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From the President...
I am a life-long South Dakotan and a proud member of the state’s 
Jewish community. I have been a member of Mt. Zion Congregation 
for many years and was recently elected president of the Mt. Zion 
board of directors.  Mt. Zion Congregation is a part of the Reform 
Movement, the progressive branch of Judaism.

In many ways my experience is typical of Jewish life in South 
Dakota. I am not the only mom who explains Hanukkah at my kids’ 
schools or searches the Hy-vee to fi nd Matzah before Passover. I am 
not the only person who explains what kosher means, or why we fast 
on Yom Kippur.  But in many ways, my experience is not typical of 
Jews in South Dakota because: there is no typical Jewish experience 
here. 

There are lots of diff erent ways to be Jewish.  In fact, Jewish tradition 
encourages discussion about what rules and practices we should 
follow. As the saying goes, two Jewish people in a room equals 
three opinions.  But in all seriousness...There are many thousands of 
pages of rabbis interpreting scriptures and setting out Jewish rules 
and practices. These are writings we take to our hearts, but no topic 
is beyond investigation and questioning. Even in a place where the 
Jewish population is small, there are multiple perspectives on how 
we enact our traditions, express our values, and engage with the 
broader community. 

In South Dakota, we have to grapple with a unique set of questions 
about how we will live a Jewish life here.  How will we pass 
along our Jewishness to our children?  How will we embrace the 
opportunities to be an ambassador?  What is common throughout 
South Dakota’s Jewish community is resilience: To keep our 
traditions alive, to honor our values and raise a new generation of 
Jewish South Dakotans, we must persist in defi ning what it means 
to be Jewish in ways that feel authentic and relevant.  In the face of 
rising anti-semitism across the nation and in our state, the Jewish 
community here will not shy away from our identity as we know we 
have a larger community to rally around us.  In recent times when we 
have had to question our safety as a community, we fi nd comfort in 
knowing we have allies with our our Indigenous, Muslim, Christian, 
Hindu, Pagan and Buddhist neighbors.  

Jews have been a part of the fabric of South Dakota since before its 
establishment as a state.  We have always fl ourished despite small 
numbers, distance from other Jewish population centers and at times, 
an inhospitable environment. Synagogues in Aberdeen, Rapid City, 
and Sioux Falls — including the state’s oldest synagogue, Mt. Zion 
Congregation — bring together Jewish people in celebration and 
remembrance, to share our stories and traditions with the broader 
community, and to reaffi  rm a positive place for us in the fabric of 
South Dakota. 

I am so proud of what my congregation gives back to South Dakota, 
and specifi cally to Sioux Falls, as teachers, social justice advocates, 
business owners, lawyers, and doctors, and so grateful for what it 
contributes to my life and raising my family.  As a Jewish mom, I 
will give my children a foundation in Jewish tradition of mitzvot 
(good deeds), study, and lessons of resilience to prepare them to be 
good neighbors to the larger community of South Dakota.  

Shalom Aleichem,
Jen Dreiske
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SISTERHOOD GIFT SHOP
Don’t forget about the Sisterhood Gift Shop

for your Judaica (and Hanukkah) needs!
Matilda Oppenheimer, Gift Shop Coordinator

mejoppen@sio.midco.net
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Join Us at the Table!

JOIN US!!!

Friday Shabbat Dinner
Friday, December 5th
BRING A MENORAH TO LIGHT

Dinner begins at 6 pm
Hanukkah/Shabbat Services at 

7:30 pm

We have resumed our 
popular FRIDAY SHABBAT 
POTLUCK DINNERS in the 
Social Hall of Mt. Zion Temple. 
Everyone has the option of 
either bringing food (salad, 
main dish, side dish or dessert) 
to share or you may bring food/
beverage for your household 
only but join us at the Temple 
to eat as a community. 

We will have extra tables set 
up so that people can spread 
themselves out a bit more than 
usual! 

