
JEWISH LIFE | MAY 2019    1  

WANDER NO MORE

THE RISE OF

ISRAELI CUISINE

MAY 2019

MOTHER'S DAY GIFT GUIDE • Beyond Love & Flowers
SOCIAL MEDIA ACTIVIST • Targets Anti-Semitism

  

M E E T  T H E  C H E F S ,  F O O D S  &  C U L T U R E S  B E H I N D  T H E  S E N S A T I O N



2  MAY 2019  | JEWISH LIFE  



JEWISH LIFE | MAY 2019    3  

Founded in 1920 on core Jewish values. Honoring them every day.

                                  6140  SW  Boundary  St.,  Portland,  Oregon   97221   

                                            

503-535-4000                                                                                        Tours@cedarsinaipark.org

Exceptional Activities 
Divine Dining 

Enchanting People! 
 

Just SOME of the reasons 
our residents love 

Rose Schnitzer Manor at Cedar Sinai Park.

Residents of Rose Schnitzer Manor tell us every day what they love about living here! 
 Warm and homey with a casual elegance, residents enjoy their own private apartment 

 as well as lots of comfortable, welcoming common spaces, choice of dining rooms, 
a well-stocked library, computer lab and art studio. And residents rave about our 

restaurant-style dining with an abundant choice of new menu options! 
 

Schedule a tour and see for yourself!
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Open to Everyone Ages 3 - 15

Thank You!
TO OUR GENEROUS BB CAMP BASH SPONSORS

MULTI-PLATINUM SPONSOR
Esserman Steel

Rita & Bob Philip
Shulman Family Foundation

Jason Waxman & Lynne Hana SILVER SPONSOR
Gerel Blauer

DIP Design is Personal
First Republic Bank

Jordana & Ryan Levenick
Jeanne Newmark
Orville Flowers

BRONZE SPONSOR
Jerry Barde, Julianne & Craig Bell, Bill Brenner & Julia Waco, Capacity Commercial 

Group, Congregation Beth Israel, Congregation Shaarie Torah,  Marcia Dunn, Allison 
& Jason Kaufman, Howard & Wendy Liebreich, Robert Mendelson, MB Metals, 

Stacey & Marshal Oller, Opal 28/Margot Feves, Gordon & Sondra Pearlman, Dr. Pike, 
Dentistry for Children, Marisa & Alex Reby, Reeves, Kahn, Henessy, & Elkins, 

attorneys at law, Felicia Rosenthal-Stella & Dot Independent Stylist, Pam & Stan 
Rotenberg, Lesley & Dave Sacks, Morton Simon, Jen Singer/SoldByJen Real Estate

PLATINUM SPONSOR
iDabble/Jamie & Dan Hogland

NW Steel & Pipe

GOLD SPONSOR
Dick & Cameron Davis/ Alfred J. Davis Company

Geffen Mesher
Gorin Plastic Surgery & Medspa

Michelle & Loren Koplan
Moss Adams

Arlene & Irving Potter
Becky & Kyle Rotenberg

Jenn & Brad Topliff – ROONS
BB CAMP BASH COMMITTEE 

Jenn and Brad Topliff, BB Camp Bash Co-Chairs
Jaimie Harper, Loren Koplan, Robin McCoy, Stacey Oller, Ryan Pitman,

Felicia Rosenthal, Jon Spano, Robyn Spring, Dionne Anderson-Zacks
Jordana Levenick, President, Board of Directors
Michelle Koplan, BB Camp Executive Director

Aaron Pearlman, Development & Capital Campaign Director
Marisa Reby, Assistant Development Director

ADDITIONAL THANKS TO OUR IN-KIND DONORS
Anonymous Donors, B’nai Brith Men’s Camp Association, Pete Cabrera, 

Margot Feves/Opal 28, Lee Lazarus, Larry Mendelsohn, Alden Morgan, PDX 
Ice, Sara and Ryan Pitman, Felicia Rosenthal,  Jenn & Brad Topliff/ROONS 

Find out more at bbcamp.org
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There is no cost to attend and there will be no fundraising.
RSVP to nates@ojcf.org

Celebrating 30 years of supporting the community. 

Oregon Jewish Community Foundation
503.248.9328   l   ojcf.org

Please Join Us. 
OJCF’s Annual Meeting & Legacy Celebration
This year’s Legacy Society Honorees:
Arlene Schnitzer, Jordan Schnitzer &  
the blessed memory of Harold Schnitzer

Monday, June 3, 2019   l   5:30 PM at MJCC
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CINDY SALTZMAN
Publisher

The Yin and Yang  
of Jewish Life

When I try to describe Israeli food to people who have never 
“experienced” it, I always get tongue-tied. Just like the Hebrew 
language, there are many layers to the food – many cultures 
and influences shape it. How can you describe something 

that is indescribable? Just as Israel has become known for their innovations 
in technology, the foodie world now recognizes the innovation of the Israeli 
food scene. It is truly incredible.

In this special edition of Oregon Jewish Life we have tried to give you a 
taste, a sample of some of the inspiring food influencers in Israel. But be 
forewarned, if you weren’t hungry before reading through these pages, you 
will be afterward. Better yet, if you can, schedule a trip to Israel and enjoy the 
food firsthand. It just might change your life. 

Having spent a week in Israel at the end of March, I was fortunate to be able 
to enjoy many of my favorite restaurants and foods as well as explore the 
myriad variations of new Israeli cuisine.
But as is always the case in Israel, we are in a constant state of yin and 
yang – the beauty and joie de vivre of life there is juxtaposed with the cruel 
reminders that this is a country at war.

Israel has always been somewhere where I can truly relax. I always sleep 
soundly there. But on the third morning of my visit, I awoke to the news that 

WANDER NO MORE
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We are experiencing  
a new normal. But being  

paralyzed with fear or going 
into denial about what is 

happening is literally  
the fertilizer that  

helps this new normal of  
anti-Semitism grow.  

We can’t afford to  
shut down. 

a missile had flown over Tel Aviv, landing just a 
few miles from us – on a moshav in the center of 
Israel. What? As we watched the news, my friend 
immediately recognized the home – she had been 
there for the wedding of a young woman who 
grew up with our children. 

Miraculously, the family survived. But later that 
night, the announcement that the public security 
rooms were being opened 
prompted my friends and I 
to talk about the pros and 
cons of living in Israel versus 
living in the United States. 

As we were preparing the 
home security room for 
potentially more missiles 
that evening, I realized I 
felt safer in Israel. Even 
surrounded by countries 
that just want to destroy us, 
I felt safer there than I do as 
an openly Jewish person in 
the United States these days.

It was an odd epiphany. 
Instantly I had a flashback to 
a conversation with friends 
from France who had made 
aliyah in the mid-90s, just 
as we had. At that time, tensions were very high 
because of the intifada and suicide bombings in 
Israel. I asked them if they regretted leaving Paris 
and moving to Israel, especially during this time. 
The couple answered almost in unison, “No, not at 
all. We feel a million times safer in Israel.” 

They explained that it would be hard for me to 
understand what it is like when anti-Semitism 
creeps through a society and becomes this 
insidious norm. Well 20 plus years ago, they were 
right. 

Unfortunately, this is 2019, and we are 
experiencing a new normal. But being paralyzed 
with fear or going into denial about what is 
happening is literally the fertilizer that helps this 
new normal of anti-Semitism grow. We can’t 
afford to shut down. 

I have a confession. I too have been living in 
denial. As a Jew, as an American/ Israeli citizen, 
and as someone who is entrenched in Jewish 
media, I thought I had become almost shockproof 
regarding this ugly virus. Did I really think that 
I had some special insight because I had family 
killed in the Holocaust, raised my children during 
the intifada in Israel and have been threatened as 
a representative of pro-Jewish, pro-Israel media? 

Did I really think that I got it? 
What arrogance on my part. 

How can a rational 
person truly understand 
pure hatred? And more 
importantly, what can we do 
to expose this virus? We need 
to educate and empower 
people to rise against hate, 
and we need a safe space 
where we can discuss our 
fears, exchange ideas and 
come up with solutions 
together. 

That’s why we have created 
“SASS” a private Facebook 
group: Jewish Life Now - 
Stop anti-Semitism Squad 
(SASS). We hope that 
through this group we can 

have constructive discussions, share ideas, ask 
questions and gain strength. 

In the words of Rabbi Yisroel Goldstein of Chabad 
of Poway, “What happened to us, happened to all 
of us. ... We need to battle darkness with light.” 

We hope we can help bring a little light into all of 
our lives. 

And may we all go from strength to strength. 
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Rabbi Hannah Laner and Hazzan Baruch Morris.Gene Moss

BIZINS & OUTS

Regional security advisor hired
Gene Moss will officially begin his position as regional security advisor on May 13. 
Moss will work under the direction of the Secure Community Network and the Jewish Federation 
of Greater Portland. The advisor will coordinate with federal, state and local law enforcement, 
nonprofit, public, private and other stakeholder organizations on community safety and security 
matters. 
“Sadly, we live in times when upgrading community-wide security is a top priority,” says JFGP 
President and CEO Marc N. Blattner. “The Jewish Federation, along with all our community 
partners, recognize the need to hire someone with experience and understanding of security 
today. Mr. Moss fills that role and we look forward to his starting on May 13. Together, we will 
work to strengthen and enhance our security throughout the community.”
Moss earned the executive management certificate and served in law enforcement for more than 
28 years, including two years as chief of police for the city of Cornelius. After retiring from a 
28-year law enforcement career, he transitioned to leading professional unarmed security staff 
for Providence Health and Services in acute care environments.
The Regional Security Advisor will serve as a representative of SCN as an expert security 
advisor, liaison and training coordinator to provide direction and maintain oversight for the 
development, organization, implementation and monitoring of JFGP’s security operations and 
program. Moss will also provide guidance and strategic direction to ensure the safety and 
security of all member institutions of the community.
Additionally, he will serve as a liaison during crisis response and mitigation efforts. 
503-245-6219 | jewishportland.org 

P’nai Or has new home

P’nai Or of Portland will move from its long-time home at St Mark Presbyterian Church at the end 
of April. This month, the congregation moves to its new home sharing space with the Hillsdale 
Community Church, United Church of Christ. Hillsdale UCC is located at 6948 SW Capitol Hwy., 
Portland.
P’nai Or had been meeting at St. Mark since 2004. St Mark closed about 18 months ago, but P’nai 
Or was able to use the full space while the Presbytery decided what they wanted to do with the 
building.  The building has been rented to Lewis & Clark as the new home for their art program.
P’nai Or (Faces of Light) is an egalitarian Jewish Renewal congregation that was founded by 
Rabbi Aryeh Hirschfield, z"l.
P’nai Or is now lead by Rabbi Hannah Laner and Hazzan Baruch Morris.
The congregation’s first Shabbat service in their new home will be in the Hillsdale UCC social hall 
on Saturday, May 4, at 10 am.
503-248-4500 | pnaiorpdx.org



JEWISH LIFE | MAY 2019    11  

Zach Rattray Jacson Lee Adam Stockman

Bruce Baruch Morris 
ordained as cantor

Hazzan Bruce Baruch Morris received his cantorial smicha from the 
ALEPH Ordination Program on Jan. 13, 2019. (See video: bit.ly/
HazzanBaruchOrdinationVideo). The AOP is a 5-year program that 
grants smicha for rabbis, cantors, and rabbinic pastors (Jewish 
hospital chaplains). Having led religious services since his high 
school youth group days, Baruch decided to formalize his cantorial 
education after the death of Rabbi Aryeh Hirschfield z”l with the 
urging of his spiritual mentors, Rabbi Goldie Milgram and Rabbi 
David Zaslow.
Hazzan Baruch is a professionally trained vocalist, has been a 
conductor and occasional arranger for several choirs, and plays 
both the guitar and upright bass. He has served as an interim 
spiritual leader, led services, holiday events, musical shabbatons, 
and officiated at bar/bat mitzvahs and other life cycle events for 
congregations up and down the West Coast. He also served for two 
years as the High Holy Days Hazzan at Kol HaNeshama in Sarasota, 
FL.
Baruch serves as the hazzan for P’nai Or of Portland alongside Rabbi 
Hannah Laner, who joined the Renewal congregation just before 
High Holidays last year. Baruch is married to Cassandra Sagan, an 
ordained maggid (Jewish storyteller), artist, writer and educator. 
Between them they have five children and four grandchildren.
pnaiorpdx.org | aleph.org

BB Camp hires two full-time staffers

B’nai B’rith Camp announces Zach Rattray and Jacson Lee have joined 
the BB Camp office as full-time staff members. Zach and Jacson 
have been a part of BB’s overnight summer camp for the last few 
years.
 Zach is the new assistant director of teen engagement / BBYO 
city director of Portland. Zach “Purple” Rattray has served as a 
counselor, unit head, zip line and challenge course instructor, and 
outdoor director for seven summers at BB Camp.  His passion for 

youth development and creating a positive culture for children 
grew and developed at BB Camp. Zach took a brief intermission 
from camp life, and spent three years in Salt Lake City working in 14 
different elementary schools, where he focused on creating positive 
school recess culture.  When Zach is not focusing on youth culture, 
he spends his time climbing the various rocks that this beautiful 
country has to offer, or you could find him in the park playing music.
 Jacson is BB Camp’s new aquatics director. Jacson was born in 
Manchester, UK.  As a child, Jacson participated in the sea cadets, 
which is where his love for water sports first began. He graduated 
from Lancaster University with a degree in computer science in 
2018. While studying, Jacson worked at aquatics facilities during 
the academic year and spent his summers at BB Camp as a lifeguard, 
aquatics manager and aquatics director for the summers of 2015-
2018. It was his work with water sports and youth that led him to 
realize working with children in the aquatics field is how he wanted 
to start his career. Jacson now resides in Portland where he is 
embarking on a Practical Training Program in Nonprofit Management 
with BB Camp through the U.S. State Department.  In his free time, 
Jacson likes to catch up with friends and explore his new city.
zrattray@bbcamp.org | jlee@bbcamp.org | bbcamp.org

Adam Stockman joins Kesser Israel team 

Adam Stockman joined Congregation Kesser Israel this year as a 
part-time office administrator, with an initial focus on electronic 
and digital communications, including the weekly newsletter, 
website and social media.
"We are very fortunate to have Adam join our team,” said Aki 
Fleshler, Kesser’s vice president (and immediate past president). 
“I am sure our community will benefit from his passion, skills and 
great work ethic."
Adam, 26, is a Las Vegas native who’s lived in Portland for the past 
nine years. Currently a filmmaking/graphics student at Portland 
Community College, he recently completed his first film as writer/
director. He is a 2013 graduate of Portland Actors Conservatory, 
a Lincoln High School alum, and a great-nephew of Dina and 
Yaac (z”l) Feuer. He and his fiancé, Lauren Silverstein, have been 
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attending Kesser for the past several years. Adam says he’s excited 
about the opportunities in his new job to be part of strengthening 
the shul community.
Located at 6698 SW Capitol Hwy., Portland,  Congregation Kesser 
Israel is the longest established Orthodox Shul in Oregon. Today 
Kesser is a diverse and close-knit community of approximately 120 
families and singles in every age group. The congregation includes 
people from all backgrounds and levels of knowledge.
503-222-1239 |  admin@kesserisrael.org | kesserisrael.org

MJCC sports, aquatics staff hired

Mittleman Jewish Community Center has hired several staffers for 
sports and aquatics programs.
Jake Marr is the new sports, recreation and camp manager. Jake has 
an extensive background in both camps and sports and recreation. 
He completed his bachelor's in community development this June. 
He has worked with Tualatin Hills Park and Recreation District for 
the past two years as an assistant after school program director and 
summer camp director. Jake has also served as a recreation leader 
for the City of Tualatin, basketball league coordinator for the City of 
Lake Oswego, and student coordinator for Intramurals and Special 
Events at Portland State University. Jake is excited to have found a 
position where he can use his background and passion to the fullest 
potential.
Carli Rosenthal is the new assistant sports, recreation and camp 
manager. Carli began at the MJCC Welcome Desk in November. She 
holds a bachelor's in communication from Saint Mary's College of 
California and a master's in sports management from Texas A&M. 
She has been a professional basketball athlete internationally. She 
has worked as a youth basketball coach and camp coordinator. She 
has had the opportunity to coach two youth Maccabi teams. Carli's 
educational background, combined with her history of coordinating 
programs and coaching youth, and, her excitement for sports and 
camps, makes her a great fit for this position. 
Mak Dempsey has been appointed the sports, recreation and camp 
lead. Mak has worked for the MJCC for the past three years in 
many capacities. In camp, he has served as both a counselor and a 

unit director. In the sports and rec realm, he has worked as a plex 
attendant, has taught classes, and has helped with transport. He 
also served as the j's soccer leagues coordinator in the past. He has 
extensive knowledge in all things sports, rec and camp at the JCC 
and is both dependable, organized and a wonderful team player. 
Amy Laing has been appointed as the new class lead, a full-time 
position that incorporates land and water group exercise classes, 
group and private swim lessons, lifeguarding, and sport and 
recreation classes. 
Shawn Montiel is the new assistant fitness manager/personal 
trainer. Shawn is currently attending school and working towards 
his degree in fitness and athletics. Most recently he has worked as a 
highly successful personal trainer at LA Fitness and has also worked 
as a youth assistant basketball coach. Shawn has a positive attitude, 
is motivated, organized, and is passionate about fitness and 
wellness. 
oregonjcc.org

Temple Beth Sholom hires director for 
new Baneinu education program

Temple Beth Sholom has implemented a new youth education 
curriculum and program called "Baneinu" (our children).  Following 
a search for a new director, the TBS board is pleased to announce 
that Darren Howard has accepted the position of Baneinu director 
for the next year. Darren has been serving as chair of the youth 
education committee, and is a parent of children participating in 
Baneinu. He has years of experience in education, and he brings 
a high level of energy and passion for improving children's Jewish 
education.
Cassidy Weisz, who has served as TBS’s youth education director 
for the past five years had announced her plans to discontinue 
serving in the position after the end of this school year. April 28 was 
Cassidy’s last day as youth education director.
TBS is a vibrant, diverse and inclusive center for Jewish life 
in Salem and surrounding areas.  As an affiliate of the Jewish 
Reconstructionist Federation, Temple Beth Sholom facilitates the 
search for meaning in Jewish heritage through the discovery and 

BIZINS & OUTS

Mak Dempsey Carli Rosenthal Shawn Montiel Darren HowardJake Marr



JEWISH LIFE | MAY 2019    13  

observance of Jewish values and practices 
within a contemporary setting.
503-362-5004 | tbsholom.org

Rivka Gevurtz new 
Welcoming Congregations 
executive director

Theresa “Rivka” Gevurtz has become the 
new executive director of Community of 
Welcoming Congregations, taking over from 
long-time ED the Rev. Tara Wilkins.  
Many of Oregon’s synagogues have been 
long-standing members of CWC, which serves 
more than 110 welcoming and affirming 
congregations across the religious spectrum. 
The interfaith organization has served 
the Portland metro area for more than 25 
years. The group was founded by six local 
congregations, including Congregation Neveh 
Shalom under the guidance of Cantor Linda 
Shivers.
Rivka has a long history with CWC, having 
served on the board and more recently 
worked as a seminary intern.
Rivka has worked in leadership roles in a 
variety of nonprofit organizations over the 
past 30 years, most recently as the director 
of finance and administration for Nehirim (a 
national LGBTQ Jewish organization). She is 
former executive director of Northwest Jewish 
Environmental Project, and served for several 
years as the religious school principal for 
P’nai Or. She currently is finishing her term as 
board president of As The Spirit Moves Us & 
Portland’s UnShul.  
Rivka is an interfaith minister, chaplain 
and spiritual director, ordained through 
The Chaplaincy Institute in 2018 and 

Darren Howard Theresa “Rivka” Gevurtz
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earning her MDiv at Starr King School for the Ministry in 
2019.  
Rivka has been in a covenantal relationship with her beloved 
for 26 years – for the first 16 years her partner presented as 
a woman and 10 years ago he began his gender transition to 
embody his male identity. They are now married as husband 
and wife, and have a non-binary child in college.
971-231-4240 | rivka@welcomingcongregations.org | 
welcomingcongregations.org 

Former Polish diplomat new director of 
Polish Jewish heritage organization

The Foundation for the Preservation of Jewish Heritage 
in Poland, a partnership of the World Jewish Restitution 
Organization and the Union of Jewish Communities in Poland, 
has appointed Piotr Puchta as director. 
Puchta will spearhead FODZ’s efforts to recover, preserve 
and commemorate physical sites of Jewish significance and 
cultural heritage throughout Poland and to educate Polish 
youth about the rich history of Jews in Poland. He will also 
lead FODZ’s efforts in the handling of restitution claims 
pertaining to real estate owned by prewar Jewish religious 
communities, especially synagogues and cemeteries. FODZ 
was established in 2002.
Puchta comes to FODZ following more than 30 years of 
distinguished service at Poland’s Ministry of Foreign Affairs, 
focusing on the Middle East. From January 2014 to March 
2016, he chaired the Polish delegation to the International 
Holocaust Remembrance Alliance. 
“I believe preserving these meaningful memories will 
help connect both Jews and Poles and will have special 
significance for future generations,” said Puchta.
fodz.pl 

Skin by Lovely offers game-changing 
wrinkle relaxer

Skin by Lovely will be the first medical office in Oregon to 
offer their patients the first FDA-approved wrinkle relaxer 
to hit the market in nearly a decade. Jeuveau from Evolus is 
a performance beauty product that is creating a buzz in the 
beauty industry with promises of visible results in as little 
as two days, a long duration of effect and improved patient 
satisfaction. 
"We are excited about the launch of Jeuveau," says Clinic 
Director and Co-founder Lovely Laban MSN, GNP-C. 
"Especially because in a head-to-head trial against other 
leading brands, patients who received Jeuveau treatment 
reported higher satisfaction in both the short and long-
term.” 
While Jeuveau focuses on reducing the appearance of 
moderate to severe frown lines, it can also be used as a 
preventative treatment for younger patients in their 20s and 
30s who are looking to reduce wrinkles before they form. 
Preventative treatment with Jeuveau works by relaxing the 
muscles responsible for the formation of wrinkles, which 
prevents the appearance of lines on the skin from forming. 
Skin by Lovely is the only medical practice in the Pacific NW 
dedicated solely to aesthetic facial injectables. Jeuveau will 
be available at all Skin by Lovely locations in May. 
skinbylovely.com

BIZINS & OUTS

Lovely LabanPiotr Puchta

503-224-3900
PortlandSpirit.com

503-224-3900
Portlandspirit.com

Celebrate!

