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Nisan/Iyar 5778                                  MT. ZION CONGREGATION, Sioux Falls, South Dakota                               April 2018

TIDINGS OF ZION
from the Congregation President, Dr. Mark OppenheimerFrom the Student Rabbi...

As we celebrate Peach, we also have the chance 
to come into contact with a tradition that dates 
back to the days when the Temple still stood 
and, sadly, a tradition that has not been widely 

embraced by the Reform movement. In Leviticus 23:15, we 
read about the harvest off erings that would be brought every 
day for 7 weeks, from the 2nd night of Passover until the 
festival of Shavuot. As each off ering consisted of an omer 
(a sheaf) of grain, we call this “counting the Omer.” This 
continued, even as the Temple no longer existed and, according 
to the rabbis, it became a joyous time of celebration.

In the Middle Ages, it was transformed into a period of 
mourning and loss in recognition of the Temple’s destruction. 
Traditionally, Jews will not get haircuts nor get married 
until the 33rd day of the Omer (L’ag Ba’Omer), which is a 
celebration featuring archery and giant bonfi res.

If the Omer represents a Temple ritual that can no longer take 
place or a period of mourning for a Temple that many of us 
have no interest in restoring, what can the Omer be to us? 
As we know, living in American society, most of run on the 
secular or Christian calendar. Most Jewish holidays are not 
recognized as national holidays and many of us will have to 
either fi ght for time off  or simply give in.

The Omer, however, allows us to be immersed in Jewish 
time for 50 days. The simple mitzvah of reciting a blessing 
and saying to yourself “This is the Xth day of the Omer” is 
something that anyone can do during the day and it gives us 
a chance to place ourselves in Jewish time. Because it is so 
focused on counting the days, it is a wonderful reminder that 
we have our own calendar, one that is in tune with the cycles 
of the seasons, the moon, and the spiritual heights of the year. 
I would encourage you, as I will be doing, to download an app 
or a calendar on your phone that will help keep track of the 
Omer, so that each of us can fulfi ll this mitzvah on our own.

Too often, our lives move so fast that we lose track of where 
we are. Counting the Omer each day can be an anchor in our 
lives and in time. The ritual is provided below.

Blessing for Counting the Omer:
Barukh ata Adonai Eloheinu Melekh ha’Olam asher kid’shanu 
b’mitzvotav v’tizivanu al sefi rat ha’omer.
Blessed are you, Adonai our God, Sovereign of the Universe, 
who has sanctified us with your commandments and 
commanded us to count the Omer.
Today is the ___ day, which is ___ weeks and ___ days of 
the Omer.

L’shalom,

Michael

The Wide World of Jewish Spices
There’s more to life than garlic powder. Jewish cooks around the 
globe use a variety of fl avors to make their food distinctive. Here’s 
your primer, from A to Z.
By Leah Koenig
(http://www.tabletmag.com/jewish-life-
and-religion/255179/the-wide-world-of-
jewish-spices)

Jews and spices go way back. 
Aromatic barks, resins, and 
incense have been used since 
ancient times and feature heavily 
in the Torah’s depiction of both 
tabernacle and temple rituals. 
Fragrant spices have long been regarded within the tradition as 
purifying and sacred; they remain central to the observance of Havdalah 
(the ceremony that marks the end of Shabbat), and the preparation of 
charoset on Passover. Meanwhile, Jewish traders have been linked to 
the spice trade for centuries, from the Radhanites who managed trade 
routes along the Silk Road and beyond during the Middle Ages to the 
Sephardi merchants who helped drive the Dutch spice trade.
Today, Lior Lev Sercarz, an Israeli-born, New York-based spice 
blender who has worked with some of the country’s best chefs, carries 
on this storied tradition. Through his company La Boîte, Sercarz has 
become a giant in the world of tiny fragrant things. His whimsical, 
carefully sourced spice blends—with combinations like sumac, rose, 
and sesame; or green chilies, parsley, and coriander—draw inspiration 
from around the globe, and redefi ne what it means to fl avor food from 
the inside out.
Not surprisingly, then, Sercarz has some solid opinions about the way 
home cooks today relate to their pantry. Spices, he said, should not be 
an afterthought, but given the same careful consideration as produce. 
“You don’t buy 50 pounds of lettuce at a time, so why are you buying 
tremendous amounts of spices that you will never use before they 
go stale?” he said. He also encourages people to regard spices as a 
crucial building block of fl avor rather than something to haphazardly 
dust over food like sprinkles on cake. Spices deepen and bloom in the 
presence of oil and heat, and can penetrate a dish’s other ingredients 
more fully if they are applied early on in a recipe. “I tell people to 
season at all stages of food preparation,” he said. “You can’t just wait 
until the end and hope for the best.”
When it comes to Jewish cooking, Sercarz encourages cooks to 
stretch beyond their comfort zones. Sephardi and Middle Eastern 
Jewish culinary traditions maintain a robust relationship with spices 
and chilies, adding everything from coriander and cumin to ink-black 
nigella seeds and rose petals to their dishes. Ashkenazi cooking, 
meanwhile, notoriously sticks to a few favorites. Eastern and Central 
European cooking “doesn’t have a culture of blending in the same 
way,” Sercarz said. “Sometimes you see people will have all these 
spices for their Havdalah spice box, but then they don’t cook with 
them!”
No matter where one’s family hails from, Sercarz said there is always 
room to play. “Even if you are making a traditional matzo ball soup 
or gefi lte fi sh, it is OK to give it a modern twist,” he said. “Spices can 
change the whole dynamic of a recipe in seconds.”