We are excited to be back 
together again!

TIDINGS DEADLINE: 
DECEMBER 10th

Remember to submit articles 
for the January 2022 Tidings

To submit articles,
email them to:

carol@theprintersinc.com

DONATIONS TO
MT. ZION

( October 10 - November 9, 2021)
Please send Temple contributions to: 
PO Box 756, Sioux Falls, SD 57101

Remember birthdays, 
anniversaries, yahrzeits, 

memorials.

Please send your donations to:
Mt. Zion Temple

PO Box 756
Sioux Falls, SD 57101

GENERAL FUND
To the Congregation from Anita 
& Larry Bierman; Karen Marshall 
(Sioux Falls); Fredric Janklow (Irene 
SD); An Anonymous Neighbor

In memory of Peter Schotten from 
Rita Voas Dezurik (Minneapolis); 
Monty & Pamela Barnard (Sioux 
Falls); Shelly & Jay Rosenberg; 
Lillian Greenbaum; Sara & Daniel 
Crosby; Mary & Mel Magidson; 
Solomon Dennis Stevens (North 
Charleston NC); Richard & Freda 
Hosen; Ron Goldsmith (Albuquerque 
NM); Lois Rem (Sioux Falls); Helen 
& Lewis Ofstein; Carin & David 
Rosinsky; 

In memory of Bertram Getzug from 
David & Marilyn Aronson

In memory of LaVonne Johnson from 
Marilyn & David Aronson

In memory of Marty Davidsohn from 
Helen & Lewis Ofstein

In memory of Judy Lampert from 
Lewis & Helen Ofstein

In memory of Joyce Nauen from 
Helen & Lewis Ofstein

In memory of Robert Mendelsohn 
from Lewis & Helen Ofstein

In memory of Maurine Axelbaum 
from Helen & Lewis Ofsteib

In memory of Lya Rosenstein from 
Lewis & Helen Ofstein

SISTERHOOD
From Jodie & Jacob Forstein

Do you play Mahj? Do you 
want an easy way to order 
your new card and benefi t 
Hadassah at the same time?

Now is the time! 
Renew your 
membership in the 
National Mah Jongg 
League through 
Hadassah. Your 
membership in the National Mah 
Jongg League based on the size card 
you would like to receive. All orders 
must be received by December 
31, 2021. You do not have to be a 
member of Hadassah to order this 
way. (On the other hand, consider 
joining Hadassah at the same time!)

Organizations like Hadassah can 
earn money from the National Mah 
Jongg League by selling cards. I 
have bought mine this way already. 
It’s easy, and it all adds up to help 
an important organization. I know 
at least two other people who have 
ordered their cards, too. Here’s the 
link:

https://secure2.convio.net/wzoa/site/
Ticketing?view=Tickets&id=105234

Where it asks for your region, put in 
“Upper Midwest” and for chapter, 
“Sioux Falls Chapter of Hadassah.” 
That way, our chapter gets credit. 
If you have diffi  culty or questions, 
contact me. And thank you.

Gail Klein, gailklein@gmail.com
Sioux Falls Chapter of Hadassah
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The Temple is on Facebook 
and has a website!

Check it out and
“Like” us today!!

SERVICE SCHEDULE

FRIDAY, DECEMBER 3RD
3:00 - 5:00 pm Latke Making
6:00 pm 1st Friday Shabbat Family Potluck Dinner
  HANUKKAH CELEBRATION
  SISTERHOOD RAFFLE DRAWING
  BRING MENORAH TO LIGHT
  (In-person)
7:30 pm Shabbat Services
  (Led by Religious School Students
  and their families)
  (In-person ONLY)

FRIDAY, DECEMBER 10TH
7:30 pm Shabbat Services 
  Led by Student Rabbi Ashley Englander
  (Zoom only)

FRIDAY, DECEMBER 17TH
7:30 pm Shabbat Services (Lay-person led)
  (In-person and via Zoom)

