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The National Havurah
Committee has announced
that, due to the un-
precedented turnout at last
summer’s Institute, it will
hold two Havurah Study In-
stitutes this summer. The
first will take place July 4 -
10 at the University of Hart-
ford, West Hartford, CT,
and the second August 8 - 14
at the Douglass Campus of

Rutgers University, in New
Brunswick, NJ.

The Havurah Institutes,
sponsored by the National
Havurah Committee, have,
since 1980, drawn people
from across the United

States and Canada to share
an extraordinary week of
study and celebration. It is
an event at which Jews of
many different viewpoints —

Orthodox, Conservative,
Reform and Reconstruc-
tionist; members of

synagogues and of indepen-
dent havurot, and unaf-
filiated Jews as well — can
spend a week together in a
communal study of Jewish
texts, history, literature,
phllosophy, art, politics and
social issues. Only a few of
the courses at the Institute

e

require advanced knowledge
or language skills, but all
presume a spirit of openness
and a serious desire to ex-
plore Jewish thought and
Jewish living.

Courses at the Havurah
Institute are taught by some
of the most creative and
searching teachers of Jewish
subjects in the United
States, Canada and Israel,

Two Havurah Summer Institutes To Be Held

who share a commitment to
the havurah style of study.
“Only at the Havurah In-
stitute’’ commented Sharon
Strassfeld, Chairperson of
the July Institute, ‘‘is every
participant a student, in-
cluding the teachers.
Teachers and students alike
come to learn from each
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And you thought a HOTEL
could only do PRIME RIB?

Here are some of our most elegant Banquet

- - > A A A A 1 Selections, from hors d’'Oeuvres to desserts.
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ITALIAN RESTAURANT & LOUNGE

Cheddar Beignets Souffle @ Pate de Foie Gras

Mushroom Caps with Snails Bourguigononne

Lobster Medallions e Steak Tartare
Tempura Hors d’Oeuvres
XX

Roast Duckling a ’Orange

Beef Wellington
Rack of Lamb

}k ‘ SPECIALIZING IN ITALIAN CUISINE

XX
Chocolate Cheesecake ® Cherries Jubilee
Individual Baked Alaska Flambee

Parties of up to 175 people welcomed.
Please call Ms. Pat Heiss, our Director of
Catering, for all the glorious details.
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