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LE SHANAH TOVA

Looking Beyond the Three Weeks By Itamar Cohen

The month of Av brings with it forgiveness similar to the experi-

ence of Yom Kippur.

At first glance, this part of the festival cycle seems out of step with the cycle of our

personal lives. For most of us, summer is a time of ease and enjoyment of the out-

doors. The natural cycle is marked by the continued growth of spring plantings. But

our history, with its mythic dimensions, forcefully reminds us that there can be an-

other kind of summer, one whose heat is a consuming furnace rather than beneficent warmth Anyone who has
spent a summer in Israel can more easily understand how the Three Weeks is in fact in consonance with the natu-
ral cycle. There the afternoon sun seems to bleach all the color from the landscape.

Movement slows or comes to a halt in the afternoon--for even if the sun is no hotter than in the United States, it
seems to beat down unrelentingly on the land's inhabitants. One can easily become parched and debilitated just
from spending a few hours outdoors. Continued on Page 3, Column 1.

A VIEW FROM THE STREET

The only descriptive words I can think of is a won-
derful case of “dueling celebrities”. When I picked up
the paper Tuesday morning, June 17" | was pleased to
find in the Healthy Living section of the Star a photo of
our own Dr. Larry Marks, along with some “learned
medical remarks” included in an article about Vitamin
D. At the top of that same page was a photo and an
article sounding a lot like Boukai’s Advice to Avoid
Diabetes. The “man” was Gadi Boukai, talked about
lifestyle changes in fitness and nutrition. Two Etz
“celebs” — can’t get much better than that. Show these
guys some respect, you just don’t get that kind of
“press” for nothing; they obviously “earned it”. Gives
the rest of us a chance to do some impressive “name
dropping” — members of the same congregation kind of
stuff. From now on when Larry and Gadi talk — I’'m
listening. .

Over the last few years | had heard about the trip that
Sam and wife Stephani Calderon, along with her parents
had made back to the “homeland” of several of our
families including his grandparents — to Monastir. That
was back in ’95 or ’96. | recall that Sam had repeat-

edly mentioned some photos and a video that he had
made when he visited the Sephardic cemetery which
unfortunately is in ruins, thanks to the Nazi “hordes”
that overran that town and carted off the Jewish popu-
lace to the infamous “camps”. He made those photos
available to Alan who managed to get them circulated
to others via E-mail. | was finally able to view that
video. 1I’m a lot slower than those that are not so
“electronically challenged”. It was a bittersweet and
introspective few moments for me. 1 wish | could have
seen it when it was in it’s glory years. One of the
“pearls” of the Ottoman empire. When there was a
sizeable Sephardic Jewish community presence. What
once must have been a very fine ornamental entry gate
to the cemetery is still recognizable as are a few broken
headstones with Hebrew lettering. The rest is just an
untended mess. The barbaric irreverence is not some-
thing that | can imagine. Just my being naive’, I guess.
It sticks in my mind that there was some recent efforts
by groups that may have included the Macedonian gov-
ernment to restore or reclaim the site. 1 would love to
see if that was accomplished and what the ancestral
burial grounds look like now. Anyone heading for
Monastir (Bitole) soon?? If so, take your camera.

Our community was again saddened to learn of the
passing of another of our “expatriates” Esther
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(Cassorla) Shulman. She and husband Milt and their
family lived away from Indianapolis for a number of
years. The last 20 or so in Texas. In fact the whole
Cassorla family has lived away from Indy for quite a
while. We would only hear occasionally from Esther
and she did come back to Indy for one or two celebra-
tions. I did hear from her when my sister Nik passed
away. Esther and | were contemporaries. | have a great
grade school P.S. #22 graduation picture, that includes
Esther, myself, Sid Eskenazi, Sid Camhi, and Becky
Profeta. Our hearts are with her children and with
sister Tillie and brother Mike. May she rest in peace.
Amen.

