
Charlotte Jewish News - April 2016 - Page 25

Passover Enthusiasm at Ohr HaTorah
Passover is undoubtedly one of 

the most important holidays on 
the Jewish ealendar. Judaism eon- 
siders Passover to be the birthday 
of the Jewish people and it repre­
sents one of the most momentous 
events in Jewish history.

Passover is rieh in family tradi­
tions and many interesting rituals. 
The foeus of the Passover Seder is 
transmission to the next genera­
tion whieh is seen by the involve­
ment of ehildren in every detail of 
the Seder. The Seder reaffirms our 
trust in God that He will onee 
again deliver us from the evil op­
pressors.

Young
Professionals 
Seder at 
Chabad of 
Uptown

Chabad will onee again be 
hosting a Young Adult Seder this 
eoming Passover on both nights of 
Passover, Friday, April 22 at 7:30 
PM and Saturday night April 23, 
8 PM. The young adult Seder was 
a hit with young people over the 
past few years.

The Seder will be led by Rabbi 
Motti and Chaya Groner and 
promises to be an interaetive, in­
spiring, and fun experienee and 
appealing to Jewish young adults 
in our eommunity.

Partieipants will learn how the 
Passover story is applieable to 
their eontemporary lives and will 
help them deal with the tough 
stuff life has to offer.

Those joining are eneouraged 
to bring questions with them as a 
group diseussion on the Jewish 
perspeetive on personal freedom 
and liberty will emerge from the 
Passover readings.

The Seder will be held at 
Chabad of Uptown, 410 North 
Smith Street, Suite IB in Uptown 
Charlotte. Reservations are re­
quired. To reserve please visit 
theehabadofuptown.eom or text 
Motti Groner at 704-562-3573.^
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Ohr HaTorah will be providing 
a edueational and instruetive elass 
to help people in Charlotte pre­
pare for this festive yet eomplex 
holiday. A Praetieal Guide to Cel­
ebrating Passover will be held on 
Tuesday April 12, 7:30-9 PM. The 
elass will eover praetieal laws of 
Passover, and give tips on how to 
eonduet a Seder. This exeiting 
elass is also a benefit for those 
who are not eondueting the Seder 
but would like to learn what the 
dynamies of the Seder and would 
also benefit from understanding 
the whys of many of the rituals 
and eustoms that make the Seder 
speeial.

It’s important to note that one 
of the traditions in today’s times 
is to sell one’s ehametz through 
the Rabbi before Passover. This 
ensures that there is no ehametz in 
our possession from the eve of 
Passover through the entire holi­
day. Sale of ehametz forms 
through Ohr HaTorah will be 
available on our website 
www.ehabadne.org. The forms 
will need to be eompleted by 
Thursday April 14.

On Friday, April 22, a Siyum 
(eonelusion of a traetate of Tal­
mud) will be eondueted by Rabbi 
Yossi Groner at 7:20 AM at Ohr 
HaTorah (at the eonelusion of the 
morning serviee whieh begins at 
6:30). The purpose of the Siyum 
is to help the first bom avoid the 
fasting on this day. The logie be­
hind this is that only a feast of 
mitzvah ean override the fast. 
When a Talmudie traetate is eon- 
eluded it triggers the need for a 
feast of Mitzvah.

On Friday, April 22, we may 
eat ehametz until 11:08 AM. We 
bum the ehametz on Friday by 
12:14 PM. ^

Shmurah Matzo Available 
at Ohr HaTorah
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A rieh Passover tradition in 
many Jewish eommunities is the 
use of round Shmurah matzo for 
the Passover Seder. One of the 
reasons for this eustom is that the 
Shmurah Matzo is the elosest 
repliea of the original Matzo the 
Israelites ate when they left Egypt 
in haste. This is espeeially tme of 
the hand-baked Shmurah Matzo 
where the matzo is prepared and 
baked by hand in the old fash­
ioned way.

In addition the Shmurah Matzo 
is baked with extra eare whieh be­
gins from the time of seleeting 
and milling the grains for wheat. 
Thus the name Shmurah whieh 
means guarded. The matzo is 
made of only two ingredients, nat­
ural unbleaehed wheat and pure 
well water. The entire proeess of 
baking the matzo ineluding the 
mixing and kneading needs to be 
eompleted in less than 18 minutes.

