


TOP CHEF

Ann & Jeremy Pava EXECUTIVE CHEF

Susanne & David Gelb
 

CHEF DE CUISINE

Karen & Gerry Goldberg ∙ Shayne & Stuart Kesler ∙ Juanita & Yitz Moss

PATISSIER 

Rena & Eli Anonymous ∙ Karen & Gerry Goldberg ∙ Helen & Les Loew ∙
Debra & Steven Luger ∙ Naomi & David Rosen 

 

SOMMELIER

Miriam & Rabbi Tuvia Brander ∙ Nicole & Daniel Daman ∙ Brooke &
Ronen Elefant ∙ Jennifer & Brian Grosberg ∙ Darona & David Hersh ∙
Audrey & Arlen Lichter ∙ Harriet & Mark Rosenblit ∙ Sandy & Mark

Trencher ∙ Phyllis & Sid Ulreich ∙ Eileen & Bernard Weinberg ∙ 
Nathalie & Robert Weinstock ∙ Stacy Nerenstone & Mort Weinstein

 

SOUS CHEF

Elena & Andre Bitton ∙ Evelyn & Robert Harris ∙ Judith & Bruce Hessing ∙
Renana & Ron Kadden ∙ Audrey & Leon Laufer ∙ Judy & Sam Leichtberg ∙

Edna & David Shamash
 

CHEF DE PARTIE

Barbara Becker & Jonathon Bilmes ∙ Ilana & Steven Bernstein ∙ Judy &
Lauren Daman ∙ Loren & Joel Gelber ∙ Esther & David Glahn ∙ Cindi & Lee
Goldman ∙ Donna & Barry Gordon ∙ Linda & Bernard Kesler ∙ Batsheva &

Rob Oberstein ∙ Judie & Lal Patel ∙ Edie & Sid Perew ∙ Susan & Alan
Solinsky ∙ Vivian & Ted Zablotsky

 

COMMIS CHEF

 Helga Allweis ∙ Anonymous ∙ Anonymous ∙ Aviva & Matthew
Braunshweiger ∙ Deena Grant & Chaim Davis ∙ Doron Family ∙ Julia

Filshtein ∙ Debbie & Tom Freund ∙ Molly & Rabbi David Fried ∙ Carolyn &
Andrew Ganeles ∙ Eli Gelb ∙ Ezra Gelb ∙ Sally & Bumi Gelb ∙ Sharon &
David Goldfarb ∙ Rona Gollob ∙ Karina & William Goykman ∙ Linda &

Stuart Grant ∙ Lois Hawkins ∙ Stephanie & Mordechai Horwath ∙ Racheli
& Raffi Jesin ∙ Ronit & Rafi Kaufman ∙ Elisheva & Matt Lempel ∙ Leslie &
Mitchell Lake ∙ Wendy Mandelbaum ∙ Rebecca & Eric Mauer ∙ Laura &
Stuart Miller ∙ Rivka Sue & Geoffrey Newman ∙ Lisa & Rabbi Richard
Plavin ∙ Avital & Oren Porat ∙ Leslie & Marc Rifkin ∙ Ariel Rothschild ∙
Jacob Schreiber- Jewish Community Foundation ∙ Leslie Schwanke ∙
Barbara & Michael Snyder ∙ Barbara & Norman Spector ∙ Shira & Jon

Steinmetz ∙ Sari & David Waren ∙ Laini & Allan Weitz 





Young Israel of West Hartford is at the forefront of Jewish 
life and living in the Greater Hartford region. More than just a 
synagogue, the Young Israel of West Hartford is a warm and 
loving community that seeks to embrace, care for and inspire 
all of its members — connecting babies to bubbies! 
Founded in 1968, the Young Israel of West Hartford is a 
warm diverse and vibrant Orthodox synagogue. We aspire to 
inspire personal growth and social responsibility. We strive 
to care for one another and foster a sense of belonging that 
attracts and values all who make this place their home. We 
seek to create a nurturing atmosphere that promotes growth in 
Torah, Avodah (Prayer), Gmilut Chasadim (Loving Kindness) 
and instills a connection to our homeland, the State of Israel. 
We are proud to be an integral part of the Greater Hartford 
Jewish community.
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Avital Porat
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Edyce Winokur

