
m a r c h  2 8 ,  2 0 1 4  n  2 6  a d a r  I I  5 7 7 4  n  v o l u m e  9 0 ,  n o .  7  n  w w w . j e w i s h s o u n d . o r g

pa
s

s

over’s com

in

g
N

eed a place to go? Find a seder on page 15

t h e  v o i c e  o f 

W a s h i n g t o n
jewish

c
e

l
e

b
r

atin
g nine decades o

f
      w

r
it

in
g

 o

ur community’s s

to
r

y 90jewish 

transcript                      

jtnews

JT
news

two israeli dances, two different styles page 18

the music of black-jewish relations page 17

high school at 40 page 7

wilhelmja/creative commons



2	 	 JTNews n  www.jewishsound.org  n  friday, march 28, 2014

Want to continue living 
independently?
WE CAN HELP. 
Aging in Place from JFS enables you 
to choose the services you need to stay 
in your own home. 

Call us to learn more, (206) 861-3193.

Capitol Hill Campus • 1601 16th Avenue, Seattle 
(206) 461-3240 • www.jfsseattle.org OF GREATER SEATTLE

April Family Calendar

FOR PARENTS & FAMILIES

Unless otherwise noted, contact 
Marjorie Schnyder, (206) 861-3146 or 
familylife@jfsseattle.org.

Positive Discipline:  
Reducing Power Struggles
m Wednesday, April 2

9:30 a.m. – noon

Positive Discipline:  
Family Meetings
m Wednesday, April 9

9:30 a.m. – noon

Emotions Coaching:  
An Essential Part of Your  
Parenting Toolbox
m Thursday, April 24

7:00 – 9:00 p.m.  
or  
Friday, April 25 
10:00 a.m. – noon

VOLUNTEER TO 
MAKE A DIFFERENCE!

Contact Jane Deer-Hileman, (206) 861-3155 
or volunteer@ jfsseattle.org.

Passover Basket Making
Russian Seder
Big Pals / Little Pals
Family Mentors in Kent

FOR THE COMMUNITY

AA Meetings at JFS
m Tuesdays, 7:00 p.m.
Contact (206) 461-3240 or ata@jfsseattle.org.

Solutions to Senior Hunger
m Ongoing
JFS is helping eligible seniors sign-up for  
food stamps. For more information, contact  
Emma Johnston, (206) 726-3635 or 
ejohnston@jfsseattle.org.

Kosher Food Bank
m Wednesday, April 2

5:00 – 6:30 p.m.
Contact Jana Prothman, (206) 861-3174 or 
jprothman@jfsseattle.org.

Aging and Spirituality
m Thursday, April 17

1:00 – 3:00 p.m.
Contact Maureen McKelvey, (206) 861-3141 
or mmckelvey@jfsseattle.org.

Passover Seder in Russian
m Sunday, April 20

4:00 – 8:00 p.m.
Contact (206) 726-3619 or 
familylife@jfsseattle.org.

12th Annual Community of Caring Luncheon 

Thursday, May 8, 2014 • Sheraton Seattle Hotel
For more information and to register, visit www.jfsseattle.org/luncheon.

A Musical About Recovery  
From Addictions

Sunday, March 30 • 2:00 p.m. 
Presented by JFS Alternatives to 
Addiction and the Stroum Jewish 

Community Center. 

For more information,  
visit www.bit.ly/FreedomSong.

DON’T MISS THIS!

FOR ADULTS AGE 60+

Endless Opportunities
A community-wide program offered 
in partnership with Temple B’nai Torah & 
Temple De Hirsch Sinai. EO events are open 
to the public and are at 10:30 a.m. unless 
otherwise noted.

Growing Up in Cairo, Egypt
m Thursday, April 3

Heart Cell Regeneration: Working 
to Cure Heart Disease
m Tuesday, April 8

Jewish Continuity and Interfaith 
Marriage with Rabbi Aaron Meyer
m Thursday, April 24

RSVP Ellen Hendin or Wendy Warman,
(206) 461-3240 or  
endlessopps@jfsseattle.org.
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stories you may have missed

Remember when

Coming up
April 11
Passover Greetings

From the Jewish Transcript, March 
20, 1980.

This Passover issue had plenty of 
stories, but it also had a reminder to 
check your local grocer for kosher-for-
Passover Coca-Cola. From the looks on 
these two faces, it looks like they really 
were going to celebrate Pesach with a 
smile.

How you can help  
Snohomish mudslide victims

Though our local Jewish community was not directly affected by the mudslide in Sno-
homish County that has claimed at least 16 lives, friends and loved ones of our Jewish com-
munity in the county were. None of our local Jewish organizations are currently collecting 
donations for aid, but you can send a donation to the Snohomish Chapter of the American 
Red Cross at www.recross.org/wa/Everett, by calling 800-RED CROSS, or by texting the 
word REDCROSS to 90999 to make a $10 donation from your mobile phone.

Open our arms to the intermarried	 5
Rabbi Rick Harkavy didn’t experience the joys of growing up Jewish, and he worries about those who don’t 
open their arms and institutions to intermarried families who would like to give their children a Jewish 
upbringing.

A museum for Jews, working out of Seattle	 6
Beit Hatfutsot, the Museum of the Jewish People, is based in Tel Aviv, but the director of the national office, 
which just opened in Seattle, has designs to put it right in your lap.

40 years of high school	 7
Northwest Yeshiva High School marked its 40th anniversary this month with a gala and a look back from its 
first class of a half-dozen boys.

Wine, glorious wine	 12
Get your corkscrews ready! We filled a room with 10 people and 10 kosher-for-Passover wines to find the 
best for your seder dinner. 

Looking for a seder?	 15
Need a place to go to celebrate Passover? Whether it’s traditional, experimental, in town or in the Jewish 
hinterlands, we’ve got the right one for you.

Black-Jewish relations, through music	 17
When ethnomusicologist Josh Kun visits town on April 6, he’ll talk about a new angle on the history of 
Jewish–African-American relations.

Two styles of Israeli dance	 18
When they hit their respective stages, the choreography of two Israeli dancers will be very different in 
philosophy, but very similar in their backgrounds.

Northwest Jewish Family
Please don’t pass the drumstick	 19
Abba Knows Best columnist Ed Harris visits Disneyland and longs for the days when he could subsist on 
39-cent sardines.

Children’s books for Pesach	 20
Looking for something to get your kids into the spirit of the holiday? Look no further than right here!

A Bible scholar’s embrace of the Bible	 23
As a part of Kol HaNeshamah’s 10th anniversary celebration, the congregation has embarked upon a Torah 
restoration project that culminates with a visit from Brandeis University Biblical scholar Marc Brettler.

MORE
M.O.T.: Auctioneers and challah bakers	 8
Crossword	 8
Israel: To Your Health: Good news for diabetics	 9
What’s Your JQ?: Getting into the Passover mood	 11
The Arts	 24
The Shouk Classifieds	 22

Welcome, new advertisers!
• Pacific Financial Advisors  

• West Seattle Thriftway 

Tell them you saw them in JTNews!

Every weekday at 3 p.m., we send out an email with stories from near and far about 
what’s happening in our Jewish world. Here are some stories you may have missed over 
the past week:

• Atah m’daber Ivrit?
• Tricking death twice
Want to be in the know? Sign up for the 3 O’Clock News by visiting our website at 

www.jewishsound.org, scroll down, and give us your name and email address. Find all of 
these articles on our new website, The Jewish Sound.



For a complete listing of events, or to add your event 
to the JTNews calendar, visit calendar.jtnews.net. 
Calendar events must be submitted no later than 10 
days before publication.

the calendar
to Jewish Washington @jewishcal
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Candlelighting times
March 28...............................7:15 p.m.
April 4....................................7:25 p.m.
April 11..................................7:35 p.m.
April 18..................................7:45 p.m.

Friday 28 March
4 p.m. — Russian Shabbaton Retreat



 Yechezkel Rapoport at  
rabbi@shalomseattle.org or  
seattlerussianjews.org/shabbaton
Spend five days of learning and discovery with 
master Torah teachers. Explore new ideas and 
expand your horizons in an open, embracing 
environment. $350. At Alderbrook Resort and Spa, 
10 E Alderbrook Dr., Union, Wash.
6–7 p.m. — HNT Scholar in Residence with 
Rabbi Lawrence Kushner



 Rebecca Levy at Rebecca@h-nt.org or  
206-232-8555 or www.h-nt.org/SIR
“Tales of Religious Mystery: When the Sacred Makes 
Guest Appearances in the Ordinary.” A “sleep-at-
home Shabbaton” weekend of learning, fellowship, 
fun, food and more. At Herzl-Ner Tamid Conservative 
Congregation, 3700 E Mercer Way, Mercer Island.

Sunday 30 March
2 p.m. — ‘From Door to Door’



 Susan Jensen at 206-722-5550 or 
seattlejewishtheater.com/upcoming-shows
James Sherman’s bittersweet comedy about three 
generations of Jewish women. Directed by Art 
Feinglass and performed by the Seattle Jewish 
Theater Company. $6 at the door. At Congregation 
Ezra Bessaroth, 5217 S Brandon St., Seattle.
2–4 p.m. — ‘Freedom Song’: A Musical Play 
about Recovery from Addictions



 Laura Kramer at lkramer@jfsseattle.org or 
206-861-8782 or www.jfsseattle.org
An original production using music to explore the 
historic universality of the struggle to free oneself 
from both internal and external bonds. $5. At the 

Stroum Jewish Community Center, 3801 E Mercer 
Way, Mercer Island.
5–8 p.m. — NEST Presents: NE Seattle  
Treasures Featuring Nancy Pearl and  
Steve Scher



 Kelsea Shannon at info@nestseattle.org or 
206-525-6378 or www.nestseattle.org
Featuring your favorite bibliophiles, Nancy Pearl 
and Steve Scher. $75. At Faith Lutheran Church, 
8208 18th Ave. NE, Seattle.

Monday 31 March
6–9:30 p.m. — AJC Seattle Diplomatic and 
Interfaith Model Passover Seder



 Becki Chandler at chandlerb@ajc.org or 
206-622-6315 or www.ajcseattle.org
Building meaningful, lasting relationships between 
Greater Seattle’s Jewish and non-Jewish 
communities. At Temple B’nai Torah, 15727 NE 
Fourth St., Bellevue.
7:30–9:30 p.m. — Stroum Lecture with  
Marianne Hirsch and Leo Spitzer



 Lauren Spokane at laurenjs@uw.edu or 
206-543-0138 or  
stroumjewishstudies.org/events
“School Photos in the Era of Assimilation: Jews, 
Indians, and Blacks.” This year’s Stroum Lectures 
examine the historical, memorial, and aesthetic 
dimensions of school photographs from a 
comparative Jewish perspective. At the University 
of Washington, Kane Hall Room 220, Seattle. 

Tuesday 1 April
8–10 p.m. — ‘The Story of the Jews’



 www.kcts9.org
Five-part PBS series featuring British historian 
Simon Schama traveling the globe and exploring 
Jewish history. Tuesday nights 8 p.m. and 9 p.m. 
through April 22. Tune in to KCTS 9. 

Wednesday 2 April
7:30 p.m. — Stroum Lecture with Marianne 
Hirsch and Leo Spitzer



 Lauren Spokane at laurenjs@uw.edu or 
206-543-0138 or  
stroumjewishstudies.org/events
“Framing Children: The Holocaust and After.” At 

the University of Washington, Kane Hall Room 220, 
Seattle.

Thursday 3 April
10:30 a.m.–12 p.m. — Growing up in Cairo, 
Egypt: 1939 to 1957



 Ellen Hendin at endlessopps@jfsseattle.org 
or 206-461-3240 or www.jfsseattle.org
Berthe Habib will talk about her life in Cairo, as well 
as the political changes that caused her family to 
leave Egypt in 1957. At Temple B’nai Torah, 15727 
NE Fourth St., Bellevue.

Sunday 6 April
11 a.m.–4 p.m. — Pre-Passover Car Wash



 Ari Hoffman at thehoffather@gmail.com or 
206-295-5888 or seattlencsy.com
Help NCSY and get your car cleaned for Passover, 
or buy a gift certificate to Pink Elephant car wash 
for only $10. Earn community service hours by 
volunteering. $20 for car, $30 for van/SUV. At 
Sephardic Bikur Holim, 6500 52nd Ave. S, Seattle.
2 p.m. — ‘The Family: Three Journeys into 
the Heart of the Twentieth Century’



 Joe Ginsburg at jg.bluebottle@gmail.com or 
206-551-4666 or www.yiddish-seattle.org
Author David Laskin will present his highly 
acclaimed book for the Seattle Yiddish Group. At 
University House, 4400 Stone Way N, Seattle.
3 p.m. — Seattle Jewish Theater Company’s 
Production of ‘From Door to Door’



 206-684-7539 or seattlejewishtheater.com/
upcoming-shows
At Seattle Public Library, Northeast branch, 6801 
35th Ave. NE, Seattle.

Monday 7 April
6–8 p.m. — Passover Cooking Class



 Kim Lawson at klawson@sjcc.org or  
206-388-0823 or sjcc.org
Hands-on cooking class putting a new spin 
on classic Passover recipes. Appetizers, wine, 
and dinner. Leave with delicious recipes. SJCC 
members $65, guests $80. At Stopsky’s 
Delicatessen, 3016 78th Ave. SE, Mercer Island.
7–8 p.m. — Pesach Class



 info@shevetachim.com or 206-275-1539 or 

www.shevetachim.com
Pesach class led by Congregation Shevet Achim’s 
Rabbi Yechezkel Kornfeld, focusing on kids versus 
adults at the seder. At Island Crust Cafe, 7525 SE 
24th St., Mercer Island.

Tuesday 8 April
10:30 a.m.–12 p.m. — Heart Cell Regenera-
tion: Working to Cure Heart Disease



 Ellen Hendin at endlessopps@jfsseattle.org 
or 206-461-3240 or www.jfsseattle.org
Dr. Chuck Murry, director of the University of 
Washington’s Center for Cardiovascular Biology, 
will discuss America’s heart failure epidemic and 
his research on rebuilding hearts through stem cell 
transplants. At Temple De Hirsch Sinai, 1441 16th 
Ave., Seattle.

Wednesday 9 April
6:30–8 p.m. — Baking Demo and Book Signing



 Book Larder at a@booklarder.com or 206-
397-4271 or www.booklarder.com
Gluten-free baking experts Lisa Stander-Horel and 
Tim Horel demo two dessert recipes from their new 
cookbook “Nosh on This” and answer your gluten-
free baking questions. Free. At the Book Larder, 
4252 Fremont Ave. N, Seattle.
7 p.m. — University Lecture Series with  
Prof. Devin Naar



 206-525-0915 or www.templebetham.org
What happened to the Jews who were expelled 
from Spain in 1492? How are Sephardic Jews 
linked to Seattle? How does the University of 
Washington have a larger collection of Ladino 
books than the Library of Congress? UW professor 
Devin Naar answers these questions and more. At 
Temple Beth Am, 2632 NE 80th St., Seattle.

Thursday 10 April
7 p.m. — Baking Demo and Book Signing



 mjcc@oregonjcc.org or 503-244-0111
Lisa Stander-Horel and Tim Horel discuss recipes 
and tips from “Nosh on This.” With treats for all 
from Kyra’s Bake Shop. Free. At Mittleman Jewish 
Community Center, 6651 SW Capitol Highway, 
Portland, Ore.