After careful consideration, | have decided to for-
mally announce the fact that I am abdicating my role as
official “picnic weather worrier”. After my experiences
the last two years where it rains heavily all morning and
then quits right at picnic time; last year right at 11:00
and this year right at 12:30 I find it simply too stressful.
The alternate combination of incessant cursing and
praying is beginning to take it’s emotional toll on me.
It’s a job for a more patient and younger person. Let
me know who you are and I’ll teach you my secret tech-
niques for coping with this depression/elation cycle.

Be prepared to endure blood circulation issues coupled
with hair falling out. Not easy stuff. As you now
know or may have heard, the picnic was an absolute
success. Attendance was great. Scott “throws” a great
picnic and with his usual skeleton crew of “assistants”.
The raffle did it’s usual land office business. Nice
prices. Not too many dual winners; which makes for
good relations with some of us non-winners. Don’t
even mention the food, if you walked around and saw
some of the “spreads” you couldn’t help but be im-
pressed. I think some “guests” may have even lapsed
into a “gastronomic-coma” Out of towners — don’t ask
- looked like a record number of those. The sole
“downer” for me is my video camera — it was at home
on the mantel. 1 was so pre-occupied with dealing with
the rain, I forgot to bring my camera. The first year |
don’t have a visual record of “attendees”; and with the
large number of out of town guests, it would have been
a “bumper” year for recordation. Sorry about that, my
first “miss” and probably may not be my last. Age does
take a toll. Hopefully there were some other non-
commissioned photographers in attendance who did do
some “takes” for posterity. 1f you were one of them, let
me know; | could make a copy for our ultimate archive
collection.

After a banner picnic on Friday we followed that up
with a “blue-ribbon” Saturday morning service and
Oneg. We sort of unveiled the new torah cover that my
sister Nik’s kids and grandkids had donated in her
memory. | took a moment to read the inscription to the
congregation — it’s worth memorializing in this bulletin

— it reads simply — “En todo el mundo, no ay amiga
como lamadre.” In all of the world there is no friend
like your mother. Sure fits Nik. 1’m still missing her.

The oneg was another culinary jewel. The ladies
“kicked it up a notch” primarily for all of our out of
town guests, but all of our “locals” as well. Very much
appreciated and enjoyed. Thank you ladies.

Another “bored” meeting on Tuesday, July 15™.
Attendance seemed unusually light less than 20. Luck-
ily we were not called on to “formally” pray. We did
approve the minutes, we did approve the treasurer’s
report even though it was actually Alan “fronting” for
Bob Tavel who was rumored to be out of the country
and we also approved and applauded the cemetery re-
port by Carnes who was riding the approval “crest” with
his report of the water “up and running” at a cost (half
of the total) B’Nai Torah picked up the balance.

Robbie stepped up for the Sisterhood talking about
the upcoming events schedule which includes our first
“formal” bingo night (August 17th), our annual now
famous Bake sale, (September 14th) I say famous be-
cause Alan reported on an inquiry from a New York
CEO who was going to be traveling in our area and
wanted to drop by our bake sale. Wait ‘til he finds out
the “window of opportunity” (means: when you can
actually buy goods) is only 2 hours at most. Can’t geta
bigger “rep” than that unless it get’s “international”.
There was also some mention of the organization of the
children’s programs during the Holidays. Look for more
detail in Robbie’s column. Finally a very unique and
novel idea suggested — A New Year’s eve event. Could
be very interesting.  Kick it around in your mind for a
while, you will hear more later.

Alan reports that our mortgage emancipation date is
probably right at one more year, then it’s on to the
“endowment”, so we are not out of the woods or your
wallets just yet. Speaking of wallets be advised that
there is a serious fund raising raffle in your future. Lan-
nie Cohen and Mel Mordoh are co-chairs of that project.
Look for detail fairly soon, but I am confident that your
sales skills are going to be needed and tested.

Three new membership “apps” — Stephanie Cara-
way (our new cooking editor, Doe’s daughter); Barbara
Goldman and Shawn Johnson.

