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Special points of interest:  

¶ Gabrielle & Zachary Schultz Bônai Mitzvah 

¶ Isaac Roby Bar Mitzvah 

¶ December TIKVAðNews from the Garden 

¶ Tiferet 120 Celebration Continues with Scott Burns 

¶ Tiferet Hosts Israel Bonds Honoring Jack & Ruth Altman 

and Israel Consul General Asher Yarden 
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Kislev/Tevet  5770  

This monthôs Hakol is sponsored by Andrew and Nicole Schultz in honor of  

Gabrielle and Zachary Schultzôs Bônai Mitzvah. 
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Pizza Parties ï Yes, it was un-
thinkable a century ago, but the 
Italian fast food which has found 
its way to America, Israel as well 
as the rest of the world,  would 
make an excellent Hanukah treat. 
In addition to serving each pie 
divided into eight  slices, pizzas 
could be topped with sprinkles of 
Nescafe (the Hebrew word Ness 
means miracle) or cumin, 
(kummen in German/Yiddish 

means come/came) ï Holofernes 
came into Judithôs tent which is 
exactly where she wanted him. 

 

Wine and Cheese Parties ï 
Come December, we decorate 
our house together with the best 
of them. Why then must we 
grease up our kitchens with the 
worst of them? Donôt Wine and 
Cheese Parties lend themselves 
to people taking on a certain glow 
not all that different than a Cha-
nukah menorah. Here too either, 
Muenster could be the cheese of 
choice evoking the Greek/Syrian 
Monster  or Colby (the Hebrew 
Kol Bi means everything depends 

on Me) pointing to Ha Shemôs 

role. 

 

Cheetos/Cheese Curls. Junk  
food comes in handy in that 
Greek/Syrian repression and 
dominance has been consigned 
to the junk pile. The Maccabeus 
victory on the other hand has a 
shelf life that exceeds millennia. 
And just as the one pitcher of oil 
just wouldnôt quit, with a bag of 
munchies, itôs mighty hard to stop 

at one or two.  

 

 

 

 

 

Cheese on 
Chanukah? 
Of Course! In addition to the Di-
vine Miracle, we take time to re-
flect on a Judah or Judith who, 
when all is said and done, truly 

was the big cheese.  

 

Happy Chanukah to all! 

 

Rabbi Zell 

Choose Cheese 

 

Perhaps itôs time to (temporarily) 
latch the latkes. Meaning no dis-
respect to those oil laden spuds, 
there is another, perhaps equally 
important food which ought to be 
the seasonal favorite, come the 

Festival of Lights ï cheese! 

 

Tradition tells us that in addition 
to Judah, there was Judith. While 
the former made miracles happen 
with an undersized, understaffed 
army, the latter worked wonders 
in her own right. Finding her vil-
lage surrounded by the Greek/
Syrian forces, Judith went into the 
enemy camp armed with two of-
fers: ñsurrender to the enemy: as 
well as an invitation for General 

Holofernes.ò  

 

Holofernes was only too happy to 
accept. No sooner did Holofernes 
enter the tent of his hostess when 
Judith began to jeopardize the 
general by plying him with cheese 
and wine. In no time at all, 
Holofernes was overwhelmed by 
sleep and began to doze. It was 
then that Judith beheaded the 
general thereby delivering a dev-
astating blow to the enemy. In 
commemoration of the miracle of 
a dainty damsel defeating a ruth-
less rogue, there is the custom of 
partaking in cheese and other 

dairy products. 

 

With this in mind, perhaps we get 
to celebrate Hanukah along the 

lines of:  

As I See Things  

By Rabbi Shawn B. Zell  

TIFERET ISRAEL  

WARMLY WELCOMES 

NEW MEMBERS 

Dr. Sydnie & Ann 

Smith 
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December Torah Topics  

December 5 ï Alarmed and Armed 

December 12 ï A spark in the Dark 

December 19 ï Light is Right 

December 26 ï Come Together, Over Me 
 

 

two. Drop the batter in large spoonfuls 
into the oil, a few at a time. Cook until 
brown on both sides. Remove to a plate 
covered with paper towels and drain 
thoroughly. Serve with warm cranberry 

chutney and/or sour cream. 
 

Cranberry Pear Chutney  

Makes two quarts. 
 
1 large onion, chopped 
3 Tbsp minced fresh ginger, or 1 heap-
ing Tbsp dried ginger 
3/4 cup apple cider vinegar  
Scant 3/4 cup sugar (use a full 3/4 cup if 
you use fresh cranberries, less if you 
use dried) 
3/4 cup orange juice 
2 cloves garlic, pressed 
1/2 tsp each: cinnamon, ground corian-
der, pepper 
1/4 tsp each: mace or nutmeg, ground 
cloves, salt 
several drops of cayenne pepper, to 

taste 
4 large pears, diced (do not peel) 
2 bags (12 oz each) fresh cranber-
ries, or 12 oz (total) dried cranberries 

In a large nonreactive saucepan, 
combine all ingredients except the 
fruit. Bring to a boil. Reduce heat to 
medium and cook for 5 minutes.  

Add the pears, and cook until soft but 
not disintegrated, 5-8 minutes, de-
pending on the firmness of the pears. 
Add the cranberries, and cook, stir-
ring frequently, over low-medium heat 

until the mixture has the consis-
tency of thick jam (at least another 
20-30 minutes).  

Let cool to room temperature, pack 
into jars with close-fitting caps, and 
refrigerate. Will keep for three 
months or more in the refrigerator. 

Serves 6-8 (makes 12-15 large potato 
pancakes). 

