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Thank Yous!

Thank you to Al Estrin who gave an enjoyable and informative talk about Playwright Arthur
Miller from his simple beginnings to his winning of a Pulitzer Prize. Did you know that Marilyn
Monroe converted to Judaism when she married him?

Thank you also to Bob and Andrea Saks, Ron Singer and Jeff Weisfeld for manning the Calah
booth at the Howard County Jewish Festival. Thanks also to Ron Singer for making 2 puzzles
and a sign that says “Calah Teaches Children About Life’s Puzzles” which was on display at the
booth. (See Pictures)

Thanks to Great Harvest Bread Company for donating the challahs at our regular Shabbat
services. They are delicious.

Thank you to Cynthia Daniels for offering to set up for the Oneg Shabbats. Cynthia is also
helping Kira with the newsletter.

Congregational News

Rebecca Bers, daughter of Jane Sneider, became a C.P.A. in May. She is working as a Senior
Accountant with Teledyne Energy Systems in Hunt Valley.

Amy Lynne and Rebecca Bers returned safely from their Birthright trip to Israel on June 8th.
They had a fun and blessed time.

Jonathan Lazar had a great time at music camp in Wisconsin. We hope to hear some of that
music at one of our services sometime.

Anna Jaller will be attending Queen Mary College, part of the University of London in England
for the fall semester studying acting and communications. Good Luck Anna in your studies!

David Jaller is back from his trip to Argentina. While there, he ate at what might be the only
other Kosher McDonald’s outside of Israel.

Eileen Bernstein has released her first full-length CD of 13 songs called “The Wind is Gone”
You may buy the CD online at www.cdbaby.com or purchase a download version from
www.Digstation.com. Way to go Eileen!

Congratulations to our 2 June Bar Mitzvah boys – Michael Baker and Sean Jones and both of
their families. Job well done!

Please send your news to Kira at openflower@verizon.net!!
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HAGGADAH SEARCH

We are searching for the Passover Haggadahs that Calah Congregation uses at the
Congregational Seder (at Kings Contrivance Restaurant). There are about 30 Haggadahs for the
American Family that we use. If you have them or know where they are, please contact Libby
Lazar at 410-997-1630.

Kosher Recipe from Berniece Kumin

Bible Fruit Cake - Serves 16 or more
“And they gave him a piece of cake” Samuel 30:12
This recipe makes a deliciously fragrant and refreshing fruitcake destines to make any of your
holidays festive. This cake is so named because the ingredients called for are referred to in
several passages in the Bible.

¾ C Psalms 55:21 smoother than butter
1 Cup Jeremiah 6:20 “and the sweet cane” sugar
1 Tbs I Samuel 14:25 “there was honey”
4 Isaiah 59:5 “eaten of their eggs” (note: separate yolk and whites)
2 Cups Leviticus 2:22 “handful of fine flour”
1 tsp Amos 4:5 “that which is leavened” baking powder
1 pinch Leviticus 2:13 “season with salt”
1 tsp Exodus 20:23 “of sweet cinnamon”
Season to takes II Chronicles 9:9 “and spices in great abundance”
¼ tsp cloves, ½ tsp nutmeg, ½ tsp allspice, ½ tsp vanilla extract
½ C Judges 5:25 “water she asked, milk she gave them” either water or milk
1 C Samuel 16:1 “cluster of raisins”
1 C chopped Nahum 3:12 “the first ripe figs”
½ C chopped Numbers 17:23 “bore ripe almonds”

Preheat the over to 300 degrees and follow the message of Solomon Beat him with a rod
Proverbs 23:14 in a large mixing bowl. Cream the butter, gradually adding in the sugar and
beating until light. Add the honey and the egg yolks. Beat for at least 3 minutes until very light.
While the eggs are beating, sift together the flour, baking powder, salt, cinnamon, cloves, nutmeg
and allspice. Add the vanilla to the water or milk.

In a separate bowl, combine the raisins, figs and chopped nuts. Add the dry ingredients to the
batter, alternating with the liquid flavored with vanilla. Beat until well blended. Stir in the
fruit-nut mixture.

In a clean bowl, beat the egg whites until stiff, but not dry. Fold into the batter.

Spoon the batter into a well-greased 10-inch tube pan and bake at 300 degrees for about an hour.
Cool completely. Keeps well in the refrigerator for a few days. Freezes well.

Variations – Psalms 92:15 “bring forth fruit” – Substitute dried fruit for figs. For pareve,
substitute vegetable shortening for butter. You may also use apple juice in place of Milk.




