once it is healed or removed, the animal is once again
fit to be offered. During our four days of inspection, when we discover and acknowledge
our spiritual defects, we must also be aware that they are temporary blemishes that can
be corrected and removed through teshuvah, repentance. This perception gives us the
desire and encouragement to make the attempt to repent.
There is another aspect to these days of inspection of ourselves as sacrifices. Only
communal sacrifices have to be inspected for four days of blemishes; individual sacrifices
do not. In this light, we are not inspecting ourselves as individuals with the hope of coming
blemish-free to Rosh Hashanah, but rather, on the communal level the Jewish people
as a unit are always considered tzaddikim – righteous people. The Jewish people as a
conglomerate are compared to a palm tree. Although there are fruit, leaves, bark and even
thorns on the palm tree, as long as they are part of the tree, they are all viewed as part of a
beneficial entity. Even the thorns serve as an integral part of the totality of the tree.
Hence, before Rosh Hashanah we have a minimum of four days to put ourselves onto a
communal perspective and thereby make ourselves blemish-free at least on that plane.
The Alter of Kelm explained that the greatest merit one can hope for during the Aseres
Yemei Teshuva, the Ten Days of Repentance, is to be someone who is a part of the
community, someone whom the community needs. Thus the Selichos are not prayers said
by individuals, but rather an expression of the teshuvah of the community. The Rambam
describes these prayers as prayers that are specifically recited in the shuls, a reflection of
their communal nature (Hilchos Teshuvah 3:4).
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THE TESHUVA OF A KING

HONEY ON ROSH HASHANAH

Yosef Bitton

David Sacks

Maimonides explains the difficulties of
admitting that we have sinned (4:4). Taking
charge of our misdeeds -hakarat haChet- is
probably the hardest step in the process of
Teshuva. In the days before Rosh Hashana,
we are expected to act as our own judges, and
evaluate objectively and responsibly our past
actions. Objectivity, goes against our human
nature, which pushes us to justify our actions
and act as our own advocates.

There is an opinion among scientists that
it’s impossible that a bee should be able
to fly. It’s wings are simply too small to
support it’s body weight. And yet the
bee does fly! With this in mind, how
appropriate it is that our Sages directed
us to use honey on Rosh Hashana.
Because what is honey, if not the fruit
of the impossible? Everybody knows
that on Rosh Hashana the whole world
is judged for the coming year. So many
of us reach a point where we are afraid
that our hopes and dreams have become
an impossibility. And so, to counteract
that negativity and to instill hope and
emunah, faith, in Hashem, we take
our bread and apples and dip them in
honey, filling us with the understanding
that with the help of Hashem nothing is
impossible for us, for our families or for
the whole world. May we all be blessed
with the most fabulous year, and the
ability to see our dreams come true!

David Hamelech committed a terrible sin when
he took Batsheva, a married woman, and sent
her husband to the battlefront. David did not
repent by his own conscience. Natan, the
prophet, was sent by G-d to admonish David,
and help him realise the seriousness of the sin
he committed. Natan presented David, who
was also the supreme Judge of Israel, with a

In the days before
Rosh Hashanah, we
are expected to act as
our own judges, and
evaluate objectively
and responsibly
our past actions.
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(fictitious) case: A rich man owned thousands
of animals. His poor neighbor, had only one
lamb. One day, the rich man received a guest.
In order to save one of his own sheep, the
rich man decided to steal and slaughter his
neighbor’s sole lamb, which he dearly loved.
As Natan had expected, King David reacted
angrily. David said: “That man (the rich man)
deserves to die!” Natan the prophet then
turned to David and said: “You are that man!”.
Faced now with the objective facts, and with
the sentence he issued as a judge ‘against
himself’, David repented and admitted:
‘I have sinned against G-d’.
For these transgressions, David was not
permitted to build the Beit-Hamikdash, but G-d
accepted his Teshuva. Part of the credit goes to
Natan who opened the King’s eyes helping him
to evaluate his actions objectively, allowing him
to free himself from this form of psychological
self-defense.

Hear David Sacks’ Torah podcasts on
Torahonitunes.com

WHERE ARE YOU
GOING THIS YEAR?
David Lieberman
Our Sages say, “Everything goes after
the beginning.” This is why people are
very careful in their behaviour on Rosh
Hashanah (the Jewish New Year), so
that their entire year will reflect their
intentions at this time. Of course, we
need to know what we want in order
to begin the year with a bang!
But many of us live our lives like the
person who shoots an arrow at the
side of a barn and then draws a circle
around it after it embeds itself. Caring
little for what he aims for, he proudly
convinces himself and the world that he
is a success. Most people are indeed
reluctant to plan their lives. They may
have a vague idea of what they want
to accomplish, yet they shy away from
preparing for their future.
Our conversation is easily summed
up with centuries-old wisdom of the
Talmud: “In the way one is determined
to go, he will be led.” Have you given
thought to where you’re going this year?
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***
Over 6 500 people attended Sinai Indaba IV nationwide.

The Life and Teachings of
Rav Azriel Chaim Goldfein.
In 1978, the Yeshiva Gedolah
of Johanneburg opened its
doors, becoming the first
advanced Torah learning
institution of its kind in South
Africa. At its helm stood
Rabbi Azriel Chaim Goldfein
– an individual in the truest
sense of the word, who,
through his commitment,
intellectual integrity and
generosity of spirit inspired
generations of students and
helped mould a society.

êêêêê
“A heartfelt and beautifully
assembled documentary.
A wonderful feat of
condensed filmmaking …"
Jewish Life Magazine

In this quietly powerful
documentary, Rabbi Goldfein’s
world and teachings are
brought lyrically to life. The
film intersperses rare archival
footage with a range of colourful
interviews, as we hear from
his students, from his flatmate
from the Telshe Yeshiva of
Cleveland, Rav Avraham Tanzer,
to his old Italian hairdresser.
Together, they paint a portrait
of someone whose rarefied
approach to living and
learning redefined South
African Jewry forever.

“A beautiful and
moving tribute”
Chief Rabbi Dr Warren
Goldstein

êêêêê
Includes over
35 minutes
of Bonus Features

DVD coming soon to all
leading Jewish book stores

Shana tova umetuka
Wishing you a happy and sweet new year. Go forward into
the new year in peace, good health and prosperity.
With best wishes,

www.gt.co.za

The partners and directors at Grant Thornton
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Wishing all our Jewish
customers Shana Tova and
well over the fast

www.picknpay.co.za. Customer Care 0800 11 22 88. Toll free landline only. Cellphone rates apply.

in your world,
in ours

Visit us at www.restonic.co.za for more
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Thandeka lodge now has a
kosher kitchen under the Beth Din

HEAVENLY COURT

Rabbi Liebenberg
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HEAVENLY COURT, EARTHLY COURT

Rosh Hashanah, the Jewish New Year, is also
known as Yom HaDin - The Day of Judgement.
Rabbi Liebenberg gives us some key insights
into some of the questions we’ll be asked on the
ultimate day of judgement. Dayan Baddiel takes
us through the workings of the Beth Din.

Dayan Baddiel

Earthly Court
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The Questions Of The Heavenly Court
One does not usually associate the High
Holiday period with questions. These are
reserved instead for the Seder night and the
festival of Pesach. Nevertheless, our Sages
listed six questions that every person is asked
on the ultimate day of Judgement, when he
comes before the Heavenly Tribunal at the
end of his days. Since Rosh Hashanah is
also a day of judgement, it would be in our
best interests to prepare ourselves adequately
to answer these questions. I will deal here
with the first four as they are more general
in nature.
The Talmudic Sage Rovah explained that
when a person is brought before G-d’s court,
he is asked: (i) Did you conduct your business
honestly? (ii) Did you set aside time to study
Torah? (iii) Did you engage in raising a
family? (iv) And, did you look forward to the
final redemption?
It is indicative of Jewish thought that the first
question we are asked has nothing to do with
ritual or what most people believe defines
religion but rather with the workplace. In
truth, Judaism makes no distinction between
how we behave at home, in shul or at the
office, in each case we must comply with
the exacting and moral standards of the
Torah. Each of us can certainly ask whether
our business lives are ethical: have we spent
too much time of our workday on personal
matters? Do we make false declarations on
our tax returns? Have we paid our speeding
fines? Have we given enough charity? We
need to seriously consider these questions
before we arrive at Rosh Hashanah and
Yom Kippur because G-d will only atone for
sins we committed against Him but not for
infractions against our fellow man until such
24 time as we appease the victim. It is worth
noting that the Talmud testifies to the fact
that theft is a sin that people are naturally
drawn to. Rabbi Moshe Chaim Luzzato
in his classic work Messilat Yesharim (The
Path of the Just) explains that this is not
a reference to overt theft but rather to a
more subtle form of taking something that

one is not entitled to. This includes unfair
competition and stealing time from one’s
employer. He cites the remarkable law that
workers are only allowed to say the first
paragraph of the Shema while they are
working. Even though it would only take
an extra minute to complete the other two
paragraphs of this fundamental expression
of belief, they are still forbidden to do so on
someone else’s’ time.
In Hebrew this first question is phrased as
nasata v’natata b’emunah? When translated
in a more literal manner this would read,
“Did you carry and give in good faith?”
Viewed this way we are reminded of one of
the 48 qualities required to become a Torah
scholar, namely, noseh b’ol im chaveiro, sharing
(literally, “carrying”) the burden of one’s
fellow. This important principle implies that
a Jew should help to alleviate the plight of
his fellow man, be it financial, emotional or
spiritual. There are countless ways in which
we can assist each other. One has only to
read the numerous solicitations for charitable
funds in our community to know that there
are many needy individuals who could do
with some help.
The second question is: Did we set aside
time for Torah? Was Judaism as important
to us as our work, the rugby, the soapies,
Facebook and Twitter? Do we have time in
our lives for everything but the Torah? My
late Rosh Yeshiva, Rabbi A.C Goldfein, of
blessed memory, used to cite the explanation
of the Chofetz Chaim that the word for ‘set
aside’, kavata, can be translated as ‘steal’.
Thus, have we stolen time for Torah, in
other words, if we do not purposefully ‘steal’
some time from our busy schedules for
Torah, we will forever procrastinate. Every
Jew is obligated in the mitzvah of studying
Torah, regardless of age, physical strength,
intelligence, marital status or career. Of
course, not every Jew is expected to become
a Talmudic scholar or join a yeshiva, but in
today’s modern world of information sharing,
a good Torah essay is only a mouse click
away. Consult your rabbi for a list of shiurim

Continue on page 26

Heavenly Court

Earthly Court
THE TORAH’S LEGAL SYSTEM
Today, there has been a great awakening
and revival in both the study and
practice of the Torah’s laws of trade
and commerce, especially in Israel and
elsewhere in the Jewish world. Just as
significantly, more and more people are
today opting for Beth Din proceedings
to settle their financial disputes,
preferring the Jewish Ecclesiastical
Court system and mutually agreeing
to have their issues resolved through a
panel of three Dayanim (Judges) who are
knowledgeable and have expertise
in these Torah laws.
Let us therefore take the opportunity
of discussing the primary differences
between the Torah’s system of arbitration
and the secular system of litigation.
THE DIFFERENCES
Firstly, according to Torah law, there is no
need to present the full details of claims
or pleas prior to the hearing. Moreover,
according to one opinion, the claimant
need not explain why he is even taking
his fellow Jew to arbitration. However,
the Shach (Rabbi Shabsi Hacohen – 16211663) one of the commentators of the
Shulchan Aruch (1) argues with this, and
is of the opinion that the claimant has
to mention the nature of his claim – the
reason being that upon being reminded
of the charges, the respondent would
pay up immediately and thus obviate any
court hearing altogether.
All agree, however, that the claimant is
not required to present any of his actual
arguments until the hearing itself. The
reasoning here is that the truth of the
matter can be determined far easier
when one has not been exposed to
all the various arguments before the
hearing. It is far easier for the Beth Din to
establish and determine the true facts of
the matter when proceedings are more
spontaneous, and the respondent hasn’t
had the chance to prepare polished
responses that could serve to obscure
the true nature of events.

In fact, in a Din Torah (a Jewish
arbitration), the Dayanim play a proactive
role; they – and not the attorneys or
the advocates – are the ones crossexamining the witnesses or the litigants
(though the attorneys, if present, are
given a chance to cross-examine when
the Dayanim grant them permission to do
so). Dayanim are hereby empowered to
bring out the absolute truth.
For this very reason, one need not be
represented at the Beth Din. On the
contrary, it is the litigants themselves that
the Beth Din wishes to hear from and
to hear how they themselves respond
to the questions raised by the Dayanim.
This ensures that the case is investigated
in a most objective manner, rather than
the judge acting as a sort of referee
between two third-party representatives
championing the causes of their
respective parties with each litigant trying
to destroy the credibility of the other.
P’SHARAH (COMPROMISE)
Another major difference between
the two systems is the fact that with
a Jewish arbitration, the Dayanim are
required to try and resolve the issue
amicably, rather than judge according
to the strict letter of the law. Thus, the
judges are to keep in mind what the
Torah law states in each case, but then
they should try and rule by compromising
somewhat and not ruling according to
the strict law. This is otherwise known
as a ‘Peshara k’rova l’din’- a compromise
close to the strict law. In fact, the
Talmud in Sanhedrin (6b) states that
the judges are to encourage this route
of compromise and try to prevail on the
parties to agree to this from the outset.
Even after the ruling, the Shulchan Aruch
(2) rules that it is meritorious for others
(not the judges themselves) to intercede
and try to bring about a compromise,
while the Shach cites the opinion that
allows even for the Dayanim themselves
to bring about a post-ruling concession,
if the litigants agree to this.
Thus, the aim of the Beth Din, besides
the execution of justice, is to restore

cordial relationships between people
living in the same community and not
to have them feel embittered due to the
one losing and the other winning, which
happens when a case is settled on the
basis of strict law. The Talmud (3) says
that this was in fact one of the causes
of the destruction of the Temple – the
predominant practice of litigants standing
their ground and not willing to seek a
compromise. Obviously, this principle
applies as long as there are grounds to
issue a compromise, but not in cases
where the one proven guilty has no valid
defence whatsoever.
G-D’S PRESENCE
One other factor to bear in mind is that
at Beth Din proceedings, there is an
awareness that G-d’s Presence rests in
the courtroom – as we read in Psalms
(82), “G-d’s presence stands in the
assembly of judges”. That is indeed the
reason why it is not necessary to swear-in
the witnesses at the Beth Din.
Continue on page 27
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in your area or how to find quality Torah
content on the Internet.
The third question focuses on family. Jews
by nature are very family-conscious, but
we are not immune to the breakdown of
family life in the modern world. The future
of the family is based on setting times that
are sacred and boundaries whose integrity
should not be compromised. Do we eat
dinner together or do we sit around the
television ignoring one another? Do we
rely on schools to educate our children
or do we take responsibility for their
moral and religious upbringing? The
Rosh Beit Din, Rabbi Kurtstag notes that
the commandment to honour parents is
immediately preceded by the commandment
to keep the Shabbat. Perhaps, he explains,
the Torah is hinting to us that in order to
achieve domestic harmony, we need to
set aside one day a week for our families.
With the forthcoming second instalment
of The Shabbos Project, there is no better
time to experience the magic of Shabbat
than the present.
The Talmudic commentator Maharsha
notes that the Talmud did not say simply
“Did you procreate?” but rather asakta
b’piryah v’rivyah, “Did you engage in the act
of procreation?” The addition of this word
adds a further dimension to the question:
It is not sufficient that a Jew builds his own
family. Rather he or she must assist others,
especially those less fortunate, to marry
and raise a family. This can be achieved
in many practical ways in our community
including supporting a hachnasat kallah
fund (such as that run by the Chevra
Kadisha in Johannesburg or the Simcha
Fund in Cape Town); introducing young
adults to appropriate marriage partners and
26
supporting the good work of the Malka Ella
Fertility Fund that assists couples to afford
the heavy price of fertility treatments.
The final question concerns our role in
Jewish destiny. Do we follow with interest
the news from Israel? Do we shed tears
when a soldier in the IDF falls in battle?