Order  tOdayDeadline April 2

send the community  
a personal greeting on  

passover
pAssover GreetinGs Are publisheD April 11th!
Greet family and friends for the holiday with a personalized greeting in our big April 11th Passover issue.  
Call or email Becky for information about placing your greeting: 206-774-2238 or beckym@jtnews.net.
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WRITE A LETTER TO THE EDITOR: We would love to hear from you! You may submit  

your letters to editor@jtnews.net. Please limit your letters to approximately 350 words.  

The deadline for the next issue is April 1. Future deadlines may be found online.

The opinions of our columnists and advertisers do not necessarily reflect the views of  

JTNews or the Jewish Federation of Greater Seattle.

“It’s about feeling great about being part of a religious civilization that has triumphed and thrived and that’s flourishing today, and will continue to do so.”
— David Chivo, North America director of Beit Hatfutsot, the Museum of the Jewish People, on his campaign to give the museum a more global reach.

We must reach out to and 
embrace intermarried Jews
Rabbi Rick Harkavy Bet Chaverim Congregation of South King County

Before I was ordained, my entire rab-
binical class met and discussed the Jewish 
influences within our lives that encouraged 
us to become rabbis. My colleagues spoke 
about the positive difference Jewish camps 
and Jewish youth groups and trips to Israel 
made upon their Jewish identity. 

When it was my turn to speak, I men-
tioned that I wished I had had those experi-
ences, but I could not, since I was raised as 
a Unitarian by assimilated Jewish parents. 
Sadly, I have no Jewish memories from my 
childhood. 

Since I grew up in an assimilated 
household, I know from personal experi-
ence the dilemma of losing one’s Jewish 
identity. Raising one’s child without a reli-
gion is akin to raising a child without a 
surname, as it disconnects a child from his 
or her past.

I was the only person in my rabbinical 
class who was not raised as a Jew. At that 
time, I represented a minority population 
within the American Jewish community.

Today, I represent a significant per-
centage of the American Jewish com-
munity. An increasing number of Jews 
no longer identify as Jews. The majority 
of these Jews, according to a recent Pew 
Research Center survey, are children of 
intermarried Jews. Tens of thousands of 
these children are not being raised as Jews.

In the non-Orthodox community, 
interfaith marriages have essentially 
become the norm. More American Jews 
under age 30 have intermarried than in-

married. The fact that this is happening 
should not surprise anyone.

What is the most important value in the 
vast majority of Jewish homes? Without a 
doubt, it is the need to be well educated. 
Jews have been, and will always be, the 
People of the Book. However, the Torah 
is now being replaced with secular books. 

Jews ranging from the very secular to 
the very Orthodox encourage their chil-
dren to study, study and study. Jewish 
children are told repeatedly to do their 
best academically.

Jewish children are good learners. Due 
to their parents’ emphasis on education, 
Jewish children make the logical con-
clusion that their families want them to 
socialize with other educated people. Con-
sequently, many of these friendships lead 
to marriage. 

Am I advocating intermarriage? Of 
course not. I am advocating that we not 
condemn intermarried couples. Telling a 
Jew that his or her non-Jewish spouse is a 
“problem” is insulting.

The Jewish community should not 
focus on convincing Jews to marry other 
Jews. Rather our focus should be about 
making Judaism more relevant to our 
fellow Jews. Too many Jews have a lim-
ited understanding of the basic principles 
of Judaism.

Accepting intermarriage as a fact of 
life does not necessarily mean “watering 
down” Judaism. We can be inclusive and 
still believe in Jewish standards. 

I want to reach out to intermarried 
Jews because I want more practicing Jews. 
As a rabbi, I want to teach my fellow Jews 
to learn Hebrew, keep kosher, observe 
Shabbat and the Jewish holidays, join a 
synagogue, give tzedakah, study Torah, 
and support and visit Israel. 

Yes, I realize that many intermarried 
Jews are not interested in Judaism. The 
fact that their grandchildren will proba-
bly not be Jewish saddens me. However, 
I have met many intermarried Jews who 
want to live meaningful Jewish lives. I 
know several rabbis and Jewish communal 
leaders whose parents are intermarried. 
I have also discovered that many non-
Jewish spouses are interested in learning 
about Judaism. 

I applaud the efforts of many syna-
gogues and Jewish organizations that 
reach out to interfaith couples. However, 
we must do more to address the Jewish 
needs of intermarried Jews. We must 
involve intermarried Jews in our conver-
sation so we do not talk about “them,” 
but rather about “us.” Our efforts may not 
reduce the number of intermarriages, but 
it may increase the number of intermar-
ried Jews raising their children as Jews. 

Hoping that Jews will only marry other 
Jews is unrealistic. Telling a Jew not to 
marry a person whom they love because 
of religion is a non-starter. Denouncing 
intermarried Jews and their parents will 
only alienate many Jews. Blaming other 
Jewish denominations for intermarriage 

will only polarize the Jewish community. 
Rabbi Rick Jacobs, president of the 

Union for Reform Judaism, noted: 
The pressing question is, how do we 

respond? High intermarriage rates require 
a thoughtful response. Delivering endless 
sermons about the importance of endog-
amy — or making apocalyptic arguments 
— is not going to dissuade young people 
from falling in love with someone who is 
not Jewish. If that were the case, we would 
not be where we are today….

Many in the “endogamy camp” argue 
that outreach to interfaith families is not 
an effective communal investment. At 
the heart of this debate is the allocation 
of communal resources. But the impact 
of outreach to interfaith families — when 
thoughtfully and effectively deployed — 
matters.

Consider Boston, where Barry Shrage, 
president of the Combined Jewish Phi-
lanthropies, has made outreach to inter-
faith families a communal norm across 
all Jewish institutions, including syna-
gogues. The number of interfaith fami-
lies raising Jewish children has doubled.
Instead of condemning intermarriage, 

we must recognize interfaith marriages as 
a challenge that could either undermine 
or enhance the Jewish experience within 
America. 

I look forward to the day when an 
increasing number of practicing Jews will 
say, “I was raised as a Jew by interfaith 
parents.”

Announcing The Jewish Sound

If you’ve gone online this week to view something on our website, you 
would have noticed some big changes. We have undergone a complete 
redesign of our site that includes a new name and a new community cal-
endar. 

Our online presence is now known as JewishSound.org. The site is 
faster, easier to navigate, and much easier to read. It’s also friendlier to 
smartphones and tablets, and includes calendar listings right on the front 
page. 

You can also share our articles on Facebook, Twitter or Google+ much 
more easily, and, for the first time, you may leave comments on each arti-
cle. 

We’ve also got some new features, including more comprehensive, 
regularly updated international news from multiple sources — often arti-
cles you won’t find in the JTNews in print — and the first episode of The 

Transcript, our podcast by associate editor Emily K. Alhadeff. A blog, an 
updated Guide to Jewish Washington site, and an updated Professional 
Directory to Jewish Washington will be coming in the next few months.
Some notes on this site: 
• The email addresses for our staff, such as editor@jtnews.net, will not 
change.
• We have completely overhauled the software system we use to present 
JewishSound.org, so any previous links you may have had to articles will 
no longer work. But you can still search and find them again for relinking.
• If there’s something featured on our previous site that you miss, let us 
know! 

We hope you come back on a daily basis, to one hub where you can 
find all of your Jewish news.

— Joel Magalnick, Publisher and Editor, JTNews and JewishSound.org
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The Museum of the Jewish People sets up shop in Seattle
Tori Gottlieb Special to JTNews

Thirty-six years ago, Beit Hatfutsot 
— literally, “House of the Diaspora” — 
opened in Tel Aviv. The museum, founded 
with the goal of being a central archive 
and memorial for Jewish life, assumed 
the responsibility of documenting Jewish 
communities all over the world in a central 
place that members of the diaspora could 
then visit and enjoy. 

The idea behind having a central loca-
tion for Beit Hatfutsot in Israel was that all 
Jews would eventually return to Israel in 
some way, either by making aliyah or by 
visiting. But in recent years, Beit Hatfut-
sot has changed its goals. Now called “The 
Museum of the Jewish People,” Beit Hat-
futsot is focused on Jewish community and 
identity building throughout the world.

David Chivo, who formerly served as 
executive vice president at the Jewish Fed-
eration of Greater Seattle, recently joined 
Beit Hatfutsot as its North America direc-
tor. From his new Seattle office he is lead-
ing the museum’s $90 million renewal 
campaign to help make Beit Hatfutsot an 
accessible experience for the international 
Jewish community.

“Beit Hatfutsot has a unique value offer-
ing in how it understands and transmits 
content related to Jewish identity building,” 
Chivo said, explaining that while Israel will 
always have centrality within the global 
Jewish community, there needs to be strong 
centers of Jewish life globally. 

Chivo explained that the philanthropic 
campaign will address the three ways the 
museum can bring content to the global 
Jewish community. First is the exhibitions 
themselves. They will continue to be based 
in Israel, but will travel globally so the best 

of Beit Hatfutsot can have a presence in 
Jewish community centers, on college cam-
puses, and in public spaces across the world.

“We’re completely recreating the 
museum experience itself with one of the 
finest museum designers in the world,” 
Chivo said, crediting Washington, D.C.-
based museum designer Patrick Gallagher 
with the transformation Beit Hatfutsot has 
undergone.

Beit Hatfutsot also boasts the School of 
Jewish Peoplehood Studies (SJPS), which 
serves more than 5,000 people a year 
from all over the world. SJPS’s intended 
impact is to provide academic as well as 
experiential resources to educators and 

other Jewish leaders 
so they can take the 
Beit Hatfutsot phi-
losophy of Jewish 
identity and Jewish-
peoplehood building 
back to their com-
munities.

The third compo-
nent is a significant 
investment in tech-
nology. Chivo envi-
sions computer or 
iPad stations scat-
tered throughout the 
museum for visitors 
to use as they explore 
the exhibits, with 
continued access to 
the exhibits through 
the visitors’ personal 
devices when they 
return home. 

Beit Hatfutsot is 
also building an online home for its Doug-
las Goldman Jewish Genealogy Center, 
which will open to the public in early 2015. 
The new online database will allow users 
to build a personalized family tree and use 
smart technology to automatically build 
off information input by the user to make 
the research process easier.

Beit Hatfutsot’s transformation from 
centrally located archive to global con-
tent distributor began in the early 2000s, 
when the museum experienced a period 
of decline. In 2005, the Israeli government 
passed the Beit Hatfutsot Law in the Knes-
set, declaring the museum “the National 
Center for Jewish communities in Israel 

and around the world.” The law’s intent 
was to forever consider Beit Hatfutsot a 
treasure and a cultural institution whose 
international role is to tell the story of the 
Jewish people.

The Beit Hatfutsot campaign is off to a 
swift start, with two gifts of $5 million each 
from Alfred Moses, former U.S. Ambas-
sador to Romania, and International Spy 
Museum founder Milton Maltz. Chivo is 
excited to reach out to additional philan-
thropists who can help Beit Hatsutfot ful-
fill its goal of bringing Jewish culture and 
identity to the global community.

“Beit Hatfutsot isn’t about the Holo-
caust or remembrance or guilt,” said 
Chivo of the museum’s mission. “It’s 
about feeling great about being part of a 
religious civilization that has triumphed 
and thrived and that’s flourishing today, 
and will continue to do so.”

Beit Hatfutsot seeks to build Jewish 
identity that is not just a scholastic or 
travel experience, but a way of daily life, 
Chivo said.

“Over the last 20 years, the central 
question for the American Jewish com-
munity is how we strengthen identity,” he 
added. “The way that we’ve approached it 
is through day school education, camp-
ing, and Birthright Israel experiences — 
many things are really focused on the next 
generation. But what hasn’t occurred is an 
understanding of Jewish identity that’s for 
all of us — for people who are young, in 
the middle of their lives, or the older gen-
eration.”

For more information on Beit Hatfutsot, visit 

the museum’s website at www.bh.org.il.

Courtesy Beit Hatfutsot

A spiral exhibit at the Beit Hatfutsot museum in Tel Aviv asks in multiple 
languages how Jewish people connect.

Cynthia Shultz Williams 
Serving your real estate needs  
in the greater Seattle area 
Call 206-769-7140

Managing Broker, Realtor 
Quorum—Laurelhurst, Inc.  

cwilliams@quorumlaurelhurst.com 
www.seattlehomesforsale.net 

Office 206-522-7003

Russ Katz, Realtor
Windermere Real Estate/Wall St. Inc.
206-284-7327 (Direct)
www.russellkatz.com

JDS Grad & Past Board of Trustees Member
Mercer Island High School Grad

University of Washington Grad
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Aging Transitions for Today’s Men: 
Isolation vs. Connection 

Become part of an innovative pilot group to understand “What Age-ing Men Want.” 

The aging process presents us all with losses, change, and challenges. This workshop will 
give men the opportunity to reflect and chart their journey home to a more authentic self.

PIloT ProPosAl:
Become part of a small pilot group of men ages 50-70+ to help understand what aging men 
need to navigate the changes and transitions associated with aging 

Through group conversations, participants will:
 n  Better understand the journey they have been on including family, career and  

retirement. Share with others in their unique but yet common experiences.
 n Understand losses, including physical capacity, family members, or job/career and  

need for healing that can assist in making the necessary transitions ahead 
 n  Leave with better grasp of the reality of changes due to aging with ideas and  

actions to begin to move towards joy and authenticity.

n Cost is $10.00 per session. 
The 1st ten men to sign up will receive a stipend to cover cost.

When: Weekly sessions Mondays at 7 p.m.; April 21, 28, May 5, 12, 19, and June 2 
Where: Aljoya Mercer Island, 2430 76th Ave Se, Mercer Island
Please register by April 14th, 2014 by contacting Phil Gerson

Phil Gerson: pgerson_8@msn.com  425-890-8685
larry Jacobson: lmj-safe@comcast.net 206-232-6300

 Sponsored by:  Co- Sponsored by:

High school celebrates 40 years of yeshiva education
Janis Siegel JTNews Correspondent

It’s been 40 years since the Northwest 
Yeshiva High School first opened its doors 
with six male students in the basement of 
the Seattle Hebrew Academy.

There were no Judaic programs or 
high schools for Jewish youth to attend 
when rabbi and principal Dan Rosenthal 
opened Yeshivat Or Hazafon in 1974 to 
keep Jewish students in the area. 

It would be five more years before the 
inaugural class of female students would 
be enrolled — the same year Yeshivat Or 
Hazafon graduated its first class. Once it 
moved out of the basement to its current 
Mercer Island location in 1992, the school 
had its first growth spurt. 

In 2014, the school’s population is 
steady at 74, off from its all-time high of 91 
in 2006, and half of them are girls. 

Today, the NYHS faces new challenges 
that may require trading off a bit of its 
focus on old-world tradition in favor of 
intellectual meaning and reasoning. 

“When you work with kids and you 
talk about tradition and religion and 
values, they’re aware of them, but to feel it 
in their bones — that’s something I don’t 
think they’re going to have,” Rabbi Bernie 
Fox, NYHS’s head of school since 1985, 
told JTNews. 

“On the other hand,” he added, “they 
bring with them a lot of open-mindedness.” 

Fox cited an example from the local 
Sephardic community, whose children 
were often very connected to their immi-
grant grandparents and whose grandchil-
dren had deep connections to them, their 
native countries, their struggle to practice 
their faith, and their immigrant experience.