FRIDAY, DECEMBER 24TH
  NO Shabbat Services

FRIDAY, DECEMBER 31ST
  NO Shabbat Services 

Thank You
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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

Mt Zion Congregation COVID-19 Pandemic Response…

Friends, we are happy to know that those of us affl  icted by COVID seem to be largely recovered. We 
also recognize that the pandemic is not over. With our building re-opening, we have the following 
policies to share with you. These are being implemented to keep our community as safe as possible. 
All recommendations are subject to modifi cation as the prevailing conditions change and we will also 
be following guidelines from the CDC and other government entities as they are issued. 

1) If you are unwell, please do not join us in the building for services or other community events. We 
will make every eff ort to make our religious services, Torah study, and other community activities 
accessible to you via Zoom. 
2)  Everyone over the age of two(2) years old MUST wear a FACEMASK while inside the Mt 
Zion Temple building at all times except when actively eating or drinking.
3) The board will make sure that hand-sanitizer is available in several locations throughout the Temple 
building.

4) There will be working fans in the sanctuary and social hall to enhance air circulation. Windows will 
be opened when possible. 

5) We will defer to the wishes of the student rabbi or lay-service leader for their instructions re: seating 
(how far to sit from the bimah; whether or not anyone in addition to the service leader is invited onto 
the bimah during services) and service participation (whether or not the congregation is asked to 
speak/read aloud responsively and/or sing) during services. 

6) Eating/drinking in the Temple will be at the discretion of every individual. While an Oneg or other 
event serving refreshments may be off ered, it is each individual’s personal choice as to whether or not 
to partake. We will try to off er commercially-prepared, pre-packaged, single-portion options whenever 
possible. For example: bottled water; wrapped cheeses; whole fruits; wrapped candies. There may be 
other options (e.g. challah) that do not meet these criteria at a given event, but they are only for those 
comfortable taking them. Whenever food is served at a Temple event, you are always welcome to 
bring your own food for the enjoyment of yourself and your household. 

7) For the time being, we are discouraging visiting groups from attending our Shabbat services. 

We welcome other suggestions that you feel would improve your comfort level and help to protect 
yourself and others. Please contact Board President Jen Dreiske jendreiske@gmail.com or Vice-
President Jacob Forstein forsteinj@gmail.com or any board member to share your thoughts. 
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CLASSIC POTATO LATKES - Tori Avey
INGREDIENTS
2 1/2 lbs potatoes (I prefer Yukon Gold)
1 large onion, shredded
3/4 cup matzo meal or bread crumbs
2 large eggs, beaten
1 tbsp potato starch, or more if needed
1 1/4 tsp salt, or more to taste
1/2 tsp pepper
Avocado, peanut or grapeseed oil for frying (about 1 1/2 cups - choose an oil with a high smoke point)
1/4 cup schmaltz (optional)

NOTES
You will also need: hand grater or food processor with shredding disc attachment with choice of large holes or fine holes, clean 
tea towel or layers of cheesecloth, skillet or electric skillet for frying, colander, large mixing bowl, medium bowl, metal spatula, wire 
cooling rack
Note: I add dry potato starch to the potato mix, which helps these latkes to hold together and creates a lighter, fluffier texture. The 
latkes can be made without it, but they may not hold together as well when frying.
If you’re serving latkes with dairy sour cream and want to keep things kosher, do not add the optional schmaltz to the frying oil, or 
choose a non-dairy sour cream.
Nutritional Information: Calculated per latke for a 24 latke batch. Estimated oil absorption of 1/4 tsp per latke, using avocado oil.
Note: If your latkes aren’t holding together, stir more potato starch into the mixture, 2 teaspoons at a time, until the batter “holds”. 
You can also add another egg to the mixture and more matzo meal, if needed.

INSTRUCTIONS
Before you begin making the latkes, place your wire cooling rack close to the area where you will be frying the latkes. Place a 
layer of paper towels below the cooling rack to catch excess oil. 