Continued on page 2
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DONATIONS
( February 10 - March 9, 2018)

Please send all Temple contributions to:
PO Box 756, Sioux Falls, SD 57101

GENERAL FUND
In honor of Shelly Rosenberg 
with best wishes for a smooth & 
speedy recovery from Marilyn & 
Dave Aronson; Mark & Matilda 
Oppenheimer

In honor of Janis and Gerald 
Sufrin with congratulations on 
their 50 years of marriage from 
Shelly & Jay Rosenberg

In memory of Marty Gallanter 
from Marilyn & Dave Aronson; 
Mark & Matilda Oppenheimer

In appreciation of Torah Study 
from Rosie & Mike Mace 

YAHRZEITS

In memory of Frances Mace 
from Mike & Rosie Mace

In memory of Jean Robitsky 
from Rosie & Mike Mace

A Note from the 
Treasurer
Dear Mt. Zion Temple 
Members and Friends,
I have tried to issue receipts 
for dues and donations in 
timely fashion throughout 
the year as they are re-
ceived. If you need a dupli-
cate copy of a receipt, please 
contact me
in writing via e-mail or 
regular mail. Please try to 
include an approximate date 
and amount of your payment 
with the request. Thank you! 
Matilda Oppenheimer,, Treasurer

mejoppen@sio.midco.net

Thanks to Sercarz and other companies, like NY Shuk, exploring the diverse palate of global Jewish 
spices—from Ashkenazi-approved dill, poppy, and caraway seeds, to the complex spice blends 
found throughout Sephardi and Middle Eastern cuisine—is increasingly possible. To that end, here 
is a non-exhaustive guide to the global Jewish spice pantry. “Keep spices as a part of your regular 
shopping list,” Sercarz said. “You do not have to have 50 diff erent spices on hand all at once. Find 
a few that you really like and experiment.”
***
A GLOBAL JEWISH SPICE PRIMER
Advieh: Persian Jewish cooks turn to a blend of cinnamon, cardamom, and dried rose petals to 
fl avor dishes both savory (like pilafs and stews) and sweet (like rice pudding and charoset). Some 
variations also include ginger, while others incorporate more traditionally savory spices like cumin 
and coriander.
Baharat: Used throughout the Middle East, baharat is a catchall spice blend that varies widely from 
region to region, and from kitchen to kitchen. It typically includes some combination of cumin, 
black peppercorns, coriander, cinnamon, and ginger. Other spices (everything from cloves and mint 
to sumac) are then added to enliven and personalize the blend. Baharat is typically used as a rub or 
mix-in for meat, fi sh, and chicken dishes, and is also a wonderful fl avor enhancer for rice and hearty 
soups.
Berbere: Ethiopian cooking can be quite fi ery, thanks to a blend of very hot African bird’s-eye 
chilies and other fl avorful spices. The additional spices range widely, but often include other chilies, 
cardamom, coriander, cumin, cinnamon, fenugreek, turmeric, and cloves. Berbere is added to many 
stews (called wots), both meat-based and vegetarian.
Caraway: This fl oral, slightly bitter spice is perhaps best known for the role it plays in fl avoring rye 
bread. In America, as Jewish-style ryes began to rely on higher percentages of wheat fl our, caraway 
became the dominant fl avor. But caraway, which is a close relative of parsley, has other traditional 
uses in Ashkenazi cuisine, primarily as a mix-in for sauerkraut and braised cabbage, soups, potato 
dishes, and noodles.
Dill: Many iconic Ashkenazi dishes, from chicken soup and cucumber pickles to dumplings and 
salmon patties, are fl avored with dill. Often, cooks turn to the verdant fresh version, but robustly-
fl avored dried dill seed is also liberally used.
Dukkah: According to Gil Marks’s Encyclopedia of Jewish Food, this Egyptian spice blend gets 
