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From Student Rabbi Ashley Englander

Zoom Services at Mt. Zion Congregation

Our tradition includes the following midrash (a rabbinic
story or interpretation) about Abraham, our forefather of
Judaism. When Abraham was a child, his father was an
idol maker. Abraham looked at the idols in his father’s
shop, and he realized that these figurines were not God.
With all his might, he took a hammer and destroyed the
idol/figurines. This rabbinic tale addresses the special
nature of Abraham, and the reason he was chosen by God
to be the father of the chosen people.

We will continue to hold our Shabbat Services via Zoom
through the end of December, at a minimum. These
services are referencing the Mishkan T’filah prayerbooks.
Mt Zion Congregation members who wish to sign-out
and borrow a copy of the prayerbook from the Temple,
please contact Matilda. Ashley will continue to share
portions of the text on the computer screen during
services.

Like Abraham, we might have rebellious tendencies to
go against the norm to make the change we want to see
in the world. The Reform Movement emphasizes the
importance of social justice and action. However, it is
sometimes not clear what that means or how we go about
it. There are eﬀorts and organizations each of us is more
compelled to or excited about being involved in. What
motivates you to seek the justice you want in the world?
What motivated Abraham in this story to destroy the idols
in his father’s shop?
Over the next month we will meet new characters in
the Torah who went beyond the norms of their time to
seek a change they wanted. Their stories and eﬀorts
remind us that we too need to break glass ceilings and
reach for the justice that is important to each of us. Our
Jewish communities embody the same special nature
as Abraham. A nature that was able to detect what was
wrong in the world and being able to fight against it. May
we all have the strength into the last month of 2020 to
fight for the causes important to us and be remembered
by God like our forefathers and foremothers.

Also, on Friday, December 11th at 7:30 pm, we will have
a special Zoom session in which we will join in Shabbat
and Hanukah candlelighting and service. Bring your
menorahs to the Zoom service and we will all light them
together!! Zoom sign-in info will be sent via e-mail.
Contact Matilda at mejoppen@sio.midco.net if you
would like your email address added to our contact list.
Student Rabbi Ashley Englander’s
2020 - 2021 Schedule of Zoom* Services/Events
*All visits will be via Zoom. Sign-in info will be sent out
prior to the sessions
December 4th/5th
December 18th/19th
January 8th/9th
January 29th/30th Tu B’Shevat
February 5th/6th
February 26th/27th Purim
March 12th/13th
March 19th/20th
1st Seder is March 27th. Since Passover Seder is centered
around a dinner and a long evening, we are not going attempt
to adapt this to a Zoom session. Ashley will not be with us this
weekend. She will be with us the following weekend for the
last day of Passover.
April 2nd/3rd
April 16th/17th
May 7th/8th (Ashley’s last visit)
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TIDINGS DEADLINE:
DECEMBER 10th

SISTERHOOD
GIFT SHOP
The first candle of Chanukah will be lit on Thursday, December 10th!
This year, we will not be scheduling any open hours for the Gift Shop.
Please feel free to contact me if you are in need of a particular item.
If it is something that is in-stock or that I can obtain for you, we can
make arrangements for you to pick up an item, or possibly arrange for
it to be mailed out to you. I am available by appointment for anyone
who would like to look through our in-stock merchandise.
Thank you for your continued support!
Matilda Oppenheimer, Gift Shop Coordinator mejoppen@sio.midco.net

Remember to submit articles
for the January 2021 Tidings
To submit articles,
email them to:
carol@theprintersinc.com

Join Us at the Table!
THE MONTHLY FAMILY
SHABBAT POTLUCK
DINNERS ARE CANCELED
UNTIL FURTHER NOTICE.

The Temple is on
Facebook and has
a website!

Hanukkah Blessings
Candles are added to the hanukkiyah (menorah) from right to left but are kindled from left to right.
7KHQHZHVWFDQGOHLVOLWÀUVW2QWKH6KDEEDWRI+DQXNNDKNLQGOHWKH+DQXNNDKOLJKWVÀUVWDQG
WKHQWKH6KDEEDWFDQGOHV
Light the shamash WKHKHOSHUFDQGOH ÀUVWXVLQJLWWRNLQGOHWKHUHVWRIWKH+DQXNNDKOLJKWV
$V\RXGRVD\RUVLQJ

Baruch atah, Adonai Eloheinu, Melech haolam, asher kid’shanu b’mitzvotav v’tsivanu l’hadlik ner
shel Hanukkah.
%OHVVHGDUH<RX$GRQDLRXU*RG6RYHUHLJQRIDOOZKRKDOORZVXVZLWKPLW]YRWFRPPDQGLQJXVWR
NLQGOHWKH+DQXNNDKOLJKWV

Baruch atah, Adonai Eloheinu, Melech haolam, she-asah nisim laavoteinu v’imoteinu bayamim
hahaeim baz’man hazeh.
%OHVVHGDUH<RX$GRQDLRXU*RG6RYHUHLJQRIDOOZKRSHUIRUPHGZRQGHURXVGHHGVIRURXU
ancestors in days of old at this season.