There was a full scale drawing of our new anyo
board on display, Impressive; courtesy Sid and Lois
Eskenazi. Thank you, should be in place well before
the holidays. My prayer is that it hangs majestically,
without any plaques for a long, long time. Amen.

Check out our website at etzchaimindy.org

Color Pictures of all our events !
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The community suffered the loss of another of it’s
“elders” — Maurice “Strawberries” Nahmias, age 90.
He had been a long time resident of Hooverwood and
even when wheelchair bound, he still managed to attend
most events and services at Etz. Sister Sylvia made me
aware of a lot of interesting facets about her brother
Maurice all of which were details about a long and a
productive life of diverse learning and interests. He
shared his sister’s love of ethnic dancing as well. Our
hearts are with Sylvia, her brothers are gone. May he
rest in peace.

There are no words. Simply a prayer that he rest in
peace, for my brother Iz who passed away Thursday,
July 24™ (on my sister Mary’s birthday) The horrible
cruel and ironic twist is that my sister Nik passed away
on 1z’s birthday. Certainly burns the dates in your soul.
My heart is too heavy. | am too emotionally spent.
There truly are no more words, not now, maybe later .-
Con Salud, no joy, just health. - W. Levy

Itamar Cohen, Continued.
Heading Toward Yom Kippur

The two worst sins of the desert are attributed by tradi-
tion to these two days respectively: the golden-calf inci-
dent on the 17th of Tammuz and the incident of the
spies [who reported that the Land of Canaan was uncon-
querable] on Tisha B'Av. The first incident, only 40
days after the Revelation at Sinai, shows how quickly
the people forgot the Sinai experience in seeking a tan-
gible image to worship. The second incident occurred in
the second year of the Exodus. Because they believed
the spies' report that they could not defeat the inhabi-
tants of Canaan, God condemned that whole generation
to die in the desert; only their children would enter the
Promised land. These rejections of God and of Eretz
Yisrael can be regarded as prophetic of the later histori-
cal experience when the Jewish people were exiled from
both God and the land.

The rest of Jewish history is an attempt to work our way
back. According to tradition, the Israelites received final
forgiveness for the golden-calf incident when Moses
came down from Mount Sinai at the end of the third
period of 40 days. That day was the 10th of Tishrei--
Yom Kippur.

Just as Yom Kippur brings forgiveness for the golden-
calf incident of the 17th of Tammuz, so the minor holi-
day Tu B'Av [the fifteenth of Av](according to one tra-
dition) brings forgiveness for the spies' incident of
Tisha B'Av. It marks, in fact, the end of the 40 years of
wandering [with the death of the generation that had left
Egypt] and immediately precedes the entrance to the
promised land. No longer abandoned in the desert, we,

as part of the mythic dimension of Judaism, can end our
aimless wandering and finally move onward.

Rediscovering Joy After Tisha B'Av

Tu B'Av provides a contrast of joyous celebration fol-
lowing the ever-deepening gloom and mourning of the
Three Weeks. Coming seven days after Tisha B'Av, Tu
B'Av symbolically serves as the end of the shiva--
theseven days of mourning for the dead. Just as the
mourner ends Shiva on the morning of the seventh day,
so may we cast off the blackness of despair and go out
of our house of mourning wearing white and dancing
and courting in the fields as did the maidens of old in
Israel.

From Tu B'Av we are ready to move on to Elul, a prel-
ude to the High Holiday season with its themes of re-
newal and return. In fact, the period of Elul embodies a
process of courtship between us and God. This theme of
courtship is captured in the traditional belief that the
Hebrew letters of the word Elul are an abbreviation for
the phrase Ani le-dodi ve-dodi li--"lam my beloved's,
and my beloved is mine," referring to God and Israel.
Estranged from each other during the Three Weeks,
Israel and God rediscover each other beginning with Tu
B'Av and initiate the slow and at times painful process
of becoming lovers again. This process climaxes with
Yom Kippur, when we are forgiven for that original
breach of faith, the incident of the golden calf, which
began this whole process of mourning and renewing on
the 17th of Tammuz.

