
 

 

 

 

 

 

 

 
 

FRIDAY, OCTOBER 9, 2020 
 

HOSHANAH RABAH 
 
LIGHT CANDLES:  6:05 PM  
 

At this time during COVID-19,  
Friday evening services are not being held  
 
SATURDAY, OCTOBER 10, 2020 
(22 TISHREI 5781)  
 

SHEMINI ATZERET 
 

PlEASE SEE THE ENclOSEd  
fOR MORE HOlY dAY  
INfORMATION 

 
 

 

 SHABBAT SHALOM   שבת שלום
DA I LY  M INYAN  SUNDAY  -  FR IDAY  I S  HE LD  V IA  ZOOM AT  9 : 0 0  AM 

Co n t a c t  R a b b i  Go l d e n  f o r  mo r e  i n f o rm a t i o n  

 
 

 

Shabbat, October 10, 2020 
 

 ב"ה 

LOUIS BALASSIANO 
YEHUDA MASUD LEVY 
HYMAN RAMRAS  
GERTRUDE WEINICK  
ANDREW WEINBERGER 
MICHAEL KLEINMAN 
MORRIS RUSSO  
NEAMA ERBESH  
LOUIS GOLDSMITH  
MORTON ROTH  
DINAH ALDEROTY 
JOSEPH S. CAMHI  
HELENE GELLER KRASSNER 
FRANCES WEIN  
VICTORIA ZACHARIA PITSON 
ABRAHAM Y. SHARABY  
NATHAN BERGENFELD  
RICHARD FRANCO  
CANTOR ISAIAH GRAMA  
YEESH ASSAYAG  
LILLIAN ALLEGRA GARFINKEL 
HERMAN POLANSKY 
MAZLIAH R. LEVY 
LOUIS BAROFSKY 

HANNAH TENENHOLTZ 
REBECCA PINKHAS RABENO 
SOPHIE SUSSI 
ABRAHAM PEREZ 
SARAH ALBOHER 
JULIA ATTAS 
JACOB D. AZUZ 
SALLY CAMHI BAKER 
ABE BIESKY 
ISAAC COHEN 
PALOMBA CRESPI 
SARINA DEVIDAS 
DAVID FEINSON 
REBECCA GELLER 
JOSEPH JOSEPHS 
BENVENISTE KAMHI 
JOSEPH LEVY 
MARY MIZRAHI 
BENJAMIN NAHAMA 
JACK NEGRIN 
JACOB PARDO 
LILLIE RAPHAEL 
MATTHEW ROUSSEU 
JENNIE SEFEKAR 
HELEN MIZRAHI STEIN 
 



HATTAN  TORAH
The Bridegroom of Sefer Rishon

HAZZAN YAIR YONATI
*******

HATTAN BERESHITH
The Bridegroom of Sefer Sheni

RABBI STEVE GOLDEN

SHEMINI ATZERET

The concluding eighth day of Sukkot festival is not
technically called Sukkot, but rather Shemini Atzeret. It is
independent of Sukkot.

Although its purpose is to conclude the festival of Sukkot,
it is commonly regarded as simply the final days of the
Sukkot festival, Shemini Atzeret reflects none of the
special observances related to Sukkot. The Sages
described the reason for the eighth day in terms of the
following parable, which is based on the other meaning of
the term Atzeret:

G-d is like a King who invites all his children to a
feast to last for just so many days; when the time
comes for them to depart, he says to them: “My
children, I have a request to make of you.  Stay yet
another day; your departure is difficult for me.”

Like Sukkot, Shemini Atzeret is also referred to in the
prayer book as ziman simhateinu, the “season of our
rejoicing.”