Do we pray for the peace of Israel, the
protection of her soldiers and the rebuilding
of the holy sites in Jerusalem and in other
parts of the country? Have we visited
Israel recently or do we prefer Europe and
America as holiday destinations? Do we
look forward to a time when the Name of
G-d will be recognised and acknowledged
by all of mankind, as mentioned in
the Alenu prayer? Do we celebrate the
remarkable fact that we once again have a
sovereign State in our Biblical Land and do
we mourn the fact that there is much still to
do to create the type of country envisioned
by the Torah and the Prophets - a place of
justice, brotherhood, love, Torah study and
peace? Our Sages promise : “Whosoever
mourns over Jerusalem shall merit seeing
her happiness!”
As we stand before the Heavenly court this
year, let’s make sure we can give the correct
responses! Let’s work on ourselves in these
four areas to improve where we can and to
ensure Hashem is pleased with us when we
come before Him at the end of our days.

Notes
Talmud Tractate Shabbat 31a
Yoma 85b
Chagiga 11b
Chapter 11
Bava Metzia 60a
Avot 6:5
See for example Malachi 3:8
See Rambam, Hilchot Talmud Torah 1:8
Shmot 208:8-12 and Devarim5:12-16
Chiddushei Aggadot Shabbat 31a
Taanit 30b

WHAT IS A DIN TORAH?
Briefly, the process for a hearing at the
Beth Din is for the claimant to submit
a claim to the registrar of the Beth Din,
describing the claim as concisely as
possible, without any legal argument.
This is then sent through to the
respondent, and both parties are notified
of a date that would suit them both to
appear at the Beth Din for the matter to
be adjudicated.
Prior to the hearing, a submission to
arbitration must be signed by both
parties. This enables the decision of the
Beth Din to be binding and enforced in
accordance with civil law too.
On the appointed day, the presiding
Dayan, sitting in the middle of the bench,
is the one who leads the proceedings.
The claimant presents his claim, focusing
on the core issue of contention, since the
ruling can only be based on the relevant
and pure merits of the case, not on
emotional factors or malice for the other
party. As explained above, the Dayanim
take on the role of questioning in trying to
establish the facts.
After all the arguments and counterarguments have been presented, a
summation of the arguments is given by
the presiding Dayan and the hearing is
concluded. Generally, the Dayanim will
not issue their ruling at the conclusion
of the hearing. Considerable time is
required to deliberate the arguments and
to consolidate the information presented
at the hearing.
The Beth Din will try to issue the ruling,
which is handed to the parties in writing,
within thirty days, depending on the
complexities of the case. The ruling is to
be implemented immediately, unless the
ruling stipulates otherwise. Should new
relevant evidence become available, an
appeal is possible – at the Beth Din itself,
in front of the very same Dayanim.
THE PROHIBITION
Many are perhaps unaware that there is a
Torah prohibition for two Jews involved in
a dispute to go to the secular courts. This
prohibition stands even in cases where

they mutually agree to work through the
civil system (4). Indeed, if it is against the
will of the one party, then the opposing
party could very well be involved in
further prohibitions such as ‘theft’ and
‘mesira’, issues which are beyond the
scope of this article.
Furthermore, even if the courts were
to have a similar ruling in a particular
case, it would still be forbidden to appear
before civil judges (5).
However, should the respondent refuse
to appear at the Beth Din and does not
have a valid reason for not appearing,
the Beth Din, while reluctant to do
so, may invoke sanctions against a
recalcitrant individual (6), or otherwise
issue a heter–archaot, which allows the
claimant to pursue his case civilly. In such
circumstances, the above prohibition of
going to a civil court is waived, since in
such a case one is clearly not glorifying
the man-made law, rather being faced
with no alternative other than being
forced to turn to the secular courts.
Furthermore, to some extent, this may
even be considered the extended hand of
the Beth Din.

The philosophy of the prohibition of
going to a secular court is grounded
in the fact that we have been blessed
with the halacha - which is G-d’s law for
how to govern every aspect of our lives,
including monetary matters. To turn away
from the halacha and favour a manmade legal system constitutes a public
disrespect for His law (Chilul Hashem).
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Notes
(1) Choshen Mishpat, Siman , SK1, see also Pitchei Teshuva ibid.
(2) C.M Siman 12, Seif 2, see Shach there on (SK 6)
(3) Tractate Bava Metziah page 30b
(4) See Taz, Siman 26 SK 3 that disagrees with the S’mah.
Most opinions agree with the Taz
(5) Rashi Shemot 21:1
(6) See the Jewish Tradition R’Hashana 5770 edition, Page 8

A PHOTO
ESSAY
Marc Shoul
Award-winning photojournalist, Marc Shoul
captures the very essence of some of
Johannesburg’s longest-standing synangogues
through their Aharon Kodesh’s (holy arks).
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Living a
KOSHER LIFE

Mashi Lipskar is the Rebbetzin
of the Chabad of Hyde Park.
Mashi has her own radio show on
ChaiFM every Friday morning.
In 1972 she and her husband
arrived in Johannesburg,
privileged to be sent by the
Lubavitcher Rebbe, of righteous
memory, to serve the Jewish
community in Southern Africa.
Mashi is a mother, grandmother,
teacher, lecturer, motivational
speaker and a counselor.

Mashi Lipskar
The privilege of kashrut:
much more than meets the eye.

T

he excitement; the privilege! A young bride
is setting up her new kitchen: pots, pans,
dishes, cutlery, bowls, boards, towels in
blue, red, green, milchik, fleshik, parev...

Like the home of her mother and her
grandmother before her, she prays that her home
will be imbued with that distinctive Yiddisheh warmth
and spirit, ongoing blessing, protection and an
atmosphere of joy and abundance.
She has seen it done and knows that as akeret
habayit, the foundation of the home, Hashem has
blessed her with the abilities to partner with Him
to create and develop a centre of ongoing light,
nurturance and warmth. And so, with the wisdom
of women, she builds her home.
On a weekday, on Shabbat, on Yom Tov, Purim and
Pesach, through her food, she allows her family and
friends to experience Hashem’s love. She uses food
as the means through which she can bring pleasure
to so many others.

Foods, both the ordinary and the unique, served
to family, friends and strangers alike, in the warm
atmosphere created by the balabosteh (homemaker,
good hostess), is that articulate international
language which knows how to make people feel
welcome and relaxed.
Food, the natural vehicle with an uncanny ability
to make people feel close to one another, will be

something extensively used by the woman of the
home to create a welcoming haven in a
challenging world.
The young bride draws on the wisdom she has seen to
build her own home.
Every item on the menu will first and foremost contain
a powerful, distinctive, authentic basic ingredient,
which cannot be bought in a box or bottle but will
come about as a result of her care and attention to the
details of kashrut.
She has been taught that in this world, it is action that
brings results and so she is excited to get to work.
With all the passion and excitement of youth she
proceeds to take on her privileged new role.
Kashrut is one of the Three Foundation Mitzvot that
Hashem has especially entrusted into the capable
hands of the Jewish woman.
Together with the privilege of welcoming the Sabbath
by lighting Shabbos candles and the preservation of
the holiness and sanctity of the family through careful
observance of taharat hamishpacha, family purity,
the woman knows that attention to halachic detail
will bring blessing into her home and that the
kashrut of her food will have an eternal effect on those
who eat it.
In today’s age everyone is into dieting. Balancing,
combining, loading carbs, proteins, antioxidants, losing,
gaining, vegetarian and vegan;
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We have come to realise that the food we eat has a profound
effect on how we feel, how we look and how we function in
the world.
The Jewish woman knows that just as food nourishes the
body, kosher food nurtures the soul and makes it sensitive to
spirituality. The food eaten by the expectant mother not only
builds the body of the unborn foetus, but creates the vessel
that will house this soul throughout its sojourn here on earth.
A spiritually healthy diet builds a spiritually sensitive body
through which the person will tune in to things holy and G-dly
with far greater ease. Eating a careful kosher diet prepares us
to feel more spiritually attuned as we negotiate the challenges
of life.
Nowhere do we see heaven and earth meet as clearly as in the
realm of food.
Physical food specifically prepared and eaten takes the ordinary
and elevates it.

Man does
not live by
bread alone.
We are far more
than physical
creatures and
a kosher diet
is so much more
than meets
the eye.
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Eating, a basic physical necessity
and an activity we must engage in,
becomes a mitzvah.
In addition, the table we sit down
to and the food we eat become
vehicles through which we experience
Hashem’s goodness, celebrate His
ongoing presence in our lives and by
which we share that awareness with
others. And when the food is kosher,
then each meal in itself can become a
mitzvah, an act of Divine service.
‘Hungry and thirsty their soul long
within’ (Psalms 107:5).
The first Chassidic Master Rabbi Yisrael
Baal Shem Tov explains:
When a person has physical desires;
when someone is hungry or thirsty, it
is because their soul wants to connect
with the Divine energy contained in
that food or drink.

We may be unaware of the spiritual motivation behind our
physical desires but the Baal Shem Tov explains that when the
yearning is for something that is permitted; whether it is the
desire to bring children into the world, the desire for material
possessions, hunger or thirst, a desire for an item of food that is
kosher, then it is actually our neshama, our soul, that perceives
the sparks of G-dliness that these seemingly ordinary physical
and material things contain and the soul that yearns to connect
with and elevate them.
Man does not live by bread alone. We are far more than
physical creatures and a kosher diet is so much more than
meets the eye.
May we go forward with enthusiasm to access the many
hidden treasures that the Creator has put into the seemingly
ordinary: may we share those gifts with a sense of privilege,
joy and much gladness of heart and in partnering with the
Creator Himself, to bring health, contentment and blessing into
His world and into our lives.
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THE
MOD
SQUAD
Benita Kursan
Benita is a freelance journalist who has written for
publications such as Marie Claire, House & Leisure
and Women’s Health. She realises that more than a
fashion statement, modesty is a state of mind.

I

used to spend such an inordinate amount of time dressing for shul that I would often miss
the service altogether. I struggled to hit the right balance between suitably smart and suitably
covered. I’d shloompf around all week in a uniform that seldom strayed from jeans and strappy
tops, so having to dress the part for shul was a real challenge. When I acknowledged that my
spiritual journey was leading me towards keeping Shabbat and spending more time in shul, I
stopped skirting the issue, undertook a wardrobe audit and invested in more suitable attire. Soon
my ‘shul basics’ were showing up on weekdays too. It no longer felt right to shop in the kosher
section in trousers, let alone attend shiurim at the rabbi’s house in them, and I realised that if I
was serious about being an observant Jewess, I’d have to ditch denims and delve deeper into the
concept of modesty, or tzniut (pronounced ‘tz-knee-oot’).

Back then I could barely pronounce the word, let alone ascribe to what it dictated, but I eagerly
cleared out anything vaguely provocative - and then proceeded to sob as I spent hours trying to
mix and match the measly modest garments I had left. I felt old. I felt frumpy. I felt like throwing
in the towel. It was around this time that I read Gila Manolson’s book, ‘Outside Inside’ (Turgum/
38 Feldheim, 1997), and her refreshing approach to modesty resonated with me. Rather than focusing
on the halacha of what to cover (knees; elbows; collarbone; and hair if you’re a married, widowed
or divorced); how to cover (wig vs. scarf? / ankle-length vs. knee-length?), and when to cover, Mrs
Manolson emphasised the internality of the concept: “Tzniut begins with the consciousness that
you are a soul: that your deepest self strives for better relationships with others and with G-d…
Tzniut comes from the same root as tzin’a, ‘privacy’, for it means knowing what to keep private and
what to show, and when and how, so you can project and cultivate an internal self-image. Tzniut
therefore includes thought, speech, and action, for in every realm there is a time to reveal and a
time to conceal,” she wrote. As someone whose twenties flashed by in a whirl of miniskirts, the
concept that I could better direct the world’s attention towards my self as opposed to my body by
covering up those parts of it that contain my kedusha - or holiness - and true feminine power, felt
revolutionary and empowering.
In Psalm 45:14 it is written: “The entire glory of the daughter of the King lies on the inside, her
garments will be priestly golden garments”, which the Talmud interprets as referring to the reward
of the Jewish woman who dresses in accordance with all the stipulations of the laws of modesty.
I’d be lying if I said that I don’t still have wardrobe malfunctions, but I take solace in aspiring to fulfil
the mitzvot of dressing as ‘a daughter of the King’. People say that showing an elbow or an ankle
is hardly going to incite lust or make the owner of the said ankle feel objectified, and some women
say I should concern myself more with things that matter and less with whether or not my hemline
is long enough. I mentioned this to Mrs. Manolson and received a candid response: “The laws of
tzniut are no less valid than those of kashrut, or Shabbat. Clothing styles and the expression of our
Jewish values may have changed through the ages, but all our basic principles remain the same.”

5 MINUTES WITH
OUTSIDE INSIDE
Gila Manolson

What’s the best way to make
the transition from dressing like
everyone else, to dressing like
‘a Daughter of the King’?
Start by covering up a little more than
you’re currently covering, in a way
that’s uniquely you.
Take a good look at your wardrobe.
Throw out anything overtly
provocative; and keep garments you
love that make you feel beautiful.
Ensure that anything new is within
the parameters of what is deemed
acceptably modest by halacha, and
your community. You won’t be able
to sustain your new mode of dressing
unless you absolutely love what you’re
wearing.
How can parents encourage
their children to value modesty
in a world that celebrates
Bieber and Beyoncé?
To prove wealth and celebrity status
do not equal happiness, teach your
children to look beyond the surface
glamour of celebrities and to focus
on their dysfunctional personal lives
instead. Real happiness is achieved
through friends, community and a
rich inner life, not by flaunting what’s
on the outside.
Women appear to have a far
greater responsibility than
men when it comes to dressing
modestly. Are the laws of tzniut
sexist?
Men are more influenced by visuals,
so when women dress provocatively,
men are going to struggle to look
beyond their physicality. Women
should avoid this shallow - yet egogratifying - feedback and aspire
to command respect from men by
dressing modestly. That said, if a
woman dresses appropriately and a
man still views her inappropriately,
the fault lies with him.
What’s the biggest challenge to
modesty in the Jewish world
right now?
There are a lot of religious men whose
values with regard to modesty are still
secular.
Their learning might be religious
but their values are still secular. It’s
a challenge for women to present a
more compelling kind of beauty that
is based on modesty, style, grace and
taste, and in so doing challenge men
to see beyond the external.
For some tznius fashion
inspiration keep an eye out for
Rebbetzin Sarah Feldman’s
soon-to-be launched lifestyle
blog: rabbiswife.com.
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Mint structured blazer Zara R859 : Mint beaded necklace Zara R499 : Mint and Pink silk scarf The Burn R420

SUKKOT

Stylist tip
A light overcoat is ideal
for Sukkot as the nights can
get a bit chilly when sitting
outside in the sukkah.
Keep warm and look
fabulous in a statement
overcoat.
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Stylist tip
For Yom Tov day, opt for
a white dress. The lace
details on the dress echoes
the print on the jacket
perfectly.

ROSH HASHANAH
Left
White peplum dress with lace detail
Woolworths R650
Graphic overcoat The Burn R1650
Red suede heels Zara R1399
Right
Blue high heels Mr Price R149.99
Perspex necklace Topshop R439
Lime chiffon blouse Mr Price R59.99
Check print shift dress The Burn R750
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Fashion designer, fashion forecaster
and fashion guru, Tanya Demby
(owner of the The Burn), has put
together our modest looks, taking us
through the High Holy Days, Rosh
Hashanah, Yom Kippur and Sukkot.
Tanya designs her own clothes, and
imports beautiful clothing from
Paris and London. Tanya has been
featured in South African Fashion
Week, and has showcased many
of her designs in a wide range
of fashion magazines.
Visit Tanya’s studio, The Burn,
in Rosebank. Contact her at
tanyademby@hotmail.com or
call her on 082 929 8841

Stylist tip
For a more graphic look,
style with bold Perspex
accessories and electric
accent colours.

