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Virtual PJ Library Family 
Event over ZOOM 

Sunday, Sept. 13, 11:00 AM 
 

Dress up like a Zombie, and join our virtual 
presentation as Lisa Rose reads her new book, 

A Zombie Vacation. Kids will discover why 
there’s no place in the world like the Dead Sea. 

 
Plus, we will do STEM activities that will explain 

why things float in the Dead Sea, the              
importance of saving endangered animals, and 

preserving natural resources.  
 

REGISTER with Susan at 
shlow@sbcglobal.net by  

Friday, September 11, to receive the ZOOM 
link and print materials for presentation! 

Karen Schneider Jewish Film Festival Goes Virtual Continues in October 

   We have just concluded the virtual showing of our second film, The         
Tobacconist, this week.  A BIG THANKS to Rhonda Price for sharing the      
pre-release of When Hitler Stole Pink Rabbit, a beautiful film. 
   There are still 4 more films that will be shown as part of the 2020 Sweet   
Sixteen Karen Schneider Jewish Film Festival.  Look for details of these   
films to be shown virtually in October: Children of the Inquisition, Douze 
Points, Golden Voices, and Incitement. 
   For everyone who has registered with Ashley at ashleymusser@flintfed.org, 
look soon for a link to the comedy short, Till Cash Do Us Part as a               
bonus.  Once again, thanks for your continued support of the Karen      
Schneider Jewish Film Festival with our partner, the FIA. 
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Please email any information to be published in the 
next Jewish Reporter to Ashley Musser at   

ashleymusser@flintfed.org or call the  
FJF office at 810-767-5922. 

 

Next Reporter deadline is August 21st  

WE WOULD LIKE TO THANK OUR  
GENEROUS JEWISH REPORTER SUPPORTERS 

 

SPONSOR- 
CLYDE  & GEORGIE ALLARD 

MARVIN HEIDENRICH 
 

Thank You For Your Contribution! 

Seniors put together a puzzle map of India and shared the      
location of their state in India while maintaining social distance 
and wearing masks. 

OUR DEEPEST CONDOLENCES GO TO  
THE FAMILY OF BETTE HEIDENRICH! 

 

MAY HER MEMORY BE FOR A BLESSING! 

The High Holy Days are Coming Soon! 

Order your New Year’s Greeting in 3 Easy Steps 
 

1. Choose your size (circle please): 

 

Choose a standard greeting box OR  Make Your Ad Larger 

 1” X 5” - $15  Eighth Page Ad—$60 

 2” X 5” - $30 (includes graphic)  Quarter Page Ad—$100 

  Half Page—$200 

  Full Page—$300 

2.  Select Your Greeting:    

 Happy New Year 

 L’Shanah Tovah 

 Happy Rosh Hashanah to all our friends 

 Wishing you a new year of health, happiness and peace 

 New Year’s Greetings from 

 May the year ahead be blessed with peace, good health and cheer            

 Other ________________________________  

                                                                           Clip out this order form and send 

3.  Print your name how you would          payment to: 

like it to appear on the greeting   Flint Jewish Federation 

              Attn:  Reporter Greeting 

_____________________________________         619 Wallenberg Street                                                             

 Flint, MI  48502 

                                                                                     Deadline:  August 28, 2020 
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INSIDE JEWISH COMMUNITY SERVICES 
JCS Senior Lunch Program 

(Subject to Change) 
 

Monday, August 3  Dee’s Mac & Cheese    
Tuesday, August 4  Mushroom Bread Pudding YOGA (11:30 AM) & Farmer’s Market 
Thursday, August 6  Tuna Salad Matter of Balance (10:30 AM) & Bdays 
Monday, August 10  Kicken Chicken 
Tuesday, August 11  Vegetable Quiche BINGO 
Thursday, August 13  Hamburgers Matter of Balance (10:30 AM) 
Monday, August 17  Salmon 
Tuesday, August 18  Burritoes YOGA (11:30 AM) 
Thursday, August 20  Spinach Souffle Matter of Balance (10:30 AM) 
Monday, August 24  Dogs & Beans 
Tuesday, August 25  Grill of India at TBE/CBI BINGO 
Thursday, August 27  Deli Sandwiches Matter of Balance (10:30 AM) 
Monday, August 31  Rosemary Chicken 
 

RSVP to Jamie at jcs@flintfed.org/810-767-5922 for lunch (24 hour notice)  
Temple Beth El, 5150 Calkins Road (enter through main door of Temple) 

 

Pictured left:  Come join 
us for lunch.  Here's 
Dee's latest new dish - 
egg & potato casserole. 
 
