S A N C T U A R Y AT H O M E
In these times, we are all having to find new ways to do things – all kinds of things.
We have found ourselves gardening, working out, painting, planting, baking and
generally exploring our own great indoors. There has been a great wave of “do it
yourself ” projects, large and small.
In these most precious days of celebration, reflection and introspection, we invite
you to create your own High Holy Day celebration. We will all be experiencing these
High Holy Days in a new way this year. This booklet is intended to give you a few
ideas as well as bring all of us together in common practice.
To begin, we encourage you to set up an area in your home dedicated to the holidays.
It may be a room, a table, a desk or the top of a bookshelf. Even an area on a counter
will do. It should be a place you set apart from your daily lives — a place of peace, a
place of refuge. A place of introspection and celebration. In other words, a sanctuary.
A white tablecloth, your festive candlesticks and Kiddush cup and room for a laptop
or tablet is all you need. This will be a place you gather with those in your home as
well as with your family and our congregation in a virtual, wider sanctuary.
As we move through the coming days, we hope your sanctuary will become a place
you are eager to visit. We hope you will add things to it – photos of loved ones,
flowers, books – that bring you closer to friends and family near and far. We even
hope that when the holidays conclude, you are sad to put your sanctuary away – and
maybe you will decide to let it abide with you a bit longer, lingering like the scent of
baked apples, to sustain you into the year to come.
Pam Faulkner
Robert Dillon
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Rosh Hashanah
L’shana tova tikateyvu to you and those dear to you! We are excited to enter the New Year with you – even from afar.
1

The round challah is a staple of the festive dinners of the High Holy Days. Why is it round? Because the
year is round. Also, it resembles a crown. The following page has a recipe which includes apples, raisins,
cinnamon and honey– what a sweet way to welcome the New Year!

2

Families and friends traditionally exchange greeting cards with wishes for a sweet New Year. Why not
make your own this year? The more personal, the better. Here are some great ideas for inspiration:
https://printable-cards.gotfreecards.com/categories/rosh-hashanah

3

The celebration of a new year in the Jewish calendar is frequently tied to growing seasons. While we are
entering autumn, it isn’t too late to cultivate. Plant some herbs on a sunny windowsill and enjoy their
lovely, fresh smell and taste in the cold days to come.

4

Go apple picking and bake apple treats to give to first responders.

5

Make a challah cover.

6

To celebrate Rosh Hashanah, “the day of the Shofar blasts”, a hollowed-out rams horn is blown to awaken
and inspire. To make your own shofar you need 3 toilet paper rolls, a party horn, masking tape, glue,
paintbrush, scissors, and white and brown paint.
Cut all the way across one roll lengthwise; remove fringe or cardboard from the party horn so only the
plastic noise maker is left; and wrap the cut cardboard tube around the noise maker
Fasten cardboard to the noise maker securely with masking tape
Fold the edges of the other two tubes so they fit inside one another. Wrap the paper rolls with masking
tape. Paint as desired.
Use the following link to learn how to blow the shofar – https://www.nsci.org/hhd-resources.
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Apple Honey Challah

2 tsp salt
5-7 cups flour
3 medium granny smith apples
1/4 cup sugar
2 tbsp turbinado sugar (optional)
Egg Wash:
1 large egg
1 tbsp cold water
1/2 tsp salt

Dough Ingredients:
1 1/2 cups lukewarm water, divided
1/4 oz active dry yeast (1 packet)
1 tsp sugar
1 large egg
3 large egg yolks
3/4 cup honey
2 tbsp canola oil
2 tsp vanilla

Pour ¼ cup of the lukewarm water (about 110 degrees)
into a large mixing bowl. Add 1 packet of Active Dry Yeast
and 1 tsp of sugar to the bowl, whisk to dissolve. Wait 10
minutes. The yeast should have activated, meaning it will
look expanded and foamy. If it doesn’t, your yeast may
have expired, which means your bread won’t rise—go buy
some fresh yeast!
Once your yeast has activated, add remaining 1 ¼ cup
lukewarm water to the bowl along with the egg, egg
yolks, honey, canola oil, vanilla and salt. Use a whisk to
thoroughly blend the ingredients together.
Begin adding the flour to the bowl by half-cupfuls, stirring
with a large spoon each time flour is added. When mixture
becomes too thick to stir, use your hands to knead.
Continue to add flour and knead the dough until it’s
smooth, elastic, and not sticky. The amount of flour you
will need to achieve this texture varies—only add flour
until the dough feels pliable and “right.” Turn the dough
out onto a smooth surface and knead a few more times.
Place a saucepan full of water on the stove to boil.
Wash out the mixing bowl that you used to mix the
challah dough. Grease the bowl with canola oil. Push the
dough back into the bottom of the bowl, then flip it over
so that both sides are slightly moistened by the oil.
Cover the bowl with a clean, damp kitchen towel. Place
the bowl of dough on the middle rack of your oven. Take