YOM KIPPUR
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On Yom Kippur we are likened to angels, and therefore
wear white clothing while praying in Shul. The colour white
also symbolises purity, which is a state we strive to achieve
through Teshuva, repentance, and through our prayer. We
ask for forgiveness and repent for our sins, clearing our
slate from any blemishes as we enter into the New Year.
On Yom Kippur we also refrain from wearing leather shoes
or clothing.
We’ve sourced some modest white wear and non-leather
shoes, which are suitable for Yom Kippur.
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Left 1. White structured blazer Topshop R829 : 2. Quilted shift dress Mr Price R129.99, Pearl choker necklace Zara R199 : 3. White stripe scarf Mr Price R49.99 :
4. Embroidered chiffon blouse Woolworths R399 : 5. White chiffon button down shirt Woolworths R299, White full circle skirt Mr Price R119.99 : 6. White lace blazer with zip details The Burn R850 :
7. Peplum skirt Woolworths R399, White lace inset skirt The Burn R450 : 8. White pleather flat sandal Mr Price R119.99, White pleather platform Topshop R649 : 9. White knit jersey with chiffon
detail The Burn R450 : 10. Bomber top with embroidered neck The Burn R350
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We asked make up and beauty
expert, Karin Chernick to give
us the low-down on wearing
make-up on Shabbos
and Yom Tov.

Karin Chernick and Rabbi Ilan Raanan
Shabbos and Yom Tov Make-Up
Adapted from a shiur by Rabbi Raanan, and approved
by Rabbi Amittai, former Rosh Kollel of the Mizrachi
Kollel. Karin writes the article with Rabbi Raanan’s
guidance and halachic input.
Always check with your rabbi or halachic authority to
make sure this is right for you.

F
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or many women, one of the most difficult things to refrain from
doing on Shabbos is applying make-up. There is a misconception
that all make-up is muktze, and therefore not allowed to be
used or touched on Shabbos or Yom Tov. This is exactly that, a
misconception. While a lot of make-up can be muktze, not all
forms of make-up have to be. Since most of us wear make-up during the
week, by not wearing make-up on Shabbos, we feel insecure. I’ve had
this discussion with many of my clients, who would rather not go to shul
for fear of looking different to their usual self because they are not wearing
make-up. This bothers me. To me, all women are beautiful. I have yet
to see a client who really needed my help becoming beautiful. Make-up
is not a cover up, it is not a way for us to hide, or a means to pretend to
be something we are not. The purpose of make-up is to enhance natural
beauty. Unless you’re Lady Gaga, in that case you’re just playing dress-up.
How many of us can truly say we feel comfortable without wearing a
stitch of make-up? Unless you were blessed with perfectly flawless,
glowing – but not shiny - skin, most women will agree that remembering
to wear foundation and mascara are just as important as remembering to
wear shoes or a shirt.
That’s why I’ve educated myself on the halachot for applying make-up on
Shabbos and Yom Tov, and that’s why I want to share these halachot with
you. I want to debunk the myth that Shabbos negates the right for women
to feel beautiful, the way they do every day during the week. Let’s discover
some of these halachot together, so that we can get more of you to shul
this Yom Tov, and less of you hiding away at home. We’re not looking
for leniencies here, we’re discussing the ways in which we can
honour Shabbat and enjoy it, while feeling beautiful. If you feel unsure
about any of the details discussed in this article, always consult your rabbi
or halachic authority.

There are certain things we
cannot do on Shabbos and
Yom Tov, these are known
as the 39 melachot. When
it comes to make-up on
Shabbos or Yom Tov, there
are three of these melachot
which cause a problem:
colouring/dying, smoothing
and scraping
This means that we have
to be careful about the
products we use, and
the way in which we
apply them.

Brushes
All make-up needs to be
applied with a separate
brush, so as not to mix
colours. This would mean
that all brushes need to be
clean before using them
on Shabbos. (We can’t use
earbuds, our fingertips or
a sponge to apply make-up
on Shabbos, so invest in
some good quality and
reliable brushes.)

Red and
other colours.
A lot of people believe that
the colour red is forbidden.
While red was a popular
colour for make-up in the
old days, any colour make
up that would change
the colour of the skin is
forbidden (dying the skin).
However, if the colour
simply attaches itself to
the skin (in the form of a
pure powder) all colours
are permitted. We’ll deal
more with powders as we
go on.

Liquids
In terms of the problem
of smoothing, there is no
problem with using liquids.
Any liquid that oozes of
its own on a slope may be
considered as a liquid in
this respect, and therefore
doesn’t require smoothing
or smearing, like a thick
cream would.

Powdered make up
Rav Moshe Feinstein allows
“throwing” white powdered
make-up on one’s face,
while Rav Ovadiah Yosef
allows for the use of any
coloured powder, provided
that it doesn’t have a base
mixed with oil and cream.
This is because powder
doesn’t stick to the face in
a permanent manner,
like the use of a cream
foundation or red rouge on
your cheeks would.
Powders cannot be
compact, and cannot have
an oil base, as in addition
to colouring this would
be considered smearing/
smoothing when we apply
it. We need to then use
loose powder. I have yet to
find a good loose powder,
so I pre-prepare
my powder before Shabbos
by scraping it to create
loose powder which I then
use on Shabbos.

Lipstick
All lipstick is a problem, as
we smooth and smear the
stick when we apply it to
our lips. The same applies
for lip-ice or Vaseline. In
severe cases, we can dab
clear lip ice from a tub
onto our lips, rather than
smearing it.
The good news is that if
we want a bit of colour,
we can use loose powder
of any colour on our lips
Use a lip brush to apply the
powder by pressing the
powdered brush firmly onto
the lips. Avoid applying too
much, as this might give a
cake-like look.

Let’s talk
about lipgloss.
The liquid consistency of
lipgloss would make it
permissible to use, but bear
in mind that this lipgloss
needs to be clear, without
colour, as this would fall into
the colouring melacha we
cannot do on Shabbos.

If there is a slight hue to the
lipgloss used for marketing
the product where it won’t
alter the colour of ones
lips it is still permissible.
Permitted lipgloss for
Shabbos is a clear roll-on
lipgloss, or a lipgloss with a
brush which you can dab on
(as long as it isn’t pastelike and doesn’t require
smearing).

Cream vs Oil
Moisturising creams can
be problematic too, as
we smooth and smear
a cream when we apply
it. The good news is that
we can use oil. Johnsons
and Johnsons baby oil is
a great way to moisturise
the body. However, I don’t
recommend applying this to
your face, as this can cause
breakouts and irritation,
and leave you looking
awfully shiny. Thin, liquid
moisturising creams (as
long as they do not have a
colouring to them, and as
long as they are not thick in
texture making you smooth
it) are allowed on Shabbos
and Yom Tov. (I recommend
using Johnsons and
Johnsons daily moisturiser.)

Eye-shadow
Eye-shadow is allowed to
be applied on Shabbos,
provided that the eyeshadow is a loose powder
that isn’t oil-based. We
need to pre-scrape the
powder to ensure it is
loose when we apply it
on Shabbos. We cannot
blend two colours to create
a third colour, unless we
blend them before Shabbos
began. This would then
mean that we can’t use
two different colours of
eyeshadow and blend them
on the eyelid either. So
find a colour you like, and
make it work. Since we
can apply layer over layer
of the same colour, we can
create an illusion that we
have used lighter and darker
shades: this can be done by
applying a thin layer of the

eyeshadow over the eye,
and then applying a second
and third layer to darken it
in the corners of the
eye. This will give the
appearance of a darker
colour. This can also be
done on the rim of the eye,
to replace eyeliner
(which is forbidden to use
on Shabbos).
You can add a lighter
colour, or a highlighter,
under the brow to highlight
your eyes, provided that
this colour doesn’t touch
the eyeshadow you have
applied to the eyelid. Do not
overdo this: even though
you can’t blend the two,
you want it to still look as
though it is blended and
natural.

Blush
You have to use a loose
pure powdered blush
(again the powder cannot
be cream-based). Cream
blushes are not allowed, as
this would be colouring and
smearing.
This is the tricky part: you
cannot blend your powder
(applied on the face) with
the coloured powder of
blush, so if you want to
wear blush or bronzer, you
cannot apply powder to the
target area before. You have
to leave the blush area free 47
from powder so that you are
not blending the two, and
then apply the blush directly
onto the skin.

Combining powder
and liquids
It is permitted to apply
a thin, liquid moisturiser
to your face on Shabbos,
and then apply loose
powder over this, as this
does not include
smoothing, smearing,
dying or colouring.

Liquid Foundation
This is tricky. Upfront,
I would suggest consulting
your rabbi or halachic
authority about the use

BEFORE shabbos

of liquid base, because there are many
factors which needs to be taken into
account here. There are rabbinical
prohibitions, and biblical prohibitions which
begin to act together to make the use of
liquid allowed, but again, this is tricky.

Make-up your face with these products before
Shabbos begins. These long-lasting products
will keep you covered until Shabbos comes out.

There is an idea that you are allowed to
use a foundation that does not change
the colour of your skin (which is the
purpose of foundation), as the temporary
application of a similar colour to living skin
is not considered colouring.

MAC
Pro Longwear Lip Colour
R240

I am by no means suggesting you use
liquid foundation, or stating that you
should. However, if you feel extremely
uncomfortable not wearing foundation, I
would recommend speaking to your rabbi
about this, to determine if you
can wear liquid foundation.

Eyeliner and Mascara
You are not allowed to apply eyeliner
or mascara on Shabbos, as this
would cause you to draw and colour.
If you have naturally light eyelashes,
I recommend tinting them (before
Shabbos, obviously), so that you don’t
need to apply mascara.

Long-Lasting Make-up
The other alternative, which I personally
use for myself, is applying long lasting
make up before Shabbos or Yom Tov.
I’m not the biggest fan of sleeping with
make-up on, as this is the time your
skin breathes and pores rejuvenate
themselves, so if you have sensitive skin,
think twice about doing this.

MAC
Fluidline
Eyeliner gel
R220
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Estee Lauder
Stay-In-Place powder
R495

MAC
Fixative Spray
R210

MAC
Liquid Eye-On
R220

There are many brands that offer longwear make-up, such as Revlon, L’Oreal
and MAC. Here you can apply any make
up as long as you apply it before Shabbos
comes in: apply foundation, blush, eyeshadow, waterproof mascara, eye liner,
lip-liner and lipstick before Shabbos or
Yom Tov, and it should last you until you
wash your face after Shabbos or Yom
Tov. I also find that Estee Lauder offers a
wonderful Stay-In-Place powder that helps
lock the make-up, for a long lasting effect,
and MAC has a fixative spray which I use
on all brides, and before Shabbos to set
the make-up – this works too.
Whatever method you choose to use,
remember that true beauty shines
from within, and the most beautiful
women are the confident ones.
So don’t let a lack of make-up hold
you back this Yom Tov. Get up, get
dressed, and get to shul!

DURING SHABBOS
These products are halachically approved for use
on Shabbos*. Remember to prepare all powders
before Shabbos so that they are loose when
applied during Shabbos.

Revlon
Colour Stay
eye shadow
R185

*check with your halachic authority to see that
these prodcuts are right for you.

Johnsons & Johnsons
Baby Oil
R22.95

Johnsons & Johnsons
Daily Moisturizer
R27.50

MAC
Loose Powder
R285

Revlon
Powder Blush
R185

Revlon
Trans Powder
R185
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Shanah Tovah, to all our customers who rated us number one in service.
At Hatfield VW, customer satisfaction means being rated number one in Service. And what better way to ensure that
we offer exactly that, than by making your service consultant your auto technician? That’s why we have no middlemen
– all sales and service delivery come from the people who know your Volkswagen best. So whether you’re looking to buy
a new or used Volkswagen or service the one you own, visit any one of our three Hatfield VW dealerships in Pretoria,
Bryanston and Braamfontein and see why we’re voted number one in Service.

Hatfield VW Pretoria

Cnr Schoeman & Duncan Streets, Hatfield
Tel +27 (12) 431 8000

Hatfield VW Bryanston

William Nicol Drive (close to Bryanston High School)
Tel +27 (11) 840 8000

Hatfield VW Braamfontein
30 De Korte Street, Braamfontein
Tel +27 (11) 408 0000

To all who voted us Audi Micro Group of the year,
3 years in a row, Shana Tovah.
At Hatfield Audi, excellence lies at the heart of everything we do. Being rated number one in Service
three times in a row aﬃrms this. That’s why when it comes to our customers, we not only strive to
meet every demand, but we do what’s necessary to exceed it. That’s why we’re oﬀ ering customers
a free Hatfield Maintenance Plan extended to 115 000km when purchasing a new or demo Audi.
So whether you’re looking to test drive an Audi or service your existing one, visit Audi Centre Hatfield
or Audi Centre Rivonia and let’s make it four years of customer satisfaction in a row.

Audi Centre Hatfield

Audi Centre Rivonia

Tel 012 423 2000

Tel 011 612 7000

Pretorius Street (between Jan Shoba and Grosvenor Street), Hatfield

65 Leeuwkop Road, Cnr Rivonia Road. Sunninghill Ext. 173, Johannesburg
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The pEOPLE’S

HERO

Gabriela Chaya Demby
Shirley Resnick is a true hero. Between running the
Financial Assistance department at the Chevrah
Kadisha, to visiting the sick, starting up and overseeing
a wedding fund for brides and grooms and preparing
deceased Jewish women for burial, nothing is too
much for Shirley.

I

t’s not everyday that you meet a living angel. Luckily for
me, I did. I sat down with Shirley Resnick, from the
Chevrah Kadisha to find out about all the wonderful work
she does for the community. Shirley is without a doubt an
unsung heroine. Her work has changed thousands of lives
in the Jewish community.

I was immediately drawn to her gentle manner, and her aura: her
neshama truly shines. Shirley welcomed me into her office, where
soon she had me in tears with the stories she told about the work
she has done. Her work touched and moved me. Something stirred
within as I realised that without people like Shirley, our community
would wilt. They hold our community together, they give strength
and support to those who need it, and truly inspire and motivate
the rest of us.
Her humility is unusual in a world where we expect praise and
even demand it. Her modesty is a quality our world craves; a trait
so many of us need to learn.
Shirley, being Shirley, asked me a number of times to make it very
clear in this article, that the work she does would not be possible
without her incredible colleagues at the Chevrah Kadisha.
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How did this all begin? How did you get involved
with the Chevrah Kadisha?
Twenty-nine years ago I joined the Ladies Tahara Team
(preparation of the departed), and for the past 15 years I
have been managing the Financial Assistance team at the
Chevrah Kadisha.
I have a group of extremely committed colleagues who
each do incredible work. As time went by, I began to
focus on different projects, under the large umbrella at the
Chevrah Kadisha, which offers security to Jewish people
from all walks of life.
What does the Taharah team do?
Whenever a lady from the community passes away, I
contact the team to attend to the Tahara – the ritual
preparation of the deceased for burial – at West Park
Cemetery. I have to give credit to my incredible team here.
These Jewish ladies do this wonderful work, which is one
of the biggest mitzvahs that one can do, as the deceased
cannot thank or repay you.
When we prepare a meis (deceased), we do so in the most
respectful and tznius, modest way. This work requires
complete confidentiality. It is a way of paying our final
respects to the deceased.
This job is a very spiritual one. There is little dignity
in death, yet we treat the body with the utmost dignity.
I look at this duty in this way: when a baby is born into
this world, it comes out and needs to be washed clean.
The baby is then wrapped up and handed over to its
mother who eagerly awaits him, and loves him. The same
goes for death. When a person dies, he or she is washed
and prepared, we then wrap them and get them ready to
deliver them to their Father, Hashem, who is awaiting
their arrival eagerly, ready to accept them with love.
What are some of the other projects you are
involved in?
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(Shirley laughs) I had to write it all down, in case I
forgot. For a long time I worked for Nechama, which is
bereavement counselling. I trained to become a counsellor
and did a lot of work at Hospice for Nechama. I no
longer do this, but I have trained many people and many
rabbonim to become bereavement counsellors. There is a
big team of counsellors now who support and guide people
who are going through a difficult time.
I then began the Hachnoseth Kallah fund, helping Jewish
girls with wedding dresses and finances to give them
a special wedding, and help them to set up a beautiful
Jewish home. I began this and ran it from my home,
offering Jewish brides wedding gowns and shoes. This
fund has since moved to the home of Beverley Finger, who
now runs it.
Besides a beautiful collection of wedding dresses, this
organisation helps both chossins (grooms) and kallahs
(brides) who are in need of financial help. The chossin
or kallah can come to the Chevrah Kadisha and
receive money for their wedding. We have an on-going
arrangement with Sydenham Shul, where Ian Meltzer
funds weddings at this hall for needy couples.
There is a brocha, that if you fulfil these three mitzvot,
you will be healthy and well, the first mitzvah being
Bikur Cholim (visiting the sick), the second being Tahara

(preparation of the deceased) and they say that you
should do a mitzvah in between these two that is a happy
mitzvah, that’s why we make a bride happy. It is a huge
mitzvah to make a bride happy on her wedding day.
How does the Financial Assistance Department
of the Chevrah Kadisha decide if a case qualifies
for help?
Every case is carefully looked at, so that we help people
who truly need it. We have a case committee which meets
once a week to discuss cases and make decisions. Rabbi
Kurstag from the Beth Din is part of this committee, and
is extremely supportive.
What other ventures are you involved in?
I represent the Chev as a prison chaplain and visit Jewish
people in prison together with the incredible Rabbi
Michael Katz, the community prison chaplain. We visit
regularly but are permitted to deliver kosher food only
twice a year, before Pesach and Rosh Hashanah. We
also help take care of the financial, legal and counselling
needs of families while their relatives
are incarcerated. I get a fortune of
inspiration from Rabbi Katz. As we
go together and he blows the shofar in
the month of Elul for the prisoners, I
am filled with awe. There is something
very special about a shofar sounded in
a prison cell.
I’ve been doing this for 12 years now,
and over time I’ve seen so much
sadness. It’s very difficult to see their
suffering. Thank G-d there are never
that many Jews in prison.