Those connections are dwindling, he 
said. 

“We definitely see generational transi-
tions and it’s about history,” said Fox. “I 
believe it changes the paradigm in Jewish 
education because those families under-
stood those traditions, practices — and 

values have very deep and ancient roots. 
They could feel it in their bones. Today, 
students know American Judaism and it’s 
important for schools to understand their 
outlook.” 

The open-mindedness at NYHS is most 
strongly reflected in the community feel-
ing demonstrated within its student body. 
Although it is an Orthodox school, all of 
the students, whether religious or not, 
mingle and make friends — often for life.

“We’re an Orthodox school with a 
very diverse population,” Melissa Rivkin, 
NYHS’s director of development and 
advancement, told JTNews. “We are 
unique among Jewish high schools in the 
U.S. Probably half of the students are not 
Orthodox.”

Additionally, Rivkin said, students 
from 11 different synagogues and 27 ZIP 
codes are represented in the student body.

“They unite over what they have in 
common — not what divides them,” she 
said.

As an Orthodox school, the NYHS 
teaches co-ed secular classes and separates 
the girls and boys for all but the introduc-
tory Judaism class. 

Whether it’s the classroom gender sepa-
ration or the unity of spirit, no one can argue 
with the school’s results — all 10 of their 
senior applicants to the University of Wash-
ington, a school that has increasingly become 
competitive nationally, were accepted. 

“This is a college-prep school,” said 
Rivkin. “All of our kids go on to four-year 
colleges. This school is very much known 
for a really high quality education across 
the board in all areas — strong writers, 
critical thinkers, and analytical thinking.” 

But according to Fox, when taken too 
far, trying to develop the perfect college 
application complete with the “right” extra-
curricular activities, excellent grades, and 
prestigious internships can blind a student 
to his or her uniquely personal interests. 

“Here, I think there has been a funda-
mental change,” said Fox. “The pressure 
on kids to get into the university that he 
or she seeks is much, much higher than it 
was even five years ago. It doesn’t help to 
calculate and I don’t think it’s healthy to 
calculate what’s going to look good on a 
college application.”

Both Rivkin and Fox see male and 
female students increasingly enrolling in 
the science and technology classes, and 
many go on to careers in public health, 
law, and medicine. 

Nevertheless, Rivkin credits much of 
the success of the school to its loyal alumni 
base and greater Jewish community that 
supports it and keeps it strong. 

More than 300 attended NYHS’s 40th-

Meryl Alcabes Photography

Simon Amiel, a Northwest Yeshiva High School parent, acts as auctioneer while students show off 
the items at the March 9 gala.
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The Jewish crab, and challah 
as a pet
Diana Brement JTNews Columnist

1 Seat t l e  auct ioneer 
David Silverman has 
built on his foundation 

as a song-and-dance man to 
help countless organizations 
raise money for good causes.

An auctioneer has “a huge 
advantage to being in the-
ater,” he says. “You have to be 
able to make that flip [from] 
making people smile...to get-
ting them to be moved by the 
message.”

Born and raised in Yon-
kers, N.Y., David’s family 
moved to the Bay Area when 
he was a young teen and he 
finished high school in Marin 
County having already done a 
lot of theater. A self-described 
“terrible student,” he went to 
junior college, where he was 
offered the opportunity to 
teach theater if he finished his 
degree. He chose the Univer-
sity of Washington in 1977 
where, not knowing anyone, 
he thought he wouldn’t be 
distracted from his studies.

But then there was that dance audi-
tion notice in the school paper. It was for 
The Music Hall — old time Seattleites may 
remember it. “They were paying $280 a 
week” for Las Vegas-style revue shows, 
more money than he’d ever made. Becom-
ing a permanent member of the corps, he 
did about 870 shows, and with his back-
ground in theater, the producer tapped 
him to do some directing. He began to reg-
ularly host and direct many of the beauty 
pageants in the area, including Miss Sea-
fair and Miss Washington.

“I quickly gave up moving back to Cal-
ifornia,” he says, and no, he did not finish 
school. “I was getting paid to dance bare 
chested with women in G-strings.... I 
wasn’t an idiot.”

David was also one of the three dancing 
crabs in the popular ’80s television com-
mercials for Sea Galley restaurants. He 
continued to do theater, improv and stand-
up, winning the Seattle Laugh-Off in 1980.

“In ’89 I sold everything I owned and 
traveled around the world,” for a year, he 
says. Returning to Seattle he bought a house, 
met his wife, Stacia, and started doing more 
events. Somebody asked him to be an auc-
tioneer and “I was too stupid to say no,” he 
says, but he was immediately drawn to it.

Now he does 60 auctions a year, includ-
ing one earlier this month for Temple Beth 
Am. “A $60 million auction for Swedish is 
thrilling, but just as thrilling is a $30,000 
auction for a group that didn’t think they 
could do it.”

Despite being a funny guy, David takes 
auctioneering seriously, feeling “a good 
sense of responsibility...providing a really 
good service.”

You’ll find him, he says, 
“either in overalls cleaning 
out my sewer line or I’m  
in a tuxedo raising millions 
of dollars.” He asserts, “I’m 
one of the few Jews who  
does his own plumbing.” Find 
out more about him — and 
watch Sea Galley ads — at 
www.thedavidsilverman.com. 

2 Trained as a microbi-
ologist, Masha Shtern 
admits that baking 

bread “has become my scien-
tific outlet,” a way to “experi-
ment [in] a lab of sorts.”

She has her degree from the 
University of Washington, but 
Masha made a career switch 
a few years ago. Laid off from 
a lab job and not wanting to 
go to grad school, she applied 
for various jobs and ended 
up as a Seattle Parks and Rec 
employee. Working first in 
West Seattle and at Belltown 
Community Center, she pro-
posed that she teach challah- 

and pita-baking classes for the department. 
Those have now been offered at Belltown, 
West Seattle and Rainier Beach — with 
some classes taught by Carrie Carrillo.

She finds it interesting that her chal-

lah students have been “about a quarter...
Jewish.” The non-Jews usually have Jewish 
friends or are serious bakers looking to 
expand their repertoire. 

Born in Moscow, Russia, Masha’s 
family immigrated to Seattle when she was 
11. She still speaks, reads and writes Rus-
sian and works occasionally as a medical 
translator. She speaks Spanish, too.

“I actually went to a Hebrew school in 
Moscow,” a public school, she says. It was 
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Courtesy Masha Shtern

Baker, scientist and parks worker Masha Shtern 
in the kitchen.

M.O.T.
Member of  
the Tribe

XX Page 22

Auctioneer David Silverman.

Change Your Luck
by Mike Selinker

© 2014 Eltana Wood-Fired Bagel Cafe, 1538 12th Avenue, Seattle. 
All rights reserved. Puzzle created by Lone Shark Games, Inc. Edited by Mike Selinker and Gaby Weidling.

Answers on page 18

“Sometimes work can change your luck,” wrote poet Hayim Nahman Bialik. If you think you’re 
a lucky person, good on you. But if you think you’re an unlucky person, consider the advice of 
psychologist Richard Wiseman, who defined the four habits of people who consider themselves 
lucky. If you follow these four steps, your luck may change for the better.

ACROSS
1 Variety of tea
6 Type of machine for snorers, for short
10 Cali valley
14 Dreaded dental device
15 See 42-Across
16 Solzhenitsyn hero Denisovich
17 How to make your own luck
20 Late Night host Meyers
21 Role for Harrison
22 Beatty film about communism
23 Alias, in an APB
25 401, Roman-style
26 How to make your own luck
35 Superlative suffix
36 Belgian detective
37 Approximately
38 Garlic sauce
40 Summertime hookups, briefly
41 Outdo
42 With 15-Across, Radiohead song named for 

a California city
43 Brando, Astaire, or Nolte, by birth
45 ___-relief
46 How to make your own luck
49 Tolkien creature
50 From ___ Z
51 Not bad
53 Burn ever so slightly
56 Not that
60 How to make your own luck
63 School with a noted film program
64 Death goddess of Indian myth
65 Reproductive organ
66 The Avengers character
67 Actress Watson who played Hermione 

Granger
68 Type of network once employed by Western 

Union

DOWN 
1 You can “print” them in Word
2 U.S. lake
3 Verbal ___ (Kevin Spacey role)
4 Passé
5 “Mr. Blue Sky” band
6 ___ Crunch
7 Work aimlessly
8 “It’s worth ___!”
9 It rhymes with 25-Down
10 Club similar to a pitching wedge
11 Excited
12 New England team, to fans
13 Kennedy Center’s ___ Given Child initiative
18 Yamaha purchase
19 Language similar to Hindi
24 Civil War cap style
25 It rhymes with 62-Down
26 Sprang
27 Great NBA player/not-so-great NBA exec 

Thomas
28 Maker of Blakberi vodka
29 Love note from Giuseppe
30 Pod creatures
31 Dinosaur who hangs out with plumbers
32 Freshwater diver
33 The ___ Suspects (3-Down’s film)
34 ___-turvy
39 Image in many a Texan product
41 “I’ve got that covered”
43 Select
44 Missile Command system
47 Stereo feature
48 Type of candle
51 Of that type
52 City once called Kristiana
53 Stuff
54 Sulu’s place on the bridge
55 Silk Road locale
57 Get better
58 Concerning, legally
59 “Renegade” band
60 Project (out)
61 ___ out (manage)
62 It rhymes with 9-Down
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On the Campus of the University of Washington
206-543-4880  |  UWWORLDSERIES.ORG

Preludes et Fugues by Israeli choreographer Emmanuel Gat

Works by Nørgård, Mendelssohn, and Beethoven

Works by Scarlatti, Chopin, Liszt, and more

Works by Mozart, Schoenberg, Telemann, and more APR 29

APR 15

APR 8

APR 3-5

Ballet du
Grand Théâtre

de Genève

with Cory Smythe, piano
Hilary Hahn

André Watts

Trio con Brio
Copenhagen

More good news on the 
diabetes front
Janis Siegel JTNews Columnist

If you or someone you 
know has been diagnosed with 
Type 1 diabetes within the last 
four years, there’s more good 
news from Ben-Gurion Uni-
versity of the Negev researcher 
Dr. Eli Lewis. 

The most recent results 
from Phase 1 of Lewis’s second 
round of clinical trials showed 
very positive outcomes simi-
lar to the first round of test-
ing — that most of the patient 
“responders” in his study 
treated with the anti-inflam-
matory drug alpha 1-antitrypsin were able 
to either become insulin-free or dramati-
cally reduce their insulin use. 

“The responders showed one major 
positive end-point,” Lewis, the director of 
BGU’s Department of Clinical Biochemis-
try and Pharmacology, told JTNews. “They 
made more insulin of their own compared 
to the initial entry levels they had. Con-
sidering the disease is typically a downhill 
slope upon diagnosis, this is a very encour-
aging positive parameter.”

Always cautioning against the tempta-
tion to call it a “cure,” Lewis now sounds 
more like an eager warrior with the enemy 
in his sights.

“Our reaction is very positive on several 
levels,” said Lewis. “First, safety and com-
pliance are exceptionally good, which is not 
so trivial when it comes to combating one of 
the world’s greatest incurable epidemics.”

Both the younger and older early-onset 
diabetics in the study have either stopped 
or reduced their use of insulin for over two 
years now with no negative side effects. 
JTNews profiled Israel’s consul general to 
the Pacific Northwest, whose family has 
responded very positively to these treat-
ments, on Oct. 25, 2013.

“Second, the proportion of respond-
ers is a great start,” Lewis said. “We really 
didn’t know what to expect. Based on these 
findings we now have the second round of 
trials much more tailored and adjusted for 
better benefit.”

The study was performed in collabora-
tion with a research team from the Barbara 
Davis Center for Childhood Diabetes at 
the University of Colorado and published 
in The Journal of Clinical Endocrinology 
and Metabolism.

Once again, Lewis’s method of dosing 
diabetic patients with AAT after a trans-
plant of healthy pancreatic clusters of cells 
called islets reduced inflammation in the 
islets, one of the main instigators and per-
petuators of the disease.

“We know inflammation plays an 
extremely important role in the disease,” 
said Lewis. “When we receive patients, the 
inflammatory flare is already in the islets; 
however, no one knows for sure where it 
started prior to diagnosis.”

Results showed that treating Type 1 dia-

betic patients with AAT, this 
time weekly for eight weeks, 
while injecting healthy pan-
creatic islets into the patient, 
could be a potential cure. 

“Inflammation, according 
to our findings, is the pivotal 
obstacle in optimal islet trans-
plantation,” Lewis said. 

The 12 study subjects were 
given an infusion of 80 milli-
grams of AAT, a drug already 
FDA approved and used 
for decades to slow the pro-
gression of lung disease and 

decrease inflammation from smoking, 
asthma, and respiratory infections.  

AAT is derived from a natural human 
blood protein. According to Lewis, this 
compatibility is a factor in the study’s pos-
itive results. 

“Safety first,” Lewis said. “Any drug 
that’s based on a naturally occurring 
human protein has an edge over synthetic 
artificial entities…. Secondly, we do see 
AAT as being a failing part in the course of 
diabetes, so we consider this approach an 
augmentation of AAT in patients that have 
non-functional AAT.”

However, wrote researchers in the 
study report, the study design did not 
include a placebo group and it also used a 
small sample size of 12 patients. 

Lewis said the next three clinical trials 
will include at-risk and recently diagnosed 
subjects and he will concentrate on finding 
the optimal AAT dosage amounts needed 
to achieve the most insulin reduction in 
the study subjects. 

Lewis and his team will recruit more 
than 25 patients at each of the three centers 
where they will be treating patients, for a 
total sample size of at least 75 subjects. 

These next trials will also include the 
use of a placebo group.

“The ethical issue is to allow standard 
treatment which is insulin, which is included 
for all,” said Lewis. “It’s then all about 
whether the individuals start reducing units.”

Another significant benefit of the AAT 
treatment was the absence of any negative 
side effects after administering the drug. 

Patients were monitored for adverse 
effects and none were reported. 

“Based on these findings we now have 
the second round of trials much more tai-
lored and adjusted for better benefit,” 
Lewis said. 

If AAT is proven to be effective in elimi-
nating and lowering the need for insulin in 
Type 1 diabetic patients, Lewis said it would 
most likely be two years before it could be 
approved for on-label use by the FDA.

Longtime JTNews correspondent and freelance 

journalist Janis Siegel has covered international 

health research for SELF magazine and 

campaigns for Fred Hutchinson Cancer 

Research Center. 

israel:
To Your 
Health
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THE STRENGTH OF A PEOPLE.
THE POWER OF COMMUNITY.

jewishinseattle.org
     jewishinseattle        @jewishinseattleMCOF GREATER SEATTLE

The Jewish Federation of Greater Seattle depends on generous people like you to serve our community.

Now is the time to support our campaign.

Please make your 2014 gift today. Visit jewishinseattle.org/donate or call 206.443.5400. Thank you!

People in Ukraine are getting urgently needed help

Young families are engaging in Jewish life through  
PJ Library’s books, music, neighborhood programs

Kids are plugging into Jewish life at summer camp

The Jewish Federation supports the American Jewish 
Joint Distribution Committee and the Jewish Agency for 
Israel, which are delivering urgently needed food, medical 
care and other basics to Ukrainians like Marianna Tikich, 
a 14-year-old girl in Mariupol recovering from a stroke.