Services for High Holidays

Selichot : September 6- October 4

Every Saturday night at 8:30 PM

Rosh Hashana Services:

September 29 7:30 PM
September 30 8:30 AM
September 30 7:30 PM
October 1 8:30 AM
October 1 7:30 PM

Yom Kippur Services:

Fast Begin 7:11 PM
October 8 7:15 PM
October 9 8:30 AM
October 9 4:30 Mincha
October 9 5:30 PM Ne'ila




L)

A\
/i \ A
—
\*_’_—.,—/J-/

Mikvah Fund Update

By Larry Greenbaum

We have been in our beautiful new Kahal almost three
years and | am still impressed that our community was
able to accomplish so much. Sadly, our Mikvah is
stalled out and forgotten in the basement, out of sight
and out of mind. The Mikvah needs both ‘'momentum'’
and cash.

Momentum is hard to define and hard to quantify, but |
hope that these few words will add some of this myste-
rious force to help our community advance forward
with this vital project. A Mikvah will help raise aware-
ness and observance of the important Mitzvoth of
Taharat HaMishpacha (There is a wealth of information
on this topic on the internet, and this web site is a good

starting point for those that want to read more about

this topic: http://www.yoatzot.org/article.php?id=98).

Because of the importance of this mitzvah, donations to
the Mikvah fund are a fantastic investment opportunity.
It is almost Rosh HaShana and soon Hashem will de-
cide what sort of year each and every one of us will
have.

The merit of helping establish the Mikvah is

priceless. If that isn’t enough incentive to support this

Momentum is hard to define and hard to quantify,
but I hope that these few words will add some of
this mysterious force to help our community ad-
vance forward with this vital project. A Mikvah
will help raise awareness and observance of the
important Mitzvoth of Taharat HaMishpacha
(There is a wealth of information on this topic on
the internet, and this web site is a good starting
point for those that want to read more about this

topic: http://www.yoatzot.org/article.php?id=98).

Because of the importance of this mitzvah, dona-
tions to the Mikvah fund are a fantastic investment
opportunity. It is almost Rosh HaShana and soon
Hashem will decide what sort of year each and
every one of us will have. The merit of helping
establish the Mikvah is priceless. If that isn’t
enough incentive to support this project, I’'m cer-
tain that establishing the Mikvah will raise interest
in our Kahal and promote the growth of our com-
munity.

So now, hopefully I have put a little ‘momentum’
back into the Mikvah fund, so all we need is a little
cash. OK, we need a lot of cash, but I am ex-
tremely optimistic that 5769 can be the year of the
Etz Chaim Mikvah. Send donations to:

Etz Chaim Sephardic Congregation

P.O. Box 80004
Indianapolis, IN 46280
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COOKING WITH STEPHANIE

By Stephanie Caraway

No matter when the High Holy Days seem to
fall, it’s always hot. Rosh Hashanah could be the day
after Labor Day or the middle of October and it’s still
going to be 85 or 90 degrees outside, guaranteed. Per-
fect weather to pack into the shul with a couple hun-
dred of your closest friends for a few hours.

The one thing that everyone looks forward to
during the high holidays is all of the wonderful meals
we eat. To me, Rosh Hashanah is the meal of stuffed
things. Stuffed peppers, stuffed cabbage, stuffed on-
ions, and stuffed Stephanie. No matter how full I am, |
always seem to find room for what I try to tell myself is
just a taste of dessert. | guess when you have a taste of
4 different desserts, it’s not really just a taste anymore.

With so many holidays to cover, | don’t want
to waste any more precious recipe space with my mus-
ings. As they’re saying in Beijing these days: Let the
games begin.

