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B Y  M I C H A E L  F R A G I N

olitics is a cyclical business. Five
short years ago, in 2004, Karl Rove
spoke of a realignment in Ameri-
can politics in which he envisioned

Republicans winning a permanent majori-
ty. Within one election cycle, in 2006, the
GOP was swept from the majority in both
houses of Congress and then from the
White House in 2008, coupled with a loss
of even more House and Senate seats.

The nation realigned in four years, but
not in the way that Rove had predicted.

The polls had hardly closed last week
when the conventional wisdom was
pointing to the 2009 off-year elections as
the harbinger of a GOP resurgence and
the rejection of President Obama.

Let’s not get
ahead of our-
selves.

Yes, Tuesday
did provide some
big and much-
needed wins for
the Republicans.
Talk of Virginia as
a purple state
ceased as the
Republicans swept
all the statewide
offices by convinc-
ing margins. In
New Jersey, a race
that was supposed
to be too close to
call was, in the
end, not even
close. Even after a
significant down-
ward slide in the
polls Chris
Christie is the new
governor, pretty
much because he’s
not Jon Corzine,
who is deeply

unpopular. Interestingly, Corzine ran after
President Obama while Democrat Creigh
Deeds in Virginia ran away from the presi-
dent. Virginia was probably more of a ref-
erendum on the Obama administration
than New Jersey, however. The Garden
State suffers from deep, structural fiscal
problems that even a former CEO of Gold-
man Sachs couldn’t tackle.

In New York, where Republicans of
late have veered close to political obliv-
ion, GOP wins in county races may point
to political progress. Republicans lost the
State Senate last year and now hold just
two congressional seats, down from thir-

Independent and original reporting from the Orthodox communities of Long Island
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B Y  M A Y E R  F E R T I G  

Rambam and Shalhevet students drew reactions
from a German official and, apparently, from a
known Nazi war criminal whose U.S. citizenship has
been revoked. The students held a pair of demon-
strations on Monday marking the 71st anniversary of
Kristallnacht. 

Jakiw Palij obtained his U.S. citizenship by con-
cealing his Nazi past, the Justice Department has
found. A judge who presided over the case found
Palij trained at the SS-run Trawniki Training Camp
and that on November 3 and 4, 1943, he helped
slaughter Trawniki’s entire inmate population of
some 6,000 Jewish civilians.

Palij is not a German citizen and Germany has
refused to accept or try him, something that Rabbi
Zev Friedman, dean of the Rambam and Shalhevet
schools, finds unacceptable. 

“Germany has a moral obligation to put Palij on
trial. His uniform was a German uniform. His gun
was a German gun. The bullets were German bul-
lets. The orders were German. They can’t duck their
obligation because he’s a Polish citizen.”

Rambam students demonstrated on Monday
afternoon outside the Manhattan building that hous-
es Germany’s consulate and mission to the United
Nations. After an unscheduled private meeting with
Rabbi Friedman and New York City Councilman

B Y  N A O M I  N A C H M A N

Even though I may sound
Australian with my heavy “Aussie”
accent, I am definitely American in
my heart. My favorite time of the
year is the American holiday of
Thanksgiving. I came to the US 18
years ago on Thanksgiving and I
met my husband one year later,
also on Thanksgiving - so I always
consider it a time of celebration. Even
though some Orthodox people don’t “cele-
brate” this holiday, I look at it as an opportu-
nity to thank Hashem for letting us live in
this great country,
where we can prac-
tice our religion in
public and where
we don’t have
to hide,

as did so many previous genera-
tions.

Every November, entering
a season when I am invited to
offer cooking classes at various
shuls and schools around the tri-
state area, I begin thinking about
what to make. They’ll usually
want something with fall vegeta-
bles, turkey, and a fabulous side
and, of course, a sensational

dessert. I love to come up with new ideas
every year to enhance my classes.

You can also do a lot with table settings.
I make pumpkin-shaped cookies and deco-
rate them with orange icing, and pipe names
on them for place card settings. At Amazing
Savings or Party City I pick up matching
paper plates and cups. After all that cooking,
I can’t wash up too - so it’s a little present to
myself to use fancy and elegant disposables.

If possible, prepare in advance. I
never leave my cooking until

Thursday morning. My family
is home that day and we like
to do something as a family.
I write my menu and shop-

ping list on Monday, do the
shopping on Tuesday and
cook on Wednesday. All that I
leave for Thursday is re-heat-

ing.  Just don’t over-dry your
turkey.  

I can’t write about Thanksgiving without
mentioning my mother, Miriam Stein of Syd-
ney, Australia, who makes the best turkey.
Even though Thanksgiving is not a holiday in

B Y  M I C H A E L  O R B A C H

Zohar Qafni rubbed his
forehead, which bears scars
from rocks thrown at him by
Muslims in Yemen.  

"We are grateful to Ameri-
ca that saved us from Arabs,"
he said in Arabic as several of
his children played around a
car in rural Monsey, NY. The
boys were dark skinned with
long curling sideburns, which
Jews from Yemen call simonim
(signs). Qafni earned a living
in Yemen making shoes by
hand. He said he hopes to con-
tinue practicing his trade in
America.

Shukri Karni, who
sheared sheep in Yemen, said
he came because three of his
ten children were already liv-
ing in Monsey.

"Nobody forced me to
come," he said, while watching
two of his children play in the
grass with a piece of plastic.
They made faces at their
father until he growled at
them. Karni still has a house in
Yemen that he hopes to sell
within the next few months; in
Monsey, he spends most of his
time learning with the rabbi of
the Yemenite shul located in
the basement of a small house.

"I want my children to be
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German diplomat promises action on Nazi in Queens

See DIPLOMAT, Page 3

See YEMEN, Page 10See THANKSGIVING, Page 14

O P I N I O N

Answering
your political
questions, but
asking others

Michael Fragin is a Village of Lawrence
Trustee and former political columnist for
The Jewish Star.

See POLITICAL, Page 6

READERS ON REBBE VISIT
Letters to the Editor

Pages 4, 13

HEBRON FUND AT CITI FIELD
Mets to Liberals: ‘Take a walk’

Page 2

CULINARY EDITION
Mac & Cheese, hot chocolate and more 

Pages 14-18

”In times of
economic

stress voters
care about

taxes, taxes,
and taxes, in
that order.“

www.thejewishstar.com

Rambam and Shalhevet students picket consulate and war criminal’s home

Photo by Eli Lockerman

Andreas Zimmer, head of the German consulate’s legal department, promised Rambam Mesivta students he would
bring up Jakiw Palij’s case with his superiors in Berlin. 

Thanksgiving is not
just for Americans

Naomi Nachman Photo courtesy Reuven Schwartz

Children playing instruments after dinner in Yemen. 

Far from Yemen
Yemenite Jews struggle to find 

a new home in Monsey
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TILAPIA TILAPIA 
FILLETFILLET

$5.49LB.
Family Pack

BREADED BREADED 
FLOUNDER FLOUNDER 

FILLETSFILLETS
$6.49LB.

Ready to 
Heat & Eat

Eat Healthy Seafood Month at Ossie's

Our Annual Our Annual 
"OSSIE SCHONFELD 

MEMORIAL TOY FUND"FREE GRILLING!
Sun. & Fri.This Week 

No Charge

Ask For Mario Or Judy At The Fish Counter
 516-569-2662

SAVE THE DATE! 
MOTZA'EI SHABBOS 

NOVEMBER 28 • 8:30PM

$9.99LB.
Ready to Bake

New ItemNew Item
SALMON 

CRUSTED WITH 
PANKO CRUMBS Fundraiser Melava Malka

850 Broadway • Woodmere
Featuring a Kumzits 
with Chaim Dovid

at 
Gourmet Glatt

Sale Dates: 
Nov. 15 - 20



B Y  M I C H A E L  O R B A C H Die-hard New York Mets
fans have one thing to be

proud of this year: the Mets'
new ballpark will be the site of
the Hebron Fund annual din-
ner, despite protests by a num-
ber of liberal organizations.

Eleven organizations
including Jews Against the
Occupation-NYC and the
American-Arab Anti-Discrimi-
nation Committee called for
the cancellation of the dinner,
which will go on as planned at
the Caesar's Club at Citi Field
on November 21. 

"The New York Mets will
be facilitating activities that
directly violate international
law and the
O b a m a
admin-
i s t ra -
tion's
c a l l
for a
freeze
in set-
t lement
c o n s t r u c -
tion, and that actively promote
racial discrimination, and the
ethnic cleansing of Palestini-
ans from their homes in
Hebron," the groups claimed
in a letter to the Mets organi-
zation.

New York-based Hebron
Fund is a not-for-profit charity
that raises fund for Jewish res-
idents who live in Hebron.
They currently number under
600 and are surrounded by
130,000 Arabs, noted Shlomo
Z. Mostovsky, president of the
National Council of Young
Israel. He praised the move by
the otherwise beleaguered
baseball franchise. 

"Without engaging in a
political discussion of Middle
East policy, it is safe to say
that paying tribute to a rela-
tively small Jewish community
that has persevered in the
wake of great adversity is an
innocuous act that should be
free of any criticism,"
Mostovsky wrote in a letter to
New York Mets CEO Frank
Wilpon, Mets President Saul
Katz, and Mets Chief Operat-
ing Officer Jeff Wilpon.

He called the dinner a
"celebration of human spirit"
and said that the National
Council of Young Israel "has
heard from numerous individ-
uals, many of whom are Mets
fans, who have told us how
proud they are of their team
and its ownership for their
public stance relating to the
Hebron Fund dinner."

He did not comment
about the team's possibilities
for next year's season.

Weddings
! Wedding of Rachel Farber
(Woodmere, NY) & Jordan
Amrani (Milwaukee, WI) —
Nov. 8, 2009
! Wedding of Yechiel Ebstein
(Monsey, NY) & Dassi Feuer
(Cleveland, OH) — Nov 5, 2009’

Engagements
! Engagement of Yaakov Tischler
(Massachusetts) & Hadass
Czitron (Israel) — Nov. 7, 2009
! Mendy Seidenfeld (Montreal,
Canada) & Malky Sternhell
(Brooklyn, NY) — Nov. 7, 2009
! Engagement of Tzipora
Tendler (Monsey, NY) & Zev
Shub (South Africa/Toronto) —
Nov. 3, 2009

Bris
! Bris of Yonatan Michael, son of
Chana and Rabbi Avi Billet of
Hollywood, Fl — Nov. 8, 2009. 

Births
! Birth of a boy to Yanky and
Shevi (Schondorf) Samet

(Jerusalem, Israel) — Nov. 7,
2009
! Birth of Chava Eliana to Avi
and Atara (Engel) Bessin
(Toronto, Canada) — Nov. 4,
2009

To view entire galleries, please visit www.onlysimchas.com

That’s Life, 
edited by Miriam L.
Wallach, is on hiatus

for several weeks. 

New York Mets tell 
liberals to take a walk

Rachel Farber & Jordan Amrani

Yonatan Michael Billet
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CALL TODAY 212.947.5454 ext. 321 
debbie@emunah.org l check us on the web www.emunah.org
EMUNAH: Building a Jewish future in Israel one family one child at a time

THE 1ST & STILL THE BEST 
JANUARY VACATION IN ISRAEL

EMUNAH BOND OF GENERATIONS
January 20 – 31, 2010

Rabbi Heshie Billet & Rookie Billet 
Scholars in Residence

Inbal or Prima Kings & Kibbutz Lavi

Celebrate your Bar/Bat Mitzvah 
in Israel with Emunah
Affordable!  Unforgettable! Stress-Free!
Individualized arrangements our specialty    •    Large groups or small families

•    Lowest hotel prices  •    Unique touring itinerary designed for your interests
•    Opportunities to share your simcha with EMUNAH’S children in Israel
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David Weprin, the head of the
consulate’s legal department,
Andreas Zimmer, came down-
stairs to speak to the students.
He promised to bring up Palij’s
case with superiors in Berlin.    

“We got it on video and pic-
ture of the guy promising that
he’s actually going to do some-
thing,” said Zali Ritholtz, an
employee of the school. 

“The head of the legal
department of the German Con-
sulate met representatives of the

demonstrators including Rabbi
Friedman,” confirmed Jochen
Wolter, a consular press officer. 

“They discussed the matter
in a very friendly and construc-
tive atmosphere. Both sides
acknowledged that respective
international and well as legal
aspects had to be taken into
account as the case relates to a
stateless non-German citizen. It
was agreed to further clarify the
case. We will definitely look into
the case and obtain additional
information.”

“Today was the beginning

of the process,” Rabbi Friedman
said. “We hope the end will be
the deportation and trial and
conviction of a Nazi war crimi-
nal.”

He cited the precedent of a
Ukrainian, John Demjanjuk,
who recently was deported to
Germany for trial after a nearly
20 year legal battle. 

“[Palij] exhausted all his
legal remedies in the United
States. There’s no reason he
should be here except that no
one wants to take him ...
because he didn’t kill 29 thou-
sand people? He only killed 6
thousand people. He doesn’t
belong here — take him back,”
he said, adding, “We promised
that we weren’t going to go
away.”

Earlier, Shalhevet 9th and
10th graders demonstrated out-
side Palij’s home at 33-18 89th
Street in Jackson Heights,
Queens. 

“During the course of the
rally you could see the shades
upstairs moving and you could
see two people behind it,” Rabbi
Friedman said. “Years ago he
was a tough guy with a gun.
Now he’s afraid of students
protesting outside his house.” 

Classy comment
B Y  T H E  J E W I S H  

S T A R  S T A F F

Long Island Rail Road com-
muters at the Lawrence station
early Tuesday came face to face
with crude social commentary
presumably authored by one of
their neighbors.

LIRR Police were sum-
moned after words in blue
marker were found scrawled on
the side of an automated ticket
machine on the platform.

The machines are equipped
with cameras, raising the possi-
bility that an image of the van-
dal was recorded. 

This is at least the fourth
such episode on the rail road
this year, including two
swastikas  discovered in sepa-
rate incidents — one on a plat-
form, another carved inside a
train. 

DIPLOMAT PROMISES ACTION
Continued from Page One

Photos by Zali Ritholtz
Students from Shalhevet protesting in Queens. Social activism is part of the curriculum. 

Rambam students demonstrating at the German consulate
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Open House 
and Israel Fair 
for Undergraduate Men

JOIN US
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NOW BROADCASTING IN OUR 28TH YEAR!   

TALKLINE WITH ZEV BRENNER
AMERICA’S LEADING JEWISH RADIO & TV PROGRAM

“THE JEWISH BROADCAST CONNECTION”

212-7691925
1-866-JEWISH RADIO

info@talklinecommunications.com
Listen Online Anytime: Talklinecommunications.com

RADIO:
SATURDAY NIGHTS                 
12 MIDNIGHT – 2 AM                 
WMCA 570 AM

MON- THURS
9 PM – 10 PM   
WSNR 620 AM 
SUNDAYS 8AM, 12NOON & 6PM
THURSDAYS 8PM
JLTV NATIONWIDE (Including)
TIME WARNER NY CHANNEL 120

DIRECT TV Channel 366                         
TIME WARNER’S CA (including L.A.) Ch.177

online: www.jltv.com
SUNDAYS 9-10AM 3-4PM

FRIDAYS   11AM 12NOON
TIME WARNER MANHATTAN CH. 35

Other TALKLINE COMMUNICATIONS SHOWS:
MON-THU 7PM - 1AM WSNR 620 AM
SAT NIGHTS 10PM - 3AM WMCA 570 AM
SUN NIGHTS 12MID - 1 AM WSNR 620 AM

SUNDAYS  2PM - 5PM • FRIDAYS 8 am - NOON
TIME WARNER MANHATTAN CH.35

TV:
SUNDAYS 11PM – MIDNIGHT    
WRNN. CH. 48 METRO NY 
STATIONS INCLUDE:                         
CABLEVISION CH. 19
TIME WARNER CH. 91
RCN CH. 16
FIOS
DIRECT TV. CH. 62
DISH TV CH. 8116

For more information on all of Talkine’s radio & TV programs contact:
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A fresh
start

To the Editor:
Our community voted to start

fresh last Tuesday night. I can not
thank the homeowners and work-
ing families of the 7th District
enough for their overwhelming
vote of confidence. I am humbled
that our campaign’s message of
new ideas and workable solutions
to move our community and Nas-
sau forward resonated so well.