HOSHANA RABBAH

FRIDAY MORNING, OCTOBER 9, 2020

 Morning Services via ZOOM: 9:00 AM
contact Rabbi Golden for the Zoom ID

...
SHEMINI ATZERET

FRIDAY EVENING, OCTOBER 9, 2020

Light Candles........................... 6:05 PM

SHABBAT MORNING, OCTOBER 10, 2020
Reservations with the Temple office
Shahrit....................................9:30 AM

Yizkor Memorial Service..........11:15 AM

...
SIMHAT TORAH

SATURDAY EVENING, OCTOBER 10, 2020
Light Candles (not before).................................... 6:56 PM

SUNDAY MORNING, OCTOBER 11, 2020
Shahrit .........Reservations with the Temple office....... 9:30 AM

DUE TO COVID-19, WE ARE NOT PLANNING HAKAFOT WITH THE TORAH SCROLLS

UNFORTUNATELY AT THIS TIME DURING COVID-19 THERE IS NO KIDDUSH
FOLLOWING SERVICES

Yom Tov Ends .............................................................. 6:54 PM



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Ladino Phrase of the Week 
 
 

 קאמינוס די ליג׳י אי מייל
 

Kaminos de leche i miel, kaminos buenos 
 

Roads of milk and honey, good travelings 

Courtesy of the Sephardic Jewish Brotherhood of America: www.sephardicbrotherhood.com 
 

ANNOUNCEMENT OF TEMPLE REOPENING FOR SHABBAT MORNING SERVICES  
 

Shabbat Morning Services will be held in the Sanctuary with  
social distance restrictions by reservation only.  

 
Registration to the Temple office for Shabbat, Oct. 10 must be received by Thursday, Oct. 8. 
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In the Temple Family  

Minyan participants enjoy some social time after the prayer service via Zoom. 

Sephardic Temple Tefillah Continues! 
 

 

Each weekday morning (Sunday-Friday)  
we pray Shahrit at 9:00 am via Zoom. 

 

If you do not have a DeSola Pool prayerbook, one can be mailed to you. 
 

If you would like to participate in a minyan,  
please email Rabbi Golden at shges330@gmail.com  

 

KAL NIDRE APPEAL 

Please return your contributions to the Temple office 

 
MEMORIAL 
PLAQUES 

 

and other means of  
DEDICATION 

 

are available in loving memory  
of departed family members  

and friends 
 

Please contact the Temple office  
with any inquiries:  

 

(516-295-4644, admin@thesephardictemple.org) 
 



September 29, 2020 

 

Dear Temple Family, 

 

I want to take a moment to say “thank you” to the Religious Committee for the wonderful 

job they did this High Holy Day season. I attended the Kal Nidre service this past Sunday 

evening (September 27) and I was overwhelmed by the smoothness of the seating process 

and how ticket check-in was performed. In addition, the Committee perfected the social 

distancing policies to be followed and it worked like magic. 

 

The Kal Nidre service was amazing, beginning to end. The “voices from the seats” choral 

arrangements were the highlight of the program, bringing back memories of Kal Nidre 

evenings from the past.  

 

Thank you, Fred Abraham, for bringing the memory of Rabbi Arnold B. Marans to the 

service with your rendition of “Anenu.” 

 

Enhorabuenos y muchas gracias a: Rabbi Golden, Cantor Yonati, Alex Cohen, Howie Franco, 

Jeff Beja, David Laniado, Bob Gally and Lloyd Denenberg. 

 

Thank you to the security team of Bob Gally, Frank Picciullo and Jerry Newman for keeping 

us safe and sound. 

 

Thanks to the Temple office staff for their support: Ashley Rothbart, Dee Soll, and Robin 

Cohen. Thank you to Superintendent Angel De Leon and helpers Walter Acosta, Danny 

Rabanales, Jose Hercules, Portia McCoy, and Evelyn Burgos for all your help assisting the 

Temple members. 

 

Looking forward to the upcoming holidays of Sukkot and Simcha Torah. 