Local family owned since 1994

Let’s 
Lunch
Brunch
Dinner

Sightseeing
Groups

Charters
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Addressing mental health 
challenges at work
By Family Features

Every year, about 1 in 5 adults in the United States experiences 
a mental illness and 1 in 25 lives with a serious mental illness that 
substantially interferes with or limits at least one major life activity. 
Mental illness is a top cause of worker disability in the United 
States, and 62% of missed work days can be attributed to mental 
health conditions.

A leader in employee benefits, Unum recently published the 
report, “Strong Minds at Work,” on the prevalence of mental 
health issues in today’s workplaces. The research revealed just 25% 
of U.S. managers have received training on how to refer employees 
to mental health resources, and more than half of people are 
unsure how to help a colleague with a mental health issue. 

“The development, implementation and promotion of mental 
health strategies has become a top priority for many of today’s 
employers,” said Michelle Jackson, assistant vice president of 
market development at Unum. “Creating a workplace culture that 
promotes mental health resources and encourages employees to 
take advantage of them helps to destigmatize mental health issues 
and can lead to a happier, more productive workforce.”

Some of the report’s findings include:
• 55% of employees said their employer did not have, or they 

were unsure if their employer had, a specific program, initiative or 
policy in place to address mental health.

• 61% of employees felt there’s a social stigma in the workplace 
toward colleagues with mental health issues; half felt the stigma 
has stayed the same or worsened in the past five years.

• Among employees with a mental health issue, 42% went to 
work with suicidal feelings.

“The fact that such a high percentage of employees have come 
to work feeling suicidal is troubling,” Jackson said. “While this is 
certainly a worst-case scenario and employers would hope issues 
would not progress to this level, it also emphasizes the need to 
ensure support and resources are understood and readily available 
in the workplace.”

The bulk of mental health resources are usually offered via an 
employer’s health care provider and can include medical care, an 
employee assistance program (EAP), counseling referrals and 
financial and legal counseling. However, employees often don’t 
fully understand the resources available.

According to the Unum study, HR professionals said 93% of 
their employers offer an EAP, yet only 38% of employees were 
aware of this resource. More than half of HR professionals said 
they offer financial counseling, legal services and telemedicine 
services, but a fraction of employees said they were aware these 
services exist.

“Employees should ask their HR department what mental 
health resources are available and be supportive of colleagues who 
may be struggling,” Jackson said. “Offering support to others and 
knowing where to direct them can not only save lives but also help 
create a more inclusive workplace environment.” 

‘Wise Aging’  
with co-author, Linda Thal  

 Wise Aging provides a guided path  
for those who want to discover  

new resources for living their later years 
with spirit, resilience and wisdom.

 Some “Words of Wisdom” 
by Guest of Honor:  

Rabbi Joshua Stampfer

Brunch Presenting Sponsor: 
Larry Holzman and

10:30 a.m. to Noon 
Brunch MJCC Ballroom

MAY 19, 2019

10 a.m. to 10:30 a.m.

ART for  
TASK/Tikvah  

Silent Auction
The silent auction includes  

art ranging from paintings and  
drawings to textiles and jewelry. Funds 

raised will support  
the TASK/Tikvah  

disabilities services for  
children and adults.

f
Free Mim osa Bar I MJCC Lobby 

Sponsored by Larry Holzman

Art for TASK/Tikvah Silent Auction Sponsor: 
Harold & Arlene Schnitzer  

Family Fund of OJCF / Arlene Schnitzer 
& Jordan Schnitzer

THE HOLZMAN FOUNDATION, INC.
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Israelis and tourists enjoying brunch in Tel Aviv.
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Israel is  
the crème  

de la crème  
of the culinary 

world
JUST AS ISRAELI INNOVATION launched the small nation 

to international prominence in the tech world, it has also 
propelled Israeli cuisine to new heights on the culinary scene.

Israel has become a culinary destination on pare 
with the finest European cities. 

In America, Israeli food was named the #1 food trend of 
2018 by AF&Co., one of the country’s leading boutique 

restaurant and hospitality consulting firms. “From shakshuka 
at brunch to sumac-spiced donuts for dessert, Israeli flavors 

are deep and vibrant, lending themselves well to both savory 
and sweet applications,” AF&Co. wrote.

The foods of Israel draw from and reflect the more than 
100 diverse cultures that make up Israel today.

Israeli-influenced restaurants are popping up across the 
United States, and both the restaurants and their chefs are 

winning awards and rave reviews. Some of those award-
winning chefs and restaurants in Israel, Europe and America 

are profiled on the following pages.

18  Michael Solomonov shares culture
21  “Israeli Cuisine” tour

22   Chef Mor Cohen
24   Israeli desert eateries

28  Chef Meir Adoni
30  Chef Alon Shaya

31  Culinary Birthright
32  Portland’s Israeli food wave

34  African & Asian cuisine
36  Chef Moshe Basson

38  Chefs Sarit Packer & Itamar Srulovich
40  Tel Aviv’s emerging chefs

44  Anthony Bourdain & Majda
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R
enowned Israeli chef and entrepreneur Michael Solomonov was 

a super-picky eater as a kid, but was lucky to have been raised by great cooks. 

Born in Israel, he is now based in Philadelphia, where he presides over a culinary empire 

that includes a donut shop, hummus joint, falafel bar, and Zahav, a modern Israeli restaurant. He 

also operates The Rooster, a Jewish deli that donates 100% of its profits to Philadelphia’s Broad 

Street Hospitality Collaborative. 

In addition, the five-time James Beard award-winner has a new cookbook, Israeli Soul and a 

Netflix Special, “In Search of Israeli Cuisine.” The chef credits business partner Steven Cook and his hardworking team for 

his ability to juggle so many enterprises at once. “(They) continue to inspire me and crush it every day.” 

About the cookbook, Michael says, “We wanted to take the team that put Zahav together to Israel to eat, breathe, and 

experience the country through a culinary lens, and let that become the framework for Israeli Soul.” The 

photo-rich book, which has received a starred review from Publishers Weekly, includes recipes for roast 

meats, chopped salads, and classic Israeli specialties such as hummus and falafel. (See recipe next page). 

Chef Michael Solomonov  
shares Israeli culture 

through food
By Kerry Politzer
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Hummus with Turnips and Dates from 
Israeli Soul, Michael’s 2018 cookbook. 
PHOTO BY MICHAEL PERSICO.  
REPRODUCED BY PERMISSION OF RUX MARTIN BOOKS/
HOUGHTON MIFFLIN HARCOURT.
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Michael’s previous cookbook, Zahav: A World of Israeli Cooking was named 
“Cookbook of the Year” at the 2016 James Beard Awards, and he won “Outstanding 
Chef ” at the 2011 awards.

When asked about the increasing popularity of Israeli food, Michael remarks, 
“Israeli cuisine is like the original ‘farm-to-table,’ and people are becoming 
increasingly interested in where their food comes from. That means that vegetable-
heavy Israeli cooking is more relevant now than ever before. The food in Israel is 
accessible, it’s as fresh as it gets, and the flavors are diverse. All things that we’re 
looking to have more of here!”

Michael says that his cooking has changed through the years; it is now more 
focused and restrained. “When you’re young and ambitious, you tend to overdo 
things, so many flavors and garnishes and techniques on every plate. When we 
opened Zahav, we were so literal with our dishes. Now, we try to really focus, which 
allows us to be more creative and inventive.”

He recounts the story of how “In Search of Israeli Cuisine” came about. “Roger 
Sherman and his lovely wife, Dorothy Kalins, who produced both of our cookbooks, 
came to the restaurant a few years back to have dinner. I remember coming over to 
their table for their entrée, and later when I dropped off their desserts, they asked 
me if I wanted to be a part of this documentary they were working on. I said yes 
immediately, of course, without discussing it with my business partner!”

The 2016 Netflix special follows Michael as he meets with Israeli cooks, vintners 
and writers to understand the country’s cuisine and its cultural complexities. The 
feature-length documentary puts a face on the 100 some odd cultures that make up 
Israel today. (See sidebar for related food tour.)

“Though I spend my life exploring Israel and the food in Israel, we spent nearly 
a month trying new things,” says Michael about filming the special. “Talk about 
discovery. There wasn’t a single dull moment – it was truly incredible.”

In all of Michael’s various endeavors that common thread of weaves together 
Israeli culture and food. 

“I’m trying to show the best parts of Israel – the parts that I love, the cultures that 
I love, and really focus on commonality,” said Michael in a recent Wine Spectator 
article about Passover food and wine.

Michael plans to stay in Philadelphia because he feels that there is something 
really special about being able to walk to every one of his restaurants. He hopes to 
see our readers soon in the City of Brotherly Love. 

More information about Michael and his various enterprises can be found at cooknsolo.com. 

Kerry Politzer writes the NW Nosh column for Oregon Jewish Life.

5-MINUTE  
HUMMUS WITH  
QUICK TAHINI SAUCE
Makes about 4 cups

INGREDIENTS

1 garlic clove
1 (16-ounce) jar tahini
Juice of 1 lemon
1 teaspoon ground cumin
1 tablespoon kosher salt
1 to 1 1/2 cups ice water
2 (15.5-ounce) cans chickpeas,  
   drained and rinsed

DIRECTIONS

1. Nick off a piece of the garlic (about 
a quarter of the clove) and drop it into 
the bowl of a food processor. Squeeze 
the lemon juice into the bowl. Pour the 
tehina on top, making sure to scrape it all 
out of the container, and add the cumin 
and salt.
2. Process until the mixture looks peanut 
buttery, about 1 minute, then stream in 
the ice water a little at a time with the 
motor running. Process until the mixture 
is smooth and creamy and lightens to the 
color of dry sand. Now you have Quick 
Tehina Sauce!
3. Add the chickpeas to the sauce and 
process for about 3 minutes, scraping 
the sides of the bowl as you go, until the 
chickpeas are completely processed and 
the hummus is smooth and uniform in 
color.

NOTE: 5-Minute Hummus Recipe 
makes enough for 4 servings of toppings. 
All topping recipes make enough for 4 
servings of hummus.

5-MINUTE HUMMUS is excerpted from 
ISRAELI SOUL by Michael Solomonov and 
Steven Cook. Reproduced by permission of Rux 
Martin Books/Houghton Mifflin Harcourt. All 
rights reserved.

Lamb Shoulder from  
Michael Solomonov’s  
Zahav Restaurant  
in Philadelphia.
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Israeli salads by  
Chef Michael Solomonov.

IN SEARCH OF ISRAELI 
CUISINE  FOOD TOUR
WHEN: Nov. 7-15, 2019 (custom trips also available)
WHAT: Visit many of the restaurants, street food 
vendors, markets, wineries, cheese makers, farms and 
ancient ruins that were part of “In Search of Israeli 
Cuisine.” The award-winning Netflix special follows 
chef/guide Michael Solomonov into hot restaurants 
and home kitchens, wineries and cheese makers, as 
he eats street food and visits markets across Israel. He 
discusses traditions, ingredients, the origins and the 
future of Israeli cuisine. 
CONTACT: Via Sabra at info@viasabra.com  
or israelicuisinefilm.com/the-tour

CHEF  
MICHAEL 
SOLOMONOV
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Mor Cohen is the head chef at the 
Herbert Samuel restaurant, located at 
The Ritz-Carlton in Herzliya, Israel. 
The restaurants namesake, Herbert 
Samuel, was a Liberal British politician 

who was appointed in 1920 as the first British High 
Commissioner of Palestine.

The Herbert Samuel is a modern Hebrew kitchen 
that specializes in kosher cuisine using local and 
seasonal produce.

“I believe that my dishes, like me, are forever evolving 
so the menu always changes,” says Mor. Some of his 
most memorable dishes over the years include: the 
fresh and vibrant Herbert Samuel tomato salad; the 
wholesome and comforting veal and Swiss chard 
tortellini; and apricot gazpacho and celeriac croquette – 
a refreshing start to a meal.

Mor started cooking professionally after his military 
service in the Israeli Defense Forces. “I was working as a 
barista at a local restaurant near my childhood city and 
by looking at the busy kitchen’s work and energy I had 
to give it a try,” he remembers. “Starting from peeling 
potatoes and later on in service, I got hooked.”   

He currently lives in Israel where he has spent most 
of his “cooking and living” years. “In Israel, as a small 
country, we always strive for advancement and progress. 
We try to show the world that we are the best in 
everything – despite our disadvantage in size,” says Mor. 
He believes this is what drives Israeli chefs to strive for 
perfection in their cuisine and be “creative and daring.”

His Jewish identity also impacts his cooking although 
he admits that kosher cuisine has a lot of challenges 
because of the lack of ingredients that other cuisines 
have. But by using a lot of creativity, and the best 
seasonal and local produce, he creates exciting flavors 
and textures.

“Sadly, the Jewish people are spread all over the 
world,” says Mor. “But to my kitchen’s advantage, I use 
that to explore different cuisines from around the globe, 
and use that knowledge to create.” 

Mor acknowledges his inspiration comes from a 
combination of wanting to unleash his creativity and to 
make others happy. “Food connects people, brings them 
together with no words,” he says. “Cooking for me is a 
form of art that can touch every person.”

Chef  
Mor Cohen
by Mala Blomquist  
and Deborah Moon

CHEF MOR COHEN
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TOMATO SALAD
INGREDIENTS
2 teaspoons grated tomato
2 teaspoons olive oil
1 garlic clove, crushed into paste
2 cups mixed cherry tomatoes in 
    different colors, cut in half
4 stalks of spring onion, cut into tubes  
    2 cm (roughly a half inch) in length
1 medium shallot, sliced into rings
4 Kalamata olives, pitted and  
    hand turned
Fresh basil and oregano leaves, to taste
5 thin slices of green chile (optional)
1 hardboiled egg
Pinch of za’atar
1 tomato cut into 6 wedges
Pinch of brown sugar
Salt, to taste
Fresh lemon juice, to taste

DIRECTIONS
Season the grated tomatoes with olive oil, garlic paste and salt. Place in 
the bottom of a serving bowl.

Mix cherry tomatoes, spring onion, shallot, olives, fresh leaves and 
green chile. Season with fresh lemon juice, olive oil and salt. Place on 
top of the grated tomato.

Roughly chop the hardboiled egg and add to the salad. Sprinkle a 
little bit of za’atar on top.

Place the tomato wedges on a tray and sprinkle a little bit of brown 
sugar on top. Grill in an oven until slightly caramelized. Place the grilled 
tomato on top of the salad and serve. Makes 4 servings.
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11 places to grab great  
Israeli food in the desert
No, it’s not a mirage: Israel’s desert regions  

boast restaurants offering a range from  
made-on-premises dairy to Moroccan classics  

to smoked meats

By Jessica Halfin

T raveling along in the Israeli desert you might think that 
coming across a good restaurant could be a mirage, but 
then you’d be dismissing the Israeli spirit of innovation 

and entrepreneurship.
Actually, there are quite a few desert gems where you can get 

a great meal. Many even highlight local products from Israel’s 
desert, which spans two-thirds of our small country.

Wines, sweet organic produce, fine goat cheeses and desert 

fruits are on the menu, but so are house-smoked meats, Moroccan 
delights, and the food of southern Italy.

Grab a bite at these 11 spots and you will learn the story of 
the Israeli desert, one of the world’s most unique and unexpected 
dining destinations.

Cheese platter for two at Pundak Neot Smadar.  
PHOTO COURTESY INSIDE KNAANIYA CAFÉ.
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1. YAKOTA MOROCCAN 
RESTAURANT, OLD CITY, 
BEERSHEVA

Serving both traditional slow-
cooked Moroccan cuisine and 
gourmet plated creations in an 
upscale, homey and authentic 
setting, Yakota has been serving 
customers in its Beersheva 
location since 1965.

Cooked by a chef who literally 
grew up in the restaurant owned 
by the Ben Moyal family, dishes 
such as Moroccan salads, 
couscous, lamb stew with onions 
and raisins, oxtail stew, chicken 
with olives, and other tagines are 
served to guests with an emphasis 
on hospitality and experience.

And save room for dessert, 
which is tea in decorative 
Moroccan glasses and an array of 
festive cookies that the culture is 
known for.

2. HACNAANIT (THE 
CANAANITE), KFAR 
ADUMIM OFF HIGHWAY 1, 
NEXT TO THE SONOL GAS 
STATION

A kosher gourmet chef 
restaurant with a meat-based 
menu in the Judean Desert, this 
is the place to stop on the road 
from Jerusalem to the Dead 
Sea for house-smoked steaks 
prepared in a traditional stone-
tabun oven.

Combining the unique desert 

atmosphere with food and a 
fine wine bar, the restaurant 
offers signature dishes ranging 
from marinated duck breast, to 
homemade chorizo sausages, 
to lamb shoulder in an herb 
marinade, most of which are 
smoked and slow-cooked on 
coals.

3. KORNMEHL FARM 
RESTAURANT, NEGEV 
HIGHLANDS, JUST OFF 
ROUTE 40N 2 KILOMETERS 
AFTER THE TLALIM 
JUNCTION

Kornmehl Farm produces 
fine goat cheeses in the Negev 
Highlands, from locally loved 
labane (savory goat’s milk yogurt) 
to French-style camembert 
wrapped in preserved grape 
leaves.

The family-pioneered farm 
shares a delightfully tasty 
experience with guests who 
visit their restaurant built from a 
humble caravan trailer with a back 
porch overlooking the magical 
desert scenery.

Open 10-6 every day but 
Monday, the restaurant offers 
simple dairy dishes such as 
pizza, tzatziki with garlic and 
Mediterranean spearmint, and 
phyllo-wrapped goat cheese with 
red pepper served in a creamy 
yogurt sauce.

Cheeses against the desert backdrop at Kornmehl Farm. Caldo Pizza Art Bar

4. ROSEMARY 
RESTAURANT, BERESHEET 
HOTEL, MITZPEH RAMON

If you’ve never been to 
Beresheet Hotel on the edge of 
the Ramon Crater, you’re in for a 
real treat. Sure, a room will cost 
you an arm and a leg, but you 
cannot beat the spectacular view 
of the natural crater below or the 
private infinity pool outside each 
suite above the view.

Can’t afford the luxury? You 
can always dine at the hotel’s 
kosher dairy restaurant instead. 
Named Rosemary, after the herb 
that grows wild all over Israel, its 
menu utilizes gourmet products 
from local farms.

Meals are served twice a day, 
once as an abundant breakfast 
buffet, and a second time for 
a plated dinner service from 
6:30-9:30 each evening. With 
floor-to-ceiling windows and an 
unimpeded view of the crater 
below, it is one of the best dining 
experiences to be had in Israel’s 
South.

5. ERETZ ARAVA, TZUKIM 
(AT THE 123RD KILOMETER 
MARK OF THE ARAVA 
HIGHWAY), NORTHERN 
ARAVA VALLEY

This gourmet restaurant is 
part of a desert resort containing 
a blossoming fruit orchard and 
seven desert cabins. Eretz Arava 
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was built to model the famous 
Bedouin hospitality of the region, 
with an Israeli ease and a nod to 
the chef ’s Moroccan heritage.

The multi-course tasting meals 
are served at a slow pace. Diners 
start off with Mediterranean 
salads and fresh-baked bread, 
followed by several courses of 
elegantly plated Israeli-Arab 
inspired meat and fish dishes, 
followed by traditional tea and 
sweets.

Guests can eat by a cozy 
fireplace, al fresco under the 
stars, or enjoy an inspirational 
Israeli breakfast with breathtaking 
panoramic views of the 
nature reserve below and the 
surrounding desert mountains.

Diners must reserve about a 
week in advance.

Goat’s milk ice cream 
served up fancy at 
Pundak Neot Smadar. 

6. CALDO PIZZA 
ART BAR, 47 DERECH 
MASADA,BEERSHEVA

One of the best (non-kosher) 
restaurants in Beersheva lies just 
steps from the university off the 
main road, and surprisingly it’s a 
gourmet pizza place. Turning out 
some of the best artisan pizzas in 
the country, it’s a great stopping 
point for a filling Italian lunch.

A menu of 70 kinds of pizza 
includes creative pies with 
toppings such as pickled lemon, 
beef prosciutto and shrimp, 
plus sauces that range from the 
traditional red to pesto-based and 
white.

7. PUNDAK NEOT 
SMADAR, KIBBUTZ NEOT 
SMADAR, ARAVA VALLEY, 
ROUTE 40 AT SHIZAFON 
JUNCTION
A café offering locally produced 
vegetarian meals, and a shop 
that carries the same organic 
products grown and made in the 
surrounding kibbutz, Pundak 
Neot Smadar is a model for 
sustainability in the hot desert.
Located in a shaded green oasis 
about an hour north of Eilat, 
this eatery’s meals include the 
goat cheeses, milk and other 
products such as wine, olive oil, 
olives, preserves and dates of the 
community – all produced with 
care in small batches.
Menu choices include homemade 
cakes and pastries, goat’s milk 
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yogurt and ice cream, a cheese 
plate served with fresh-baked 
bread, sandwiches, salads, and hot 
fare such as lasagna and stuffed 
peppers.

8. KNAANIYA 
CAFÉ, MIDRESHET  
BEN-GURION
For a great pre-hike breakfast or 
post-hike lunch just steps from 
the Ben-Gurion memorial site and 
overlook, head to Knaaniya deli 
and café.

Serving (and selling) local and 
international cheeses, charcuterie, 
produce, yeasted cakes, pastries 
and croissants baked on the 
premises, it is a popular spot to 
take in a light and delicious meal.

9. KAPRUCHKA,  
19 ACHAVA ROAD, ARAD
One of the few places in Israel 
where you can get a proper 
anchovy or bianca pizza, 
Kapruchka is a casual Russian-
inspired pizza parlor turning 
out brick-oven pizzas as well as 
focaccias, calzones and an entire 
vegan-friendly menu.

In the desert town of Arad 
above the Dead Sea where the 
Negev Desert meets the Judean 
Desert, the restaurant is just 
around the corner from one of the 
most scenic places in the world to 
sit and enjoy your tiramisu dessert.