1

1

the saucepan full of boiling water and place it below the
rack where your dough sits. Close the oven, but do not
turn it on. The pan of hot water will create a warm, moist
environment for your dough to rise. Let the dough rise
for 1 hour.
Take the dough bowl out and punch it down several times
to remove air pockets. Place it back inside the oven and let
it rise for 1 hour longer.
During this final rise, fill a mixing bowl with cold water
and dissolve ½ tsp of salt in it. Peel the apples and dice
them into very small pieces, about ¼ inch large. Place the
diced apples into the bowl of lightly salted water. Reserve.
When you are ready to begin braiding the dough, drain
the apple pieces and pat them dry with paper towels. Toss
the apple pieces with 1/4 cup of sugar. If you’d like, you
can add ½ tsp of cinnamon to the sugar to give the apples
an apple-cinnamon flavor. You can also add a ½ cup of
raisins for extra sweetness.
Take the dough out of the oven; it should have doubled
in size during this final rise. If it has not fully risen,
return it to the oven till it’s had a chance to properly rise.
When the dough is ready, flour a smooth surface like a
cutting board. Punch the dough down into the bowl a few
times, then turn the dough out onto the floured surface.
Knead the dough a bit, adding flour as needed to keep it
from feeling sticky. You will have enough dough for two
medium-sized challot (challahs).

www.toriavey.com
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press your finger into the dough and the indentation
stays, rather than bouncing back. While this challah rises,
you can prepare the other half of the dough in the same
way. Your second challah will rise as the first one bakes.
Prepare your egg wash by beating the egg, salt and water
till smooth. Use a pastry brush to brush a thin layer of the
mixture onto the visible surface of your challah. Reserve
the leftover egg wash. Sprinkle the top of the challah with
1 tbsp turbinado sugar, if you wish.

Divide the dough into two equal halves. Put one half of
the dough on a smooth, lightly floured surface. Leave the
other half of the dough in the bowl covered by a moist
towel. Roll the first half of the dough into a large rectangle
(approximately 9” x 13”).
Sprinkle half of the sugared apple pieces across the center
of the rectangle. Liquid will collect in the apple bowl as
you progress—do not transfer the liquid to the dough, or
it will weaken and become mushy. Do your best to shake
off excess liquid before placing the apples on the dough.
Leave at least 1/2 inch border along the outer edge of the
dough clean, with no apples.
Gently roll the upper edge of the rectangle down to the
lower edge and pinch to seal, creating a snake-like roll of
dough stuffed with apples. This is the beginning of your
strand. Gently and carefully roll the stuffed strand till it
becomes smooth, using gentle pressure with your hands
on the center of the strand, pulling outward as you roll. If
any apples begin to poke through the dough, repair the
hole with your fingers before you continue. Re-flour the
surface as needed to keep your dough from sticking.
Taper the ends of the strand by clasping between both
palms and rolling. At the end of the rolling process, your
strand should be about 16 to 18 inches long with tapered
ends. Coil the strand around itself loosely and place it on
a baking sheet lined with parchment paper. Preheat the
oven to 350 degrees F. Let the dough rise 30 to 45 minutes
longer. You’ll know the dough is ready to bake when you

