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Dear Friends
Partnerships are everything. Nothing
important of high impact can be done without
partners. From the beginning of creation, G-d
said,“It is not good for man to be alone.” As you
turn the pages of this magazine, you will see
many stories about how dynamic partnerships
have changed the trajectory of key issues for
our community.
You will read of the partnership that we
embarked on with Robbie Brozin to redirect
and renew the Kosher Department here at
the UOS. You will read of an important
partnership with Dr Richard Friedland in
establishing the Brit Regulatory Board to help
govern this vital mitzvah for our community.
Richard is joined by his fellow board members,
all of whom are leading figures in their fields,
whether it be law, medicine or halacha. There
is Adv Nathan Segal, a leading advocate; Dr
Reuven Jacks, a top trauma surgeon; and
Rabbi Dr Pinhas Zekry, an expert retired
mohel.
You will read of the partnership that has
led to the establishment of the Abuse Review
Board, where a few outstanding people have
agreed to take on the onerous responsibility of
providing vital oversight to protect victims of
abuse. On the Abuse Review Board we have
its chairperson, Adv Liza Segal, a fearless
advocate; Brenda Lasersohn, a well-known
and respected psychologist; as well as Dr
Efrat Barnes, the medical officer of the Teddy
Bear Clinic; and two outstanding rabbis.You
will read of how the dayanim of our Beth
Din partnered with a retired High Court
judge to revolutionise the rules of court for
the Beth Din, to make it more accessible and

user-friendly as a dispute resolution platform
for our community. The UOS itself has its
chairmen Harold Novick in Johannesburg
and Ivan Klitzner in Cape Town, and its
board of volunteer directors who are so very
talented in their fields of expertise, who kindly
serve to help guide the organisation to confront
the opportunities and challenges of our
changing world.
This approach of partnerships has been crucial
to create so many things over the years. My
experience has been that to truly create societychanging projects, it is absolutely essential to
turn to our talented community to help make
these things happen.The South African Jewish
community is blessed with talented people in
every sphere of human endeavour.What is so
inspiring is that all of these people who make
so much possible serve as volunteers completely
for the cause - to make a difference, to do the
mitzvah, to make the world a better place.
The Talmud teaches that all Jews are
“guarantors for each other” (Sanhedrin 27b).
This means we are responsible for one another,
that we are called on to help one another to
do Hashem’s mitzvahs. It means we should
care about one another and transcend our
own self-interest. It means we are called on to
work together to become each other’s partners
to create a better world filled with Torah, which
is a world of holiness, kindness, peace, truth,
justice and wisdom.
May Hashem indeed bless all of our
partnerships with success and may He bless us
all with a good and sweet new year.
With blessings
Chief Rabbi Warren Goldstein

The year 5777 has had its challenges for the
UOS, some painful, but corrective measures
for the long-term viability and sustainably of
the UOS have been necessary. Let me focus on
the immense positives of our organisation this
past year.
Chief Rabbi Goldstein continues to lead
and inspire the community. His incredible
programmes, Sinai Indaba, Generation Sinai
and The Shabbos Project, as well as the Bright
Spots Conference, held in August, are the talk
of the Jewish world. The Chief is invited to
give talks around the globe and brings great
credibility to our Jewish community. Thank
you Chief Rabbi Goldstein for your dedication
to and care for the community.
We have looked to the future of the Beth Din
with the appointment of RabbiYoel Smith and
Rabbi Shlomo Glicksberg who, together with
Rosh Beth Din Rabbi Moshe Kurtstag, Rabbi
Boruch Rapoport, Rabbi Zadok Suchard and
Rabbi Dovid Baddiel, make a most formidable
team. On a daily basis, the Beth Din handles
disputes between Jewish people in personal,
commercial or financial matters, which would
normally be adjudicated in a civil court, as
well as divorces, marriages, conversions and
adoptions. Thank you to the Beth Din for its
endeavours.
The Kosher Department caters to the needs
of the entire Jewish community of SA and is
regarded as having one of the highest standards
of kashrut in the world.

