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                             TORAH INSIGHTS FROM RABBI ELI BABICH 

 
“And he lifted his eyes and saw, and behold, three men were 

standing beside him, and he saw and he ran toward them 
from the entrance of the tent, and he prostrated himself to the 
ground. And he said, "My lords, if only I have found  favor in 

your eyes, please do not pass on from beside your servant. 
Please let a little water be taken, and bathe your feet, and 

recline under the tree. And I will take a morsel of bread, and 
sustain your hearts; after[wards] you shall pass on, because 
you have passed by your servant." And they said, "So shall 

you do, as you have spoken…" (Vayeira 18:2-5) 
 
The Torah usually curtails descriptions of events to just a few words. Yet, regarding Abra-
ham’s hospitality, the Torah elaborated upon the story in great detail, even going as far as  
to recount the types of foods Abraham served the guests. The Chofetz Chaim (Ahavat 
Chesed 3:2) explained that the Torah elucidated upon this episode in particular to provide it 
as a model for how to properly fulfill the mitzvah of hachnasat orchim – hospitality. Many 
lessons on the appropriate treatment of guests may be derived from this story of Abraham 
catering to the three sojourners. 
 
The Torah stated, “[Abraham] ran toward them from the entrance of the tent.” The Chofetz 
Chaim explained these words teach us that the ideal way to fulfill the mitzvah of hospitality 
is to actively look for opportunities rather than just to respond to a need. Abraham sensed 
that the guests did not want to stay long, hence initially he offered them only a “morsel of 
bread” to relieve their hunger. However, to fulfill the Rabbinic dictum, “say little and do a 
lot,” upon their arrival, Abraham then provided a lavish meal. Furthermore, in performing 
the mitzvah of hospitality, it was important for Abraham to involve his son, Yishmael, in the 
mitzvah. Said the Chofetz Chaim, this likewise was meant to serve as a lesson for parents to 
train their children in the performance of hospitality. Throughout the story the words 
“hastened” and “rushed” were used numerous times. As analyzed by the Chofetz Chaim, 
this illustrated that the mitzvah of hospitality should be performed with great alacrity, lest 
the guests feel unwanted or hungry. In his discussion on the topic, the Chofetz Chaim sug-
gested various “techniques” to increase the quality of the mitzvah. For example, when     
accommodating others, the host must present a cheerful disposition throughout so that the 
guest not feel unwelcomed. The host must likewise be on guard not to reveal too many of 
his or her personal worries and anxieties, as that too will make the guest feel unease.  
 
The Chofetz Chaim emphasized that aside from providing food and drink, proper fulfill-
ment of the mitzvah of hachnasat orchim required the cultivation of an experience which 
not only caters to the physical needs of the guests, but to their emotional needs as well.  
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Religious Zionists of America Shabbaton:  
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We welcome Scholar-In-Residence MALCOLM HOENLEIN  

Please join us this Friday Night, featuring guest speaker                      

Malcolm Hoenlein, who will address us during dinner. 

FAS & RZA SHABBATON:  

We welcome Scholar-In-Residence                         

RABBI HERSHEL SCHACHTER (RIETS)  

Rabbi Schachter will address us on Shabbat morning after 

services, and at Seudah Shlishit on Shabbat afternoon.                                                                       

Rabbi Schachter, a noted Talmudic scholar, has had a distinguished career with RIETS for over 

50 years. He joined the faculty in 1967, at the age of 26, the youngest Rosh Yeshiva at RIETS. 

Since 1971, Rabbi Schachter has been Rosh Kollel in RIETS' Marcos and Adina Katz Kollel 

(Institute for Advanced Research in Rabbinics) and also holds the institution's Nathan and Vivian 

Fink Distinguished Professorial Chair in Talmud. In addition to his teaching duties, Rabbi 

Schachter lectures, writes, and serves as a world renowned decisor of Jewish Law. A prolific 

author, he has written more than 100 articles, in Hebrew and English, for such scholarly publi-

cations as HaPardes, Hadarom, Beth Yitzchak, and Or Hamizrach. Seforim written include Eretz 

HaTzvi, B'ikvei HaTzon, Ginas Haegoz, and Nefesh HaRav, MiPninei HaRav and Divrei HaRav. 