There is
something
very special
about a shofar
sounded in a
prison cell.

We then also have started up the Trauma Response Unit
(TRU). When there is a death or trauma in the Jewish
community, such as a suicide, murder or accident, we
go together with Hatzolah and/or cemetery staff to help
deal with the situation. Again, I can’t take credit. I work
with incredible people. This is extremely difficult work.
There is never a happy ending.
What do you do mostly with your time?
I’ve worked with all these different foundations for so long.
Right now, I’m mostly here in the office, dealing with
financial assistance services. We get people here from all
walks of life. We’ll get a young girl whose
parents can’t help support her, or a man who has been
retrenched but needs to pay school fees and medical aid.
We often help people by paying for school or university
fees, drug rehabilitation, rent, medical aid or food.
We refer many of these clients to our social services
department for counselling.
We also run a food fund from the Chevrah Kadisha,
which helps 170 people a week with food parcels which we
prepare for collection every Tuesday.
Have you always been a charitable person?
Yes, I think so. When I was younger, I would do Bikur
Cholim with a good friend of mine, Fay Flood. We would
visit the Hope Home and the Sterkfontein Hospital. This
instilled chessed into me at a young age. It’s always been a
passion of mine.

What is a typical day in your life like?
Wow, it’s a long day (laughs). It starts before 6am, and always ends very late.
Like I’ve said, I can’t take credit, I have incredible colleagues who
help me to do this work, and of course, everything comes from Hashem,
all of my strength is His.
Who is your role model?
Rabbi Kurstag. He has enormous wisdom and is the most humble man
I have ever had the privilege of meeting.
Who do you get your inspiration from?
My late son in law, Rabbi Graeme Finkelstein gives me a lot of inspiration.
He worked for the Chevrah Kadisha and passed away very young from
a terrible illness. He had an absolutely pure soul. He truly believed that
everything was from Hashem, even sickness and poverty. He believed that
because everything is given to us from Hashem, everything is good.
We saw it in this Israeli war, with the incredible miracles that took place.
Among the heartbreak and destruction, we saw hope and unity.
I keep a picture of Graeme in my office, because he inspires me.
How important is it for the community to support a charity that
serves the community, like the Chevrah Kadisha?
It’s very important. The Chevrah Kadisha is the heart of the community.
We are so vast - we cover so many areas and try our hardest to help whenever
we can. There are many people in our community who are less fortunate, and
who need help. We are so blessed to have many worthy Jewish organisations
in our community.
Why do you believe someone should dedicate time or money to
do chessed?
This is Hashem’s work. Hashem shows us chessed every single day,
from the moment we wake up. As we live our day, we have to do
His work. Everything comes from Him. It is so important to do for
others what Hashem does for us. We complete His work by helping
others and doing acts of kindness, as we are His partners.
What advice do you have for our readers, when it comes to doing
chessed?
I want to stress the importance of befriending someone who is lonely.
In our community there is so much loneliness, either among the sick or
the old, singles, divorced people or the bereaved.
We can see so much chessed being done right now, with this war taking place
in Israel. So many people have organised parcels of food, clothes
and letters for our soldiers, people have attended funerals and shiva houses of
strangers. The nation has united together to help one another during
this terrible time. We can learn so much from this chessed being done.
It’s so rare to find someone who truly inspires.
Shirley Resnick does this in a strong, yet understated way.
Her efforts are tremendous, but her humility is even greater.
Suffice it to say, I left this interview a changed woman, with a
perspective on life, and on what is important. I learned about true
chessed, the kind that no one acknowledges or praises you for.
I learned about kindness for the people who can’t pay you back,
who can’t thank you or applaud you. I learned that to be someone
who gives to others unconditionally is a trait that all of us could
learn to practice more regularly. I learned that sometimes it’s not
all about me. It’s not about whether or not I’m having a good day,
or if something happened to upset me. Sometimes, someone
else is having a worse day. Someone else is going through
something difficult and challenging. And you know what?
Maybe, just maybe, I can do something to help. I have respect
times infinity for Shirley Resnick and the incredible work of the
Chevrah Kadisha.

“Shirley is a person who is unique in our
community. Not only does she live a life of
chesed having devoted herself to the less
fortunate but what differentiates her is the
manner in which she feels the pain of a
fellow Jew. Her caring and helpful nature,
high energy levels and total commitment
has resulted in many thousands of people
being helped in a most dignified manner.
No task or request is ever to much trouble
and everything is done with great sensitivity
and thought.”
Rob Katz, Shoshana Foundation
“I’ve never seen a woman as dedicated and
committed to humanity as Shirley Resnick.
Shirley always goes into each appointment
with enthusiasm.”
Anonymous
“Shirley stands out as probably one of the
most caring, competent and kind people I
know. Her humility and willingness to be
of assistance to any one in need is to be
greatly admired.”
Arnold Connack, Executive Director
Rambam Charitable Trust
“I have no words to describe her work,
Shirley does everything. She is truly an
amazing person. Her kindness and patience
is incredible. She often accepts a case, when
others say no, she will say “let me try” and
always does her best. She constantly persists,
and I don’t know if there is anyone better
than her. If there was an award for chessed,
there is no question that Shirley would win,
uncontended. She is such a rolemodel.”
Anonymous
“Shirley is the closest to how this type of
work should be done. She is a perfect,
perfect role model. It’s amazing to see how
she doesn’t give up. I can call her anytime
to help, and she always handles it with such
care. I always look to see if she is smirking
or if I can find a glimpse of frustration, and
I never can. There is nothing that fazes her,
even after a difficult day.
You can call her at night to come see
someone, after work hours and she never
says no. She is exceptional. I have so much
respect for her; she goes above and beyond
anyone else.”
Anonymous

Chevrah Kadisha
011 532 9600
Bridal Assistance
011 532 9710
Financial Assistance
011 532 9710
Hachnosis Kallah Fund
Bev Finger
082 850 0003
Shoshana Foundation
Rob.Katz@peregrine.co.za
Nechama
Jessie Kay
082 449 3147
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The Shabbos
That Captured The
World’s Imagination
Simon Apfel
The International Shabbos Project clicks into gear, as
major and minor Jewish metropolises the world over
get ready to usher in a Shabbos of truly mindboggling proportions.

I

t was the Shabbos heard around the world.
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In 2013, The Shabbos Project was introduced in
South Africa to quite astonishing effect. On the
Shabbat over which the project ran, the majority
of Jews in South Africa kept Shabbos in full,
most for the first time in their lives. Perhaps more
significantly, it drew people together – religious,
secular, traditional; young and old – in ways never
seen before.
In the aftermath, many wrote in from around the
world, wanting to bring The Shabbos Project to
their own cities and communities. And so, the
International Shabbos Project was born:
“One Shabbat celebrated – and kept in full –
across the Jewish world, by the entire Jewish
people, at the same time”.
The International Shabbos Project will be taking
place on the Shabbat of 24/25 October 2014
(Parshat Noach). It has already been called “the
most ambitious Jewish identity initiative ever
undertaken”.
Final preparations are now feverishly underway,
coordinated by over 1200 partners in around 200
cities and 34 countries.
Here in South Africa we will be in the eye of
the storm, with the world’s gaze fixed firmly
upon us. And while last year’s participation was
extraordinary, this year presents the opportunity
to build on those foundations.

“In 2013, we saw a vast and energetic social
movement suddenly sprung up, as people
spontaneously came forward to take ownership of
The Shabbos Project and brought it to life,” says
South African Chief Rabbi Dr. Warren Goldstein,
the originator of the Shabbos Project, and whose
ideas and vision have enabled the project to go
global in 2014.
“This year, we want to encourage a similar
dynamic. The great Challah Bake and Havdalah
Concert initiatives are now well-established
elements of the Shabbos Project, and will be rolled
out in hundreds of cities around the world. What
we are looking for is for South Africa to once again
lead from the front with a batch of fresh initiatives
– new, exciting communal dinner ideas, innovative
educational programmes and activities run by the
shuls and schools, individuals who have a crazy
idea and who want to run with it…
“It is these kinds of creative, passionate
endeavours, both small-scale and large-scale,
that make The Shabbos Project a real social
movement – a grassroots project driven by the
people for the people.”

Fortunately, this year, anyone
wanting inspiration need look
no further than the international
partners themselves:

“The opportunities are ripe for The
Shabbos Project to reach right
across the traditional divisions
and barriers of Israeli society. As
we’ve seen over the last few
trying months, people are craving
unity right now. And everybody
needs a day of rest. Israelis
work 14-15 hours a day, then
they go out, or take care of their
children. They also deal with
the country’s stressful security
situation, which requires everyone
to be constantly on their guard.
Shabbos offers them a serenity,
a spiritual refuge, that they are
unlikely to get anywhere else. The

In the aftermath,
many wrote in from
around the world,
wanting to bring
The Shabbos Project
to their own cities
and communities.
Shabbos Project is nothing less
than a gift to Israelis, and it is a
gift they seem to be embracing.
“I think the divisions in Israeli
society are far less significant
than we realize. We only see
the outliers, the extremists,
whoever shouts louder. I think
the majority of Israelis get along
with each other and respect
their neighbours. The Shabbos
Project is for all of us, everyone as
individuals and everyone together.
It is for all Jews, whatever name
they carry, whatever group they
identify with.”
Joyce Fischler,
Tel Aviv

“This is a wonderful opportunity
to join fellow Jews across the UK
and around the world in keeping
Shabbat together.
Our Chief Rabbi Ephraim Mirvis
is supporting The Shabbos
Project in the UK and helping to
promote this nationally. I think
it is a wonderful initiative and
compelling to all Jews regardless
of their level of religious
observance. Everyone I’ve spoken
to is excited about the Shabbos
Project, and everyone wants to
be involved in one way or other.
I think this going to open up the
Shabbat experience to a wide
range of people who wouldn’t
otherwise have had, or would
have considered taking, such
an opportunity.”
Debra Levin,
London

“The Shabbos Project is being
presented as the first-ever
opportunity for the entire
Melbourne Jewish community
to unite across the board. It has
stimulated the imagination of
both community organisations
and individuals. More than 100
organisations will be running
Shabbos Project programmes
across Melbourne, and an
estimated 50% of the
60 000-strong community
are expected to take part.
People everywhere are asking
questions about The Shabbos
Project, discussing it with their
friends, expressing interest and
excitement. There is a realisation
that this is the chance to
participate in something
truly special.”
Simon De Winter,
Melbourne

MAKE IT YOUR OWN
This year The Shabbos Project has
burst onto the international stage.
After the great success of last
year’s project, the event has gone
global and we now have over 1200
partners in more than 200 cities.
South Africa is now the host country
and because we have experienced
the magic and unity of The Shabbos
project, we have to pool all of our
efforts to create an unforgettable
Shabbos experience.

HOW CAN YOU
GET INVOLVED?
1
Sign up to keep it together!
We need each and every sign up to
realise the magnitude of this
global project.
theshabbosproject.org/#signup

2
Sign up to become a host.
theshabbosproject.org/#host

3
Sign up to become a coach.
theshabbosproject.org/#coach

4
Create a community activation in
your area, such as a street dinner
or open house meal.

5
Tell the world about The Shabbos
Project.

6
If you are a speaker or you are good
with kids, offer to volunteer at a shul
that could use your skills and energy.

7
Sign up as a volunteer at The
Shabbos project HQ. Give of your
time to help set up for the challa
bake, help out at the office and get
the project going! Email
partners@theshabbosproject.org
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weeks engaging with synagogues, community and religious
leaders, schools and all the various communal bodies, and
have received buy-in and support across the board.”
“The Shabbos Project is simply an ideal way to break down
barriers between Jews of different persuasions. The global
scope of the initiative is hugely ambitious, but going simply
on the level of enthusiasm it has sparked in Melbourne, this
is something that really seems to capture people’s hearts. If
there’s one thing all Jews around the world can get behind,
it’s The Shabbos Project…”
Rabbi Moshe Kahn,
Melbourne

“Like many thousands of others, I first heard about The
Shabbos Project via social media through my Facebook
feed. I watched the video put out by South Africa
showcasing their experiences last year and I was astounded.
Immediately I thought, this is what we need in Toronto!
“There are 220,000 Jews in the GTA (Greater Toronto Area)
and 1400 Jewish synagogues, schools and organizations,
and we’ve made it our goal to try and reach every single
one of them. Fortunately, we have around 150 passionate
volunteers gradually making this a reality. We are steadily
getting through the lists of shuls, synagogues, temples,
schools and community organizations in the GTA, and
Facebook pages, online donation sites, Twitter feeds and
YouTube channels are all up and running.
“Our planning meetings are electrifying. It’s incredible to be
sitting at a table with representatives from organisations
such as Chabad, Aish Hatorah, Partners in Torah and many
more. One individual put it beautifully: “When we come
into a meeting we leave our hats at the door”. Before the
weekend of The Shabbos Project even hits, the unity in
Toronto is palpable.
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“Preparations are going smoothly. Our Challah Bake event
is expected to attract around 4000 women. Plans for the
Shabbos itself are too numerous to mention, but they
include hospitality programmes, ready-made Shabbos meals
available centrally, innovative youth programmes and much
more. We have snapped up Shlomo Katz (who performed
for you guys last year) and Gad Elbaz for our Havdallah Unity
Concert. There will be around 50 busses transporting people
to the event after Shabbos, which should be a thrilling
experience itself.
“We are living in a time when unity amongst the Jewish
nation is needed like never before. Initiatives like The
Shabbos Project are helping to forge this unity. By keeping
one Shabbos together we can show the world, and
ourselves, that the most important thing we can do as the
Jewish nation is love each other – fully and unconditionally.”
Dena Bensalmon and Ilana Chilewitz,
Toronto

“The Hong Kong Shabbos Project is headed up by a group of
amazing and dedicated people, representing a cross-section
of the Jewish community of Hong Kong, and each working
tirelessly to make it happen. We have spent the last few