Jarred Abelson, head of Kosher operations as
well as head of Finance and Group Services,
recently travelled to Israel with Pick n Pay
executives, where they met with 65 Israeli
food manufacturers to further the needs of our
community for Pesach products. Jarred and
Rabbi Dovi Goldstein are doing incredible
work in the Kosher Department. Our heartfelt
thanks go to them and their team on behalf of
the entire Jewish community.
Each day, in some way, the Union of Orthodox
Synagogues is working for you.
May we all be inscribed for a healthy and
sweet year!
Harold Novick
Chairman
Union of Orthodox Synagogues of South
Africa

Departments of the UOS

It may not be obvious to most of the general
public, but in some way, every day, the UOS
is working for the interest of the Jewish public
of South Africa. With scores of affiliated
shuls countrywide represented by influential
rabbis and rabbinic couples, the UOS wields
considerable influence in Jewish communal
affairs in our country.

A few interesting facts:
• We have 480 certified manufacturers on
our books, supplying the community with
30 000 products
• 70 000 ingredients go into those products
• Two full-time factory inspectors, Rabbi
Mendel Liberow and Pinchas Goldberg,
ensure the highest standards of kashrut are
maintained at Beth Din certified
manufacturers
• A further four full-time establishment
inspectors, RabbiYossi Salzer, Rabbi
Yossi Baumgarten, Chana Willis and
Marc Emanuel, ensure the highest
standards of kashrut are maintained at
Beth Din certified establishments.

The UOS
The UOS mandate is to ensure
a vibrant, authentic and
meaningful Jewish life, based
on timeless Torah values, for all.
It does so by providing a wide
range of essential services and
expertise that are vital for the
Jewish Community to exist and
thrive in South Africa today.
Kashrut
A team of expert factory
inspectors, food technologists,
shochtim and supervisors provide
the community with easy access
to kosher food that is accredited
worldwide.
The Beth Din
Our internationally recognized
Beth Din provides a
comprehensive range of specialist
services essential to the continuity
of Jewish life in accordance with
Jewish law. These include the
governance of marriage, divorce,
arbitration, conversion as well
as adoption and surrogacy. The
Beth Din is also responsible for the
halachic regulation of additional
community services.
The OCR
The Chief Rabbi actively provides
unified national leadership
for the South African Jewish
community based on Torah
morals and principles. The Chief
Rabbi spearheads a number of
innovative Torah learning and
unity projects and engages with
the national network of UOS
Shuls, as well as many communal
organisations, in order to enable
strengthen and guide Jewish life.
The Chief Rabbi also collaborates
with government, interfaith
leaders, media and civil society
with the aim of sanctifying
G-d’s name, fostering tolerance
and peace, and contributing to
national moral regeneration.
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…And Justice For All
In consultation with one of the country’s leading High Court judges, the Beth Din
has completely overhauled the procedures governing Dinei Torah – ensuring
the process of seeking justice through a traditional Jewish court is as efficient,
effective and user-friendly as possible. The new procedures bring structure,
order and formalised ways of working to what were, before, improvised and
often haphazard processes and interactions. In a collaboration between the
Beth Din dayanim and Judge Ezra Goldstein (working in a voluntary capacity),
the new procedures have been formulated in accordance with the high
standards of halacha, and crafted in a way that makes the system optimally
accessible and transparent.
The Tradition sat down with acting Deputy Rosh Beth Din, Dayan Yoel Smith,
to find out more.