NƍƶȃƶƾǊƁśōŕǊƍƁŵǲȡ

Baruch atah, Adonai Eloheinu, Melech haolam, shehecheyanu v’kiy’manu v’higiyanu laz’man hazeh.

XĂƁĲƶƍǊXĂŵĂŵǓ
:HNLQGOHWKHVHOLJKWVEHFDXVHRIWKHZRQGURXVGHOLYHUDQFH<RXSHUIRUPHGIRURXUDQFHVWRUV
'XULQJWKHVHHLJKWGD\VRI+DQXNNDKWKHVHOLJKWVDUHVDFUHGZHDUHQRWWRXVHWKHPEXWRQO\WR
EHKROGWKHPVRWKDWWKHLUJORZPD\URXVHXVWRJLYHWKDQNVIRU<RXUZRQGURXVDFWVRIGHOLYHUDQFH
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From 0LVKNDQ7·ÀODK&&$53UHVV1HZ<RUN

%OHVVHGDUH<RX$GRQDLRXU*RG6RYHUHLJQRIDOOZKRKDVNHSWXVDOLYHVXVWDLQHGXVDQGEURXJKW
us to this season.

Check it out and
“Like” us today!!

Classic Latkes: The Easiest, Simplest Method
Makes 12 (4-inch) latkes

INGREDIENTS
1 1/2 pounds baking potatoes (3 to 4 potatoes)
1/2 medium yellow onion, peeled and quartered
1 large egg
2 tablespoons matzo meal or unseasoned dry breadcrumbs
1 teaspoon kosher salt
1/8 teaspoon freshly ground black pepper
1 cup canola oil or chicken schmaltz, or a combination of both
Applesauce and sour cream, for serving
INSTRUCTIONS
Heat the oven and fit one baking sheet with paper towels and another with a
cooling rack. Arrange a rack in the middle of the oven and heat to 200°F. Line
1 rimmed baking sheet with a double layer of paper towels. Fit a wire cooling
rack into another baking sheet. Set both aside.
Prepare the potatoes. Scrub the potatoes well, but do not peel. Cut each
potato in half crosswise.
Grate potatoes and onion with a food processor. Grate the potatoes and onion using the shredding disk of a food processor.
Make a cheesecloth tourniquet and squeeze liquid from potato and onion.
Transfer the grated potato and onion onto a large triple layer of cheesecloth.
Gather the corners and tie around the handle of a wooden spoon. Dangle
the bundle over a large bowl, then twist and squeeze the potatoes and onion
as hard as you can until no more liquid comes out of the potatoes and onion
shreds.
Pour oﬀ the liquid, but keep the potato starch. Give the liquid a few minutes
to allow the potato starch to settle and then pour oﬀ and discard the liquid but
leave the potato starch.
Toss the latke ingredients together with your fingers. Add the potatoes, onion,
eggs, matzo meal or breadcrumbs, salt, and pepper to the bowl of starch. Mix
with your fingers, making sure that the potato starch breaks up and is evenly
distributed with the rest of the ingredients. Set batter aside for 10 minutes.
Heat the oil. Place the oil or schmaltz (or a combination of the two) in a large
skillet so that when melted there is a depth of 1/4 inch (for a 10-inch skillet
you’ll need 1 cup of melted oil/schmaltz). Heat over medium-high heat until a
piece of the latke mixture sizzles immediately.
Form latkes one at a time. Scoop 1/4 cup of the mixture onto a fish or flat
spatula. Flatten with your fingers to a 4-inch patty.
Fry the latkes until golden on both sides. Slide the latke into the hot oil, using a fork to nudge the latke into the pan. Repeat until the pan is full but the
latkes aren’t crowded. Cook until deeply golden-brown, 4 to 5 minutes per
side, adjusting the heat if necessary.
Drain the latkes. Transfer the latkes to a paper towel-lined baking sheet to
drain for 2 minutes.
Serve with applesauce and sour cream or keep warm in the oven. Serve immediately with applesauce and sour cream, or transfer the latkes to the wire
cooling rack set in the baking sheet and keep warm in the oven for up to 30
minutes while you continue cooking the rest of the latkes.
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RECIPE NOTES
Make ahead: Latkes are best
made and served right away.
They can be fried and kept warm
in a 200°F oven for up to 30 minutes.
Storage: Refrigerate leftovers in
an airtight container and recrisp in
a 300°F for 5 to 10 minutes. Keep
a close eye on the latkes when
reheating so they do not burn.
Doubling: The recipe can be
doubled, although you will need
an extra sheet of cheesecloth to
squeeze the extra potato and onion shreds. The oil (and schmaltz,
if using) will need to be replaced
halfway through frying. Pour the
used oil into a heatproof bowl,
wipe out the skillet, then heat
fresh oil and continue frying.
https://www.thekitchn.com/
how-to-make-latkes-athome-251997