Latkes  

3 cups peeled, grated (by hand) or 
shredded (by food processor) orange 
sweet potatoes, approximately 2 very 
large potatoes 
1/3 cup grated or shredded onion 
2 medium eggs 
1/2 tsp kosher salt 
1/3 cup unbleached all-purpose flour 
1/4 cup sliced scallions, including 
green tops 
1/2 tsp thyme 
1-1/2 Tbsp minced flat-leaf parsley 
Fresh ground black pepper, to taste 
Peanut oil for frying 
Preheat a large frying pan. In a large 
mixing bowl, beat the eggs until light 
and foamy. Add the potato, onion, salt, 
flour, scallions, thyme, parsley, and 
pepper, and mix thoroughly. Fill the 
frying pan with oil to a depth of 1/4 
inch, and let the oil heat for a minute or 

Sweet Potato Latkes with Cranberry Pear Chutney  

Did You Know?  

Did you know that halacha draws no distinction when dealing with the possibilities  

of making use of the light of the Hanukkah candles. 

 

Just as it is forbidden to wrap up garbage by the light of the Hanukkah menorah,  

so too is it forbidden to study Torah by the Hanukkah menorah! 
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T 
he November 5, 2009 
issue of the Texas Jew-
ish Post had the cover 

page and center fold story 
about the history of Tiferet Is-
rael.  Harriet Gross spoke 
about the history of the Jews in 
Dallas including Tiferet Israel at 
the 120th celebration kickoff din-
ner on November 20th.  With 
the limited space for the TJP 
and the limited time Harriet had 
available, each could only sum-
marize the list and description 
of the Tiferet Israel founding 
families. 
 
In the tribute books from Tiferet 
Israelôs 75th, 90th and 100th an-
niversaries, the founding fami-
lies are listed as:  Joe Ablon, 
Frank Byers, W. Dombrowsky, 
Jake Donosky, I.I. Donosky, 
A.J. Herman, I.M. Lynn, Rubin 
Robinson, A. Rubinstein, Sam 
Tobolowsky and M.B. To-
bolowsky. 
 
Reading Rose Bidermanôs 
book, They Came to Stay, I dis-
covered some very interesting 
information about several of 
these families. 
 
Jake Donosky, in whose home 
Tiferetôs services were held for 
the first three years, was a 

cousin of Sam and Temma To-
bolowsky.  Jake had moved to 
Dallas for his health earlier 
than the others.  We had writ-
ten in last monthôs Hakol that 
Jake was a peddler who trav-
eled through west Texas and, 
then, got into the horse trading 
business. 
 
Temma Tobolowsky was a 
nurse and mid-wife.  She was 
well known as the one who 
gave the vaccinations to the 
children in the area where the 
shul was located.  That area 
was just east of where the 
American Airlines arena is to-
day, north of Woodall Rogers 
Freeway between Akard and 
Field Streets.   
 
Abraham B. Tobolowsky was 
born in Poland and moved to 
Dallas at the age of fourteen in 
about 1890.  He worked as a 
peddler and, after some time 
in Dallas, became associated 
in business with his cousin 
Ben Ablon (Joe Ablonôs son) 
who had also married A.B.ôs 
older sister, Alta.  In 1902, 
A.B. married Lena Skibell who 
had moved to Dallas from the 
same area of Poland.  Her par-
ents were Isaac and Sarah 
Skibell.  To make this all the 
more confusing, Sarah Skibell 
was a Tobolowsky.  From 
1904 to 1921, A.B. served as 
the Treasurer of Tiferet Israel 
and Gabai from 1933 to 1967, 
the year of his death.  Ben 

Ablon served as President 
from 1927 to 1936. A.B and 
Lenaôs son Esir was an out-
standing leader of Tiferet Is-
rael throughout his life includ-
ing serving as President from 
1955 to 1964 and 1966 to 
1968. 
 
Adolph Rubinstein married Joe 
Ablonôs daughter Rebecca.  
He started out as a peddler 
traveling through South Texas.  
In 1905, he founded Ruben-
stein Foods, Inc. and, along 
with his son Sheldon, built that 
company into a family owned 
national food distribution busi-
ness. 
 
Frank Byers came from the 
same area of Poland as the 
others and made his living as 
a kosher butcher.  Since he 
had some training as a rabbi 
before he moved to Dallas, he 
served as the synagogueôs 
first religious leader.  He was 
also one of the first Presidents 
of the congregation and 
served in that capacity from 
1893 until 1927. 
 
Unfortunately, there is not any 
information in Rose Bider-
manôs book about the other 
Tiferet founding   families and 
we are interested in learning 
more. 
 
I mentioned in my column last 
month that we are working in 
conjunction with the Dallas 

  From the President...  
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Jewish Historical Society as part of our 120th an-
niversary celebration to locate memorabilia, pho-
tos and stories about these families and others 
who were important to the growth of Tiferet.  If 
you have any information or know someone who 
does, please call the Tiferet office.  We want to 
know more about those who built the foundation 
on which we stand today.  After alléItôs all 
about the people.  
 
Thanks to all of those who helped make the No-
vember 20th event such a great success including 
the 200 people who attended.  It was a wonderful 
evening.  See yôall on January 17 and June 13th, 
2010. 

 

Ed Jerome 

A Great Tiferet Tradition 

Continues... 

Chinese Dinner & Movie: 

The Marx Brothers in 

ñA Night at the Operaò 

Thursday, December 24 

Immediately Following 5:10 PM 
Minyan 

$9 Adults, $5 Kids Under 13, Kids 3 & Under Free 

RSVP:  214/691-3611 

Holocaust Survivor Manya Hopkovitz  

Speaks at the Kristallnacht Observance 

Jeff Schiller Speaks to the 
Brotherhood on Investing in 
Tough Times 


