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 The first group of holidays is called the . The High 

Holy Days include , which is the Jewish New Year, 

and , which is the Day of Atonement. The holidays, and 

the days in between, are a period of serious self-examination and 

repentance that are called the .

 The second group of holidays includes the harvest holidays of 

(7 days), followed immediately by and .
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, the Jewish New Year, 

It begins 

a period of introspection that ends with Yom 

Kippur. (Reform Jews observe the first day 

only). 

Rosh Hashanah is marked with special prayers 

and foods, but most significantly with the 

sound of the shofar or ram’s horn. The piercing 

cry of the shofar proclaims the New Year. It 

calls out that the time for repentance has come. 

See it at https://www.youtube.com/watch?

v=9IOhuNG0bdE. 

On Rosh Hashanah, the community prays that 

each of us will be written into the Book of Life, 

meaning a year of peace, health, sweetness, 

and joy. You may greet Jewish residents and 

their families in this way by saying, 

It is customary to have a nice meal on Rosh 

Hashanah evening (Sunday or Monday or both!). 

In addition to symbolic foods, other traditional 

foods to serve are chicken soup, roast chicken, 

or brisket, and noodle kugel (recipes in this 

newsletter). 
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— the Day of Atonement—begins at 

sundown on 

It is a 

solemn day marked by fasting and prayer.  

Memorial prayers are said and memorial candles 

are lit for deceased loved ones. 

The evening service that begins Yom Kippur is 

called ( Nee-DRAY”) after its best 

known prayer. In the Kol Nidre prayer, the 

community asks God to nullify any vows that they 

made in anger or under duress. 

Jews traditionally spend the entire day of Yom 

Kippur in synagogue in prayer and reflection.  

Your Jewish residents may want to fast. This 

means no food or drink for 25 hours. The sick 

and frail are exempt from fasting, 

but for those who are a little less 

frail, perhaps some symbolic or 

limited fasting would be 

permitted with medical guidance. 

Another tradition is the lighting of 

a yahrtzeit memorial light in 

memory of deceased relatives.  

Electric yahrtzeit lamps are available from 

synagogue gift shops and at Amazon.com. 

These are lit 

before the holy day begins and turned off the 

next night. 

 

We can send them to you in a Word attachment 

upon request. 

Even though your residents are not fasting, they 

will appreciate festive meals before and after the 

time when the fast takes place. 

 

 Chicken soup with noodles 

 Roast chicken 

 Hallah bread (especially round hallah) 

 Sweet noodle kugel (recipe in Newsletter) 

 Gefilte fish served with ground horseradish 

(You can find jars of gefilte fish in the kosher 

section of the supermarket. Ground 

horseradish is usually in the dairy case.) 

 Herring (from a jar, any kind, in dairy case) 

 Noodle kugel (recipe in Newsletter) 

 Hallah bread (again, especially round hallah) 

 

 

 

 One Rosh Hashanah custom is 

to symbolically put one’s sins on a piece of 

bread and cast it into running water (a lake or 

stream). You could hold a discussion of what 

we’d like to change about ourselves, say that 

we’re putting the negative traits on pieces of 

bread and throwing them in a large bucket of 

water or swimming pool. 

 

It might be a time to try to 

bring together those who have had 

misunderstandings and try to help reconcile 

them. 

Each DVD is 

divided into two 1-hour parts. One DVD includes a 

Rosh Hashanah evening service and a Rosh 

Hashanah morning service. The other DVD includes 

a Kol Nidre service and Yom Kippur day services, 

including a morning service, a memorial service, and 

a concluding service.  

The services were staged and filmed in 2008 at 

Temple Sinai in Washington, D.C, a Reform Jewish 

congregation affiliated with the Union for Reform 

Judaism (URJ). 
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 Whether you have one resident or 20, 

whether or not your Jewish residents are 

religious, we try to reach everyone. 

We can supply some ritual objects and prayer 

books, answer your questions, meet with 

families. We want to help your Jewish residents 

remain connected to their Jewish roots! 

The two days following Sukkot are the 

holidays of (also 

pronounced sh’MEE-nee Ah-TZEH-res) and 

(pronounced SIM-hahs Torah).  

Shemini Atzeret features a prayer for rain 

in Israel and the Yizkor Memorial Prayers. 

Reform Jews celebrate both holidays on 

Sunday night and Monday. 

, we 

celebrate the Torah, the scroll that contains 

the first five books of the Hebrew Scriptures.  

We finish reading the Book of Deuteronomy 

and then immediately begin the Torah again, 

reading from the Book of Genesis. There is 

dancing and singing to celebrate at the 

beginning of another year’s reading cycle. 

The first two days of Sukkot, along with 

Shemini Atzeret and Simhat Torah, are 

special days featuring nice meals. Your 

Jewish residents might have special 

memories of these holidays—they may have 

sat on their fathers’ or grandfathers’ 

shoulders in a Torah procession or eaten hot 

dinners in a chilly sukkah. 