Malcolm Hoenlein is the Executive Vice Chairman/CEO of the Conference of Presidents of 

Major American Jewish Organizations, the coordinating body for 50 national Jewish organiza-

tions. He received his B.A. from Temple University and completed his doctoral course work 

at the University of Pennsylvania where he taught International Relations and was a Middle 

East specialist at the Foreign Policy Research Institute. He was the Founding Executive Direc-

tor of the Jewish Community Relations Council of Greater New York and of the Greater 

New York Conference on Soviet Jewry. Mr. Hoenlein appears regularly in the media and has 

lectured and met leading officials throughout the world. A recipient of many awards, including 

the Guardian of Jerusalem, the highest recognition of the capital city, and the Guardian of 

Zion award, and two Honorary Doctorates, he is associated with and serves on the boards of 

many communal, educational and civic organizations. He is the Chairman of America’s Voices 

in Israel and Co-Chair of the Secure Community Network. He is on the board of the Council 

for Secure America and a member of the Council on Foreign Relations. 



YAHRZEITS November 16 - 22, 2019;  Cheshvan 18 - 24, 5780 

 
November/Cheshvan 
16  18  Mr. Philip Orbuch, Father 
17     19  Mr. Andrew Lowinger, Mother 
17  19    Mr. Joel Davidson, Father 
18  20  Rabbi Dr. Sol Roth, Sister 
18  20    Mr. Heshy Willig, Father 
18     20  Mrs. Ronnie Heyman, Husband 
18     20    Ms. Elizabeth Winter, Father 
18  20    Mrs. Jennifer Millstone, Father 
18     20  Ms. Eleanor Propp, Father 
18  20    Mr. Larry Heyman, Father 
18     20  Mr. George Kuhl, Mother 
18     20  Dr. Brenda Kohn, Mother 

November/Cheshvan 
19     21  Mrs. Carolyn Fruchtman, Mother 
19     21  Mrs. Carolyn Fruchtman, Father 
20     22  Mrs. Ronnie Heyman, Mother-In-Law 
20     22    Ms. Elizabeth Winter, Grandmother 
20  22    Mrs. Jennifer Millstone, Grandmother 
20     22  Ms. Eleanor Propp, Grandmother 
20     22    Mr. Larry Heyman, Grandmother 
21  23    Mrs. Joan Davidson, Father 
22  24  Mrs. Shirley Feder, Sister 
22  24    Mr. Edward Lee, Mother 

                                     Happy Birthday! 
                         Harrison Ostheimer, 2     Samantha Grace Gomberg, 4 

       NEW WEEKLY WOMEN’S PARSHA CLASS  
with RABBI ELI BABICH  

 

Please join us next Thursday, November 21, at 11:00 am at FAS  
for a women’s Parsha class led by Rabbi Eli Babich.  

 
      Light refreshments will be served. Please RSVP to tanya@5as.org. 

 

                  UPCOMING PROPHETS CLASS with RABBI ELI BABICH  
 

        This Monday, November 18, 6:30 PM at FAS. 
 

Join us as we continue to explore the lives of the Prophets Samuel,     
King David, King Solomon and others. Study these dynamic Biblical                         
personalities and see how their lives and legacies left us not only with                       
incredible stories but  with valuable life lessons as well.                                                                                                        
      
                        Pizza will be provided. Please RSVP to tanya@5as.org.    

  FOR ERUV STATUS: 212-838-2122 x 5. For questions or comments about the Eruv                                                     
please contact Rabbi Tauber at Mechon L’Hoyroa: (845) 659-8777. 

                    GUEST BA’AL TEFILAH 
                
FAS welcomes Charles Muhlbauer who will lead services this Shabbat.  
 

Charles Muhlbauer is currently the Chazzan of the Jewish Center of Atlantic 
Beach. Despite his experience being a Chazzan since the age of 13, davening first 

for Chabad of the Five Towns, then Young Israel of Lawrence Cedarhurst, West Side Institu-
tional of Manhattan, Orach Chaim of the Upper East Side, Young Israel of Scarsdale and 

Ahavath Torah of Englewood, Charles strongly believes that the Davening is only as inspiring 
as the congregation behind him. Therefore, as he does in Atlantic Beach, Charles empowers the 

congregation to participate when appropriate, while also being sensitive to timing.   

mailto:tany@5as.org


Mazal Tov! 
 

Mazal Tov to Rivkah Rothschild on the birth of a granddaughter, Isabel Rose Weiskopf,  
born to Rachel and Dr. Marc Weiskopf. 

Condolence 
 

Fifth Avenue Synagogue regrets to inform you of the passing of Dr. Arnold I.  
Silverberg ob"m, beloved father of our dear member Andrew Silverberg.  

 
Shiva visits are welcome at 64 West 15th St., Apt. 3W (b/w 5th and 6th Ave.)  

on the following days and times: Saturday night 8:00 pm –11:00 pm,  
Sunday 12 Noon - 9:00 pm, Monday 7:00 am until after Shacharit.   