I’m also glad that our campaign
for positive change motivated so
many people to pull the lever for
me on Election Day.  Thank you

for your support. I want you to
know that I plan on following
through with the plans and ideas
I’ve raised over the past several
months.

On Day One, I hope to vote to
repeal the unfair and regressive
Home Heating and Energy tax.
I’m also committed to attracting
businesses to Nassau County and
rebuilding our local downtowns as
well. Our commercial tax base
needs to grow and I will help make
sensible policies to allow that to
happen.

My message to those of you
who voted for my opponent, as
well as the newspapers that
endorsed him, is that I will work
hard to win your support. I pledge

to put people and our neighbor-
hoods over politics.  Nassau must
have a responsible government
that works for all the people. I give
you my word that I will work every
day to give us just that.

I also am looking forward to
rolling up my sleeves in Mineola to
start fixing the broken annual prop-
erty reassessment system that has
hit us too hard for too long. I want
to protect you, our neighbors, and
our pocketbooks.

Join me. Let’s work together to
accomplish what’s needed to get
done for a long time. Also, please
feel free to contact me anytime. E-
mail me at    howard@howard-
kopel.com or call me at (516) 204-
7260. This information is tempo-

rary pending the opening of my
official office in January, and I will
circulate permanent contact infor-
mation as it is available. I look for-
ward to being our community
advocate who gets results.

HOWARD J. KOPEL
Legislator-Elect, District 7

Facts from Beit
Shemesh

To the Editor:
Regarding two stories in the

Nov 6, 2009 edition of The Jewish
Star.

I have been extremely disap-
pointed with Mayor Abutbul.

Instead of bringing unity in our
city as he promised he has done
the exact opposite.

In your article (“Beit Shemesh
mayor in Five Towns”) the mayor
is quoted as saying that the Orot
School will be built for the Dati
Leumi community, but on Monday
an e-mail went out from the Vaad
Horim (parent’s association) that
said they’ve been told now that the
school will be going to charedim. If
this is indeed the case then the
mayor is either a liar or inept. If it
is not true, it just shows how much
the mayor has damaged the rela-
tionships between the various reli-
gious groups in Beit Shemesh and
has brought a whole new level of
tension to the city.

In your second story relating to
Beit Shemesh (“Toldos Avrohom
Yitzchok Rebbe draws blog spot-
light to Lawrence”), I would like to
point out the following: I live a few
blocks away from people associat-
ed with the rebbe hosted in
Lawrence last weekend. They have
hung up signs telling women how
they have to dress, have sprayed
graffiti on the sidewalks, thrown
eggs at teenage girls who were just
walking by and have sent threaten-
ing letters to people because they
were able to see their across-the-
street-neighbors watching televi-
sion in their homes. So, to put it
mildly, I don’t think it was at all
appropriate for the Five Towns
community to be hosting a leader

Letters

counter-intelligence sting last
month brought to the fore sim-
mering complaints that the CIA
and FBI single out Jews as likely

security risks on account of supposed
dual loyalties to Israel. 

A scientist, Stewart Nozette, was
charged with espionage after an agent
posing as an Israeli spy set him up.
Israel was not involved in the case in
any way.

“There is a faction in the counterin-
telligence bureaucracies that is ...
methodically trying to create the
impression that Mossad is under every
bed," Steve Rosen told The Jerusalem
Post. He and a fellow AIPAC staffer
recently were cleared of charges they
passed classified information to Israel. 

"Chances are, you won't get [securi-
ty] clearance,” if you have relatives in
Israel, speak Hebrew, or practice Ortho-
dox Judaism, the Anti-Defamation
League's Abe Foxman maintained in the
same report. 

We point this out not to claim that it
is impossible for a Jew to, in fact, have

dual loyalties and become a spy (see
Pollard, Jonathan), but to note that, as
remote as the possibility might be, the
federal government takes it seriously, to
the point of going far overboard in its
precautions. No political correctness is
evident. Instead, the government has
been deprived of the services of highly
qualified individuals who happen to be
Jewish.

Contrast this with the politically cor-
rect, if not criminally negligent myopia
that apparently inflicted military per-
sonnel up and down the chain of com-
mand who knew Major Nidal Malik
Hasan before his Jihadist rampage at
Fort Hood last week. 13 people were
murdered.   

Hasan is a native-born American citi-
zen of Palestinian descent who received
his medical training in the military. 

Reporting from various sources has
found that the Army psychiatrist once
left fellow medical personnel wonder-

ing if he would one day snap in precise-
ly the way he did; that he has had
recent contact with Al Qaeda and with
a former Virginia imam, now in Yemen,
who calls for violence and terrorism
against the West; and other items of
information that should have been red
flags, if not brightly colored fireworks,
to anyone not blinded by a desire to not
offend delicate Muslim sensibilities. 

Being of the Muslim faith should not
preclude service in the military or the
government. Automatically assuming
dual loyalty, or worse, homicidal intent is
as unfair to Americans of the Muslim
faith as the aforementioned FBI and CIA
suspicions are to Orthodox Jews. As
unfair as it was to intern every person
of Japanese extraction on US soil during
World War II. 

But that doesn't mean — it shouldn't
mean, it can't mean — that everyone
gets a free pass. The military, the FBI
and the CIA must finally take seriously
the possibility that there are others in
the ranks — perhaps many others —
who pose the same threat as Hasan. 

Editorial

Where political correctness leads
A
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OPEN HOUSE

Hebrew Academy of the Five Towns and 
Rockaway High School
635 Central Ave.
Cedarhurst, NY 11516

Phone: 516-569-3807 or contact 
Ms. Naomi Lippman – nalippman@haftr.org
or
Rabbi Gedaliah Oppen – geoppen@haftr.org

studies in a warm and caring environment

and post HS Israel Yeshivot

building character 
through meaningful 

activism projects

Join us
November 15

10:00 AM – noon

HAFTRSee for yourself why 
HAFTR is the right choice
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The following con-
versation did not take
place although I wish it
had. It is not meant to
disparage any one par-
ticular individual. It is
not meant to discredit
the efforts of wonderful
people who open their
homes and hearts to
various guests from
outside of our commu-
nity. Nor do I mean to
imply that recent visi-
tors to the Five Towns were anything
other than lovers of all Jews. To do
so would be patently wrong as I do
not know how to read people’s
hearts. 

Rather, after a weekend when
the community hosted different
types of Jews, I am
simply using this
opportunity to
make a point I
wish to impart
to my children.

It’s 10:30
p.m. on a
Wednesday night
and my phone rings.

Hello? Mr. Seidemann? Hi,
Max Feibisch here. How are you this
evening? Fine, thank you, and you?
Great, thanks. Mr. Seidemann, may I
call you David? Sure. May I call you
Max?        Of course.

Before I begin, he says, I just
want you to know that I read your
articles every week and they are very
good. My wife thinks you’re a genius.
Tell her I think she’s a genius too, I
say. (I have now evened the playing
field so that if he asks me for a favor
I will feel free to ask him for one in
return.)

I say to him, I recognize your
name as well. How is it that your
name is so familiar to me? Oh I’m in
the paper every week also, he
replies. Really, I say, what’s the name
of your column? I don’t have a col-
umn. I’m on the welcoming commit-
tee. Which welcoming committee? I
ask. Oh it doesn’t matter. Every
week, I’m on a different welcoming
committee. Whichever Rebbe, yeshi-
va, or institution is coming to town,
I’m on the welcoming committee.

What exactly does that mean?
Not much. Make a few calls like this
one. It’s just good to have one’s name

on the welcoming com-
mittee. It’s good for the
rabbi, it’s good for me. I
have daughters and
sons of marriageable
age, you know.

So having your
name on every wel-
coming committee for
every rabbi, every
yeshiva and every insti-
tution helps you in
shidduchim, I ask? Of
course, he responds.

Don’t you want your name associat-
ed with every dignitary that comes
to town?

Not really, I respond. Not unless
I really know who the rabbi is, where
the yeshiva or the institution is, or
what the cause is all about. Not

unless I know at least a
little bit about their

philosophy, what
they teach their
followers, their
attitude towards
women, towards

Israel, etc.
You would

investigate all that before
you would be on the welcoming

committee? Yes, I respond. And I
would hope you would as well. After
all, didn’t you say you have sons and
daughters of marriageable age? And
isn’t who you associate with impor-
tant to you?

Well let me ask you this, says
Max. If you had your choice of host-
ing a big rebbe on one hand or an
Israeli soldier on the other hand,
who would you host? I’d have them
both, I answered. Well, what if the
rabbi said, “It’s me or the soldier.”
What would you say then? I would
host the soldier, I replied. And what
if the soldier said, “It’s me or the
rabbi,” he asked. I’d have the rabbi, I
answered.

Actually, I would spend as
much time as necessary with the
rabbi convincing him to embrace the
soldier and as much time as neces-
sary with the soldier convincing him
to embrace the rabbi. It is inconceiv-
able to me that after a little bit of
time together, that each would not
embrace the other.

Max continues. But if for some
reason you could only have one

David Seidemann

F R O M  T H E  O T H E R  S I D E  O F
T H E  B E N C H

See WELCOMING, Page 9

Put me on the 
welcoming committee
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Manufacturer’s Coupon  I  Expires 1/15/10  I  Not Subject To Doubling

Save 75¢
on any 32oz carton of
Manischewitz Broth

Retailer: The Manischewitz Co. will reimburse you for the face value of this coupon plus 8c handling, provided you and the consumer have complied with the offer terms. 

Coupons not properly redeemed will be void and held. Reproduction of this coupon expressly prohibited (any other use constitutes fraud). Mail to: The Manischewitz 

Co., CMS Dept. #72700, 1 Fawcett Drive, Del  Rio, TX 78840. Cash value 1/100 of a cent. Limit one coupon per product purchased. Coupon good only in USA.

GREAT THANKSGIVING DINNERS
START WITH ALL NATURAL, READY TO SERVE

MANISCHEWITZ BROTH.
 For over 120 years,

  Manischewitz has

  been a trusted

   brand providing 

families with delicious, 

premium kosher soups and 

many other specialty foods 

including matzo, macaroons, 

Tam Tam® crackers, noodles 

and gefi lte fi sh. When we

decided to introduce a line of 

all natural, ready to serve 

broths, we started with a 

treasured family recipe 

and used only the fi nest

 ingredients to

  produce broths

   that were made  

   like homemade

to taste like homemade. 

We wanted our chicken and 

beef broths to set a new

standard, so we started with 

real kosher chicken and beef, all 

natural spices

and vegetables

and slow cooked them

in small batches to guarantee

a superior product. All

Manischewitz broths are

produced under the

supervision of the     , the

world’s most recognized 

and respected kosher 

certifying organization. 

The result is an all natural 

line of broths that delivers 

exceptional fl avor as the 

base for soups or as a key

ingredient in your favorite

recipes, including brisket,

turkey, rice and gravy. 

For your added convenience, 

these delicious broths are 

packed in easy

open cans and

re-sealable, easy

pour cartons,

and are available in Chicken, 

Beef and Reduced Sodium 

Chicken varieties.

New All Natural Manischewitz

Broths -- made like
homemade to taste 
like homemade.

U

Manufacturer’s Coupon  I  Expires 1/15/10  I  Not Subject To Doubling

Save 50¢
on any 14oz can of 

Manischewitz Broth

Retailer: The Manischewitz Co. will reimburse you for the face value of this coupon plus 8c handling, provided you and the consumer have complied with the offer terms. 

Coupons not properly redeemed will be void and held. Reproduction of this coupon expressly prohibited (any other use constitutes fraud). Mail to: The Manischewitz 

Co., CMS Dept. #72700, 1 Fawcett Drive, Del  Rio, TX 78840. Cash value 1/100 of a cent. Limit one coupon per product purchased. Coupon good only in USA.
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Ask for: Sheila, Sales & Leasing Consultant,  866-696-4927 x149

LEXUS OF ROCKVILLE CENTRE

New Car Showroom:
866-696-4927

Pre-Owned Showroom:
888-876-6892

Hours: Mon-Fri: 9am-9pm Sat: 9am-6pm  Sun: 12pm-5pm   On-Site Parking

700 Sunrise Highway, Rockville Centre, NY 11570

www.LexusofRVC.com
A U T H O R I Z E D 

L E X U S  D E A L E R 

a division of 

www.NYAutoGIANT.com

LEXUS OF ROCKVILLE CENTRE

LEXUS OF ROCKVILLE CENTRE

*Tax, tags & DMV fees additional. Lease specials subject to Lexus Financial Service with very 
good credit (730 credit score). Lessee responsible for maintenance, repairs, excess wear, tear 25 
cents per mile over 10k miles/year. Purchase option available. Total payments: HS250h=$14,364; 
IS250=$12,564; ES350=$14,004; RX350=$16,884; GS350=$20,124; LS460=$31,284. Pic-
tures for illustration purposes only. Offer expires December 31, 2009.

2009 GS350
Automatic, MSRP: $49,955. AWD Automatic,  MSRP: $72,405.

 $559*
Lease per mo. 36 mos.

$869*
Lease per mo. 36 mos.

$559. . . . . .First Month Payment
$700. . . . . . . . . . . . . . . . . .Bank Fee
$0 . . . . . . . Security Deposit
$2,999. . . . . . . . . Down Payment

*$4,258 . . . . . . . . .Due at signing
With very good (730) credit score. 
Tax, tags & DMV fees additional.

$869. . . . . .First Month Payment
$700. . . . . . . . . . . . . . . . . .Bank Fee
$0 . . . . . . . Security Deposit
$2,850. . . . . . . . . .Down Payment

*$4,419 . . . . . . . . . .Due at signing
With very good (730) credit score. 
Tax, tags & DMV fees additional.

2009 LS460

*Tax, tags & DMV fees additional. Pictures are for illustration purposes only.  
Offer expires December 31, 2009. 

’06 IS250  Auto, Flint Mica, Nav, 28k mi.
’07 IS250  Auto, Black Sapphire, 24k mi. 

‘08 IS250 Auto, White, 14k mi.

’07 LS460L  Auto, Platinum, 
Navigation, 28k  mi.

’07 LS460  Auto, Smokey Granite, 
CERTIFIED, 44k mi.

’08 LS460   Auto, Obsidian Black, 
Nav, 39k mi.

’04 RX330  Auto, CERTIFIED, 62 k mi.
’05 RX330  Auto, Thundercloud, 

Navigation, 28k mi.
’07 RX350  Auto, White, Nav, 35k mi.

’07 RX350   Auto, Savannah Gold, Nav, 
CERTIFIED, 17k mi.

’09 RX350    Auto, Millennium Silver, 
CERTIFIED, 15k mi.

’04 GX470  Auto, Gold, CERTIFIED, 
58k mi.

’05 GX470  Auto, Blizzard Pearl, 
Nav, 52k mi.

’06 GX470  Auto, Blizzard Pearl, Nav, 
CERTIFIED, 26k mi.

’07 GX470  Auto, Blue, Nav, 
CERTIFIED, 36k mi.

’04 ES330 Auto, Alabaster, 
CERTIFIED, 42k mi.

’06 ES330  Auto, Cashmere, 
CERTIFIED, 18k mi.

’07 ES350  Auto, Moonshell Mica, Nav, 
CERTIFIED, 24k mi.

’08 ES350    Auto, Starfire Pearl, 14k mi.
’09 ES350 Auto, Obsidian Black, 5k mi.

’06 GS300   Auto, Obsidian Black 
CERTIFIED, 16k mi.

’07 GS350   Auto, Smokey Granite, Nav, 
CERTIFIED, 29k mi.

’07 GS350  Auto, Black, Nav, 
CERTIFIED, 13k mi.

IS250 LS430/460

RX330/350

GX470

ES300/350

GS300/350

‘05 ES330 CERTIFIED 
 56k mi.,  
Stock# U4531A

‘06 GS300AWD 
 47k mi.,
Stock# U4838P

$18,988* 

$25,988* 

starting at 

starting at 

‘06 IS250AWD 
 56k mi.,  
Stock# U4677P $25,998* 

starting at ‘06 LS430 Navigation 
 23k mi.,  
Stock# U4734P $34,998* 

starting at 

‘02 RX300 AWD 
 62k mi.,  
Stock# U4810T $16,988* 

starting at 

$21,988* 
starting at 

’07 RX400H   Auto, Silver, 
Nav, 45k mi. 

’07 RX400H   Auto, Bamboo Pearl, 
Nav, DVD, 39k mi.