Barbie Goldfoot,
Hong Kong

“As I watched The Shabbos Project YouTube video earlier
this year, I literally had tears streaming down my cheeks; it
touched something deep inside of me. After all, what could
be more beautiful than a global initiative to unite all types
of Jews from around the world and have them experience a
halachic Shabbos together? I immediately felt that my family
and our South Florida community absolutely had to take part
in this global initiative. I remember saying to my husband,
‘When I get to Shamayim (the next world), I do not want
to be asked why I didn’t take part in The Shabbos Project.
Why I wasn’t involved in an initiative that promoted achdus
(Jewish unity) and shemiras Shabbos (Shabbos observance)
the world over. What possible answer could I give?
I felt that I was obliged to get involved.
“Fast-forward a few months, and The Shabbos Project
activities throughout Miami are running full steam. We
have reserved The Miami Beach Convention Center as
our venue for the Challah Bake, and are expecting around
5,000 women and girls to come together to learn how to
bake Challah. We recently sent out ‘Save the Date – The
Shabbos Project is Coming!’ letters to approximately 180
Jewish institutions (shuls and schools), and have met with
an outpouring of support. We have gained buy-in from a
number of institutions, including The Greater Miami Jewish
Federation, Chabad of South Florida, and many more.
We are also working with rabbis involved in outreach on
college campuses.
“I think that the most important thing that we do towards
raising awareness is that each of us acts as a Shabbos
Project “ambassador”– wherever we go. Whether we are at
a Shabbos meal with friends, a shul kiddush, a wedding or
even at a business meeting, we don’t miss the opportunity
to tell people about The Shabbos Project. People are
sincerely interested in hearing about the initiative, and are
extremely receptive to participating. One Friday night, I was
talking about The Shabbos Project over a Shabbos dinner
at a friend’s house. One of the other invited guests was so
impressed, he pledged $100,000 towards the initiative on
the spot, and promised to raise any additional funds
we needed.
“Miami is blessed with a wonderfully diverse Jewish
community – a substantial older/retired population, a hip
South Beach group, a professional segment, and a great
resurgence of young married couples. Miami is also an
international city in every respect, and the Jews who
have settled here come from all over the world and are
extremely culturally diverse. The Shabbos Project is a
unique opportunity to invite this great melting pot of cultures
and perspectives to share a common, deeply meaningful
experience. It is going to be a beautiful Shabbos for all
who participate.”
Alyssa Baumgarten,
Miami
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***
Some of our partners from around the world.

Vancouver
Quebec
Connecticut
Calgary
Toronto
Richmond
Ottawa
Washington
North Dakota Montreal
Rhode Island
Minnesota
Michigan
Massachusetts
Oregon
New York
Nevada Colorado
Ohio
Pennsylvania
Illinois
New Jersey
California
Missourie
Maryland
Virgina
Alabama
Tennessee
Arizona
Texas
Georgia South Carolina
Monterrey
Mexico
Florida

Scotland
England
Manchester
Dublin
London
Switzerland
France Coppen
Milan
Venice
Rome
Gibraltar

Guatemala
Panama

Ad

Venezuela
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Peru

Chile

Rio de Janeiro
São Paulo
Cordoba
Montevideo
Uruguay
Buenos Aires

Johannesb
Cape Town

***
Some of our partner countries and cities around the world.

Moscow

Lithuania
Antwerp
r Holland
Belarus
Germany
Ukrain
Vienna
nhagen Budapest

China
Japan

Israel
Hong Kong

dis Ababa

Ethiopia
63

Pretoria
Durban
East London
Port Elizabeth
Knysna

burg

Brisbane
Perth

Adelaide
Melbourne

Sydney
New Zealand

NEED A COACH?
FIND ONE NOW
Take the work out of workout. Your Shabbos
coach will personally guide you through the
“do’s” and “dont’s” of Shabbos. No sit ups,
No push-ups or laps – just spiritual energy.
The Spiritual eye for the not-so-Shabbossavvy guy. Your coach will be there to help
you boost your shabbos skills, 24/6.
Visit theshabbosproject.org and find yours!
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The Shabbos Project. It’s simple:
Jews of all walks of life, of every age and from all
corners of the world – uniting to experience one
complete Shabbos together.
Sign up to join this global movement that started
right here in South Africa.
theshabbosproject.org

SA’s Favourite Outdoor Store
Wishes you a Sweet and
Prosperous Rosh Hashanah

SHOP ONLINE at
www.capeunionmart.co.za or call 0860 33 33 29
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BRIS
MILAH

Dr Dean Gersun is a medical doctor
and certified mohel under the
Johannesburg Beth Din. He also has
two Bris Milah qualifications from
Jerusalem and has performed Brissim
in South Africa, Australia, Israel,
Cypress, Dubai and Singapore.

OUR ETERNAL COVENANT

Dr Dean Gersun
The holy covenant, otherwise known as the
Bris Milah, is a symbol of our partnership with G-d.
A Bris Milah etches a baby boy’s Jewish identity at
eight days, and forms the foundation for the religious
path the baby will lead.

Since Avraham Avinu circumcised himself at the age of 99, Jews
have zealously observed the precious mitzvah of Bris Milah. Even
in the dire conditions of the Holocaust, Brissim were performed
secretly in ghettos and concentration camps. Non-observant
Jews, sometimes far away from Torah and Mitzvot still insist on
Brissing their children. This covenant with Hashem has kept Jews
together and is just as special and relevant now as it was over
2000 years ago.
The Shulchan Aruch tells us in Hilchot Milah that every father
is commanded to Bris his son on the eighth day after birth.
Today we rely on a mohel, who has undergone special training,
to perform the Bris for us. The mohel must learn all the halachot
(laws) pertaining to Bris Milah and must shadow a certified mohel
to learn about the practical aspects of the Bris such as the tools
used, methods of preparation, sterility, bandaging and after care
of the baby. He must have a good knowledge of the male anatomy,
about common illnesses affecting newborns and know when to
seek medical care for the baby. Once the supervising mohel is
happy with the experience and knowledge of his Talmid (student),
he thoroughly tests him in all the theoretical and practical aspects
of Milah.
A kosher Bris requires that a certain amount of foreskin be
removed, and must also have three stages; Milah - removal of the
foreskin, Priyah - separating and pushing back the soft membrane
under the foreskin and Metzitza - the drawing of blood from the
wound. A doctor who is not qualified as a mohel may not include
all three stages when circumcising a baby, and therefore the Bris
will not be kosher. This can lead to the baby needing a second
Bris, which is traumatic for both the baby and for the parents. It is
therefore imperative that parents choose a mohel who is certified
by the local Beth Din.

Judaism values life above all and this is apparent in the halacha
relating to the health of a baby who will be having a Bris. The
Rambam writes that a sick child should never be circumcised
while he is ill, as life takes precedence over all matters. We
therefore wait seven days from the time the baby has returned to
health or from when all treatment is stopped, to ensure that he has
his full strength at the time of the Bris and will be able to recover
and heal as quickly as possible.
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At eight days old, the baby’s cells are dividing and growing
rapidly. The healing is fast and the baby recovers faster than a
child or an adult. The baby does not require stitches up until about
six weeks old, making the procedure much easier to do and less
traumatic for the baby. It has been speculated that a baby’s clotting
factors in their blood are at their highest level of concentration at
eight days old, making it the optimum time for clotting after
the Bris.

Jews have been practising Bris Milah for thousands of years. We
don’t perform Bris Milah because of the medical benefits. We
don’t do what we do at the time we do because it is beneficial to
the baby. Yes, these are advantageous but these benefits are only
recent discoveries which are an added bonus. Jews perform Bris
Milah according to its laws because this is our covenant with
Hashem which makes every baby boy part of the Jewish nation.
It is a special mitzvah which we celebrate with joy, and it is
integral to our Jewish life cycle, a mitzvah that will carry on being
performed with love and devotion for all generations.

The History of Bris Milah
The method of Bris Milah has stayed
the same for almost 4000 years. It is the
longest standing surgical procedure in
history. Circumcision is a key component
of Judaism. The Torah states: “This is
My covenant, which you shall keep…
you shall be circumcised in the flesh of
your foreskins, and it shall be a sign of
the covenant between Me and you. He
who is eight days old among you shall be
circumcised” (Genesis 17:10).
Despite times of intense persecution
and difficulty within our Jewish history,
Judaism has never wavered on this
requirement. Since Bris Milah has been
taking place for thousands of years in the
same halachic way, it is evident that Bris
Milah is a safe, surgical procedure which
is performed at the optimum time for a
new born, when he is eight days old.
Our Sages in the Talmud predicted that
there would be one mitzvah that would
be consistently and loyally kept by the
Jewish people, and that is the mitzvah of
circumcision, Bris Milah.
No matter how far people drift from
their Judaism, they keep Bris Milah,
which shows us the importance of what
it represents; it’s not just a mitzvah, it is
a fundamental mitzvah. And it’s not just
about the individual’s mitzvah, but what
it means for the Jewish people as a whole.
There are three places in the Chumash
where circumcision is discussed; when
Avram’s name is changed to Avraham,
when the Jewish people leave Egypt and
the third place is in the Parsha when it
68 speaks about a woman giving birth to
a baby boy, he must be circumcised on
the eighth day. These three places are
all crucial beginnings: the mitzvah of
circumcision was given to Avraham, the
founding father of the Jewish people; it
was given to the Jews as they left Egypt
and became a nation; and when a baby is
born and begins his life.
The only commandment we start keeping
from infancy is circumcision.
Bris means a covenant. It is a covenant
between us and Hashem, the foundation
of our relationship with Him.
“Circumcision, Brit Milah, is the most
ancient practice in the history of Judaism,
dating back to the days of Abraham. It has,
in and of itself, had the power to sustain
Jewish identity through the centuries”
Rabbi Lord Jonathan Sacks

STATEMENT FROM
THE OFFICE OF THE CHIEF
RABBI AND BETH DIN
REGARDING CIRCUMCISION/ BRIT MILA
Circumcision, ‘brit mila’, is a foundation
pillar of the Jewish people, and has been
for almost four thousand years since
Abraham circumcised his son, Isaac, on
the eighth day. It is the sign of our eternal
covenant with G-d, and, consequently,
is one of our most important and precious
mitzvot.
Recently a circumcision took place in our
community which resulted in injury to the
baby. The Chief Rabbi and the Beth Din
have established a Commission of Enquiry
to investigate this case. The Commission of
Enquiry is headed by retired Judge Phillip
Levinsohn, former Deputy Judge President
of Kwazulu/Natal. The other members
appointed to be commissioners in this
enquiry are Dr Jeffery Glocer, a specialist
urologist and Rabbi Dr Pinchas Zekry, an
expert retired mohel.
To be clear, the mohel in question has never
before been the subject of such queries
relating to his competence. On the contrary,
this mohel has been practising as such for
many decades successfully. Having said
that, this case will be fully investigated
by the Commission, which will make
recommendations in respect of the specific
case, as well as recommending action, if
any, it deems necessary to improve safety
standards of ‘brit mila’ in South Africa. The
Commission’s mandate has been expanded
to include any complaints regarding any
other ‘bris’ which has taken place in the
past. If there are complaints regarding
any other ‘bris’ which any member of the
community would like to submit to the
Commission for investigation they must
notify the Beth Din office as soon
as possible.
We also wish to inform the community
that the mitzvah of ‘brit mila’ has specific
halachic requirements which can only be
met by a properly trained mohel, and not
through a doctor, who may be unqualified
to perform the mitzvah in accordance with
the halacha. We would also like to inform
the community that the mohel in question
is no longer practicing in South Africa until
the outcome of the enquiry.
We would also like to take this opportunity
to wish a speedy recovery – ‘refuah
shleima’ – to the baby and his parents
and family. Our Jewish methods of
circumcision, through trained mohalim,
has stood the test of time throughout every
era of history, throughout the globe, and
indeed also here in South Africa. Over
more than the 150 year history of the South
AfricanJewish community, hundreds of
thousands of successful circumcisions have
taken place.
Nevertheless, even one injury is of great
concern, and we remain committed to
maintaining and improving halachic
and safety standards of ‘brit mila’ in
South Africa. This Commission is part of
honouring that commitment.

THE MEDICAL FACTS
Shimon Cohen
Milah.uk
The medical benefits of circumcision are so
great that the UK government as well as many
countries are advocating circumcision and
are offering free circumcision services.
Shimon Cohen, from Milah UK informs us
that the World Health Organisation states
that male circumcision has been carried
out for thousands of years, and is likely to
be the most common surgical procedure
globally, with an estimated 30% of men being
circumcised. The World Health Organisation
further states that the demand for male
circumcision has already increased in East
and South Africa. It is practised as a safe
surgical procedure, among thousands of
people across the globe.
According to the American Jewish Committee
Berlin, while there is occasional medical
controversy in the secular world, the most
recent medical evidence overwhelmingly
supports the practice of circumcision. In
August 2012, the largest association of
paediatricians in the world, the American
Academy of Pediatrics (AAP) - concluded
after a comprehensive scientific evaluation of
existing studies - that the health benefits of
circumcision by far outweigh its minor risks.
Bris Milah is a minor procedure and is a
perfectly safe surgical procedure.

Wishing our customers

Shanah Tovah
ninety9cents WCOTCC0184/E

and well over the fast.
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better and better

Benita Kursan

I

told people about my decision to do a three-month
‘eat-pray-study’ stint at a seminary in the only Israeli
settlement on the West Bank that doesn’t have a
security fence with trepidation. I knew that aside from
logistical concerns (‘Nu, what’s a 30-something girl
doing leaving fiancé, job, seaside apartment and cat for a
few months in ‘caravan’ in the Israeli outback?’), friends and
family would be concerned for my safety. I placated them
70 - and myself - by reasoning that with CCTV and soldiers
on every street corner, Israel is not only safer than SA,
but possibly the safest place on earth, and promised my
grandmother that if anything was to happen, I’d be on the
first flight home.
Six weeks ago something did happen, and I’m still here.
Three Israeli teenagers were kidnapped hitchhiking up the
road from where I stay. I read about the incident online
before Shabbat came in. I skimmed the report, unplugged,
and decided not to say anything about it to the other girls at
the seminary until motzei Shabbos.
In the 18 days that followed, it was all we spoke about.
We wrote their names on the blackboard in our Beit
Midrash and dedicated every lesson to Yaakov Naftali ben
Rachel Devorah; Gil-ad Michael ben Bat Galim, and Eyal
ben Iris Teshura; said tehillim and prayed our weary hearts
out along with the rest of Israel. Military helicopters circled
above, and ironically, their presence made me feel safer
than before. Locals continued to hitchhike, or “tremp”,
but I avoided it. When I missed the last bus back from
the supermarket and had to tremp the last stretch home,
soldiers helped me secure a ride. Standing on the side of
the road shvitzing in my summer dress and Naot, I ventured

to ask a lanky soldier with a combat-ready rifle and heavyduty boots where he thought the boys were. His response
wasn’t optimistic. I continued to pray.
As the story spread to chutz la’aretz and the IDF search
intensified nearby in Bethlehem and Chevron, so too did
our achdut. The pushing and shoving at Mahane Yehuda
continued, but bus drivers made eye contact, waitresses
smiled back, and at sem we kept tabs on each others
whereabouts. Life carried on, and then one morning, I
watched from the bus as soldiers outside Bethlehem
ushered three Palestinian men - blindfolded and with their
hands up in the air - into the back of a van, and the reality of
the situation hit home.
From upscale Mamilla Mall to ultra-frum Mea She’arim,
yeshiva bocherim gathered to pray and distribute Shabbat
candles hoping that their mitzvoth would bring home our
boys. I elbowed my way through a crowd of youngsters at
The Central Bus Station one rush hour, only to discover that
they were handing out prayer books and asking commuters
to recite Psalms together. On the bus home that Monday
night I wondered whether teens back home would recite
tehillim for their peers if, G-d forbid, anything like this
ever happened there. The sun was setting on the pastoral
landscape, and I couldn’t quell the feeling that something
was very wrong. A military vehicle with flashing lights; a
TV news crew stationed at that notorious bus shelter that
served as a hitchhiking post up the road; and, on the radio,
the presenter speaking in an unusually frenzied tone.
Later that evening I lit candles and prayed again for
Gild-ad, Naftali and Eyal - not for their safe return, but that
their murders should not be in vain.