Sunday Shacharit 8:00am, Mincha/Maariv 4:25pm. Monday Shacharit 7:00am.  
 

We extend our heartfelt sympathy to the bereaved family. 





                        FIFTH AVE SYNAGOGUE WOMEN’S CLUB CHALLAH BAKE 
Loaves of Love Challah Recipe (adapted from Rebbitzin Rochie Pinson’s Classic Challah). 

 This challah is moist, sweet, and super light. It is also a “no fail” recipe.  
 
3  cups WARM WATER  almost hot 
½  cups SUGAR or HONEY any combination you like 
2 pkgs YEAST 
3/4 cup CANOLA OIL or olive or safflower oil – each gives a different flavor 
2 large EGGS  checked for blood spots; a 3rd egg needed for glaze 
1 ½  Tbsp  SEA SALT 
7 cups  FLOUR  white, all-purpose, unbleached 
1 ½ - 2 cups  FLOUR  same kind 

 
SIMPLE & EASY DIRECTIONS: 

• In an 8 quart bowl combine the very warm water, yeast, and sugar 

• Let the yeast “froth” for 5 – 15 minutes 

• Add the eggs, oil and salt and stir till smooth 

• Add 7 cups of flour and mix, then add rest (1+  more cups) gradually and mix until it is doughy 
enough to be kneaded by hand; be cautious not to add too much flour – just enough so that you 
can knead it – then sprinkle flour on the outside of dough when your hands are sticky 

• Use the rest of the flour for sprinkling on the outside of dough during kneading, using your hands 
to knead the dough – use as little flour as possible 

• Knead the dough, sprinkle flour on the outside wherever sticky, working the dough from the out-
side in; kneading means not putting the hands inside the dough, only on the outside, pushing in a 
few inches, then turn the dough on its head and smoosh; use the chant “in, in, up, smoosh” if you 
like  

• Continue to knead another 5 – 10 min until dough springs back when touched 

• Wash & dry bowl; pour a little oil in the bowl and spread to all sides; place dough in the bowl & 
turn till lightly coated w/oil (or spray bowl & dough with Spray Oil) 

• Cover the bowl with a hot, damp towel and allow to rise for a minimum of 30 minutes 

• Punch out the air in the dough and knead for 2 minutes 

• This is the time to do the Mitzvah of “L’Chafrish Challah” – “to separate challah” 
        (see instructions) 

• Divide dough into desired number of pieces for shaping and braiding 

• For round challahs, knead into a round shape; for braided challah, knead into long strands and 
braid 

• Add egg yolk glaze and toppings of your choice – directions for glaze and suggestions for toppings 
below 

• Allow dough to rise for another 30 – 45 minutes 

• Bake at 350⁰ for 30 minutes for medium-size challahs; add 10+ minutes for larger challahs 

• Challah is done when golden brown and sounds hollow when you hit the bottom with the large 
end of a knife 

        Glaze:  1 egg yolk, well beaten with ½  tsp of water     
        Toppings:  white sesame seeds, black sesame seeds, other seeds, oregano/basil; 

chopped onions - only for round challahs - make a 1 inch well in the center and add raw chopped 
onions (small pieces work best). 

FROM FIFTH AVENUE SYNAGOGUE WOMEN’S CLUB 



FAS WOMEN’S CHEVRA KADISHA  
PLEASE GET INVOLVED 

 

 
 
 
 
 
 
 
 
 

 
For more infor-

mation please contact Linda Schonfeld at 917-295-6826/
mschon3156@aol.com; or Laura Rabinowitz at 917-379-3331/

The Chevra at Fifth Avenue is a long-standing shul tradi-
tion and we need new members to continue the beautiful 

mitzvot of Tahara prior to burial and getting the shiva 
homes of FAS members ready for arrival after the funeral 

of their loved one. It is a tremendous honor to participate in 
these important mitzvot and to comfort our FAS family.   

 
  Please join us for an informational session about the FAS 

Chevra Kadisha at the home of  Linda Schonfeld on 
Wednesday, December 4, at 7:00 p.m. Location provided 

upon RSVP toTanya@5as.org.     

Congratulations to the FAS Women’s Club on the first successful Challah Bake of 
5780! Thank you to Rivkah Rothschild and Laurel Grass, Co-Presidents of the Women’s 
Club, and Rebbetzin Lisa Babich for planning such a special event. Their cooking exper-
tise and insightful remarks ensured that a wonderful time was had by all. On the previous 

page, please find a delicious recipe to add to your collection.   

mailto:mschon3156@aol.com
mailto:Tanya@5as.org


 
Congratulations to this week’s FAS Shabbat Family! 