“Our ability to provide this critical aid, and having the 
infrastructure to do so, would not be possible without 
support from the Jewish Federation of Greater Seattle.”

—Michael Novick, Executive Director  
for Strategic Development, JDC

The Jewish Federation offers books and 
programming through the PJ Library, 
which since 2009 has served nearly 2,400 
local families with children ages 6 months 
to 5 ½ years with high-quality books and 
CDs featuring Jewish holidays, culture, 
history and heroes.

“We’ve introduced several friends to the 
Thursday story hours and to PJ Library. It’s 
such a great resource. I’m a stay-at-home, 
Gentile parent, and I’ve loved having this 
as another way to expose our son to Jew-
ish culture … Yay, PJ Library!”

—Angela Hyland, PJ Library parent

Every year, scholarships from the Jewish 
Federation make it possible for more than 
200 local children to experience Jewish 
camping. At camp, kids learn to value their 
Jewish identity, gain leadership skills, and 
build lifelong friendships.

“I learned so much about Jewish prayer and 
tradition, how I feel about my Judaism, and 
how I want to practice. I was so surprised 
by the amount of bonding that happened 
within my cabin. It was amazing how quickly 
we became such a strong community. I 
know I will carry that feeling forever.”

—Jessica from Redmond, about her  
summer camp experience

Low-income Israelis have food security
Special needs children are getting a helping hand

The Jewish Federation supports Leket 
Israel, which gleans fresh fruits and veg-
etables that otherwise would go to waste, 
supplies the “rescued” produce to local 
food banks, and runs healthful cooking 
workshops for impoverished families in 
our Israeli partner communities of Kiryat 
Malachi and Hof Ashkelon.

“Donors to the Seattle Federation should 
know how much they have helped us to 
develop food rescue in Israel.”

—Paul Leiba, Resource Development  
Officer, Leket Israel

The Jewish Federation supports the Friendship 
Circle of Washington, which involves children with 
special needs in a full range of social experiences, 
using teen volunteers. 

“The Friendship Circle has been a central part of 
our lives since discovering it four years ago. They 
provide a warm and nurturing environment for our 
youngest son Milo. The teen volunteers shower Milo 
with acceptance, love and patience.”

—Kim Lawson, Friendship Circle mom

“The Friendship Circle is such an important part of 
my life. I have learned so much with this experience 
and about values I will have the rest of my life.”

—Hannah Markus, Friendship Circle volunteer

Older adults have more health care options
The Jewish Federation provided startup 
funding and critical public support that  
enabled Kline Galland to open a Home  
Health Care Agency.

“The Federation was a great partner.  
This is a perfect example of what  
community agencies can do when  
they work together.” 

—Jeff Cohen, Kline Galland CEO

BECAUSE OF THE JEWISH FEDERATION...
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Golan Heights Winery 
Yarden Chardonnay 2012

Golan Heights Winery 
Gilgal Syrah 2010

Golan Heights Winery 
Gilgal Merlot 2009

Golan Heights Winery 
Yarden Merlot  2009

Galil Mountain 
Yiron Vineyard Viognier 2012

Yarden Inc.
424 West 33 Street, Suite #560
New York NY 10001   Tel 212 997 9463
facebook: yardenGHW  
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2012 NEW WORLD WINERY OF THE YEAR
 

H O N O R E D  T O  B E  T H E  F I R S T  I S R A E L I  W I N E R Y  T O  W I N

 Wine Enthusiasts Prestigious Wine Star Award

O U R  N E W  R A T I N G S  A T

Wine Enthusiast Magazine

Seder habits of highly effective people
Rivy Poupko Kletenik JTNews Columnist

Dear Rivy,
There’s no getting away 

from it. Pesach is up next. 
I’ve been known to embrace 
the “Pesach denial attitude” 
in past years — closing my 
eyes as I pass the Passover 
aisle in the supermarket, del-
icately stepping away from 
the over-the-top, gung-ho 
Passover preparers’ brag-
gadocio around how many 
briskets are in their freezers 
and the like. This year, how-
ever, I vow to be on top of things! First up? 
The seder — after all, is it not ultimately 
about creating a meaningful experience 
for family and guests? Any suggestions 
beyond place settings and tchotchkes? I 
am looking for a focus, a central theme 
that will live on in the minds of all seder 
participants long after the taste of matzoh 
has dissipated, the dishes have been put 
away, and the brisket has been forgotten. 

Let’s do it! It is a terrific idea to, as 
“Seven Habits” fans, myself among them, 
would put it: “Begin with the end in mind!” 
(See Stephen Covey’s “Seven Habits of 
Highly Effective People” if this reference 
is lost on you.) Given that the desired out-
come is to have ideas and meaning last 

for our guests while animat-
ing their consciousness into 
the future, it behooves us to 
do some orchestration behind 
the scenes and set ourselves 
up for success by doing the 
advance prep work. The time 
to start is now. 

It’s essential to delve into 
the text of the Hagaddah 
and probe the narrative for 
themes. Despite the outward 
impression — buoyed by the 
inevitable need to continu-

ally get up from the seder table to check 
on the kids, the oven, the soup, the guests, 
the wine, the dessert — the Hagaddah is 
not actually a hodgepodge of arbitrary 
paragraphs strung together. It is carefully 
arranged, hence seder! Order! This thread 
of teachings tells a story, guiding us along 
till we get to the punchline, the “Big idea,” 
if you will, of the evening and, most assur-
edly, of our people’s central narrative. It is 
not the popular, condensed, distilled, cyn-
ical “They tried to kill us, we survived, let’s 
eat” trope of comic renown; though that 
does have a particular pretty punch to it. 

The central theme of the seder is… 
wait for it…gratitude. After establish-
ing that it’s our duty to tell the story of 
the Exodus — how, when, and to whom 

— we can get into it, telling the story of 
our people reaching all the way back from 
Abraham to the enslavement and the 
miraculous special effects of the redemp-
tion. Notice the emphatic conclusion of 
the narrative build-up is: “Thus it is our 
duty to thank, to laud, to praise, to glo-
rify, to exalt, to adore, to bless, to elevate, 
to acclaim the One who did all these mir-
acles for our ancestors and for us.” Notice 
the nine expressions of gratitude here. We 
get ready to tell the story, we tell the story, 
and then we dramatically conclude, cup of 
wine in hand, with words of thanks — we 
sing two paragraphs of Hallel, Psalms of 
praise, and then eat the meal. The point of 
it all? Gratitude and thankfulness. 

Interestingly, the latest happiness 
gurus are all about gratitude. Dr. Tal Ben 
Shachar, Harvard professor and founder 
of the Maytiv Institute for Positive Psy-
chology in Herzliya, Israel, a foundation 
dedicated to helping people be happy, 
teaches there are six keys to happiness:
1. Set goals
2. Give and help others
3. Adopt an optimistic outlook
4. Identify role models
5. Be strengths-focused — see the good! 
6. Commit to exercise three times a week 
for at least 30 minutes.

Regarding the achievement of these 

goals, he teaches that gratitude is the crit-
ical underpinning, and essential to adopt-
ing an optimistic outlook. Here is his 
suggestion: 

There are treasures of happiness all 
around us and within us. The prob-
lem is that we only appreciate them 
when something terrible happens. Usu-
ally when we become sick, we appreci-
ate our health. When we lose someone 
dear to us, we appreciate our life. And 
we don’t need to wait. If we cultivate the 
habit of gratitude we can significantly 
increase our levels of happiness. So, for 
example, research shows that people 
who keep a gratitude journal, who each 
night before going to sleep write at least 
five things for which they are grateful, 
big things or little things, are happier, 
more optimistic, more successful, more 
likely to achieve their goals, physically 
healthier; it actually strengthens our 
immune system, and are more gener-
ous and benevolent toward others. This 
is an intervention that takes three min-
utes a day with significant positive ram-
ifications.
There you have it. Our Hagaddah 

is our Gratitude Journal. We are the  
AppreciatioNation and seder night is  

What’s Your 
JQ?

XX Page 22
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Hours
7am - 11pm daily

1600 E Madison St
206.329.1545www.centralcoop.coop

Wholesome kosher food for your Pesach seder

Free
Parking!

Finest Seafood 
Ranch Eggs • Quality Poultry 

Select Wines

 

 

University 
Seafood & Poultry
1317 NE 47th • Seattle

FREE PaRkiNg at 76 StatioN 

206-632-3700 • 206-632-3900

haPPy PaSSovER

We ship seafood anywhere in 
the USa overnight

Fresh Fresh
kiNg SalmoN

FiNESt SmokEd FiSh • CaviaR 
gamE BiRdS, EtC.

say 
you

our  
advertisers 

would love to  
meet you!

saw 
it in

Have a Happy and KosHer passover
Va’ad HaRabanim of Greater Seattle

5305 52nd Ave. S        206-760-0805
www.seattlevaad.org

 

For Passover questions and product information, please visit our website:  
www.seattlevaad.org/passover.  

You may also contact your synagogue or any of the following rabbis:
 Rabbi M. Kletenik Rabbi M. Farkash Rabbi Hassan Rabbi Y. Kornfeld 
 206-228-0692 206-957-7860 206-602-9375 206-232-1797

  Rabbi S. B. Levitin  Rabbi R. Meyers  Rabbi S. Benzaquen  
  206-527-1411  206-722-5500  206-200-6829

For Pre-Passover and Yom Tov services and classes please contact your Synagogue.
For general kashrut questions, please visit www.seattlevaad.org.  

or email us at vaadinfo@seattlevaad.org. You may also call our office at 206-760-0805. 
For Passover questions, please call the Seattle Vaad/OU Seattle Passover Hotline at  

212-613-8314 after 3/28/14 or Rabbi Kletenik at 206-228-0692.
PLeaSe cLiP and Send to YouR RaBBi So He wiLL ReceiVe it  

BeFoRe SundaY, aPRiL 13, 2014.

Know Ye that I, the undersigned, fully empower and permit  
Rabbi............................................................ to act in my place and stead, and in my behalf 
to sell all Chometz possessed by me (knowingly or unknowingly) as defined by the Torah 
and Rabbinic Law (e.g., Chometz, possible Chometz, and all kinds of Chometz mixtures). 
Also Chometz that tends to harden and to adhere to inside surfaces of pans, pots or cooking 
and usable utensils, and all kinds of live animals that have been eating Chometz or mixtures 
thereof. And to lease all places wherein the Chometz owned by me may be found especially in 
the premise located at..................................................... and elsewhere.

Rabbi ....................................................... has the full right to sell and to lease by  
transactions, as he deems fit and proper and for such time which he believes necessary in  
accordance with all detailed terms and detailed forms as explained in the general authorization 
contract which have been given this year to Rabbi ...................................... to sell Chometz.

This general authorization is made a part of this agreement. Also do I hereby give the 
said Rabbi ............................................. full power and authority to appoint a substitute 
in his stead with full power to sell and to lease as provided herein. The above given power is 
in conformity with all Torah, Rabbinical regulations and laws, and also in accordance with 
laws of Washington State and of the United States. And to this I hereby affix my signature on  
the .......................... day of Nisan in the year 5774.

Name  

Address   

City 

Signature 
The legal intricacies concerning this transfer of property are many,  
and only a competent rabbi should be entrusted with its execution.

h”b

delegation of power for sale of CHometz

Drink this, not that
Emily K. Alhadeff Associate Editor, JTNews

Passover’s coming. What will you be 
drinking?

If only this were the most pressing 
question as we move into the weeklong 
love-hate holiday of matzoh (with butter? 
Tuna? Cream cheese? In the form of soggy 
pizza?), family table drama that rivals only 
Thanksgiving, frenzied cleaning that rivals 
only bedbug extermination.

Let us make this easy on you. On one 
of your 400 trips to a local supermarket 
stocking kosher-for-Passover supplies for 
one more jar of jellied gefilte fish (because 
Uncle Harold always wants an extra 
piece!) and macaroons (because, admit it, 
you could eat a whole can!) 
and one more case of matzoh 
(because what if we run out?!) 
just buy these wines. Okay?

Every year, if you haven’t 
caught on over the past 
decade of local Jewish report-
age, the JTNews editorial staff 
and friends are treated to a 
kosher wine tasting cour-
tesy of Michael Friend of 
Royal Wine Corp. Each year, 
Michael introduces us to new 
and known kosher-for-Pass-
over wines — and like, er, a 
fine wine, the selection gets 
better every year.

We’d like to offer a special 
thanks to Michael, and to the 
Summit at First Hill for offer-
ing us the use of their Chai 
Lounge overlooking Seat-
tle, and to this year’s panel of 
tasters: Joel and Barbara Kon-
ikor, Ned Porges, Adam Bal-
kany, Dina Kaufthal, Daniel Birk, Phillip 
and Dayna Klitzner, Zane Brown, Avi and 
Rachel Polsky, and Joshua Pactor.

All wines are mevushal unless other-
wise noted.

White:
Baron Herzog Chardonnay

“The Classic”
The only white tasted is this tried-

and-true California-
based Chardonnay, 
which received an over-
all rating of 3.55 out 
of 5. The crowd was 
pretty happy with its 
fruitiness — notes of 
apple, pear, and vanilla 
were detected. This is a 
good wine well suited 
to salmon and cheeses, 
as well as veal and Cor-
nish hen, so say the offi-
cial tasting notes from 
the company. Start your 
seder off with this as 
your first cup before 
moving on to a bolder 
red.

Red:
Shilo Secret Reserve 
Cabernet Sauvignon

“The Winner”
This bold red won the 

hearts of our tasters, scoring a 5 out 
of 5 almost across the board. Adam 
described it as “berry nose, cherry 
finish,” and Dina characterized it 
as “raspberry, cherry, smooth…a 
lot of flavor but still easy to drink.” 

The Shilo winery was 
established where wines 
were produced in Bibli-
cal times, and is Royal’s 
best-selling boutique 
winery. If you want 
to impress your seder 
guests, this is the one 
to buy. But it will put 
you back a bit. This 
most expensive bottle 
of the evening goes for 
$45.99 retail. (Note: The 
2009 vintage is not me- 
vushal.)

Domaine du Castel 
Petit Castel

“The Fancy”
Who couldn’t love 

a wine with the dreamy 
French name of “Petit 
Castel”? Our tasters 
thought it was great, 
noting its long finish 
and hints of toffee, 

pepper, oak, berry, apricots, and honey. 
Joshua found it “rich, multi-faceted, fruity, 
well-balanced, woody.” $48.99 and not 
mevushal. It should be noted that the tast-
ers were not aware of prices during the tast-
ing, and the merit of these pricier bottles is 
a reflection of the impression they made.

Bin Shiraz
“The ‘It’s Not Complicated’”
“It’s not complicated” might be the 

status of this Binyamina (Israel) wine. It 
scored highly among our tasters, earning  



friday, march 28, 2014 n  www.jewishsound.org  n  JTNews	 passover preparations 	 13

O v a d i a  E s t a t e s

P r o d u c t  o f  I t a l y

A Taste of Italy








 Mevushal

Ovadia estates ad ltr_seattle.indd   3 3/17/14   5:14 PM

a solid 3.85, with marks for fruitiness, 
smoothness, and non-complexity. Drink 
this with pasta, chicken or grilled beef. 
This is a good seder wine that won’t over-
power your Hillel sandwich. And it’s a 
steal at $12.99.