I held vigil with locals at the site of the kidnapping. We sang
niggunim with arms linked, and, bathed in candlelight and through
teary eyes, the bus shelter appeared less foreboding. We rallied
together for a memorial before boarding sponsored buses to join
the sombre throng travelling to the boys’ funeral at Modi’in. We
hiked our way to the cemetery along kilometres of forest path
in the sweltering afternoon sun with Haredi mothers pushing
strollers, secular teenagers in shorts, and black-suited zeides
shuffling alongside us. I stood in awe amongst the sea of faces,
a friend’s whispered translations of speeches by Peres,
Netanyahu and Rabbi Lau in my ear; stone cold silence as the
fathers said Kaddish together. Someone asked how many people
I thought had attended the funeral. “A couple of thousand?” I
shrugged.
We’d numbered well over 100 000.

Six weeks ago
something did
happen, and
I’m still here.
Three Israeli
teenagers were
kidnapped
hitchhiking up
the road from
where I stay.

Since then, hundreds of rockets have fallen.
Jews are dying. Palestinians are dying. I lie
awake scanning the horizon for flashes over
Ashdod, and try to discern the distant boom
of tunnels being bombed below and the
Iron Dome blasting missiles above, from a
rambunctious donkey in our garden.
I wear ‘respectable’ clothes to bed in case
the siren sounds and I have to hotfoot it
from my prefabricated bungalow to the
safe room at the house next door. I’m torn
between staying up late to indulge my
compulsion for social media, or say the
bedtime Shema. I’ve ditched Facebook
friends for their anti-Israel propaganda; and
I’ve lost Twitter followers for posting proIsrael sentiments.

In a West Bank coffee shop yesterday,
I asked two IDF officers barely out of their
teens to give me their take on the situation.
They’d attended the funeral of their friend, Bar Rahav - a 21-year
old lieutenant killed by an anti-tank missile fire in Gaza - the night
before. “I guess it’s absurd that kids our age are attending our
friends’ funerals,” said the one with the long dark ponytail, her
blue eyes welling-up. I ask if there’s anything they want to share
with South African Jews, and with a seriousness belying his
youth the tall dark one beseeches me to, “tell them that we feel
alone out here. Sometimes our own people don’t approve of what
we’re doing, and the world hates us. Still, we’ll continue to defend
Israel because it’s our home, and it’s up to us to ensure that it
remains home for every Jew.” Buoyed by the sense of unity I’ve
experienced here, if flights out of Ben Gurion resume next week I
will fly home with the words Am Yisrael Chai etched more deeply
on my heart.

We are a nation torn asunder.
We are a quilt of beauty unsurpassed;
patched and stitched together on one
interface of prayer, hope, faith and love.

QUILTED
WITH
LOVE

The Yerushalmi’s
gold-stripe, the
kibbutz worker’s
denim; the Belzer’s
black silk, the
yishuv’s crocheted
Rochel Neustadt yarn; the Gerrer’s
Ashdod fur, the DatiA Gerrer Chassid Leumi’s paisley
mother’s response print - we sewed
to the loss of ourselves as one.
our boys

This masterpiece
was in the making for eighteen days.
Day after day, we stitched as we cried,
we stitched as we beseeched, and we
stitched as we dared to hope for our
boys to come home.
Our quilt stretched over sea and
land, reaching all four corners of the
earth. From secular San Francisco to
Chassidic Stamford Hill; from the
unaffiliated in Johannesburg to the
frum of Melbourne - no material was
ever lacking.
And now, as we reel collectively in
our pain, we must look at our work
of art and promise - we shall never
allow those stitches to become undone,
unpicked, unraveled.
We are not a nation torn asunder.
We are a nation, quilted with love,
stitched for all eternity with a strength
never before known to man.
And with this we bestow ourselves to
the families of Eyal, Gil-ad and Naftali
with a vow - it has not been in vain.
This masterpiece belongs to you, and we
promise to hold the stitches together for
all time.

***
An impromptu community prayer gathering at Gush
Etzion Junction on the West Bank
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***
Over 150 000 mourners trekked their way through the Modiin forest
surrounding the cemetry to stand together as one for Gil-ad, Eyal and Naftali

72

“From the time of the kidnapping of the three boys and throughout
this operation there has been an extraordinary sense of unity in Israel.
We’ve experienced war but never before has our togetherness
felt this strong.”
Oded Ravivi / Mayor of Efrat
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ADVERTORIAL

KosherWorld has made finding and buying
quality kosher products as easy as pie.

T
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he bustling corner of KosherWorld
does not stop. From 7am, to 10pm,
KosherWorld’s doors are open to
the community, offering a variety
of kosher
groceries and products. The wide range of products on offer are
impressesive. You can get anything and
“KosherWorld opened
everything, and feel like a kid in a candy
its doors on 30 June
store: this is a fully kosher candy store, and
2010,” says owner,
it even stocks edible pearls! So we asked
Joel Back. “We saw
Garber where their wide range of kosher
the need for a oneproducts come from. “The guarantee that
stop kosher shop,
KosherWorld
gives to the community is that
and began planning
every single product is
the store.“
If you’ve visited KosherWorld, you
kosher and approved by
would have noticed the different stores
Wanting to find out
the Johannesburg Beth
surrounding it, which Garber begins to tell
more about this
Din,” he tells us, “If it
us about, “Upstairs we have Mi Vami
magnetic corner,
is a local product then it
which is the only Kosher Mi Vami in South
an interview with
most likely will have the
Africa, providing the usual offerings of
Arnold Garber, one
hechsher or be on the Beth
Mi Vami: shwarma, falafel, and Middle
of the shareholders
Din kashrut list.” You’re
Eastern cuisine. We have another small
in KosherWorld, was
probably wandering about
operation called Chop & Wok, now trading
arranged to gain
the imported products: “If
under the name The
some insights into
it is an imported product,
Orient, which specialises
the corner that has
we get approval from the
in Chinese and Indian
transformed Glenhazel.
Johannesburg Beth Din
foods. Downstairs we
first.” Garber says, “We
Garber tells us
have a kosher Seattle
source our products from
that “KosherWorld
coffee kiosk, which
local suppliers as we do
has been around
although owned by
from agents who bring in
for four years”. He
KosherWorld, is operated
imported products and we
also fills us in on the
independently. And
also bring certain imported
vision of the project:
then there is also a
products ourselves.”
“The entrepreneurs
frozen yoghurt operation
behind the project
With such a wide range of
trading under the name
of KosherWorld
products, is it possible for
Freezlands. So no matter
envisaged a
KosherWorld to grow even what you feel like having,
convenient facility
bigger? Garber explains
you can get it at the
where people can
that “KosherWorld began
KosherWorld corner.”
come late into
trading with a very limited
the night, with
range of products, since
comfortable access
then, we have acquired
and with the guarantee
more contacts, and today
that products which
the range of products
are not kosher, are not
is vast. We have not
stocked. All the edible
expanded in terms of
products are kosher,
number of stores, as our
but we also offer
emphasis is to try and give
convenience products,
a continuously improved
such as washing
service in the store that
powders, toiletries
we have in Glenhazel.”
and swimming pool
Garber tells us about
chemicals, where
the complete shopping
kashrut is not
experience, that is
involved. KosherWorld
KosherWorld: “The
is a complete
shopper can have a light
supermarket, and we
eating experience either
offer our customers
before or after shopping.”
convenient prices”.

S hanah
Tovah
Umetukah
Wishing you
and the
entire Jewish
community a

ER
ORDLINE
ON

The only truly
Kosher Supermarket
is on your doorstep

1 LONG AVENUE CNR RIDGE AND SUMMERWAY GLENHAZEL

CALL: 011 440 9517 | info@kosherworld.co.za | www.kosherworld.co.za
MON-THURS 7AM - 10PM | FRI: 7AM - 4PM | SAT: 1/2 HOUR AFTER SHABBOS - 10PM | SUN: 8AM - 10PM

chabad
bookshop

freezlands
FROZEN YOGHURT

The Orient
INDIAN CUISINE
& CHINESE DELICACIES

SNAKE OIL
Simon Apfel
A very slippery business involving a couple of
international grease-balls, a heroically naive local
trader, and the man who stopped it all from sliding
into disaster.

A

food-based plant
oil manufacturer
based in
Cameroon
recently got in
touch with a local importer,
with a view to introduce
a new low-priced kosher
76 product into the Israeli and
South African markets. But
after protracted negotiations
and despite several
independent assurances, a
particularly alert inspector
from the South African Beth
Din kashrut department
discovered the manufacturer
was itself manufactured.
Note: Some of the details
of this story have been
obscured for the purposes of
confidentiality. Others have
just been made up.
Out of the blue, you receive
an email to the effect that
you’ve been left a large
inheritance from a distant
relative or wealthy benefactor
who has died overseas,
pending the payment of
nominal legal fees to an

attorney appointed by
the deceased.
Or an SMS promising huge
rewards if you help someone
transfer “trapped” money
out of their country by paying
a tariff or giving them your
bank account details.
Or maybe you’re a singleton
who has developed an online
relationship with a man
named Gary from Perth who
claims to be in love with
you, and needs money for a
business-related crisis, but
who on further inspection,
turns out to be a convicted
Nigerian fraudster whose
Internet profile photo is a Don
Draper promo still from the
TV series, Mad Men.
Essentially, these are all
variations on what’s officially
known as “advance-fee
fraud” and are based on
the time-honoured grifter’s
MO of “finding people who
want something for nothing,
then giving them nothing for
something”. Some of these
scams are more sophisticated

The process of becoming Kosher
When a product or factory wants to
become kosher, the food company needs
to get in touch with the Beth Din and
request a kosher certification. The Beth
Din then sends the necessary forms to
complete. After they pay a small deposit,
their ingredients are signed off by the
Beth Din ingredients department. The
factory is then carefully inspected,
following which a report is drawn up
detailing any changes that need to be
made. If necessary, there is a followup inspection. After final approval, the
two parties sign an agreement, and the
factory is stamped “kosher”.
Pinchas Goldberg is an incessant
traveller, and has been all over the world
inspecting factories to bring you the
kosher products you love to eat.
Pinchas was recently invited to inspect
an oil factory in Cameroon.
Simon fuses a couple of facts with lots
of fiction to bring us Pinchas’ latest
humorous escapade.

and intricate than others, but
none are all that convincing,
unless you are: a) desperate,
or b) desperately stupid.
Fortunately, Pinchas
Goldberg of the UOS kashrut
department is neither
of these.
The famed kashrut inspector
was sitting in his office one
afternoon, when an email
popped into his inbox. It
was another shul collection
drive. He’d only that morning
EFTd a generous matana
for his aliyah on Shabbos
(the second that month),
and his eyes glazed over as
he skimmed through the
contents. He was about to
head out for his daily round
of inspections, when another
email appeared. This one
interested him more.
It was from a prominent
local importer who’d been in
contact with a Cameroonian
manufacturer of edible
oils, and who wanted
Goldberg to travel to west
Central Africa to carry out

a kashrut inspection of the
company’s manufacturing
plant. Goldberg is known as
a citizen of the world; a man
whose factory inspections
have taken him to such exotic
destinations as Brakpan, City
Deep and the Far East Rand,
and whose forensic approach
and rugged good looks once
won him a spot as an extra
on an episode of CSI Miami.
He smiled. He’d never been
to Cameroon.
The manufacturer in question
– rather inscrutably named
LIDAP CIG – billed itself,
equally inscrutably, as a
“Global Agro Market & Bio
Energy Crop Market Leader”.
It purported to produce a
smorgasbord of oils, including
coconut oil, soybean oil, palm
oil, sunflower oil, rapeseed
oil, degummed oil, with a
range of products fit for both
human consumption and for
use as biodiesel.
Goldberg set up a meeting
with Miley Cyrus* (not his
real name), the local South

African importer, to discuss particulars. A few days
later, he received a copy of the hechsher application
forms pertaining to LIDAP CIG’s factory in Cameroon.
The application was filled in by an Alfred Besong, the
company’s “General Manager and Export Director”.
“I called Alfred Besong to find out when would be a
good time to come,” says Goldberg. “He told me I
should go there that week if I could. He also explained
that the factory was six or seven hours away from
the airport, and that I should give myself a few days
in Cameroon to leave enough time for travel and for
carrying out the inspection.”
Besong emailed the UOS with a list of items Goldberg
would need for a visa. Goldberg
replied with a scanned copy of
his SA passport. Besong then
asked that Cyrus deposit $600
via Western Union in order to
procure Goldberg a stamp from
the immigration authorities,
subsequent to which he would
send through a letter of invitation.

Out of the blue,
you receive
an email to
the effect that
you’ve been
left a large
inheritance
from a distant
relative

Cyrus hardly hesitated. The
Cameroon company’s financial
statements, though crudely
drawn up, spoke of a multi-million
dollar operation. A company
brochure contained photos of
their operations. The oils had all
the necessary accreditations and
were very reasonably priced. He
himself had been in touch with a
trade partner in Israel named
The Zohan* who had put him
onto the Cameroonian company
in the first place, and who had plans to import their
products into Israel.
After the $600 was paid, Goldberg received an invitation
with a few stamps on it.
But that wasn’t the end of it.
“Besong emailed me requesting another $1200 to
cover life insurance (he said I needed to be insured by a
Cameroonian company) and five nights in a hotel.
He also said I’d need to have a yellow fever and typhoid
injection on arrival which he very kindly offered to
pay for.”
It was at this stage that Goldberg became suspicious.
“I looked for the company’s website, only to find a
chicken farm with the same name. I asked Cyrus what
he thought the extra money was for, and he said it was
just a typical example of a company trying to wheedle
as much money out of a customer as possible, and that I
needn’t worry about it.”
Nonplussed, Goldberg did some more digging and
discovered the address on the company letterhead
had grouped together two entirely different geographic
locations. “It’s like saying your company head office is in
Brakpan, Durban,” he explains.
Goldberg pressed Besong for an explanation, but was
assured everything was okay, and that he urgently

needed to get his visa sorted out and fly to Cameroon as
soon as possible – preferably that evening.
“Nothing made any sense,” says Goldberg. “Again, I
approached Cyrus with my concerns, and he put me
in touch with The Zohan in Israel who assured me the
company was 100% legitimate. He said I had nothing to
worry about, and that I should try and get to Cameroon
ASAP.”
The Zohan then forwarded Goldberg an email from
Alfred in which he mentioned the drive from the airport
to the factory being only three hours. The facts kept
changing.
After doing some more digging and enlisting the advice
of a contact in security services, Goldberg uncovered
conclusive proof of the scam. He put forward three basic
problems:
Why do the managers of a supposed multimillion-dollar
operation use Gmail accounts instead of company email
addresses?
Why was no landline number provided?
Why is one of the LIDAP CIG “company managers”
featured on the website, scam-watchers.com?
“Coming across one of the ‘managers’ on that site
settled it,” says Goldberg. “Besong with his wonderful
oil factory had been tenacious and persistent, and the
reassurances from Cyrus and The Zohan had clouded the
issue somewhat, but by this stage there was absolutely
no way I’d be venturing to Cameroon.”
After Goldberg had informed Cyrus of his final decision,
he received a call from The Zohan a few days later,
urging him to go to Cameroon to inspect a second oil
factory. He claimed he had a canned corn product that
needed to be processed in oil, and wanted Goldberg
to certify the factory as Kosher-for-Pesach. Goldberg
politely declined.
“The really frightening thing about this episode is that it
wasn’t just the money these guys were after. They were
absolutely insistent on me travelling to meet them in
Cameroon, with who-knows-what intentions.”
The fact that arch Islamist terror group, Boko Haram, has
been very active in Cameroon in recent months hadn’t
escaped Goldberg.
“As Jews, I think we need to be especially careful
before we embark on such trips, and have extra checks
and balances in place for destinations that may be
dangerous.
Note from the author: This will be the last article of
mine appearing in any of these magazines. As of next
month I will be retiring to a villa in the south of France
from the proceeds of a deal currently being tied up with
Dr. Clement Oliseh of Nigeria’s Federal Government
Contract Review Panel. I can’t really go into details at this
stage, but suffice it to say, US$21,320,000.00, is to be
deposited into my account three days from now.
See you on the Riviera, suckers!
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Gil Marks
Ever wondered why we eat dates on Rosh Hashanah?
Or why we need to eat a spoonful of pumpkin and
a sprinkle of pomegranate seeds? Can we forgo
these customs, or are they crucial to the
Rosh Hashanah experience?