PIVENTONES ENCHIDOOS
(Stuffed Peppers)
16 servings

This is a great dish for Rosh Hashanah dinner. It
would also be a nice thing to serve on Shabbat with
some rice pilaf or cous cous and a salate.
Ingredients:

2 Ib. ground beef

8 large red peppers

2 eggs

2 medium onions

% C. cooked white rice

% C. matzo meal

1 16-0z can tomato sauce

Salt and pepper to taste

Oil for cooking

Oven 350 degrees.

Chop onions. Add ¥z of the chopped onions to
the ground beef, along with the eggs, rice, matzo meal,
salt and pepper. Mix well. Sauté the remainder of the
onions in the oil. Pour half of the tomato sauce into the
bottom of a 9 x 13 pan and add the sauteed onions. Set
aside.

Wash red peppers and cut in half. Remove
seeds and membranes. Fill each pepper half with meat
mixture and place meat side down into the pan. Pour
the other half of the tomato sauce over the peppers.
Cover with aluminum foil and bake at 350 degrees for
one hour. Remove foil and increase oven temperature
to 400 degrees. Bake an additional 45 minutes or until
the peppers begin to wrinkle and brown.

RICE WITH SPINACH
10-12 servings

This would be a nice accompaniment to the Piventones
Enchidoos above.

Ingredients:

8 cloves of garlic

1T. salt

2T. ol

1 Ib. fresh baby spinach, chopped
2 C. whiterice

% t. nutmeg

Y t. ground pepper

Crush the garlic and set aside. Heat the oil in
a large saucepan over medium heat and add the garlic
and the spinach. Saute until witled. Add remaining
ingredients and 4 cups of water. Stir once and put lid
on pot. Bring to a boil and then reduce heat to low,
keeping pot just at a simmer. Cook until all liquid is
absorbed and rice is cooked, about 30 minutes. Do
NOT stir while cooking or rice will become gummy.
Fluff with a fork and serve.

MOROCCAN CARROT SALAD
6-8 servings

This dish would be great with your break-the-fast meal
or after shul on Rosh Hashanah. The honey ties in with
the sweet New Year thing.

Ingredients:

7 large carrots, peeled, or about 25 baby carrots from a
bag

Y C. honey

Juice of one lemon

1 T. orange juice

1/8 t. ginger (not ginger root, use the powdered kind of

ginger)

Pour over carrots and combine. Chill 2 hours or more
before serving.
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BAKLAVA

36-48 servings, or 4 if your family really likes ba-
klava

This is my nona Sophie Levy’s recipe. She was known
far and wide for her baklava. Once when | was a kid,
our neighbor ate so much of this baklava that she be-
came physically ill and had to forfeit a bridge game be-
cause of it. You’ve been warned.

You can freeze the baklava after baking but before add-
ing the syrup. You can then take it out at a later time
and pour hot syrup over cold baklava. OR, you can pour
your cooled syrup over a hot baklava. Either the syrup
or the baklava has to be cool or cold, both cannot be hot
when you pour over the syrup. Mom always warned me
about this, but she never did say what would happen if |
poured hot syrup over hot baklava. 1 was always too
afraid to find out what catastrophe awaited me if | broke
the rule.

Baklava:

1% to 2 Ibs walnuts, finely chopped (pulsing in a food
processor works best)

¥ C. sugar

I T. ground cinnamon

Y C. plain dry bread crumbs

1 16-0z package of frozen phyllo dough, thawed

Corn oil

Sesame seeds

Syrup:

2 Y% Ibs. sugar

2 Y% quarts water

Juice of one lemon

Oven 350 degrees. Spray a 13 x 9-inch baking pan with
cooking spray and set aside

Stir together nuts, sugar, cinnamon and bread crumbs.
Set aside. Arrange one layer of phyllo, folding over the
excess. Brush with oil. Repeat until you have 4 layers
of phyllo, alternating the ends that you are folding over.
Spread a very scant layer of nut mixture over phyllo.
Layer and oil two more layers of phyllo. Continue until
you run out of nuts or until you only have about 4 or 5
pieces of phyllo left in the box, whichever comes first.
Layer the last sheets of phyllo and brush with oil same
as others. Oil top and sprinkle with sesame seeds. With
a very sharp knife, cut into squares or diamonds. Bake
at 350 degrees until golden brown, 30-45 minutes.