10. 40 PUB, KIBBUTZ 
TLALIM
For American-style hamburgers 
served with onion rings or 
homemade hummus in a pub 
setting, this spot in the Negev 
Highlands town of Tlalim is the 
place to go.

A small but solid menu includes 
bar snacks and salads, plus 
beer on tap or a Campari-and-
grapefruit signature drink. This is 
all you’ll need as you watch the 
live musical performances on the 

stage and take in the rustic desert 
atmosphere. 

11. MA PREM URSULA,  
93 TZUKIM, CENTRAL 
ARAVA VALLEY
A new concept restaurant born 
in place of Ursula – the former 
German-cuisine café – Ma Prem 
Ursula continues the tradition of 
good food in the desert.

Under chef and desert 
entrepreneur Danny Popper, 
the restaurant still focuses on 
the German dishes it is famous 
for, which are plated in a more 
sophisticated manner and served 
up with distinctively Israeli 
touches.

Curryworst, apple strudel and 

spaetzle still grace the pages 
of the menu, supplemented 
with salads containing seasonal 
produce from Arava farms and 
popular Israeli dishes such as 
shakshuka.

This article courtesy of 
ISRAEL21c.

Desert view at 
Eretz Arava. 

HaCnaanit in the Judean Desert. PHOTO BY IDAN GUR
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T o say Chef Meir Adoni is a busy man is an 
understatement. In Tel Aviv, he owns Lumina, a 
modern Israeli bistro located on the seafront, and 
Blue Sky, located on the rooftop of the Carlton 
Hotel with a rich vegetarian and fish menu. Meir 

also owns Layla in Berlin, Germany, and Nur in the heart of 
New York City – both serving cuisine that is his “personal 
modern interpretation of the Middle East.”

In early 2018 he also opened up a street food chain, Dunya, 
featuring grilled meats. Dunya is now in five locations in Israel 
stretching from Metula in the north to Eilat in the south.

Meir also has a weekly column in Israel Today and a line of 
kitchen tools manufactured by Arcosteel.

When asked to pick a signature dish, he replies, “It is very 
difficult to choose a dish since all my dishes are like my kids.” 
But Meir does admit that in the last few years two dishes have 
appeared in one way or another in all of his restaurants.

“The smoked eggplant carpaccio, which comes with tahini, 
dates, flowers of roses and feta cheese; and the forel ‘donuts,’ 
which have forel fish wrapped in a carpaccio of dates.”

He decided to pursue cooking as a career early on, being 
inspired as a child spending time in the kitchen of his 
grandmother Masudda. “Cooking for her and for my mom, 
Sima was a way to show love, to unite the family, and I knew 
back then I wanted to make people feel and get excited via 
food,” says Meir. 

Meir also says that his Jewish identity is part of everything 
he does. He explains that being Jewish means collecting 
cultural aspects from all over and creating your own 
interpretation. “This is what I do,” he says. “I take the Middle 
East food, North African food and even Northern European 
food and create my own way with it.” 

He has traveled the world learning cooking techniques from 
classic to molecular, but he is proud to call Israel home. “There 
is no place that allows all of it (to come) together better than 
Israel. It’s the place to create a story that makes you think/feel 
in every bite,” says Meir. “Everything (here) inspires me: the 
culture, the smell, the view, the combinations, the relationships.”

Chef  
Meir Adoni
by Mala Blomquist  
and Deborah Moon

Smoked eggplant carpaccio

Vegan stuffed vegetables skillet
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Blue Sky DunyaLumina

CHEF MEIR ADONI
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A lthough he now lives in New Orleans, Chef Alon Shaya tributes Israel for 
how he thinks about food and the eating culture at his two restaurants Saba 
(grandfather in Hebrew) in New Orleans and Safta (grandmother) in Denver.

The James Beard award winner admits he loves to cook Italian and Cajun 
food. One of his signature dishes is wood-fired pita and hummus. Another 

is a particular vegetable that has gained popularity recently – although he’s been making it 
much longer. “I’ve made a whole roasted cauliflower for the last decade, and it’s now on the 
menu at Safta,” says Alon. “People seem to go crazy for it!” 

Alon got his start in the kitchen by cooking at the age of 7 with his grandmother. “She 
was a huge influence for me from a young age and helped me fall in love with cooking and 
eating,” he says.

Chef Alon Shaya
by Mala Blomquist and Deborah Moon

CHEF ALON SHAYA

PHOTO BY RUSH JAGOE

His connection to family and 
faith show through his cooking. 
He often speaks (and cooks!) at 
synagogues and Jewish community 
centers and admits that it brings 
him great joy and inner peace 
when he does so.

“I really practice my Judaism 
through cooking,” shares Alon. 
“The holidays make me jump in 
the kitchen and make charoset or 
sufganiyot. I love to express my 
Judaism by cooking for people and 
telling stories of how and when 
those foods came into my life.” 

For Alon, food has always 
been what he loves to do, and it’s 
guided many decisions throughout 
his life. “I’m inspired by many 
things every day, food and non-
food related, that influence my 
cooking. It’s a living being and 
it can’t be boxed into a specific 
moment or thing.” 

Pastrami and eggs. 
PHOTO BY RUSH JAGON

Morrocan carrots. 
PHOTO BY RUSH JAGON
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T aglit-Birthright, a 
free 10-day trip to 
Israel for Jewish 
young adults, has 
provided an eye-

opening and life-changing 
experience for more than 
650,000 participants who 
have experienced Israel since 
Birthright launched in 1999. 

Hundreds of classic, 
campus and themed tours 
are available each year. Trips 
are operated by various trip 
organizers, with at least six 
offering trips that focus on 
Israeli cuisine. On the Foodie 
Culture tour, participants 
explore the diversity of Israel 
through its food and taste 
the fusion of flavors unique 
to Israel. Feast in the Middle 
East promises all the classic 
birthright highlights with 
the chance to taste your way 
through Israel’s booming 
culinary scene. The culinary 
trips help participants 
understand Israeli society 
through the richness of its 
culinary traditions and the 
food brought to Israel by 
settlers from around the 
globe.

But culinary experiences are not limited to the food 
tours. On every Birthright trip, young adults experience 
the flavors, textures and scents of Israel’s diversity. 

University of Oregon Sarah Northrop journalism 
major shared these food-themed photos. Sarah is the 
photo editor of the Oregon Daily Emerald newspaper. 
The images she enjoys the most are the ones that 
come with lived experiences – such as the photos she 
made while on her Birthright trip in December 2018. 
sartakespics.com

birthrightisrael.com

Young adults get  
a taste of Israel on  
free Birthright trips
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T wo food trends have been 
making the news in recent 
years: The rise of Israeli 
cuisine and Portland’s 
reputation as a foodie 

destination.
Bon Appétit magazine named Portland 

its “Restaurant City of the Year” in 
2018 and the Washington Post ranked 
Portland as number 4 on the 10 best 
food cities in America in 2015. Portland 
has been called: “a foodie’s paradise,” 
(Mashable.com); (Washington Post, 
2015); “one of the best places in America 
to eat, drink and work,” (International 
Traveller for Modern Explorers); and 
home to “an overwhelming abundance of 
local, innovative restaurants that you can’t 
find anywhere else,” (Thrillist.com). 

Israeli food has also been named a hot 
trend across the country. AF&Co., one of 
the country’s leading boutique restaurant 
and hospitality consulting firms, reported 
that Israeli food was the #1 food trend 
in 2018. “From shakshuka at brunch to 
sumac-spiced donuts for dessert, Israeli 
flavors are deep and vibrant, lending 
themselves well to both savory and sweet 

applications,” AF&Co. wrote. 
A Thrillist.com 2017 article by Rachel Khong, 

noted: “It’s something that’s been happening 
across the US: more Middle Eastern and 
Mediterranean chains and restaurants, many of 
them explicitly billing themselves as Israeli. It’s 
hard not to notice. …What all these restaurants 
have in common are fresh produce, and 
ingredients like labneh, za’atar, tahini. …While 
impossible to pinpoint one particular reason 
why Israeli food is taking off, but it doesn’t hurt 
that it’s pretty to look at.”

In her November 2016 NW Nosh column, 
Oregon Jewish Life columnist Kerry Politzer 

Portland  
at vortex of  

Israeli food wave
By Deborah Moon

CHEF TAL CASPI

Aviv’s Enchanted Forest 
seasonal mushrooms, chard, 

fiddlehead ferns, harif, 
couscous, cashew labneh 

and za’atar. 
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Above: Tal Caspi also debuted a line of 
packaged hummus at New Seasons.

Left: Shalom Y’all Labneh, housemade 
yogurt cheese, with fried cauliflower and 
za’atar.  
ALAN WEINER PHOTOGRAPHY

Shalom Y’all restaurant

wrote: The fresh vegetables and intriguing flavors of Israeli cuisine 
are cropping up all over Portland. While food carts introduced 
us to the cuisine as early as 2009, the Israeli food trend has really 
taken off in the past few years. 

Bon Appétit Feast Portland, Portland’s renowned annual food 
festival, regularly flies in chefs like Michael Solomonov of Zahav. 

In Kerry’s 2016 column, Feast Portland co-founder Mike 
Thelin said chefs have begun exploring Israeli cuisine in recent 
years: “(A) lot of chefs are choosing to explore that now. A lot of 
these folks have Israeli or Jewish heritage and want to showcase 
the food that inspired them and their families growing up. I 
would expect that current to absolutely continue; everyone you 
talk to from that part of the world comes back and talks about all 
these incredible dishes and beautiful vegetable-centric cuisine.”

Thelin goes on to connect Israeli cuisine to the farm-to-table 
movement that is so prevalent in this region. “(This movement) 
gave us the sort of expectation that food ought to be seasonal. At 
the Portland Saturday Farmers’ Market, we are thinking of how 
we are going to prepare all of this local produce with an Israeli 
influence. I think it’s a really special thing.”

Those trends converge on the tables of Portland Israeli 
restaurants Aviv and Shalom Y’all.

“I think folks in town are into the bold flavor and inventiveness 
shown in Israeli food,” says Aviv’s Israeli-born chef Tal Caspi. 
“We strive to use local ingredients and fold them into old 
tradition, but we are not afraid to experiment. I think Israeli food 
is about melting together tradition and experimenting.”

Aviv features an entirely plant-based menu and a fine-dining 
atmosphere. For instance, the shawarma fries feature soy curls 
instead of grilled chicken.

“I’m in love with food, and it’s always been the most 
important part of my life,” says Tal, noting his family owned a 
pizza joint in Ashkelon. “I love how food brings people to the 
table, and I hope Aviv can bring folks together for all places and 
cultures in the world.”

Tal not only uses food to bring people together, but he also 
uses his restaurant to benefit the community. He hosts fundraisers 
for farm sanctuaries and Jewish organizations. He’s raised about 
$5,000 for Lighthouse, Wildwood, the Oregon Jewish Museum 
and Center for Holocaust Education, and the Mittleman Jewish 
Community Center.  “I think of myself as Portland’s Jewish 
mother,” he says.

“I’m always thinking of what food tasted like in Israel and try 
and replicate it,” says Tal. 

 In addition to Aviv, Tal also created a line of packaged 
hummus sold locally at New Seasons. And he co-hosts a monthly 
radio show on Portland’s KBOO called “The Food Show.” The 
show airs the third Wednesday of each month.

Now with two locations in Portland, Shalom Y’all offers 
Mediterranean flavor with vegetable-centric dishes such as falafel, 
hummus and house-made pita, a variety of salads, and breakfast 
revolving around the classic Israeli morning meal shakshuka. Co-
owners Ron Avni and John Gorham and Executive Chef Kasey 
Mills have made several culinary research trips to Israel.

The restaurant gets its inspiration from the family of one 
partner. In the early 1960s, Ron’s father opened Vered Hagalil 
in Israel overlooking the Sea of Galilee, where he brought his 
love of the American cowboy culture and cuisine to the ranch. 
The inspiration has come back across the sea with the opening of 
Shalom Y’all.

avivpdx.com | shalomyallpdx.com
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A walk through the Neve Sha’anan 
area in Tel Aviv transports you to 
a different world, or rather, worlds. 
The hub for Israel’s many immigrant 
communities, it offers a dazzling 

display of different cultures, languages and, most 
importantly, food.

Chinese, Philippine and even Sudanese treats are 
waiting to be discovered, together with the together 
with the people cooking them up in the Land of 
Milk and Honey.

Located only minutes away from the city center, 
Neve Sha’anan has known better days. Built in the 
1920s, the neighborhood became synonymous with 
poverty and crime over the years and is only slowly 
beginning to recover.

Now home to many asylum-seekers, immigrants 
and foreign workers, the cosmopolitan neighborhood 
is definitely worth a tour for when chickpea paste 
just won’t do anymore.

Great food starts with great ingredients, and 
the Dragon grocery store at the heart of the 
neighborhood is a foodie’s dream. From every type 
of noodle imaginable to spice pastes and seafood, it 
is filled to the brim with the stuff of its clientele’s 
desires.

What’s the bestselling item?
“Rice,” marketing manager Erez Gavish tells 

ISRAEL21c. “The weirdest thing for people is the 
amount of rice here.” Massive sacks of rice adorn 
the prime location at the front of the store. “For 

an Israeli family it 
would last for over 
a year. Here, a week 
or two.”

“More authentic 
restaurants have 
opened up here. 
There are more 
Israeli tourists 
alongside tourists 
from abroad,” 
Gavish says of the 
upsurge in curious 
newcomers to the 
neighborhood. 
“There are special 
restaurants here. It’s 
mostly about food.”

One such 
authentic restaurant 
is the Four 
Days Chinese 
restaurant in the 
neighborhood’s main 
pedestrian street, 
also called Neve 
Sha’anan.

Unlike most 

Tel Aviv’s Asian 
and African 

migrant hub
In a rundown area of Tel Aviv, 
Chinese, Philippine and even 

Sudanese treats are just 
waiting to be discovered

By Naama Barak

Ya’akov and Yasmin in the Sahavrin kitchen. 
PHOTO BY NAAMA BARAK
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Chinese restaurants in Israel that cater to a local audience with 
pared-down dishes, this is the real deal. The most popular menu 
items are dim sum and seafood.

The customers, says Danny from Four Days, “are usually many 
foreigners – Chinese, Asian, Philippine and Thai people. Also 
Israelis who like Asian food.”

Another local gem is the Sahavrin restaurant down the road. 
Owned by husband-and-wife team Ya’akov and Yasmin, the little 
restaurant serves up huge platters of traditional Sudanese stews. 
These often include lentils, beans, fava and okra, as well as chicken 
and fish.

As for spice levels, Ya’akov reassures that there’s something to 
suit everyone. Those counting on a beer, however, will have to go 
alcohol-free, as the place adheres to Muslim dietary laws.

Ya’akov has been in Israel for 11 years and has spent most 
of them running restaurants in the area. Is he pleased with the 
neighborhood? “Thanks be to God, I’m happy.”

“Everyone comes here to eat: Eritreans, Israelis, Filipinos, 
Sudanese,” he tells ISRAEL21c. “Israelis come here to see what 

Sudanese food is.”
The many dishes lining the 

kitchen counters are mostly 
unheard of in this country, and, 
together with Ya’akov’s enthusiastic 
explanations and Yasmin’s 
hospitality, offer a real introduction 
to a fascinating cuisine.

A short walk away is Tel Aviv’s 
central bus station, a foodie heaven 
in its own. The station marks 
the edge of Neve Sha’anan and 
is accordingly a melting pot of 
different cuisines.

One emporium is Makati 
Cabalen that caters to the 
Philippine community, although 
owner Michael says he also counts 
Israelis among his customers.

The store, which opened 13 years 
ago, boasts an array unimaginable 
in other Israeli shops: bacon spread, 

coconut gel and shrimp paste nestled among imported sweets 
and snacks. And with some 25,000 people from the Philippines 
working in Israel, these goods definitely have an audience seeking a 
taste of home.

Tens of thousands of foreign workers
Some store and restaurant owners, particularly from Eritrea and 

Sudan, declined to be interviewed for ISRAEL21c. Their refusal 
might stem their fear of being put in the authorities’ spotlight.

According to Israel’s Population and Immigration Authority, 
Israel is home to some 90,000 foreign workers residing legally in 
Israel. But alongside them are some 35,000 people who illegally 
entered Israel via the Egyptian border, mostly from Eritrea and 
Sudan.

They are joined by almost 20,000 illegal foreign workers, and 
almost 70,000 tourists with expired visas. Walking around Neve 
Sha’anan is a real eye-opener as to how they conduct their daily 
lives amid the uncertainty.

One Eritrean store owner, who declined to be named, 
highlighted the difficulties entailed.

“If I had a visa, that would be good,” he says.
He opened his clothing store six months ago, creating traditional 

and modern dresses from fabrics he imports from Eritrea and 
Ethiopia. His status is undetermined, but business is going well. 
“It’s OK. We have a holiday coming up soon,” he says.

While a tour of this still-gritty neighborhood might not be 
everyone’s bowl of hummus, it certainly leaves visitors with a new 
angle on Israel. Not to mention the chance to explore vibrant 
cultures, try out unfamiliar foods and meet some pretty cool people. 
Just make sure you come hungry.

Naama Barak is a writer at ISRAEL21c. A PhD student at the 
Hebrew University of Jerusalem, she loves all things history and 
politics. Food and fashion come a close second. Story courtesy of 
ISRAEL21c.com.

In the Neve Sha’anan district of Tel Aviv, rice is a staple commodity.  
PHOTO BY MATANYA TAUSIG/FLASH90

Menu at Four Days Chinese restaurant in Tel Aviv.  
PHOTO BY NAAMA BARAK
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INGREDIENTS
3 tomatoes
3 Israeli cucumbers
Small bunch of coriander
Large bunch flat leaf parsley
Small bunch sprigs Israeli
   mint (nana)

"I love the opportunity it 

(preparing food) gives me 

to connect to people from all 

around the world, who are 

completely different than me 

in every way, and still find 

a common language with 

them through food.” 

~ Moshe Basson

1 cup fine bulgur (cracked wheat) 
   soaked in 2 cups boiling water until 
   puffed and al dente
1 pomegranate, remove the seeds 
   and separate from the pith
Olive oil
Fresh lemon juice
Salt and pepper

DIRECTIONS
Finely dice the tomatoes and cucumbers and add to a large bowl. 
Finely chop the coriander, parsley and mint leaves, then add them 
to the vegetables. 
Stir the bulgur with a fork to fluff it up, then add to the vegetables.
Season generously with salt, pepper, olive oil and lemon juice.
Add the pomegranate seeds and stir well. Serve.

TABOULEH SALAD
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In the heart of Jerusalem, situated at the meeting point 
between the old and new city, sits The Eucalyptus 
kosher restaurant. Owner and head chef Moshe Basson 
specializes in foods that are local and regional, with roots 
deep-seated in the history of the area and its people. The chef 

uses wild plants and herbs that he gathers himself on foraging 
expeditions in the Jerusalem hills. 

One of the signature dishes at The Eucalyptus is maqlubah, a traditional 
dish cooked by the Bedouin people. “I serve it as they would: on a large 
communal platter, the pot turned over to release the entire dish at once 
(the name maqlubah, in Arabic, means turned upside dowwn),” says 
Moshe.

An original dish on the menu is stuffed figs that are filled with chicken 
and spices. It is such a popular item that it remains in high demand even 
after a couple of decades. Moshe has also added a vegan version that is also 
popular.

According to Moshe, one of the simplest dishes to make is Jerusalem 
artichoke soup. “It has a unique, earthy flavor and takes a bit of expertise to 
peel it and cook in a way that it gets tender, but it is worth the additional 
work since it renders a lovely velvety texture,” he says.

Although Moshe didn’t plan on becoming a chef, when his brother 
opened a restaurant he found himself experimenting, and it sparked a 
newfound joy of cooking. He remembers as a child growing up next to 
Beit Safafa, an Arab village, and smells of dishes that were cooked by his 
friend’s mothers. (He was unable to taste many of these dishes because 
they mixed meat and dairy in their cooking.)

“I would ask about the spices they used,” he remembers. “I would pick 
up knowledge of new herbs, and the wild plants the Arab mothers cooked 
with, and I was tremendously interested in the origins of cooking with 
them.”

Even though he has traveled around the world, his favorite place to 
be is in Israel in his garden, feeding his chickens and growing fruits and 
vegetables. 

Moshe was born in Iraq, and his parents moved to Israel when he was 
9 months old. Keeping traditions of Jewish Iraqi cooking flourishing is 
very important to him. “I have brought that element into my kitchen at 
the restaurant, taking typical regional dishes my mother cooked for me as 
a child and infusing them into the menu,” he says. These dishes include 

Chef  
Moshe Basson

CHEF MOSHE BASSON PHOTO BY LIRON ALMOG/FLASH 90)

CHEF 
MOSHE 
BASSON

Stuffed figs

tomato and mint soup and ingiriya – a beef stew with 
tamarind and quince.

While many chefs find keeping a kosher kitchen 
a hindrance to modern cooking, it comes naturally 
to Moshe, since he looks for plant-based ingredients 
whenever possible, both for health and flavor. 

“We make our own almond milk, which we use to 
enrich our sauces, or it gets turned into almond yogurt,” 
says Moshe. “It is by far a more authentic representation 
of our region than butter or cream, since almonds are 
indigenous to the area.” 

Also, the Jewish emphasis on eating during 
celebrations is something that gets re-created in the 
restaurant. Their tasting menus are all served family 
style, to the center of the tables, so that you are actively 
sharing and exchanging words over the food, more like at 
a family dinner on Shabbat or Rosh Hashanah. “Food is 
tastiest while shared,” he says.

Moshe also believes that cooking brings people closer 
together. He helped start Chefs for Peace; a nonprofit 
that aims to give a common goal and voice to cooks from 
Jewish, Christian and Muslim backgrounds, both Israelis 
and Palestinians. 

“(Chefs for Peace) is about creating a comraderie and 
empathetic connection through  
a shared act of making food,” says Moshe. “I love the tactile 
satisfaction of preparing food, but much more than that I 
love the opportunity it gives me to connect to people from 
all around the world, who are completely different than me 
in every way, and still find a common language with them 
through food.”

by Mala Blomquist  
and Deborah Moon
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Baked goat cheese wrapped in 
walnut pastry with fig relish

Chicken in  
plums and spices

Clockwise, below: Chicken Pastilla, Babka and Smokey 
aubergine, chili and garlic marinade, tahini & burnt yolk

by Mala Blomquist  
and Deborah Moon



JEWISH LIFE | MAY 2019    39  

T he Israeli husband and wife duo of Chefs 
Sarit Packer and Itamar Srulovich own 
two restaurants and a deli in London. 
Their first restaurant Honey & Co. opened 
seven years ago in Fitzrovia, in central 

London. It is a small, homey place serving Middle 
Eastern food for breakfast, lunch and dinner.

Their second location features a deli and food 
store called Honey & Spice, which opened in the 
summer of 2016. Located across the street from their 
original site, it offers a selection of take-away foods, 
pastries, homemade jams and spice mixes, as well 
as all the essential Middle Eastern produce and a 
variety of housewares. Their third restaurant Honey 
& Smoke, is a large Middle Eastern grill in the same 
neighborhood. 

The couple also has published three cookbooks: 
Honey & Co.: The Cookbook, Golden: Sweet & 
Savory Baked Delights from the Ovens of London’s 
Honey & Co. and Honey & Co: At Home, due out in 
the United States this July. They also host a podcast 
“Honey & Co: The Food Talks” and write a weekly 
food and recipe column in the Financial Times 
magazine, FT Weekend.

As far as signature dishes go, they both agree, 
“We make a great plate of falafel and tahini, lamb 
shawarma, chicken cooked in pomegranate, lamb 
kofta … but the dish we are most famous for is our 
cheesecake, which is made with honey and feta and is 
served on kadaif pastry.”

Although they both started cooking as children, 
their paths to becoming chefs evolved a little 
differently. “I started cooking for small events for 

Chefs Sarit 
Packer 

and Itamar 
Srulovich

friends and family from around the age of 18 and at 21 (after the army 
service) moved to London to study at a chef (culinary) school, then 
went into fine dining restaurants and have been cooking ever since,” 
says Sarit.

Itamar states, “I kind of fell into the profession, joined a kitchen 
in the holiday town of Eilat when I was a teenager. After the army, I 
joined Orna and Ella, which was a Tel Aviv institution, and basically 
learned on the job.”

After culinary school and working at a Michelin-star restaurant, 
Sarit returned to Israel where she met and married Itamar. The couple 
moved to London 15 years ago, but the influence of living in Israel is 
still apparent in their use of fresh fruit, vegetables and herbs. “Israel 
as a new country is still exploring its cuisine. It’s still changing and 
evolving, which allows us the freedom to play with dishes and change 
them according to what we think is suitable rather than what is 
traditional. For example, we cook our stuffed vine leaves with plenty of 
fresh grapes, it gives them a sweetness and richness, but it is also very 
controversial for traditional cooks from the region.” 

Jewish tradition also influences items their menus. They serve 
chocolate and cinnamon babka, and holiday specialties like honey 
cakes, sufganiyot and hamantaschen. They don’t serve pork dishes in 
their restaurants (also because it is not acceptable in the Muslim faith). 

When asked what inspires their cooking today, their passion is 
evident in their reply. “Everything! We love food, and we still love 
cooking even after more than 20 years. We love Japanese food and 
ethnic cooking and always find that inspiring. It is always great to 
meet a new producer or a grower who is doing something spectacular.”

CHEFS SARIT PACKER & 
 ITAMAR SRULOVICH

Feta and honey  
cheesecake on a 
kadaif pastry base

PHOTOGRAPHY BY PATRICIA NIVEN

by Mala Blomquist  
and Deborah Moon
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Is it a startup? Is it a restaurant? Is it a hub? Actually, it’s a culinary platform. L28 is a first-of-its-
kind creation that’s fusing together the world of Israeli innovation and tech with its exploding 
culinary scene.

For consumers, it’s a fantastic new place to eat. For chefs and others in the local culinary 
ecosystem, it’s an opportunity to break through and “make an exit.”

The brainchild of Start-Up Nation Central, the nonprofit that serves as a gateway to the Israeli 
innovation community, L28 (named after its address on 28 Lilienblum Street in Tel Aviv) is very 
reminiscent of other startups.

The entrepreneur is a young chef with bold and creative ideas, who like any CEO-in-the-making 
needs initial investment, tools and guidance. He or she gets all this in the form of a beautifully designed 
restaurant space fully stocked with cooks, waiters, staff and amenities, as well as seed investment.

After six months of hard work, the now-more-experienced chef is ready to step out into the world. 
Then, L28 turns to another young chef and starts the process again.

Tel Aviv culinary platform 
plates up emerging chefs

L28 fuses Israeli innovation and a vibrant  
culinary scene to create a unique and 

delicious new experience

By Naama Barak 

CHEFS  
STAV NAVAH  
AND SHULI WIMER

CHEFS STAV NAVAH AND 
SHULI WIMER NPHOTO BY 
ILYA MELNCOV   L28 CULINARY 
PLATFORM / KIMMEL ESHKOLOT 
ARCHITECTS © AMIT GERON  
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L28 follows the waves Israeli cuisine is making around the globe. “There’s the 
whole story of connecting Jews and Arabs and American Jews and people all 

over the world … and bringing them together.”   ~ L28 Culinary Director Gabriel Israel

“Our organization does two main things: We 
help and support and nurture Israeli innovation 
in tech, and then connect it to wherever it’s 
needed in the world,” says Amir Mizroch, Start-
Up Nation Central’s head of communications. 
“We’re taking that model to culinary innovation.”

A NEW CULINARY LANGUAGE
L28 follows the waves Israeli cuisine is making 

around the globe. It seems a day doesn’t go by 
without an Israeli chef operating abroad winning 
some sort of award, an Israeli cookbook coming 
out, or someone out there trying to prepare 
shakshuka and tahini at home.

Yet, it’s still not entirely clear what “Israeli 
cuisine” actually is – whether the result of the 
flocking together of Jewish diasporas, local 
Arab culinary tradition or the creation of a new, 
distinctive culinary language.

Those at the helm of L28 are convinced it’s the 
latter.

“Our ultimate goal is to see what this is — this 
Israeli cuisine — and ask questions, to learn and 
to connect all of the interesting people from 
abroad and here in Israel as well,” says Gabriel 
Israel, L28’s culinary director.

Mizroch concurs. “Only now are we seeing 

Israeli chefs making their mark abroad with what’s called ‘Israeli cuisine.’ We 
actually do believe that’s being created here and we’re encouraging it.”

Israel looks for three main characteristics in choosing chefs. First off is creativity, 
whether in design, menu or combination of dishes. Second is professionalism – 
how they work, cook and act. Last but not least is identity. L28 wants its head 
chefs to have signature food and create their own sort of food.

GALILEE CHEF SHULI WIMER
The platform’s first chef was Galilee-born Shuli Wimer. Her food is Galilee-

inspired – Israeli and Arab foods, farm-to-table, seasonal eating – with an Italian 
accent, as she worked for the past six years at London’s famous River Café.

These two influences are very noticeable in Mizroch and Israel’s current menu 
favorites. For Mizroch, it’s Italian-style bread soup, while for Israel it’s dumplings 
filled with labaneh cheese in a grapevine broth.

In mid-April, Wimer was replaced at L28 with Stav Naveh, a young female chef 
from Jerusalem, promising a very Jerusalem-centric menu for the six months to 
come. (Here at ISRAEL21c, we’re very much hoping this means kubbeh.)

ROOFTOP GARDEN
The culinary incubator is located on the ground floor of Start-Up Nation 

Central’s new building in downtown Tel Aviv. A rooftop garden supplies the 
restaurant with all the greens it needs.

The garden, like L28’s close contacts with other local suppliers, is on point with 
SNC’s general ethos: creating an ecosystem of interconnected Israeli entrepreneurs 
and helping the world discover them.

This culinary discovery mission takes many forms. A recent group of celebrity 
chefs and influencers from abroad had a tour of L28 and sampled dishes concocted 
from products developed by the local food-tech industry, another of the nonprofit’s 
areas of expertise.

When innovation attaches from embassies stationed in Israel were shown 
around L28, says Mizroch, they couldn’t wait hear more about how to replicate it 
in their own countries.

PROOF IS IN THE PUDDING
Innovation is great, sure. But how does it taste? Pretty good, judging by L28’s 

rave reviews in the local press and its full waiting list.
“Most people here in Israel understood what we were trying to do,” says 

Culinary Director Israel. “That’s why we’re fully booked about a week in advance.”
He also notes that the shifting-chef concept is great for customers. “It’s a cool 

experience because people get bored of the same,” he says.
Mizroch concludes that food and innovation is of particular interest to a 

particularly large crowd.
“There’s the whole story of connecting Jews and Arabs and American Jews and 

people all over the world who have kind of a stake in Israeli cuisine and bringing 
them together,” he notes.

“How does it bring people together? Food is one of those rare things, like music, 
that really can transcend.”

We’ll have a portion of that any day.

L28, 28 Lilienblum St., Tel Aviv. Open Sunday-Thursday 8-11am, noon-3pm, 
7-11pm; Friday and Saturday noon-3pm, 7-11 pm. Not kosher.  l28.co.il/

This article courtesy of ISRAEL21c.

L28 Chef Shuli Wimer’s food is inspired by 
 the Galilee and Italy. PHOTO: COURTESY L28
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On Sept. 15, 2013, the season two premiere of “Anthony Bourdain: Parts 
Unknown,” on CNN featured the late host, Anthony Bourdain and his crew 
making their first trip to Israel, the West Bank and Gaza. During the episode 
titled simply “Jerusalem,” Bourdain spends time with local chefs, home cooks, 
writers and amateur foodies as he explores the history, food and culture of this 

divided region.
In 2011 Rob Eshman at the Jewish Journal wrote an open letter urging Bourdain to take a trip 

to the Holy Land, around the same time a Facebook group called “Send Anthony Bourdain to 
Israel” cropped up.

As the episode begins, Bourdain explains perhaps why it has taken him so long to come to 
Israel. “By the end of this hour I’ll be seen by many as a terrorist sympathizer, a Zionist tool, a 
self-hating Jew, an apologist for American imperialism, an Orientalist, a socialist, a fascist, a CIA 
agent and worse – so here goes nothing.” 

During this episode, Bourdain travels through Jerusalem, a few small Israeli towns, Jewish 

Above: Anthony 
Bourdain: Parts 
Unknown-Israel.  
With Yotam 
Ottolenghi, Michal 
Baranes and Yakub 
Barhum, proprietors  
of the Majda 
restaurant in  
Ein Rafa.

Anthony Bourdain 
 and the magic of Majda
By Mala Blomquist
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Indoor and outdoor dining is 
enjoyed at Majda. 
A whole fish baked in parchment 
paper at Majda, in Ein Rafa. 
PHOTO BY SIVAN ASKAYO

settlements and Palestinian parts of the 
West Bank as well as the Gaza Strip. He eats 
falafel in the Old City of Jerusalem with the 
British-based Israeli chef Yotam Ottolenghi. 
He dines at a home in the Jewish settlement 
of Ma’aleh Levona in the West Bank, attends 
a cooking class in the Aida refugee camp 
and has a vegetarian meal at Majda in Ein 
Rafa.

Located about 10 minutes from Jerusalem, 
Ein Rafa is an Israeli Arab village. Yakub 
Barhum and Michal Baranes own Majda. 
They are partners, co-owners and husband 
and wife. Yakub is a native of the area, 
Michal is from Netanya, and the couple met 
at a nearby kibbutz. The main difference 
between them and other couples in Israel – 
Yakub is Muslim and Michal is Jewish. 

As the camera pans the idyllic setting 
in the Judean hills, Bourdain narrates, 
“You could almost believe for a minute or 
two that some kind of peace, some kind 
of reconciliation, a meeting of the minds, 
sanity, is possible after you visit Majda … 
It is incredibly beautiful here. I don’t know 
why I didn’t expect that.”

Majda is located on the ground floor of 
the couple’s home (that Yakub built), and 
together they grow and raise many of the 
ingredients used in their kitchen. Their 
dishes are a fusion of what is shared and 
what is different from their backgrounds. 
Majda is only open on the weekends when 
people can linger and truly enjoy their meal.

Also, they don’t show bias toward either 
religion; instead they have eliminated both 
Jewish and Muslim dietary laws from their 
menu. They serve non-kosher shrimp falafel 
and offer non-halal wines for tasting.

While dining at Majda, Bourdain ate fried 
eggs with roasted peppers; roasted tomatoes, 
okra, onions and mint; grilled zucchini 
covered in fried yogurt sauce; and fresh 
zucchini with mint and little sweet apricots.

Near the end of the meal, when Bourdain 
poses the question, “Are you hopeful?” to 
the couple, Yakub replies, “Together we 
can build something for our kids, our future 
country. That’s what we think and that’s 
what we give, (that’s) the message for our 
customers.”

Perhaps for others visiting the region, they 
will stop and enjoy the warm hospitality 
and delicious cuisine that Yakub and Michal 
serve and hope that peace can spread from 
this small home in this tiny village near 
Jerusalem.
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Dear Helen:
I may have insulted a dear friend. Long story short she is a 

wonderful person and a terrible cook. Her mom didn't learn 
to cook (a child of privilege) so she didn't teach her daughter. 
My friend has always been a working professional, who fed her 
family lots of restaurant take-out and prepared food from mar-
kets. The most polite thing I can say about her attempts at home 
cooking is that they were unpalatable. She means well, but any-
one who can't follow simple directions for chicken soup without 
creating a grey boiled mess is not someone I want nursing me 
when I have the flu, which I just did. 

Friend B on the other hand comes from a long line of kitchen 
witches with mad skills. Despite my “I have no appetite but 
thanks,” (which deterred the bad cook), she arrived at my door 
with matzah ball soup, meatballs and rice, blini and cranberries, 
lox and more. Maybe it was the soup or perhaps four days of 
vegging on the sofa and nursing gallons of tea, but I started to 
regain my appetite. I thanked her on FaceBook and now the 
noncooking friend is insulted. What can I say or do?

Healing
 

Dear Healing:
You can be honest. Tell her the truth: when she initially asked, 

you were so sick that nothing sounded good; also that your 
other friend simply refused to take “No” for an answer. You can 
explain why you complimented the good cook (“mad skills” and 
“kitchen witch” convinced me!) and explain to your bad-cook 
friend that somehow she knew exactly what you needed.

Be clear about how much you value her friendship, and do 
not be sparse in telling her why. In the middle of your praise 
you can say something like, “She may be a better cook or know 
what sick gals need. But you will always be a friend of my heart. 
Let's not let some soup get in the way of what matters.” Give her 
a germ-free hug and let it slide. I suspect she will too.

Dear Helen:
This is a question of etiquette. I recently met someone who I 

thought might be a good friend. We and some other people met 
at our end-of-summer block party and started communicating 
about social issues. She invited us all to a dinner party so we 
could follow up, and maybe do some organizing around local 
issues like theft and fire danger. 

I got there early and she put me to work in the kitchen. To 
say that her food and health habits are unsanitary is a polite 
understatement. I managed to eat as little as I could, but I don’t 
want to be in that situation in the future. Other than suggesting 
that we potluck or not have meetings organized around food 
is there anything I can do? Should I say anything to the other 
neighbors, some of whom I have known for years? I’m a nurse, 
btw, so my standards are high, but I’ve seen eight-graders with 
cleaner rooms.

Appalled

Dear Appalled:
You should probably not say anything to your neighbors un-

less they are close personal friends. Even if you’ve relaxed your 
standards, they might still be higher than the average adult’s. 
Though using a middle-schooler’s room generally sets the bar 
low enough that you’ve convinced me to stick to my own water 
bottle anywhere I go.

The simplest solution is to schedule meetings at times that 
don't involve food. If that’s unavoidable, suggest a potluck, 
watch who brings what and stick to foods from people whose 
kitchens meet your standards. At the ultimate last resort, say 
you need to temporarily brown bag because of health issues. 

Instead of trying to change her, focus your energies on where 
you connected: doing good work in the world together. Neigh-
borhood cooperation is the most basic level of interdependence, 
and sitting, talking and eating together is exactly the right path 
to healing not just your block but also the larger world.

ask helen

HELEN
A resident of Eugene since 1981, Helen Rosenau is a member of Temple Beth Israel. She’s a student of Torah and an artist (kabbalahglass.com), a 

writer (yourjewishfairygodmother.com) and now the author of The Messy Joys of Being Human: A Guide to Risking Change and Becoming Happier.

Food impacts friendships
A Nosh of Jewish Wisdom: Worries go down better with soup than without.
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By Mala Blomquist

MOMS may be some of the 
hardest people on the planet 

to buy for. If you ask them what 
they want for Mother’s Day, their 
response will usually be, “just 
your love.” If you are looking for 
something to complement the love 
(or flowers) you give mom, we have 
some ideas for you.
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CENTER OF THE SUN 
NECKLACE

Colorful birthstones flicker at the  
center of a bronze sun, presented  

on a sterling silver box chain.  
By artist Britta Ambauen.

$40 & up
brittaambauen.com

LUSH GIFT SET
This gift has everything she needs  

to go from bath to shower (and 
beyond) in floral, fragrant luxury.  

The set includes three limited edition 
bath bombs, bestselling bubble bar, 

three ways to lather up and scrub  
down, and the philanthropic Charity  

Pot Body Lotion. $7.95 from the 
purchase of this gift will be donated  

to the Charity Pot fund.
$69.95

lushusa.com

SLEEPER SCARF  
BY TIFFANY PAUL

This infinity scarf is hiding a secret:  
a U-shaped zippered pocket that 
securely holds an inflatable travel  

pillow. When you’re ready to catch 
some z’s, simply inflate the pillow and 
viola! The neck pillow is removable,  

so the scarf can be worn with  
or without it.

$39.99-$49.99
sleeperscarf.com

HYDROPONIC GARDEN 
TUMBLER KIT

For a year-round garden that’ll fit 
between your toaster and your coffee 

pot, look no further than these tumbler 
kits. Each pot features two seed types 
(like Thai basil and cilantro or pansies 

and zinnias) ready to shoot up and  
greet the world, a stainless steel net  
pot that’ll wick water right up to the 

plant’s roots and no-fuss instructions.  
All you have to do is add water.

$30
food52.com

MON CHERRY MEASURING 
SPOONS AND EGG SEPARATOR

For the mom who loves to bake,  
this cherry-shaped measuring spoon 
and leaf-shaped egg separator set  

will bring a smile to her face.
$18

alwaysfits.com

TRIPLE ORB GLASS  
HUMMINGBIRD FEEDER
This feeder has room for many 

hummers to dine with its 12 feeder ports 
and ample perching space. The no-

drip, no-leak, top-fill design is done in 
recycled glass and powder-coated metal 

for durability.
$59

thebirdhousechick.com
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MY INFINITE AGENDA
My Infinite Agenda allows you to keep track 
of your daily commitments right next to your 
greatest aspirations and will clearly guide 
you through section prompts to start turning 
your dreams and goals into realities. It is 
an agenda, daily planner, gratitude journal, 
vision board and goal-setting tool all rolled 
into one! 
$29-$58
myinfiniteagenda.com

SCHMATTEES
The apparel line Schmattees, that combines 
Jewish pride and humor, has done it again 
with their “You’ve Come a Long Way, 
Bubbe” shirt. Even though women have 
come very far in their rights, we still 
have a way to go.
$18
shopschmattees.com

FAIRYTALE BROWNIES
Brighten her day with a gift 
sweeter than flowers – rich, 
fudgy Belgian chocolate 
brownies!
$25.95 & up
brownies.com
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MIJENKO TEA ORGANIZER
The designers at Mijenko in Melbourne, Australia, believe that your tea doesn’t 
have to be stored away in a cupboard, but can be kept organized in a high-
quality wooden box made from wattle (small leaf acacia tree) with rose 
gold and silver stainless steel metal components.
$145
mijenko.melbourne

INFUSION PRO WATER BOTTLES
This water bottle makes it easy to stay hydrated. Just add cut fruit, loose 
leaf tea or fragrant herbs to the included fruit cage and fill the bottle with 
water to naturally infuse the flavors. The bottle is leak proof, BPA free, 
dishwasher safe and comes with a lifetime warranty.
$24.95 & up
infusionspro.com 

ONE QUESTION A DAY FOR MOMS 
This multi-year journal encourages mothers everywhere to take a moment to 
themselves each day and answer simple questions about their thoughts and 
musings. Questions range from big and small to serious and silly, giving Mom 
the opportunity to share her thoughts about her life, interests, personal goals 
and special moments as a mother. Over the course of five years, she can look 
back and reflect on how the answers to these questions have changed or stayed 
the same. 
$16.99
barnesandnoble.com
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A zoo is not the first venue you think of for a book signing, 
but that has been the setting across the country for 
New York Times bestselling author Chelsea Clinton to 

talk about her fifth children’s book, Don’t Let Them Disappear: 12 
Endangered Species Across the Globe. 

In the book, Chelsea introduces readers to a selection of 
endangered animals, sharing facts about what makes them 
special and what threatens them. This picture book is beautifully 
illustrated by Gianna Marino. 

In the midst of her book tour, Chelsea took the time to answer 
questions we posed about her latest project.

What was the inspiration behind your new book, 
Don’t Let Them Disappear: 12 Endangered Species 
Across the Globe?

The most important inspiration is all the kids I’ve spoken to 
who passionately talk about their love and concern for animals, 
especially endangered species. As a kid, I also loved animals, 
especially elephants. I wrote this book for the kids today who care 
about animals, and because I wish I had this book as a kid. 

Now, as an adult, I’ve heard from kids across the country – 
from kids on my previous book tours, young people in my own 
life and kids that I spoke to throughout the process for Don’t 
Let Them Disappear – that our environment and animals are 
two things they really care about. I think it’s important that as 
adults we listen to that and help inform and empower them to do 
something. I’ve also seen the positive impact that young people, 
even our youngest readers, can have in areas they’re passionate 
about; for example in our country during the 1970s, young people 
played a critical role in saving the bald eagle. I decided to write 
this book about animals that are deserving of our attention, 
respect and protection. I hope to inspire and equip young people 
to do something to save the animals they care about and that are 
also so vital to our planet. 

This is your fifth children’s book. What ages is it 
geared toward?

As a picture book, it’s written for young readers 4-8, yet I hope 

Talking animals and 
action with author 

Chelsea Clinton
By Mala Blomquist

it can spark and support conversations in families, classrooms and 
elsewhere about these endangered animals and others that kids 
want to help ensure don’t disappear. While I only started my book 
tour last week, it’s been so exciting to hear from teachers, parents 
and grandparents who have read Don’t Let Them Disappear with 
their kids and either learned a fun fact, enjoyed the illustrations or 
have a new shared cause in saving endangered species. 

When and how should parents begin discussions 
with their children about environmental concerns?

I think that it’s important to start talking to our kids about 
critical issues from an early age, so that they can start to 
understand their place in the world, develop their own passions 
and begin to feel empowered to do something about the issues 
they care about. Then it is our job as adults to listen to kids talk 
about what they care about and then help inform and empower 
them to do something to make a positive difference in the areas 
that have drawn their focus and passion. 

My kids are 2½ and 4½, and we talk about the environment, 
climate change and, most importantly, what we do in our house 
to try to make a difference. And while they likely do not yet 
understand the full scope of why we recycle, my son can help 
bring out a cardboard box, or my daughter can help us change 
an energy efficient light bulb (under supervision of course). My 
hope is that starting these discussions now will lead them to 
be responsible citizens who care about our planet and want to 
continue to make a positive impact in whatever ways they can.  

What are some ways to get children involved in 
these causes?

At the end of Don’t Let Them Disappear, I include tips on what 
young readers and their families can do to help endangered 
animals such as sharing facts about these precious species and 
why it’s important never to buy ivory or rhino horn or anything 
that comes from an endangered species. About how we can 
support our local zoos and their conversation work and fight 
climate change and global warming. No action is too small, and 
you’re never too young to start.
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In your last book, Start Now! 
You Can Make a Difference, 
you cover topics such as 
health, hunger and bullying 
in addition to climate change 
and endangered species. 
Is it hard to explain the 
connections these things 
share to children, or do they 
“get it” easier than adults? 

All of the issues I write about in 
my books reflect what I’ve heard 
from kids and young people – on 
my book tours, through my work, 
in my family. I think when we’re 
young, issues like kindness, health, 
equity and protecting our planet are clear. And it’s up to us as 
adults to nurture their passions, help them learn more about the 
issues, and empower them to do something – and to learn from 
their clarity.  

At what age did you become aware of the various 
threats to our environment? What was the first 
action you took?

I remember learning about the elephant poaching crisis in the 
1980s and then trying to learn everything I could with my mom 
and grandmother – from books, our local zoo, conservation 
organizations, documentaries and more.  I was both horrified 
and devastated that these animals were in danger of going 
extinct in my lifetime, and I immediately felt like we had to 
do something to help. From there my passion for animals 
and protecting our environment grew, and I was fortunate 
to have adults in my life that supported me in that – from 
borrowing National Geographic issues from my school library, 
to subscribing to newsletters thanks to my grandmother to 
teachers who helped a group of us start a recycling program at 
our elementary school. 

Mazel tov on your 
pregnancy! You have an 
interfaith home, you are 
already practicing tikkun 
olam, are there other 
Jewish traditions you 
observe as a family?

It’s so important to Marc 
and me that our children grow 
up with an understanding 
of both of our faiths. We go 
to Shabbat services Friday 
evening, church on Sunday, 
and practice the traditions 
that were deeply rooted in our 
upbringings and remain special in our families and important to 
us both.  

For more information or Don’t Let Them Disappear: 12 
Endangered Species Around the Globe or Chelsea’s other books,  
visit penguinrandomhouse.com.

CHELSEA CLINTON

GIANNE MARINO
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Before she rocketed to 1980s TV fame 
as sex advisor Dr. Ruth, she was 
simply Ruth Westheimer. And long 

before she was Ruth Westheimer, she was 
Karola Ruth Siegel of Wiesenfeld, Germany.

It is those formative early years that 
provide the most resonant and affecting 
passages in Ryan White’s solid documentary, 
“Ask Dr. Ruth,” opening May 3 in theaters 
around the country before heading to Hulu. 
I’ll go even further: They provide the film 
with its raison d’etre.

Sure, lots of people were helped in ways 
big and small by Dr. Ruth’s high-profile 
acceptance of (almost) every form of sexual 
behavior, and by her uninhibited, direct 
language about intimate acts and love 
relationships. But what lifts “Ask Dr. Ruth” 
above a “where are they now” profile of an 
old-media, pop-culture celebrity is Karola 
Siegel’s experiences before, during and 
immediately after World War II.

Most audiences, especially non-Jewish 
viewers, will come to “Ask Dr. Ruth” for the 
sex. The mitzvah of the film, as it were, is 
that they will get the Holocaust.

To be clear, Dr. Ruth doesn’t see herself 
as a Holocaust survivor. She is “an orphan 

Dr. Ruth  
documentary 

salutes a 
Jewish  

heroine and 
force of nature

By Michael Fox
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CENTER
Dr. Ruth
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of the Holocaust,” which is the most poignant and 
wrenching phrase you’ll encounter all week.

Born in 1928, Karola Ruth was the sole child of 
observant Jewish parents. She was too young to fully 
understand when the Nazis sent her father to a labor 
camp in the ’30s. And as bright as she was, she couldn’t 
fully grasp the long-term implications when her 
parents put her on a train to Switzerland with a group 
of Jewish children.

Placed in an orphanage, Karola Ruth and the other 
Jewish kids were handed housekeeping duties and 
some responsibilities for caring for the Swiss kids. 
They received food and shelter, but zero love and 
little compassion. A natural ringleader – on the train, 
she’d organized a singalong to distract the homesick 
youngsters – Karola Ruth figured out ways to educate 
and entertain herself.

She discovered boys, of course, and the film 
accompanies her abroad to a warm reunion with her 
first boyfriend, Walter Nothmann. It’s pretty chaste 
stuff, presented by Westheimer with nostalgia and 
charm that conveys universal attitudes of adolescence.

At the same time, though, Karola Ruth is devouring 
and savoring every letter and poem she receives from 
her mother and father – until weeks, and then months, 
pass without any communication. (She preserved and 
protected these treasures throughout her travels, and 
keeps them in plastic sleeves in a notebook.)

The animation style used by filmmaker Ryan White 
to illustrate Karola Ruth’s Swiss period is 
annoyingly juvenile, unless one presumes 
that children are one of the intended 
audiences of “Ask Dr. Ruth.” Admittedly, 
those experiences are as accessible and 
relevant to today’s children as Anne Frank’s, 
if not more so – Karola Ruth didn’t have the 

comfort of being surrounded 
by family, unlike Anne – but 
parents and guardians would 
need to know that the focus 
of a documentary about a sex 
therapist isn’t, uh, sex.

At some point after the 
war, Westheimer inevitably 
accepted that the Nazis had 
killed her parents. But she 
never sought out the details. 
All these years later, while 
visiting Israel during the 
filming of “Ask Dr. Ruth,” 
she goes to Yad Vashem and 
learns that her father died 
in 1942 in Auschwitz. The 
notation for her mother is 

“disappeared/murdered.”
“Ask Dr. Ruth” skillfully weaves three 

threads and three distinct time frames: its 
subject’s biography from the 1930s to the 
’60s, her high-profile heyday in the 1980s 

and ’90s, and her peripatetic schedule of speaking 
engagements and family contacts climaxing with her 
90th birthday last June.

The trek to Israel, fascinatingly, includes a visit with 
a friend from Kibbutz Ramat David, where Ruth 
Siegel – persuaded that Karola was too German, 
she dropped it – landed in Palestine at age 17. This 
remarkable chapter of her life includes ceding her 
virginity, being trained as a Hagana sniper and, on 
her 20th birthday during the War of Independence, 
being injured so severely in a bombing that there was a 
question whether she’d be able to use her feet again.  

The next 70 years of Dr. Ruth Westheimer’s life, 
spanning Paris, New York, three husbands, two 
children, a doctorate at age 42, a radio show, household 
name recognition and four grandchildren, are acutely 
interesting. But the imprint of coming of age during 
the war, without her parents but with determination, 
resourcefulness, intelligence and humor, defined Karola 
Ruth Siegel and infuses “Ask Dr. Ruth” with timeless 
importance. 

“From my background,” Westheimer declares, “all 
of the things I’ve survived, I have an obligation to live 
large and make a dent in this world.”

Michael Fox is a film critic based in San Francisco.

TICKETS 503.620.5262 • www.broadwayrose.org
BROADWAY ROSE NEW STAGE • 12850 SW GRANT AVE., TIGARD

sponsored by

MAY 30 - JUN. 30

Music & Lyrics by STEPHEN SONDHEIM   Book by JAMES LAPINE

Directed by JESSICA WALLENFELS

Be careful what you wish for...

Photo by C
raig M

itchelldyer



54  MAY 2019  | JEWISH LIFE  

Iraqi-Israeli international musician Yair 
Dalal will perform an intimate evening 
concert at Congregation Shir Tikvah 

on May 12.
The evening is presented by local 

musicians Eric Stern and Michelle Alany, 
who will perform a short opening set.

Dalal is a prolific composer, violinist, 
and oud player. In the early ’80s, a 
performance with Bedouin musicians in 
the Sinai led him to look into his own 
heritage for musical inspiration. Over the 
course of 14 albums, Dalal has developed 
a synthesis of Arabic and Jewish sounds, 
using his music to campaign for peace 

Iraqi-Israeli 
musician 

brings music of 
peace to Portland

between the two cultures. 
“From way back I consider 

myself an Arab Jew,” Dalal 
said in a recent interview with 
the New York University’s 
Global Institute. “But before 
that I consider myself a 
worldwide person. I mean, 
this is the top. I am a human 
being. … And I try to be a 
good human being.  In the 
second place I am a Jew. In the 
third place I am an Israeli. In 
between I am a musician.”

His award-winning 
albums and movie scores 
have covered a wide and 
varied cultural territory. In 
1994, he performed in Oslo 
at a celebration to honor 
the first anniversary of the 
peace accords with a chorus 
of Palestinian, Israeli and 
Norwegian children. The 
performance illustrated 
Dalal’’s commitment not 
only to the universal power 
of music, but to its ability to 
bridge the divide between 
communities.

“Dalal’s message of peace 
and kinship dovetails with 
our own,” says Rabbi Ariel 
Stone of Congregation Shir 
Tikvah. “(I)t’s rare to have 
Israeli artists of this caliber 
coming through town. It’s the 
music of our ancestors with a 
modern twist.” 

Appearing with Dalal is 
Dror Sinai, an international 
performer and educator 
who presents lectures, 
clinics, retreats, workshops 
and residencies to diverse 
audiences including schools, 
universities and Jewish 
communities.

The May 12 concert begins 
at 7 pm at Shir Tikvah, 7550 
NE Irving Street, Portland.

Cost of the tickets is $17 in 
advance or $20 at the door. 

Tickets: https://
yairdalaldrorsinaiinconcert.
brownpapertickets.com/

FRONT 
& 

CENTER

YAIRI DALAL

DROR  
SINAI
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A dramatized reading of Two on the Aisle will explore 
American Jewish identity through this recently published 
family chronicle. This free event will be at 7 pm, May 

22 at the Oregon Jewish Museum and Center for Holocaust 
Education, 724 NW Davis, Portland

PSU History professor David A. Horowitz will present literary 
and narrative selections from Two on the Aisle: A Judaic American 
Tale of Romance and Creative Dreams, accompanied by PowerPoint 
and Gershwin musical excerpts. 

Two on the Aisle: A Judaic American Tale of Romance and Creative 
Dreams, is a hybrid cultural history and family chronicle that 
traces the aspirations, experiences and creative works of the 
David’s parents, Nathan and Dorothy Horowitz. The account 
encompasses many of the central themes and contradictions of 
20th-century American and Jewish history and identity. The story 
describes how two offspring of Eastern European immigrants 
combined a struggle for material security with literary efforts that 
blended Yiddish-flavored humor, social compassion, religious 
devotion, and secular concerns with piercing meditations on life’s 
disappointments and fragility. While sampling fragments of the 
couple’s three-act play that enjoyed a brief run off-Broadway 
in the 1950s and excerpts from published poetry, short stories, 
sketches, and essays, Two on the Aisle draws on an archive of 
correspondence, journal entries, and unpublished work to provide 
a fully human dimension to this remarkable story.

A native of the West Bronx and Long Island, New York, 
graduate of Antioch College, and University of Minnesota PhD., 
he teaches U.S. cultural and political history at Portland State 
University and lives with his wife, Gloria E. Myers, in Portland 
and Arch Cape. 

David’s previous books include America’s Political Class under 
Fire: The Twentieth Century’s Great Culture War (2003); The People’s 
Voice: A Populist Cultural History of Modern America (2008); and a 
memoir titled Getting There: An American Cultural Odyssey (2015). 

www.ojmche.org | 503-226-3600

Two on the Aisle:
A Dramatized Reading

Author  
David A. Horowitz

Starring
Michelle Madia • Deanne Wells 

Olivia Weiss • Lisamarie Harrison • Trish Egan

MAY 2 - May 25
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A rtists interested in participating in the 13th Annual 
Celebration of Art at the Mittleman Jewish Community 
Center this fall are invited to a June 2 jurying event.

The Celebration of Art is presented by ORA: NW Jewish 
Artists, a group of artists in the Portland area who have come 
together to support, share, inspire, enjoy and showcase their art. 
Members’ media include collage, paint, silk, fused glass, fiber, 
precious metals, ceramics, beadwork, photography and more.

Jurying for Pacific Northwest Jewish artists in original art 
and fine crafts in all media will be held at Congregation Neveh 
Shalom, 2900 SW Peaceful Lane, Portland, from 11 am-1 pm, 
June 2. Both ORA members and guest artists juried in may 
participate in the 13th Annual Celebration of Art (Nov. 2-3, 
2019). 

For detailed jury information and application, go to 
northwestjewishartists.org and click on “About ORA” to find the 
jury application.  The $25 jurying fee may be applied to ORA 
membership.

ORA members (a $50 fee) may also participate in sales and 
exhibits throughout the year.  

Most members reside in the Greater Portland area, 
but members from all over the Pacific Northwest are 
welcome. Artwork does NOT need to be Jewish in content, 
however members must be Jewish.

For questions, contact Diane Fredgant at 503-913-5864  
or oraoartists@gmail.com

Call for Artists 

Art created by ORA artists 
includes, clockwise from 
above, these pieces by Boris 
Uan-Zo-Li, Lou Jaffe, Ellen 
Green, Esther Liberman and 
Barbara Cohen. 

Display created by juried 
artists at an ORA 
workshop designed 
to help artists learn 
display techniques 
and booth design.
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YOUNG 
ADULTS

OneTable, the social dining platform for millennials to find 
their Friday at a Shabbat, has come to Portland with the generous 
support of the Jewish Federation of Greater Portland. 

The program is managed by OneTable Associate Director of 
West Coast Programs Analucía Lopezrevoredo. “I am thrilled 
to be expanding OneTable to Portland, a city with unparalleled 
culinary imagination and personality, that is also home to a 
dynamic Jewish community diverse in culture, interest and 
practice,” says Analucía.

To celebrate the launch, Analucía hosted a Nosh:pitality (what 
OneTable calls its hospitality workshops) on Feb. 20 – “Hummus 
is Where the Heart Is.” To celebrate this monumental moment 
for Shabbat-loving foodies, they partnered with Aviv, a vegan 
restaurant that blends flavors from the Middle East with the 
Northwest's harvest and draws on inspiration from Chef Tal 
Caspi's life in Tel Aviv, Israel. At this event, participants learned 
the art of Israeli street food and hospitality from Caspi and left 
with ideas they can use at their own OneTable Shabbat dinners.

In February, 30 Shabbat dinners in the area brought in 215 
unique guests. Thirty Shabbat hosts have signed on locally.

“The Jewish Federation is delighted to partner with OneTable 
and bring this unique Shabbat dinner experience to Portland,” says 
JFGP President and CEO Marc N. Blattner. “We understand the 
benefits of sharing a communal table, celebrating Shabbat and the 
relationships it can build.”

In addition to more of these workshops, OneTable will bring 
one-on-one Shabbat Coaching to Portland hosts who have 
questions about anything from how to cook for ten people to the 
best way to incorporate ritual into their dinner. Other resources 
include the Portland page of the website (dinners.onetable.org/
landing/Portland), where participants can create and find Shabbat 
dinners in their areas and sorted by their interests, as well as a 
library of rituals (traditional and alternative), plus tips and tricks to 
being a great host or guest. 

“I believe that our commitment to decentralizing Jewish 
leadership and empowering more young adults to become 
designers of their own Friday night Shabbat practice – one that is 
designed with their intersecting identities in mind – will positively 
impact young adult engagement and leadership,” says Analucía.

dinners.onetable.org/landing/Portland

OneTable brings more Shabbat 
dinners to Portland millennials
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From Staff and PR Reports

Portland-based Tivnu: Building Justice was one of seven 
organizations to receive the 2018-19 Lippman Kanfer Prize for 
Applied Jewish Wisdom during the Jewish Funders Network 
Conference in March. Tivnu received a $30,000 prize.

The prize is funded by the Lippman Kanfer Foundation for 
Living Torah along with Democracy Fund. Groups from across the 
nation received $150,000 for innovative applications of particular 
Jewish wisdom to universal human questions.

This year, the prize focused on the timely issue of democracy and 
civic engagement and was awarded to seven organizations – both 
established programs and new ideas – whose work was deemed 
exceptional by the prize’s external reviewers and judges.

“We're quite proud that our work, and more specifically the 
work of our gap year participants, is being acknowledged for its 

contribution in these areas (civic engagement and democracy),” 
says Tivnu Executive Director Steve Eisenbach-Budner. “We're 
thrilled to be associated with a foundation that recognizes, as 
Tivnu does, that Jewish wisdom has much to contribute to 
today's most challenging and critical issues. Certainly few are 
more important than supporting our young Jewish adults in their 
desire to engage actively in our society, working to make it more 
equitable, and one in which everyone's needs and voices are taken 
into account, including the marginalized among us.”

Tivnu Gap Year, the only domestic Jewish gap year program, 
brings high school graduates to Portland for a nine-month 
experience that includes individually tailored internships with 
a wide range of local, grassroots direct-service and advocacy 
organizations; skilled construction of tiny homes with and for 
houseless individuals; study of today’s most important social justice 
issues through Jewish and other sources; and collective living 

Tivnu wins $30,000 for Applied 
Jewish Wisdom 

Tivnu participants canvas against Measure 105 before last year’s election. 

YOUNG 
ADULTS
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within their own pluralistic 
Jewish households.

“Jewish wisdom contains 
deep insights for life’s big 
and small questions,” says 
Marcella Kanfer Rolnick, 
chair of Lippman Kanfer 
Foundation for Living 
Torah. “This year’s prize 
winners highlight how 
our ever-accumulating 
wisdom tradition provides 
meaningful guidance for 
an area of life on the top of 
people’s minds today – how 
we engage in protecting and 
advancing our democracy 
and civic life.”

“American democracy 
is at a critical moment in 
its history,” explains Joe 
Goldman, president of 
Democracy Fund, which 
co-funded this year’s Prize. 
“These organizations 
are seizing this moment 
and turning it into an 
opportunity to make our 
country even stronger.”

The winners were chosen from over 100 applications from 
across the United States through a multi-round process. Prizes 
were awarded in two categories. The three “Established Programs” 
each received $30,000. The four “New Ideas” garnered $15,000 
each.  

Other established programs receiving the prize were Minyan 
Tzedek: Organizing for Social Change (Los Angeles, CA) and 
Facing History and Ourselves’ Professional Development for 
Educators in Jewish settings (Brookline, MA). New programs 
winning the prize were Brandeis Precollege Programs – Being 
the Change: Public Policy, Justice, and Advocacy (Waltham, 
MA); Jewish Federation of Greater Los Angeles – CIVruta (Los 
Angeles, CA); Matovu - Three Occasions: Shalosh Regalim for 

Civic Engagement (Saint Louis, MO); and Northern Virginia 
Hebrew Congregation – The Rebuilding Democracy Project 
(Reston, VA).

“Today, we celebrated organizations that are reimagining ritual, 
that are applying ancient texts to entirely new contexts, that 
are drawing on Jewish history, and so much more,” says Aaron 
Dorfman, president of Lippman Kanfer Foundation for Living 
Torah. “These applications of Jewish wisdom, together, can heal 
and strengthen America’s democracy. Each serves as an exemplar 
of how Jewish wisdom can help people live better lives and shape 
a better world.”

tivnu.org | lkflt.org | democracyfund.org

TOP: Tivnu participants meet with Gov. Kate Brown 

in Salem while attending the proclamation of 

Cesar Chavez Day at the Capitol in March. 

BOTTOM: Tivnu participants in front of the Capitol 

building while in Salem to take part in Interfaith 

Advocacy Day in March.
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Oftentimes, seeking to improve your health starts at your 
core – your heart. One common condition to be aware of is 
atrial fibrillation (AFib), which is a quivering or irregular heart-
beat that can lead to blood clots, stroke, heart failure and other 
heart-related complications. 

Currently impacting up to 6.1 million Americans, AFib is 
projected to double by 2030, according to the American Heart 
Association. One in three individuals is at risk for developing 
AFib over the course of his or her lifetime, and the likelihood of 
developing the condition increases by almost 40% after the age 
of 55. 

The average person living with AFib has a five-fold increase 
of experiencing a stroke than someone with a regular heartbeat. 
However, proper diagnosis and treatment can help reduce the 
chances of associated heart health complications, including 
stroke.

The first step toward managing AFib and preventing serious 
health complications is gaining knowledge about the condition. 
The experts at the American Heart Association are working to 
elevate awareness with these facts:

Causes
While in some cases the cause is unknown, AFib can be the 

result of damage to the heart's electrical system from other con-
ditions such as longstanding, uncontrolled high blood pressure, 
obesity, smoking and heart disease. For example, smokers are 
20% more likely to develop AFib than nonsmokers. 

Symptoms and signs 
A person living with AFib may have symptoms like a flut-

tering heartbeat, but he or she may not have symptoms at all. 
Nearly 80% of people who report having AFib note they did not 
experience symptoms, which can lead to the condition being 

By Family Features
Photo courtesy of Getty Images

How to reduce health risks by 
understanding AFib

ACTIVELY
SENIOR
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overlooked or confused with other conditions, such as anxiety. 
“Atrial fibrillation can be challenging to diagnose,” said 

Dr. Georgeanne Freeman, a board-certified family medicine 
doctor and American Heart Association volunteer expert. “If 
you are feeling out of the ordinary, whether it's a racing pulse 
or irregular heartbeat associated with shortness of breath and 
fatigue, it’s time to speak with your doctor to learn your risk 
for AFib and lower your chance for stroke.”

Other common symptoms include dizziness, weakness, 
faintness or confusion; fatigue when exercising; sweating and 
chest pain or pressure. 

At-risk populations
Anyone, at any age, can develop AFib. People over age 50, 

those with high blood pressure or other forms of heart disease 
and those with a family history of the condition are at high-
est risk and should discuss their medical history with their 
doctors. 

People of African, Asian or Hispanic ancestry are typically 
less likely to suffer from AFib. However, research suggests that 
those with African or Hispanic ancestry living with AFib have 
a higher risk of death when the condition is combined with 
another factor such as heart failure or high blood pressure. 

Risk factors
While some people living with AFib are unaware of the 

condition due to not experiencing symptoms, it causes the 
heart to beat erratically, stops blood from moving through 
the heart efficiently and may result in pooling or clotting. The 
clot may block blood flow to the brain, causing a stroke. Risk 
factors such as age, high blood pressure, heart failure, diabetes 
or medical history contribute to individuals’ five-fold risk of 
stroke.

Treatment options
Although most primary care providers claim to have general 

knowledge of AFib, there are still challenges in their abilities to 
diagnose it. The treatment goals start with a proper diagnosis 
through an in-depth examination performed by a medical pro-
fessional, health care provider or cardiologist. The exam usual-
ly includes questions about the individual’s medical history and 
often a test such as an EKG or ECG to determine heart rate, 
rhythm and other information. If you have AFib, understand 
your options for medications and discuss with your doctor. 
Anyone on anticoagulants should carry information and be 
able to alert medical professionals in an emergency that he or 
she is on blood thinners.
To learn more and to access AFib tools and resources, visit heart.org/AFib.

A study funded by the National Institutes of Health is testing 
whether the nicotine patch can improve memory and functioning 
in people who have mild memory loss or Mild Cognitive Impair-
ment. 

The largest and longest running study of its kind, the MIND 
(Memory Improvement through Nicotine Dosing) Study is looking 
for 300 volunteers at sites across the United States who have mild 
memory loss but are otherwise healthy, nonsmokers over the age 
of 55.

“The MIND Study will provide valuable information for re-
searchers with regard to early memory loss that is associated with 
normal aging and early Alzheimer’s disease, but we need volunteers 
if we are going to succeed,” said Dr. Paul Newhouse, MD, director 
of the Vanderbilt Center for Cognitive Medicine and lead investi-
gator for the MIND Study. 

According to the Alzheimer’s Association, approximately one 
in five people age 65 or older have mild memory loss or MCI and 
are more likely to develop Alzheimer’s disease or other dementias. 
Currently, there is no FDA-approved medication indicated to treat 
this condition; however, nicotine stimulates an area in the brain 

known to be im-
portant for thinking 
and memory, and 
scientists believe it 
could be an effective 
treatment for adults 
with MCI. 

“People often think 
nicotine is addictive 
and harmful because 

it is in tobacco products, but it’s safe when used in patch form,” 
Newhouse said. “Nicotine is an inexpensive, readily available treat-
ment that could have significant benefits for people experiencing 
mild memory impairment.” 

The MIND Study needs 300 people to enroll in sites across the 
United States. Researchers are looking for healthy, nonsmoking 
adults over the age of 55 who are in the earliest stages of memory 
loss to participate in the MIND Study.

You, or a loved one, may be eligible to participate if you have 
been diagnosed with MCI or if you or your family members notice 
changes in your memory:

• Are you or a loved one having difficulty 
   remembering recent events? 
• Have you noticed changes in your memory 
  or your loved one’s memory? 
• Is your memory as good as it was two years ago? 
• If you asked someone close to you about your memory, 
  what would he or she say?

Potential study volunteers can learn more by visiting 

MINDStudy.org or calling 1-866-MIND-150.

Nicotine to help treat 
memory loss?

By Family Features
Photo courtesy of Getty Images
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By Family Features 

to Spring 
Cleaning

JoyAdd
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While spring cleaning can be crucial in keeping your home in 
tip-top shape, especially for DIYers who find inspiration in the 
bright season for new home decor projects, the annual ritual 

can also feel overwhelming.
To add color and whimsy, and make spring cleaning a more joyous event, 

consider these ideas from mom and designer Joy Cho, the founder and cre-
ative director of Oh Joy! – a lifestyle site focused on design, fashion, food and 
life’s joyful moments.

Frame handmade artwork. By the time spring arrives, you may have com-
piled lots of children’s artwork from school and time spent indoors at home. 
To keep it all organized, sift through it in the spring; frame some of your chil-
dren’s hard work to put on the walls as colorful pieces of homemade decor.

Start with a fresh clean. Routinely cleaning your high-touch surfaces with 
disinfecting wipes and picking up common areas is a good habit to get into 
and should be a starting point for any spring project. When you start with a 
clean space, you know you won’t have to deal with dust bunnies and clutter 
along the way. Plus, with nearly 1 in 3 Americans (31%) admitting to rarely 
or never deep cleaning their households, according to an online Clorox sur-
vey in February 2019, regularly freshening up can help you maintain a clean 
space and cut down on time spent tackling big messes.

Decorate with color. Make your shared spaces as fun and unique as pos-
sible by adding pops of color. After cleaning accumulated dirt and dust off 
your bookshelves, add contact paper to the inside back section of the shelves 
and flower vases or decorative jars for temporary color and character. You 
can also add an unexpected spring-time pop to floral bouquets by incorpo-
rating fragrant mint sprigs or colorful stems. Picking out an attractive spring 
print that brings you joy and updating your throw pillow shams can also 
provide little bursts of color.

Repurpose everyday items. Look for items around the house that can serve 
a secondary purpose. For instance, the limited-edition Oh Joy! Clorox Disin-
fecting Wipes Designer Collection can serve as statement pieces while setting 
the stage for a happy and healthy season by removing unwanted germs and 
dirt that may be lurking in your home. The stylish canisters can be rinsed and 
reused after the last wipe is gone to hold everything from craft supplies to 
kids’ toys or flowers.

“For the first-ever Clorox Designer Collection, I created four unique 
canister designs that are inspired by fresh blooms, spring sunshine and the 
feeling of a clean, new start,” Joy says. “What I love most is that they make the 
canisters attractive enough that you no longer need to hide them under the 
sink. Leaving them on the counter for cleaning up messes throughout the day 
is not only convenient but adds a little joy to your spring decor as well.”

Maintain your spaces. Spending a little time each day cleaning high-traffic 
areas can be easier than devoting an entire day each week to getting your 
home back in order. Disinfecting wipes make it easy to clean up messes, wipe 
down surfaces and stay on top of spot cleaning, allowing you to spend less 
time worrying about dirt and germs and more time with your family.

Find more ways to elevate your space and add joy to spring cleaning at 
Clorox.com.

to Spring 
Cleaning
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By Cindy Saltzman

Sometimes in life, you meet someone with a strong sense of 
right and wrong combined with a passion for the Jewish people 
and Israel. When either are threatened, they just can't help 
themselves – they have to take action. 

Liora Rez is one of those people. She is one of the founders 
and the executive director of stopantisemitism.org. She is a 
social media influencer, dynamic and articulate. She also has 
a wicked sense of humor while taking on some of the most 
serious issues facing the Jewish community today. But most of 
all, she is a woman on a mission. 

Earlier this year I had the chance to interview her about 
her life and her mission. The following Q&A has been lightly 
edited for brevity and clarity. 

Before we discuss anti-Semitism, tell me a little 
about your background and the evolution of your 
social activism career.

I was born in the former Soviet Union. I immigrated to the 
United States with my family when I was 4. Like most Soviet 
Jewish immigrants at that time, we were not religious. I was 
raised in a very secular home in Cleveland. But also like many 
Soviet immigrants, my family instilled in me a deep-seated 
love for Israel. My parents are ardent Zionists.

Not yet 40, you have had such an interesting career 
trajectory, from being a social media influencer to 
combatting hate. Tell us about Jewish Chick.

I worked in structured finance for a decade and then became 
a stay-at-home mom. In 2013-14 I started an Instagram 

Social media influencer leads the charge 
against anti-Semitism

Jewish Life Now

“What really astounded me was the 
countless students who reached out to 
me confessing their love for Israel but 
afraid to admit it (on campus).”

account called Jewish Chick showcasing fashion and sometimes 
writing about my daughter. I was just an everyday person who 
also happened to be a Zionist, and I was concerned about anti-
Semitism. I really didn't start the brand for anything other than 
as a mental health outlet for me.

I was in the second wave of social influencers. Year after year 
the account continued to grow and attract a wide variety of 
people from around the globe. I was surprised by the number 
of people who would reach out to me telling me that before 
they started following me they had never observed Shabbat and 
sharing other comments about their Jewish identity. But what 
really astounded me was the countless students who reached out 
to me confessing their love for Israel but saying they were afraid 
to admit it. This gradually led me to out and identify the online 
anti-Semitic threats that are often cloaked as anti-Zionism. They 
are plaguing social media today. 

Together with others, you created stopantisemitism.org. 
What was the final catalyst that motivated you to create 
stopantisemitism.org? 

The concerns students had shared with me on Jewish Chick 
made me realize there was a massive problem in America today. 
The (anti-Semitic) incidents at Columbia, NYU and University 
of California were one of the catalysts that inspired me to co-
launch stopantisemitism.org. Now In the wake of a series of 
anti-Semitic attacks, including the deadly Pittsburg Tree of Life 
massacre, many in our community are looking to be pro-active 
and fight anti-Semitism head-on. 

There is such a massive influx of Middle Eastern money 
that is influencing how things about the state of Israel are 
taught. This has been going on for over a decade. You can find 
information on Department of Education website on how many 
millions of dollars is being donated by Qatar, the Saudi Arabian 
government, and others funneled into these schools for the sole 
purpose of influencing a university curriculum. Because of these 
donations, the colleges are hiring very controversial professors 
who are influencing political science and everything. This 

™
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How is today’s Diaspora better 
able to fight anti-Semitism than 
in the past?

Unlike the Jewish Diaspora of the 
past, today’s Jews have the strength 
and ability to fight back, we also 
have the State of Israel. However, 
anti-Semitism isn’t just a Jewish 
problem, it’s an American problem. 
Stopantisemitism.org exposes anti-
Semitism in all facets of American 
society through social media 
platforms, and mobilizes Americans 
through petitions that call to action. 
We are now seeing that it doesn’t stop 
just at anti-Semitism, but moves on to 
being anti-American. 

Since you created 
stopantisemitism.org in 
October 2018, what 
successes have you had?

In just a few months, 
stopantisemitism.org was able to: 

reach an average of 350,000 people per month on 
Facebook and Instagram – primarily users under age 
35; engage social media followers, who have submitted 
tips and incidents not yet covered by the mainstream 
media or reported to the authorities. partner with a 
couple dozen social media groups with an aggregated 
following of approximately 200,000 people; and get 
nearly 100,000 signatures related to six petitions that 
exposed controversial events and speakers whose 

rhetoric advances anti-Semitism.

How has being a mother of a young child influenced 
your connection to Judaism and Israel?

It really wasn't until I became a mother that I began doing 
Shabbat dinners and observing the holidays. I began to realize 
that for me, it wasn't enough to just say you're Jewish. And 
I slowly started understanding what my parents had to go 
through to be able to emigrate to the United States, and what 
so many went through in the Holocaust and I wanted our 
(Jewish) traditions to be carried on through my daughter. My 
goal is to raise a proud, Jewish child; who of course is a strong 
supporter of the Israel. 
stopantisemitism.org

"Anti-Semitism isn’t just a Jewish problem, 
it’s an American problem."

creates a very hostile environment 
for Jewish students, and not only 
Jewish students. Try being an active 
Christian at Columbia or NYU. On 
campuses, people are defining a 
good Jew as someone who does not 
support the state of Israel and a bad 
Jew as one who believes in a Jewish 
state, in Zionism. So many students 
tell us that they are even afraid to 
say they are Jewish. 

These incidents aren’t just 
affecting Jewish students. We are 
hearing from Christian students 
who are afraid to say that they want 
to celebrate the Christian holidays. 
It is really impacting our civil 
liberties and is a bi-partisan issue.

What came from my experience 
with stopantisemitsm.org was the 
realization that what starts with 
the Jews doesn't end with the 
Jews. Essentially anti-Semitism is 
an attack on all of our American 
civil liberties and values. And hence, that is how 
stopantisemitism.org came about.

What do you say to people who say they are not 
anti-Semitic, just anti-Zionist or anti-Israel?

If you are solely demonizing and criticizing the 
Israeli government, which is a democratic country, 
and not perfect by any means, just like America, 
Australia, Canada, it is one thing. But if you are just 
demonizing Israel while ignoring the human rights violations 
– actual human rights violations – in Saudi Arabia, Yemen’s 
famine and war, the decade-plus Sudanese civil war where 
hundreds of thousands were massacred, what is happening in 
Syria and the Asian countries, then you are a hypocrite and 
you are anti-Semitic.

If your sole agenda is to demonize the state of Israel 
while ignoring the evil doings of Hamas, deemed a terrorist 
organization by the EU, America and Australia, and if you are 
ignoring Mahmoud Abbas’ pay to slay policy, then you are 
anti-Semitic.
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Palestinian human rights activist Bassem Eid toured 
Oregon March 11-14 and shared his insider’s view 
on the prospects for peace in the Israeli-Palestinian 

conflict.  His tour was sponsored by StandWithUs, an 
international Israel education organization, in partnership with 
the Jewish Federation of Greater Portland.

Eid spoke at Lewis & Clark College, Portland State University 
and Congregation Neveh Shalom before heading south. In 

Eugene, his talk at Temple Beth Israel drew a large crowd.
His talk at Oregon State University in Corvallis, was covered 

by the ABC affiliate KEZI, where it was the lead story on the 
11 o’clock news.  Eid was also interviewed on the nationally 
syndicated Michael Medved Show.

Eid spent his first 33 years in Shuafat, a UNRWA-run refugee 
camp on the northern edge of Jerusalem. 

For more than seven years, he worked for an Israeli human 

Palestinian human rights activist Bassem Eid speaks to students at Oregon State University.

StandWithUs sponsors tour by 
Palestinian human rights activist 

ISRAEL 
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rights organization called B’Tselem, examining allegations of 
human rights violations by the Israeli army in the West Bank 
and Gaza, but in 1996, his focus shifted to the human rights 
violations by the Palestinian leadership against its own people.  
He has been advocating for his people since then, speaking 
throughout the world and recently at the European Union 
Parliament in Brussels, Belgium. (https://www.youtube.com/
watch?v=px8u-zEVUIY) 

Eid has concluded that Palestinian leaders in the West 
Bank and Gaza are robbing their own people of a secure and 
prosperous future by inciting them to hatred and refusing 
cooperation, i.e., “normalization” with Israel. He contends that 
the BDS (Boycott, Divestment, and Sanctions) campaign is 
using the Palestinians for its own purposes.  He claims they are 
victims not of Israel, but of the international community that 
supports the corrupt authority with funding; the international 
NGOs who inflame the conflict; and the UN, which continues 
to serve as an accomplice in the war against peace on the 
ground.

 He believes that what the average Palestinian wants more 
than anything else is the dignity that comes with being able to 
provide a good life for one’s family. He believes that economic 
prosperity is the key to dignity, and an eventual resolution 
to the conflict.  He believes this is unattainable as long as the 
current Palestinian leadership works against the interests of its 
own people.

The outspoken activist is a vocal critic of UNRWA, having 
researched it for 26 years.  As chairman of the Center for Near 
East Policy Research, Bassem is dedicated to exposing human 

rights violations and supporting a democratic and pluralistic 
Palestine.

“Bassem gets you to challenge your own pre-conceived 
notions about the conflict,” observes Randy Kessler, Executive 
Director of StandWithUs Northwest.  “StandWithUs’ mission 
is education, which inherently means getting people to look at 
issues from different perspectives.  Because he is on the ground 
speaking with the Palestinian people, he will tell you there is 
no connection between the leadership and its own population, 
and that this is one more example of the Palestinian leadership 
betraying its own people.”

“We are so grateful for this partnership with the Jewish 
Federation of Greater Portland for helping bring Bassem’s 
message of peace to the community,” he adds.

Jewish Community Relations Council Vice Chair Michelle 
Bombet Minch says, “A full house packed Portland’s Neveh 
Shalom Israel360 program where Eid delivered an important 
message that Palestinians are seeking 'dignity rather than 
identity' and that dignity can be achieved by economic 
success. Dignity, Eid said, is impeded as long as the Palestinian 
Authority does not accept the existence of Israel and continues 
to keep the Palestinians 'hostage to the conflict.'"
For more information about Bassem's work visit bassemeid.com.

“StandWithUs’ mission is education, which 
inherently means getting people to look at 
issues from different perspectives.  Because 
he is on the ground speaking with the Pal-
estinian people, he will tell you there is no 
connection between the leadership and its 
own population, and that this is one more 
example of the Palestinian leadership be-
traying its own people.”
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Leo M Rozmaryn grew up in the religious Zionist/
Modern Orthodox Jewish community.  He attended 
high school in Israel. Now a reconstructive hand and 
microvascular surgeon, Dr. Rozmaryn frequently 
visits to Israel. He brings a lifetime of experience and 
scholarship to the writing of his debut novel Lone 
Soldier, an epic tale of romance, mistaken identity, war 
and politics all set against the backdrop of the tensions 
between the United States and Israel during the early 
1970s.

The following Q&A has been edited for clarity and 
brevity.

What is your novel about?
Lone Soldier brings alive the shifting motivations 

and allegiances of larger- than-life characters during 
the early 1970s, some of the most significant years 
in the history of Israel and the United States. In 
the spirit of Herman Wouk’s novel, The Winds of 
War, Lone Soldier is part military thriller, mistaken 
identity and complicated star-crossed love story. Fast-
paced action is paired with meticulously researched 
historical events. Lone Soldier features a mixture of 
real and fictional characters to create 
a sprawling epic of the tensions 
between Israel and the U.S. and 
between a range of social issues in a 
time of love and war. What emerges 
is the portrait of one man, Arik Meir, 
a hero for his time – and for all time.

What are the real-life 
historical aspects of Lone 
Soldier?

The Six Day War in 1967 marked 
the first time in 19 centuries the old 
city of Jerusalem and all of biblical 
Israel was in Jewish hands. The 
stunning success of that conflict and the fact that for the first 
time Israel’s borders were relatively far away from its main 

population centers gave Israelis a deep sense of security 
and for many, invincibility. Israelis experienced a 
cultural revolution where the classic Zionist “kibbutz” 
lore was exchanged for European and American culture, 
fashion and rock and roll. 

There was a genuine sense at the time that Israel 
would never again have to fight an existential war for 
existence. In the Israeli army that translated into a sense 

that the Arabs would be too afraid or inept to start another 
war. This illusion was shattered in October 1973 when on Yom 

Doctor’s debut 
novel explores Israel 
in 1970s 

Leo M Rozmaryn
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Kippur Israel experienced a sudden invasion from two fronts 
that nearly ended the Zionist enterprise. This era saw the real 
beginning of the modern American Israeli alliance, whose 
effects are still felt today.

What makes this book different from other 
Jewish historical fiction works?

Very few books focus on the inner life of modern Orthodox 
Jews or religious Zionist Jews and even fewer focus on the 
period of time from 1969-1974 as it relates to U.S and Israel. 
Lone Soldier covers both of those aspects.  It is generally 
assumed that Modern Orthodox Judaism is synonymous with 
Religious Zionism. While there is some cross over, they are 
quite distinct and become much more apparent after the Six 
Day War in 1967. Most books that focus on the years between 
1967-1973 are nonfiction. This period and its people are 
brought to light in many different ways in Lone Soldier. 

Why did you choose the years 1969-1974 to set 
Lone Soldier in? 

Those were my “coming of age” years which I spent partly 
in the U.S. and partly in Israel. This period had a profound 
influence on the type of person I became and the kind of 
life I’ve lived since. As one moves through adolescence into 
adulthood there are many issues and experiences that remain 
unresolved for most people. Although this book is truly fiction, 
the process of writing it helped me move back through those 
years in a meaningful and constructive manner.

What about the Israeli-Palestinian conflict 
do you want people to take away from Lone 
Soldier? 

War and conflict is a messy business that rarely corresponds 
to the tidy accounts taught in schools. That can certainly be 
said about Israel’s struggle. Intellectual honesty demands a 
hard look at all aspects of the turmoil and its effects on both 
Israelis and Palestinians. This book explores the travails of one 
man caught up in the maelstrom of that story and the price he 
pays for his idealism.

The Arab-Israeli conflict is exceedingly complex. In my view, 
the Israeli-Palestine conflict will never be resolved at its root 
cause until each side reaches a profound conclusion that the 
other has a valid narrative that binds them to that land. Only 
then can the process of true mutual respect begin, coupled 
with the understanding that in no way shape or form can one 
side hope to exert total control over all the land. Once that is 
understood both sides are left with three options: unending 
conflict, division of the land where each side must compromise 
deep seated religious beliefs, or all living as equal citizens in 
one multiethnic society.

Dr. Rozmaryn lives with his family in Silver Spring, MD. 

For more information visit lonesoldierbook.com. 

Tel Aviv University radar 
research offers key to 
self-driving cars
Courtesy of American Friends of Tel Aviv University

Radar technologies were originally designed to identify and track 

airborne military targets. Today they're more often used to detect motor 

vehicles, weather formations and geological terrain.

Until now, scientists have believed that radar accuracy and resolution 

are related to the range of frequencies or radio bandwidth used by 

the devices. But a new Tel Aviv University study finds that an approach 

inspired by optical coherence tomography (OCT) requires little to no 

bandwidth to accurately create a high-resolution map of a radar's 

surrounding environment.