Isaac Mayo 

 ב"ה 
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Mrs. Marilyn Alcosser 

Mrs. Diana Assael 

Mr. & Mrs. Michael Azaria 

Mr. & Mrs. Albert Bahaloul 

Mr. Sam Barouch 

Ms. Dorothy Barouch 

Mrs. Alma Baruch 

Mr. Michael Baruch 

Mr. & Mrs. Steven Beckerman 

Mr. & Mrs. Jacques Benatar 

Mr. & Mrs. Murray Benbasset 

Mr. & Mrs. Jeff Beja 

Mr. & Mrs. Amir Berenblat 

Mr. & Mrs. Kenneth Bergman 

Mrs. Elizabeth Bernstein 

Mr. Simon Billig 

Mr. & Mrs. Eli Blit 

Mr. & Mrs. Hal Cabasso 

Mrs. Belle Camhi 

Mr. & Mrs. Stan Camhi 

Mr. & Mrs. David Carasso 

Mr. & Mrs. Mitchell Cherne 

Mr. Alex Cohen 

Mr. Justin Chernoff  

Mr. & Mrs. Steven Chernoff 

Mr. & Mrs. Bob Cohen 

Mr. & Mrs. Isidore Cohen 

Mr. Sol Cohen 

Ms. Roberta Confino 

Mrs. Marion Crespi 

Mr. & Mrs. Neil Crespi 

Mr. & Mrs. Robert Crespi 

Mrs. Sheryl David 

Mr. & Mrs. Keith Davidson 

Mrs. Pauline Davis 

Mr. & Mrs. Adam Edelberg 

Mr. & Mrs. Allan Elias 

Mr. & Mrs. Irving Elias 

Mr. & Mrs. Martin B. Elias 

Mr. Martin I. Elias 

Mr. & Mrs. Stanley Elias 

Mrs. Pearl Esformes 

Mr. & Mrs. Jeffrey Ezratty 

Mr. & Mrs. Herbert Franco 

Mr. & Mrs. Howard Franco 

Mrs. Trudy Franco 

Mrs. Caroline Fried 

Mr. & Mrs. Ira Friedman 

Mr. & Mrs. David Futter 

Ms. Nina Garfinkel &  

Mr. Steve Notis 

Mr. & Mrs. Bruce Geller 

Mr. & Mrs. Aaron Gindi 

Mrs. Dorothy Goldsmith 

Mr. & Mrs. Douglas Goldstein 

Ms. Margualite Gormezano 

Mr. & Mrs. Nathan Grama 

Mr. & Mrs. Anthony Grass 

Dr. Joe Halio 

Mrs. Barbara Hallivis 

Mr. & Mrs. Zachary Hanan 

Mr. & Mrs. Jack Hattem 

Mr. & Mrs. Jerry Hattem 

Mr. & Mrs. Aaron Hazan 

Mr. & Mrs. Larry Hazan 

Mr. & Mrs. Louis Hazan 

Mr. & Mrs. Victor Hazan 

Dr. Stephen Kleinman 

Mr. & Mrs. Edward Labaton 

Mrs. Claire Levitan 

Mr. & Mrs. Victor Levy 

Mr. & Mrs. Steven Margulis 

Mrs. Ethel Matarasso 

Mr. Mel Matsil 

Mr. Isaac Mayo 

Mrs. Sarah Mevorah 

Mr. Arthur Miller 

Ms. Susan Miller 

Mr. & Mrs. David Monaco 

Dr. & Mrs. Edmond Mukamal 

Mr. & Mrs. Jehiel Nakash 

Mr. & Mrs. Joseph Noah 

Mrs. Louise Pardo 

Mrs. Miriam Pardo 

Mrs. Priscilla Perlman 

Mr. & Mrs. Russ Posner 

Dr. Pnina Powell 

Mr. & Mrs. Mitchell Quain 

Mr. Arthur Quentzel 

Mr. & Mrs. Mark Renton 

Mr. & Mrs. Robert Roman 

Mr. & Mrs. Leslie Rosen 

Mr. & Mrs. Marvin Rosen 

Mrs. Sandra Rosenblatt 

Mr. & Mrs. Richard Roth 

Mrs. Barbara Rousso 

Mr. Jack Rubin 

Mrs. Doris Russo  

Mrs. Audrey Salem 

Mr. & Mrs. Elliot Salow 

Mr. Michael Russo Sawyer 

Mr. & Mrs. Marvin Sayah 

Mr. & Mrs. Eric Schwartz 

Mr. & Mrs. Richard Schwartz 