Pacifica Cabernet Sauvignon/Merlot
“The Local”
Washington-based Paci-

fica, the region’s first kosher 
wine — and a spectacular one 
at that — is out this year with 
a new blend. This Pacifica 
pales slightly in comparison 
to its Meritage predecessor 
(notoriously described by 
one taster two years ago as 
“like drinking brisket”) and 
scored 3s and 4s. Adam and 
Phillip tasted coffee, Ned 
and Zane picked up black-
berry, and Joel surprised him-
self by enjoying it, despite 
his distaste for Cabernet and 
Merlot. Maybe two nega-
tives create a positive. Pacifi-
ca’s grapes come from Walla 
Walla and the Yakima Valley, 
making this the locavore’s 
choice. Best paired with bar-
bequed meats, pot roast, 
grilled chicken. $27.99. 

Bartenura Brachetto
“The Wine for Non-Wine 

Drinkers”
Joel described this fruity, 

effervescent red as “light and 
refreshing. Fun!” Zane sug-
gests it as a good four-cups 
alternative, given its fruity 
lightness. Dan, who admit-
ted he was not much of a wine 
drinker, also loved this one 
and marked it as “fun J”. For 
those seeking something a 
little more exciting than now-
ubiquitous Jeunesse or head-
ache-inducing Concord grape 
wines, try the Bartenura. The 
alcohol comes in at only 6 per-
cent, too, lightweights. $14.99.

Ovadia Estates Chianti
“The Crowd-Pleaser”
“A chocolate-covered 

cherry!” praised Zane of this 
Italian wine. Chocolate and 
cherry flavors were picked 
up by others, and an average rating of 
3.18 makes this a very good choice suit-
able for a variety of meals, from salads to 
meats. $14.99.

Ovadia Estates Vino Nobile di Mon-
tepulciano

“The Wildcard”
The Ovadia Montepulciano is a bit 

of a wildcard, receiving ratings between 
one and five. Criticisms include that it 
fades too fast and is too light for a red. 
Dan Birk said that he was surprised by 
the lightness, making it a good wine 
for those who aren’t big on reds. Adam 

found it thin, with hints 
of raisin and tobacco. 
Call this the pipe smoke 
of wine. The official 
tasting notes point 
out anise, wild berries, 
vanilla and Mediter-
ranean wood. I’m not 
sure what Mediterra-
nean wood tastes like, 
but it should be good 
with grilled or roasted 
meat. $16.99.

Sweet:
Morad Danue Passion 
Fruit

“The Fruit Cocktail”
Fruit  wines tend 

to be hit or miss, but 
always very, very sweet 
and only drinkable in 
thimblefuls. It will be 
interesting to see how 
this passionfruit wine 

fares. “Tastes like fruit 
cocktail syrup,” Barbara 
exclaimed, which I would 
say is accurate, but with 
a teaspoon of Dimetapp 
thrown in. Save this one 
for a hot day, and serve 
it over ice, or bring it out 
at the end of the seder for 
the champions who made 
it through Hallel, if they 
can stand to put another 
ounce of anything into 
their bodies.

Rashi Claret
“Nana’s Choice”
Described as “sweet 

and pleasant,” “good for 
kiddush,” and coming in 
with a score of 3.4, the 

Claret proves that the 
Jewish affection for 
sweet wines is as last-
ing as the eternal light. 
Try this for a fancier, 
slightly drier version of 
the concord grape clas-
sics, i.e., the “bottom 
shelf” wines in your 
local kosher aisle. 

Find an assort-
ment of these wines 
and more at QFC  
University Village and 
Mercer Island, Albert-
son’s Mercer Island, 
Tota l  Wine  Tuk-
wila,  and through  
Af fordableKosher .
com.

L’chaim! Next year 
in Jerusalem!
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meat & produce

wine 

April 9 – 22, 2014
Visit albertsons.com for store locations. 2755 77th Ave. SE., Mercer Island, WA 98040

Celebrate Passover!
Yehuda 
Imported Matzos
5 lb.

599
ea.

Kedem Concord 
Grape Juice
64 oz., 
selected varieties

579
ea.

Yehuda 
Gefilte Fish
24 oz.

499
ea.

Streit’s Matzo 
Ball or Soup Mix
4.5 oz., 
selected varieties

Manischewitz 
Passover 
Egg Matzos
12 oz., 
selected varieties

449
ea.

Mainschewitz 
Macaroons
10 oz., 
selected varieties

399
ea.

Manischewitz 
Passover 
Matzo Meal
16 oz.

379
ea.

Glicks 
Potato Chips
6 oz., 
selected varieties

169
ea.

Kedem 
Sparkling Juice
25.4 oz.

349
ea.

Mrs. Adler’s 
Gefilte Fish Bits
24 oz.

439
ea.

Manischewitz 
Cake Mixes
8.9 – 14 oz., 
selected varieties

599
ea.

Boston Passover 
Fruit Slices
6 oz.

299
ea.

Manischewitz 
Matzo Farfel
14 oz.

299
ea.

Glicks Ketchup
24 oz.

379
ea.

Osem Soup Mix
14.1 oz., 
selected varieties

469
ea.

Lipton 
Matzo Ball 
and Soup Mix
4.5 oz.

Lipton Consomme 
(Parve)
14.1 oz.

669
ea. 689

ea.

Tabatchnick 
Passover Soups
15 oz., 
selected varieties

Manischewitz 
Concord Grape
150 ml.

599
ea.

Manischewitz 
Matzo Ball Mix
4.5 – 5 oz., 
selected varieties

299
ea.

Ratner’s Blintzes
13 oz., 
selected varieties

599
ea.

Morton 
Kosher Salt
3 lb.

1999
ea.

Yehuda Yahrzeit 
Memorial Candle
72 ct.

699
ea.

Glicks 
Potato Starch
16 oz.

Manischewitz 
Passover 
Matzos 5 lb.

Kosher 
Boneless Skinless 
Chicken Breasts

699
lb.

Kosher 
Beef Brisket

899
lb.

Kosher 
Beef Chuck 
Shoulder Roast

899
lb.

Medjool Dates
12 oz.

499
ea.

Fresh 
Horseradish Root

499
lb.

2 
for $6

2 
for $3

2 
for $5

2 
for $5

 199
ea.

Dr. Brown’s 
Passover Soda
33.8 oz.

2 
for $5

Manischewitz 
Cake Meal
16 oz., 
selected varieties

2 
for $6
Savion 
Marshmallows
5 oz., 
selected varieties

2 
for $5

Herzog Wine
750 ml., selected varieties

 1299
ea.

Bartenura Moscato
750 ml.

 1199
ea.

Ungar’s Gefilte Fish
22 oz., 
selected varieties

Elite Chocolate Bars
3 oz., 
selected varieties

2 
for $3
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Tuesday, April 15,  
6:00 p.m.  

Conducted by  
Rabbi James Mirel &  

Cantor David Serkin-Poole  

Children 5 & Under: Free  
Ages 6 - 12: $20 Adults: $45 

 After April 4th  
Children 6-12: $25 Adults:$55  

Vegetarian meal available upon  
advanced request. Limited space.  

Call to make reservations now!  
(425) 603-9677  

Walk-ins cannot be accommodated.  
 

All are Welcome to  
Temple B’nai Torah’s  

Community Seder!! 

Walk in as strangers, leave as family
If you’re looking for a way to celebrate Passover this year,  

many of our local synagogues and organizations across the state will be hosting seders. Whether you’re looking for a specific neighborhood  
or region, or a seder that will feel comfortable for your own traditions, we’ve got them here.

Greater Seattle area
Seattle

Bet Alef Meditative Synagogue 
Second night: Tuesday, April 15, 6 p.m. 
At Bet Alef Meditative Synagogue, 1111 Harvard 
Ave., Seattle 
Contact: Elizabeth Fagin at 206-527-9399 or  
elizabeth@betalef.org 
www.betalef.org
Cost: $38 adult members/$48 non-members/$20 
child members/$25 child non-members
Rabbi Olivier BenHaim leads the community in 
a delicious catered seder meal as they discover 
anew the spiritual dimensions of Passover and 
their meaning in our lives.

Congregation Tikvah Chadashah
Second Night: Tuesday, April 15, 2014, 6 p.m.
At the Graham Visitor’s Center at the Washing-
ton Park Arboreturn (depts.washington.edu/uwbg/
visit/rentals/wpa_rentals.shtml)
RSVP line: 206-355-1414
www.tikvahchadashah.org
Requested donation: $20/$10 students or low 
income/children under 13 free
Puget Sound’s LGBT chavurah hosts a spirit-filled 
community potluck seder. Meat potluck seder (no 
chametz, please). Ritual foods, wine and juice will 
be provided.
Please RSVP by Friday, April 11. All are welcome!

Golden Beetle Restaurant
First night: Monday, April 14, 5 p.m. to close
Second night: Tuesday, April 15, 5 p.m. to close
At 1744 NW Market St., Seattle
Contact: 206-706-2977
golden-beetle.com/events/passover
Cost: $40 per person
James Beard Award-winning chef Maria Hines pays 
homage to Passover with a special seder menu on 
both nights. Using the help of her restaurant’s Jewish 
staff members and an old Passover cookbook, Hines 
ensures that seder traditions will be kept intact. 

Hillel at the University of Washington 
First Night: Monday, April 14, 7 p.m. (doors open 
at 6:30)
At Hillel UW, 4745 17th Ave. NE, Seattle
Contact: Sahale Jensen  at 206-527-1997 or 
Sahale@hilleluw.org
www.hilleluw.org/passover
Cost:  $12 students/$30 Jconnect/$54 community 
members
Join Hillel undergraduates, Jconnectors and mem-
bers of the community for festive-themed seders 
led by Hillel staff and volunteers. Seating provided 
on a first-come, first-served basis.
Hillel Passover lunches: Thursday, April 17 and 
Friday, April 18, 11 a.m.–1:30 p.m. 
Cost: $8 students/$18 with pre-paid reservation/$20 
at the door for community members and Jconnect
Join a Seattle Jewish community tradition you won’t 
want to miss. Hillel is the place to find a delicious 
kosher-for-Passover meal. Students and Jconnect-
ers can volunteer for two hours and eat for free!

Kol HaNeshamah
Second night: Tuesday, April 15, 2014, 5:45 p.m. 
At Westside Unitarian Universalist Congregation, 
7141 California Ave. SW, West Seattle
Contact: Sheila Abrahams at 206-935-1590 or  
execdir@khnseattle.org
www.khnseattle.org
 Cost: $45 adult members/$60 non-members/$27 
child members under 12/$42 non-member children 
 Join them in sharing stories of personal and com-
munity struggle and redemption while reading our 
story in the Haggadah!

Secular Jewish Circle
Saturday, April 19, 5 p.m.
In the Seattle area (call or email for location)
Contact: 206-528-1944 or  
info@secularjewishcircle.org
www.secularjewishcircle.org
Suggested donation: $20 members/$35 non-members
Join over 100 others for SJC’s fun, modern, non-
theistic community seder!

Bellevue
AJC Diplomatic and Interfaith 

Passover Seder: Embracing Freedom 
Monday, March 31, 6:30 p.m.
At Temple B’nai Torah, 15727 NE 4th St., Bellevue
Contact: Seattle@ajc.org or 206-622-6315
Cost: $100. RSVP required.
Join local diplomats and interfaith leaders to cele-
brate and discuss the feast of freedom.

Eastside Torah Center
First night: Monday, April 14, 7 p.m. appetizers and 
Pesach introduction, 7:45 services, 8:30 p.m. seder 
At 16199 Northup Way, Bellevue
Contact: 425-957-7860
www.chabadbellevue.org
Cost $30 adult/$20 child 3-12 years. Prepay online 
at bit.ly/1oHdX1a by Tues., April 8 and save $5 per 
person.
If you prefer to learn, experience and be inspired 
at a communal Passover seder, join ETC’s seder. 

Temple B’nai Torah
Community seder

Second night: Tuesday, April 15, 6 p.m.
At 15727 NE 4th St., Bellevue
Contact: 425-603-9677. RSVP required.
Cost: $45 adults/$55 adults after April 4/$20 chil-
dren 6–12/$25 children 6–12 after April 4/children 
5 and under free
Conducted by Rabbi James Mirel and Cantor David 
Serkin-Poole. Vegetarian meal available upon request.

Passover Seder in Russian
Sunday, April 20, 4 p.m.
At 15727 NE 4th St., Bellevue
Contact: 206-726-3619 or familylife@jfsseattle.org
Cost: $5 adults/children 18 and under free. Tickets 
must be purchased in advance.
Cantor Marina Belenky leads a Reform seder in 
Russian along with special guests and her Rus-
sian language trio, Marianna. Join TBT and JFS for 
this musical celebration of Passover with a tradi-
tional seder meal. Kosher meals and transporta-
tion arrangements available with advance request.

Issaquah
Chabad of the Central Cascades 

First Night: Monday, April 14, 7:30 p.m.
Second Night: Tuesday, April 15, 9 p.m.
At 24121 SE Black Nugget Rd., Issaquah.
Contact 425-427-1654 or Info@chabadissaquah.com
www.chabadissaquah.com/seder
Suggested donation: Adults $36/child (ages 4-12) $18
Explore the Kabbalistic insight on the number 
four:  Four cups of wine, four sons, four questions 
and four types of freedom. Experience the libera-
tion and freedom of Passover.  Discover the sed-
er’s relevance to today’s modern Jew. Please 
RSVP by April 10. 

Mercer Island
Congregation Shevet Achim

Second night: Tuesday, April 15, 8:15 p.m. 
At Northwest Yeshiva High School, 5017 90th Ave. 
SE, Mercer Island
Contact: Ed Epstein at contactus@shevetachim.com
A traditional seder run by Rabbi Yechezkel Kornfeld 
of Congregation Shevet Achim.

Woodinville
Congregation Kol Ami

Saturday, April 19, 5:30 p.m.
At Carol Edwards Community Center,  17401 133rd 
Ave. NE, Woodinville
Contact: 425-844-1604 or admin@kolaminw.org 
www.kolaminw.org
Cost: $30 adult members (13 and over)/$40 guests 
and non-members/$20 college students/$15 chil-
dren (5-12)/under 5 free 
Enjoy a delicious catered meal complete with 
plenty of wine, sweets, song and great tradition! 
Conducted by Rabbi Mark Glickman. Reservations 
required.

XX Page 16
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West Seattle Thriftway
“Locally Owned and Operated”

4201 SW Morgan St., Seattle, WA 98136
(206) 937-0245 

www.westseattlethriftway.com

Everything for Passover is closer than you think.

For tickets and more info, contact us at  admin@kolaminw.org or 
425-844-1604.  Send check to Congregation Kol Ami 
16530 Avondale Road NE, Woodinville, WA  98077  

Reservations required 
Adult members (13 & over) $30; Children 5-12: 

$15; Under 5 is Free; College Students $20;  

Enjoy a delicious catered meal complete with  
plenty of wine, sweets, song and great tradition! 

CONGREGATION KOL AMI  
COMMUNITY PASSOVER SEDER 

Saturday, April 19 - 5:30pm 
Carol Edwards Community Center in Woodinville  

 

Every Friday is CHALLAH-DAY!

Free coff ee every morning 
with your breakfast!