We contacted the award-winning
author of numerous books
and articles, including The
Encyclopedia of Jewish Food
and Olive Trees and Honey, Gil
Marks, and asked him to tell us a
little about each of the Simanim,
with a background to the origins
of where these foods come from.
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Symbolism
in Judaism is
not merely about
sentimentality. The
custom of eating symbolic foods
or Simanim, (literally meaning signs) on
Rosh Hashanah, is much more meaningful than it
may appear at face value. There is deep significance attached
to the custom. Rosh Hashanah is said to be the anniversary of the
Creation of the world. As Rabbi Akiva Tatz explains, festivals on the
Jewish calendar are about utilising the energies that exist in the world at that
time. Therefore, eating symbolically-relevant food is one such means of utilising
the energy of Rosh Hashanah in an appropriate manner.
The foods which are consumed as Simanim are chosen either because of their
Hebrew names, or their physical attributes, such as taste or form.
We contacted the award-winning author of numerous books and articles,
including The Encyclopedia of Jewish Food and Olive Trees and Honey, Gil
Marks, and asked him to tell us a little about each of the Simanim, with
a background to the origins of where these foods come from.
Gil writes about how on Rosh Hashanah, in particular, it is
considered a segulah (good omen) to eat certain foods.
The Talmud mentioned five items to eat on Rosh
Hashanah – gourds (kraa), fenugreek
(rubiya), leeks (karti), beet

SYMBOLISM AND THE SIMANIM

On Rosh
Hashanah,
it is considered
a segulah to eat
certain foods

greens/chard (silka), and dates (tamar). These were
specified because of a phonological similarity between
their name and another word, thereby signifying a wish
for the coming year. However, rubiya is commonly
mistranslated as black-eyed peas, which is actually
lubiya, which became traditional among Sephardim.
Over the course of time, others foods gained their own
status. During the medieval period, carrots reached the
West, its Hebrew name becoming gezer, similar to “tear
up any bad decrees.” In addition, the carrot’s Yiddish
name became mehren (“to multiply” or “increase”).
The carrot has several other attributes: It is sweet and
when sliced, its shape resembles golden coins (carrots did
not become orange until the 16th century). Ashkenazim
commonly glaze carrots with honey, cook them in
tzimmes, and use them in puddings and cakes.

The custom
of eating
symbolic
foods or
Simanim,
on Rosh
Hashanah,
is much
more
meaningful
than it may
appear.

The initial association of apples with
Rosh Hashanah was in Machzor Vitry
(compiled c. 1100 in northern France),
explaining: “The residents of France have
the custom to eat on Rosh Hashanah red
apples [probably sweeter than green ones].
And in Provence they eat white grapes and
white figs and the head of a sheep. Every
thing new and bright and good for a good
sign for all Israel.” The custom of apples
dipped in honey was mentioned by Rabbi
Jacob ben Asher (c. 1310 CE), citing it as
a German tradition.

In some homes, the head of a lamb or fish
is displayed on the table, signifying the
hope that in the coming year we will be
the “rosh (head) and not the tail.” Both
fish and lamb also contain other meanings:
Fish is a symbol of fruitfulness (“May
we be fruitful and multiply like fish”);
the Jewish people; and the Leviathan
to be served at the feast following
the arrival of the Messiah. Lamb is a
reminder of the ram substituted for Isaac
as a sacrifice, which occurred on Rosh
Hashanah. Whereas apples emerged as the
predominant Rosh Hashanah fruit among Ashkenazim,
for Sephardim that role was often filled by the quince
(similar to a pear), the yellow-skinned fruit coming into
season around the holiday. Many Sephardim poach them
in a syrup, in some homes served as the first course of
Rosh Hashanah dinner, and used them in a variety of
preserves, confections, and cakes.
In this vein, honey and other sweet foods also became
traditional Rosh Hashanah foods. Those fruits
mentioned in the Bible - grapes, figs, dates, melons, and
pomegranates - have a special place in Jewish tradition.
The many seeds of the pomegranate symbolise both
fertility and good deeds: “May our merits multiply like
pomegranate seeds.”
Ashkenazim traditionally serve a honey cake called
lekach, alluding to a phrase in Proverbs “for a goodly
lekach (portion) have I given you.” Honey-cooked balls

of dough are called teiglach. Sephardim make honeysoaked cakes, such as tispishti.
Other prominent themes of Rosh Hashanah are
symbols of fertility and plenty, fruits and vegetables that
contain many seeds, such as pumpkin and squash. Many
Sephardic homes feature a cornucopia of symbolic fruits
and vegetables, customarily served in a basket called a
trashkal, while others arrange seven symbolic foods on a
plate, akin to a Seder plate, called Sheva Brachot (“seven
blessings”). The head of the family removes one item at
a time and recites an appropriate verse and/or a “yehi
ratztone” (May it be Your will…). In the Maghreb, the
evening was organised into a Seder, an ordered succession
of disparate tastes, smells, and colours.
There are also foods traditionally avoided on Rosh
Hashanah. Eastern Europeans eschew nuts, which
can cause phlegm, as well as any sour food. In north
Africa, black foods, a colour associated with mourning including olives, raisins, eggplant, coffee, and chocolate
- are banned from the table, although some permit these
items on the second day. Iraqi Jews avoid fish, since its
Hebrew name dag is similar to the Hebrew da’ag (“to
worry”).
The Talmudic basis for the above Simanim is found in
the Tractate of Kritot 6a where Abaye says: “Now that
you have determined that omens are significant, at the
beginning of every year a person should accustom himself
to eat gourds, fenugreek, leeks, beets, and dates …”
Simanim used at the Rosh Hashanah meals are not
confined to those mentioned in the Talmud. According to
various customs and textual bases, many other food items
are incorporated into the Rosh Hashanah meal. Many
families include pomegranates on the table – due to their
many seeds and the accompanying hope that our merits
will increase. Small beans, or in Aramaic “ruvya” is related
to the words Rav and leiv meaning ‘many’ and ‘heart’
respectively. Honey, due to its sweet taste, has become
arguably the most famous Siman. Upon dipping apple
or bread in honey, we ask to be renewed for a good and
81
sweet year ahead.
The reason for eating Simanim is not only the symbolic
correlation of the food and the “omens” that they are said
to bring. They also serve as a way to make ourselves
conscious of our behaviour and aware of the meaning of
the time of year.
This Rosh Hashana, whether your table includes a
lamb head or just the family; whether you’re a beans
or pomegranates type of person, may we all use the
time to think about the deep meaning behind even the
most seemingly insignificant symbols and foods in our
wonderful and enduring Jewish tradition.
Get all the Simanim for your Rosh Hashanah table
this year from Freshfellas, 3 Long Avenue, Glenhazel
011 440 8352.
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Bake it a sweet New Year with
Snowflake and this incredible
braided chocolate fruit loaf.

BRAIDED CHOCOLATE FRUIT LOAF
Makes 1 loaf, Preparation time: 40 minutes. Baking time: 25 minutes

INGREDIENTS:
875 ml (500 g) Snowflake Cake Wheat Flour
5 ml salt
30 ml sugar
10 g (1 sachet) instant dry yeast
160 ml lukewarm water
60 g butter, melted
84 Approximately 160 ml lukewarm milk
50 g mixed citrus peel
80 ml (50 g) sultanas
80 g dark chocolate, coarsely chopped

METHOD:
1. Sift flour and salt together. Add sugar and yeast and mix well. Combine the
lukewarm water and melted butter. Add to dry ingredients with enough
lukewarm milk to mix to a firm dough.
2. Turn out dough onto a lightly floured surface and knead for 5 – 10 minutes,
or until dough is smooth and elastic. Place dough in a large, lightly oiled
bowl, cover and leave to rise in a warm place for about 30 minutes, or until
doubled in size.
3. Place six discs on top of each other, brushing with oil on both sides and
sprinkling a little flour onto discs. Roll pile of discs into a large circle of
about 28cm in diameter. Repeat process with remaining six discs.
4. Roll up tightly, starting from the wide side. Place roll onto a greased baking
tray. Starting about 3 cm from the top end of the roll, cut right through the
middle of the roll down to the bottom. Twist the two pieces together and
press ends down lightly. Cover and leave to rise in a warm place for 15 – 20
minutes. Bake in a preheated oven at 180 °C for about 25 minutes.

#bakehappy
www.snowflake.co.za

The Jewish Tradition is thrilled to welcome
Sharon Lurie as our new Food Editor!
Sharon shares her ideal Rosh Hashanah menu
with us, which includes a delicious Simanim soup,
a medley of fish, a hasslefree Hassleback beef
recipe and delicious phyllo honey and apple crisps.
Like only Sharon can, she also roped in some of
the most well-renowned chefs from around the
world to share some of their kosher recipes with
us. Yotam Ottelenghi shares a delcicious Spinach
and Pita salad recipe and a Mejadra that’s to die
for, while Levana Kirschenbaum shows us how
to cook a chicken five ways. Ronnie Fein, Esther
Deutsch, Susie Fishbein, Estee Kafra, Jamie Geller
and Caron Melamed show us how to take ordinary
ingredients to create something delectable!
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Simanim Soup
Sharon Lurie

Smoked Salmon Mousse
2 onions roughly chopped and fried until soft
500g smoked salmon bits (off-cuts of smoked salmon)
500g hot smoked peppered salmon (remove silver skin
and check for bones)
1/2 cup mayonnaise
1 - 2 Tbl spoon lemon juice
salt and pepper to taste
Place all the ingredients into a food
processor and process until smooth
Remove and place in bowl
Serve with toasted bagel chips or baked pita
Smoked White Fish Mousse
2 large onions roughly chopped and fried until soft
1 kg smoked white Angel fish (remove silver skin
and check for bones)
1/2 cup mayonnaise
1 - 2 Tbl spoon lemon Juice
salt and pepper to taste
Place all the ingredients into a food
processor and process until smooth
Serve with toasted bagel chips or baked pita
Avocado Mousse
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4 medium sized avocado pears, peeled
3 cloves of garlic
1/2 cup mayonnaise
1 large lemon squeezed for the juice
Salt and pepper to taste
Peel and remove pips of avocado, and blend all
ingredients until smooth in a food processor.
Fishballs
1 Kg minced fish with carrots (If you're mincing
your own use 1kg fresh fish to two large raw carrots)
2 large onions grated and fried until lightly browned
1/2 cup matzah meal
1 Tbl dried parsley
1 egg
Salt and pepper
Mix all the above ingredients until well combined.
You may need to add more matzah meal if the fish
mixture is a little too sloppy.
TIP: I like to place my minced fish and carrot
into a sieve to drain off any excess liquid
before adding onions and the rest of the
ingredients. Roll into balls and deep fry in hot oil
until golden brown. Drain on brown paper and serve with chrain.

Hasslefree Hassleback Beef
Sharon Lurie

This piece of meat is the perfect cut for the job
it’s about to perform. Many cuts in all different
shapes and sizes were interviewed for the
position as Hasslefree Hassleback Beef.
But it was round bolo, with its compact, smooth
and wonderful texture that kept getting called
back to the boardroom table, where it was finally
hired.
This is a lovely roast for two to three people and
best after it has come off the braai and relaxed
for ten minutes.
1 Vacuum-packed round bolo (They normally weigh
about 1 Kg)
1/2 cup oil
2 tsp crushed fresh garlic
1 bunch flat-leaf parsley, finely chopped
1 Tbsp crushed black pepper
2 Tbsp soy sauce
1. Leave the vacuum-packed meat in the fridge
for a minimum of 10 days (I take mine up to 3
weeks sometimes!). 2. Remove the meat from the
packaging and slice it three-quarters of the way
through in 1 cm-thick slices. 3. Combine the rest
of the ingredients in a bowl. 4. Pour a tablespoon
of the mixture between each slice of meat and
the rest over the top. 5. Wrap in foil and allow
to marinate overnight. 6. When ready to cook,
remove from the foil and try to keep the herbs
and garlic packed around the meat.
7. Fry or braai over a high heat on all sides until
golden brown and cooked according to
preference. 8. Allow it to stand and ‘relax’
for about 10 minutes, covered in foil,
then serve.
Serve with baked potatoes and
your favourite salad
or vegetables.
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Simanim Soup
Sharon Lurie

This velvety smooth soup, with the savoury hint
of crispy macon, contains some of the wonderful
symbolic flavours of Rosh Hashanah.
250g macon shredded and roughly chopped
2 - 3 Tbl spoon oil
2 onions roughly chopped
4 - 5 medium leeks cut in half and roughly chopped
1 bunch (about 35) fresh coriander/cilantro roughly
chopped (optional - but I would use it).
1 celery root with stem and leaves.
Remove sticks and leaves, peel root, and chop
with celery sticks and leaves. If you are unable
to get a large round celery root with sticks and
leaves, use about 6 - 8 sticks of celery.
1 large Granny Smith apple, peeled, cored and
roughly chopped
1 tsp hot curry powder (to bring out the flavours of
the vegetables, no more than 1 tsp)
2 litres water
2 large potatoes, peeled and roughly chopped
500g cubed butternut
4 heaped tablespoons chicken stock powder
Salt and pepper to taste (you may have add a little
more - check for taste)
1 can coconut milk
1. Heat a little oil in a large soup pot. Add
macon and fry until crispy. Don't allow it to burn.
Remove from pot and allow to cool. Drain on a
paper towel. 2. Meanwhile in the same oil as you
fried the macon, fry the onions, leeks, coriander,
celery and apple until soft, add the curry powder
and give it a good stir. 3. Add 2 litres of water
and bring to the boil. Once boiling, add potatoes
and butternut and reduce heat.
Allow to simmer, with lid lying loosely on the top,
88 for about 1 1/2 hours until all the vegetables are
soft. 4. Add the chicken stock powder, coconut
milk and bring to the boil. Reduce heat and allow
to simmer for another 30 - 40 minutes. 5. Add
salt and pepper to taste. Blend soup either in
a liquidiser, food processor or immersion/hand
blender until smooth. I prefer to strain it through
a muslin cloth or fine sieve.
Allow to stand for a while to absorb all the
wonderful flavours and reheat when ready to
serve. 6. It can be frozen at this point, defrosted
and reheated when ready to serve.
That goes for the macon bits as well, they can be
frozen and reheated to crisp up.
Serve soup and sprinkle with macon bits.
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Phyllo Honey and Apple Crisps
Sharon Lurie

1 box phyllo pastry
Phyllo pastry usually comes in a box with two
separate rolls of sealed pastry. If there's only one
large roll then divide it in half to make two trays
of apple crisps. 6 - 8 sheets per tray normally
works the best
1 bottle honey (500 ml)
(warm in jug of boiling water or in the microwave
for 30 seconds)
3 large red apples, skin on, cored and cut paper thin
(1 1/2 apples per tray)
Cinnamon and sugar mix
(available in spice department of Woolworths)
Cover 2 baking trays (swiss roll tray) with tin foil
and spray generously with olive oil.
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1. Place a sheet of phyllo pastry on the tin foil
followed by some drizzled honey. Try and spread
the warmed honey over the sheet, add another
sheet and drizzle with more honey and a sprinkling
of cinnamon and sugar, place another sheet of
phyllo over the last sheet and only drizzle with
honey. Continue layering until you’ve used all the
phyllo. You only need to sprinkle every second
layer with the cinnamon and sugar. You should get
about 8 sheets per roll. 2. Drizzle the final layer
with honey and finally place paper thin apples on
top, side by side, trying not to overlap the apple
slices.3. Finally sprinkle with cinnamon and sugar
and a spray of olive oil. 4. Bake at 140°C for 45
- 55 minutes (low and slow as you want them to
be crispy). If you feel they are a little too soft and
chewy leave them in the oven a little longer to
make them a little more crispy. But keep and eye
on them as you don’t want them to burn. I would
turn the oven down if they start to look like they
are getting too dark.