Five days after Yom Kippur 

begins. Sukkot, 

, is the fall harvest festival. We 

observe Sukkot by sitting in a sukkah, a small 

temporary hut with branches on top.  

Orthodox and Conservative Jews build the 

sukkah outside; Reform Jews sometimes put 

the sukkah on the bimah (altar) of the 

synagogue. Residents’ families may have 

visited the synagogue sukkah rather than 

building one at home.    

 

The sukkah is reminiscent of the temporary 

shelters that the Israelites lived in during 

their 40 years of wandering in the desert. It 

also resembles the huts where ancient 

Israelite farmers spent their nights during the 

harvest season.  

 

Usually the sukkah is decorated with 

gourds, fruits, and vegetables strung 

across the ceiling. The walls may be 

decorated with pictures of important 

men and women from the Hebrew 

Scriptures who are invited as visitors to 

the sukkah. It is traditional to eat one’s 

meals and even sleep in the sukkah, 

weather permitting.  

 

Additional symbols of the holiday are the 

lulav (LOO-love) and the etrog 

(pronounced ESS-roag by your residents).  

These are a palm branch and a citron. The 

branches are bound together with branches 

of willow and myrtle. A blessing is said and 

the four symbols of the harvest are held 

together and waved in six directions, 

acknowledging God’s presence everywhere in 

the world. 
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Yom Kippur Memorial Prayers

Here are the 2 main prayers of the Memorial, or Yizkor, Service that your resident
may want to recite on Yom Kippur Day, Wednesday, October 9, 2019.

Yizkor (recited by a man (M) or a woman (F))

May God remember the soul of ____Name(s)___ and of all
relatives and friends who have gone to their eternal home.  In
loving testimony to their lives I pledge charity to help
perpetuate ideals important to them.  Through such deeds, and
through prayer and memory, are their souls bound up in the
bond of life.  May these moments of meditation link me more
strongly with their memory.  May they rest eternally in dignity
and peace.  Amen.

Name

  MF



El Malay Rachamim Compassionate God 

Exalted, compassionate God, grant infinite rest, in Your
sheltering Presence, among the holy and pure, to the soul of __
(Name)__ who has gone to his/her eternal home.  Merciful One,
we ask that our loved one find perfect peace in Your eternal
embrace.  May his/her soul be bound up in the bond of life.
May he/she rest in peace. And let us say: Amen.

Hebrew prayer in memory of a male

 ____Name

Hebrew prayer in memory of a female

 ___Name



         Meditation before Yom Kippur for One Who Cannot Fast 
Rabbi Simkha Y. Weintraub, LMSW © 2005/5765 

 
Ribbono shel Olam/Master of the Universe; 
Creator of All, Source of All Life, 
Who Knows What is Deep in Human Hearts, 
Who Nurtures Every Living Being: 
 
As You know, dear God,  
Yom Kippur is fast approaching, and because of my condition,  

I am not able to keep the traditional fast – 
I cannot abstain totally from eating. 

 
On this Day of Atonement, this Sabbath of Sabbaths, 
this year and every year, 

it is so central to join the people of Israel 
in denying ourselves food and drink for one day, 
so that we focus on correcting our misdeeds; 

on knowing our mortality; 
on reaching for a life of Torah, mitzvot, and lovingkindness; 

  on You. 
 
You know, dear God, that it is not my intent  

to be apart from our people and our tradition. 
My current state of health makes it unsuitable for me to fast. 

 
So, dear God, I turn to You now in sincerity and openness: 

Help me in the coming year to do my best in guarding my health. 
Help us, Your children, learn how to protect our bodies from harm. 
Help us support others in caring for their tzelem Elokim, their Image of God. 
Teach us to help one another grow and thrive in Body, Mind, and Spirit. 

 
Guide caring family and health-care professionals in their partnering with you 

to bring healing, if not cure, support and strength, if not an end to symptoms. 
And if there is an opportunity for me to help others who suffer 
 by doing something they need or by being attentive company – 

Grant me the ability to do this mitzvah with love and devotion. 
 
Rofeh kol basar/Healer of all living creatures: 
I thank You for the breath that is in me, 
  for the community of Israel that lives, 
  for the possibilities of today and tomorrow. 
 
May my eating be as a fast; 
May it be dedicated to You, to T’shuvah –  

to the Renewal and Restoration of my Relationship  
to You, to Others, and to Myself. 
 
 
 

 



1 (16-ounce) package egg noodles 

1/2 cup margarine 

4 eggs, beaten 

1 cup white sugar  

1 1/2 cups applesauce 

1 teaspoon vanilla extract 

ground cinnamon for dusting 

(Optional: 1/4 cup white raisins) 

• Preheat oven to 350°F. 