Pictured right:  Phil 
Knisley’s Birthday pic! 
 
Pictured below:   
Celebrating Inna       
Markman’s Birthday at 
the Russian Senior 
Lunch Program 
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do you have concerns 

about falling?  

Many older adults experience concerns about falling and restrict  

their activities. A MATTER OF BALANCE is an award-winning  
program designed to manage falls and increase activity levels. 

This program emphasizes 
practical strategies to 

manage falls. 

YOU WILL LEARN TO: 

view falls as controllable 

set goals for increasing activity 

make changes to reduce fall risks at home 

exercise to increase strength  

and balance 

 

WHO SHOULD ATTEND? 

anyone concerned about falls 

anyone interested in improving balance, 

flexibility and strength 

Location: Temple Beth El 

10:30am – 11:45 am   

 

Thursday, August 6, 2020  

Thursday, August 13, 2020 

Thursday, August 20, 2020  

Thursday, August 27, 2020  

Thursday, September 3, 2020  

Thursday, September 10, 2020  

 

Classes are conducted over eight sessions, meeting 
once a week, 90 minutes per session. 

 
To sign up for the class please call  

Jewish Community Services at  
(810) 767-5922.  
Space is limited. 

  

A Matter of Balance: Managing Concerns About Falls Volunteer Lay Leader Model ©2006 

This program is based on Fear of Falling: A Matter of Balance. Copyright ©1995 Trustees of Boston University. All rights reserved. 
Used and adapted by permission of Boston University.  

Paid for with Aging and Adult Services Agency & Valley Area Agency on Aging. If you would like additional 
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In Sephardi Culture, Rice Prep Is An Art Form  
   Rice is a grain with endless possibilities. While Ashkenazi Jews often relegate it to the side of their plates or see 
it as a sponge to mop up sauces and gravies, in Sephardi culture, rice preparation is revered as an art form.  
   In the Ashkenazi world, rice is usually served white and plain. Maybe butter is added, but that’s about it.  
   However, Sepahrdi rice recipes are studded with spices, herbs, vegetables, fresh and dried fruit, beans, and nuts, 
which add texture, color and intense flavor to a delicate grain that can stand alone but is enhanced by additional 
ingredients. Many Sephardic recipes call for basmati or jasmine rice, both long-grained varieties.  
   The most renowned of all Sephardi rice dishes is Persian rice, which is famous for its thick crunchy crust.  
   “Persian rice is meant to be al dente, not soft and gushy like a lot of other rice dishes,” says Hadar Orshalimy,   
an Israeli-American singer, songwriter, musician and artist. She comes from a large, Persian Jewish family, which 
hails from Iran. She learned how to make Persian rice from her grandmother. 
   Treasured like jewels, rice recipes and cooking techniques are frequently passed down from one generation to 
the next in families. Young women, often before they marry, learn how to make rice by observing a mother or 
grandmother in the kitchen. 
   Because this precious grain is so stunning, it’s time to reimagine rice. Think like a Sephardi cook and move rice 
from a sideshow to the center of the table where it belongs. 

Here is Hadar Orshalimy’s recipe. 

Persian Rice (Pollo) | Pareve or Meat | Serves 9 people 
Equipment: 2½-quart nonstick saucepan. A nonstick pan is essential. 
2 medium-size carrots, or more if needed 
3 cups basmati rice 
1 cup raisins, or any dried fruit, such as cranberries, cherries or barberries 
(typical of Persian cuisine) 
2 tablespoons turmeric, plus more for dusting 
Salt to taste 
Black pepper to taste 
⅓ cup vegetable or canola oil, plus more for coating saucepan 
1 cup chicken or vegetable stock 
1 potato, white or sweet 

   Dice the carrots until you fill ½ cup. Reserve. 
   Place the rice in a strainer and rinse it well under cold water. Move it to a large bowl. Add the carrots and raisins. 
Stir together, making sure the carrots and raisins appear equal in color. If not, add more of one so both colors are 
equally brilliant. Add 2 tablespoons turmeric, salt and pepper, stirring until well combined. Add the oil and stir. 
Pour in the stock and stir again, making sure ingredients are well blended. Reserve. 
   Peel the potato and cut into slices about ¼-inch thick. Pour a thin coat of oil into the bottom of the saucepan. 
Dust turmeric over the oil, creating an even yellow layer. Arrange potato slices in a single layer over the turm    
eric-oil. If you have too many slices, use them for another purpose.   Spoon the rice mixture over the potato layer 
and even it out with the back of a spoon.  
   Move the pot to the stove. Slowly pour in enough water so it is about ½-inch above the rice. Important note: You 
don’t want your rice to be sticky or mushy, so it’s better to start with less water and add it as you go, as long as 
you keep an eye on it to make sure it doesn’t burn.  
   Place a dish towel over the pot. Cover the towel with the pot lid. If the towel touches the burner, then fold over 
the corners and tuck them under the pot lid to avoid burning the towel. Cook on a high flame for about 2 minutes, 
and then reduce to a medium flame in order to crust the potatoes and rice that are on the bottom, called Ta’adik. 
Check every few minutes to make sure there’s a layer of water above the rice. If not, slowly add a little more     
water. 
   After 15-20 minutes, check to see there’s water bubbling above the rice. If not, add water 1 tablespoon at a time. 
Reduce the flame to low. Taste the rice every few minutes. When its texture is al dente, soft on the outside but firm 
on the inside, the rice is ready.  
   Find a plate that is larger in diameter than the saucepan. Remove the saucepan’s lid and the towel. Place the plate 
over the saucepan. Turn over the saucepan onto the plate, using an oven mitt to hold the bottom so you don’t burn 
your hands. Place the plate on a kitchen counter.  
   Thump the bottom of the saucepan with the towel and/or a spoon to encourage the rice to loosen. Lift the 
saucepan and the rice should slide onto the plate. It will retain the shape of the saucepan and exhibit the world 
renowned crunchy crust of Persian rice. Serve immediately. (Continued on Page 8) 
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In Sephardi Culture, Rice Prep Is An Art Form (continued from page 6) 
 
Pink Rice from Rhodes | Pareve | Serves 6 
1 tablespoon olive oil, or more, if needed 
2 shallots, diced fine 
5 cloves garlic, minced 
Kosher salt to taste 
⅛ teaspoon oregano, or more, if desired 
1 Italian plum tomato, diced fine 
1 cup basmati or jasmine rice 
2½ cups water 
2 teaspoon tomato paste 
1 tablespoon. parsley, chopped fine 
 
   In a large saucepan, heat the oil over a medium flame until warm, about 1-2 minutes. Add the shallots, garlic, salt 
and oregano. Sauté briefly until fragrant. Add the tomato and stir until it gives off some of its juice. 
   Add the rice and stir until the grains are coated. Drizzle in more oil, if mixture is dry. Pour in the water, followed 
by the tomato paste. Stir until the tomato paste dissolves. Cover the saucepan and reduce the flame to low.  Simmer 
for 20 minutes, stirring occasionally. Add more water if it bubbles away too quickly.  Continue to simmer for     
another 5 to 10 minutes, stirring often, until the rice is no longer firm in the center.  Move to an attractive bowl and 
sprinkle with parsley. Serve immediately. 
 
Israeli Yellow Rice | Meat or Pareve | Serves 6 
1 tablespoon olive oil, or more, if needed 
4 garlic cloves, minced 
½ teaspoon turmeric 
⅛ teaspoon kosher salt, or more if desired 
1 cup basmati rice 
A couple saffron threads, optional 
2½ cups water 
1 chicken or vegetable bouillon cube 
1 tablespoon cilantro, chopped fine 
 
   In a large saucepan, heat oil over a medium flame until warm, about 1-2 minutes. Add garlic, turmeric and salt 
and sauté. Add the rice and stir until grains are coated with oil. Slowly drizzle in more oil, if the mixture  is dry and 
rice is sticking to the pot. Add the saffron threads and stir. Pour in the water, followed by the bouillon cube. Stir 
briefly. 
   Cover the pot and reduce the flame to low. Simmer for 20 minutes, stirring occasionally. The bouillon cube 
should be completely dissolved. Check to see if more salt is needed and add gingerly, if desired. Add more water if 
it bubbles away too quickly. Continue to simmer for another 5 to 10 minutes, stirring often, until the rice is no 
longer firm in the center.   Move to an attractive bowl and sprinkle with cilantro. Serve immediately.  