DONATIONS TO
MT. ZION
(October 10 - November 9, 2020)
Please send Temple contributions to:
PO Box 756, Sioux Falls, SD 57101
GENERAL FUND

In memory of Frances Horwitz
from Marty Davidsohn, Marilyn &
David Aronson, Mark & Matilda
Oppenheimer
To the Congregation from Fredric
Janklow, Rosie & Mike Mace, Mitch
Bernstein
YAHRZEIT

In memory of Leon Maggied from
Joyce Maggied and family

Remember birthdays,
anniversaries, yahrzeits,
memorials. Please send your
donations to:
Mt. Zion Temple
PO Box 756
Sioux Falls, SD 57101

Sfenj:
Moroccan Doughnuts
https://www.thespruceeats.com/sfenj-recipe-moroccan-doughnuts-2394817
4 to 5 servings
Sfenj is a fritter-like Moroccan doughnut
made from a sticky, unsweetened
leavened dough. Once it has risen,
handfuls of dough are shaped into rings
and deep-fried until golden and crispy
with a chewy, fluﬀy interior. You can
dust with sugar, if you like, or simply
eat as is.
In Morocco, the task of making sfenj is
usually left to street vendors who cook
your order on the spot, often using
skewers to remove the freshly made
sfenj from the oil. For extra crispy texture, some customers request that the cooked
doughnuts be flattened or smashed and returned to the oil for second frying.
INGREDIENTS:
2 teaspoons yeast
1 1/4 cups warm water (divided)
3 cups all-purpose flour
1 teaspoon salt
Vegetable oil for frying
Optional: Granulated sugar or powdered sugar
INSTRUCTIONS:
In a small bowl, dissolve the yeast in 1/4 cup warm water and set aside to proof for 10
or 15 minutes.
In a large bowl, combine the flour with the salt and 1 cup warm water. Add the yeast
mixture and stir vigorously with your hand or a heavy wooden spoon until smooth.
The dough should be too sticky to knead or shape, almost like a thick batter.
Cover the bowl with a towel and leave the dough to rise for 3 to 4 hours, until double
or triple in bulk.
In a wide, deep pot, heat 2 to 3 inches of vegetable oil over medium heat until hot.

Gail Klein,
Chapter
President
Help support the extraordinary
works of Hadassah with a card or
certificate!
Contact Cards & Certficates Chair
Carol Rosenthal if you’d like to
make a donation. There’s a card or
certificate in every price range and
for every occasion!!
Your donation to Hadassah’s Hope
& Healing Challenge
will be matched $ for $
through Dec. 31, 2020!

Set out a bowl of water. Dip your hands in the water, then pull oﬀ a piece of dough
about the size of a small plum. Use your fingers to make a hole in the ball of dough,
stretch the hole wide to make a ring, and place the dough in the hot oil.
Repeat with additional portions of dough, until you’ve added as many sfenj as will fit
comfortably in your pot; do not overcrowd. Wet your hands as necessary to keep the
dough from sticking as you work with it.
Fry the sfenj until golden brown, turning once or twice. Remove the cooked sfenj to a
plate lined with paper towels to drain.
Repeat shaping and frying until you’ve used up all the dough.
If desired, finish the hot sfenj by dipping in granulated sugar or by dusting with
powdered sugar.
Serve the sfenj hot or warm; they lose their texture and appeal when cold. Sfenj will
not stay fresh very long at room temperature; it’s best to freeze leftover sfenj and then
reheat in the oven when needed.
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S H A B B AT P OT L U C K D I N N E R
1st Friday monthly canceled until further notice.

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 at513-226-8651
or email her at shellyrosenberglp@gmail.com

Mt. Zion Congregation
Mt.
Zion
1919

2019

www.mtzionsf.com
14th St. & Duluth Ave.
PO Box 756
Sioux Falls, SD 57101-0756

President:........................DaNiel Wood
Vice President: .......... Jennifer Dreiske
Treasurer: ......... Matilda Oppenheimer
Secretary: ..........................Toni Hegna
Board of Directors: ..... David Aronson
Cathy Ezrailson
Charlie Fenster
Jacob Forstein
Peter Schotten
Daniel Weinstein
Past President: .......Mark Oppenheimer
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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 notification, please contact Jan.) Also included with
the notification card is a donor envelope if you wish to make a
donation to the Temple in memory of your loved one.

December 4th
Anne Eirinberg
Joel Oppenheimer
Martin I. Axelbaum
Annie Adler
Beatrice Kaminsky
Lillian Koplow
Samuel Margulies
Harold F. Klein
Charles F. Bierman
December 11th
Julius Kuh
Lillian Gellman
David G. Fusfield
Sima Weintroub Rothenberg
Ida Caplan
Rabbi Howard Fineberg
Samuel Greenberg
Alice Jones
R. Lee Ofstein
December 18th
June Greene
Floyd Lane
Arthur Breslow
Benjamin Shafton
Sara Hirshfield
Edward Gerald Ezrailson
Luella Melton
Sam Fusfeld
Benjamin Davis

December 25th
Joseph Sickel
Leah Hymes
Charles Snyder
David Kaufman
Sue Magidson
Rabbi Stephen Forstein
Felix Livingston
Harry Greenstein
Hortense Schneeberg
Julia Hibshman
Janet Bailin
Don Margulies
Jane Hertzman Rosenthal

On Friday, December 11th
at 7:30 pm, there will be a
ZOOM service to celebrate Hanukkah.
Please plan to attend and
to light one's Hanukkiyah/Menorah!

January 1st
Bernard Gallanter
Wally Mander
Sarah Agrant Obstfeld
Joseph Deutsch
Sherman W. Lewin
Benjamin Eirinberg
Harry Ackerman
Sam Light

1st Night of Hanukkah is December 10th!
Need gifts, menorahs, candles?
Contact Matilda!

Mt. Zion Congregation - December 2020
SUNDAY

MONDAY

TUESDAY
1

WEDNESDAY
2

THURSDAY
3

FRIDAY
4 (Kislev 19)

SATURDAY
4:33 pm

Shabbat Service
7:30 pm via Zoom w/Ashley
Torah Portion: Vayishlach
Haftarah: Hosea 11:7-12:12

6

7

Anita Bierman,
Carin Rosinsky Bdays

Tom Woodworth Bday

8

9

4th Hanukkah candle lit

14
5th Hanukkah
candle lit

15
6th Hanukkah
candle lit

16
7th Hanukkah
candle lit

10

21

22

7 pm (via Zoom)
Adult Ed & Havdalah

11 (Cheshvan 27)

4:32 pm

12

Shabbat/Hanukkah Service
Light menorahs togethers
Via Zoom
Torah Portion: Vayeishev
Haftarah: Zechariah 4:1-7
2nd Hanukkah candle lit
Food Giveaway

10 am Torah Study
via Zoom

17

18 (Kislev 5)

19

8th Hanukkah
candle lit

Shabbat Service
7:30 pm via Zoom w/Ashley
Torah Portion: Mikeitz
Haftarah: I Kings 3:15-4:1

Rosh Chodesh
Kislev

20

10 am Torah Study
via Zoom

Food Giveaway

1st Hanukkah
candle lit

13

5

4:34 pm

3rd Hanukkah candle lit

10 am Torah Study
via Zoom
7 pm (via Zoom)
Adult Ed & Havdalah

Food Giveaway

23

24

25 (Kislev 12)

4:38 pm

NO Shabbat Service
Torah Portion: Vayigash
Haftarah: Ezekiel 37:15-28

26
10 am Torah Study
via Zoom

NO Food Giveaway

27

28

29

30

31

1 (Kislev 19)
NO Shabbat Service
Torah Portion: Vayechi
Haftarah: I Kings 2:1-12
Food Giveaway

Shabbat times provided by Chabad.org/ShabbatTimes

4:43 pm

2
10 am Torah Study
via Zoom