Panzanella Salad
Levana Kirschenbaum

The croutons can be prepared up to two
days ahead and stored in a ziplock bag in the
refridgerator.
800 grams assorted baby tomatoes, halved and
deseeded
2 English cucumbers, halved lengthways,
deseeded and coarsely chopped
2 x 200 gram packets kalamata olives, drained,
halved and pitted
½ red onion, finely chopped
Salad

Combine all the salad ingredients. At this stage,
the salad can be covered and refrigerated for a
few hours. Remove from the refrigerator half an
hour before serving.
Croutons

2 ciabatta rolls cubed
sunflower oil
freshly ground sea salt
Preheat the oven to 180°C. place the cubed rolls
on a baking tray lined with baking paper, drizzle
lightly with oil and sprinkle with salt. Bake until
evenly golden, turning if necessary. Remove and
allow to drain on a paper towel.
Dressing

¾ - 1 cup olive oil
3 Tablespoon balsamic vinegar
30 grams fresh basil, roughly torn
freshly ground sea salt to taste
freshly ground black pepper to taste
To serve: drizzle the salad with the olive oil and
balsamic vinegar, then toss in the basil, croutons,
salt and pepper and check seasoning.

Cedar Plank Salmon with
Maple Glaze
Estee Kafra

This lively recipe gives a “wow “ impression and
is really simple to make. It contains honey and
maple syrup, making it the perfect dish to start
a “sweet new year”
2 ½ pound centre-cut salmon fillet with skin
2 tbsp honey
¾ cup pure maple syrup
2 green onions finely chopped
4 tbsp soy sauce
4 minced garlic cloves
1 tsp freshly ground black pepper
An untreated cedar plank
1. Place all ingredients in a saucepan, bring
to a boil and cool. Pour glaze over salmon,
reserving a little for basting and marinate for ½
hour. 2. Preheat oven to 204°C. Place the cedar
plank directly on the oven rack and bake for

8 – 10 minutes. This will lightly toast the wood.
Remove the plank from the oven and brush with
a thin coating of olive oil while plank is still hot.
Place salmon directly on the hot plank and then
in a shallow roasting pan. Roast for 15 minutes.
Baste the fish during the last 5 minutes with the
remaining sauce.

Salmon with Pomegranate
Sauce Recipe
Levana Kirschenbaum

Sweet-and-sour combinations are a great
Sephardi favorite, and work beautifully with
salmon. The onions caramelize and contribute
a sweet counterpoint to the vinegar. Another
quick and delicious dish, just the way I like it—
one pan, one step.
1 whole side salmon, no skin, no bones, about
3½ pounds, trimmed, or other thick-flesh fish,
such as bass
1 large red onion, sliced very thin (use the food
processor)
¼ cup olive oil
1 cup pomegranate juice
¼ cup unfiltered apple cider vinegar
2 tablespoons tomato paste
Salt and pepper to taste
1 teaspoon turmeric
Preheat the oven to 220°C. Place the salmon
in a pan just large enough to accommodate
the fish in one layer. Scatter the onions on top
and on the sides of the fish. Mix the oil, juice,
vinegar, tomato paste, salt, pepper, and turmeric
in a bowl, and pour over the fish. Cook about 20
minutes, or a tiny bit more until the fish flakes
easily and the liquids thicken. Serve hot or at
room temperature.
Makes 8 main course servings or a dozen or more
first course servings.

Lamburgers in Pita with
Lemon-Tahini Sauce
Ronnie Fein

1-1/4 to 1-1/2 pounds ground lamb
1/2 cup fresh breadcrumbs
1 medium onion, chopped
1 large garlic clove, mince
1 large egg
3 tablespoons chopped fresh parsley
3 tablespoons chopped fresh mint
1-1/2 teaspoons ground cumin
1 teaspoon paprika
1/8 teaspoon ground cinnamon
olive oil
Lemon-Tahini Sauce
4 medium pita pockets, warmed
tomatoes, chopped, optional
Preheat an outdoor grill, oven broiler or grill pan.
Place the ground lamb, breadcrumbs, onion,
garlic, egg, parsley, mint, cumin, paprika, and

cinnamon together in a bowl and mix gently
to combine the ingredients thoroughly. Shape
the mixture into 4 patties one-inch thick. Brush
the grids (or the pan) with a film of olive oil.
Sear the burgers for one minute per side then
lower the heat to medium. Cook for another 2–3
minutes per side or until cooked through. While
the burgers are cooking, mix together the Tahini
sauce. Place the burgers inside the pita pockets.
Drizzle some Tahini sauce on top; add a few
spoonful’s of chopped tomato if desired.
Makes 4 servings

Crispy Beef Salad with Warm Peppers
and Thai Sweet-Chilli Vinaigrette
Esther Deutsch

Note: Half of the salad dressing is used to stirfry the peppers, while the other half is saved for
dressing the arugula.
Dressing

¼ cup Thai sweet chilli sauce
2 Tbsp lite soy sauce
2 Tbsp lime juice
2 Tbsp mayonnaise
½ cup oil
2 cloves garlic, minced
2 Tbsp seasoned rice vinegar
Salad

1 red bell pepper, thinly sliced
8 cups baby arugula
1 cup pine nuts or slivered almonds
450 grams ready-made crispy beef strips, warm
or at room temperature
1. To prepare the dressing: Place all the dressing
ingredients in a jar and shake well until
combined. 2. To prepare the warm peppers: in
a skillet, combine half of the dressing and the
sliced red pepper. Stir-fry over medium heat until
tendercrisp, 7–9 minutes, stirring occasionally.
3. To prepare the salad: in a large bowl, toss the
remaining half of the dressing with the arugula
and nuts. Add the warm red peppers together
with the juices from the pan. To serve, place a
mound of salad on a plate and top with strips
of crispy beef. Serve immediately (so the salad
doesn’t get soggy).

Serves 6–8
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Baby spinach salad with dates,
pita & almonds
Yotam Ottelenghi

1 tbsp white wine vinegar medium red onion,
thinly sliced
100g pitted Medjool dates, quartered lengthways
30g unsalted butter
2 tbsp olive oil
2 small pitas, about 100g roughly torn into 4cm
pieces
75g whole unsalted almonds, roughly chopped
2 tsp sumac
tsp chilli flakes
150g baby spinach leaves, washed
2 tbsp lemon juice salt
Pitas are allotted the shortest of shelf lives in
Jerusalem. Ideally, you’d eat them within a
couple of hours of baking. Crunchy pita croutons
make good use of leftover pita.
They will keep for at least a week in an airtight
container. Serve this salad as a starter; its sharp
freshness really whets the appetite.
1. Put the vinegar, onion and dates in a small
bowl. Add a pinch of salt and mix well with
your hands. Leave to marinate for 20 minutes,
then drain any residual vinegar and discard. 2.
Meanwhile, heat the butter and half the olive
oil in a medium frying pan. Add the pita and
almonds and cook them on a medium heat
for 4–6 minutes, stirring all the time, until the
pita is crunchy and golden brown. Remove from
the heat and mix in the sumac, chilli and 1⁄4
teaspoon of salt. Set aside to cool. 3. When you
are ready to serve, toss the spinach leaves with
the pita mix in a large mixing bowl. Add the
dates and red onion, remaining olive oil, lemon
juice and another pinch of salt.
Taste for seasoning and serve immediately.
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Roast Chicken Five Ways

02. Moroccan-Roasted

8 serving pieces chicken (2 per person,
16 pieces total: legs, thighs, half breasts), or 2
whole chickens
1 cup dry spice rub
1. Smear the chickens or pieces all over with
the mixture. 2. Proceed exactly as for basic roast
chicken. Makes 8 servings.
03. Herb-Roasted

2 medium onions, sliced very thin
Juice of two lemons
6 large cloves garlic
3 sprigs tarragon
3 sprigs thyme
2 sprigs rosemary
Coarsely ground pepper to taste
2 tablespoons paprika
8 servings chicken: legs, thighs, breast halves
(allow 2 pieces per serving, 16 total),
or 2 whole chickens
1. Mix all ingredients and rub all over the
chicken. 2. Proceed exactly as for basic roast
chicken. Makes 8 servings.
04. Maple-Roasted

½ cup maple syrup
1 cup Dijon-style mustard
1/2 cup dry white wine or sake
Cracked pepper to taste
8 servings chicken: legs, thighs, breast halves
(allow 2 pieces per serving, 16 total),
or 2 whole chickens
1. Mix all ingredients and rub all over the
chicken. 2. Proceed exactly as for basic roast
chicken. Makes 8 servings.

Levana Kirschenbaum

05. In Barbecue Sauce

01.Basic Roast Chicken

1 cup good natural-brand ketchup
1 cup pineapple or orange juice
¼ cup lemon or lime juice
2-inch piece ginger, peeled
6 large cloves garlic
1 tablespoon bottled hot sauce, or more to taste
8 servings chicken: legs, thighs, breast halves
(allow 2 pieces per serving, 16 total), or 2 whole
chickens

8 serving pieces chicken (2 per person,
16 pieces total: legs, thighs, half breasts),
or 2 whole chickens
Preheat the oven to 220°C.
A. If you are using chicken pieces: 1. Place the
pieces skin side down in a baking dish in one
layer. 2. Bake uncovered for 40 minutes. 3. Take
out the breasts, they should be done. 4. Turn the
dark pieces over and bake another 15 minutes.
Serve hot. Delicious at room temperature too.
B. If you are using whole chicken: 1. Bake breast
side down for 1 hour, turn over and bake 15
more minutes. Makes 8 servings.

1. Prepare pudding according to package
instructions. 2. Set out six parfait dishes or wine
glasses. 3. In each dish, layer 2 tablespoons
pudding and 5 banana slices; repeat layers. 4.
Top with 2 tablespoons pudding and sprinkle
with 1 tablespoon chocolate.

Chocolate Espresso Bark
Levana Kirschenbaum

1 pound semisweet chocolate, best quality,
coarsely chopped
¼ cup sugar
1 cup espresso beans, decaf OK. Leave them
whole or break them up coarse.
Melt the chocolate and sugar on a very low
flame (microwave 2-3 minutes OK too, just
make sure you mix after 2 minutes and check
on the chocolate). Fold in the beans. Spread the
mixture on a cookie sheet lined with wax paper,
a scant ½ inch thick. Let the bark harden, at room
temperature or in the refrigerator. Break it up in
chunks by hand.
Now that you know how ridiculously simple it is
to make chocolate bark, go ahead and play with
all variations: Nuts, seeds, dried fruit: It’s the
best! So sorry, no chocolate chips here, you must
use the chocolate block. You will break it in a
snap with a hammer and a knife.

Savory and Sweet
Melt-in-your-mouth Cookies
Estee Kafra

Makes approximately 45 cookies
2 cups pine nuts, toasted
(or 1 cup pine nuts + 1 cup almonds)
2 ¼ cups flour, divided use
¼ tsp salt
½ tsp ground white pepper
1 cup margarine
1/3 cup sugar
1 lb confectioners’ sugar for coating

1. Process all but last ingredient in a food
processor until smooth. 2. Rub all over the
chicken. Proceed exactly as for basic roast
chicken. Makes 8 servings.

1. In a food processor fitted with the steel blade,
pulse together toasted pine nuts with 1 cup of the
flour. Once ground, add the remaining flour, salt,
and white pepper. 2. In an electric mixer fitted with
the beater, cream together margarine and sugar
until fluffy. Add flour/nut mixture and mix until
combined. Refridgerate dough for half an hour, well
covered. 3. Preheat oven to 180°C. Roll dough into
walnut-sized balls and place onto a parchmentlined cookie sheet. 4. Bake for 20 minutes. Remove
from oven, let cool for five minutes and then
transfer to wire rack to cool. 5. Once completely
cooled, and not too long before serving, roll each
ball in confectioners’ sugar and coat evenly.

Banana Chocolate Parfait

Do not attempt to move these cookies while they
are still warm, as they will crumble.

Jamie Geller

1 package pareve instant vanilla pudding
2 bananas, thinly sliced diagonally
½ cup dark pareve chocolate, roughly chopped
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Challah
Sharon Lurie

I absolutely love making challah. But, what I probably love more than
anything is the fact that I can put all the ingredients into one bowl in
my Kenwood Mixmaster, and with a dough hook, literally get the dough
'ball rolling'. Once everything forms a nice, well-blended ball of dough
I remove it from the bowl and knead it by hand for a few minutes using
that special moment to infuse my challahs with prayers and thoughts that
are only between me and Hashem.
1 cup warm water
8 cups all-purpose flour
2 x 10g sachets rapid-rising yeast
4 tsp salt
3/4 cup sugar
3/4 cup oil
2 eggs
2 cups warm water
1. Place the above ingredients in the same order, into your Mixmaster.
1. With your Mixmaster on its lowest speed, blend until all of the
ingredients are combined, then increase the speed a little and continue
kneading until the mixture forms a nice, well-blended ball of dough. You
may need to add a little more water if the dough is too firm or a little
more flour if the dough is still sticking to the sides of the bowl.
2. Allow the dough to rise for 1 - 2 hours until doubled in size, punch
down and divide into 4 equal portions. Further divide into 2, 3 or 4
strands and plait as desired.
3. Place onto baking tray or into loaf pan and allow to rise again until
doubled in size.
4. Paint with egg wash (1 egg mixed beaten with 2 Tbl water).*
5. Preheat the oven to 180°C and bake the challah for 30 - 35 minutes
until golden brown.
This recipe should make 4 medium sized challot.
* On Rosh Hashana I like to add raisins to my dough, roll it into a long
single strand and coil each strand into a round spiral shape. Raisins
can be substituted with peeled and chopped apple or dried apples rehydrated overnight in boiling water with a stick of cinnamon. Eggwash
these special Yom Tov challas and sprinkle with cinnamon and sugar.
When ready to serve, pour a little honey over the challah for an extra
special sweet year!
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TVs • Appliances • Furniture • Beds • Your one stop Homestore
A full service
store for your
convenience

Wide
Range

Gauteng - Strubens Valley 011-858 4600 • Fourways 011-707 8000
• Centurion 012-621 6300 • Meadowdale 011-657 2400
Kwazulu Natal - Ballito 032-946 7400 • Umhlanga 031-570 4000

Allan and
Richard Hirsch

We wish our Jewish
customers and friends
SHANAH TOVA

Cape Town - Milnerton 021-528 6700.

www.hirschs.co.za

0861 HIRSCH (44 77 24)

The beginning
defines the journey
הכל הולך אחר הראש

Pirkei d’Rebbi Eliezer Ch. 42

Mediterranean Delicacies is pleased
to announce the addition of new lines
to our ever popular and growing Kosher range.
Thank you to the Jewish community for their
continued support of our range of
Kosher products!
yeshiva College wishes the community
a wonderful start to the year and journey ahead.
Wishing you a sweet new year

שנה טובה ומתוקה

from Playschool to high school, we are committed to
providing an integrated and holistic torah education
– pursuing excellence in General studies and torah
Learning with broad enrichment through sports, cultural
and informal activities. Passionate about bringing
out the best in every learner, our talented team of
educators is focused on giving your children the best
start they can get for the exciting journey ahead.

PO BOX 36799, CHEMPET 7442,

0861 114 478

011 640 9900 | yeshivacollege.co.za | facebook.com/yeshivacollegecampus

Baby City and Toy Zone Management
and staff would like to wish all their
friends, family and customers

and well over the fast.
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