While baklava is in the oven, make syrup by combining
syrup ingredients in heavy saucepan. Bring to a boil
over medium heat and boil for one minute. Remove
from heat and let cool until baklava is done baking.

When baklava is done, pour cooled syrup over hot ba-
klava.

The President’s Corner
By Alan Cohen

We have several events coming up in the next few
months, Bar and Bat Mitzvah’s, High Holidays, the Sis-
terhood Bake Sale.....with the preparation for these
events handled by our many volunteers from Deborah
Sisterhood and the membership at large. We are fortu-
nate to have volunteers for virtually everything we do (I
finally have a feel on how to change the light bulbs...).
Bill Levy is the usual ringleader (and the best at what he
does), but he always gets support from both young and
old, so to the many volunteers thank you for your work
on behalf of Etz Chaim.

We have several new members to welcome to Etz
Chaim; Barbara Goldman, Stephanie Caraway and
Shawn Johnson. We continue to try to grow and look
forward to seeing them at Etz Chaim in the future. We
have several members who belong to more than one
Indianapolis congregation, and we look forward to
growing being exactly what we have been for genera-
tions, a warm and friendly congregation based on
Sephardic values and traditions As always; we are open
to guests throughout the year, including High Holidays,
where we want to make an outsider feel at home, so feel
free to invite a friend whenever you can.

I had the pleasure of visiting Congregation Or VVeSha-
lom in Atlanta, Georgia when | was in town for my
niece’s wedding (congratulations to Stephanie and
John). For those who are not aware of this Congrega-
tion ( www.orveshalom.org) it is a wonderful, warm
Sephardic Congregation that in many ways mirrors what
we are fortunate to have here at Etz Chaim. Their foun-
ders came over around the same as ours (early 1900’s),
most from the Isle of Rhodes and Turkey with a large
Turkish influence that is still strong today. Their Ser-
vices are virtually identical to ours, with many members
assisting in the service, and they have a wonderful build-
ing that serves their membership well (over 500 fami-
lies). I try to attend every Sephardic Kahal | can when |
am out of town (there are not that many to choose from),
but this was a great experience. | hope we can work with
them to learn more about each other’s congregations, |
found the experience well worth the trip. Rabbi Kas-
sorla was very friendly, and had a keen interest in learn-
ing more about us, and our similarities. | highly encour-
age you to stop in if you are ever in the Atlanta area, you
will not be disappointed.

In closing, a special L’Shana Tovah to you and your
family, may the upcoming New Year be one full of hap-
piness health to all of our family and friends, a blessed
and sweet year to all.
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A NOTE FROM ROBBIE
DEBORAH SISTERHOOD
PRESIDENT:

Shalom HAPPY HEALTHY NEW YEAR! | am going to have a
lot for you this issue, please get a pen and paper or your calen-
dars you will want to know what is going on.

FOURTH OF JULY SHABBOT: Thank you to all our great
volunteers who put together a beautiful Oneg. You all know
who you are and you are as always appreciated. It was nice to
see so many families’ sitting together and enjoying our Kahal.

THE SISTERHOOD BAKE SALE

SEPTEMBER 14™ 2008:

This years bake sale will be held in the Laikin Auditorium at the
JCC. HERE IS THE THING LADIES PLEASE! PLEASE!
PLEASE! BAKE AT HOME OR MAKE A $$DONATION
BRING ALL YOUR GOODIES TO THE JCC AT 8:00 AM
FOR PRICING AND PLACEMENT. WE NEED YOU ALL!
We want this to be the best sale ever. A special thanks to all the
chefs who came to the Etz and baked special Kosher goods. THE
SALE WILL START AT 11am - 2pm. (Donation checks should
be made to Deborah Sisterhood and can be sent to Etz Chaim
Sisterhood 6939 Hoover Road 46260)

THANK YOU THANK YOU.