(minimum order $2.50)

www.zatzbagels.com

HAPPY PASSOVER FROM

Around Washington State
Bainbridge Island

Congregation Kol Shalom
Second night: Tuesday, April 15, 6 p.m.
At 9010 Miller Rd., Bainbridge Island
Contact:  Janice Hi l l  at  206-842-9010 or  
admin@kolshalom.net 
www.kolshalom.net
Led by Rabbi Mark Glickman. Please bring a veg-
etarian and kosher-for-Pesach side dish, salad, or 
dessert. The main dish, salmon, will be provided. 
Donations graciously accepted. RSVP required.

Bremerton
Beth Hatikvah

First night: Monday April 14, 6 p.m.
Contact:  Shari Leslie at 360-373-9884 or  
sfoxleslie@cardinalmedia.com for location and to 
RSVP.
Beth-Hatikvah.org 
Cost: Members $25/non-members $36
Delicious homemade food, singing and famous 
“Seder Plate Bar.” Hear the surprise Pesach spiel!

Olympia
The Chabad Jewish Discovery Center
First night: Monday, April 14, 7:30 p.m.
1770 Barnes Blvd. SW, Tumwater
Contact: Rabbi Cheski Edelman at 360-584-4306  
or rabbi@jewisholympia.com
www.JewishOlympia.com 
Cost: $20 adults/$10 students/children 12 and  
under free 
Meaningful, relevant, and interactive community 
seder complete with hand-baked matzoh, wine, and 
a wonderful dinner in a welcoming atmosphere. 

Port Townsend
Bet Shira

Second Night: Tuesday, April 15, 5 p.m.
At St. Paul’s Episcopal Church, Jefferson and Tyler, 
Port Townsend
Contact: Barry Lerich at 360-379-3042 or  
barryell@olypen.com
Cost: $5 members/$20 non-members. Reservations 
required. 
A welcoming seder using a home-grown Hagga-
dah. Entrée and ritual items provided by Bet Shira; 
bring a Pesach-friendly side dish to share.

Spokane
Congregation Emanu-el

Saturday, April 19, 2014, 4:30 p.m.
At Unitarian Universalist Church, 4340 W Ft. George 
Wright Dr., Spokane
Contact:  Paul Paroff  at  509-747-6586 or  
pjparoff@comcast.net
Cost: $25 adults members and children over 13/$32 
adult non-members/$15 college students/$11 child 
members/$15 child non-members/children under 7 
and active military free.
Join Congregation Emanu-El for their annual seder, 
a community meal created in collaboration with a 
caterer. Please register no later than April 9.

Tacoma
Chabad Jewish Center

First Night: Monday, April 14, 8 p.m.
At the Chabad Jewish Center  2146 N Mildred St., 
Tacoma   
Contact: Rabbi Zalman Heber at 253-565-8770 or 
Seder@ChabadPierceCounty.com
www.ChabadPierceCounty.com/passover
Cost: $36 adults /$18 children under 12
Enjoy an in-depth Hebrew/English Passover experi-
ence, with translation, traditional songs, and lively 
discussion. Relive the triumph of Passover and dis-
cover the seder’s relevance to today’s modern Jew 
while enjoying a tasty Passover meal.

Temple Beth El 
Second night: Tuesday, April 15, 6 p.m.

Multimedia Family Seder
At 5975 S 12th St., Tacoma
Contact: Rebecca Kendziora at 253-564-7101 or 
info@templebethel18.org
www.templebethel18.org
Cost: $24 adults/$8 children (ages 5–12)/free (under 5)
Rabbi Bruce Kadden and Cantor Leah Elstein will 
lead a family-friendly multimedia Passover seder.

Women’s Seder
Saturday, April 19, 5:45 p.m.
Cost: $24 adults/$18 college students and girls 12-18
Be inspired! Celebrate, dance, sing and rejoice 
with the women of Temple Beth El.

Vancouver, Wash.
Chabad Jewish Center 

First night: Monday, April 14, 7:45 p.m.
At 9604 NE 126th Ave., Vancouver
www.jewishclarkcounty.com
Cost: $25 adult/$18 child
Contact 360-993-5222 or info@jewishclarkcounty.com 

Congregation Kol Ami
Second night: Tuesday, April 15, 6 p.m.
At 7800 NE 119th St., Vancouver
Contact: Autumn Sheridan at 360-896-8088
Cost: $30 adult member/$37.50 non-member/$12 
child member/$16 non-member 
Catered meal will include matzoh ball soup, chicken 
or vegetarian entrée, sides, desserts, and beverages. 

Walla Walla
Congregation Beth Israel

Saturday, April 19, 5 p.m.
At 1202 E Alder St., Walla Walla 
Contact: Jennifer Winchell at  
winchelljennifer@yahoo.com
Free, but bring food to share.
A community-wide potluck passover seder held in 
their small synagogue. 

Yakima
Temple Shalom

Second night: Tuesday, April 15, 5:30 p.m.
At Cascade Gardens, 5704 W Washington, Yakima
Contact: Paula at yakimatemple@gmail.com or 
send checks to Marcia Zack, P.O. Box 1079, Selah, 
WA 98942 
Cost: $35 members/$45 non-members/reduced 
prices for children and college students
Student Rabbi Abram Goodstein will lead the seder. 
Reservations and checks are due by April 7.
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Black-Jewish history, lived through music
Dikla Tuchman JTNews Correspondent

Seattle has arguably been experienc-
ing a Jewish musical revival, seen primar-
ily in the form of klezmer music injected 
into local folk groups and the popularity 
of musicians like Nissim, bringing a hip-
hop message of the Jewish–African-Amer-
ican experience. 

In line with this current trend, Los 
Angeles musical scholar Josh Kun will 
visit Seattle on April 6 to present his proj-
ect, “Black Sabbath: The Secret Musi-
cal History of Black Jewish Relations” for 
the Stroum Jewish Community Center’s 
Jewish Touch series.

“Black Sabbath” is the first compila-
tion to ever showcase legendary African-
American artists covering Jewish songs. 
With a focus on the 1930s through the 
’60s, “Black Sabbath” uses popular music 
to illuminate the historical, political, spir-
itual, economic and cultural connections 
between African Americans and Jewish 
Americans. This compilation features 
quintessential African-American musi-
cal artists such as Aretha Franklin, Lena 
Horne and Cab Calloway. In the same vein 
as Nissim’s musical message, “Black Sab-
bath” attempts to explore the myriad ways 
that Jews and African Americans have 
struggled against each other and struggled 
alongside each other. 

The University of Southern Califor-

nia associate professor of communica-
tion and journalism points out that “Black 
Sabbath” is a good example of how we 
approach our work across a variety of 
platforms: An album, an exhibit, live per-

formances, and online video histories of 
veteran performers. 

“We knew all about the well-docu-
mented history of Black-Jewish relations 
in the U.S., but were struck by just how 
much that history focused on the Jewish 
participation in African-American music 
and not on the inverse,” said Kun. 

He pointed to a recording of “Kol 
Nidre” by Johnny Mathis, which he called 
the spark that opened up a the floodgates 
to artists from Nina Simone to Franklin, 
and revealed new perspectives on music’s 
role in the Civil Rights movement.

“In my research as a scholar and in my 
work as part of the Idelsohn Society for 
Musical Preservation, I’ve looked mostly 
at musical exchanges between Jews, Lati-
nos, and African-Americans,” Kun said. 
“We’ve been mostly interested in the more 
untold stories of Jewish-American culture 
and music.”

Kun explains that the next project for 
the Idelsohn Society will focus on how 
a particular chain of Jewish-American 
women, from the 1930s to ’70s, used music 
and musical comedy as a way of pushing 
the boundaries of sex and gender norms 
— a kind of Jewish burlesque feminism. 

Music was an important piece of Kun’s 
experience growing up, his childhood 
home always filled with music, especially 

the songs of the Weavers. Their “approach 
to music, radical politics and internation-
alism…left an indelible mark on how I 
listen to music,” he said.

“Music has always been a central part 
of my life and has always played a pow-
erful role in shaping how I see the world 
and my place in it,” Kun said. “More than 
anything, my sense of what Jewish means 
came from listening to records and being 
able, in private, to figure out where I fit — 
if I fit — in all the stories and histories I 
inherited.”

Kun’s talk mixes storytelling and his-
tory with rare audio and video footage to 
bring the “Black Sabbath” story to life. 

“My hope is that the audience will 
revisit the musical past with me as part 
of a larger hope that it at least does a little 
work in changing the way we think about 
questions of race and culture in American 
life,” he said.
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if you go
“Black Sabbath” will be presented 

on Sunday, April 6 at 2 p.m. at the 

Stroum Jewish Community Center 

on Mercer Island. Cost for the event 

is $8 for SJCC members, seniors 

and students, $12 general  

admission. 

Courtesy SJCC

USC professor Josh Kun.
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Hasson, Laible 
& Co. p.s. 

Accounting Services
Bookkeeping • Tax problems 
Business audits • Tax returns 

Financial planning

206.328.2871 
2825 Eastlake Ave. E. #335 

Seattle, WA 98102 
hassonlaible@earthlink.net

Dennis B. Goldstein  
& Associates

Certified Public Accountants
Personalized Consulting & Planning  

for Individuals & Small Business
Tax Preparation

12715 Bel-Red Road • Suite 120 • Bellevue, WA 98005
Phone: 425-455-0430 • Fax: 425-455-0459 

dennis@dbgoldsteincpa.com

your finances

your finances

Marvin Meyers

Long-term health is not guaranteed.
Long-term care can be.

206-448-6940 
7525 SE 24th Street, Suite 350, Mercer Island, WA 98040

marv@creativeplanninginc.com

a must see presentation  
for pre & post retirees

now showing at www.rossWolfpresents.com

How Big  
is Your  

retirement  
shortfall?

Presentation available online 24/7
Will you outlive your money or will your money outlive you?

Going Gat and Gaga for Israeli dance
Emily K. Alhadeff Associate Editor, JTNews

Two powerful dance performances by 
noted Israeli choreographers sashay onto 
Seattle stages in April.

Although “sashay” is too balletic word 
to describe and Emanuel Gat’s “Préludes 
et Fugues” Ohad Naharin’s “Minus 16.”

Both Gat and Naharin are contempo-
rary dancers trained in Israel with inter-
national reputations. Gat, a resident with 
the Ballet du Grand Théâtre de Genève 
(Geneva Ballet), got his start dancing at 
the ripe age of 23 with the Liat Dror Nir 
Ben Gal Company. Naharin was picked 
up by modern dance matriarch Martha 
Graham and went on to pioneer the popu-
lar “Gaga” school of dance, a sort of free-
style movement philosophy that connects 
dancers to their bodies. 

Gat’s “Preludes et Fugues” is the 
Geneva Ballet’s Seattle debut. It hits the 
stage at Meany Hall April 3-5 as part of the 
University of Washington World Series. 
Naharin’s “Minus 16” appears as part of 
the lineup with the Alvin Ailey American 
Dance Theater at the Paramount Theatre 
in Seattle April 11-13.

Michelle Witt, executive director of 
Meany Hall and artistic director of the UW 
World Series, is excited to bring the Geneva 
Ballet to Seattle for the first time. When 

presented with the option of “Preludes” 
or “Sleeping Beauty,” Witt went for the 
former. Gat’s piece, set to J.S. Bach’s “Well-
Tempered Clavier,” is described as a “hyp-
notic reflection on human interaction.”

“There is a lot of beautiful weight shar-
ing, winding and unwinding of bodies,” 
Witt said of Gat’s complex choreography. 
“They are classical ballet dancers, but it 
doesn’t have ballet mannerisms, per se.”

The Geneva Ballet was also willing to 
work with live music, which was impor-
tant to Witt. Rather than performing to a 
recording, UW pianist and doctoral stu-
dent Brooks Tran will perform Bach’s 
piece live. 

“The company was surprisingly flexi-
ble,” Witt said. 

Despite coming from the same small 
country, Gat’s work stands in contrast to 
Naharin’s. Naharin steers dancers away 
from performance and back toward them-
selves. His studios are notoriously mir-
ror-free.

“It’s something very unique, signifi-
cant, and doesn’t look like anything else,” 
said Danielle Agami, one of Naharin’s 
dancers. Agami staged the Alvin Ailey 
production, but is currently in Atlanta 
working with another company. She con-

siders herself an ambassador to Naharin’s 
approach.

“Dancers should be trying [Gaga] 
because it brings a lot of pleasure,” she 
said. “It just supports your life because it 
brings joy.”

“Minus 16” (the title has no mean-
ing, if you’re wondering) is a compilation 
of seven dances set to an eclectic playl-
ist, including “Hava Nagilah,” Vivaldi’s 
“Nisi Dominis,” “Over the Rainbow,” and 
a pounding version of the Passover learn-
ing chant “Echad Mi Yodea?” by Israeli 
rock group Tractor’s Revenge. Every per-
formance of “Minus 16” is dedicated to the 
memory of  Naharin’s wife, Mari Kajiwara.  

Training the Alvin Ailey dancers in 
Naharin’s Gaga style was a challenge, said 
Agami.

“It was new for me to teach a com-
pany that’s so well established, but actually 
never touched something like that,” she 
said. “It’s interesting to see how tradition 
shifts to accommodate a new medium.”

Naharin has said that he doesn’t believe 
a dance culture has yet emerged out of 
Israel, but to an outsider familiar with the 
country (and its ubiquitous dance parties) 
the fluid, constant, introspective move-
ments of Gaga appear uniquely Israeli.

“The pressure and undoing the pres-
sure…to feel that you constantly need 
more room to contain more informa-
tion and to forgive…I think that’s defi-
nitely our passion to yield, and our passion 
to forgive, and to continue and create a 
future,” Agami said. 

“It’s very much in the now and about 
innovation,” she said. “Gaga’s relevant 
everywhere.”

On the other hand, “[‘Préludes et 
Fugues’] is more contemporary and 
modern,” said UW’s Witt. “It’s very vis-
ceral and contemporary aesthetic.”

But to put dance into words is to defeat 
the purpose, some might say. It’s meant to 
be seen, felt, interpreted. 

In a video interview, Gat articulates 
this. 

“If you try to verbalize it falls apart, it 
doesn’t mean anything,” he said. “If you 
just take it as it is it makes sense. You don’t 
have to go further.”

if you go
“Préludes et Fugues” runs April 

3-5 at Meany Hall, University of 

Washington. Tickets cost $39-$44. 

For tickets and information visit 

uwworldseries.org.

“Minus 16” appears with Alvin 

Ailey American Dance Theater, 

April 11-13, at the Paramount, 911 

Pine St. Tickets cost $21.25-$71.25. 

For tickets and information visit 

www.stgpresents.org or call  

877-784-4849.
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A visit to the Magic Meat Kingdom
By Ed Harris

Recently, my wife and youngest son, Izzy, went to Los Angeles 
on midwinter school break. The first day of our vacation was 
spent at Disneyland. While at the Magic Kingdom I reminisced 
about my first Disney experience, at Disney World in Florida, 
which took place on a spring break road trip from New Jersey 
with my best friend Howard in my senior year of high school. 

Back then, as scruffy, long-haired teenagers, Howard and 
I were extremely frugal travelers. A few hours into our theme 
park excursion we sat down on a bench and each of us retrieved 
from our trusty army-surplus canvas knapsacks a can of sardines, 
an always-handy staple for cheap nutrition. As we sat holding 
our 39-cent dinners, a strong odor emanated from the oily fish. 

I watched as an endless stream of wholesome families passed us, each of them probably 
wondering how such a pair of degenerates like us was even let into the park in the first place.

