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Pesach Message 5772 

The journeys of the Jewish People begin with the story of the Exodus from Egypt. On Pesach we celebrate the first journey our ancestors took as a People, the journey through the Sea that took them “Me’Avdus L’Chairus”, from slavery to freedom. Hashem then guided the newly minted people to Mt. Sinai to receive the Torah, and eventually to our homeland, Eretz Yisrael.

Pesach arrives at the beginning of the spring and summer months, a time that many of us spend traveling and taking all sorts of trips and vacations. (Fortunately, we have many summer guests who join our community over Shabbos weekends, making us a much sought after summer getaway!)

While enjoying new surroundings on vacation, we are leaving the comforts of home, and often with that, the easy accessibility to Jewish life, Shuls and all of the kosher accommodations we are accustomed to.

Let us learn a lesson from the story of Pesach, the first journey of our people. Their journey took them through a barren desert, but the goals of the journey were very clear- to become closer to Hashem each and every day, by receiving the Torah at Mt. Sinai, and settling in Eretz Yisrael.

What a wonderful lesson for us today as we travel on our own summer journeys. Let us always remember that along with the typical goals of rest and relaxation, we can, with a little effort, grow closer to Hashem each and every day, as we continue on to the ultimate journey of settling permanently with all of the Jewish people in Eretz Yisroel, with the coming of Moshiach Tzidkaynu.

L’Shana Habaah B’Yerushalayim!

Wishing you a Joyous and Kosher Pesach. 

Rabbi Lubin
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Tim Tebow and the Pesach Experience

If you’ve been away, far away, you may not have heard that the Jets recently acquired a quarterback from the Denver Broncos by the name of Tim Tebow.  For presumably a backup quarterback, he has attracted a huge amount of attention in the press, from Jets fans and from sports fans in general.  It’s not that his arm is that great or that he has incredible accuracy when he throws or that he can read the field quickly although his athletic abilities are unquestionably first rate.  What has gotten Tim Tebow notoriety is that fact that he is a proud Christian and unafraid to let everyone know that.  You could say he wears his religion on his sleeve, his hat and occasionally his face.  Tebow shows hakores hatov in  proud Christian fashion by kneeling in a position that has come to be known as the “Tebow.”  To Tebow is to assume kneeling as he does with head bent.  He is unabashed about being a conspicuous Christian. 

What possible relation could this new NY sports “phenom” have to Passover?  Well it seems to me that most Jews are quite inconspicuous about their religion. But come Pesach, we are all conspicuous Jews easily identified in the Pesach aisle at Shop-Rite.  The Shop-Rites in West Orange and Paramus seem to have a concierge stationed in the aisle to help shoppers find the products on their lists.  It is the one time of year that we are unafraid to let our Judaism show by the products in our carts.  I find that shopping for Pesach in our Parsippany Shop-Rite often has the feel of the Parsippany shtetl as conversation seem to strike up easily.  I have found myself chatting with co-shoppers about different types of matzos and macaroons. When I lacked the coupon for the sale on Yahrzeit candles, a very thoughtful women reached into her supply and gave me an extra one.  To quote my daughter Valerie, “Relationships start in the Pesach aisle”.  

I’d like to find a way to preserve this Pesach feeling and keep it going at least to Shavuous.  
Sure, in my own family and our kehillah (congregation) we count up to the extravaganza of Matan Torah (the giving of Torah on Shavuot) but it would be such a great feeling to engage with the Pesach aisle community on more than the days leading up to Pesach.  If the Pintele Yid can glow more brightly during Pesach, there has to be a way to fan the flame at other times.  I’ve noticed photos of Tim Tebow fans doing the “Tebow”  Maybe there is something to being more conspicuous.  

 On behalf of your board and personally, a ziesen Pesach.  