"We've demonstrated a different type of ranging system that 

possesses superior range resolution and is almost completely free of 

bandwidth limitations," says Professor Pavel Ginzburg of TAU's School 

of Electrical Engineering, one of the principal authors of the study. "The 

new technology has numerous applications, especially with respect 

to the automotive industry. It's worth noting that existing facilities 

support our new approach, which means that it can be launched almost 

immediately."

The new research was led and conducted jointly by Professors 

Ginzburg, Vitali Kozlov, Rony Komissarov and Dmitry Filonov, all of TAU's 

School of Electrical Engineering. It was published on March 29 in Nature 

Communications.

It was commonly believed that radar resolution was proportional 

to the bandwidth used – the broader the range of frequencies, the 

more accurate the detection of objects. But the TAU researchers have 

now demonstrated that low-bandwidth radars can achieve similar 

performance at a lower cost and without broadband signals by 

exploiting the coherence property of electromagnetic waves.

Two wave sources are perfectly coherent if they have a constant 

phase difference, the same frequency and the same waveform. The 

new "partially coherent" radar is as effective at resolving targets when 

compared with standard "coherent" radars in experimental situations.

"Our concept offers solutions in situations that require high-range 

resolution and accuracy but in which the available bandwidth is limited, 

such as the self-driving car industry, optical imaging and astronomy," 

Kozlov explains. "Not many cars on the road today use radars, so there's 

almost no competition for allocated frequencies. But what will happen in 

the future, when every car will be equipped with a radar and every radar 

will demand the entire bandwidth?

"We'll find ourselves in a sort of radio traffic jam. Our solutions permit 

drivers to share the available bandwidth without any conflict," Kozlov 

says.

"Our demonstration is just the first step in a series of new approaches 

to radiofrequency detectors that explore the impact of low-bandwidth 

radars on traditional fields," Prof. Ginzburg concludes. "We intend 

to apply this technology to previously unexplored areas, like rescue 

operations – sensing if an individual is buried in a collapsed building – 

or street mapping – sensing if a child is about to cross the street behind 

a bus that conceals him."

Research for the study was supported by an ERC grant and Kamin, 

and it was conducted at TAU's Radio Physics Laboratory's anechoic 

chamber.
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Compiled by Deborah Moon

Groups around the state are planning events to observe two 
Israeli holidays this month. Yom Hazikaron (Iyar 4/May 8, 2019) 
is Israel’s day of remembrance for the men and women, boys and 
girls who lost their lives to war or terrorism. Yom Ha’atzmaut 
(Iyar 5/May 9, 2019) is the national independence day of Israel. It 
centers around the declaration of the state of Israel by David Ben-
Gurion in Tel Aviv on May 14, 1948 (5 Iyar, 5708) and the end of 
the British Mandate of Palestine (Holidays start at sunset the day 
before).

MJCC
The Mittleman Jewish Community Center invites the 

community to two free events in honor of Israel.
On May 7 at 8 pm, MJCC will honor those who have 

given their lives for the State of Israel at the Yom Hazikaron 
commemoration program. 

The following day, May 8 from 5-8:30 pm, celebrate Israel’s 
71st year of independence at the MJCC’s annual Yom Ha'atzmaut 
event. 

Make your way through Israel using interactive activities such 
as shifting through the sand to find ancient artifacts at Masada, or 
decorating mystical hamsas in Tzfat. Climb to the top of Masada 
on MJCC’s rock wall, learn Israeli folk dances, bounce the day 
away at King Solomon's Temple bounce house, or take your 
picture in Israel at the photo booth. Decorate your skin with face 

painting or henna artwork. Israeli comedian Gali Kroup and Israeli 
Karaoke will entertain visitors.

Vote on your favorite photo in the exhibit “Israel from the Eyes 
of the Community: A Community Art Display.” Photos are on 
display in the MJCC Art Gallery April 29- May 31. Community 
members will vote on their favorite photo from April 29-May 8. 
Winners will be announced at 8 pm during the Yom Ha’atzmaut 
Celebration.

In addition to the free activities, Israeli food will be available for 
purchase. Grab some delicious cuisine featuring Israeli salads, pita, 
falafel and more.

This event is a partnership of the MJCC, Jewish Federation 
of Greater Portland, PJ Library, Helen and Jerry Stern 
Grandchildren's Fund of OJCF, Kostiner Cultural Education 
Fund and the Israeli American Council.

Though the event is free, tickets are required; RSVP 
at: celebrateportland.eventbrite.com.   

PSU Israel Week
PDX Hillel will sponsor Israel Week at Portland State 

University May 1-9. 
Observe Yom HaShoah at 6 pm, May 1 in the Smith Memorial 

Student Union Room 327. Come hear a Holocaust survivor's story 
as told by one of their closest friends. Light refreshments provided. 

Experience an Israeli Shabbat at 6:30, May 3 in the Native 
American Student and Community Center at PSU. Celebrate 
Israel with delicious food, photo booths, dancing and more. 

YOM HA’ATZMAUT EVENTS

An Israeli flag flutters on PSU’s campus during Israel Week last year. The Artists 4 Israel event brought
 artists to PSU campus to create a pro-Israel mural as well as custom designed t-shirts. 

            Celebrate Israel at May events
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On May 6, watch the Israeli film 
Zero Motivation, a humorous look at 
life in the Israel Defense Forces. Film 
and refreshents on tap at 6:30 pm in 
the Native American Student and 
Community Center at PSU.

The PSU Israeli Independence Day 
Block Party will be on the PSU Park 
Blocks from 11 am to 4 pm, May 9. 
Join Hillel students in the heart of 
campus on the PSU Park Blocks for 
a community-wide celebration with 
Israeli music, delicious food and much 
more.

For more information, email 
hillelpdx@gmail.com or visit pdxhillel.
org/event-calendar

Oregon Hillel
Oregon Hillel will host “The Shuk on 

Campus” at the University of Oregon 
and Oregon State University. The 
student-led marketplace with free food 
and gifts to celebrate the state of Israel.

The shuk will bon on the UO 
Campus in the Crater Lake Room 
from 10 am to 2 pm, May 13. The shuk 
will be at the SEC Plaza on the OSU 
Campus campus from 10 am to 2 pm, 
May 16.

For more information, visit oregon.
hillel.org or email UO - Director of 
Engagement Loren Murphy at 
Loren@OregonHillel.org or OSU 
Director of Jewish Student Life Rachel 
Chodorow-Reich at 
rachel@oregonhillel.org.

Two Days to 
Remember at CSP

Cedar Sinai Park plans to remember 
Israel’s Independence Day and Yom 
Hazikaron. The message of linking 
these two days is clear: Israelis owe their 
independence – the very existence of 
the state – to the soldiers who sacrificed 
their lives for it.

At Rose Schnitzer Manor, the Israeli 
flag will be displayed in the main lobby 
on May 2. The community is invited 
to gather around the Israeli flag at 1 
pm to sing Hatikvah together – Israel’s 

University of Oregon student Sarah Northup took these photos of an Israeli shuk while on a Birthright 
Israel trip. Now Oregon Hillel will create an Israel Shuk on the Oregon State University and University of 

Oregon campuses in celebration of Israel Independence Day. sartakespics.com
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Kids  
Teens&

Two Pacific Northwest camps are among 16 Jewish day and overnight camps that have received 
grants in an unprecedented national push for inclusion.

B’nai B’rith Camp near Lincoln City and Camp Solomon Schechter near Olympia received 
the grants through the Foundation for Jewish Camp in the first phase of the $12 million Yashar 
Initiative. The Hebrew word Yashar translates as both level and integrity.

Each of the 16 camps were carefully selected for their commitment to expanding accessibil-
ity for campers and staff with disabilities, providing even more people with the opportunity to 
experience Jewish camp. 

Funded by The Harry and Jeanette Weinberg Foundation, this innovative grant enables Jewish 
day and overnight camps to make important capital improvements to increase accessibility for 
campers and staff with disabilities. This first cohort has been granted a combined $2.5 million to 
implement exciting upgrades – such as physical renovations to facilities, building sensory rooms 
and ADA compliant playgrounds – as well as critical funding for professional development, staff 
training, research and evaluation.

According to research conducted by FJC, attending Jewish camp can have a crucial impact on 
life-long Jewish identity and involvement. A lack of accessibility and inclusion, however, has long 
been a barrier to the participation of campers and staff with disabilities. In keeping with the goals 
of the initiative to promote a greater culture of inclusion, each grant recipient has committed to 
increasing their total campers with disabilities to at least 5% of the total camper population. 

Two Pacific NW camps 
tapped for groundbreaking 
new initiative for inclusion

BB campers in front of the camp’s newest double cabin, last summer. This cabin, which is ADA accessible on one 

floor, is a model for three other cabins being built now that will be accessible on both floors. 
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"Our grantees, all of whom had begun the process for broad-
er inclusion independently, will now be able to complete their 
visions for improving the accessibility of their camps,” says Re-
becca Kahn, director of field expansion at FJC. “They will lead 
the way in modeling accessibility and inclusion at Jewish camp 
and inspire other Jewish communal institutions to evaluate 
how they can better welcome Jewish people with disabilities.” 

The Yashar Initiative will open again for applications this fall, 
and again in the fall of 2020. 

B’nai Brith Camp Inclusion 
B’nai B’rith Camp’s planned capital improvements include 

construction on three ADA accessible two-story double 
cabins. The new bunks will have wheelchair accessible path-
ways, including bridges instead of staircases to each structure’s 
upper level, to accommodate 16 campers and three counselors 
per cabin, 32 campers and six counselors per structure. The 
$320,000 grant from the Yashar Initiative brings BB Camp over 
$10.5 million raised toward the camp’s $13 million Second 
Century Capital Campaign. Past support includes a $368,000 
grant from The Harry and Jeanette Weinberg Foundation, and 
grants from the Ford Family Foundation, the Meyer Memorial 
Trust and the MJ Murdock Charitable Trust. These grants, and 
the generous support of more than 100 donors, inches B’nai 
B’rith Camp closer to their goal of building a brand new camp 
for the next century by the time the camp celebrates its 100th 
Anniversary in 2021. 

 “BB Camp is proud to accept this meaningful award, which 
will greatly assist us in better serving our community, as we 
continue to ensure inclusion and accessibility for all,” says 
Michelle Koplan, executive director.

By participating in this first phase of the Yashar Initiative, 
BB Camp is helping set an example for the entire field, paving 
the way for a process of national substantive change regarding 
inclusion in camps across the country. 

Camp Solomon Schechter Inclusion
“At Camp Solomon Schechter we celebrate the diverse array 

of backgrounds and needs within our community of friends,” 
says Executive Director Zach Duitch. “Every year we strive 
to meet the needs of an ever-increasing diverse community 
so that we can offer the best experience to the widest range of 
children. … As a welcoming community, we intend to contin-
ue to grow the number of campers with special needs that we 
serve to at least 5% of our camper population.”

Making Camp Solomon Schechter a welcoming place for ev-
eryone is a priority of the camp’s ongoing master building plan.

Zach reports:
• We have taken every opportunity to remove barriers, con-

tend with more than 80 feet of vertical level changes around 
the campus, and provide level entrances to all our buildings. 

• In addition to the three fully ADA accessible bathrooms 
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Camp Solomon Schechter Director of Innovation & Programs Josh Niehaus 

and Executive Director Zach Duitch, holding 4-year-old son Bayley, will 

be responsible for implementing a strategic marketing plan, hiring a 

professional team and coming up with programming to meet the needs of 

campers and staff with disablities.

in the new kosher kitchen and dining room, we also built a 
fully accessible nongendered restroom building adjacent with 
six oversized toilet rooms, as well as a fully accessible shower 
facility. 

• Every threshold is low-rise or fully smooth; every floor 
seam is flattened; and every doorway widened. In addition to 
the bricks-and-mortar improvements, we added a full range 
of new accessible trails, regraded many existing ones and even 
added pavement in places to be easily accessed by wheeled 
conveyances. 

• We also added “assistance” poles throughout the main 
camp area, to speed up communication in an emergency or 
when a camper needs additional assistance. All these upgrades 
contribute to the welcoming environment for every one of 
every ability. 

• We also built a remote storage area near our entrance 
gate, which includes a freezer, cooler, dry storage and an area 
for garbage, recycling and compost. This eliminates the need 
for large vehicles to drive into main camp when campers are 
about, better safeguarding all our campers, especially those 
who may have physical or sensory disabilities.

“We also created a new space at camp called the ‘chill zone,’ ” 
says Zach. “This space was designed for campers who need to 
take a break from the action, campers who get over stimulated 
or anxious can always stop by the chill zone to get some TLC, 
read a comic, sip on tea, relax and recharge for the rest of the 
day.”

Happy campers at BB Camp.
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Oregonians were well represented at the annual Internation-
al Chidon HaMitzvos in Brooklyn. Chidon Sefer HaMitzvos 
competitions test students on their knowledge of the 613 
mitzvot.

Nearly 10,000 children from more than 150 schools world-
wide participated in this year’s competition that includes three 
rigorous exams to qualify for a trip to the Chidon Shabbaton 
in Crown Heights. The Shabbaton is an incredible four-day 
program packed with amazing trips, delicious meals, fun 
activities and exciting competitions culminating in the grand 
Chidon event on Sunday. 

Two Oregon boys were finalists. Mendel Mishulovin, son 
of Rabbi Chayim and Simi Misulovin, won the bronze trophy. 
Shneur Rivkin, son of Chabad of Hillsboro Rabbi Menachem 
and Chaya Rivkin, was also one of the 107 finalists. 

Three of Mendel’s siblings also traveled to New York as 
semi-finalists at their respective Chidon Shabbaton. As a 
semifinalist, his brother Shmuel Dovid was one of 1,200 boys 
in New York for the Boys Shabbaton April 4-7. The week 
before the brothers flew to New York, their sisters, Chaya, 13, 
and Sterna, 10, also earned a trip when 1,400 girls gathered to 
participate in their own similar showdown. The Girls Shabba-
ton was March 28-31.

“Nachas is to watch your 10- to 14-year-old children 
diligently study to become knowledgeable in the details and 
intricacies of the 613 mitzvos, sometimes even more than their 
parents,” says Rabbi Mishulovin who oversees Chabad’s Every-
thing Jewish store in Southwest Portland.

Mendel and his siblings are students at Maimonides Jewish 
Day School. When Mendel was in fourth grade, he won gold 
and last year when he was in fifth grade he won silver.

The Lubavitcher Rebbe, Rabbi Menachem M. Schneerson 
OBM, encouraged children to thoroughly study all of the 
Torah’s 613 commandments as enumerated and elucidated by 
Maimonides in his Sefer HaMitzvot. His followers have taken 
to his words, hosting an annual Chidon (contest) that chal-
lenges children to study large volumes of detailed texts delving 
into the intricacies of each mitzvah and compete for trophies, 
medals and prizes.

Organized by Merkos L’Inyonei Chinuch, the educational 
arm of the Chabad-Lubavitch movement, together with Tzivos 
Hashem, its children’s division, the Chidon saw thousands of 
children ages 9-14 staying late at their respective schools to 
study the mitzvot with their classmates and friends. 
For more info on the Chidon Sefer HaMitzvos visit Chidon613.com

Bronze trophy winner Mendel Mishulovin, 11, brother, Shmuel, and father, Rabbi Chayim Mishulovin, pose with Chidon managers, at the International Chi-

don Sefer HaMitzvos in New York last week. Mendel’s brother Shmuel Dovid, one of the 1,200 semi-finalists who earned the trip to NY. 

Mendel Mishulovin takes bronze 
for knowledge of mitzvot 
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KIDS 
CALENDAR

MAY
MAY 3-5
BB CAMP SPRING FAMILY CAMP: Bring the magic of camp to the whole 

family. Join BB Camp for the annual Spring Family Camp. bbcamp.org/familycamp

MAY 5
TEEN WORKSHOP ON RESISTANCE: OJCYF and OJMCHE invite area Jewish teens for a 

special day at the museum with an interactive workshop about Jewish resistance and 

pride during the Holocaust. Register at http://Bitly.com/OJMCHETrip  

MAY 10-12
NCSY SHABBATON: Awesome teen programming with NCSY (13-18) is part of 

the Portland Kollel Shabbaton, an immersive family Shabbat experience — providing 

engaging programs and activities for all ages. portlandkollel.org/shabbaton/

MAY 11
P’NAI OR TOT SHABBAT: 10 am. P’nai Or will hold its first Tot Shabbat at its 

new home the Hillsdale Community Church, UCC, 6948 SW Capitol Hwy. Portland. 

pnaiorpdx.org

ONGOING:

SUNDAYS
PJ LIBRARY STORY HOUR: 9:15 am Sundays at Congregation Neveh 

Shalom, 2900 SW Peaceful Lane, Portland. Share in a weekly story hour for young 

families with music, art and PJ Library books with Morah Sarah and Morah Leah. 

rachelr@jewishportland.org or 503-892-7415

TUESDAYS
BBYO: 7 pm at the MJCC, 6651 SW Capitol Hwy., Portland. Ninth-to 12th-graders 

volunteer in the community, celebrate their Jewish heritage, become leaders, and 

participate in array of social, political, spiritual, athletic and cultural activities all within 

a Jewish context.503-345-9451

BBYO CONNECT: 7 pm at the MJCC, 6651 SW Capitol Hwy., Portland. Sixth- to 

eighth-graders enjoy social, recreational, athletic, cultural and Judaic activities with 

new friends. 503-345-9451

WEDNESDAYS
CHAI BABY + PJ LIBRARY INDOOR PLAYGROUND: 10 am-noon, 

second Wednesdays at the MJCC, 6651 SW Capitol Hwy. For parents and their children 

up to 5 years old. Playing and kosher snacks. Free. 503-244-0111

THURSDAYS
PJ STORY HOUR YAD B'YAD: 11 am, Thursdays. Cedar Sinai Park, 6140 SW 

Boundary St., Portland. Share in a weekly story hour for young families with music led 

by Kim Schneiderman and PJ Library books. rachelr@jewishportland.org or 503-892-

7415

FRIDAYS
FOURTH FRIDAYS WITH RABBI EVE POSEN: 5:15-7 pm, fourth 

Fridays. Welcome Shabbat with music and stories for ages 0-6. Potluck dinner follows. 

For location: 503-246-8831 or eposen@nevehshalom.org

SATURDAYS
TOT SHABBAT WITH MINI MENSCHES: 9-10:30 am, first and third 

Saturdays at Congregation Beth Israel, 1972 NW Flanders, Portland. Music, dancing 

and fun for the youngest congregants. 503-222-1069

SHABBAT STORYTIME: 9:45-10:15 am, second Saturdays, at Congregation 

Shir Tikvah, 7550 NE Irving St., Portland. Stories, songs and crafts for toddlers and their 

caregivers; older siblings welcome. Stay afterward for bagels and coffee with Rabbi 

Ariel Stone. 503-473-8227

KESSER KIDS' TIME: 10:45 am-noon, second and fourth Saturday at 

Congregation Kesser Israel, 6698 SW Capitol Hwy., Portland. Games, songs, learning, 

food activity for ages 2-11. 503-222-1239

TORAH TROOP: 10 am, first and third Saturdays at Congregation Neveh Shalom, 

2900 SW Peaceful Lane. 3rd-5th graders: Torah portion lesson, Adon Olam and lunch. 

503-246-8831

YOUNG FAMILY TOT SHABBAT: 10:15-11:15 am, first and third Saturdays 

at Congregation Neveh Shalom, 2900 SW Peaceful Lane. A fun service for families with 

kids 5 and under featuring Shabbos Mouse. 503-246-8831

KIDDUSH CLUB: 10:15-11:15 am, first and third Saturdays at Congregation 

Neveh Shalom, 2900 SW Peaceful Lane. K-2nd graders: sing, dance, hear a Torah 

story. 503-246-8831
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The Book of Ruth: an Interfaith Tale
By Rabbi Geela Rayzel Raphael

The Book of Ruth is read at this time of year on the holiday of Shavuot, which celebrates the barley 
harvest and represents the sacred marriage between Israel and the Divine. The themes of harvest and rela-
tionship are present in the Book of Ruth, which is also a story of people from different faiths and cultures 
joining together out of love and support for one another.

Ruth, a Moabite woman, marries an Israelite who has come to Moab with his family to escape famine in 
Israel. While in Moab, Ruth’s husband, his brother and his father die.  Instead of remaining in Moab as a 
widow, Ruth chooses to follow her mother-in-law, Naomi, as she returns to Bethlehem, her home city. The 
story is a symbolic journey from famine to abundance, alienation to connection, and from death to rebirth.

The story of Ruth is also of loyalty to family, alliance with the Jewish people and is used as the exemplary 
model for conversion to Judaism. Ruth utters her famous phrase to Naomi: “Where you go, I will go; where 
you will be, I will be; where you sleep, I will sleep; your people are my people, your God my God.” This 
has been the basis for the conversion experience. Ruth not only embraces her mother-in-law, but also the 
culture and religion that she comes from.

What’s missing from this story is an interfaith lens. We never know what the Moabite traditions are that 
Ruth leaves behind. We don’t know if she continues any of her ancestors’ traditions, such as foods or holi-
days. Does she write her loved ones back home letters in her mind? Or even miss her Moabite family and 
community, which we as readers never learn about? Or is her break from Moab so radical that it’s as if her 
family has died? This total break is why Ruth, traditionally, has been held up as the model for conversion. 
She has, at least according to the text, severed ties with her past. She starts all over in a new land, just like 
Abraham had many generations earlier.

Yet today, most contemporary interfaith couples, even when a conversion takes place, don’t have a 
complete split with the past. They continue to celebrate holidays with their extended families. Ruth’s sister-
in-law, Orpah, does return to her family of origin and we never hear from her again. The world in the text 
seems black and white in terms of choice. They didn’t have Facebook and email in those days, the tools that 
make it easy for us to stay in touch with friends, family and acquaintances who live far from us.

As the story progresses, we find Naomi mentoring Ruth in the customs of the Israelites: how to glean in 
the fields, how to seduce a husband and to acquire her rights. The text doesn’t indicate that Ruth has any 
problem adapting to her new culture, but we never really know. And at the end of the story she gives birth 
and is given credit as the ancestor of King David.