Mr. & Mrs. Stewart Semaya 

Mrs. Judith Shapiro 

Mr. & Mrs. Morris Sharaby 

Mr. & Mrs. Robert Sharaby 

Mrs. Sylvia Sheinker 

Mrs. Louise Shohet 

Mr. & Mrs. Mitchell Skolnik 

Dr. & Mrs. Robert Smith 

Mr. & Mrs. Michael Soll 

Mr. & Mrs. Daniel Spector 

Dr. & Mrs. Samuel Spitalewitz 

Mr. & Mrs. Ben Stein 

Mr. & Mrs. Matthew Stoltz 

Mrs. Carol Susi 

Mr. & Mrs. Ed Tawil 

Mr. & Mrs. Marc Telson 

Mr. Elliot Tolchin 

Mrs. Carole Trachtenberg 

Mr. Adam Tzach 

Mr. Daniel Tzach 

Mr. & Mrs. Shai Tzach 

Mr. & Mrs. Neal Waldman 

Mr. Mark Weber 

Mr. & Mrs. Larry Wein 

Mr. & Mrs. Ari Yemini 

Mr. Barry Yomtov 

Mr. & Mrs. Aaron Zacharia 

Mr. & Mrs. Eli Zacharia 

Mr. & Mrs. Michael Zacharia 

 

*New Names Listed in Bold 



 

Cook’s Corner 

 

In the Kitchen for Simhat Torah 
 
 

 

 
 

 

 
 

 

 

Ingredients 
 

➢ 9 ounces bittersweet baking chocolate 

➢ 2 tablespoons extra virgin olive oil 

➢ 1/4 cup sesame seeds 

➢ 1 cup crumbled halva 

➢ 1/3 cup chopped pistachios 

➢ 1/2 teaspoon flaky sea salt  
 

 
 

 

Directions 
 

1. Line an 8-inch (or similar sized) baking pan with parchment paper. Set aside. 

2. Chop baking chocolate and place in microwave safe dish. Drizzle extra virgin olive oil into chocolate. 

The olive oil will assist in keeping the chocolate silky smooth. 

3. Cook on high for thirty second intervals, until chocolate is mostly melted. (This can take 1-3 minutes). 

4. Remove from microwave and stir chocolate until it is silky and smooth. 

5. Gently mix in sesame seeds, halva, pistachios and sea salt. (Optional: reserve a few spoonfuls on the 

side to top the bark). 

6. Pour chocolate halva mixture into prepared parchment lined pan. 

7. Top with reserved mix-ins (optional). Place in fridge for an hour to firm and set. 

8. Break into pieces and store covered in fridge for up to a week.  

 

Source: Jamie Geller‒ https://jamiegeller.com/recipes/halva-chocolate-bark/ 

 

Have a recipe worth sharing?  
Send in your Jewish cooking recipes, with an emphasis on Sephardic cuisine,  

to help us further document our heritage and traditions.  

Recipes can be emailed, faxed, postage mailed, or taken through verbal dictation. 

 

 
 

THE SEPHARDIC TEMPLE • 775 Branch Boulevard, Cedarhurst, NY 11516 

Tel: (516-295-4644), Fax: (516-295-1941), Email: admin@thesephardictemple.org 

BULLETIN 10.10.20 

 

For a sweet finale to our High Holy Days,  

try this Halva Chocolate Bark treat! 

 

Cook time: 3 min, Prep time: 5 min, Serves 8 
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