Today I’m part of that wholesome family crowd. While I’ve changed — a lot — over the 
years, some things in life never do. Entering Disneyland still requires a half hour of inexpli-
cable processing at the front gate, same as in the old days. The main attractions, such as 
Space Mountain, the Matterhorn, and the animatronic President Abraham Lincoln remain 
timeless classics. The only recent innovation appears to be a new food item: Roasted turkey 
legs, about the size and shape of a caveman’s club, and Neanderthal-like in appearance.

The visit to Disneyland and the ubiquitous turkey apparently whetted Izzy’s appetite 
for meat. So the other highlight of our Los Angeles vacation was the opportunity to visit 

a neighborhood filled with 
kosher restaurants, on Pico 
Boulevard, near Century City. 
Like pioneers on the Oregon 
Trail  who endured great 
hardship to reach their desti-
nation, we braved grueling L.A. 
traffic in search of a rabbinically 
approved corned-beef-and-
pastrami sandwich. Our family 
keeps kosher, which is not 
much of a hardship for either 
me or my wife, as both of us are 
vegetarians. It’s difficult to find 
a fruit or vegetable forbidden 

by the Torah, so the rules of kashrut don’t make much of an impact for the parental units 
in our family. 

But our youngest son, Izzy, despite his Guatemalan heritage, is a true meat-and-potatoes 
American. Like most kids, he has many complaints about how things are run at home, a few 
of which I have to admit are valid, such as the extremely infrequent appearance of meat 
on the family dinner table, an event that occurs about as often as a solar eclipse. Actually, 
to be completely candid, most of his kvetching is valid. In a family of three kids, the last 

of the offspring to arrive on the scene is 
typically raised by parents already worn out 
by years of child-rearing toil and stress. My 
favorite daytime activity nowadays is taking 
a nap: I wouldn’t be fully satisfied with me 
as a father, either.

Izzy would tell you our meals on Pico 
Boulevard were worth every single minute 
of the three-hour round trip drive from our 
Anaheim hotel. Los Angeles is amazing: it 
has year-round sunshine and a wide choice 
of kosher meat restaurants. I realize Seattle’s 
geography prevents us from having the 
spectacular climate enjoyed by our Southern 
California Jewish brethren. Is it asking too 
much for there to be at least one local dining 
establishment in the Emerald City where you 
could get a kosher brisket sandwich and a 
can of Dr. Brown’s Cel-Ray soda? 

To a vegetarian like me, the sight of so 
many people at Disneyland holding those 
huge poultry appendages seemed like a 
throwback to more primitive times, when 

Abba Knows Best

Brian Zimmers/Creative Commons

Who let this guy into Disneyland?
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Saving Lives in Israel

Find out how you can be part of Kehilla  —    
Call JTNews today. 

How many people would 
actually run toward

the sound of an explosion?

Whether it’s a Qassam rocket landing in Sderot, a bomb at a Jerusalem bus stop, or 
an industrial accident in Haifa, the paramedics of Magen David Adom are there to 
save lives — even when it endangers theirs. But they don’t need your admiration. 
They need your support. Give to Magen David Adom today.

AFMDA Western Region
6505 Wilshire Blvd., Suite 650

Los Angeles, CA 90048
Toll-Free: 800.323.2371 •  western@afmda.org  
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Celebrating Passover — outdoors and in 
By Rita Berman Frischer

Seder in the Desert (Lerner Publishing) shares a new vision of holiday celebration 
written by Rabbi Jamie S. Korngold, founder and spiritual leader of The Adventure Rabbi: 
Synagogue Without Walls. Korngold lives in Boulder, Colo., with her husband, noted 
photographer Jeff Finkelstein, whose stunning cover depicts people resting in the desert 
framed by a dramatic stone arch and blue sky, evoking parallels to the Biblical Exodus. The 
image reminds me viscerally not just of my years in the dry San Fernando Valley, but more 
happily of the exciting Temple Youth Group Passover expeditions that 
were an unforgettable part of Pesach for my two daughters each year.

For Jewish families in the great, green Northwest, the landscape 
might not be as familiar. But the outdoor sensibility certainly will be, 
as a group of families follow Rabbi Jamie 
into Moab, Utah to physically recreate the 
going out together. They hike, they help 
each other, and they schlep — the Torah, 
carefully, in a backpack, the food and the 
supplies. They climb, they observe, they 
thirst and, finally, they arrive and set up. 
Pictures of participants help explain the 
symbols. Like Miriam, the people dance 
with tambourines and sing. The image 
of everyone sitting on the ground ready to begin eating is like a time warp — except for 
the clothes. Miriam’s cup reminds everyone of the legendary well that followed to slake 
desert thirst they now have personally experienced. As the group turns back, to celebrate 
Havdalah and sing beneath a full moon, Finkelstein’s pictures, light and dark, help all ages 

feel part of the night, the adventure and the history. 
To my delight, Rabbi Jamie has also lent her distinctive approach and her two daughters, 

Sadie and Ori, to a picture book, “Sadie’s Lag Ba’Omer Mystery,” which introduces this 
oft-overlooked “scholar’s holiday” and solves its mystery for Sadie — and for the rest of us. 
Setting it in relation to Purim and Pesach, Rabbi Jamie tells us all the things we don’t do on 
Lag Ba’Omer, the historical reason why we do the things we do, and the historical figure, 

Rabbi Shimon Bar Yochai, we honor. As a 
librarian, I got a kick reading about Sadie 
and Ori trying to find a library picture book 
explaining Lag Ba’Omer. There wasn’t one, 
really, until their mom decided to write it. 

Julie Fortenberry’s paintings are lively 
and fun, leaving no mystery as to why this 
holiday is worth reading about and celebrat-
ing. One of my peak Jewish memories was 
being in Israel on Lag Ba’Omer with friends 
who took us to Mt. Meron. We watched 

as hundreds danced at the rabbi’s grave and as 3-year-old boys 
were shorn of their baby curls in a traditional ceremony, leaving 
babyhood behind (Kar-Ben). 

In The Littlest Levine by Sandy Lanton, illustrated by Claire 
Keay (Kar-Ben), Hannah desperately wants not to be the baby of her family. Too little for 
school, too little to light Hanukkah candles, she hates being the littlest. But Hannah’s 
grandpa promises that her day will come. After Purim, he takes her off each evening 
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Care Givers

HomeCare Associates 
A program of Jewish Family Service
☎☎ 206-861-3193
��www.homecareassoc.org

Provides personal care, assistance with 
daily activities, medication reminders, 
light housekeeping, meal preparation and 
companionship to older adults living at 
home or in assisted-living facilities.

Certified Public 
Accountants

Dennis B. Goldstein & Assoc., CPAs, PS
Tax Preparation & Consulting
☎☎ 425-455-0430

 F 425-455-0459

☎✉ dennis@dbgoldsteincpa.com

Newman Dierst Hales, PLLC
Nolan A. Newman, CPA
☎☎ 206-284-1383

☎✉ nnewman@ndhaccountants.com
��www.ndhaccountants.com 

Tax • Accounting • Healthcare Consulting

College Placement

College Placement Consultants
☎☎ 425-453-1730

☎✉ preiter@outlook.com
��www.collegeplacementconsultants.com 

Pauline B. Reiter, Ph.D.  
Expert help with undergraduate and 
graduate college selection,  
applications and essays.  
40 Lake Bellevue, #100, Bellevue 98005

College Planning

Albert Israel, CFP
College Financial Aid Consultant
☎☎ 206-250-1148

☎✉ albertisrael1@msn.com 
Learn strategies that can deliver more aid.

Counselors/Therapists

Jewish Family Service 
Individual, couple, child and family therapy
☎☎ 206-861-3152

☎✉ contactus@jfsseattle.org
��www.jfsseattle.org

Expertise with life transitions, addiction and  
recovery, relationships and personal challenges 
—all in a cultural context. Licensed therapists; 
flexible day or evening appointments; sliding fee 
scale; most insurance plans.

Photographers

Dani Weiss Photography 
☎☎ 206-760-3336
��www.daniweissphotography.com

Photographer Specializing in People.
Children, B’nai Mitzvahs, Families,  
Parties, Promotions & Weddings.

Meryl Alcabes Photography
☎☎ 206-795-5567

☎✉ meryl@MerylAlcabes.com
��www.MerylAlcabes.com

“Best Event Photographer” — JTNews 
2013 Reader Survey
• Gifted photographer
• Inspired event images
• Elegant, documentary style
• Colorful and expressive portraits
• Creative, enthusiastic, fun
• Years of experience
• Rapport with people
• Competitive pricing
• Call or e-mail Meryl for more information

Radman Photography 
Eric Radman
☎☎ 206-275-0553
��www.radmanphotography.com

Creative and beautiful photography at  
affordable prices. Bar/Bat Mitzvah,  
families, children, special occasions.

Senior Services

Jewish Family Service
☎☎ 206-461-3240
��www.jfsseattle.org

Comprehensive geriatric care manage-
ment and support services for seniors 
and their families. Expertise with in-home  
assessments, residential placement, fam-
ily dynamics and on-going case manage-
ment. Jewish knowledge and sensitivity.

The Summit at First Hill
Retirement Living at its Best!
☎☎ 206-652-4444
��www.summitatfirsthill.org

The only Jewish retirement community 
in Washington State. Featuring gourmet 
kosher dining, spacious, light-filled 
apartments and life-enriching social, 
educational and wellness activities.

Dentists

Dr. Larry Adatto, DDS
☎☎ 206-526-9040 (office)

☎✉ info@adattodds.com
��www.adattodds.com

7347 35th Ave. NE, Seattle, Wa 98115
Mon. and Thurs. 9–5, Tues. and Wed. 9–6. 
Accepting new patients
Located in NE Seattle, Dr. Adatto has 
been practicing since 1983. 
Services provided are:
• Cerec crowns—beautiful all porcelain 
crowns completed in one visit
• Invisalign orthodontics—moving teeth 
with clear plastic trays, not metal braces
• Implnts placed and restored
• Lumineer (no, or minimally-prepped) 
veneers
• Neuro-muscular dentistry for TMJ and 
full mouth treatment
• Traditional crown-and-bridge, dentures, 
root canals

Calvo & Waldbaum
Toni Calvo Waldbaum, DDS
Richard Calvo, DDS
☎☎ 206-246-1424

☎✉ office@cwdentistry.com
�� CalvoWaldbaumDentistry.com 

Gentle Family Dentistry  
Cosmetic & Restorative 
Designing beautiful smiles by Calvo 
207 SW 156th St., #4, Seattle

Warren J. Libman, D.D.S., M.S.D.
☎☎ 425-453-1308
��www.libmandds.com

Certified Specialist in Prosthodontics: 
• Restorative • Reconstructive  
• Cosmetic Dentistry  
14595 Bel Red Rd. #100, Bellevue

Michael Spektor, D.D.S.
☎☎ 425-643-3746

☎✉ info@spektordental.com 
��www.spektordental.com

Specializing in periodontics, dental 
implants, and cosmetic gum therapy.
Bellevue

Wendy Shultz Spektor, D.D.S.
☎☎ 425-454-1322

☎✉ info@spektordental.com
��www.spektordental.com 

Emphasis:  Cosmetic and Preventive  
Dentistry • Convenient location in Bellevue

Financial Services

Hamrick Investment Counsel, LLC
Roy A. Hamrick, CFA
☎☎ 206-441-9911

☎✉ rahamrick@hamrickinvestment.com
��www.hamrickinvestment.com

Professional portfolio management  
services for individuals, foundations and 
nonprofit organizations.

Funeral/Burial Services

Hills of Eternity Cemetery
Owned and operated by Temple De Hirsch Sinai 
☎☎ 206-323-8486

Serving the greater Seattle Jewish com-
munity. Jewish cemetery open to all pre-
need and at-need services. Affordable 
rates • Planning assistance.
Queen Anne, Seattle 

Seattle Jewish Chapel
☎☎ 206-725-3067

☎✉ seattlejewishchapel@gmail.com
Traditional burial services provided at all 
area cemeteries. Burial plots available for 
purchase at Bikur Cholim and Machzikay 
Hadath cemeteries.

Hospice & Home Health

Kline Galland Hospice & Home Health
☎☎ 206-805-1930

☎✉ pams@klinegalland.org
��www.klinegalland.org 

Kline Galland Hospice & Home Health 
provides individualized care to meet the 
physical, emotional, spiritual and practical 
needs of those dealing with advanced 
illness or the need for rehabilitation. 
Founded in Jewish values and traditions, 
our hospice and home health reflect a spirit 
and philosophy of caring that emphasizes 
comfort and dignity for our patients, no 
matter what stage of life they are in.

Insurance

Eastside Insurance Services
Chuck Rubin and Matt Rubin 
☎☎ 425-271-3101

 F 425-277-3711 
4508 NE 4th, Suite #B, Renton
Tom Brody, agent 
☎☎ 425-646-3932

 F 425-646-8750 
��www.e-z-insurance.com

2227 112th Ave. NE, Bellevue  
We represent Pemco, Safeco, Hartford &  
Progressive

Orthodontics

Rebecca Bockow, DDS, MS
☎☎ 425-939-2768 
��www.seattlesmiledesigns.com 

A boutique orthodontic practice,  
specializing in individualized treatment 
for children and adults.  
Two convenient locations:  
5723 NE Bothell Way, Ste D, Kenmore 
1545 116th Ave. NE Ste 100, Bellevue

B. Robert Cohanim, DDS, MS
Orthodontics for Adults and Children
☎☎ 206-322-7223 
��www.smile-works.com 

Invisalign Premier Provider. On First Hill 
across from Swedish Hospital.

See the Professional Directory online at
www.professionalwashington.com
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to study. Then, on Passover, when the candles are lit and everyone is reading from the 
Haggadah, Hannah’s day does come: She is just the right size and age to ask the Four 
Questions — and perfectly, too.

Young Miriam, in The Passover Lamb by Linda Elovitz Marshall (Random House) is 
feeding chickens on the family farm, busily practicing “Ma nishtana…” for the first seder 
at her grandparents’ house, when she discovers that their sheep, Snowball, is giving birth. 
After triplets are born, two lambs begin nursing but the third one must be fed with a bottle 
if it is to survive. Miriam doesn’t want to miss the seder, but how can she save the lamb? 
Then she remembers Baby Moses in his basket and figures out what to do. 

Miriam is obviously more clever and more generous than the worried residents faced 
with a hungry stranger in Linda Glaser’s Stone Soup with Matzoh Balls: A Passover Tale in 

Chelm with illustrations by Maryam Tabatabacei (Albert Whitman & Company). Based on 
the classic fable dating back hundreds of years, Glaser brings her enterprising stone-toting 
stranger into the equally fabled town of Chelm on the day of the first seder to see what 
happens. Will the people act in accordance with the Haggadah’s “Let all who are hungry 
come and eat?” Not until the stranger offers to show them how to make soup from his very 
special stone. All it takes is a pot and water. Maybe some onions? Salt? Celery? Chickens? 
Carrots? No problem. With the eager participation of everyone in the village, there’s soon 
enough delicious soup to let all who are hungry come and eat — together. 

“That’s some stone,” the people exclaimed. 
“It’s a miracle — right before our eyes,” said the rabbi as he stroked his beard. 
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nurse,  
cna licensed

Home healthcare with over 15 years 
experience. Great references. 