2

THE TRADITION

TRAD: Tell us about the new processes.
What is the thinking behind them, and
what exactly do the changes mean?
RYS: This is a complete overhaul of
the procedures through which the Beth
Din receives and hears cases. What the
new procedures do is make the process
of going to the Beth Din easier, more
accessible, more open. I think the main
thrust is that we have laid the framework
for cases to be resolved in pre-arbitration,
ie, via mediation.
Why the focus on mediation resolution?
People generally feel intimidated coming
to a “summons”. Pre-arbitration is a more
relaxed, more open forum for the parties
to come and speak the matter out and

hopefully arrive at a resolution. From my
experience, when you get people together
in a room and start talking about the
issue, you tend to work things out. And, of
course, it benefits all parties if the matter
can be amicably resolved before it goes
to court. With litigation, there is always a
winner and a loser, but with mediation,
it’s a mutually agreed on, almost peaceful,
process. We don’t want Jews fighting, and
indeed, it’s brought down in the Shulchan
Aruch that we should first pursue avenues
for peace before bringing a matter to court.
It’s important to state that this isn’t just
our preferred route. In the UK’s [secular]
justice system, for example, pre-arbitration
is mandatory – and in fact around 80%
of cases in Britain get resolved through
mediation.
Judge Ezra Goldstein – a retired High
Court judge currently practising private
arbitration – helped draw up the new
procedures in consultation with the Beth
Din dayanim. How valuable was it having
someone of his legal background involved?
Judge Goldstein has extensive experience
both in sitting on the bench and in
private arbitration, and understands both
worlds. He has also lectured at university
level on civil procedure. The idea was to
combine his knowledge and experience
of what makes a courtroom function with
traditional halachic mechanisms to create
a set of practical, user-friendly processes
that ensures the Beth Din operates more
efficiently, transparently and fairly.
By bringing secular procedures in harmony
with halacha, we’ve also made it a more
user-friendly experience for lawyers, who
are familiar and comfortable with many of
these procedures.
What impact has the revamp had so far?
It’s been successful. Since Pesach – when
we initiated the new procedures – there
has been a steep rise in applications. The
procedures have also had a significant
positive impact on the resolution of cases.

How important is it to come to the Beth
Din as opposed to a secular court?
Halachically, it’s an obligation. There is
a specific prohibition against going to a
secular court before first going to a Beth
Din. Hashem has given us a legal system
based on Divine wisdom, and to ignore it
in favour of a flawed human system can’t
be justified.
That said, there are also various practical
reasons why one should opt to go to
the Beth Din – and in fact people from
all Jewish backgrounds and beliefs are
starting to realise those practical benefits.
What are those practical benefits?
I’d say one of the main advantages is the
speed in which cases are dealt with. With
the Beth Din, there’s no need to wait
months for a court date, or years to get an
outcome. We are quick and efficient and
we resolve cases promptly. We generally
get cases rolling within a month or two,
and try and deliver psak [judgment] within
30 days.You won’t get that from the South
African court system!
One of the key requirements of a Jewish
judge (as mentioned in Pirkei Avot and
other places in the Torah) is impartiality.
As a dayan, do you find it difficult to keep
your intuitions and gut instincts about
people and cases at bay? How do you
maintain objectivity when your emotions
are pulling you in a certain direction?
The answer is simple. If it’s someone you
are friendly with, or close to, or have strong
feelings about, you recuse yourself. There
is also an added safety mechanism: in
Jewish law, there are always three judges,
with decisions going with the majority.
So even if you are biased, your ruling gets
knocked out. Ultimately, we are human,
and we try our best. But even when we get
it wrong, there is that safety mechanism
to provide the best possibility that true
justice is served.
If you would like to bring a case to the
Beth Din, email: bdadmin@uos.co.za

Chief Rabbi Dr Warren
Goldstein on the new
Beth Din procedures:
“Halacha is a G-d given,
sophisticated and just
legal system that has
served the Jewish people
for thousands of years.
It is Divine wisdom for
all times and places,
and is able to confront
any modern-day legal
dilemma. We know
that the Torah provides
detailed directives not
just on ‘Substantive
Law’ – the ‘what’ of any
given case – but also
‘Procedural Law’ – the
specific way in which a
case is tried or mediated.
In halacha, procedures
are equally important
to ensure justice and
fairness. With this new
set of procedures, we
are making our Beth Din
more accessible to all,
and ensuring the system
is clearer to understand,
more structured and
more transparent. The
Beth Din combines
the sophistication of
halacha with a team of
outstanding, brilliant and
deeply empathetic Torah
scholars – the dayanim
– administered through
a set of procedures that
makes this a truly worldleading institution. This
is a court that the entire
community should use,
and feel comfortable
and confident using, and
something we can all be
very proud of.”
THE TRADITION
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The claimant notifies the
secretary of the Beth Din of the
claim and what is sought.

Both parties are called to a
pre-arbitration meeting.

THE DIN TORAH PROCESS

The three dayanim deliver the verdict in writing,
together with their reasoning, within 30 days.

Pre-arbitration meeting is held to attempt
to mediate a settlement of the dispute – in
accordance with Jewish law and with p’shara
krova l’din (“a compromise that approaches
the law”), and taking cognisance of South
African law where applicable.

If the matter isn’t resolved in pre-arbitration, the
hearing commences, with both sides presenting their
evidence and arguments. If the parties consent to it,
mediation may continue during this stage.

Rabbi Moshe Kurtstag
Rosh Beth Din
Originally from Israel, Rabbi Moshe Kurtstag
joined the Beth Din in 1976 and has led it
since 1989. He recently returned to Israel,
where he remains in daily contact with the
local dayanim and commutes regularly to
South Africa. In addition to his regular Beth
Din duties, Rabbi Kurstag is leading and
guiding the succession process to ensure the
institution continues to maintain the highest
halachic and service standards.

Rabbi Zadok Suchard
A product of the famed Telshe Yeshiva in the
USA, Rabbi Zadok Suchard has been the
senior rabbi of Sandton Shul for the past
three decades, and a long-serving dayan on
the Beth Din.
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Rabbi Boruch Rapoport
Born in the UK, Rabbi Boruch Rapoport
studied at Gateshead and Chevron yeshivas in
Israel. Arriving in South Africa via a stint as a
Rosh Kollel in Liverpool, he was instrumental
in co-founding Ohr Somayach of Johannesburg.
He currently serves as Rabbi of the Keter Torah
congregation, and has been a dayan of the
Johannesburg Beth Din since 1985.

Rabbi Shlomo Glicksberg
Rabbi Shlomo Glicksberg received smicha from
Yeshivat Merkaz Harav, and also has a degree
in Jewish history and a PhD in Jewish law from
Bar Ilan University (his doctoral thesis was on
the meeting points of ecology and Torah law).
He is Senior Rabbi of the Mizrachi community
and Rosh Kollel of the Bet Mordechai Campus
Bet Midrash.

Rabbi Yoel Smith
Acting Deputy Rosh Beth Din
Born in Britain, Rabbi Yoel Smith has lived in
seven different countries. The son of the late
Chief Rabbi of Lithuania, Rabbi Dovid Smith,
Rabbi Yoel studied in yeshivas in Gateshead
and South Fallsburg (US), before heading up
Kollel institutions in Glasgow and Berlin. His
role is to oversee Beth Din cases as well as the
general functioning of the institution.

Rabbi Dovid Baddiel
Born in the UK to a distinguished rabbinic
family, Rabbi Dovid Baddiel spent 12 years
learning at the prestigious Gateshead and
Mirrer yeshivas before doing his dayanut
training. He joined the Beth Din as a dayan
in 2009.
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The Bright Spots Methodology
In 1990, Jerry Sternin was sent by Save the
Children to fight severe malnutrition in rural
Vietnam, and he was given six months in which
to do it.
Sternin was well-versed in the academic
literature on the complex systemic causes
of malnutrition – poor sanitation, poverty
and lack of education, to name a few. He
considered such information “TBU – true but
useless”. There was no way a strategy focused
on changing these deeply rooted issues could
see results in six months.
Instead, Sternin used a new approach. He
set out to discover what the mothers of the
healthiest children were doing differently.
Firstly, they were feeding their children smaller
portions of food, more often during the day.
Secondly, they were taking brine shrimp
from the rice paddies and greens from sweet
potatoes grown in their gardens and adding
them to their daily soups or rice dishes. They
were doing this even though most people
avoided these foods, which were stigmatised
as “lower class”. And thirdly, when serving their
children, they were ladling from the bottom of
the pot, making sure the kids got the shrimp
and greens that had settled during cooking.
Sternin called these families “Bright Spots” –
observable exceptions recognised by their
peers as producing results above the norm
with only the same kinds of resources available
to others.
In less than a month, he and the mothers had
discovered local practices that were effective,
realistic and sustainable.
He helped mothers in other villages to study
their local Bright Spots and replicate their
behaviour. Sternin helped the Bright Spot
mothers in numerous villages to train others
in the most effective practices for their
communities.
At the end of six months, 65% of the children
in the villages where Sternin worked were
better nourished.