its name from the Arabic word meaning “to pound.” The foundation of ground, toasted nuts (often 
hazelnuts, peanuts, or pistachios) and sesame seeds separates this mix from others. The nuts are 
typically paired with some combination of fragrant spices like cumin, coriander, nigella seeds, and 
mint. Dukkah can be used as a nutty coating for fi sh or a topping for eggs but is most often served 
alongside olive oil as a dip for bread or pita.
Harissa: Tunisian and Moroccan home cooks add fi ery heat and vibrant fl avor to a wide variety of 
tagines, couscous dishes, and stews with harissa. It comes in two forms, a wet paste and a dry spice 
blend, with chiles and garlic serving as the foundation of both. Cumin, coriander, and paprika are 
common mix-ins.
Hawaij (savory): Yemenite Jews rely on this blend of turmeric, cumin, cardamom, and black 
peppercorns to fl avor a wide variety of dishes including grilled chicken, fi sh, lamb, and beef. The 
classic Yemenite chicken or beef soup, marak temani, is also fl avored (and colored golden, thanks 
to the turmeric) with savory hawaij.
Hawaij (coff ee): In Yemen, coff ee also gets the hawaij treatment, though the blend is distinctly 
sweeter than the soup version. It typically combines cinnamon, ginger, cloves, cardamom, and 
sometimes turmeric and black peppercorns. A pinch added to coff ee grounds perfumes the entire 
pot.
Paprika: Hungarian Jewish cooking gets its distinctive earthy fl avor and rosy color from paprika. 
From goulash and paprikash to cholent and roast chicken, it is hard to imagine a traditional Ashkenazi 
Shabbat table without the bright red, fi nely ground capsicum.
Poppy seeds: Called mohn in German and Yiddish, nutty, blue-black poppy seeds are ubiquitous in 
Central European baked goods, from sweet rolls and cakes to strudel and hamantaschen. The oily 
seeds are also ground and mixed with egg noodles—served either sweet with sugar, or savory with 
sautéed cabbage.
Ras el Hanout: Literally translating to “top of the shop,” this complex Moroccan mix traditionally 
blends the best-quality spices a merchant has to off er. The recipe varies widely depending on who 
is making it but tends to include at least a dozen (and often many more) distinct spices including 
ginger, cardamom, cumin, fennel, coriander, cinnamon, star anise, peppercorns, and turmeric. It is 
typically used for special occasions, fl avoring tagines and couscous dishes, or as a rub for meat.
Za’atar: The name za’atar refers to both a fresh herb (wild hyssop) and a tart, earthy spice blend 
made with the dried herb, as well as sumac, sesame seeds, and salt. Both the herb and the spice 
are popular in Arabic cooking—a practice that modern Israelis have emulated. The spice blend is 
sprinkled onto salads, hummus, fl atbread, and used as a dry rub for fi sh, chicken, and meat dishes.

President’s Column continued from page 1
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VOLUNTEERS NEEDED
Do a mitzvah for the community -

Be part of the solution
Please note that we are in need of leaders for Friday night Shabbat Services 
when there is no Student Rabbi in town. There are several community 
members who are happy to assist you with preparing and/or leading the 
services. 
Prayers/readings/songs may be led in English or Hebrew at the service 
leader’s prerogative. We are in the process of setting a schedule for service 
leaders for this fall. Please contact Jan Forstein, Ritual Committee to 
volunteer at bityah01@aol.com or leave her a message at 332-3354.

Please join us in the Social Hall at Mt. 
Zion on Saturday evening, April 21st 
at 7:00 pm for a discussion on this 
problematic play by Elie Wiesel. 