Naomi


· Mazel tov to Linda and Lew Golovin on the birth of their grandson, Adam Zvi, on Oct. 10.  The parents are Daniel and Jennifer Golovin 
· Mazal Tov to Alex Brothman and his parents Bernard Brothman and Marsha Hoch on Alax’s  graduation from the University of Pittsburgh, December 2011. He graduated with a double major in Finance and Accounting with honor.
· Mazal Tov to Paul & Rachel Block and big sister Isabella on the birth of their son, Miles Nathan (Mattisyahu Natan) on Dec. 20th. 
· Mazel tov to Matt and Faygie Grieco on Faygie giving birth to Baby Boy Grieco on Jan. 19. He weighed in at 8lbs 7 oz. 
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· Condolences to Philip Labendz and family on the loss of his mother, Marianne, Dec. 19th.


· Refueh Shlema to Linda Golovin. May she have a speedy recovery.
For those of you who are looking for something a little different to go with your traditional charoset recipe, here are some versions from around the world.

Ashkenazi Charoset Recipe

2 apples, unpeeled
1 cup ground walnuts
1 teaspoon cinnamon
3 tablespoons sweet Passover wine
honey or sugar to taste 

Instructions for the Ashkenazi Charoset recipe:

1. Chop apples in food processor. 

2. Add rest of ingredients. 

Serves 10 to 12.

Egyptian Charoset Recipe (Makes about 4 cups)

1 pound raisins
8 ounces pitted dates
2 cups water, about
1/4 cup sugar
1/4 cup chopped almonds 

Instructions for the Egyptian Charoset recipe:

1. Combine raisins and dates in bowl. 

2. Add 2 cups water (or enough to cover). 

3. Let stand overnight. 

4. Drain. 

5. Place mixture in food processor or blender. 

6. Add sugar and process until mixture is well chopped. 

7. Serve sprinkled with almonds. 

8. Makes about 4 cups. 

Greek Charoset Recipe (Makes 2 1/2 to 3 cups)

2 cups pitted dates, cut in half
1/2 cup raisins
3/4 cup plus 2 tablespoons chopped walnuts
1/4 cup chopped pine nuts
1/2 teaspoon ground ginger
1/2 cup sweet Passover wine 

Instructions for the Greek Charoset recipe:

1. Blend dates and raisins in bowl of food processor until very finely minced. 

2. Transfer to large bowl and add walnuts, pine nuts, ginger and wine and mix well. 

3. Cover with plastic wrap and chill 1 hour. 

Israeli Charoset Recipe (Makes 4 cups)

1/2 pound dried raisins
1/2 pound dried apricots
1/2 pound pitted dates
2 cups water
1/4 cup sugar
1 tablespoon sweet red wine
1/4 to 1/2 cup chopped pecans 

Instructions for the Israeli Charoset recipe:

1. Soak the raisins, apricots and dates in the water for an hour. 

2. Add the sugar and wine to the water-fruit mixture. Chop the mixture, a third at a time, in a blender or food processor for about a minute. 

3. Transfer the chopped fruits to a heavy saucepan and let simmer about 20 minutes over low heat until the fruit is cooked and the liquid absorbed. 

4. Remove from heat and cool, then mix in the chopped nuts. 

Moroccan Charoset Balls Recipe

500 grams hazelnuts
250 grams almonds
250 grams dates
250 grams sultana raisins 

Note: 500 grams = 1 pound + 1.65 ounces; 250 grams = 8.825 ounces.

Instructions for the Moroccan Charoset Balls recipe:

1. Using a food processor, grind the nuts together coarsely. 

2. Add dates and raisins and process until consistency is smooth but still has some texture. 

3. Prepare balls of the mixture about 2 centimeters in diameter (about 0.79 inches in diameter). 

4. Can also be served as a dessert during Pessah. 

Sephardic Charoset Recipe (Makes 2 cups)

1/2 cup dates, pitted and cut in half
1/2 cup dried apricots, cut in half
1 apple, unpeeled, cored and diced
1/2 teaspoon ground allspice
1/2 cup chopped walnuts 

Instructions for the Sephardic Charoset recipe:

1. Blend dates, apricots, apple and allspice in bowl of food processor until very finely minced. 

2. Add walnuts and pulse on and off until mixture is blended. 

3. Do not purée. 

4. Transfer to bowl, cover with plastic wrap and refrigerate 1 hour. 

Turkish Charoset Recipe (Makes about 3 cups)

1/2 cup pitted dates
2 cups peeled and sliced apples
1/2 cup dried apricots
1/2 cup chopped walnuts
1/3 cup walnuts, finely chopped 

Instructions for the Turkish Charoset recipe:

1. Cook fruits together with water just to cover until apricots and dates are tender enough to mash with a fork and mix until blended. 

2. Add nuts. 

Yahrzeits for Spring-Summer 


Solomon Goodman



8 Nisan



Max G. Peres




8 Nisan





Sylvia Burman




13 Nisan

Lillian Dembrofsky        


19 Nisan




Morris Weiss




24 Nisan




Mildred Braverman



28 Nisan




Bernard Rutman




30 Nisan




Daniel Gotkis




1 Iyar






Ephraim Rotter




2 Iyar 





Reba Goodman




4 Iyar 





Joe Dembrofsky             


11 Iyar




Henry I. Zames




14 Iyar 



David Zeitlin




21 Iyar

 
Anna Gavrin




21 Iyar 



Susan Goldberg




26 Iyar




Abraham Pallas




27 Iyar 



Rose Samach




2 Sivan      



Chana Toledano




2 Sivan



Martin Yazersky




8 Sivan



George Rotter




9 Sivan

Abraham Gotkis




12 Sivan




Henry Burman




13 Sivan




Ruth Gotkis




17 Sivan
  



Jeanette Kaplan




18 Sivan      




Aron Ostro





21 Sivan      




Morris Genden




26 Sivan 
  



Joseph Hoch




27 Sivan      




Sidney Gotowner




28 Sivan
  



Samuel Rotter




3 Tamuz    




Nathaniel Golovin



5 Tamuz    



Rabbi David Weiss



5 Tamuz



Marshall Pallas




6 Tamuz    




Bertha Graw




11 Tamuz    




Sol Schwebel




16 Tamuz    



Sarah Weiss




17 Tamuz    




Dr. Alan Feldman



18 Tamuz    




Sylvia Bookbinder



23 Tamuz   


Mercedes Chocron



3  Av

Moshe Pistiner




4   Av
  



Morris Strow




12 Av
  



Ethel Chibnick




24 Av




Julius Samach

  


27 Av




Anna K. Zames




3  Elul      



Anna Pallas




4  Elul




Ruth Hoch





5  Elul




Hilda E. Levitt




9  Elul      




Cantor David Speiser



10 Elul




Dora Greenspan




16 Elul




Joseph Jacobs




18 Elul





Benjamin Tyzler




20 Elul

A way to memorialize those dear departed in perpetuity is to provide a memorial plaque on the Yahrzeit Board in the Synagogue.  Kaddish is recited at the time of Yahrzeit and names are automatically included in prayers during Yizkor.  For information about the purchase of a plaque, contact Dr. Louis Goodman at 973-263-3021.
***************************************************************************************************
Leaves for the Tree of Life for Building Fund donations are available.  Contact Gersh Goldberg at 973-316-9410 for more information.