  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

Shaun, Elizabeth, Harry (11), Abie (8), and Leah (4) Honig are 
pillars of the FAS community. Dr. Shaun Honig, an Interventional 
Radiologist, is the Site Chair of Radiology at Mount Sinai Brooklyn.  
He generously gives of his time at FAS as a member of the Board of 

Directors and serves as Gabbai Sheini on Shabbat. Elizabeth, a  
lawyer who specializes in Criminal and Matrimonial Law, is also 
very involved in Young Leadership at Fifth Avenue. Harry, Abie, 
and Lea are students at Ramaz. The boys are competitive tennis  

players and we are sure that little Leah is not far behind!   



Please join FAS Member Esther Goldman, a Lecturer at the                          
Metropolitan Museum of Art, for a special Guided Tour of  

The Treasures of Colmar at The Met Cloisters on                
Tuesday, December 3, at 10:30 AM.    

 

 

                                                         
A cache of jeweled rings, 
brooches, and coins - the pre-
cious possessions of a Jewish 
family of medieval Alsace - 
was hidden in the fourteenth 
century in the wall of a house 
in Colmar, France. Discovered 
in 1863 and on view in an   
exhibition at The Met Clois-
ters, the Colmar Treasure re-

vives the memory of a once-thriving Jewish community that was scapegoated 
and put to death when the Plague struck the region with devastating ferocity in 
1348–49.  

The Colmar Treasure:  
A Medieval Jewish  

Legacy 

TOUR PRICING:  
$30/Adults, $25/Seniors 

 
Please RSVP to  
Rachel@5as.org 

                                                                                      

THE MET CLOISTERS                                                                                          
99 Margaret Corbin Drive 

Fort Tryon Park 
New York, NY 10040  

https://goo.gl/maps/KhVXTpUgSBo




FAS YOUTH PROGRAM EVERY SHABBAT & HOLIDAY! 

  
-Youth Groups Ages 5+ led by Yosef Itzkowitz; 4th Floor - 9:30 AM           

 
- Junior Congregation Ages 1-4 led by Rivkah Halpert; 5th Floor - 10:30 AM 



                                                                                                

Candle Lighting…………………………….…………..4:20 PM 
          Mincha/Kabbalat Shabbat………….….………....…….4:30 PM 
          FAS & RZA Shabbaton Dinner….………………….5:30 PM                       
                                            
                                            Shabbat, November 16 

Daf Yomi in the Library.…………………...…..……...8:00 AM 
Parsha Class with Rabbi Babich……………………….8:30 AM 
Shacharit……......…………………….…….……….....9:00 AM 
K’riat HaTorah………………………….……………..9:50 AM  
Mussaf………………………………………………..10:40 AM 
Announcements….....………………………………...11:05 AM   
Rabbi Hershel Schachter Address……………………11:10 AM 
Adon Olam….…………………...……………...……11:30 AM 

 
                          Shabbat Afternoon Schedule  

Daf Yomi in the Library………………………….……3:05 PM 
Mincha/Seudah Shlishit………………………………..4:05 PM 
Rabbi Hershel Schachter Address in the Ballroom during                   
Seudah Shlishit 
Shabbat Ends…………………………………………...5:21 PM             

    
                                              Sunday, November 17 

Daf Yomi………………………….…………….……..7:15 AM 
Shacharit………..………………….…..……………....8:30 AM 
Mincha/Ma’ariv………...………….…………………..4:25 PM 

       
                   Monday, November 18 - Thursday, November 21 

 
Daf Yomi………………………….…………….……..6:30 AM 
Shacharit………..………………….…..……………....7:30 AM 
Mincha/Ma’ariv………...………….…………………...4:25 PM 

       
     *Talmud Class with Rabbi Rosensweig on Tuesday, November 19 at 7:30 PM 
*Women’s Parsha Class with Rabbi Babich on Thursday, November 21 at 11:00 AM 

                                          
                                            Friday, November 22 

          Daf Yomi…………………………….………….……..6:30 AM 
          Shacharit……...……………………….….….………...7:30 AM 
          Candle Lighting…………………………….………….4:15 PM 
          Mincha/Kabbalat Shabbat led by Yehuda Green….…4:25 PM 

FAS Family Dinner…………………………………………5:30 PM 
 

       SCHEDULE OF SERVICES  
      

    Friday, November 15 