Cut the potatoes into large chunks and shred using a hand grater or food processor shredding attachment with large holes (large 
shreds). I really recommend using the food processor, it saves a ton of time and will help you avoid tears when grating the onion.

Place grated potato into a bowl and immediately cover with cold water.

Meanwhile, grate the onion using the grater or food processor attachment with fine holes (small shreds).

Drain the potato shreds in a colander. Rinse and dry the bowl used to soak the shreds and set aside.

Place drained potato shreds and grated onion in the center of a clean tea towel or multiple layers of cheesecloth.

Wrap the shreds up in the cloth, twisting the cloth to secure the bundle, and squeeze firmly to remove excess liquid from the 
shreds.

Pour potato and onion into the clean dry bowl. Stir the shreds with a fork to make sure the grated onion is evenly mixed through-
out the potato shreds.

In a skillet, add oil to reach a depth of 1/8 inch. If using schmaltz, add 1/4 cup to the oil. The schmaltz will add more savory flavor 
to the latkes. Heat slowly over medium to about 365 degrees F. 

While oil is heating, use the fork to stir the matzo meal, beaten eggs, potato starch, salt and pepper into the potato and onion 
shreds. Add salt and pepper to taste; I add about 1 1/4 tsp salt and 1/2 tsp pepper. You can sprinkle on more salt to taste after 
cooking, if desired. Take care to make sure the egg and seasonings are fully mixed throughout the potato shreds.

Scoop up 3 tbsp of the potato mixture and shape into a tightly compacted disk.

Place the disk carefully into the hot oil. Latkes can break apart at this point, they’re very delicate. If you can get them into the 
hot oil in one piece, chances are they will stick together – frying them is like the “glue” that holds them together. It takes a gentle 
touch, and it may take you some practice to get the “feel” for it.

The oil should sizzle, but not pop when the latke hits it; if the oil jumps wildly or smokes, it is too hot. If it only bubbles weakly, the 
oil is not hot enough. Use the first latke to test the oil temperature, and don’t fry a whole batch until the temperature is right.

Continue shaping the latkes in this way, using 3 tablespoons of potato mixture for each latke. Fry in batches of 4-5 latkes at a time 
(no more than that – don’t crowd the pan) for 2-3 minutes per side until brown and crispy. 

Remove the latkes from the pan using a metal spatula and place them on the wire cooling rack to drain.

I recommend serving latkes fresh within 10 minutes of frying them, if your cooking schedule permits. If you need to make them 
ahead, fry them 2 hours or less before serving. You can also freeze them if you’re not serving them right away.

To Reheat Latkes: Place them on an ungreased, unlined cookie sheet. To reheat from room temperature, place in a 375 degree 
oven for about 10 minutes (7 if using a convection oven), until heated through, just prior to serving. From frozen, it can take 15-
25 minutes to reheat. Sprinkle with more salt, if desired, and serve latkes with applesauce and/or sour cream (or dairy free sour 
cream).



PAGE 6

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 shellyrosenberglp@gmail.com

HANUKKAH/SHABBAT POTLUCK  D INNERHANUKKAH/SHABBAT POTLUCK  D INNER
Friday, December 5th •  Dinner begins at 6 pm

Shabbat Services at 7:30 pm • Bring a menorah to light!

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

President: ................... Jennifer Dreiske
Vice President: ............. Jacob Forstein
Treasurer: ......... Matilda Oppenheimer
Secretary: ..........................Toni Hegna
Board of Directors: ..... David Aronson

Taly Bialostocki
Cathy Ezrailson
Charlie Fenster
Tovia Forstein
Jay Rosenberg

Past President: ................ DaNiel Wood

Mt.
Zion

1919 2019



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.