	Date
	Parsha
	Candle Lighting
	Friday Mincha
	Shabbos Mincha
	Shabbos Ends

	4/20-21
	Shemini
	7:25 PM
	7:00 PM
	7:05 PM
	8:28 PM



	4/27-28
	Tazria -Metzorah
	7:32 PM
	7:00 PM
	7:10 PM
	8:36 PM

	5-4/5
	Achare Kdoshim
	7:40 PM
	7:00 PM
	7:20 PM
	8:44 PM

	5/11-12
	Emor
	7:47 PM
	7:00 PM
	7:25 PM
	8:53 PM



	5/18-19
	Behar-Bchukosy
	7:54 PM
	7:00 PM
	7:35 PM
	9:00 PM

	5/25-26
	Bamidbar
	8:00 PM
	7:00 PM
	7:40 PM
	9:08 PM

	6/1-2
	Naso
	8:06 PM
	7:00 PM
	7:45 PM
	9:14 PM

	6/8-9
	Behaloscha
	8:10 PM
	7:00 PM
	7:50 PM
	9:19 PM

	6/15-16
	Shelach
	8:13 PM
	7:00 PM
	7:50 PM
	9:22 PM

	6/22-23
	Korach
	8:15 PM
	7:00 PM
	7:55 PM
	9:24 PM

	6/29-30
	Chukas 
	8:15 PM
	7:00 PM
	7:55 PM
	9:23 PM

	7/6-7
	Balak
	8:14PM
	7:00 PM
	7:55 PM
	9:21 PM

	7/13-14
	Pinchas
	8:11 PM
	7:00 PM
	7:50 PM
	9:17 PM

	7/20-21
	Matos-Masei
	8:06 PM
	7:00 PM
	7:45 PM
	9:11 PM

	7/27-28
	Devarim
	8:00 PM
	7:00 PM
	7:40 PM
	9:04 PM

	8/3-4
	Vaeschanan
	7:53 PM
	7:00 PM
	7:30 PM
	8:55 PM

	8/10-11
	Ekev
	7:44 PM
	7:00 PM
	7:25 PM
	8:45 PM

	8/17-18
	Re’ei
	7:34 PM
	7:00 PM
	7:15 PM
	8:34 PM

	8/24-25
	Shoftim
	7:24 PM
	7:00 PM
	7:05 PM
	8:23 PM

	8/31-9/1
	Ki Seitzei
	7:13 PM
	7:00 PM
	6:50 PM
	8:11 PM

	9/7-8
	Ki Savo
	7:01 PM
	7:00 PM
	6:40 PM
	7:59 PM

	9/14-15
	Nitzavim
	6:50 PM
	6:55 PM
	6:30 PM
	7:47 PM


Luach Spring Summer 5772

SPECIAL TIMES TO BE AWARE OF

SPECIAL TIMES TO BE AWARE OF

PESACH SCHEDULE 5772

Friday April 6-Erev Pesach

Shacharis Followed by Siyum- 6:30AM

Last Time To Eat Chametz – 10:27 AM

Burn Chametz by 11:44 AM

Candle Lighting-7:10 PM

Shabbos April 7-First Day Yom Tov

Shachris-9 AM

Mincha –7:10PM

Light Candles From Preexisting Flame – After 8:11 PM

Sunday April 8-Second Day Yom Tov 

Shacharis - 9:00 AM

Mincha – 7:10PM

Yom Tov ends: 8:12PM

Thursday April 12

Light Candles –7:17 PM

Friday April 13- Shevii Shel Pesach
Shacharis – 9:00 AM

Mincha – 7:05PM

Light Candles From Preexisting Flame – 7:18 PM

Shabbos April 14– Acharon Shel Pesach

Shacharis – 9:00 AM

Yizkor-10:30 AM

Mincha followed by Moshiach Seudah– 7PM

Yom Tov Ends – 8:19 PM

Please do not use any of your Chametz items until after 9:30 PM

Sunday and Monday April 22-23-Rosh Chodesh Iyar

Sunday May 6-Pesach Sheni

Thursday May 10-Lag Baomer

Tuesday May 22

Rosh Chodesh Sivan

Shabbos May 26-Erev Shavuos

Mincha 7:40PM

Light Candles from Pre-Existing Flame after 9:08PM

Sun. May 27-First day of Shavuos

Shachris- 9 AM

Mincha –8PM
Candle Lighting (From existing flame)-after 9:09 PM

Monday May 20-Second day of Shavuos

Megilas Rus/Yizkor

Mincha 8 PM

Yom Tov Ends 9:10 PM

Wed. and Thurs. June 20-21

Rosh Chodesh Tammuz

Sunday July 8- Fast 17th of Tammuz- Begins the 3 Weeks

Fast Begins: 3:48 AM

Fast Ends: 9:21 PM

Fri. July 20- Rosh Chodesh Av

Beginning of the 9 Days

Sat. NIght And Sunday Tuesday  July 28-29

Tisha B’Av

Fast Begins Shabbos: 8:17 PM

Fast Ends Sunday: 9:03 PM

Shabbos and Sun. Aug. 18-19

Rosh Chodesh Elul


ShopRite of Parsippany

808 Route 46, Parsippany NJ

(973) 335-2625

GLATT KOSHER

SERVICE MEAT DEPARTMENT
under the supervision of the MetroWest Vaad.
For all your Pesach and year round needs.