Compassionate, caring, kind and loving.
Will travel with client.

Call Carolyn at 
206-271-5820

funeral/burial services

cleaning services

homecare serviceshome serviceshelp wanted help wanted

temple beth or Cemetery

Beautiful location near Snohomish.

Serving the burial needs of Reform Jews and 
their families. For information, please call 

(425) 259-7125.

bellevue adult 
home care 

Quiet Bellevue location, 20 yrs exp.  
Reliable, honest and affordable. 

RN on staff, 24-hr quality personal care; 

special skilled nursing care; assist daily 

activities, medications, dementia,  

Alzheimers, stroke, hospice, etc.

Home includes a happy 103 yr old resident! 

Call Jean Boldor 

425-643-4669 • 206-790-7009

www.bellevueadulthomecare.com

Gift  
Certificate 
Available!

a housecleaning service
 Seattle Eastside 
 206/325-8902 425/454-1512

www.renta-yenta.com
• Licensed • Bonded • insured

next issue: april 11    

ad deadline:  
april 4      

call becky:  
206-774-2238

the 

shouk

Over 20 years experience
Full Spectrum of Services

• Home projects & repair
• Painting: Interior & exterior
• Carpentry
• Remodeling 
• and so much more…

Call Anytime!
(206) 858-8343

www.seattlehandymanpros.com
Licensed • Bonded • Insured

$20 OFF 
Any ServiCe

With coupon. Offers not to be combined. 
Expires 4-25-14.

$100 OFF 
lArger prOjeCtS

Call for details!
With coupon. Offers not to be combined. 

Expires 4-25-14.

TEMPLE BETH AM
2632 NE 80th Street
Seattle, WA 98115
www.templebetham.org

Director of Development 
Our Development Director is respon-
sible for leading and implementing our 
development program, including annu-
al giving, any capital and multi-year 
campaigns, and legacy/planned giving. 

A full job description can be found at 
www.templebetham.org/about-us/
employment

Closing Date: April 22

Gan Yalduti Learning Center 
A new Jewish Preschool in Bellevue

is looking for an energetic, creative, and skillful 
Lead Teacher & Teacher Assistant  

for the 2014-15 school year. 
Full-time/part-time positions are available. 

Looking for someone with a passion for what they 
do and a commitment to strong communication 

with children and parents. 

Please email your résumé and  
letters of recommendation to: 
Edith Nuri, Head of school at:  

info@ganyalduti.com

“an amazing experience, [yet] I didn’t really 
know what it meant to be Jewish.” Though 
the school taught Hebrew songs, stories 
and Israeli dancing, it “was pretty secular,” 
she says.

Arriving here, she first attended Seat-
tle Hebrew Academy then public school, 
and finished high school through the Run-
ning Start program at North Seattle Com-
munity College, where she helped form a 

Jewish club.
A founding member of the now-

defunct Ravenna Kibbutz, Masha started 
baking there. “I learned by watching my 
housemate, Joel,” and by reading.

The 30-year-old North Seattle resi-
dent bakes for Shabbat almost every week, 
whether she’s hosting a dinner or will be 
a guest. “I’ve figured out [how] to work it 
into the work day,” she says, sometimes 
bringing her dough to work to rise. It’s a 
living thing, we agreed, no different than 

bringing your dog to work. “This is my pet 
challah dough,” she laughs.

The next challah class will be held at 
Montlake Community Center in May. 
Contact the center for more information. 

See all challah and pita baking classes at 
jewishsound.org/calendar.

3 Short Takes: Temple De Hirsch 
Sinai has announced the hiring of 
two new rabbis, Rabbi Jaclyn Cohen 

will join as the temple’s assistant rabbi, while 

Rabbi Micah Ellenson will join as assistant 
rabbi and the temple’s director of congre-
gational learning. Both will begin on July 1. 

Grants management specialist Leslie 
Silverman has joined Philanthropy North-
west’s The Giving Practice as an associate 
partner, coming off of extensive work with 
local family foundations as well as a stint at 
the Bill & Melinda Gates Foundation.

WW m.o.t. Page 8

our Independence Day! The upbeat song 
“Dayenu” is a centerpiece, an ultimate 
national proclamation of gratitude, dayenu 
meaning, “it would have been enough.”

In his Hagaddah, Chief Rabbi Emeri-
tus Lord Rabbi Jonathan Sacks explains 
it this way:

This series of praises with the refrain, 
Dayenu, enumerates the kindnesses of 
God to His people on the long journey 
from slavery to freedom. The number 

fifteen — the acts the poem enumerates 
— has a deep association with thanks-
giving, reminding us of the fifteen Psalms 
which bear the title Shir Ha’maalot, “A 
Song of Degrees” and the fifteen steps in 
the Temple on which the Levites stood 
as they sang to God…. It is as if the poet 
were saying; where our [ancestors in the 
desert] complained, let us give thanks…. 
As Hegel points out, slavery gives rise to 
a culture of resentiment, a generalized 
discontent, and the Israelites were newly 
released slaves. One of the signs of free-

dom is the capacity for gratitude. Only as 
person can thank with a full heart.
The suggestion for a focused seder this 

year? You might highlight moments of 
gratitude throughout the seder: Gratitude 
for four different kinds of children, thank-
fulness for being able to live in freedom 
and be able to ask four questions, and even 
appreciation for the ability to raise our 
glasses four times! Why not embrace the 
theme of gratitude throughout the evening 
by encouraging participants to express 
their own personal gratitude. Hassidic 

sages were known to go quickly through 
the set text of the Hagaddah and then 
move on to their own personal stories of 
redemption so as to arrive at genuine grat-
itude. The sky’s the limit, we have all night 
— let’s make this night different from all 
others and start a thank-you movement! 

Rivy Poupko Kletenik is an internationally 

renowned educator and Head of School at the 

Seattle Hebrew Academy. If you have a question 

that’s been tickling your brain, send Rivy an 

e-mail at rivy.poupko.kletenik@gmail.com.

WW what’s your jq? Page 11

anniversary banquet on March 9, themed 
“It Takes a Community.” According to 

Rivkin, nearly 85 percent of those in atten-
dance were parents of current students, 
grandparents or school alumni. 

“It takes the support of a very, very 
broad community,” said Rivkin. 

NYHS is currently displaying its history, 

starting from the 1970s, with descriptive 
poster boards throughout the school’s halls. 

WW nyhs gala Page 7
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How do I submit a Lifecycle announcement? 

E-mail to: lifecycles@jtnews.net	 Phone 206-441-4553 for assistance.   

Submissions for the April 11, 2014 issue are due by April 1.

Please submit images in jpg format, 400 KB or larger. Thank you!

REGIONAL DIRECTOR
Seattle, WA

 
AJC (American Jewish Committee) 

is seeking a Regional Director 

who will be responsible for 

advocacy, leadership 

(board engagement and 

recruitment), 

fundraising, and 

communications. 

For a full job description 

and how to apply, visit 

www.ajc.org.

Fine Rug & Upholstery Specialists since 1907

Phone: 206.322.2200    Fax: 206.325.3841 
www.emmanuelsrug.com

231 South Hinds St., Seattle

When you let JFS “Tribute Cards” 
do the talking, you send your best 
wishes and say you care about 
funding vital JFS programs here at 
home. Call Irene at (206) 861-3150 
or, on the web, click on “Donations” 
at www.jfsseattle.org. Use Visa, 
MasterCard or American Express.

 2-for-1 
“ Thanks A Million”  
 Cards

A master scholar will help make Torah more ‘user-friendly’
Janis Siegel JTNews Correspondent

Capping a year-long effort to repair 
and re-scribe its Torah for its 10th anni-
versary celebration, Congregation Kol 
HaNeshamah will welcome master Bible 
scholar and Brandeis University’s Dora 
Golding professor of Biblical studies Prof. 
Marc Zvi Brettler as its scholar in resi-
dence during the last weekend in March. 

Brettler, who has written over 40 schol-
arly books on the Hebrew Bible, was the 
associate editor of “The Oxford Encyclo-
pedia of Books of the Bible” (Oxford Uni-
versity Press, 2011), and won a National 
Jewish Book Award in 2004 for “The 
Jewish Study Bible” (Oxford University 
Press) uses the historical-critical method 
to give readers a sense of place and time.

“I am much more interested in the 
Bible as story than as history,” Brettler 
told JTNews via email from his Waltham, 
Mass. office. “I think it is a mistake to view 
much of the Bible as history in our sense.

“My main point is that the Bible has 
been and should be a central text within 
Judaism,” he said. “For some this is a spir-
itual stance, for some, an intellectual one, 
and for others, both.”

Brettler believes that modern Jews often 
ignore traditional religious texts and miss 
the opportunity to better understand them-
selves, our civilization, and a wider perspec-
tive on the evolution of the Jewish religion.  

“Too many people have 
never read the Bible — 
certainly not beyond the 
Torah,” said Brettler. “Many 
Jewish adults whom I have 
taught over the past decades 
think that the Torah is the 
entire Bible and do not 
understand the importance 
of the prophets and the writ-
ings, which are as much part 
of the Bible as the Torah.” 

The would-be revival-
ist and Orthodox Jew is not 
bent on conversion, nor 
is he looking to prosely-
tize, but he wants his Seat-
tle message, “Why Should 
(Modern) Jews Care about 
the (Ancient) Bible?” to 
cause his audience to rethink 
its relationship to the holy tome. 

“Even though it is, in places, a deeply 
problematic book, is not a book in our 
sense, contains many, many perspectives 
that conflict, and is a very ancient book,” 
said Brettler, “it is crucial to read it and 
engage with it to inform contemporary 
Jewish life.”

As KHN prepares to dedicate its reno-
vated sacred scroll in June at its West Seat-
tle synagogue, its spiritual leader Rabbi 

Zari Weiss told JTNews 
that Brettler’s work can 
help make the Torah more 
“user-friendly.”  

“Dr. Brettler’s scholar-
ship and approach offer our 
community an opportunity 
to find new ways to access 
the Torah and prophetic 
writings with great depth 
and breadth,” she said.

In his 2005 book “How 
to Read the Bible,” Brettler 
garnered editorial accolades 
for his ability to acquaint 
readers with often eso-
teric texts, making sense 
of religious and historical 
volumes by setting those 
within the time, history and 
culture that produced them. 

“In certain cases,” wrote Brettler in 
an article “The Order and the Ordering 
of Biblical Books” on MyJewishLearning.
com, “the scribes put several books in a 
single scroll — and in a particular order. 
This was true of the Torah, which needed 
to be ordered because Jews read it ritually 
in order, as part of their worship.”

“Similarly,” continued Brettler, “the 
scribes grouped Joshua, Judges, Samuel, 
and Kings in sequence, since they tell a 

more or less continuous story in chrono-
logical order. However, for the rest of the 
Bible, even in Rabbinic times, there was a 
varying order of the prophets (except for 
the minor prophets) and the writings.”

Weiss has been preparing the Reform 
congregation for what she hopes will be 
another milestone in its growth by offer-
ing discussion groups and classes on 
Hebrew language. Congregants grappled 
with questions concerning the sacredness 
of the Torah and how to preserve their 
progressive outlook. 

Rabbi Simon Benzaquen, a Torah 
scribe and rabbi emeritus of Sephardic 
Bikur Holim Congregation, led the Torah 
rehabilitation project, helping individual 
members to painstakingly set down each 
Hebrew letter. 

“It gave us an opportunity to partici-
pate in the restoration ourselves, and to 
learn much more about how the Sefer 
Torah is written,” Weiss said.

In 2014, six Biblically based films 
will be released, including “Son of God,” 
“God’s Not Dead,” and the mass-market 
“Exodus,” leaving Brettler encouraged.

“I believe that approaching the Bible 
intellectually can enhance an individual’s 
religious experience,” he said.

our early hominid ancestors roamed the 
African savannah as hunter-gatherers, 
without the benefits of showers, flush toilets 
or cable television. The turkey limbs are 
enormously popular, as every other park 
goer seemed to be holding one. 

As I watched the primitive-looking 
turkey-leg swingers pass me by I was 

consumed by a single question: How did 
they let those people into the park in the 
first place?

Ed Harris, the author of “Fifty Shades 
of Schwarz” and several other books, was 
born in the Bronx and lives in Bellevue with 
his family. His long-suffering wife bears 
silent testimony to the saying that behind 
every successful man is a surprised woman.
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Courtesy Brandeis University

Brandeis University Prof. Mark 
Zvi Brettler. 
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It’s About

Since 1926, The Jewish Federation of Greater Seattle has 
strengthened the bonds of community through service. 

You enable us to support organizations that  
lift people up — locally, in Israel and overseas. 

Join us in fulfilling shared hopes for a better future.

Community

THE STRENGTH OF A PEOPLE.
THE POWER OF COMMUNITY.OF GREATER SEATTLE 206.443.5400 

www.jewishinseattle.org

Our advertisers are here for you.  
Pay them a visit!

Sunday, April 6  

at 3:30 p.m.

Kim Maguire and the  

Blue Fedoras 

Music

The David Israel Perform-

ing Arts Series presents 

Kim Maguire and the Blue 

Fedoras, a local musical 

amalgam whose goal it is 

“to move away from the 

standard arrangements 

and create big, fat, energy-filled music as well as intimate moments that really 

speak to the soul.” 

Free, all are welcome. At the Kline Galland Home, 7500 Seward Park Ave. S,  

Seattle. For more information contact Marilyn Israel at marilyni@klinegalland.org 

or 206-725-8800.

Thursday, April 10 at 9 p.m.

Israel: The Royal Tour

Television

This one-hour special, hosted by 

veteran journalist and CBS news 

and travel editor Peter Greenberg, 

takes viewers on an intrepid tour of 

Israel led by none other than Prime 

Minister Benjamin Netanyahu. By helicopter, ship, dune buggy, raft, and bicycle, 

the two travel around the country and sit down for frank discussions on the politi-

cal realities. It should be worth it just to see the prime minister mud-slathered at 

the Dead Sea and hanging out after hours at a Tel Aviv club.

Premieres on KBTC in Tacoma. 

Treblinka: Hitler’s Killing Machine

March 29 at 8 p.m.

Television

Caroline Stury Colls led a team of 

archaeologists to Treblinka, where over 

the course of six years they discovered 

new evidence of mass murder on a scale 

much larger than documentation has 

shown. As part of the Smithsonian Chan-

nel’s month-long “Women in Science” series, “Treblinka” follows Sturdy Colls on 

this chilling excavation and tries to answer questions that have gone unanswered 

for seven decades.

On the Smithsonian Channel.

Now though April 30, Tuesday-Friday 

noon-4 p.m.

Pop-Up Cultural Heritage Exhibit:  

Setting a Place at the Table for  

Jewish Culture

Exhibit

This walk-through, temporary exhibit 

presents Jewish culture and religion in 

a physical, show-and-tell format. The 

space features maps, books, photos, sculptures, and artifacts charting the last 65 

years of Jewish history, and a reading area with children’s books. On Tuesdays 

at noon, a member of the Jewish Genealogical Society of Washington State will 

be on hand to answer questions. Closed April 15 and 22 in honor of Passover. A 

project of Storefronts, Shunpike, JKick, and the City of Bellevue.

At Bellevue City Hall Pavilion in City Hall Park, 450 110th Ave. NE, Bellevue. The 

exhibit will be viewable from the plaza through May 31. For more information  

contact anne@shunpike.org. 