Hybrids

 69k mi.,  
Stock# 

U4745T

‘03 GX470 

Long Island’s  
Finest Selection of  

Certified Pre-Owned  
Lexus Vehicles

Lease per mo. 36 mos.

All-new  

2010 
ES350

Lease per mo. 36 mos.

$389*$349*Auto,  
6-Cyl, Leather 

MSRP: $36,560.

$349 . . . . . . . .First Month Payment
$700. . . . . . . . . . . . . . . . . . . .Bank Fee
$0 . . . . . . . . Security Deposit
$2,700. . . . . . . . . . . .Down Payment

*$3,749. . . . . . . . . . . .Due at signing
With very good (730) credit score.  
Tax, tags & DMV fees additional.

$389. . . . . . . .First Month Payment
$700. . . . . . . . . . . . . . . . . . . .Bank Fee
$0 . . . . . . . . Security Deposit
$2,700. . . . . . . . . . . .Down Payment

*$3,789. . . . . . . . . . . Due at signing
With very good (730) credit score.  
Tax, tags & DMV fees additional.

Auto, 6-Cyl,  
Leather, Sunroof, 

All Power, CD
MSRP: $36,730.

All-new  
2010 

IS250

The all-new 2010 HS250h

$399*

Auto, 
MSRP: 

$36,220.

Lease per mo. 36 mos.

$399 . . . . . .First Month Payment
$700. . . . . . . . . . . . . . . . . .Bank Fee
$0 . . . . . . . Security Deposit
$1,900 . . . . . . . . . .Down Payment

*$2,999 . . . . . . . . .Due at signing
With very good (730) credit score. 
Tax, tags & DMV fees additional.

Financing available for up to 36 months to qualified buyers with excellent 
credit (750+ fico) on 2009 IS250 & ES350 with no down payment.0.9%

2009 ES350
Automatic,  6 Cyl, Leather, Sunroof,  
All Power, CD       MSRP: $37,920*

2009 IS250
AWD  Automatic, 
6 Cyl,  Leather   MSRP: $36,020*

$469 . . . . . .First Month Payment
$700. . . . . . . . . . . . . . . . . .Bank Fee
$0 . . . . . . . Security Deposit
$2,475. . . . . . . . . .Down Payment

*$3,644 . . . . . . . . .Due at signing
With very good (730) credit score. 
Tax, tags & DMV fees additional.

The all-new 2010
    RX350

$469*
Lease per mo. 36 mos.

Automatic, MSRP: $41,307.
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JOIN US

Open House 
and Israel Fair 
for Undergraduate Women
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teen a decade ago; the party has
recently been known for fighting
itself instead of winning elections.
This year, while a Democrat won
a special congressional election in
the North Country, the GOP
gained the Nassau County Legis-
lature as well as the legislatures
in Duchess, Ulster and Orange
counties in the Hudson Valley.
The GOP also scored victories in
Monroe, Erie and Onondaga
counties.

Some lessons from 2009
In times of economic stress

voters care about taxes, taxes,
and taxes, in that order. Repub-
licans throughout the northeast
have agonized over whether to
nominate candidates who are
conservative on social issues for
fear of not being able to attract
Democrats and independent
voters. Rob Astorino, solidly
pro-life, won the Westchester
county executive race decisively
over three-term incumbent
Andy Spano by hammering
away at high suburban taxes.
Here in the Five Towns, Howard
Kopel bludgeoned incumbent
Jeff Toback with at least a
dozen direct mail pieces holding
Toback responsible for tax
increases. In both cases the chal-
lenger won by at least a ten-
point margin.

Sometimes name recogni-
tion isn’t everything
At press time, Tom Suozzi,

with his outsize personality and
swollen campaign war chest,
was leading his largely
unknown Republican chal-
lenger, Ed Mangano, by 237
votes out of 245,000 cast.
Approximately 8,000 paper bal-
lots remain to be counted and
political insiders are saying that
there may be a substantial
enough enrollment edge in
those ballots to tip the race to
the Republican. Even worse for
Suozzi is that had he not engi-
neered the run of Steven
Hansen, a Nassau County
employee, on the Conservative
line, he would have lost the race
on election night by almost
10,000 votes.

Voters who are angry
and resentful are more
likely to go the polls.

Right now it is Republicans
and many independents who are
upset with the direction the coun-
try is taking. Couple that trend
with the fact that many voters
who were engaged in 2008 large-
ly because of Barack Obama’s
charisma are not coming to the
polls anymore, and Democrats
have a reason to worry.

Suburban voters continue
to be the key to electoral

success in statewide races.
This has led to a tide of

Democratic victories in populous
counties around major cities.
Over the past decade we have
seen a Democrat enrollment
surge in once solidly red Nassau,
Suffolk, Westchester, and Rock-
land. The current recession has
hit the suburban voter hard
while the tax burden shows no
sign of easing. This mixture is
toxic for the party in power
unless they can offer relief.
Some questions for 2010

! Are all incumbents vulner-
able or just the party in power,
during a time of ten percent
unemployment?

! With polls showing that
most voters are concerned with
record deficit spending, will
House Speaker Nancy Pelosi and
Senator Majority Leader Harry
Reid (who faces a very angry
Nevada electorate next year)
continue to overreach on health-
care and social entitlements?

! With Albany more dys-
functional than ever, and the
state’s financial predicament
more severe, will anyone be able
to right the ship or will our elect-
ed officials continue to make
things worse?

! Will newly empowered
and emboldened Republicans
make real efforts to reform gov-
ernment that most voters view
as broken and inefficient?

! And when will David
Paterson figure out what every-
one else seems to know?

One thing is for sure. The results
of the 2009 elections are sure to
make 2010 more interesting.

POLITICAL
QUESTIONS 

Continued from Page One

FFoorr  aa  ccoommpplleettee  lliissttiinngg  ooff  uuppccoommiinngg
ccoommmmuunniittyy  eevveennttss,,  iinncclluuddiinngg  iitteemmss

tthhaatt  ddiiddnn’’tt  mmaakkee  iitt  iinnttoo  tthhee  pprriinntt  eeddii--
ttiioonn,,  ggoo  ttoo  wwwwww..tthheejjeewwiisshhssttaarr..ccoomm..

Cedarhurst - The JCC of the
Greater Five Towns offers "Kids
Corner," a program for special
needs children, on Sundays, from
12:15 p.m. to 1:30 p.m.  A light lunch
is provided.  For further information
please call 516-569-6733, ext. 205.

Bayswater - The Agudah of
Bayswater will be hosting Rabbi
Dovid Heber -- Rav of Kehilas
Ahavas Yisroel in Baltimore, MD,
noted lecturer, author of Sefer
Shaarei Zmanim and Kashrus
Administrator for the Star-K - on
Shabbos Parshas Chayei Sarah,
November 13th-14th. He will be
speaking at the Oneg Shabbos (for
men and women) at 8:15 p.m. on the
topic of "Strengthening Our Bein
Adam Lachaveiro-- The Road to
Family and Communal Success."
Following Shachris, Rabbi Heber will
deliver a lecture for women at 11:00
a.m. entitled, "The Role of the
Jewish Woman -- Bringing Kedushas
Shabbos into our Home" and he will
speak on motzei shabbos at 7:30
p.m.  on "The Kashrus of Medicines"

with a question & answer session_

Hewlett - The Young Israel of
Hewlett Parenting Series in conjunc-
tion with Congregation Sons of
Israel Ganoni Pre-Schoolis proud to
present "Happy Parents Happy Kids:
How to Manage Your Children When
They Misbehave." The workshop will
teach different parenting methods
to reduce a child's disruptive behav-
iors. The four weekly sessions will
be 90 minutes each and will take
place at the Young Israel of Hewlett
and Congregation Sons of Israel,
beginning November 9th. Cost for
the 4 session workshop is $150 per
person, $200 per couple. For more
information contact Harriet Gefen
at hagefencsoi@aol.com or 516-374-
0655. 

Cedarhurst- The JCC of the Greater
Five Towns - 207 Grove Avenue-  will
be having "Dinner with Friends and
Entertainment" with Irwin Pfeffer,
lecturer and humorist. For singles
55+. Tuesday, November 17th at 7:00
p.m. $18 per person, reservations
necessary, call Lisa Stern at (516)-
569-6733 for reservations and more
information.

Cedarhurst - The JCC of the
Greater Five Towns is hosting a
"Thanksgiving Bash," for its
Traumatic Brain Injury (TBI) mem-
bers and their families on
Wednesday, November 18, 2009,
from 7:00 to 9:00 p.m.  For further
information please call 516-569-
6733, ext. 21

Great Neck - The North Shore
Hebrew Academy Elementary and
High Schools, in conjunction with
the greater Great Neck Jewish
Community, will celebrate the com-
pletion of 12 new Sifrei Torah on
Sunday, November 22, 2009.  The
celebration is the culmination of the
Sam Aharonoff Shivtei Torah
Campaign and all proceeds will go
to the Sam Aharonoff Memorial
Scholarship Fund. The gathering and
procession will take place in two
locations at 9:30 am; one at the cor-
ner of Middle Neck Road and Old
Mill Road and the second at Polo
Road, between William and Florence
Street. In case of rain, there will be
no procession. The official program
will take place at 10:30 am at the
Great Neck Synagogue, 26 Old Mill
Road (followed by entertainment,
dancing and light fare). For more
information, contact Arnie Flatow at
516.487.8687, ext. 2, or email afla-
tow@nsha.org.

ONGOING EVENTS 

Far Rockaway - Rabbi Eytan
Feiner's Machshavah Shiur in Sifrei
Maharal on Chumash and Mo'adim

for men and women has resumed.
Tuesday evenings from 8:15 p.m. to
9:15 p.m. at Congregation Kneseth
Israel, 728 Empire Ave., Far
Rockaway.  For more information
call (718) 327-0500 or
www.whiteshul.com.

Stony Brook- Sexual abuse and
abduction prevention educational
workshops- Parents for Megan's Law
and The Crime Victims Center is
now offering age appropriate sexual
abuse and abduction prevention
educational workshops for children,
teens and adults. We'll come to your
school or community organization.
We've educated over 50,000 Long
Island children and parents in public
and private schools and in commu-
nity organization! Call our Helpline
for more information or to schedule
a workshop today (631)-689-2672

Cedarhurst - The Beis Medrash of
Cedarhurst holds a Flexible Morning
Learning Program Mon. to Thurs.
from 10:30 a.m. until 12:45 p.m.
There are shiurim and chavrusas in
Chumash, Gemara, Halacha and
Chovos Halevavos. Learners may
come and go as they please. The
Beis Medrash of Cedarhurst is locat-
ed at 504 W. Broadway (off the cor-
ner of W. Broadway and Cedarhurst
Ave.) Contact Rabbi Moshe Kaufman
at (718) 471-2780 moshehkauf-
man@gmail.com.

Cedarhurst - The JCC of the
Greater Five Towns is offering a

social day program called
"Remember When." This program is
especially designed for memory
enhancement and socialization.  The
cost includes a full range of thera-
peutic activities, morning beverage,
dessert, and a kosher lunch. Round-
trip door to door handicapped
accessible transportation is avail-
able on a limited basis. Registration
is limited to first come first serve
basis to ensure maximum benefits
to each participant. The program
runs on a summer schedule and
meets at Sons of Israel in
Woodmere, For further information
call the JCC at 569-6733.

Cedarhurst - The JCC of the
Greater Five Towns hosts a Cards
and Friendship group from 1-3 PM.
Come alone or bring a friend for a
fun afternoon at the JCC.  Enjoy
meeting new people, good conver-
sation and challenging games.  Call
for fall schedule. For further infor-
mation, please call Lisa Stern at
569-6733 x209.

Woodmere - The JCC of the Greater
Five Towns hosts the Come Alive
Program at Sons of Israel in
Woodmere.  This program provides
an opportunity for home bound
older adults to participate in social,
recreational & intellectual activities.
Kosher lunch will be provided and
door-to-door transportation is avail-
able on a limited basis.  Call for fall
schedule. For further information,
please call Mary Sheffiled x219 or
Linda Balch x211 at 569-6733.

ON THE
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This year Chai Lifeline will touch the lives of more than
3,400 children and families around the corner and across the globe.

When a child is born or diagnosed with a serious illness, the entire family feels the pain. Chai Lifeline provides crucial 
emotional, social, and financial assistance that enables each member to cope with the diagnosis, treatment and 
long-term challenges of life-threatening illness or debilitating chronic and genetic conditions.

Become a partner. See how much more we can do together.

Helping the child, the family,
and the community

LIFETIME ACHIEVEMENT AWARD

Nachman & Esther 
Goodman

CHAI APPRECIATION AWARD

Esther 
Schwartz

CHAI HERITAGE AWARD

Moshe & Shavi 
Bodner

CELEBRATING THE DEDICATION OF THE

Craig & Pamela Goldman 
River Retreat

CAMP SIMCHA MEDICAL ACHIEVEMENT AWARD

Carolyn 
Fein Levy, MD

CELEBRATING THE DEDICATION OF THE

LH Financial Services 
Annual Winter Retreat

CAMPAIGN CHAIRS

Mike Lucas
Stuart D. & June Feigenblatt

Robert & Annette Satran

CHAI LIFELINE  TRIBUTE
Dinner

Please help seriously ill 

children and their families 

by joining us at the

Monday, December 7, 2009
GR AND HYAT T NE W YOR K

R ECEP T ION 6:0 0  PM  |   D INNER 7: 15  PM

DINNER CHAIRS

Andrew & Terri Herenstein
Dr. Steven & Marjorie Kellner
Gilad & Deena Ottensoser
Yehuda & Nurit Srulowitz

JOURNAL CHAIRS

Ed & Sandy Klar
Alan & Mindy Peyser

151 West 30th Street, New York, NY 10001

(877) CHAILIFE  (212) 699-6658

www.chaidinner.org
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(l to r, front) Jorge Baez, M.D., and Benjamin Uh, M.D.

(second row) Anthony Petrizzo, D.O.; Jay Eneman, M.D.; 

Pericles Hadjiyane, M.D., (third row) Rebecca Fishman, D.O. 

The Best of
Both Worlds in
Orthopaedic 

Healing

The Best of
Both Worlds in
Orthopaedic 

Healing

455 East Bay Drive, Long Beach, New York 11561  (516) 897-1000 

Long Beach Medical Center established the Orthopaedic Center of Excellence in
partnership with NYU Langone Medical Center’s Hospital for Joint Diseases,
offering patients the best of both worlds in orthopaedic care. 

Now patients can benefit from the expertise of nationally recognized orthopaedic
surgeons from the Hospital for Joint Diseases right here at Long Beach Medical
Center, renowned for its superior rehabilitation and patient care. 

The Hospital for Joint Diseases (HJD) surgeons, Dr. Jorge Baez and Dr. Anthony
Petrizzo, have joined the staff at Long Beach Medical Center (LBMC). Likewise,
LBMC's orthopaedic specialists, Dr. Jay Eneman and Dr. Benjamin Uh, have joined
the staff at the HJD.

This team of accomplished orthopaedic professionals will head up the Orthopaedic
Center of Excellence, where each patient's needs and services, from office visits
and surgery to rehabilitation, will be seamlessly coordinated with the support of
physiatrists, rehabilitation nurses and physical and occupational therapists. It is the
very best of both worlds in superior orthpaedic care.

Areas of expertise include: 
• Hip, Knee and Ankle Replacement
• Spine Surgery
• General Orthopaedic Surgery
• Sports Medicine
• Comprehensive Rehabilitation

For more information, or an appointment, call (516) 889-0286.
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B Y  M A T T  G A F F N E Y  

Across 
1 ___ and Sons” (Lloyd Webber
song) 
6 Jeweler’s measurement  
11 Jerusalem’s Biblical ___  
14 Texas tourist trap 
15 Drenched 
16 Business for a shtetl Jew,
sometimes  
17 1976 Mel Brooks movie with
Marcel Marceau 
19 Latkes necessity 
20 Where to place the kugel  
21 Slippery fish 
22 Fanny Brice or Lenny Bruce  
24 State where AZA started  
25 Carter adviser Eizenstat  
26 Clay baker 
28 1968 Mel Brooks movie later
to become a Tony- winning
show 
33 Like a bad matzah ball  
36 “The Good, the Bad, and the
Ugly” actor Wallach 
37 Read Torah 
38 Freud’s comment to a patient  

39 With 45-Across, 1974 Mel
Brooks movie in black and
white 
41 “Cogito ___...” 
42 Gouda rival  
43 Grandfather at the bris 
44 Stuart Markowitz’s show 
45 See 39-Across 
49 Overcooked latke?  
50 613, e.g. 
51 Tisha B’av substance 
54 “The Diary of Anne Frank”
and “Art”  
57 “___ too!” (taunt) 
58 Manhattan’s is 22.7 square
miles  
59 Golem 
60 1977 Mel Brooks movie
spoofing Alfred Hitchcock  
64 She played Kitty in “Exodus”  
65 Meat or potato 
66 Basketball’s Grunfeld 
67 Purim mo., usually  
68 Computer org. 
69 Braun and Seacrest  

Down 
1 ___ Aronson Inc. 