• Cook and drain noodles according to package 

directions. 

• Mix other ingredients (except cinnamon) into 

noodles.  

• Pour mixture into greased 13”x 9” pan. 

• Dust cinnamon on top. Cover with foil. 

• Bake for 30 minutes covered; 20-30 more 

uncovered until golden brown. 

4 pounds beef brisket 

1 cup water 

1 cup ketchup 

1/2 cup white vinegar  

2 onions, sliced 

1 clove garlic, minced 

3/4 cup brown sugar 

1 tablespoon salt 

• Heat brisket in a large skillet or dutch oven 

over medium-high heat. Cook until browned 

on all sides.  

• Stir in water, ketchup, vinegar, onions, garlic, 

brown sugar, and salt.  

• Bring to a boil, then cover and reduce heat to 

medium-low. Continue simmering until tender, 

turning brisket occasionally, 2 hours and 30 

minutes to 3 hours and 30 minutes. 

• Remove brisket and allow to cool before 

slicing the meat against the grain.  

• Place brisket slices in a 9”x13” baking pan or 

large platter and pour gravy on top.  

• Cover and refrigerate overnight. Remove any 

excess fat and reheat before serving. 

 3 eggs                                                                                        

 1-1/3 cups honey                                                                         

 1-1/3 cups sugar                                                                                                        

 1 cup coffee (reg. or decaf.)                                                         

 2 teaspoons baking powder                                                        

 3 tablespoons margarine                                                                

 1 teaspoon baking soda                                                           

 4 cups flour                                                                            

 1 teaspoon cinnamon 

• Preheat oven to 325°F. 

• Grease and flour a 9”x13” pan Spray cooking 

oil may be used without flouring the pan. 

• Beat eggs and honey together. Add sugar and 

mix again. 

• Mix coffee with baking powder. Add the 

margarine to the egg mixture. 

• Add baking soda, flour, cinnamon and beat 

well. 

• Bake at 325°F for 55 minutes to 1 hour. Cake 

is done when toothpick stuck into it comes out 

dry. 

• 

 

• 

 

• You can get jars of this in the 

kosher food section of your local supermarket 

go to the frozen kosher section and buy 

frozen gefilte fish. Cook according to package 

directions. For a real treat, serve with a 

teaspoon of from the 

dairy section of the supermarket! Either way, 

it’s an easily eaten and digested protein.  

 

• 

 

• Peeled with a tablespoon of 

honey to dip the slices in 

 

• Concord or  

 



Source: "A Treasury of Jewish Holiday Baking," by Marcy Goldman 
Serves: Makes one large or two medium loaves 

In a large mixing bowl, stir together the yeast, water, and pinch of sugar. Let stand 5 minutes to 

allow yeast to swell and dissolve. 

Briskly stir in remaining sugar, honey, and salt. Then add oil, eggs, yolks, and about 5 cups of the 

flour. Stir into a shaggy mass. Let stand 10-20 minutes to absorb flour. 

Knead by hand or with a dough hook, adding remaining flour as required to make a soft and elastic 

dough (about 10-12 minutes). Dough should leave sides of the bowl. If it is sticky, add small 

amounts of flour until dough is soft, but no longer sticks. (Note: if you find dough too bulky for your 

mixer, divide in two. Knead one portion at a time.) 

Let dough rest on a lightly floured board for 10 minutes, then flatten and press in raisins as evenly 

as possible into the dough, folding dough over raisins to "tuck" them in. Place dough in a greased 

bowl and either cover with greased plastic wrap and a damp tea towel, or cover with a damp tea 

towel and place entire bowl inside a large plastic bag. 

Let rise in a draft-free place until doubled and puffy looking, anywhere from 45-90 minutes. 

(If you are doing an overnight, cool rise, place dough in a large, lightly greased bowl and insert this 

in a large plastic bag. Refrigerate overnight. If you see the bread rising too quickly, open the bag, 

deflate dough, and reseal. Next day, allow dough to warm up, then gently deflate and proceed.) 

Divide dough in two. 

For a turban-shaped New Year's Hallah, shape each section into a long rope (about 12-14" long) that 

is thicker at one end, and coil it starting with the thicker end first, tucking the end in on top to 

"lock."  

Place on a cornmeal-dusted baking sheet. In a small bowl, whisk together egg-glaze ingredients. 

Brush loaf with egg wash and sprinkle with sesame seeds. Let rise until puffy, around 20-30 

minutes. Preheat oven to 400°F. Bake bread 12 minutes, then reduce heat to 350°F and bake another 

25 minutes or until bread is evenly browned. 

Makes one large or two medium loaves. Can be frozen baked or unbaked. If freezing unbaked, let 

frozen dough defrost overnight in the fridge and rise slowly. Bring to room temperature before 

baking.

:


