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From the Rabbi

Freedom is a Jewish word. There are two

ways to say "freedom” in Hebrew: "Hhofesh"

and "Hherouth" The double -h is one way
of indicating a "Hheth", which is similar to the
"kh" in "Khan" or the Spanish "j", but even more
throaty when pronounced correctly.

Now, "Hhofesh" means Freedom, while
"Hherouth" is even stronger, and means
something closer to "liberty" in English, but
probably not exactly the same. A free person (or
a thing) is "Hhofshi. 6
say that someone is a "Ben -Horin" (i.e: "son [or
belongs to a people of] of free people."), which
is probably the etymology for "Ben  -Hur".

Of the many gifts Judaism has brought to
the world, one of the most profound is freedom.
Thomas Cabhill in his book, = The Gift of the Jews

s 0

Congregation Beth Shalom

Chai Lights

A Member of the Union of Reform Judaism

TevetShevat 5772

writes: OMost of
adventure, surprise; unique, individual, person,
vocation; time, history, future; freedom,
progress, spirit; faith, hope, justice fi are gifts
of the Jews. O

That true freedom can only be won
through inquiry and investigation constitutes
the really surprising revelation as the first
concept in Jewish thought, an insistence on
thinking and questioning that is so elemental to
our faith. Freedom from bondage is something
which others can bestow upon us.

However, the true freedom is freedom of
speech and freedom of thought. This is
something we can and must do for ourselves.
Jews throughout the ages have always remained
free because we were freely engaged in studying
our Torah, not with docility accepting every
word written as it appears, but through
engaging and arguing to find clarity.

The most downtrodden, persecuted Jews,
be they in Spain or Germany or Morocco, were
often busy in their own private lives
revolutionizing Jewish law, Jewish thought,
Jewish poetry.  For our people, it was always
believed that he or she who can think freely is
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e ek Our freedom to think our own
thoughts is something intrinsically our own.

The One G-d of the Hebrews did not
create human beings as robots. G -d made us to
be free and responsible. In the Torah when three
angels appeared to Abraham in the wilderness,
they sat and ate with Abraham by his tent,
conversed with him, and engaged in a verbal tug
of war (Genesis 18). This was the beginning of
ultimate freedom and responsibility. Like Jacob,

Abraham and his descendants freely and
responsibly prevailed with. G -d (Genesis 32:24 -
same time one can

For our people, freedom is our right and
even expressing our opinion, when respectfully
done, is our obligation. The Talmud is filled with
discussions, even arguments for the sake of
Heaven. Regardless of who wins the debate,
everyone who participated is named. Rigorous
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sharp over generations. For our people, freedom
is our obligation to step up for those who have
lost the will to stand, to speak up for those who
have lost their voice and to bring the food to
those who hunger. Thirty six times in the Torah
we are told that we must not allow the stranger
to be oppressed for we were once strangers in
the land of Egypt.

For our people, freedom is the knowledge
that human beings have the right to live without

oppression. In every Jewish worship service
there are three primary themes: creation;
revelation of G -d 6 s | ove t hrough

redemption. Redemption is the belief that our
G-d struggles along with us and helps us to
overcome oppression, both personal and
collective. Again and again we remind ourselves
of the miracle of the Sea of Reeds when, with
Gdds help, we crossed the
This month of January, the ideal of
freedom permeates our national souls as we
celebrate the birthday of Martin Luther King Jr.
and remember his courage to dream and
ultimately manifest an America where character
and not skin color (Continued on page 7)
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During these cold winter months |
crave all things that provide comfort
fuzzy blankets, my grandma, and Jewish
food Anpreferably al | t
the blanket, but my grandma is 3000
miles away in Florids
not known for my cooking, Jewish or
otherwise. | have warm memories of eating what my family
calls a bubbeleh, which is best described as an eight inch
round, two inch thick hockey puck of a pancake covered in
sugar that will sit in your gut for three days. | first tasted it
from my great -grandmother Evelyn Karnofsky Weitzer
(Nonnie) who brought the recipe with her from Lithuania.
OEat dahl i nk, eat, 6 she woul d
pounds soaking wet until 2 ™ grade, and | think at least eight
of those pounds was bubbeleh.

My grandmot her , Evel ynos
Kupperman, would let me eat my bubbelah on a tray while
watching The Love Boat. What heaven! What could be better
than being six years old, eating something 73 times as big as
your st omach, and then shaki
like Charro?

My oldest daughter and my great -grandmother share
the same Hebrew name A Chava Lebefl so | decided it was
high time | made a bubbeleh for Ellis. | called my
grandmother Pearl for the recipe, and | knew the moment
she started talking that | had to share it with you.

fi

How to Make a Bubbeleh, by Ada Pearl Kupperman to her
41 -year -old granddaughter:

Youdre really going to mak
be careful you Kknow. You sho
stove. So you go to the refrigerator, and get, say, three eggs.
You separate them. You know how to do that? Yeah, okay, so
you separate them and you
foamy. You fold the whites into the egg yolks, gently,
And you take a little matzah meal, you need matzah meal to
make a bubbeleh, and if
two tablespoons of matzah meal, and you mix it all in until
i tds, you know, unt il it
you put some oi l in the pan,
when theydre home alone, do
likes to cook but they could burn down the house, my G
My sister Shirley baked a
home, what a piece of work she was, but she baked when
they werendt home so we both
what a mean SOB, but he sure loved you, may he rest in
peace. Oy Harry. So you get the oil heating on the stove but |
woul dnot | et (continued on page 4)
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Congregation Beth Shalom

Many exciting things are going on in the
Religious School. In December, we had two very
special programs for Chanukah. On Sunday,
December 11 ™ we invited all of our parents to
join the Gan, Aleph and Bet classes for a Family Chanukah program. This
B brogram was filled with Chanukah activities to celebrate the holiday.

“ These activities consisted of creating art projects, hearing stories of the

* holiday, playing dreidel and singing Chanukah songs. Then on Wednesday,
December 14 ™, our upper grades enjoyed latkes made by our 7 " grade
class. The day concluded with a special holiday service with our Rabbis. It

was a joyous time for all who participated, and a wonderful wrap up to 2011.

Melinda Ott

Education Director

Looking forwardéln February, for the celebra
uni que oplantingd project. The children wil!/l b
types of plants in them, so they will be able to take them home.

March not only brings spring to the Sacramento Valley, but also the festive holiday of Purim. In
preparation for Puri m, we wi || be selling Misha
partso, Mi shal ach Manot h = y

-
g

with Purim goodies that can be given to friends
and family. Mishalach Manoth boxes will be
available to be picked up during the Megillah
reading or delivered to
during Religious School. Purchasing a Mishalach
Manoth box is a wonderful way to support the
Religious School. Mishalach Manoth boxes are
$5.00 each and order forms are available in the
office.

Upcoming Bar Mitzvah

Hi! My name is Noah Howard, and | am in
7" grade at Churchill Middle School. | will
become Bar Mitzvah on the 7 ™ of January, and
my portion is Vayechi. My Bar Mitzvah project is

Youth Group Happenings

4th - 7th graders on Sunday Jan. 8th : We will

coll ecting books for t
Home of Sacramento. Reading is a hobby of
mine, and | want less fortunate kids to get to

read, too. If anyone has any donations of old

h

be heading to Skatetown in Roseville for a great
e aftefhbon. |Aflef Religibss ScRodICvee iwM méedin
the CBS Social Hall for pizza, try out for the Purim
play then carpool at 1:30 for Ice Skating. Address
1009 Orlando Blvd, Roseville 95661. Cost: $11.00

books for kids anywhere up to age 18, please put per person includes skates.
them in the donation box near the food donation

area. My favorite subject in 8th - 12th graders Sunday, January 22, join
school is science. | also Rabbi Evon, "The Adventure Rabbi" at Peak

enjoy decorating my room,
playing chess, and popular
culture. At my Bar Mitzvah |
am excited to see family and
friends that | see every day,
as well as family and friends
that | havenot

Adventures Ropes and Challenge Course, 6000 K
Street, Sacramento 95819. No Charge.

8-12th graders Saturday night, January 28 Laser
Tag 7:00 p.m. 6301 Fair Oaks Blvd. 1 Game
$5.25; 3 games $14.75

e arlr s.
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What a fast -paced start to the year it has been! It seems lan Lobel
like | just finished filling out enrollment forms and class lists,
and here we are already half -way through the first semester of
Midrasha. We wanted to hit the ground running from opening night, and we certainly
succeeded. Not twenty minutes into our firs
guestions and conversation have never stopped. While | seem to be constantly
moving around during class time, | do try to work my way into all of our classes, and
| have a couple of observations | want to share.

; First, our teens are, by and large, not a shy or

guiet bunch (although I believe most of you reading
this are already aware of that). Of course that is not
just a reflection of their outgoing nature. After all,
who could stay quiet in classes that dissect the
origin of faith, explore the dark underbelly of
humanity, and listen to great music before
discussing its Jewish influences? The answer is -
not our kids!!

Of course, none of this could happen in a
vacuum. We are so grateful to Congregation Beth Shalom for opening its doors to us,
making us feel so welcome in its classrooms, kitchen, and social hall. This has been
the perfect place to kick off our year and create an exciting new Midrasha culture. For
our CBS students, it has been great to see them continue their bond after Bar and Bat
Mitzvah. And for our students from Mosaic Law, it's been a wonderful experience to
see how at -home they feel in this warm and welcoming Jewish second home.

But while looking back is fun, I am also looking forward to next semester,
which begins February 1 . We are working on creating new classes for next semester,
so that we have something fun for new and returning students alike. So for those
students who have not signed up yet or are waiting until second semester, we will
have great new classes for you. For those of you already part of the Midrasha family,
the fun has just begun!

Midrasha Director

(Continued on page 5)
( Administrator, Continued from page 2)

your girls do that and you cook it so itds nice
and if youdre really talented then you l i ke N
pl ate and flip it back into the pan so shoul
Dondt put so much oil t fhnaaybe fpw tablespackse a p

of vegetable oil, you donodt need to us
Very, very careful. Cook it on a small flame until you can stick something

in it. And then you put it on a plate and you put a nice amount of sugar

on it. Remember how Nonnie used to cut it into squares? It was like a

hot sugar sponge cake, It was. I havendt had a b
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