The Trial of God is set in a medieval 
European village where three itinerant 
Jewish actors put God on trial to answer 
for His silence during a pogrom, a 
powerful drama considers historical 
and especially post-Holocaust issues 
surrounding faith.

I hope you will fi nd reading this play 
as challenging as the title suggests. 
The reader is forced to grapple with the 
concepts of Good and Evil. Please also 
read the Introduction and the Afterword.

We hope to see you on April 21st.

BOOK DISCUSSION
SATURDAY, APRIL 21ST

Mt. Zion Congregation

ANNUAL MEETING
and

ELECTION OF OFFICERS
and

BOARD OF DIRECTORS

Monday, June 18th
7:00 p.m.

Temple Social Hall

One vote per family unit
All members are encouraged to attend

Offi  cers and Board of Directors will be elected!
Annual reports will be given!

2018 - 2019 budget to be presented! 

Remember birthdays, 
anniversaries, yahrzeits, 

memorials.
Please send your 

donations to:
Mt. Zion Temple

PO Box 756
Sioux Falls, SD 57101
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PLANT A TREE
IN ISRAEL!

Reforest Israel by planting trees 
in Israel through Hadassah/

JNF, the Jewish National Fund.
The price of one tree is $18.

To purchase a tree, contact 
SHELLY ROSENBERG at

513-226-8651 or email her at
shellyrosenberglpa@gmail.com

“Like”
South Dakotans

for Israel on 
Facebook:

www.facebook.com/SD4Israel

Join Us
at the Table!

Our potluck dinners have been a HUGE 
success. Everyone who comes says they 
are great and it’s reallly wonderful to get 
together and share a Shabbat meal. The next 
Shabbat potluck dinner is April 6th at 
6:00 pm. Save May 4th for the one after 
this month’s. We hope to see even more  of 
our community there. Just bring a dish and 
join us.

This dinner is open to all families of the 
congregation. This dinner will occur every 
fi rst Friday of the month whether the Student 
Rabbi is in town or not. The dinner will 
conclude before services. Attendees are 
not required to go to services following the 
dinner but are certainly welcome to do so. 
Please put this on your calendar and join us. 

For more information, contact Stephen 
Rosenthal at rosenthal.stephen@gmail.

com or call the Temple at 338-5454. 

The Temple is
on Facebook and has a website!

Check it out and
“Like” us today!!

Hosts for Student 
Rabbi Michael 
Weiss’s Friday
and Saturday 

meals are needed.
Please contact Marty 

Davidsohn at
martydavidsohn@gmail.com

or 254-8434 and reserve
your favorite date. 

Oneg Shabbat
Hosts Needed:

Please Volunteer

I would like to ask for 
volunteers for Onegs for this 
winter. Please let me know if 
you are willing to help out.

I prefer email
(Cathy.Ezrailson@usd.edu)

but my cell is 281-773-5458. 

Thank you so much, 
Cathy Ezrailson

Remember to shop at the 
Sisterhood Gift Shop! 
Matilda Oppenheimer (332-8404)

and Judy Lampert (339-3170)

SISTERHOOD 
GIFT SHOP

SHABBAT POTLUCK DINNER SHABBAT POTLUCK DINNER 
ON FRIDAY, April 6thON FRIDAY, April 6th
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Visiting Groups to the Temple
Our congregation is served by a Student 
Rabbi who is available a limited number 

of weekends from September through 
May. We encourage your scheduling 
your Friday evening worship services 
visit only when the Student Rabbi is 

in residence. For Friday evening visits 
and/or in cases where other scheduling 
arrangements are needed, please call or 
email the President of the congregation 

who will assist you with scheduling.

Do a Mitzvah!
Most Friday afternoons (3:30 pm - approx 5:30 
pm), volunteers are needed to assist with Faith 
Temple Church’s food distribution at the Sioux 
Empire Fairgrounds. On the THIRD Friday of 
every month….anyone interested in helping with 
the Food Giveaway is invited to meet in the Mt. 
Zion Temple parking lot at 2:30 pm to carpool 
over to the Fairgrounds. Please note that you are 
welcome to help with the Food Giveaway on any 
Friday that it is held and you are free to drive 
over on your own even on these third Fridays. 
But for those interested in driving over together, 
this option is being off ered.