HIGH HOLIDAY CHILD CARE:

I cannot tell you who will be in charge as of yet but what | can
say is that we will have TEACHERS with the children this year.
It is my hope to have more teachers then babysitters. Here is the
schedule as we have it so far.

ROSH HASHANA
TUES, SEPTEMBER 30™ 9:00 am
WEDS, OCTOBER 1°" 9:00 am

YOM KIPPER
WEDS OCTOBER 8™ 7:15 pm
THURS, OCTOBER 9™ 9:00 am
THURS, OCTOBER 9™ 5:30 pm Ne’ila

We will not charge members children we do ask for a donation
of $10.00 per day per child. Non-members children will be
charged $15.00 per child per day. No child will be allowed in the
regular service without an adult. Bar and Bat Mitzvah aged chil-
dren will be encouraged to be in services. Your child in our care
will be safe and have a wonderful time a light snack will be
served at each session. You should already have your registra-
tion forms please send them back ASAP to give us an idea of
how many children to expect.

SUKKOT:
Decorating for Sukkot will be sent in the mail you may have it
already.

MAZEL TOV

Linda Mordoh A New Grandson, Nikki Goldsmith A New
Grandson and for all of you who have a Graduate in your family.
Please let me know if we have a Mazel Tov in your family call
me (317) 513 — 3005 or DOCRBE@AOL.COM .

WE WISH A SPEEDY RECOVERY TO:

Annie Calderon, Shelly Farahan, Jamie Goldstein, Ruthie
Meshulam, Saddelle Ray, Esther Solooki and Sion Solookie. If
we left anyone out please let me know you all have my number
it is in the paragraph above.

BETTY OHBETTY YOU CAME HOME AND NOW YOU
ARE BACK IN FLORIDA:

Betty Solooki was back this summer and the kitchen was hop-
ping again! Thank you and oh how we will miss you. Betty
would like you all to know that she may be back in David’s arms
but a large part of her heart is at the Etz. (Betty I will miss you
and we will try to keep the place as clean and running for when
you get back to us (THANK YOU FOR ALL YOU DID THIS
SUMMER).

WITH THIS NEW YEAR COME AND VOLUNTEER:

We need you yes you. Please think about how much our sister-
hood means to you and be a volunteer please call and give us a
few hours per month you will be amazed at how good it makes
you feel and how appreciated you will be. (Parisa is always wait-
ing for your call (317) 251-6220 or just call me (317) 513 —
3005).

My time with you has come to a close for this newsletter. | want
you to know that when | am in the midst of putting my honey on
my apple I will not wish for a sweet year for me but I will thank

God for the friendships and honor | feel to know that you are all

my sisters and | will wish for you and yours the best of this new

year.

| say Shalom for now




Interested in making a Donation to Etz Chaim?

Sisterhood offers donations for Prayer Books as well as the opportunity to send messages of
happiness or condolences. If you have an interest in learning more about Sisterhood options
please contact Carol Cohen at 317-334-9810 or mail to PO Box 80004,
Indianapolis, IN 46280

If you are interested in making donations to our operating accounts call 251-6220 or
email to president@etzchaimindy.org

The Hymen A. Cohen Cemetery Fund
(used solely for the operations of our Cemeteries)

The Libby Fogle Building Fund
(used solely towards the Building Fund Obligations)

The Leon M. Mordoh Endowment Fund
(used solely for future endowment activities)

The Mikveh Fund
(used solely for the future Mikvah)

Etz Chaim Nonprofit Organization
6939 Hoover Road US Postage
Indianapolis, IN 46260 PAID
317-251-6220 Indianapolis, IN

Permit No. 8256

Email: kahal@etzchaimindy.org