Yet the story leaves room for our imagining the details and nuances of Ruth’s life: Does Ruth take her 
child to visit her relatives in Moab? Or teach any Moabite lullabies or other customs to her child? Does she 
have any internal conflicts about the path she has chosen?

I imagine that at some point she has some reflections about the path she has chosen. Although she was a 
loyal Israelite, she may have missed her family on occasion. And although she embraced her new family, she 
may have taken some traditions from her family with her.

For those of you who have converted or are living in a Jewish household, we know that the reality of our 
lives have more subtle shades of grey than Ruth’s black and white experience.

As we read and honor Ruth’s journey at Shavuot, we can reflect and honor our own unique paths. Cele-
brate your marriages, honor the wisdom of your ancestors and give gratitude for your abundance.

This article was reprinted with permission from InterfaithFamily, supporting Jewish interfaith couples and 
families. Learn more at interfaithfamily.com.
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SHAVUOT: JUNE 9-10, 2019
Shavuot commemorates the anniversary of the day G-d gave the Torah to Moses and 
the Israelites at Mount Sinai. Traditions on Shavuot include all-night study of the Torah 
on the first night, reading the Book of Ruth and hearing the Ten Commandments in 
synagogue. 
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2019 Song of Miriam Honorees
The Jewish Women’s Round Table will hold its 27th An-

nual Song of Miriam awards brunch on June 2, 2019. The 

Song of Miriam Awards honor women who volunteer their 

time and energy to ensure the continuity and vibrancy of 

the Jewish community of Oregon and Southwest Washing-

ton. Seventeen organizations chose outstanding women to 

be honored for their volunteer activities and dedication to 

promotion of Jewish life and values.

This annual event is sponsored by the JWRT, whose 

mission is to strengthen the Jewish community by honoring 

the excellent work of women volunteers and bringing the 

community together to celebrate Jewish life.

The brunch will be 10 am-12:15 pm, June 2, at the Mit-

tleman Jewish Community Center, 6651 SW Capitol Hwy., 

Portland.

The 2019 honorees are: Nancy Becker of Havurah Sha-

lom; Tehila Derfler of Congregation Kesser Israel; Carmella 

Ettinger of Jewish Federation of Greater Portland; Karen 

Hyatt of Kol Shalom; Kim Kent of Beit Haverim; Evie Lerner 

of Temple Beth Tikvah-Bend; Emma Lugo of Congregation 

Shir Tikvah; Susan Milstein of Beth Israel Sisterhood; Gila 

Orniston of P'nai Or; Sarah Orzech of Beit Am-Corvallis; 

Cheryl Richards of Congregation Kol Ami-Vancouver, WA; 

Marissa Richardson of Congregation Neveh Shalom; An-

drea Sanchez of Mittleman Jewish Community Center; Liz 

Stanley of Shaarie Torah Sisterhood; Abbey Vanderbeek 

of Temple Beth Sholom-Salem; Linda Veltman of Oregon 

Jewish Museum and Center for Holocaust Education; and 

Jennifer Zeidman of Portland Jewish Academy.

For more information about JWRT, the history of the Song 

of Miriam awards, a list of past honorees and the JWRT 

Board, go to jwrt.org.

The reservations form is available at jwrt.org. For reser-

vations postmarked by May 24, the cost of the brunch is 

$25; after May 24, the cost is $32. The charge for children 

12 and under is $10, and $36 for patrons. These amounts 

include a donation to Mazon. Make your check payable to 

the Jewish Women’s Round Table (JWRT), list the name(s) 

and type of reservation (patron or guest), and mail to Jerrie 

Roth, 1231 SW Texas St., Portland, OR 97219. For ques-

tions, call Jerrie Roth at 503-246-4367.

Celebrate our Caring Community May 19
The Seventh Annual Celebrating our Caring Community 

luncheon honoring the work of Jewish Family & Child Ser-

vice will be held 10 am to noon, May 19, at the Mittleman 

Jewish Community Center. Lunch is complimentary, but 

guests are asked to make “a meaningful donation” to JFCS.

The event begins at 10 am with a silent art auction to 

raise funds for TASK/Tikvah. The silent auction includes art 

ranging from paintings and drawings to textiles and jewelry. 

Funds raised will support the TASK/Tikvah disabilities ser-

vices for children and adults. During the auction, music by 

Tom Grant and a sponsored Mimosa Bar will be in the MJCC 

lobby.

Incoming JFCS President Larry Holzman will serve as 

master of ceremonies. Brunch begins at 10:30. This year’s 

brunch will introduce “The Wise Aging Program,” which 

JFCS will launch in June.  Developed for the Institute for 

Jewish Spirituality, the Wise Aging program provides a guid-

ed path designed to for those who want to discover new 

resources for living their later years with spirit, resilience 

and wisdom.  

Guest speaker will be Linda Thal, a Jewish educator and 

spiritual director whose work focuses on adult spiritual 

development. Linda is co-author of Wise Aging: Living with 

Joy, Resilience, and Spirit. She facilitates on-going Wise Ag-

ing groups in Los Angeles and New York, and also designed 

and conducts the national Wise Aging facilitator training 

program for the Institute of Jewish Spirituality.

The brunch will also feature Some “Words of Wisdom” by 

Guest of Honor Rabbi Joshua Stampfer. Now 97, the well-

known scholar and innovator continues to teach several 
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classes each week and participate in many of the institu-

tions he has founded in his 60 plus years in Portland.

Space is limited. The brunch is complimentary, but RSVP 

is required: jfcs-portland.org/giving/2019-brunch/, 503-

226-7079. 

This Is Us! A CNS 150 Concert June 2
A gala concert in celebration of Congregation Neveh 

Shalom’s 150th anniversary will explore the “what” and 

“us” of Neveh Shalom through popular music arranged by 

Cantor Eyal Bitton. The concert begins at 7 pm, June 2, and 

is preceded by a light reception at 6 pm.

“I am confident that people will have a fantastic musical 

experience, a wonderful time,” says Cantor Bitton. “There 

will be moments for toe tapping, moments for smiles, and 

also moments for reflection.” 

In addition to the Cantor’s soulful stylings, “This Is Us” 

will feature the voices of Ilene Safyan, Michele Tredger, the 

Koleinu Choir, and a band led by well-known composer/

orchestrator/music director/conductor/performer Chris 

Hardin. Rabbi Eve Posen will narrate.

“I love that when I put on a musical it’s not just my voice 

but different elements and styles the audience can connect 

to,” says the Cantor. 

Tickets are $12 members, $18 nonmembers and $36 

patrons. 

nevehshalom.org/thisisus

 

Jewish Americans and 

African Americans 

Historic Relationship 
Since the shootings in Pitts-

burgh, there have been highly 

publicized tensions between 

African American and Jewish 

American figures. But why is 

there a special historical re-

lationship between blacks and Jews? What are the causes 

that unite and what divides? 

On May 8, Professor Ellen Eisenberg will explore “Jewish 

Americans and African Americans: The Historical Relation-

ship in the Northwest and Beyond.” The 6:30 pm program 

will be held at Temple Beth Sholom, 1274 Cunningham 

Lane S, Salem. 

Eisenberg has taught in Willamette University’s the Histo-

ry Department since 1990, and holds the Dwight and Mar-

garet Lear Chair in American History. She teaches courses 

on American and African American history since the Civil 

War, American social history, American Jewish history, 

American immigration history, the 1960s, Reconstruction, 

and a research seminar called History in the Archives. 

Her research centers on the history of American immi-

grant and ethnic communities, particularly American Jew-

ish communities. Her book, The First to Cry Down Injustice? 

Western Jews and Japanese Removal during WWII (2008), 

was a National Jewish Book Award finalist. Her a two-vol-

ume history of Jews in Oregon was published in 2015 and 

2016. 

503-362-5004 | tbsholom.org

Cantor Eyal Bitton

Ellen Eisenberg

PREVIEWS
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BB CAMP BLUE BASH – B’nai B’rith Camp friends, parents and 
alumni gathered on April 13 for the BB Camp “Blue” Bash. Top, 
illusionist Shimshi, the resident illusionist at the Wynn in Las 
Vegas, amazes 250 BB Camp Bash guests with his magic. Above, 
from left are Development & Capital Campaign Director Aaron 
Pearlman, BB Camp President Jordana Levenick, BB Camp Bash 
Co-Chairs Brad and Jenn Topliff and Assistant Development 
Director Marisa Reby. The Mitzvah Moment wincluded anoth-
er magical moment when 59 people raised their paddles in 
response to a match from the Zidell family at $18/month. It was 
no illusion, the crowd raised over $130,000 for BB Campers!
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HILLEL’S ETHIOPIA NIGHT — PDX Hillel and the Association of 
African Students held a Jewish Ethiopian event at Portland State 
University that drew more than 150 students. Many in the African 
community didn't know there were Jews from Africa. The eve-
ning’s speaker, who was from Ethiopia, made Aliyah and served 
in the Israeli Defense Forces. Many participants made friends 
and came the next Friday for Shabbat. The event was organized 
by Moussa Kone, an international student from Mali, West Africa, 
who has held many student leadership positions in his four years 
at Portland State, including AAS president. After participating 
on PDX Hillel's first Fact Finders trip to Israel, he became Hillel's 
Emerson Fellow for StandWithUs. 

P’NAI OR INSTALLATION: Rabbi Hannah Laner was formally in-
stalled as the rabbi of P’nai Or of Portland on April 7. The ceremo-
ny used metaphors and symbols from the wedding ceremony for 
the installation.  There was a Chuppah and representatives from 
seven constituencies within the congregation gave her 7 bless-
ings, reminiscent of the sheva brachot traditionally done at a 
wedding. Rabbi Laner carries the Torah through the congregation 
(photo by Nancy Laner). Visiting rabbis included Rabbi Yitzhak 
Husbands-Hankin, Rabbi Jack Gabriel and Rabbi Tirzah Firestone.

KESSER PURIM – Rabbi Kenneth Brodkin announces and gives 
prizes to Esther Rivka Espinoza and Elianna Hartford at Kesser's 
annual Kids Costume Parade on Purim.
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INTERGROUP SEDER – Rabbi Eve Posen and Cantor Eyal Bitton from 
Congregation Neveh Shalom lead the 20th annual Intergroup Seder, 
coordinated by the Jewish Community Relations Council. The seder 
drew together 150 religious leaders and volunteer leaders from dif-
ferent faiths and ethnic backgrounds to experience a model seder. 
The Emily Georges Gottfried Fund of the OJCF supports this event. In 
addition, this year we used new Haggadot, Welcome to the Seder: A 
Passover Haggadah for Everyone, purchased through a grant from 
the Oregon Jewish Community Youth Foundation. 

STANDING IN SOLIDARITY – Members of the Star Cruisers Oregon Motorcycle Club stand in solidarity with the Neveh Shalom congrega-
tion as they have since the October massacre in Pittsburgh. In late March the club assisted with the Evacuation Procedures drill in case 
of an active shooter being present. Star Cruisers member and Neveh Shalom Senior Rabbi David Kosak explained procedures Congrega-
tion Neveh Shalom has created to secure the facility. Also present to advise and take questions was a Criminal Intelligence Unit Officer 
from the Portland Police Bureau.

CASINO ROYALE BENEFIT – The Oregon Jewish 
Community Youth Foundation’s annual benefit 
dinner, Casino Royale, on March 14 raised 
$54,000 for the OJCYF teens to grant to 
nonprofits in our community.  Guest speakers 
from B’nai B’rith Camp, Cedar Sinai Park and 
Jewish Family & Child Service spoke about 
what past financial support from the youth 
foundation has meant to their organizations. 
The OJCYF board members spent April review-
ing the many grant proposals they received 
and their grant decisions will be announced in 
May.  From left Cassie Gitelson, Olivia Jacobs, 
Samuel Ertischek and Samuel Rothstein. Pho-
to by Naim Hasan Photography
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PORTLAND JEWISH MOUNTAINEERS – The newly formed Portland Jewish Mountain-
eers group summited Mount Hood this spring. From left: Justin Zellinger, Mattisyahu 
Rosenberg, Charlie Fried and Rabbi Sholom Skolnik stand at the summit.  For more 
information on the group, email jodi@kesserisrael.org.

LOBBYING – Rabbi Eve Posen was one of 28 
American rabbis and social justice advocates 
in Washington, D.C., March 11-13, as part 
of a human rights lobbying day organized by 
American Jewish World Service.  Rabbi Posen 
met with seven members of congress from 
California and Oregon to thank them for their 
support of the recently presented Guatema-
la Act, the upcoming Burma Bill promoting 
justice for the Rohingya people in Burma 
and the HER Act which would repeal “Global 
Gag order,” which restricts U.S. funding for 
life-saving sexual and reproductive health 
programs overseas. The Congregation Neveh 
Shalom assistant rabbi recently returned 
from an AJWS delegation to Guatemala. 

TECH FEST MAIN STAGE – The 8th annual TechFest NW at Portland State University 
featured a main stage presentation by Zohar Sharon followed by a panel discus-
sion on “Lessons Learned In Tel Aviv: How Tech Can Increase Trust in Government.” 
Zohar shared his concept that a city can improve the quality of life through smart 
engagement and give citizens a reason to see their city hall as something other than 
a bureaucracy. Panelists, from left: Skip Newberry, President & CEO, Technology 
Association of Oregon; Jennifer Dill, Director of TREC, PSU; Elisabeth Perez, Oper-
ations Director, Office of Mayor Ted Wheeler; and Zohar Sharon, Chief Knowledge 
Officer, Tel Aviv Yafo Municipality (Photo by Sam Gehrke). Zohar’s appearance was 
sponsored by the Israel Advocacy Committee of Jewish Federation of Greater Port-
land’s JCRC. Below, Zohar (center) meets with from left, Skip Newberry, Mayor Ted 
Wheeler, Zohar, Elisabeth Perez, operations director, office of mayor, and Michelle 
Bombet Minch, vice-chair JCRC and chair Israel Advocacy Committee. 
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SHESH BESH AT CBI – Israel Philharmonic Orchestra’s Arab-Jew-
ish ensemble Shesh Besh performed a cross-cultural concert April 
9 at Congregation Beth Israel in Portland, the final stop in a six-
city U.S. tour. “While on tour, Shesh Besh performed for audiences 
of nearly 20,000 people across the U.S.,” says Danielle Ames 
Spivak, the executive director of the American Friends of the Israel 
Philharmonic Orchestra. “Diverse audiences joined together to ex-
perience the power of music and be inspired by Israeli musicians 
from different backgrounds. Shesh Besh is already booking en-
gagements in conjunction with a 2020 tour because the response 
has been so overwhelmingly positive. The Israel Philharmonic is 
proud to sponsor such an impactful initiative.” 

TINY HOUSE – Congregation Neveh Shalom and Rabbi David Kosak 
are putting the finishing touches on a tiny home started by Cas-
cadia Clusters, a nonprofit organization that builds tiny homes for 
people transitioning out of homelessness. Small “villages” of these 
tiny homes are set up in areas close to community services creating 
self-governed communities that operate similarly to a Kibbutz. The 
home will be part of Hazelnut Grove in North Portland. 

IMAGINE – OJMCHE’s Gala on April 14 drew a sellout crowd 
of 315 community members and raised a record $270,000 
for the Oregon Jewish Museum and Center for Holocaust 
Education. Oregon Symphony Music Director Carlos Kalmar 
spoke about his experiences as an immigrant and a creative. 
Top, Kalmer in the MJCC Lobby with philanthropist Renée 
Holzman and Oregon Symphony President and CEO Scott 
Showalter, right. Bottom, OJMCHE Director Judy Margles 
talks with Mayor Ted Wheeler.
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Through May 26

OJMCHE Exhibits: ojmche.org

Mel Bochner – Enough Said From the Collections 

of Jordan D. Schnitzer and His Family Foundation. 

Tradition and Change: Neveh Shalom Turns 150 

Years. 

Through May 31

Israel From the Eyes of the Community – A 

PDX Community Art Display. In the MJCC Art 

Gallery. Members from the Greater Portland area 

submitted photos that were taken by them while 

in Israel. Oregonjcc.org

May 1

Yom Hashoah Commemorative Service. 7 pm at 

Congregation Neveh Shalom, 2900 SW Peaceful 

Lane, Portland. ojmche.org

May 1-9

PSU Israel Week. See page 70.

May 2

Reading of the Names. 10 am-5 pm at Pioneer 

Courthouse Square, 701 SW 6th Ave., Portland. 

Gather to hear the names of the men, women 

and children murdered by Nazi Germany and 

its European collaborators. ojmche.org/

events/2019-reading-of-the-names

Shlissel Challah Bake. 6:30-8 pm, Portland 

Kollel, 6688 SW Capitol Hwy., Portland. Join 

SHINE and NCSY for post-Passover challah bake. 

720-315-4267

Portland Symphonic Girlchoir’s Encore Singers. 

7:45 pm, free performance in Rose Schnitzer 

Manor’s Zidell Hall. 503-535-4041

May 4

Bebop Meets Boss Nova, a concert by Oregon 

Jewish Life columnist and pianist Kerry Politzer. 

7:30 pm, at Classic Pianos, 3003 SE Milwaukie 

Ave. brownpapertickets.com/event/4064770

May 6

Impact featuring Bari Weiss. 5:30-8:30 pm at 

the MJCC. Presented by Women’s Philanthropy 

of the Jewish Federation of Greater Portland. 

Jewishportland.org/IMPACT 503-245-6219

     

May 7

Yom Hazikaron (Israel Memorial Day). See page 

70.

May 8

From Warsaw to Baltimore: Escaping Nazi and 

Contemporary United States Ghettos presented 

by OJMCHE Holocaust Educator Amanda 

Solomon. Noon-1 pm at OJMCHE. ojmche.org or 

503-226-3600

“Jewish Americans and African Americans: The 

Historical Relationship in the Northwest and 

Beyond.” See page 79.

Yom Ha’atzmaut (Israel Independence Day). See 

page 70.

May 9

The More Who Die the Less We Care. 6-8 pm talk 

by Paul Slovic on genocide and compassion at 

OJMCHE. ojmche.org/events/2019-the-more-

who-die-the-less-we-care

Remembering Leonard Bernstein. 7-8:30 pm, 

Pollin Chapel, Congregation Beth Israel. 503-

222-1069

May 9-June 16

“Let Me Down Easy” and “Well.” In rotating 

repertory at Portland Playhouse. Profiletheatre.

org, 503-242-0080

May 10-12

Portland Kollel/NCSY Shabbaton with Rabbi 

Dov Ber Cohen. Sheraton Portland Airport Hotel. 

portlandkollel.org/shabbaton/

May 11

CSP Benefit: There’s Some Place Like Home. 

6-10 pm at the Loft, 2010 SE 8th Ave., Portland. 

cedarsinaipark.org/benefit2019-registration/

May 12

Soferet lecture/workshop by Shoshana 

Gugenheim, one of first modern female Torah 

scribes. 1 pm at Temple Beth Sholom, 1274 

Cunningham Lane S, Salem. 503-362-5004, 

tbsholom.org

Yair Dalal & Dror Sinai in Concert. See page 54

May 13

The Shuk on Campus at University of Oregon. See 

page 71.

May 15

Get the Word. 1 pm at OJMCHE. Guest Curator 

Bruce Guenther leads a public tour of Mel 

Bochner – Enough Said. ojmche.org

Ninth Annual BB Camp Spaghetti Dinner. 5-9 

pm, BB Camp, Devil’s Lake. Fundraiser for BB 

Day Camp Lincoln City. bbcamp.org/spaghetti-

dinner/

May 16

The Shuk on Campus at Oregon State University. 

See page 71.

May 19

Celebrate our Caring Community Brunch. See 

page 76

Speak UP: Strengthening Breath, Voice and 

Speech with the Alexander Technique. 1:45-3:45 

at the MJCC. 503-244-0111

May 22

Two on the Aisle: A Dramatized Reading. See page 

55.

May 30

Join Rob La Forte at his office for a night of Texas 

Hold’em, beer, wine, snacks and fun.

7 pm. oregonjcc.org/about-us/brunch/party-

boards

May 30-June 30

“Into the Woods,” a musical. Broadway Rose 

New Sage, 12850 SW Grant Ave., Tigard. 

Broadwayrose.org 503-620-5262

June 2

ORA call for artists. See page 56

Jewish Community Orchestra – Young Artist 

Showcase, Part 2. 3 pm at the MJCC. Tickets at 

door. 503-535-3555

CNS This is Us Concert. See page 79.
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®WANDER NO MORE

You may not be a 
SUPER HERO,

but when you sign up for our 
NEW themed e-newsletters, 
you just might feel like one.

YOU HAVE NOTHING TO LOSE (IT'S FREE) AND 
EVERYTHING TO GAIN

GO TO ORJEWISHLIFE.COM/NEWSLETTER-SIGN-ME-UP
AND SIGN UP TODAY!

QUESTIONS? 602-538-2955

WHY?
You can win some pretty great prizes

FIRST PRIZE
A spectacular Shopping Spree

SECOND PRIZE
A two-night stay for two at a luxury resort

THIRD PRIZE
$180 donation to a charity or scholarship of your choice

Once you are signed up for an e-newsletter – it’s FREE, we promise! – you will 
automatically receive a digital copy of Oregon Jewish Life (a week before it hits the streets ) 

AND be entered into the contest. 

JUST FOLLOW THESE 4 EASY STEPS:
1. Log on to:   ORJEWISHLIFE.COM/NEWSLETTER-SIGN-ME-UP

2. Select one of the many themed weekly or bi-weekly e-newsletters

3. Watch your inbox for confirmation that you are entered into the contest,
and that you are signed up for your FREE e-newsletter  

4. Sit back and enjoy your new e-newsletter and your
digital copy of Oregon Jewish Life while 

you wait for the contest results.

ORJEWISHLIFE.COM
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Need help navigating the 
Jewish community?

WATCH FOR OUR

ANNUAL  
RESOURCE GUIDE

also includes

FRONT & CENTER/ARTS AND EDUCATION PROFILES

TM

WANDER NO MORE

RESOURCE 
GUIDE

2018
2019

FRONT & CENTER
The Arts supplement for Oregon

— plus —

EDUCATION PROFILES
HOLIDAY OVERVIEW

ADVERTISERS!
Make sure our  

readers know where 
to find you!

TO ADVERTISE
advertise@orjewishlife.com 

602.538.2955 
orjewishlife.com