December 3rd
Anne Eirinberg   
Joel Oppenheimer  
Arthur Breslow   
Benjamin Shafton

December 10th
Charles F. Bierman 
Sara Hirshfi eld   
Julius Kuh
Sam Fusfeld
Lillian Gellman
David G Fusfi eld
Sima Weintroub Rothenberg
Rabbi Howard Fineberg   
David Kaufman   
Sue Magison  
Rabbi Stephen Forstein 

December 17th
Alice Jones  
Floyd Lane   
Harry Greenstein  
Jane Hertzman Rosenthal
Edward Gerald Ezrailson  
Rita Ladwig  
Bernard Gallanter  
Wally Mander
Luella Melton   
Sarah Agrant Obstfeld

December 24th
Benjamin Davis   
Leah Hymes   
Joseph Sickel  
Harry Ackerman  
Charles Snyder   
Felix Livingston   
Sam Light   
David Rosenstein
Hortense Schneeberg  
Julia Hibshman  
Janet Bailin  
Rachel Levinson

December 31st
Don Margulies   
Rose Luskey  
Harold Roganson  
Erma Levine 
Sarah Weiner   
Joseph Deutsch   
Sherman W. Lewin   
Benjamin Eirinberg
Erma Levine  
Sarah Weiner  

January 7th
Daniel Horwitz  
Emmanuel Schotten   
Paul Wendte  
Izadore Rimerman 
Irene Bierman

Family Hanukkah/Shabbat
Potluck Dinner 6:00 pm
Friday, December 3rd
Latke making 3 - 5 pm

Bring a potluck dish to share or bring dinner
for your family Bring a menorah to light!



SATURDAYSUNDAY FRIDAYTHURSDAYWEDNESDAYTUESDAYMONDAY

10 (7 Tevet)

7:30 pm Shabbat Service
Led by St. Rabbi Englander
(Zoom only)
Vayigash Genesis 44:18-47:27
Haftarah: Ezekiel 37:15-28
TIDINGS DEADLINE

24 (21 Tevet)

NO Shabbat Service

Sh'mot Exodus 1:1-6:1
Haftarah: Isaiah 27:6-28:13; 
29:22-23

17 (14 Tevet)

7:30 pm Shabbat Service
Lay-led (in-person and Zoom)

Va-y'chi Genesis 47:28–50:26
Haftarah: I Kings 2:1-12

4

10 am Torah Study
In-person and via Zoom

7th night Hanukkah

Rosh Chodesh Tevet

11

10 am Torah Study
In-person and via Zoom

7 pm: Adult Ed

Chris Dreiske, Caden Wood Bdays

18
10 am Torah Study
In-person and via Zoom

25
10 am Torah Study
In-person and via Zoom

8765
1:30 pm: Sign making for 
Rally (Social Hall)
4 pm: Rally Against
Antisemitism and Hate
1st Cong Church Parking 
Lot (11th St & Minnesota)

16151413

BOARD
MEETING
7pm:  in-person
and via Zoom

Freda Hosen Bday

12

282726

Margo Olson Bday

222119

30

20

29

4:32 pm

4:34 pm

4:37 pm

9

23

Devin Wood Bday

Jan. 1

10 am Torah Study
In-person and via Zoom

Happy New Year!

Mt. Zion Congregation - December 2021

Shabbat times provided by Chabad.org/ShabbatTimes

31 (28 Tevet)

NO Shabbat Service

Va-eira Exodus 6:2-9:35
Haftarah: Ezekiel 28:25-29:21

Raleigh Woodworth Bday

4:42 pm

3 (30 Kislev)

6 pm Family Dinner/Chanukah 
Celebration 6th night Hanukkah

7:30 pm Shabbat Service
(In-Person Only)
Mikeitz Genesis 41:1-44:17
Haftarah: Zechariah 4:1-7

1
4th night Hanukkah

Anita Bierman, Carin 
Rosinsky Bdays

2
5th night Hanukkah

Tom Woodworth Bday

4:33 pm
3-5 pm Latke making
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