Each challah needs to bake for about 45 minutes total, but
to get the best result the baking should be done in stages.
First, set your timer to 20 minutes and put your challah
in the oven.
After 20 minutes, take the challah out of the oven and coat
the grooves with another thin layer of egg wash. These
areas tend to expand during baking, exposing dough that
will turn white unless they are coated with egg wash. Turn
the challah around, so the opposite side faces front, and
put it back into the oven. Turning it will help your challah
brown evenly—the back of the oven is usually hotter than
the front.
The challah will need to bake for about 20 minutes longer.
For this last part of the baking process, keep an eye on
your challah—it may be browning faster than it’s baking.
Once the challah is browned to your liking, take it out and
tent it with foil, then place it back in the oven. Remove the
foil for the last 2 minutes of baking time.
Take the challah out of the oven. At this point your house
should smell delicious. Test the bread for doneness by
turning it over and tapping on the bottom of the loaf—if
it makes a hollow sound, and it’s golden brown all the way
across, it’s done. Because of the apples in this challah, it
may take a bit longer to bake than your regular challah
recipe. Err on the side of letting it cook longer to make
sure it’s baked all the way through. You can also stick
an instant read thermometer in the thickest part of the
challah-- when it reads 190, it is baked all the way through.
Let challah cool completely on a wire cooling rack before
serving. Bake the second challah in the same way.
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Tashlich
Tashlich is traditionally practiced on the first day of Rosh Hashanah when Jews go to a body of moving water
– preferably one containing fish – to symbolically cast away their sins by throwing breadcrumbs into the water.
The source for this ritual is in the words of the prophet Micah: “God will take us back in love; God will cover up
our iniquities. You will cast all their sins into the depths of the sea.” (Micah 7:19).
1

The fish of Lake Michigan and the many streams and ponds in our area look forward to helping you
continue this ritual or try it for the first time so make a list of apologies and resolutions, take a walk and
cast them into Lake Michigan . If you are not able to safely or comfortably make your way to a body of
water, here are some alternatives you can use in your yard, on a balcony or other favorite outdoor setting:
a. Mix some dish soap with water and make a wand with a pipe cleaner or twist tie or buy a bottle of
children’s bubbles. Blow bubbles and watch as they drift away.
b. While bread isn’t really good for birds, seeds are. Toss some seeds out for the birds.

When you do this, if you wish, recite the prayer below:
A Prayer for Tashlich2
Here I am again
ready to let go of my mistakes.
Help me to release myself
from all the ways I’ve missed the mark.
Help me to stop carrying the karmic
baggage of my poor choices.
2

As I cast this bread upon the waters
lift my troubles off my shoulders.
Help me to know that last year is over,
washed away like crumbs in the
current.

Open my heart to blessing and gratitude.
Renew my soul as the dew renews the
grasses.
And we say together:
Amen.

Make resolutions for the New Year. Talk about your resolutions with a friend or loved one – how are they
different from ones you may make on December 31?

Shabbat Shuvah
Shabbat Shuvah is the Shabbat which falls between Rosh Hashanah and You Kippur. It is the Shabbat of Return
(shuvah meaning “return”). It is a time to clear our minds for the year to come; complete a review of the past
year and then to seek and give forgiveness, and generally prepare to start the new year afresh.
As you enjoy your Shabbat dinner – perhaps with a fresh-baked challah – here are a few ideas to inspire conversation:
1

Play a round of “Would You Rather” – make it serious or funny. Need some ideas for questions? The next
page has one such game. Here is another resource:
https://conversationstartersworld.com/would-you-rather-questions/

2

Count your blessings: name a few of your best memories from the past year. For teens and adults, make a
blessing journal.

3

What would you want written in the Book of Life under your name?

4

Write down what do you think is God’s plan for you, for your family, for your community? What is your
responsibility to facilitate that plan?

Get ready in body, mind and spirit to enter the new year with these activities:

2

1

Clean out your closet or craft supplies – donate things you are ready to let go of to ORT or Cradles to
Crayons; and/or,

2

Get up early on Shabbat morning, go to the beach and watch the sun rise.

3

Celebrate Shabbat under the stars either Friday night or for Havdalah on Saturday evening.

Rabbi Rachel Barenblat; www.velveteenrabbi.blogs.com
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Yom Kippur
Even on the most solemn day of the year, we look forward to the gifts a new year will bring. As we pray to be
sealed in the Book of Life, we anticipate the days and events that give our lives joy and meaning.
1

Make a Jewish calendar for the next year. This site provides an excellent starting point:
https://www.hebcal.com/hebcal/

2

Many people fill the long afternoon of Yom Kippur with a walk. Maybe this year, a virtual walk in Israel
would be a lovely way to spend the afternoon.
https://www.israel21c.org/cant-visit-israel-come-on-a-gorgeous-virtual-tour-instead/

3

What is your legacy? This is, after all, what we are thinking about today. Have you told your loved ones
what you hope they will learn from you and remember about you? Why not begin writing an ethical will or
legacy letter? Not sure where to start? Here are some ideas:
https://www.legacyletter.org/12-great-tips-on-how-to-write-an-amazing-legacy-letter/

4

Make date honey.