2 Like Bernard Madoff  
3 Joshua’s colleague 
4 Thunderclap, in some plays  
5 “___ Voyage!” (“N’siah
Tovah!”)  
6 Started to be discussed 
7 Fleeing the IDF, e.g.  
8 “Shalom ___” 
9 “___ see it...”  
10 Enemy of chicken soup 
11 “Poalei ___” (workers’ group)  
12 “The Sarah Silverman Show
will be ___ 5 
minutes!” 
13 Just 
18 Head, to Henri Bergson  
23 Tameh 
25 Unlike Bette Midler  
26 Cologne, Germans say  
27 “That makes sense.”  
28 “___ Milonakis Show”  
29 Signs on to go back to Gaza,
e.g.  
30 Arthur James, first ___ of
Balfour  
31 Sir Isaiah Berlin’s birthplace  
32 Rare Tel Aviv sight 
33 Tick off 
34 Macintosh ___ 
35 ___ world record  
39 Jeuland of “Being Jewish in
France” 
40 Sound never heard at a
kosher slaughterhouse 
44 “Yid ___” (yarmulke) 
46 Stuffed intestines 

47 Oral and Written  
48 First forest 
51 Milieu 
52 “___ his ways”  
53 Yale’s Judaica professor
Christine  

54 “The New Colossus,” e.g.  
55 It’s spewed 
56 In galut, perhaps  
57 Hollywood Chinaman’s com-
ment  
58 Word in the Jerusalem Post’s

“For Rent” ads  
61 ___ and outs 
62 Freedom fighters 
63 Generation-___ 

Answers appear in next issue

The Jerusalem Post Crossword Puzzle 

Last Week’s Answers
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73Custom Re-Upholstery • Drapery • Throw Pillows • Foam • Re-Stuffi ng • Slip Covers 
Wood Furnishings & Furniture Repair • Caning • Quilt Cotton • Vinyl • Tulle

Designer Discount Designer Discount FabricsFabrics

Lynbrook
393 Sunrise Hwy.
516-596-9205

Mon-Sat 10-6 •Sun 10-5

New Hyde Park
18 Jericho Tpke.
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NEW FOR FALL: ZUMBA
• Aerobic/Kickboxing
• Energetic 45-minute

Supervised Circuit Training
• Hip-Hop Fitness Classes

516.837.0971
83 Columbia Ave. • Cedarhurst, NY       www.fitwize4kids.com

The Nation’s First Healthy
Lifestyle Center Just For Kids

#1 For Birthday Parties 

$20 OFF
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of Birthday
Fun!
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Not valid with any other offer. Exp. 11/30/09

• Nutrition Workshops
• Jump Rope
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B Y  M I C H A E L  O R B A C H
Exclusive to The Jewish Star

The Village of Lawrence is
investigating how a former vil-
lage administrator managed to
earn close to $200,000 in the
last year, much of it in overtime,
according to a board trustee. 

Dan Herron, a twenty-eight
year employee of the village, was
appointed acting village admin-
istrator last November at a salary
of $117,000. According to

www.seethroughny.net, a web-
site that monitors government
salaries through overtime work,
he actually earned $193,771.96,
a figure which ranks him as the
seventh-highest paid employee
in Nassau County, excluding
police and fire.

On September 27th the
Lawrence Board of Trustees
passed a unanimous resolution
that transferred Herron to the
village’s building department.
According to the minutes of a

meeting two days earlier, the
board also convened in execu-
tive session and adopted a poli-
cy prohibiting overtime for vil-
lage employees without the
prior approval of the mayor,
except in a case of emergency.

The previous two adminis-
trators did not receive overtime,
according to a board member
who did not want to be named
since board policy is not to com-
ment about personnel matters.

Herron earned more than

government employees with
similar responsibilities. Salva-
tore Evola, the village clerk trea-
surer of Cedarhurst, earned
$110,050 according to the most
recent numbers available on
www.seethroughny.com; John
Giordano, the village adminis-
trator of Lynbrook, earned
$142,751.39. 

Herron told The Jewish
Star the extra pay was due to
overtime and said that his hours
had been correctly signed off by

his superiors. The switch to the
buildings department was for
“personal reasons,” he said.

Lawrence Mayor Simon
Felder defended Herron’s com-
pensation as village administra-
tor.

“People are making all
kinds of salaries. If it’s in the
range of what a person was able
to earn, I think it’s okay. The
salaries in general in Nassau
[are] rather high; I think the
same can be said for the police

forces. But I’m really not an
expert in that. I’ve heard it said
that the salaries of Nassau, in
general, of people working in
government are rather... I don’t
know the exact number, but I
think that included some over-
time if I’m not mistaken.”

Edward Klar, a village
trustee, declined to comment,
adding only that he was “very
pleased to welcome Dave Smol-
lett,” the new village administra-
tor.

Overtime windfall for Lawrence administrator
8 The Jewish Star     November 13, 2009

Oil & Natural Gas Service & Supply
Call: (516) 763-1400 www.OSIcomfort.com

Nothing beats the warmth of family traditions. At OSI Comfort Specialists, 
we have our own special tradition of caring for your comfort system and your 
family’s needs for over 75 years. We understand that your fuel deliveries need 
to be made before candle lighting or Erev Yom Tov … and that your Saturday 
evening service call means you may have been without heat throughout Shabbat.  
We install and service only the best brands, and promise you’ll speak with a 
“live” employee on the phone 24 hours a day. You can rely on OSI and the Levi 
family for total comfort – from heating and air conditioning, to air and water 
puri!cation, and plumbing. Call to !nd out about our new customer specials. 
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guest, wouldn’t it be better to expose
your children to the big rabbi? I’m
not so sure, I answer.

Why’s that? Max asks. Simple, I
say. My children already know how
much we respect and admire rabbis
and acknowledge their contributions
to our people. But my children might
not know how thankful we need to be
to the soldiers who risk their lives for
Israel. And even if my children are
aware of the sacrifices our young sol-
diers make, I think it would be so
important for those young soldiers to
know just how much we worry about
them, cry for them, and pray for them.

So, to regroup Max, if I really
want to educate my children proper-
ly, if I really wanted to help them
with shidduchim, I would have at my
Shabbos table individuals who are
open to embracing others who might
not be their cup of tea, or who might
be a bit different. I would have had
my Shabbos table individuals who
need to know just how special they
are to us. I would have at my Shab-
bos table not just rabbis from afar but
people from my own neighborhood

who need a pick me up or a Shabbos
meal, a single father or mother, a per-
son down on their luck, a person
with financial difficulty. I would feed
their ego and not mine. You see,
sometimes when you host a dignitary
you feel important, but it’s better to
have a guest at your table and make
the guest feel important.

I would have at my table the
most diverse crowd I could assemble so
that my children will learn the lesson of
inclusivity. That, my dear new friend
Max, is the welcoming committee that
I want to be on. I would ask the rabbi
to bless the soldier but I would not
have to ask that soldier to defend Israel
for all Jews. Because one thing I know
for sure: While not every Jew
embraces the state of Israel as presently
constituted, every soldier who fights for
the land of Israel does so for every Jew,
of every stripe, of every belief, in every
and any corner of this world.

There is no such thing as an
Israeli soldier saying, “I will fight this
battle only for Jews who are just like
me.” Such a notion is absurd. So
while we sit here in America or in
Israel or in any other part of the world

and condition our support for Israel
and support for her soldiers on certain
philosophical and/or religious princi-
ples, no such line of demarcation
exists in the mind of a young Israeli
man or woman who leaves his home
to defend our country, without any
assurance that he or she will return.

And I know this for a fact
because I spoke to an Israeli army
officer this past Shabbos who is visit-
ing our community. I asked him why
he came to America and he told me
to let American Jewry know that he
and his brothers and sisters are fight-
ing for all of us. And he carried this
message over the last two weeks to
communities far and wide, Ortho-
dox, Conservative, Reform, and
unaffiliated. To them there is no dif-
ference. He is part of a group of peo-
ple that risks their lives for all of us.
In his eyes we are all one unified
camp, one nation, one people. What
a powerful lesson.

Next time the soldiers come to
town put my name on the welcom-
ing committee.
David Seidemann is a partner with
the law firm of Seidemann & Mer-
melstein.  He can be reached at
(718) 692-1013 and at ds@lawof-
ficesm.com.

Early one Shab-
bos not that many
years ago, a car acci-
dent took place just
outside a shul. The
300-family congrega-
tion had just started
services when they
heard the loud boom
of a car and truck col-
liding. Several shul
members ran outside
to see if they could help. The
rabbi of the congregation waited
a few minutes and he too walked
out for a moment to see if he
could be of assistance. Fortunate-
ly, no one was seriously injured.
The truck could be driven and
after the police took their report,
the truck driver drove off. The car
on the other hand, was
destroyed. The rabbi asked the
man who had been driving it if
he needed any help and invited
him inside the shul. The driver
accepted, seeking a warm, com-
fortable place to calm down fol-
lowing the accident and wait for
whatever help would be coming.
Once inside the rabbi asked the
man if he was Jewish. He was.
The rabbi then asked if he would
like to say Birkat Hagomel, the
Blessing of Thanks for surviving a
dangerous situation. The driver
agreed and did so. What was sur-
prising to people who were not
members of the shul was not that
the rabbi would welcome some-
one into the congregation — the
rabbi was known for his warmth,
friendship and genuine caring for
others — but that he would do so
on a Shabbat. Several weeks after
the incident a member of the
community, somewhat perplexed
by what had transpired, asked
the rabbi about his decision, to
which he responded simply, “It is
the right thing to do.” 

The punch line for the story
is not that the driver of the car, as
a sign of gratitude, made a large
donation, nor that he himself
became religious, moved and
joined the shul, or that he decided
to send his children to a yeshiva.
As far as I know, none of those
things happened. The moral of

the story is the austere
fact that the rabbi did
the right thing. He did
not shun the man,
ignore him or demand
a specific behavior of
him. He provided him
some cordiality and the
man felt calmer: a
small but important
attempt to make the
world a nicer place. 

I wonder lately where this
“pay it forward” approach to life
has gone. Some believe that we
are all narcissists and as narcis-
sists we believe in our own selfish
infallibility. According to Doctors
Jean Twenge and Keith Camp-
bell, one of the common pitfalls
of current society is that we have
allowed ourselves to become so
insistent that our way is the only
correct one that we license our-
selves to impose our demands on
others. As they point out in their
text “The Narcissism Epidemic,”
we live in an “Age of entitle-
ment.” This sense of privilege is
so pervasive, not limited at all to
individuals or certain ethnic or
religious groups, that some truly
believe they have the right to
impose their beliefs, even private
religious beliefs, on other people.
Not everyone acts this way —
most people do not — but those
who do, attempt to impose their
unique views on others by plac-
ing a tremendous burden on
them. Whether it be demanding
from others how one should
dress through the use of “chastity
squads,” to sanctioning or even
rioting against those who report
child abuse to the proper authori-
ties, the question of whether a
parking lot should be opened on
Shabbat, even to threatening boy-
cotts if a Zionist rabbi is elected in
Jerusalem — these have no
longer become topics for discus-
sion but of intimidation. I person-
ally would like to see less, or even
no, traffic on Shabbat in
Jerusalem, but I find it distasteful
to employ rioting as a means to
accomplish it. I do not mind, and
even encourage, if people choose
to dress modestly but as Rabbi

Yehuda Henkin shows in his book
“Understanding Tzniut,” rules for
modesty are subject to differing
interpretations in various com-
munities. Randomly imposing
dress codes is simply rude and
destructive. The most competent
rabbi should be selected for a
position, not as a result of black-
mail, and abuse must be dealt
with properly.

It is not an easy task to teach
someone with a hyper-inflated
sense of superiority how to value
others or even concede to anoth-
er’s opinion. Psychotherapeutic
treatments for narcissism
acknowledge an individual’s ego-
tistic sense of self-importance,
while limiting any acknowledge-
ment of their own grandiosity.
This approach is thought to help
the person to begin to see the
world from a perspective beyond
their own. Socially, however, this
is significantly more difficult,
because acknowledgement on any
level becomes viewed as public
acceptance. The more reinforce-
ment given publicly, the more jus-
tified the movement begins to
feel. Herein lays both the problem
as well as the solution. 

The recent visit by the Toldos
Avrohom Yitzchok and Toldos
Aharon rebbeim forces us to con-
front this issue very directly. We
are, in a very real sense, required
to help our brethren and co-reli-
gionists, but to what degree and

for what intent? What is the right
thing to do when it comes to situa-
tions in which we have major dis-
agreements?

There are two aspects to this
issue that must be acknowledged.
The first is that at least some posi-
tions taken by people we disagree
with are reasonable and perhaps
even accurate. For example, it
would be better if Shabbat were
observed more properly. The
other side, though, is that we can-
not allow ourselves to be intimi-
dated. The real problem is where
and how to draw the line between
a small-minded worldview deter-
mined to impose a rigid singular
position, on the one hand — while
simultaneously but absolutely
demanding tolerance and under-
standing for all on the other.

From a psychological per-
spective the best way to deal with
this issue is to marginalize only
the self-important stone throwers
and not generalize their ideology
of aggressiveness to all who may
look like them. Violence tends to
act as a negative reinforcer and
we do not want to encourage vio-
lence. If a child is repeatedly hit
by a parent we find that the
child’s behavior only worsens.
The child has learned that this is
an effective way to get a reaction,
albeit a negative one. Ignoring
also does not work. What does
work is ignoring minor issues
while, at the same time, broadly
opening channels for communi-
cation that are predicated on
understanding and developing
respect toward one another. Ben
Zoma said, “Who is wise? Some-
one who learns from every per-
son.” With this as our guide we
will find it easier to simply find
the right thing to do.

Dr. Salamon is the founder and
director of the Adult Develop-
mental Center in Hewlett, NY. He
is the author most recently of
“The Shidduch Crisis: Causes and
Cures” (Urim Publications) and
“Every Pot Has a Cover: A Proven
Guide to Finding, Keeping and
Enhancing the Ideal Relation-
ship” (Rowman & Littlefield).

WELCOMING COMMITTEE
Continued from Page Five

Just doing the right thing 

Michael J.
Salamon

O P I N I O N

“The problem is where
and how to draw the line
between a small-minded
worldview, determined to
impose a rigid singular

position — while
absolutely demanding
tolerance and under-

standing for all.“
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Beautify your home with Hunter Douglas window fashions and enjoy generous rebates on a variety of styles. 
Control light with luxury, ensure privacy with fl air and delight in a dramatic and comforting elegance that’s 
uniquely your own. Manufacturer’s rebate offer valid for purchases made Sept. 25 – Dec. 15, 2009.
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Lenny Koegel • 516-594-6010
Serving the Five Towns and surrounding areas since 1988

www.distinctivewindowfashions.com
WE DO REPAIRS

Severe Mental Illness

Divorce & Family Problems
Academic/Vocational Difficulties

Problems of the Elderly & Their Families

Richard R. Sternberg, Psy.D., ABPP
1175 West Broadway, Suite 21

Hewlett, NY 11557
(516) 569-3869

Academic Appointments:

Adjunct professor of psychology,  Adelphi University

Adjunct professor of psychology / clinical supervisor,  C.W. Post/Long Island University

Visiting faculty member, Suffolk Institute for Psychoanalysis and Psychotherapy

CONFIDENTIALITY ASSURED

DR. RICHARD R. STERNBERG 

Marital & Relationship Problems

Licensed, Board-Certified Clinical Psychologist

Certified Psychoanalyst

Diplomate of the American Board of Professional Psychology

Certified Marital Therapist

Accredited by the National Register of Health Service Providers in Psychology

Individual, Couples and Family therapy

Specializing in the treatment of

Anxiety & Depressive Disorders
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Yemenite and study Torah," he
explained. 