Mara D’Atra
Rabbi Tuvia Brander



Food plays a major role in almost all 
things Jewish. Whether the object of a 
mitzvah (like Matza) or used to preform a 
mitzvah (like wine for kiddush), whether 
used for symbolic (like apples in honey), 
educational (like food on the seder plate) 
or mystical (like kreplach) purposes or 
eaten to highlight and elicit emotional 
states and responses (like round foods 
after a funeral or meat at a celebration), 

whether as a homage to one’s ancestral customs (like latkes) or 
family tradition (like marshmallows at the seder), food in Judaism 
satisfies so much more beyond just its caloric value.
Food even has the power to forge community. At the core of 

any Eruv is the obligatory shared meal that binds and connects 
each and every disparate household – every individual – together. 
The simple meal, traditionally consisting of a box of matza, does 
not just link together the different entities; the Eruv food, as the 
Hebrew root ‘לערב’ ‘to blend’ suggests,  amalgamates, harmonizes 
and interweaves the individual units into one unified whole – into 
one community, bridging any divides, barriers, or divisions.
While it has been some time since we have been able to share 

food as one community, it is my deepest hope that this collection 
of recipes serves like a powerful Eruv and propels us to connect 
more deeply to one another and together. As we celebrate by 
design another successful year, I thank all who have invested so 
generously to support our vision and mission of being a warm, 
caring, and vibrant unified community – serving as our communal 
anchor for Torah learning and living, meaningful prayer, spiritual 
growth, loving kindness and connection. I thank our dedicated 
fundraising committee and the devoted members of our board of 
directors for their leadership and partnership as we continue to 
build from strength to strength!!

Bete’avon,
Rabbi Tuvia Brander
Mara D’Atra, Young Israel of West Hartford

Rabbi’s Message



As Charles Dickens said in his opening 
line of A Tale of Two Cities, “It was the best 
of times, it was the worst of times...” I think 
we could all agree that this sentiment 
could not be more true to describe life 
since March 14, 2020. We have had to 
face the worldwide Covid19 pandemic, 
which, in turn, cascaded into so many 
additional issues for families, such as 

food insecurity, financial stress and mental health challenges to 
name a few. However, for the most part, our Young Israel of West 
Hartford community has been extremely lucky. Our communal 
family rallied together to support one another during the most 
upending time in all of our lives. 
For the past 14 months, Young Israel has remained vigilant at 

keeping our spiritual and social engagement alive. What began 
as disappointment in canceling our 50th Anniversary Celebration, 
ended in a Zoom gathering of people who would not have 
otherwise been able to attend. Similarly, we have all “attended” 
baby namings, brit milot, weddings and bar/bat mitzvot that we 
would not have, under other circumstances, been present at. As 
time goes on, we are acclimating to our new reality as safely and 
responsibly as possible, together. 
I must thank Rabbi Brander for his never-ending drive for 

excellence and his thoughtful guidance. We are successful because 
of his leadership. Our amazing Medical Advisory Committee 
guides our outstanding Ritual, House, Youth and Programming 
Chairs every step of the way. I am immensely proud of how we 
have stayed united as a community, and as a true Young Israel 
family during this time.
Most importantly, thanks to all of you for your continued support 

of Young Israel. As Rabbi Lord Jonathan Sacks, of blessed memory, 
said,  “The good we do lives on in others, and it is one of the most 
important things that does.” Let’s keep doing good together.

Shayne Green Kesler 
President, Young Israel of West Hartford

President’s Message



Thank you to our 2020-2021 Chazak Society members whose 
generosity beyond membership dues and participation in our 
annual fundraiser enables our Young Israel to continue on the 

path of growth, vibrancy and excellence.