5

Create a virtual “break the fast” for family and friends.

6

Learn what Jews wear on Yom Kippur and dress in white for Yom Kippur services.

7

Visit a cemetery and light Yahrzeit candles in memory of loved ones.

8

Craft a scapegoat, confession your sins, and send the goat into the wilderness.

9

Give to MAZON (a Jewish response to hunger, MAZON.org) to provide food for those who are hungry to
mark Yom Kippur.

10

Think about the questions: “What does forgiveness look like to me? How do you know you have truly
forgiven someone? How do you know when you have been forgiven by someone?”

High Holy Days
1.

2.
3.
4.
5.
6.
7.
8.

Would You Rather Game

Would you rather go into the past and meet
your ancestors or go into the future and meet
your great-great grandchildren?
Would you rather have more time or
more money?
Would you rather have a rewind button or a
pause button on your life?
Would you rather become someone else or
just stay you?
Would you rather always say everything on
your mind or never speak again?
Would you rather make a phone call or
send a text?
Would you rather be the most popular person at
work or school or the smartest?
Would you rather put a stop to war or end
world hunger?

9. Would you rather hear the good news or the
10.
11.
12.
13.
14.
15.
16.
17.
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bad news first?
Would you rather have nosy neighbors or
noisy neighbors?
Would you rather be able to take back anything
you say or hear every conversation around you?
Would you rather be poor and work at a job you
love, or rich and work at a job you hate?
Would you rather be gossiped about or never
talked about at all?
Would you rather have your debt forgiven or
have guaranteed good health for a decade?
Would you rather continue with your life as it is
or restart it?
Would you rather know how you will die or
when you will die?
Would you rather get away with lying or always
know that someone is lying?

7

Sukkot
After you break your fast, it’s time to walk into the new year with joy; it’s time to begin to build your sukkah!
Build and decorate a sukkah: If you’ve never actually built a sukkah, this would be a great year to give it a
try. If you aren’t up to building a whole structure, you can still embrace the holiday by taking a couple of
dinners outside under the open sky.
2 You may enjoy building a mini-sukkah to use as a centerpiece on your dining table – an afternoon spent
with a glue gun, craft popsicle sticks and construction paper is fun for adults and children alike.
3 “Build” an edible sukkah with graham crackers, frosting and candies.
4 A lulav and etrog may be hard to come by. Try making your own with palm fronds tied together with twine
for the lulav and a lemon for the etrog.
5 Make a tzedakah box which you will use every Shabbat during the next year.
6 Make special food menus to eat in the sukkah every night (wine and cheese for adults, cheese
and chocolate for kids).
7 Read a new Jewish book and hold a book club meeting in the sukkah
8 Invite non-Jewish friends and neighbors to share a meal in the sukkah.
9 Have a progressive dinner with friends and roam from sukkah to sukkah.
10 Study Torah with a partner in the sukkah.
1

Simchat Torah
On Simchat Torah, we celebrate the conclusion of the annual cycle of the reading of the Torah. But much like
our people and our belief in God, the Torah never really ends. To show the continuity of our belief, at the same
time we read the end of the Torah, we begin again without pause. It is a time of celebration, a festival marked
with dancing, singing and the parading of the Torah.
How can we celebrate such a community event at a distance? We have a few ideas:
1

Host your own virtual Israeli dance party. Send out invitations to friends and family and gather over
Zoom, FaceTime or your preferred virtual hosting site. Eat, drink, sing, dance!
You can find excellent music here: https://www.youtube.com/user/IsraeliFolkMusic
https://www.youtube.com/watch?v=fcxTn3beOXw
And brush up on your moves with some help from these videos:
https://www.youtube.com/watch?v=zMSHvqI2LOo
https://www.youtube.com/watch?v=YYEk0qalvsU
https://www.youtube.com/watch?v=VHOleBVOCew

8

2

Make flags and have a parade. Get the glitter, get the glue! Bring out the felt, the bamboo skewers and the
scissors. If you don’t want to actually have a parade, use your flags to fill a vase and make a centerpiece.

3

What are the first and last words of the Torah? Read the last word of Deuteronomy & then the first words
of Genesis.

4

Try to read a piece of story from the Torah every Shabbat. Create a bulletin board with the story choices,
the dates, and the parashah.

5

Make a tallit and/or learn to tie tzitzit.

6

Explore a genealogy website to determine your family history and learn about their roots.
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