Help support the 
extraordinary works 
of Hadassah with a 
card or certifi cate! 
Contact Cards & 
Certfi cates Chair 
Carol Rosenthal if 

you’d like to make a 
donation. There’s a 
card or certifi cate in 

every price range and 
for every occasion!!

Gail Klein, 
Chapter 
President

TIDINGS DEADLINE:
APRIL 10th

Remember to submit articles 
appropriate for the
May 2018 Tidings.

To submit articles, email them 
to: carol@theprintersinc.com

Jewish Historical Society of Upper MW
Robin Doroshow, Executive Director of the 
(Minneapolis/St Paul) Jewish Historical 
Society of the Upper Midwest, will be 
in Sioux Falls April 25th and/or 26th for 
two purposes. She would like to meet with 
some members of the Sioux Falls Jewish 
community to introduce herself. Also, she 
would like to interview anyone interested in 
giving their personal perspective on living 
as a Jewish resident of Sioux Falls and/or 
South Dakota. Robin would like to schedule 
interviews of 1-to-2 hours, the contents of 
which would be recorded and added to an 
oral history project for the Berman Upper 
Midwest Jewish Archives housed at the 
University of Minnesota.  She is also willing 
to arrange for interview copies to be returned 
to Mt. Zion Temple for our records.Anyone 
interested in participating in the interview 
project please contact her directly:  Robin 
Doroshow rdoroshow@jhsum.org. She 
would appreciate hearing from you by mid-
March so that she can keep the interview 
schedule in mind when making her travel 
plans.

STUDENT RABBI 
WEISS’S SCHEDULE

March 30th - April 1st
Friday, March 30th - Passover Seder

April 27th - 29th
May 18th -20th
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Pot luck D innerPot luck D inner
Friday, April 6, 2018 at 6:00 pm

(PASSOVER - NO BREADS OR GRAINS)

Friday, May 4, 2018 at 6:00 pm
Friday, June 1, 2018 at 6:00 pm
Friday, July 6, 2018 at 6:00 pm

Mt. Zion Congregation
www.mtzionsf.com
14th & Duluth Streets
PO Box 756
Sioux Falls, SD 57101-0756

President: ................. Mark Oppenheimer
Vice President: ...................DaNiel Wood
Treasurer: ............. Matilda Oppenheimer
Secretary: ............................. Stuart Jacobs
Board of  Directors: .......David Aronson

Jan Forstein
Raleigh Hansman

Judy Lampert
Richard Scholten
Stephanie Wood

Past President:................Royce Hansman



SATURDAYSUNDAY FRIDAYTHURSDAYWEDNESDAYTUESDAYMONDAY

April 6 (Nisan 21)

6:00 pm Potluck Shabbat Dinner
7:30 pm Shabbat Service
Exod. 14:30-15:21
Haftarah: II Samuel 22:1-51

Food Giveaway: 3:30 - 5 pm

20 (Iyar 6)

7:30 pm Shabbat Service

Tazria-M’tzora, Lev. 12:1-13:59
Haftarah: Ezekiel 45:16-25

Food Giveaway: 3:30 - 5 pm
(meet at 2:30 at Temple to carpool)
Natanel Hanna Bday

13 (Nisan 29)

7:30 pm Yom Ha'Shoah/
 Shabbat Service
Sh’mini, Lev. 9:1-10:11
Haftarah: II Samuel 7:1-17

Food Giveaway: 3:30 - 5 pm

March 31

10 am Torah Study

NO Adult Ed

7

10 am Torah Study

14

10 am Torah Study

21
10 am Torah Study

432April 1

10 am - 12 pm:
Religious School

121110

TIDINGS 
DEADLINE

Shelly Rosenberg Bday

98

10 am - 12 pm:
Religious School

Mark Oppenheimer Bday

242322
10 am - 12 pm:
Religious School

181715
9 am: Board Mtg,
Social Hall

10 am - 12 pm:
Religious School

26

16

25

7:41 pm

7:50 pm

7:58 pm

5

19

A reminder that proper attire should 
be worn when participating in 

services at Mt. Zion Temple. Your 
cooperation with this matter is 

greatly appreciated.

27 (Iyar 13)

7:30 pm Shabbat Service
STUDENT RABBI WEISS
Acharei Mot-K’doshim,
 Lev. 16:1-17:16
Amos 9:7-15

Food Giveaway: 3:30 - 5 pm

28

10 am Torah Study

7:00 pm Adult Ed & 
Havdalah

8:06 pm

Mar 30 (Nisan 15)

6:00 pm PASSOVER SEDER
STUDENT RABBI WEISS
Exod. 12:37-42; 13:3-10 

Haftarah: Isaiah 43:1-15

NO Food Giveaway
Ethan Eller Bday

7:33 pm

Mt. Zion Congregation - April 2018

1

30

Noah Hubley Bday

29
10 am - 12 pm:
Religious School

SAVE THE DATE! MARK YOUR CALENDAR!

Mt. Zion Congregation Annual Meeting 
and Election of Officers

Monday, June 18th • 7:00 pm
Temple Social Hall



YAHRZEITS
All Yahrzeits that are observed Sunday through 
Saturday are read the Friday of that same week. 
If a Yahrzeit is not listed or you need information 
concerning Yahrzeits, please call Jan Forstein at 
332-3354. A Yahrzeit card and envelope will be 

sent to you to notify you of upcoming Yahrzeits. (If 
you do not receive your notifi cation, please contact 
Jan.) Also included with the notifi cation card is a 
donor envelope if you wish to make a donation to 

the Temple in memory of your loved one.

April 6th
Tony Steinberg   
Aaron Glazer  
Julius Oppenheimer   
Blaine “Buddy” Roff man 
Dorothy Mosow Hurwitz   
Alexander Hurwitz   
Edith Borshevsky

April 13th
Lote Rosenbaum Pecheny   
Simon Bleichfeld   
Mathilda Schroetter Bleichfeld 

April 20th
Henrietta Davis   
Jean Perkins   
Etta Margulies    
Nathan Koplow  
Beatrice Rosenberg   
Clara Greenstein Kuh   
Anna Horwitz   
Louis A Horwitz
Sam Robinson   
Enid Gail Magidson  

April 27th
Louis R. “Duke” Hurwitz   
Frank Winner   
Max Swedelson    
Arthur Greenbaum 

May 4th
Henry Bailin   
Elsa Oppenheimer  
Hulda Bailin   
Barney Kopel   
Harry Sigelman

Mt. Zion Temple

Passover Seder
Friday, March 30, 2018

6:00 p.m.  •  Mt. Zion Temple

Seder will be led by Student Rabbi Michael Weiss

Help Wanted!!!
We are looking forward to sharing our celebration of the Passover Seder with Student Rabbi Michael Weiss and all of you!

How can YOU help to make this event successful and memorable for our community? So kind of you to ask…there are lots of 
opportunities…

1) Please send your reservation and payment to Deb Hicks by the requested reply date of Friday, March 23rd. If you can’t 
ensure their delivery before Friday, March 23rd, please e-mail Deb (djph@sio.midco.net) so that your name is on our list, a 
place can be set for you and we can make arrangements to receive your payment.

2) Please bring a Kosher-for-Passover, non-dairy dessert to share after the meal. “Kosher-for-Passover” macaroons and cake 
mixes are available for purchase at some HyVee locations. You can find recipes for Passover desserts on-line. Or, bring some 
fresh fruit or nuts!

3) Help us with set-up!  We are looking for volunteers to help set-up tables & chairs and prep some of our food (e.g. charoses/
hard-boiled eggs) and assist with other last-minute details on Friday morning, March 30th . Plan to arrive at Temple around 
9am. We anticipate finishing up between 1-2pm….perhaps, sooner if we have enough participants!  If you cannot arrive 
early or stay until the end, come when you can and stay as long as you can. If you are looking to come after 12pm, call us at 
Temple (605-338-5454) to be sure we are still working!

4) Help us with clean-up!  We are hiring helpers to serve the dinner and straighten the kitchen, but if you can plan to stay after 
the Seder to help us put away tables/chairs, remove debris, vacuum and do other after-the-celebration necessary tasks, we 
are most appreciative.

Please let us know if you are planning to volunteer some of your time and energy on March 30th. Also, please contact us 
with any questions or concerns about the Seder. Thank you! (IT IS PAST THE RESERVATION DEADLINE. MUST HAVE A 
RESERVATION!)

2018 Passover Seder Coordinator:  Deb Hicks  djph@midco.net
Assistants:  Stuart Jacobs stuljacobs@gmail.com; Matilda Oppenheimer  mejoppen@sio.midco.net
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