The matzo is baked in an old 
style briek oven fired by wood

logs whieh reaeh very high tem­
perature. The average time it takes 
to bake the matzo is less than 
three minutes. The matzo bakery 
shuts down produetion every 18 
minutes and goes in to a total 
serub down. After a eareful in- 
speetion of all the hand equipment 
the bakery starts up again. The 
oven remains fired up all day as 
the intense heat helps sanitize the 
oven interior.

A limited amount of Shmurah 
Matzo will be available for sale at 
eongregation Ohr HaTorah by 
speeial order at $20.50 per pound. 
If you are interested please visit 
our website at www.ehabadne.org 
or eall our offiee at 704-366- 
3984.^
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Thank You Legacy Donors
The following individuals/families are in the Book 
of Life Society and have granted us permission 
to share with you that Temple Israel has been 
included as a beneficiary of their legacy gift. temple Israel
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A FCJC program

Anonymous* (6)
Ann and Bob Abel 
Bernie and Teri Ackerman 
Michele and Harvey Barer 
Raymond Monty Bennett 
Brian and Glenda Bernhardt 
Samuel and Nancy Bernstein 
Lillian and Irving Bienstock 
Barry Bobrow and Karen Knoble 
David and Bonnie Bernstein 
Bunny Bramson 
Doris Cagle (OBM)
Sulyand Richard Chenkin 
Steven and Olivia Cohen 
Irvand Dedee Gould Cygler 
Gene and Deedee Daumit 
David and Aleen Epstein 
Rabbi Murray and Barbara Ezring 
Melvin W. and Caren N. Frank 
Albert and Phyllis Garten 
Rhoda and Aaron (OBM) 

Gleiberman
Alan and Ruth Goldberg 
Mark and Linda Goldsmith

Margi L. Goldstein 
Meg D Goldstein and Matthew 

Luftglass
Scott and Rebecca Goodman 
Bill and Patty Gorelick 
Stan Greenspon 
Richard and Barbara Herd 
Steven and Sharon Hockfield 
Robert and Linda Isser 
Donald Land Susan Sachs 

Jacobs
Florence Kaufman Jaffa 
Sol (OBM) and Janet (OBM) Jaffa 
Dana and Andrew Kapustin 
Nancy and Robert Kipnis 
Paula and Richard Klein 
Lorrie and Barry Klemons and 

Family
Sheila (OBM) and Lee Kritzer
Dale Lederer
Alison and Mark Lerner
Harry Lerner
Barbara and Jerry Levin
Elissa and Joshua Levine

Howard and Julie Lerner Levine 
Leon and Sandra Poliakoff Levine 
Miles and Debra Levine 
Sol (OBM) Levine 
Ellis Levinson 
Sam and Linda Levy 
Adina and Josh Lowensteiner 
Rose and Abe Luski 
Mrs. Jerome Madans 
Staci and Darren Mond 
Allan and Marcelle Buxbaum 

Oxman
Wendy and Adam Petricoff 
Debora and Ed Pizer 
Baila and John (OBM) Pransky 
Alan and Jan Raznick 
Frank and Wendy Rosen 
Karen and David Rosenthal Family 
Gerald and Barbara Schapiro 
Michael Scharf 
Marty and Elaine Schefflin 
Dorothy (OBM) and Albert (OBM) 

Segal
Melvin Segal

Morey and Lynne Sheffer 
Ruth S. Silverman 
Maxine and Gary Silverstein 
Lori and Eric Sklut 
Leonard (OBM) Slesinger 
Ira and Stacey Slomka 
Marcia Solomon 
Robert and Carol Speizman 
Stephanie and Steven Starr 
Joseph and Renee Steiner 
Sam (OBM) and Alene Cohen 

(OBM) Strause 
Irving and Sylvia Swartz 
Marilyn and Harry Swimmer 
Eleanor and MortTurk 
Debra and David Van Glish 
Judie and Michael Van Glish 
Janice and Ronald Wiener 
Michael and Anne Weiss 
Eric and Joanna Wisotsky 
Marc and Kim Wojnowich
*Donors who wish to remain anonymous 
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