Both Qafni and Karni were
brought out of Yemen three
months ago during a covert
operation carried out by the
State Department, first revealed
two weeks ago in the Wall
Street Journal. 60 Yemenite
Jews were resettled and 100
more may be expected, the
Journal reported. The operation
followed a rise in Islamic funda-
mentalism in Yemen and
mounting harassment of the
Jewish population; in 2007 the
Houthi, a Shiite religious group,
threatened the Jewish popula-
tion of the town of Saana. In
December of 2008, a retired Air
Force pilot shot and killed Rabbi
Moshe Nahari, a well-known
community leader. 

Yemen's Jewish community
is believed to be one of the old-
est in existence; tradition says
that Jews settled in Yemen dur-
ing the time of Solomon. The
majority of the Yemenite Jews
speak Arabic and biblical
Hebrew. While Yemen is not a
primitive society, it lags techno-
logically behind the Western
world. Most of the Jewish popu-
lation made their living as
tradesmen.

On a warm Sunday after-
noon, a gold-colored minivan

sped along Monsey’s winding
roads making stops to deliver
cases of bottled water, canned
peanut butter, potatoes and
hamentashen to the Yemenite
families. Outside one home, two
women emerged from the van,
covered head to toe in burkahs
and headscarves. These newest
refugees are being resettled
through the work of FEGS, the
Hebrew Immigrant Aid Society,
and the United Jewish Organi-
zations of Williamsburg, an
umbrella group based in the
Satmar community. 

In the words of Reuven
Schwartz, an activist who has
visited Yemen and spent this
past Sunday giving out basket-
balls to Yemenite children, who
filled the streets, "They went
from year five to 2009."

While the majority of
Yemen's Jewish residents flew to
Israel during Operation Magic
Carpet in 1949, several thou-
sand remained. Many Jews left
in 1991 when they were finally
granted the right to travel out of
Yemen; only a few hundred
were left behind. The Wall
Street Journal estimated 350
Jews lived in Yemen before the
latest airlift. In a sense, this
most recent emigration sounded
the death knell of the Yemenite
Jewish community in Yemen.
Now, the question becomes how
to preserve the now-homeless
community.

Settling the latest group of
refugees in Monsey will be easi-

er than past resettlements, given
that a Yemenite community
already exists there. However,
the vanguard Yemenite group,
which arrived piecemeal over
several years on student and
religious visas obtained by Cha-
sidic organizations, has its own
handicaps. By and large its
members have not integrated
into mainstream Jewish society;
few speak English, and most are
unable to work due to question-
able legal status.

"You can't build a commu-
nity of new arrivals on a com-
munity that doesn’t have the
proper foundation," said Rabbi
Yair Yaish, an attorney from
Lawrence and the president of
the Yemenite Jewish Federation
of America.

"This as an opportunity to
basically merge the two commu-
nities and build a strong founda-
tion that will help the new
arrivals and, concurrently, help
those that are already there," he
explained, "and hopefully ele-
vate those that fell through the
cracks and make sure the new
arrivals don’t meet the same
fate."

“It’s an opportunity for the
Jewish people to maintain a
unadulterated tradition that
dates back thousands of years.” 

Robert Simin, president of
the Yemenite Settlement Project,
said the latest Jewish influx dif-
fers from those that preceded it.  

"Soviet Jewry came from
relatively western society and a

lot of them were educated. This
is a completely different situa-
tion; these people don't have
any of the cultural background
that will translate into 'succeed-
ing' in America. By succeeding, I
mean independently raise a
family in the tradition that they
choose — their own taymani
[Yemenite] traditions," Simin
said. "If you were to look at it by
sheer numbers, it'll require a lot
of money."

Simin said that he is work-
ing to set up a Yemenite school,
with Yemenite teachers.

"The ultimate goal is to cre-
ate an independent, flourishing
taymani community, not just of
taymani people but of taymani
culture and traditions."

For the moment, it seems
that the Yemenites in Monsey
are once again strangers in a
strange land. At four o'clock in
the Yemenite shul, ten men and
half-a-dozen children gathered
to daven Mincha and Maariv,
chanting the prayers aloud in
unison. A four-year-old played
games while pretending to look
through a book on shechitah
(ritual slaughter), until his
father boxed his ears. After the
prayer service, the rabbi of the
shul rounded up the children to
teach them to read Hebrew. One
young Yemenite child lingered
behind and seized a reporter's
notebook and pen. On a blank
piece of paper he drew a trian-
gular house and a road leading
up to it: a home of sorts.

DEGEL STANDINGS
Early Division 

TTEEAAMM RREECCOORRDD
Carlos and Gabby's 4-0
Cartridge World 4-0
Lobos 3-1
Jackson Hotel 2-2
Stallions 1-3
Flabbergasters 1-3
BMB 1-3
Vanity Cleaning 0-4

Late Division
TTEEAAMM RREECCOORRDD
Jay Rubin DDS 4-0
S. Adelsberg 3-1
Outta Towners 3-1
The Center 2-2
Prestige 2-2
BH Collision/ 1st Class Leasing 1-3
Not Even Bro 1-3
Band of Brothers 0-4

SS  AADDEELLSSBBEERRGG  5533  PPRREESSTTIIGGEE  2200
This game featured two teams with high expectations come
playoff time. Jason Pinewski threw 7 touchdown passes; 5 to
Dovid Katz. DJ Fiedler also was on the receiving end of one of
those passes and returned an interception for a TD as well.

FAR FROM YEMEN
Continued from Page One

Photo by Rueven Schwartz
Left behind: the outside of a decoratively gated shul in Yemen.

Photo by Christina Daly
Nissin Nadav translating a conversation between Michael Orbach and Yechi Gihadi, who arrived two months
“less four days” (in his words).

Photo by Christina Daly
Adapting to American toys has not
been too difficult. 

Photo by Christina Daly
The inside of the Yemenite shul in Monsey.

Photo courtesy Reuven Schwartz
Children learning in a yeshiva in Yemen.
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A new comedy on the cutting edge.
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LIMITED ENGAGEMENT thru Jan 3rd ONLY!

GROUP SALES: 212.265.8500

CircumciseMeThePlay.com
Bleecker Street Theatre, 45 Bleecker Street, NYC

He’s just your average Irish, Italian, Catholic kid from Philly, 
turned Reform, Conservative, Unorthodox, Orthodox Jew. 
His name is Yisrael Campbell, (formerly known as Chris), 
and this is his story—a spiritual journey stretching across 
four decades, two continents, and three circumcisions. 

Poignant, provocative, and powerfully witty, Circumcise Me
is the true—and truly unforgettable—story of a man who 

was born to be funny. The Jewish part came later.

“…an EXTRAORDINARY
spiritual, creative 

and occasionally absurd 
journey…”

- JERUSALEM  POST

“…a BLESSING both 
to the Jewish People 

and to humanity.”
- BBC NEWS
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“I could scarcely
believe that such a
thing could occur in
a twentieth century
civilization,” Presi-
dent Franklin Roo-
sevelt declared in the
wake of the Nazis’
K r i s t a l l n a c h t
pogrom, which dev-
astated the German
Jewish community
seventy-one years ago this
week.  

Most Americans, like their
president, were appalled to
read of Nazi storm troopers
burning down hundreds of syn-
agogues, ransacking thousands
of Jewish-owned businesses,
murdering some one hundred
Jews, and hauling 30,000 more
off to concentration camps. In
the days following the pogrom,
three American editorial car-
toonists would try to channel
the public’s sympathy for the
victims into concrete steps to
help German Jewry.

In response to Kristall-
nacht, President Roosevelt
recalled the U.S. ambassador
from Germany for “consulta-
tions,” and extended the visi-
tors’ visas of the approximately
12,000 German Jewish
refugees who were then in the
United States. But at the same
time, FDR announced that lib-
eralization of America’s tight
immigration quotas was “not in
contemplation.”  

In the wake of Kristall-
nacht, humanitarian-minded
members of Congress intro-
duced legislation to aid Ger-
man Jewry. The Wagner-Rogers
bill proposed the admission of
20,000 German refugee chil-
dren outside the quotas.
Nativist and isolationist groups
vociferously opposed the Wagn-
er-Rogers bill. 

Typical of the opposition’s
perspective was a remark by
FDR’s cousin, Laura Delano
Houghteling, who was the wife
of the U.S. Commissioner of
Immigration: she warned that
“20,000 charming children
would all too soon grow into
20,000 ugly adults.”  

An appeal to FDR by First
Lady Eleanor Roosevelt to sup-
port Wagner-Rogers fell on deaf
ears, and an inquiry by a Con-
gresswoman as to the president’s
position was returned to his sec-

retary marked “File No
action FDR.” Mindful
of polls showing most
Americans opposed to
more immigration,
Roosevelt preferred to
follow public opinion
rather than lead it.
Without his support,
the Wagner-Rogers bill
was buried in commit-
tee.  

Ironically, when Pets Maga-
zine the following year launched
a campaign to have Americans
take in pure-bred British puppies
so they would not be harmed by
German bombing raids, the
magazine was flooded with sev-
eral thousand offers of haven for
the dogs.

Most American editorial
cartoonists, like most Ameri-
cans, exhibited little interest in
the plight of Germany’s Jews.

But there were exceptions.
A handful of cartoonists used
their platforms not only to
express sympathy for the
refugees but to call for practical
steps to help them.

Six days after Kristall-
nacht, Paul Cormack, staff car-
toonist for the Christian Sci-
ence Monitor, drew a cartoon
titled “The Best Answer to Race
Persecution.” It showed a large
hand, labeled “Humanity,”
handing a document titled
“Assistance” to a crowd of Jew-
ish refugees.

Five days later, the Christ-
ian Science Monitor published
another editorial cartoon
responding to Kristallnacht,
this time by J. Parker Robinson.
It showed a mass of people,
labeled “Jews,” marching past a
sign pointing to “Exile,” with a
giant question mark looming
over the horizon. He titled the
cartoon “Wanted: A Christian
Answer.” The question was the
fate of the Jews; the answer,
the cartoonist insisted, was for
Christians to accept their moral
responsibility for helping the
downtrodden.

Meanwhile, in the pages of
the Chicago Daily News, anoth-
er cartoonist pleaded for help
to Germany’s Jews. Staff car-
toonist Cecil Jensen drew a
group of Jewish refugees on a
large rock, surrounded by tur-
bulent ocean waves. They can
see, in the distance, a 17th cen-
tury-style ship, labeled “World

Rescue Efforts.” Whether or not
the ship will save the refugees
is unclear. Jensen titled the car-
toon “Mayflower,” invoking
America’s own powerful histori-
cal symbol of refugees from
religious persecution reaching
a safe haven.

Sadly, few Americans
heeded the appeals of Paul Cor-
mack, J. Parker Robinson, and
Cecil Jensen, despite the hor-
rors of Kristallnacht. When a
“Mayflower” ship called the St.
Louis approached America’s
shores just a few months later,
President Roosevelt turned it
away. Expressions of sympathy
were not matched by deeds.
There were no U.S. economic
sanctions against Nazi Ger-
many, no severing of diplomat-
ic relations, no easing of immi-
gration quotas.  America’s
muted reaction to Kristallnacht
foreshadowed the terrible
silence with which it would
greet the Nazis’ Final Solution.

Dr. Medoff is director of The
David S. Wyman Institute for
Holocaust Studies, which focus-
es on issues related to Ameri-
ca’s response to the Holocaust -
www.WymanInstitute.org

O P I N I O N

71 years ago this week
Cartoonists’ response to Kristallnacht

Dr. Rafael
Medoff

By announcing
that he will not run
for re-election in the
election that he
himself called,
Palestinian Presi-
dent Mahmoud
Abbas, leader of the
Fatah movement, is
sacrificing his posi-
tion of power for the
good of his people -
or so he would have us believe.
The implications of Abbas’s deci-
sion reach further than his
Fatah party, further than the
Palestinian people, and further
than Israel-Palestinian relations.

Palestinian elections are
now scheduled for January 24,
2010. In choosing not to run,
Abbas is sending a de facto mes-
sage to terrorists that it is okay
to launch terror attacks against
Israel. And he is blaming it all
on Israel. Here is what Abbas
said recently: “It appears they
[Israel] do not want peace, and
they don’t want to stop settle-
ment, and they don’t want the
vision of two states, so I don’t
know what they want.”

By not running, Abbas is
effectively destroying Fatah - but
it is Israel’s fault, not his own.
There is only one person
respected enough and beloved
enough and with enough clout
with the Palestinian people to
win the election. His name is
Marwan Barghouti. He is sitting
in an Israeli prison serving time
for committing acts of terror
and Barghouti is not about to
get out any time soon.      

Unless Abbas
recants, which he
very well might do,
Hamas will sweep
the election. Abbas
has been an ineffec-
tual leader. The
Palestinian economy
has not thrived, ter-
ror has not come
under control, and
there has been no

movement toward peace with
the Israelis. Barghouti, if he
were to be in a position of
power, would stand firm on the
issue of ‘67 borders. In response
to a question I once asked this
intellectual in worker’s clothing,
he told me point blank:
“Accepting Israel with the ‘67
borders was my compromise.”

If Hamas wins - and Hamas
will win because there is no
alternative other than Abbas,
extremist Palestinian leadership
will be the wave of the future.

Here’s the twist. According
to the most recent polls, Abbas’
approval rating went up when
he announced his decision not
to stand for election. 

Abbas is making this an
election not about Palestinian
leadership, but about the failure
of Israel. He is trying to deflect
Hamas’ attacks against his presi-
dency. Hamas preaches that
Abbas has failed to gain any-
thing from Israel and that Abbas
has become an agent of the
United States and the Israelis.
Hamas calls him the ultimate
collaborator. The decision not to
run lends Abbas credibility in

the eyes of the Palestinians and
bolsters his strength.

He is trying to transform
his image from a weakling to a
superhero, to the person who -
like Arafat - holds the vision of
the future and can stand up to
world powers to achieve Pales-
tinian goals. Hamas is calling
Abbas a loser, a traitor, a turn-
coat. He is asserting that he has
vision and they do not, that all
they have are bombs and bul-
lets.

The stakes are high. Only
Hamas has nothing to lose. If
Abbas recants and wins the elec-
tion, they have lost nothing. If
they win, the West loses, Israel
loses, and the Palestinians lose
any hope of a real future.

There is a silver lining. If
Hamas wins and takes control
of all the Palestinian Authority,
not just Gaza, the situation with
Israel comes into clear focus. It
is either black or white for
Hamas, there are no grey areas -
Hamas does not accept Israel’s
right to exist. Israel will know
how to properly react. The only
problem then will be with the
United States. The Obama
Administration has been keen
on meeting with bad boys lately
and Hamas definitely fits that
bill.

Micah D. Halpern is a colum-
nist and a social and political
commentator. Read his latest
book THUGS. He maintains
The Micah Report at www.mic-
ahhalpern.com

Micah D. Halpern

I ’ M  T H I N K I N G

Politics, Palestinian-style
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“This letter of appreciation is being
sent to express my total and 
complete satisfaction for the care,
concern and demands for perfec-
tion even beyond that of the
patient. From the beginning of my
procedures the personal touch of
each of the doctors and staff there
extended to me created a degree
of confidence that is rare. I cannot
express to you my satisfaction and
appreciation exept to tell you that I
am smiling a lot more these days.”

- J. Johnson

5 CONVENIENT LOCATIONS
Massapequa Park • Rego Park • 41st & Madison Ave • Scarsdale • Wall Street

212.269.9500
www.ContemporaryDentalImplantCentre.com

Open
Sundays

FREE
Consultation

25 Years’ Experience

SPECIALMUST BRING COUPON
ON FIRST VISIT

$395+

DENTAL
IMPLANT

POST
$445

+
CROWN
$660

Total
Cost

$1,500

(Nobel Biocare ONLY $100 add’l)

Teeth Whitening
$350

($800 Value)
Brightens your teeth up to 

10 shades in 1 hour!
Maintenance Kit $135

Invisible Braces
$500Off
The Clear Alternative to Braces

DENTAL IMPLANTS 
don’t have to be expensive 
TO BE THE BEST!

DENTAL IMPLANTS 
don’t have to be expensive 
TO BE THE BEST!



The beginning
of the 19th century
witnessed many his-
torical events that
were to foreshadow
much of the next
two centuries. With
American indepen-
dence secure under

President Thomas
Jefferson and the
French revolution
morphing into a dic-
tatorship of
Napoleonic propor-
tions, the Jewish
world was to witness
institutional changes

that would redefine our com-
munal existence.

First and foremost to
change at this point in time,
and not noted by most secular
Jewish historians, was the
educational structure of our
yeshivos. In response to a
decline in the quality and

quantity of Jewish educational
institutions in the latter part of
the 18th century, Rav Chaim
of Volozhin set into motion the
founding of a yeshiva in 1802
that was to revolutionize the
very definition of the word
“yeshiva.”

The founding of the Yeshi-

va of Volozhin in Lithuania
immediately struck a respon-
sive chord among a large num-
ber of young Jewish scholars
who flocked to Volozhin,
establishing that venue as a
center for quality Talmudic
learning in that era. Rav
Chaim followed in the foot-
steps of the Vilna Gaon, popu-
larizing the Gaon’s method of
deep and razor-sharp analysis
of the Gemara text and a strict
adherence to intellectual
integrity.

This method was to set
the pace for traditional Jewish
education. Thus, Jewish histo-
ry recognized Rav Chaim as
the father of the yeshiva move-
ment, an accolade that is rec-
ognized to this day as his
rightful legacy and place in
Jewish history.

But organizational talent
was not to be his sole legacy,
which also included his exten-
sive writings and teachings
that survive in the literature of
our people.

Twenty years ago, then-
Yeshiva University president,
Rabbi Dr. Norman Lamm
authored a study of  Rav
Chaim’s intellectual legacy
titled, “Torah Lishmah: Torah
For Torah’s Sake” [Ktav, 1989].
Within this work can be found
a detailed study of Rav
Chaim’s life’s work, a biogra-
phy with 179 detailed foot-
notes, and an analysis of Rav
Chaim’s view of the study of
Torah.

This is further expanded
upon with a detailed analysis
of what defines the concept of
Torah Lishmah (for its own
sake) and a study of Torah
Shelo Lishmah (not for its own
sake), as well as a section
dealing with scholarship and
piety, topics that have a very
contemporary ring.

The excursus section goes
into the relationships between
Rav Chaim and his ideology
and the then-growing Chas-
sidic movement.

Furthermore, Rabbi Lamm
details the study of Rav
Chaim’s magnum opus,
“Nefesh Hachaim,” in terms of
both content and its impact
upon the Jewish community.
Since 1989 no other work has
come close to responding to
Rabbi Lamm’s in highlighting
the role that Rav Chaim
played in setting what was to
prove to be the recognized
method of study for main-
stream traditional Judaism.
The only thing missing was a
full and comprehensive Eng-
lish translation of Rav Chaim’s
works.

With the above review serving
as prologue, I am happy to
note the recent publication of
the first-ever English transla-
tion of “Nefesh Hachaim”
[Judaica Press, 2009] by Rabbi
Avraham Yaakov Finkel. A sur-
vivor of Bergen-Belsen, Rabbi
Finkel has devoted his life to
translating some of the most
challenging classics of Jewish
scholarship, among them the
Ain Yaakov, Avos D’Rebbi Nos-
son, and the Kuzari.

Rabbi Finkel’s translation
of Nefesh Hachaim is orga-
nized into four parts totaling
88 chapters dealing, in clear
and understandable English,
with just about every Jewish
theological issue. The work
answers, in both eloquent and
effective terms, some of the
most intricate questions of our
religious faith.

Rabbi Finkel, in his intro-
duction, notes that while this
work represents a total transla-
tion, there is one omission.
“The sections of Nefesh
Hachaim dealing with Kabbal-
istic subjects have been omit-
ted,” Rabbi Finkel writes, “as
the subject matter is not suit-
able for translation.”

It should be further noted
that while this work is fully
footnoted and indexed most
competently, the omission of
any reference to Rabbi Lamm’s
pioneering work is most unfor-
tunate, and in my opinion,
inexcusable in the extreme.

Taken together, both
works make for a long overdue
recognition of Rav Chaim’s
legacy, and that would be just
fine if that was all we had to
consider in this essay.

However, I am compelled
to end this piece with the fol-
lowing sharp observation: A
recognition by Rabbi Finkel of
Rabbi Lamm’s work would
have given greater intellectual

credibility to
his. Hopefully,
in the next
p r i n t i n g ,
r e c o g n i t i o n
will be given
to this omis-
sion.

Alan Jay Gerber

T H E  K O S H E R  B O O K W O R M

Rav Chaim of Volozhin

WE ARE INTERESTED
Our paper is here to serve your community.  We
want to know it all.  If there’s an issue of concern
to you, an event of significance to the larger com-
munity that warrants coverage, a person who has
done something heroic or a wrong that we could
help make right, we want to hear from you.  Let us
know by calling The Jewish Star at (516) 632-5205,
or write to us 2 Endo Blvd., Garden City, NY 11530;
faxed to (516) 569-4942; or e-mailed to
letters@thejewishstar.com
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Miscellaneous For Sale

REAL ESTATE

House For Sale

LONG BEACH:  3 BR, 2 Bth, 2 Kitchens 
Steps to Sephardic Temple and Beach. 
60x100, Basement, Garage, $699K. 
516-431-9704

MERRICK  MUST  SEE!
CH Colonial (Old Lindenmere). O/S
Corner Property, 5 BRs, 4 Fbths, Florida
Room, New Kitchen, Baths, Windows,
Roof, Boiler. Finished Basement/ 2 BR's,
Fireplace. Pool, CAC, Walk Worship,
$939K.  516-996-0466

Apartments For Rent

CEDARHURST NO FEE Modern 1BR, 2BR
& 3BR. CAC, W/D, Storage, Private
Entrance, Indoor Parking, Near All. Starting
At $1450. 1 Month Free Rent! (516)860-
6889/ (516)852-5135

Offices To Share

SPACE AVAILABLE TO Sublet to Mental
Health Professional in Office Suite on
Central Ave. w/Parking Lot.  Call 516-791-
7700

Florida Real Estate

SUNNY FLORIDA,
Own or Rent Your Dream House, 
Price Reduced! Motivated Owner.  

Championship Golf Courses, 
Boca Raton Boca Woods Country Club.

LOCATION...LOCATION...LOCATION!
This 2 BR with Convertible Den, 2 Bths,
2-Car Garage, Large LR, DR, Breakfast
Area is Situated on a Cul-de-sac Street

with a MAGNIFICENT LAKE VIEW.  
Brand New Tile Roof.  An Oversized

Patio with a PRIVATE POOL Completes
this Unique Residence.  Boca Woods

Features two 18-hole Championship Golf
Courses, Driving Range, Har Tru Tennis
Courts, Fitness Center, Large Heated
Community Pool, Separate Cabana 

Grill, Beautiful Very Active Clubhouse,
Pro Shop and Valet Parking for

Residents and Guests.  A Golf Course
Membership is Required. 

MOTIVATED SELLER/ LANDLORD
Was $360K...NOW $269K. or Rent:
Was $4,250...NOW $2900/ Month

Please Call or E-mail Sunny Rappaport
for More Information or a Showing of

this Lovely Property.  
BRANHAM REALTY INC. 561-306-2119

sunny.rappaport@ gmail.com

ANNOUNCEMENTS

Tag Sales

WOODSBURGH
ESTATE SALE

ENTIRE CONTENTS 
OF HOME

Leather Couches, Fabric Couches,
Wall Unit.  Formal Dining Room Table
(seats 12). High Rug, Judaica
Paintings. High Quality/ Affordable
Pricing. Make Offers! Homeowner, By
Appointment. 516-225-5898

Miscellaneous For Sale

EMPLOYMENT

Help Wanted

ADVERTISING SALES
WORK FROM
HOME OFFICE

zip2save.com, The New National Web 
Site Backed by More than 1,100 
Newspapers, is Currently Hiring In-
dependent Contractors to Sell Ad-
vertising on the Site.  zip2save.com 
Features Online Advertising Circulars, 
Deals, Coupons and Travel Specials. 
The Position is Home-Based and In-
cludes a Very Lucrative Commission 
Plan.  Ideal Candidates Will be Web-
Savvy and Sales-Oriented.  Prior Media 
Sales Experience is Appreciated, but 
not Necessarily Needed.  The Right 
Candidate will Believe in the Power of 
Online Advertising and will be Money-
Motivated.  Great Opportunity for 
Someone Who Desires a Home-Based 
Position and All the Flexibility that 
Comes With Independent Contractor 
Status.

Email Cover Letter and Resume to:
Al Cupo, Director of Operations,

LocalPoint Media
al.cupo@suburban-news.org

Heating

Health & Fitness

Help Wanted

DIRECTOR OF 
ONLINE MEDIA

Richner Communications, Long Island’s 
largest publisher of community newspa-
pers, is looking for a motivated and
dynamic individual to maintain our web-
site and to lead our effor ts 
as we transition from traditional newspa-
per publishing to interactive electronic
media.  The ideal candidate will be an
individual with an entrepreneurial mind-
set and be innovative and creative to
develop a viable business model that 
allows us to monetize our web presence
while attracting and delighting readers
and advertisers with ground-breaking
content and features. 
Qualified candidates must have:

• 2+ years of hands-on experience 
in online/interactive/digital market 
research   

• Knowledge of SEO best practices, 
tactics and ranking strategies 

• Highly organized and exceptional 
project planning skills with a 
proven track record of successfully 
developing projects from 
start to completion 

• Outstanding presentation and 
negotiation skills 

• Entrepreneurial & innovative mind
set – a true self-starter 

Qualified candidates should email a
cover letter, resume and salary require-
ments to hr@liherald.com.

Heating

Health & Fitness

Help Wanted

FULL-TIME
REPORTER

You'll never work harder and you'll never 
have more fun than reporting for the 
Herald, the 15-edition chain of award-
winning weekly community newspapers 
covering the South Shore of Nassau Co-
unty. Excellent benefits including 
medical and 401K. Driver's license a 
must. 
We focus on community news, on the 
people in the neighborhoods we serve, 
covering the events, crimes, 
celebrations, issues and happenings 
that affect our readership. Qualified 
applicants must have full-time 
newspaper reporting experience after 
college, good news judgment and a 
knack for finding interesting stories. An 
academic concentration in community 
journalism will be a strong asset. Long 
Island resident a strong preference. 
State your salary requirements.
Benefits, good salary. 
E-mail or fax resume to REPORTER, to 
John C. O’Connell, Executive Editor. E-
mail: ExecEditor@liherald.com. Or mail 
to 2 Endo Blvd., Garden City, NY 
11530. Send your one best unedited 
story. No phone calls, please.

IMMEDIATE OPENINGS 
ADVERTISING/OUTSIDE 

SALES
The Jewish Star

Seeks Aggressive, Outgoing,
Outside Salespeople for Immediate
Openings.  Excellent Opportunities
for Highly Motivated Self-Starters,
Especially as Second Income; High
Commission + Bonus; Work Near

Home in Lucrative Territories In and
Near Five Towns; Very Competitive

Benefits for F/T; P/T Also
Available; Sell Products You're

Proud of in Warm, Family-friendly
Environment.  Car and Cell Phone

Required.  Email Resume and
Cover Letter to 

mfertig@thejewishstar.com.  
Please, No Calls.

CLASSIFIEDS
To Advertise In This Section, Call 516-632-5205
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ARE YOUR ENERGY COSTS OUT OF CONTROL?
Lock in Your Rate!  Ask How!
STABILIZE YOUR BUDGET!

TAKE CONTROL 
OF YOUR ENERGY BILL!

GO GREEN!

CALL NOW and Protect Yourself Today

Get a Price Protection Plan from JUST ENERGY

Toll Free 1-800-981-2613

Peace ofMind!
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Weightloss  Medications

www.MDThin.com

Phentermine, Phendimetrazine, etc 

for $80

(631) 462-6161 (516) 754-6001
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ADVERTISING PROFESSIONALS
JOIN OUR TEAM!

• SALES EXPERIENCE
• STRONG COMMUNICATION SKILLS
• CREATIVE
• ENERGETIC
• CAR NECESSARY

SALARY, WEEKLY COMMISSIONS, EXPENSES
BONUS QUARTERLY, 401K, HEALTH BENEFITS, 

DENTAL,  LIFE INSURANCE, 
VACATION,  SICK & PERSONAL TIME.

*PART-TIME POSITIONS ALSO AVAILABLE

CareersCareers

FOR
CONFIDENTIAL INTERVIEW

EMAIL YOUR RESUME TO: MFERTIG@THEJEWISHSTAR.COM

FOR
CONFIDENTIAL INTERVIEW

EMAIL YOUR RESUME TO: MFERTIG@THEJEWISHSTAR.COM
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EXECUTIVE ASSISTANT

Richner Communications, Inc. seeks an 
efficient Executive Assistant to support 
and report directly to the Publishers. 

Responsible include,  but not limited to: 
answer Publisher's phone; calendar 

management, prepare correspondence, 
communicate and negotiate with clients 
and vendors; other general administra-
tive duties. Candidates should have the 

following experience: 
• Minimum 3+ yrs of Executive 

Administration/Office Manager 
experience 

• Excellent verbal and written 
communication skills 

• Strong math and financial skills 
• Detailed oriented; Skilled at proof-

reading; Can handle multiple tasks 
at one time without losing track 

• Solid analytical and reasoning abili
ties; ability to negotiate on com-
pany’s behalf. 

• Proficient in Microsoft - Word, Excel, 
Powerpoint, Outlook 

• Professional, polished and extremely 
articulate 

Qualified candidates should email 
a cover letter with salary 

requirements and resume to 
hr@liherald.com

ATTENTION:
Experienced Sales 

Professionals
Are You Comfortable
Working on the Web?
We Need Experienced 
Salespeople to Sell 

Advertising On Our New
State-of-The Art Website 

•
Strong Communication Skills•
Creative•
Energetic•
Computer Skills a Must

Salary, Weekly Commissions, Bonus, 
Health Benefits, Dental, 401K, Life In-
surance, Vacation, Sick & Personal Time.

RICHNER COMMUNICATIONS, INC.
Publishers of Twenty-Seven Community 
Newspapers and PrimeTime Xpress.

Confidential Interview
E-mail Your Resume to

RGlickman@LIHerald.com

SELLING YOUR
HOUSE?

run Your Ad in The Jewish Star
Just Call Our Classified

Department at
516-632-5205
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We pass along full donation value.
Call Chabad Direct:1(800)37-DONATE

Turn your Used Car into a New Mitzvah
It’s fully tax deductible & helps needy

Jews of all backgrounds

UMBRELLA TZEDAKA   COLLECTION

We Send a Mentsch, Not a Middleman! No “Gifts” That Jeopardize Deductibility.

Save on your Taxes by Donating Instead of Trading In!
MAXIMUM DEDUCTION GIVEN

Prompt 
Pickup!

FREE Towing!

(36628)



who hasn’t spoken out against their
intolerable behavior.

I just have to add that I’ve been
living in Beit Shemesh for almost
13 years now and we have been
very happy here. Beit Shemesh has
always been a warm and accepting
community, especially for people
who have made aliyah. We love
our friends and our neighbors. We
love our shuls. Our children are
thriving. I really don’t want the
negative things that are going on
now to be the only publicity our
city gets. There are many wonder-
ful things happening here —
maybe that should be your next
Beit Shemesh story.

NAAVA PASTERNAK
Beit Shemesh

Cancel my
subscription

To the Editor:
Please cancel my subscription. I

know it is free, but I don’t want the
Jewish Star coming in to my home.

Your editorial vilifying the Tol-
dos Avrohom Yitzchok Rebbe and
his followers without knowledge of
the facts is the last straw (Is this
really a smart thing to do?; Editori-
al; Nov. 6, 2009). We as a commu-
nity do not need an increase in
sinas chinom, baseless hatred. I am
not a chassid of the Toldos Avro-
hom Yitzchok, but I, as well as
many thousands of non-chassidic
Jews, including many modern
Orthodox Jews, admire his ahavas
yisroel. Just go and see the people
who visit his beis medrash and
how they are welcomed with no
agenda.

For quite a while, my teenage
children have asked that I cancel
the subscription, as your paper is
full of loshon hara and sinas chi-
nom. I used to throw it out on
receipt, but after being shown your
editorial, I would like to cut the
cord totally.

If I hear that you have changed
direction, I will reconsider.

SHMUEL FOXMAN
Far Rockaway

Am I missing some-
thing?

To the Editor: 
I would like to share how inspi-

rational it was to meet the IDF sol-
diers who spoke at Shaaray Tefila
this past Shabbos. The soldiers
shared stories detailing their sacri-
fices and spoke of their military
service in terms of privilege as
opposed to obligation. Audience
members were free to offer com-
ments or ask questions. The final
question was the simplest, yet most
profound, of all: how do the sol-
diers view the Charedi communi-
ty? A clear sense of anxiety pervad-
ed the overfilled room; the issue
hit a nerve with those in atten-
dance. 

It was ironic that as we sat mes-
merized by the courage and sacri-
fice of these brave young men, a
tish was being held for the Toldos
Avrohom Yitzchok Rebbe at
Shaaray Tefila. It was no accident
that the Rebbe and his chasidim
did not attend shalashudos with
the soldiers. By all accounts, this
Rebbe is staunchly anti-Zionist and
anti-Israel. When I asked the sol-
diers whether there was positive
outreach from the Rebbe, they
replied in the negative. 

Would this Rebbe bless our
chayalim to be safe in protecting
our beloved State of Israel? I asked
this directly to Rabbi Weinberger,

and he could not answer in the
positive. Unfortunately, we all
know the sad truth: the Rebbe
would not. Rabbi Weinberger did
say that his quote in the Jewish
Star (“I didn’t want to do anything
to upset the rebbe. I didn’t want to
bring them down without permis-
sion. It’s all I need to create a stir
with the chassidim and the sol-
diers in uniform. So I called and I
asked.”) was in reference to bring-
ing the soldiers down to the tish —
though again, I dare say the ques-
tion should be asked in reverse!
The permission should be from
those who put their lives on the
line to defend this Rebbe and his
community, who would otherwise
be annihilated in a split second by
our enemies.  

Contrary to some who say this
Rebbe is peaceful, he has not made
a single public declaration
denouncing the chilulei Hashem
committed by his followers —
most recently, the violence initiated
by the Edah Charedis of which
both Toldos Aharon and Toldos
Avrohom Yitzchok are members.
Members of this sect are known
within Bet Shemesh to be among
the most serious of those who
cause violence. I understand the
Rebbe claims that he does not con-
done violence. If the Rebbe talks,
people listen. And when the Rebbe
does not talk, they hear that too.
There is a big difference between
saying that you do not condone
something and saying publicly “do
not do this.” We see how quickly
and overtly rabbis sign bans on
going to concerts, and prohibiting
certain establishments. How often
do we see a public condemnation
of activity not in line with our
derech hatorah? 

I wonder what kind of mixed
message our community is sending
by hosting four brave soldiers who
risk their lives to defend a State
that houses a Rebbe whose views
are contrary to our support of
Israel? Would this guest and his
followers tolerate our beautiful,
halachically observant community
were it located in his neighbor-
hood? 

Finally, why are we entertaining
Rebbes when should we be spend-
ing the greatest bulk of any
fundraising for local charities? Our
neighbors have lost their jobs,
schools are losing funds because
parents can’t pay tuition, and Tom-
chei Shabbos has seen an unbeliev-
able spike in need. Am I missing
something?

GUY TSADIK
Lawrence

How dare you?
To the Editor:

As a former congregant of
Shaaray Tefila (I was too young to
be a member) and a disciple of
Rabbi Emanuel Rackman z”l (one
was never too young or too old to
be a disciple of that revered men-
tor), I wish to register a strong
protest at the invitation issued to a
Jewish opponent of the Zionist

movement and the State of Israel.
How dare you compare an invi-

tation to this person with the atten-
dance of four Tzahal soldiers who
are our brothers? It is to Chayalei
Tzahal that you should be giving
honor.

I am the grandfather of three
(female) soldiers currently serving
in Tzahal and my remaining
granddaughters and grandsons
will serve in Tzahal, as I did and as
their parents did.

What Shaaray Tefila of
Lawrence did is a Chilul Hashem.
You can sit in Lawrence and be
“neutral” about the decades-long
struggle of the Religious Zionists
against Neturei Karta and Toldos
Avraham. The fact is that it is WE
who are defending the State of
Israel and it is WE who are defend-
ing the Jewish people. It’s not a
hobby with us. It’s our hashkafa
and we in Israel are performing
mitzvot and doing acts of kedusha.
It’s time for you to join us, not as
onlookers but as participants.

JAY A FRIEDMAN
Ra’anana, Israel

Invite victims too
To the Editor: 

Welcoming the Rebbe is a posi-
tive act of Ahavat Yisrael, and sets
an example sorely needed by
many of the Rebbe’s followers who
persist in their violence. But even
as the Rebbe is welcomed as a
guest, he can and should be called
to account for the acts of hatred
perpetuated by his followers, and
called upon to put a stop to them.

It would be interesting to hear
the viewpoint of a victim of the
Rebbe’s thugs. Perhaps one can
similarly be welcomed to tell his or
her story.

In the interests of dispelling any
appearances of improper support
of the hooligans whose physical
attacks upon fellow Jews created
such a chillul Hashem, perhaps
Congregation Shaaray Tefila might
see fit to avail its facility for such an
event.

KENNETH H. RYESKY
East Northport

Gluttony not Jewish
either

To the Editor:
I found your piece about

Kosherfest (You know you had a
good time if your stomach hurts;
Nov. 6, 2009) to be extremely dis-
tasteful. From the headline, to the
declaration that "only Christians
believe gluttony is a sin," the arti-
cle misrepresents Judaism as
regards to food.

Judaism does not look favor-
ably upon gluttony. The Gemara
(Chullin 84a) has a series of
injunctions that promote a spirit
of moderation. Among these, "A
man should not teach his children

to be accustomed to meat and
wine." The Rambam (Hilchos
De'os 5 and elsewhere) spends
considerable time espousing mod-
eration.

The fact that a behavior is not
forbidden by law does not make
the behavior admirable. To
spend a day doing nothing more
than eating for the sake of eating
(of course, with the proper bless-
ings mumbled!) is anathema to
Judaism.

Last summer I found myself in
a Poconos camp at dinnertime.

At the conclusion, an ices-eating
contest was held, with the boy
who finished his ices the fastest
earning a second ices. Contests
such as this (and the similar hot-
dog eating contests at restau-
rants) are absolutely out of step
with the essence of Judaism.
"Fressing" may be a Yiddish
word, but it is not a Yiddishe
concept.

The Satmar Rav, zt'l, said: "A
Jew does not eat when he wants
to eat; he eats when he has to
eat." I am not saying that we need

to go to this extreme, but the Sat-
mar Rav is making the critical
point that life is not about physi-
cal gratification. We are supposed
to use the physical to enable us to
better practice Yiddishkeit. And
within limits, we are entitled to
enjoy the physical. But if food, or
any other physical comfort,
becomes our sole purpose, we
have lost sight of our purpose in
this world.

Avi Goldstein
Far Rockaway

Take a careful look at
Bereishit 24:67. “And
Yitzchak brought Rivka to his
mother’s tent. He took Rivka,
she became his wife, and
then he loved her, and then
he was comforted over the
loss of his mother.”

In modern parlance, we
might say “He dated her, he
married her, and then he
grew to love her.”

Rabbi Samson Raphael Hirsch
points out the classic beauty of the
ideal Jewish home. “The more she lived
as and grew into her role of being his
wife, such did his love for her grow.”
This, Hirsch argues, is the fundamental
ingredient to a successful Jewish mar-
riage. (And, yes, it goes both ways!)

A Jewish home is not built on lustful

thoughts and feelings; it is
built upon common values
and similar approaches to
how to live the best Jewish
life, sharing an overall gestalt
that serves for a harmonious
existence.

This intellectual and
spiritual connection strength-
ens love, as the couple gives
themselves the chance to get

to know one another.
Hirsch emphasizes the marked dis-

tinction between pre-marital “love,”
and the love which comes after the
commitment to one another has taken
complete effect.  It is that commitment
which becomes the fuel that drives a
person to achieve and to accomplish,
and ultimately to make the home a
model of respect and caring behavior.

The wedding is not the pinnacle of
love. It is the root which allows love to
blossom. This is the difference between
the Western, romantic notion of love,
and love as described in the Torah.

The fact that Yitzchak, a forty-year-
old man, is only comforted now, three
years after his elderly mother’s death,
indicates not only the tremendous con-
nection and regard a man can have for
his mother, but the tremendous role a
wife can play in the life of her husband.

Quoting Onkelos, Ramban explains
that the love Yitzchak felt for his wife
began because of her righteousness and
the straightness of her deeds — things he
learned of as they were living together.
Could this mean that he loved her
because of the things she did? Absolutely.

The Mishnah in Avot (5:16)
describes two kinds of love: love which
is dependent on something, and love
which is dependent on nothing. If love
is dependent on something, when that
is lost, the love falls apart. The other
kind of love never goes away.

The example the Mishnah gives of

the love which can fall apart is Amnon
and Tamar, two children of King David
who had a very disturbing, one-sided
relationship. (Samuel II:13) The other
kind of love is modeled by David and
his best friend, Yonatan, the son of King
Shaul. As best friends who shared a
vision of how each other could shine,
and how they could both become lead-
ers of Israel, all they ever wanted for
each other was the very best.

A husband and wife will often begin
their marriage out of love of the first
kind: egotistical, what he/she can do
for me, to make my life better. This is
normal. In the initial stages, love based
on deeds is the healthiest type of love.
How does one love others just because
they are there? Love, in a sense, needs
to be earned. A person has to work
hard to love and to be loved, to do for
someone else, to be worthy of being the
recipient of someone else’s true (non-
lustful) affection.

Love which comes out of infatua-
tion, or a tingly feeling a person gets, is
meaningless. It doesn’t take long for

that tingly feeling to go away once the
excitement becomes routine, unless the
love continues to derive strength from
other factors. The former and the latter
sentiments can best be summarized in
this distinction: the difference between
“I love you because you are beautiful”
and “You are beautiful because I love
you.”

Yitzchak is the first person in the
Torah who expresses love.

And he does so with thought, with
consideration, and most importantly,
with time.

Yitzchak teaches us that the ideal
state of love in a marriage begins when
people do things for one another. This
is love which is dependent upon some-
thing.

But as the two sides grow together,
and create their home in such a way
that they think alike, feel alike, believe
alike and have common goals, their
love will no longer be dependent upon
anything. Their love will last till eterni-
ty as they live out their lives as the best
of friends.

P A R S H A T  C H A Y E I  S A R A

Growing to Love

Rabbi Avi Billet

Letters
Continued from Page Four
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Australia, my mother has always
loved to prepare turkey for our
family - where it is considered a
delicacy and must be specially
ordered. She seasons the turkey
with salt, black pepper, lots and
lots of fresh crushed garlic and

paprika.  She takes two green
apples, peels and cores them
and stuffs them in the inside
cavity. Then she pours approxi-
mately 2 cups of dry white wine
over it. After the turkey is
cooked for a few hours, she
takes the gravy, pulls out the
apples and purees them togeth-

er. It makes delicious and robust
sweet-and-tart gravy for the
turkey.

I love to use root vegeta-
bles. These include either tuber-
ous roots or taproots - carrots,
turnips, sweet potatoes, pota-
toes, beets, rutabagas, celery
root, just to name a few. They
are rich in carbohydrates and
have lots of vitamins. Also, they
are economical to buy and can

serve a lot of people. One recipe
I love to make this time of year
is a red lentil soup loaded with
sautéed root vegetables and but-
ternut squash, with lots of sea-
sonings. 

This soup recipe is a
favorite at my Thanksgiving
table. I use it in cooking classes
often and it always is very well
received.  

Red lentil soup
! 1 cup red lentils, sorted and
rinsed
! 4 cups water
! Bay leaf
! Salt
! 2 tablespoon olive oil
! 2 onions dices
! 4 cloves mince garlic (I love
using the frozen cubes)
! 2-inch piece ginger minced
! 2 teaspoon cumin
! 1 teaspoon curry
! 2 teaspoon coriander
! 2 cups butternut squash cut
into 1/2-inch dice
! 1 cup zucchini peeled and cut
into 1/2 inch dice
! 1 medium parsnip peeled and
cut into 1/2 inch dice
! 2 carrots peeled and cut into
1/2 inch dice
! 1 Tablespoon lemon juice
! 1-1/2 cups vegetable stock (I
buy Trader Joe’s vegetable stock)
! 1 bunch spinach
! Pinch cayenne pepper

Add lentils, water and bay
leaf to a medium saucepan.
Cover and boil on a simmer for
20 minutes until lentils are ten-
der. Add 1-tablespoon kosher
salt and remove bay leaf and
puree lentils with an immersion
blender.

Add onions to a skillet and
sauté until onions are soft.  Add
garlic, ginger, cumin, curry
coriander and sauté for a few
more minutes.  Add butternut
squash, zucchini, parsnip, car-
rots, salt, and 1-1/2 cups veg-
etable stock and simmer for 10
minutes until vegetables are
soft.

Stir lemon juice and
spinach into pureed lentils then
add the sautéed vegetables stir
to combine. The heat will wilt
the spinach.  Add cayenne pep-
per and salt if necessary.

Enjoy...  and remember:
Thanksgiving is not only for
Americans!

Naomi Nachman is the owner of
“The Aussie Gourmet,” which
provides fully personalized;
strictly kosher meals for Shabba-
tot, Yom Tovim and special
occasions. Naomi gives cooking
classes and demonstrations
throughout the NY/NJ area and
beyond. She is also a guest host-
ess on the QVC TV network.
Visit her at
www.theaussiegourmet.com.

THANKSGIVING
Continued from Page One

B Y  J U D A H  S .  H A R R I S

If you’re searching for authentic shwar-
ma and other Israeli and Middle Eastern
grilled meats and salads, a quick trip to
nearby Queens offers
at present about five
glatt kosher choices
within less than a
two-mile radius. 

Most of these
Israeli restaurants
are situated on Main
Street, the commer-
cial hub in Kew Gardens Hills, and though
establishments of this genre seem to come
and go (sometimes over months, not years),
one that has had the strongest staying
power is at the corner of the busy intersec-
tion of Main Street and Jewel Avenue. It’s
called Grill Point, and it’s likely that a signif-
icant majority of native Israelis living any-
where in the New York area have heard of it
and eaten there (some are regulars and you
can spot them instantly). While it’s current
emanation, ownership and name are about
five years old, the Main and Jewel location
has always been the most popular shwarma

place for reasons that extend beyond geo-
graphical considerations — though the
intersection is a key factor — to both the

kitchen and the camaraderie. Grill Point is a
“hang out” of sorts, and signs of friendship
often spill out onto the sidewalk. 

On a recent evening, the restaurant was
filled to capacity with groups of diners and
others eating solo. 

Small bowls of dips and vegetables -
cabbage with amba (mango and vinegar),
pureed tomatoes with hot peppers, and
pickles — arrive at the table as diners take
their seats and are given the menu. Espe-
cially with the bounty of Middle Eastern sal-
ads that either come with the meat entrees,
or that can be ordered separately, pita or the
larger lafa bread is mandatory (the lafa is
baked in the tabun brick-clay oven up
front). Whole-wheat pita is available, but

T A B L E S  

Grill Point, Kew Gardens Hills

GGrriillll  PPooiinntt  
69-54 Main St. 

Flushing, NY 11367
(718) 261-7077

Catering available

Photos by Judah S. Harris
The exterior of Grill Point on the corner of Main Street and Jewel Avenue; a newer Five Towns location is now closed. 

A plate of Adana Kabobs, one of Grill Point’s signature dishes. See GRILL POINT, Page 15
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What can be bet-
ter than a cup of hot
cocoa on a cold win-
ter’s day?  A mug of
hot chocolate.  And
make that the haute
kind.

Not to be con-
fused with cocoa
powder mixed with
milk, real hot choco-
late is made by melting solid
bars of chocolate, preferably a
dark variety containing a high
percentage of cacao, with cream
and milk.  
Over the last 10 years, Ameri-
can’s changing perception of hot
chocolate has been driven large-
ly by the rise in popularity of
premium eating and baking
chocolate with high cacao con-
tent. 

As the market for top-quali-
ty dark chocolate has expanded,
so had the taste for hot choco-
late.

“Americans are traveling
more and being exposed to how
other cultures drink hot choco-
late,” says Fred Thompson,
author of “Hot Chocolate: Fifty
Cups of Heavenly Comfort”
(Harvard Common Press,
2006). “They are favoring a less
sweet hot chocolate, one with a
more intense flavor and thicker
texture.”

European hot chocolate, for
example, is a thick beverage of
unadorned melted chocolate.
Warm milk, whipped cream or
mascarpone cheese is served on
the side for those who prefer a
creamier finish. 

South American hot choco-
late, made with melted choco-
late and water, is thinner and
combined with spicy flavors
such as cinnamon and chiles.
Throughout the globe, chocolate
is unique in that it pairs so well
with an infinite number of fla-
vors. From Chinese five-spice to
Key limes, the sky is the limit in
terms of hot chocolate compan-
ions. The drink undergoes an
even more indulgent adults’-
only transformation when
paired with brandies and
liqueurs. 

“Like most Americans, I
grew up drinking cocoa, which
is a completely different bever-
age than hot chocolate,” says
Michael Turback, whose book
“Hot Chocolate” (Ten Speed,
2005), showcases new-age com-
binations including lavender-pis-
tachio, sake-wasabi, and ginger-
caramel.  “Hot chocolate is not
just something to drink after ice
skating or in the football stands
in the middle of December.  It’s
a great everyday drink.”

Turback predicts that as
Americans are discovering real
hot chocolate for the first time,
more couture varieties with
exotic flavor profiles will appear
on restaurant menus.   

If you can’t find a kosher
restaurant offering haute choco-
late drinks, it’s simple to create
your own.  Melt white, milk
chocolate, or dark chocolate
(look for high percentages of
cacao).  Add hot water, milk or
cream as you determine which
additional liquid you like best.
Then, add flavorings like
extracts, liquors, citrus zest,
marshmallows, chopped candy,
or spices.

When entertaining on a
cold Saturday night or on
Chanukah, give your guests a
unique experience and set up a
dessert buffet in the form of a
make-your-own-hot-chocolate
bar. 

Tish Boyle, cookbook
author and editor of Chocolatier
Magazine, suggests setting up
pitchers of hot chocolate made
with different brands of choco-
late and varying percentages of
cacao, alongside bowls of tradi-
tional, like mini marshmallows,
and unexpected (think peanut
butter) toppings.

“People feel like they are
really part of the hot chocolate
experience when they create
their own,” says Boyle.  

This recipe, from Michael
Turback’s “Hot Chocolate” (Ten
Speed Press, 2005), hails from
the Windy City.  Chef Mindy
Segal of Hotchocolate in Chica-
go, combines homemade hot
fudge and rich hot chocolate in
a voluptuous two-toned drink
that is just as pleasing to the eye
as it is to the palate.   

Black Bottom Hot
Chocolate

FFoorr  tthhee  FFuuddggee::

! 3 cups heavy cream
! 1 1/2 cups sugar
! 1/4 cup light corn
syrup
! 5 ounces chocolate,
chopped
! 1 to 3 teaspoons salt
! 2 tablespoons vanilla
extract
! 1/2 cup unsalted
butter

FFoorr  tthhee  HHoott  CChhooccoollaattee::
! 1 1/2 cups whole milk
! 1/2 cup heavy cream
! 2 tablespoons firmly packed
light brown sugar
! 2 ounces bitter sweet chocolate
(62 percent cacao), chopped
! 6 ounces milk chocolate,
chopped

To make the fudge, in a
h e a v y
saucepan
o v e r
medi-
u m

heat, heat the cream and sugar,
stirring to dissolve.  Add corn
syrup and chocolate and stir to
combine.  Bring the mixture to a
boil and then lower to a simmer
(it is important to stir frequently
to avoid scalding)..  When the
mixture begins to separate, add
the vanilla and butter and stir to
thoroughly combine.  Add salt
to taste; it should be slightly
salty.  Divide the fudge amongst
four demitasse cup and refriger-
ate until set, about 1 hour.  

To make hot chocolate, in a
saucepan over medium heat,
bring the milk, cream, and
brown sugar to a boil.  Add the
chocolates, turn off the heat,
and let chocolate steep in the
liquid for about 1 minute.  Use
an immersion blender or whisk
to combine.

To serve, pour the hot
chocolate into the

fudge layered cups.
Top with a dollop of
whipped cream and
serve immediately
with a spoon.
Makes 4 demitasse

servings

not made on the premises.
A plate of Adana Kabobs

($15.95), three pieces of grilled,
minced meat, cooked on metal
skewers (spiced but not spicy),
arrived with couscous topped
with cooked vegetables and a
side of Israeli salad. The Israeli
salad was fresh, but a bit too
much on the crunchy side, since
the cucumbers were left
unpeeled. Customers are given a
plate to take up to the salad bar,
and Chumus can be ordered
separately. Made from fresh
chickpeas and drizzled with
olive oil, its consistency is
smooth and taste lighter than
the commercial variety sold in
neighborhood stores.    

Other house salads include
a number of eggplant varieties:
Romanian Eggplant with a
slightly smoky flavor, Eggplant
in Tomato Sauce, and
Babaganoush, with its notice-
ably sweet taste. Try Turkish
Salad for more tang, and Israeli
potato salad, which has
chopped eggs, carrots and peas,
and some parsley (a combina-
tion salad can be ordered for
$11.95). Cole slaw, very lightly
dressed, pickled turnip and
cooked okra are other possibili-
ties. 

The ambience at Grill Point

is semi-decorative, not ornate.
Walnut wood tables, stone tile
floors, and framed, signed pho-
tographs of Israeli scenes pro-
vide casual dining, and there
are tall chairs up front where
customers can buy their own
food and sit at the big windows
looking out to the street, watch-
ing the passersby (who can
watch them as well), and slowly
sipping tea with nana (mint). 

On busy nights, which are
most nights, the restaurant is
not quiet. It’s active with the
banter of customers and the
sounds of staff, who shout out
menu orders to each other, but
also take the time to come over
to the table to say hello. Yossi,
the butcher at Grill Point, a
nephew of the owner, and a nat-
urally friendly guy, explains
about the meats they prepare

and touts the shwarma. Theirs
is different than many of the
other shwarma places, he says.
They don’t buy chicken pieces,
rather cut off the chicken legs,
remove the meat, and then
build the large shwarma spit,
adding spices. They also have a
turkey and lamb combo and can
go through four large vertical
shwarma rotisseries in a day. 

GRILL POINT,
QUEENS
Continued from Page Fourteen

Photos by Judah S. Harris
A busy night at Grill Point. 

A chickpeas platter.

New Age hot chocolate

Felisa Billet
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B Y  E I L E E N  G O L T Z

Ah, the rains of fall. The
drenching, sometimes bone-
numbingly cold weather makes
me long to curl up with a nice big
dish of my favorite comfort food,
macaroni and cheese.

I was actually reminded of
how much I love my Mac and
cheese when my friend Debbie
Burg served her take on this deli-
cious dish to break a fast. I want-
ed to eat the whole pan myself.
Her three-cheese, crunchy
topped, slightly spicy rendition
was gooey perfection and made
me realize that anyone “making
do” with the boxed stuff need to
step up to the plate and try the
real thing.

Macaroni and cheese is not
just for kids. It’s a wonderful side
dish, terrific as a light supper or
dinner and perfect anytime you

want to share the love.
Before we go any further,

you should know that you can
actually use any kind of noodle
you want to make your Mac and
cheese. You can also use any kind
of cheese you want (except, per-
haps, Blue cheese, because it’s
stinky). Mix and match the noo-
dles and cheese to your hearts
content; it’s all gonna be good.

That said, cheddar is the
cheese most commonly used.
Some chefs (and I use the term
with a bit of hesitation here) use
the block processed American
cheese but please, if you want a
creamer sauce, make a white
sauce (flour, butter and milk)
and add the cheese to it. Trust
me: it’s much better and it’s bet-
ter for you than the processed
stuff. Most any kind of cheese can
be used and combining several
different kinds makes for a more

interesting cheese sauce.
The homemade variety of

macaroni and cheese usually con-
tains a ton of butter and cream.
The answer to the unasked ques-
tion is yes, you can use the low or
no fat varieties, just know that
the flavor and melt point of the
cheese will be different. Whole
wheat or multi-grain macaroni
are also nice alternatives. Adding
veggies or a dash or two of hot
sauce, cayenne pepper or dry
mustard will add to the overall
gourmet eating experience that is
a plate of macaroni and cheese.

ZIPPITY-DO-DA 
MAC AND CHEESE

(dairy)
! 8 ounces uncooked pasta of
choice
! 2 tablespoons butter or mar-
garine
! 1/4 cup chopped onion
! 1 teaspoon Dijon mustard
! 1/4 teaspoon salt
! 1/8 teaspoon pepper
! 2 teaspoons minced garlic
! 2 tablespoons flour

! 2 cups plain yogurt or sour
cream
! 4 ounces Cheddar cheese cut
into 1/2-inch cubes
! 1 cup shredded Pepper Jack or
Mexican spiced cheese
! 1/4 cup toasted bread crumbs
! 1/4 cup regular bread crumbs

Preheat oven to 375. Grease
a 2 quart casserole dish and
sprinkle the bread crumbs over
the bottom and sides, set the dish
aside. Cook and drain pasta as
directed on package and set it
aside. In a saucepan melt the but-
ter. Sauté the onion for about a
minute then add the mustard,
salt, pepper and garlic and cook
an additional 5 to 7 minutes, stir-
ring occasionally. Stir in the flour.
Cook over a medium heat, stir-
ring constantly, until mixture is
bubbly and then remove it from
the heat. Stir in the yogurt or
sour cream, stirring constantly.
Add the cheeses to the mixture
and mix just to combine. Pour the
mixture into the prepared dish
and sprinkle the regular bread
crumbs on top. Bake uncovered
about 25 minutes or until bubbly.

S L I C E  O F  L I F E

Mac and cheese

See SLICE OF LIFE, Page 18
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Serves 4. This recipe can be dou-
bled

NO BAKE MACARONI
AND TOMATOES WITH

CHEESE (dairy)
! 2 cups milk
! 2 tablespoons cornstarch
! 1 teaspoon horseradish or honey
Dijon mustard
! 1/4 teaspoon salt
! 1/4 teaspoon hot pepper sauce
! 1 cup white Cheddar cheese,
shredded
! 2 teaspoons grated Parmesan
cheese
! 2 cups pasta cooked and drained
! 1 cup coarsely chopped toma-
toes
! 1/4 cup sliced green onions

In a saucepan whisk together
the milk and cornstarch until
blended. Bring the mixture to a
boil, stirring often. Stir in the
mustard, salt and hot pepper
sauce and whisk until blended.
Reduce heat and simmer uncov-
ered until thickened. Stir in the
cheese and stir constantly until
the cheese is melted. Stir in the
cooked macaroni, tomatoes and
green onions and heat through.
Serve immediately. Serves 4. This
recipe can be doubled

SMOKEY MAC (dairy)
This is a takeoff of a Tyler Flo-
rence recipe.

! 1 lb large elbow macaroni
! Kosher salt
! 1 quart half and half or milk
! 1 teaspoon thyme
! 1 tablespoon minced garlic
! 1 lb Morning Star Farms sausage
crumbles
! 1/4 cup oil
! 1 onion, chopped
! 1 1/4 teaspoon thyme
! 2 tablespoons butter
! 2 to 3 tablespoons flour
! 1 1/2 lb white cheddar, shred-
ded
! 1/4 cup fresh parsley, chopped
! 1/2 teaspoon nutmeg
black pepper
! 1/2 cup panko breadcrumbs

Cook the pasta according to
the directions on the package; be
careful not to overcook it. Preheat
the oven to 400. Grease a large
casserole or 9x13 baking pan and
set it aside. In a small saucepan,
heat the half and half with thyme
and garlic. Just warm the mix-
ture. In a skillet heat the crum-
bles with the 1/4 cup oil. Add the
onion and 1 1/4 teaspoon thyme
and cook until the onion is limp.
Remove the crumbles/onion mix-
ture from the pan and set it aside.
Add the butter to the pan and let
it melt, and then whisk in the
flour. Cook 1 minute, stirring
constantly. Reduce the heat to a

medium to low flame. Strain the
half and half mixture and add it
to the pan with the flour mixture,
whisk until smooth. Add about
2/3’s of the cheese and stir until
the cheese is melted. In a large
bowl, mix together the noodles,
sauce, and crumbles/onion mix-
ture. Add the parsley, nutmeg
and salt and pepper to taste. Pour
into a large baking dish. Toss the
remaining cheese with the bread-
crumbs and sprinkle it on top of
the noodle mixture. Bake for 30
minutes, or until bubbly and
golden brown on top.

MOCK CRAB 
MACARONI AND
CHEESE (dairy)

! 1 box of penne pasta
! 1 sticks of butter
! 2 teaspoons minced garlic
! 1/2 cup of flour
! 1/2 cup of white wine
! 1 can of evaporated milk
! 4 cups of milk
! 1 tablespoon of paprika
! 2 tablespoon of Dijon mustard
! 1/4 teaspoon of cayenne pepper
! 8 oz of cheddar cheese, grated
! 8 oz of Monterrey Jack cheese,
grated
! Salt and pepper
! 1 lb mock crab meat, shredded
! 2 cups of breadcrumbs

Preheat oven to 350. Cook
the pasta according to the direc-
tions on the package but it
shouldn’t be totally cooked; not
limp. Drain well. Melt the butter
in a saucepan and add the garlic.
Sauté for several minutes until it
softens and then add the flour.
Stir until a smooth paste forms.
Continue cooking for a few more
minutes.  Slowly whisk in the
wine and continue mixing until
smooth and then add the evapo-
rated milk and regular milk, mix-
ing well again. Continue whisking
until the mixture coats the back of
a spoon. Add the paprika, Dijon,
cayenne, salt, pepper and cheeses
and whisk until the cheese is
melted. Add the mock crab to the
cheese mixture. Mix to coat and
then add the pasta. Stir to coat
the pasta and then season with
salt and pepper. Pour the mixture
into a 9x13 ovenproof casserole or
similar dish. Sprinkle the top with
breadcrumbs and bake about 30
minutes or until golden brown.
Serves 8
Modified from The Capital Grille
Restaurant recipe

ROASTED VEGGIE
AND MAC CASSEROLE

(dairy)
! 3 cups eggplant, peeled and
diced about 3/4 pound
! 1 cup red bell pepper, coarsely
chopped
! 1 cup yellow bell pepper, coarse-
ly chopped
! 1 cup onion, coarsely chopped
! 1 medium zucchini, quartered
lengthwise, and sliced
! 2 teaspoons olive oil
! 4 cloves garlic, minced
! 1/2 cup flour
! 2 3/4 cups milk
! 3/4 cup provolone cheese,
shredded
! 3/4 cup parmesan cheese, grat-
ed, divided
! 1/4 teaspoon salt
! 1/4 teaspoon ground pepper
! 6 cups elbow macaroni, cooked
! dash paprika

Preheat oven to 450. Com-
bine first 8 ingredients in a large
shallow roasting pan; toss well.
Bake at 450 for 30 minutes or
until lightly browned, stirring
occasionally. Remove from oven;
set aside. Reduce oven tempera-
ture to 375.

Place flour in a large
saucepan. Gradually add milk,
stirring until well blended.

Cook over medium heat 8
minutes or until thick, stirring
constantly. Add provolone
cheese, 1/2 cup parmesan
cheese, salt, pepper; cook 3 min-
utes or until cheese melts, stirring
frequently. Remove from heat;
stir in roasted vegetables and
macaroni. Spoon mixture into a 3
quart casserole coated with cook-
ing spray. Combine remaining
1/4 cup parmesan cheese and
paprika, and sprinkle over maca-
roni mixture. Bake 375 for 20
minutes or until bubbly. Serves 8
Modified from epicurious.com 

SLICE OF LIFE: MAC AND CHEESE
Continued from Page Seventeen
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Our  Early Bird 
Special is Making 

a Huge Splash!

Early Bird Special 2010

Regular Price $3,695 

Sign up today for great savings on amazing summer thrills – before they’re gone
Ends November 15TH, 2009

$3,395
for the entire summer

Regular Price $2,045 

$1,895
for one trip

A reputation as GOOD as GOLD. Only considerably MORE AFFORDABLE.

*Actual Photo of Camp Dora Golding Waterslide 

Alexander Z. Gold, Executive Director
Binyamin Daiches, Assistant Director
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718-437-7117
www.CampDoraGolding.com
Email: Info@CampDoraGolding.com
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