Sustainer
Shayne & Stu Kesler
Susanne & David Gelb
Karen & Gerry Goldberg
Harriet & Mark Rosenblit

Chai Plus
Elena & Andre Bitton

Miriam & Rabbi Tuvia Brander
Judy & Lauren Daman

Karina & William Goykman
Evelyn & Robert Harris
Racheli & Raffi Jesin
Allison & Nate Pava
Leslie & Marc Rifkin

Francine & Steven Stier

Within our community, we are fortunate to have a growing number of 
members and friends who have chosen to give above and beyond regular 
membership dues and participation in our annual fundraiser. Much like its 
precursor, the Strength-to-Strength campaign, the Chazak Society provides 

a backbone to our community, and the generous commitments enable 
the shul to provide for the needs of all of our members, regardless of their 
financial situation. To participate, visit www.youngisraelwh.org/chazak

Builder
Brooke & Ronen Elefant
Jennifer & Brian Grosberg

Juanita & Yitz Moss
Ann & Jeremy Pava

Pillar
Deena Grant & Chaim Davis

Darona & David Hersh
Cynthia & Lee Goldman

Helen & Les Loew
Debbie & Steven Luger
Judy & Sam Leichtberg
Phyllis & Sid Ulreich
Stacy Nerenstone &  
Morton Weinstein

Chai
Esther & David Glahn
Naomi & David Rosen

Anonymous
Sari and David Waren

Associate Chai Plus 
Susan & Alan Solinsky



Susie Fishbein is a world-famous kosher cook 
and author. Her wildly successful Kosher by 
Design series has already sold over 500,000 
copies worldwide and has led to hundreds of 
appearances by Susie from coast-to-coast 
and Canada. She has been the featured 
celebrity guest on cruise ships as well as on 
culinary adventures in Israel, France, Cancun, 
Tuscany and the Amalfi Coast.  Profiled in 
the New York Times and on CNN, Susie has 
been named one of the 50 most influential 
Jews by the Forward. A media darling, she 
has been a guest on dozens of network TV 
and radio shows. Susie was featured at the 
Epcot International Food and Wine Festival 
at Disney World. Susie was an honored 
guest at the White House in recognition of 
National Jewish Heritage Month. In 2015, she 
launched a culinary institute for kids for the 
New Jersey Y Camps. Susie leads an annual 
foodie tour of Italy and Israel each year.   
Check her out on Instagram and Facebook.

Committee 
Members
Eli Aroesty

Ilana Bernstein
Darona Hersh

Shayne Green Kesler
Debra Luger

Rebecca Maurer
Edie Perew
David Rosen

Edyce Winokur

Susie Fishbein

May 2, 2021
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Tomato Tarte Tatin
Susie Fishbein     Servings: 8 tarts

DIRECTIONS
Preheat oven to 275°F.
Cut the tomatoes in half lengthwise. 
Place cut-side-up on a jellyroll pan. 
Brush the tops of each tomato half with 
olive oil. Arrange the thyme sprigs and 
slices of garlic over the tomatoes. 
Bake for 1 hour then raise the oven 
temperature to 350°F.
Place each shallot onto a square of 
aluminum foil. Drizzle with olive oil. 
Close up each packet and place in 
the oven alongside the tomatoes(the 
packets can be placed directly on the 
oven rack). 
Bake for 1 hour. Remove tomatoes and 
shallots from oven. Raise the oven 
temperature to 425 ̊F.
When the shallots are cool enough 
to handle, open each foil packet and 
squeeze the roasted shallots out of their 
skins. 
Put into a food processor fitted with a 
metal “S” blade. Discard the skins and 
stem ends. 
Add the pistachios, basil leaves, and 
salt. Pulse a few times to make a paste; 
make sure the nuts are finely chopped.
In a small pot over medium heat, cook 
the balsamic and honey until it is 
reduced slightly. Don’t overcook, as it 
will thicken a lot as it cools.

INGREDIENTS
2 medium, ripe, firm 
plum tomatoes
extra-virgin olive oil
6 sprigs fresh thyme
6 cloves fresh garlic, 
thinly sliced
5 large shallots, 
unpeeled
4 ounces raw, shelled, 
pistachio meats
1 cup firmly packed 
fresh basil leaves
1⁄2 teaspoon coarse sea 
salt or kosher salt
1⁄4 cup balsamic 
vinegar
1⁄4 cup honey
nonstick cooking spray
2 sheets puff pastry, 
defrosted at room 
temperature for 20 
minutes
8 (4-ounce) aluminum 
tins or ramekins
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Spray foil tins or ramekins with nonstick cooking 
spray. Brush the inside of the tins with the 
balsamic reduction. 
Arrange and overlap 3 tomato halves in each, 
pressing to make a cup to hold the pesto. Top 
with some of the pistachio pesto.
Using a cookie cutter or drinking glass, cut out 
circles of puff pastry slightly bigger than the 
opening of the foil tin 
(the pastry will shrink when it bakes and will 
become the bottom crust when unmolded) 
Top each tart with a puff pastry round, lightly 
pressing it to the tin. 
Place tins on a jellyroll pan. Bake for 15 minutes, 
until the pastry is puffed and golden. 
Turn each tart out onto a plate or platter. Serve 
warm or at room temperature.
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Pomegranate Date Pargiyot
Susie Fishbein             Servings: 4-6

DIRECTIONS

Place the pargiyot into a large bowl. 
Toss with the minced garlic.
In a small bowl, stir the cornstarch, 
za’atar,  red pepper, sumac, black 
pepper , and salt.  Sprinkle it on the 
chicken and rub into each thigh to 
evenly coat each on all sides.
Heat the oil in a large (14-inch) 
skillet over medium heat. 
Add the chicken, in a single layer.  
Cook for 6-7 minutes.
Using tongs, turn each piece and 
cook on the other side for 6-7 
minutes.
Drizzle with the pomegranate 
molasses.  
Add the dates. 
Cook for 30 seconds and remove 
from heat.  
Serve immediately garnished with 
sliced scallions.

INGREDIENTS

2 1/2 pounds pargiyot 
(boneless, skinless 
chicken thighs), about 
8-10
10 cloves fresh garlic, 
minced (about 2 
tablespoons)
1/4 cup cornstarch
1/4 cup za’atar
1 teaspoon red pepper 
flakes or Aleppo pepper
1/2 teaspoon sumac
1/2  teaspoon kosher 
salt
1/4 teaspoon freshly 
ground black pepper
2 tablespoons canola 
oil
2 tablespoons 
pomegranate molasses 
or syrup
8-10 pitted dates, like 
medjool, chopped into 
1/4 inch dice
1 scallion, sliced on the 
diagonal for garnish
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Melanzane Scarponcino  
(stuffed eggplant boats)
Susie Fishbein    Servings: 6 appetizers

INGREDIENTS 
3 thin purple eggplants, 
each cut lengthwise
peanut or canola oil
extra virgin olive oil
salt
3 cloves fresh garlic, 
minced
1/3 cup capers
1/2 cup green olives, in 
water and salt, pitted 
and roughly chopped
1/2 cup sliced black 
olives, in water and salt
12 medium-large  
cherry tomatoes, 
chopped
5 leaves fresh basil, 
chopped
1 cup warm marinara  
sauce ( jarred)
fine sea salt
dried oregano

DIRECTIONS

Use a sharp knife to score each 
eggplant half with a crosshatch 
pattern in the flesh side. 
(This creates more surface area for 
faster cooking, so the oil doesn’t 
have time to seep in) 
Heat equal amounts of peanut oil 
and olive oil in a medium pot.  Bring 
the oils to 355 degrees.  
(At that high temperature, the 
eggplant will cook without 
absorbing oil.) 
Deep-fry it for about two to three 
minutes, just until the cut side is 
soft and golden and the skin side is 
slightly blistered.    
You will need to use tongs or two 
wooden spoons to flip them during 
the frying process.  
Drain on paper towels. Turn cut side 
up and season with a small pinch of 
salt.
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(The capers used in Italy were large, brined 
in salt, not vinegar.  If you can find them, 
they were delicious. They need to be soaked 
in water to get rid of the salt.  If using regular 
capers, rinse them very well to get rid of the 
acidic taste). 
In a large skillet heat 2 tablespoons olive oil. 
Add the garlic and cook 3-4 minutes until 
fragrant, do not allow to brown. 
Add the capers, green olives, and kalamta 
olives. Sauté for 5 minutes. Add the 
tomatoes, cook for 1 minute.  
Sprinkle in the fresh basil and add marinara 
sauce. Season with salt and oregano to 
taste.
Remove the mixture from heat and spread 
over each of the eggplant halves. 
Can be made in advance and reheated.



2240 Albany Avenue 
West Hartford, CT 06117
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