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SALES & LEASING, INC.

Matthew Winters

1340 Teaneck Road
Teaneck, NJ 07666

Tel: 2018331800
Fax: 2018338000

martt@leascoauto.com
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Tax Specialist 1

Willowbrook Shopping Center 50 Rte 45
Wayne, NJ 07470

Tel 973.785.3751 Fax 973.694.2399
gershon.goldberg@tax.hrblock.com

Year Round Service
58 Preakness Shopping Ctr 1210 Hamburg Tpke Ste D6 Wayne, NJ 07470 Tel 973.633.1822






SALE OF CHAMETZ FORM 5772

Please submit to  Rabbi Lubin by Thursday, April  5th  9PM

Please Note: It is preferable to deliver this sheet to the Rabbi in person, in order to make a kinyan .If necessary, this form can be emailed to shalomlubin@hotmail.com

I, the undersigned, fully empower and permit Rabbi Shalom Lubin to act in my place and stead, and on my behalf to sell all chametz possessed by me, knowingly or unknowingly as defined by the Torah and Rabbinic Law (e.g. chametz, possible chametz, and all kinds of chametz mixtures).

Also chametz that tends to harden and adhere to inside surfaces of pans, pots, or cooking utensils, the utensils themselves, and all kinds of live animals and pets that have been eating chametz and mixtures thereof.

Rabbi Shalom Lubin is also empowered to lease all places wherein the chametz owned by me may be found, particularly at the address/es listed below, and elsewhere.

Rabbi Shalom Lubin has full right to appoint any agent or substitute in his stead and said substitute shall have full right to sell and lease as provided herein.

Rabbi Shalom Lubin also has the full power and right to act as he deems fit and proper in accordance with all the details of the Bill of Sale used in the transaction to sell all my chametz, chametz mixtures, etc., as provided herein. This power is in conformity with all Torah, Rabbinic and Civil laws.

Names:

Signature:

Address 1, City, State, Zip:

Location of Chametz

Address 1, City, State, Zip:

Location of Chametz

Address 1, City, State, Zip:

Location of Chametz
Congregation Shaya Ahavat Torah

113 Hawkins Ave.

Parsippany, NJ 07054

BS”D


�





Shalom D. Lubin, Rabbi                  		  				Naomi Rotter, President
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Imagine your business card here.  Ha Etone now will publish business cards each edition.  HaEtone has a circulation of over 150 interested readers covering Northern New Jersey, Central New Jersey, New York and Philadelphia.





Narrow Cast Your Business to our involved readership.





Contact Naomi at � HYPERLINK "mailto:nbrotter@optonline.net" ��nbrotter@optonline.net� for more information.
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Don’t tell me that you’re Still Not Using Shop-Rite Gift Cards or Pathmark Scrip.





Tell Roger Braverman (973- 316-1499) and get that gift card or scrip.  When you shop with gift cards or scrip, Shop-Rite and Pathmark give 5% of your total to the synagogue.  It’s  easy, it’s painless, it’s a miracle.  The gift cards are so easy to use.  Get with the program. Every time you use cash, the shul loses.  Make the shul a winner
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