SHULS
IDENTIFY
WHAT’S
WORKING –
AND HOW TO
OPTIMISE
THE GOOD
STUFF!
The South African Jewish
community is unique.
We are recognised as
being among the most
actively engaged in
Jewish life, the most
proudly Jewish, the
most cohesive, and one
of the most open and
welcoming communities
in the world.
To a large extent, the strength of the
community can be attributed to South
Africa’s extraordinary network of shuls.
The synagogue has always played a
central role in Jewish communal life in
South Africa, driving the identity, vibrancy
and dynamism of the community.
But in a world of competing distractions,
a dramatically altered landscape in
which, as Rabbi Ari Shishler of Chabad of
Strathavon puts it, “the old methods are no
longer working… [and] people no longer
feel the compulsion to go to a physical
place to access information or a social
experience”, shuls are finding it more and
more challenging to maintain and grow
shul membership and attendance.

THE TRADITION
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Gone are the days when people were
excited at the prospect of a herring-andkichel brocha, when choirs and chazzanut
were a given, when, irrespective of your
level of observance, you automatically
went to shul on Friday night, and certainly
over Pesach, Rosh Hashanah (both days)
and Yom Kippur.
Now, more than ever, fresh thinking is
needed to make sure our shuls are as
relevant, engaging and inviting as they
possibly can be, and that they remain
bustling, vibrant hubs of inspiration and
creative Jewish expression, especially for
the next generation.
This is the thinking behind Chief Rabbi
Dr Warren Goldstein’s “Bright Spots”
initiative.
Bright Spots is a cutting-edge change
management methodology (see page 9)
developed by Dan Heath, best-selling
author of Switch: How to Change Things
When Change is Hard.
The Chief Rabbi’s idea involved a
conference for South Africa’s rabbis and
rebbetzins, as well as committee leaders
and youth directors, highlighting some
of the most innovative, exciting and
successful programmes here and abroad.
The inaugural Bright Spots Conference
(kindly sponsored by Ivan and Lynette
Saltzman and hosted by Investec) was
held in August of this year. The conference
followed a community-wide survey asking
people what they found most engaging
and inviting about their shuls. Another,
specific, survey was aimed at all of those
involved in shul leadership positions, to
identify the bright spots.
After the survey data had been gathered
and analysed, the findings were unpacked
and discussed at the Bright Spots
Conference
through
professionally
facilitated collaborative workshops, with
new shul ideas and strategies developed.
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According to Rabbi Goldstein, the Bright
Spots Conference was about sharing
best practices, and inspiring today’s shul
leaders to originate tomorrow’s ideas.
“The purpose of the conference was
to identify the Bright Spots within our
shuls – to find what’s really working
– and develop strategies to amplify
those successful practices. Using the
latest theories in change management,
together with the collective wisdom and
experience of all those involved in a shul
leadership capacity, we can maximise the
shul experience, inspire everyone to be
optimally engaged, and enrich our entire
community,” says Rabbi Goldstein.

The Bright Spots fall under three
overarching themes: Spiritual Meaning;
Sense of Belonging; and Food and Fun.
The themes speak to the three ways in
which people generally relate to shul – as
a place to connect to G-d and engage in
Jewish learning; a place to feel accepted
and loved as part of a community; and a
place of relaxation and enjoyment.
What follows are just a few of the best
Bright Spots from around South Africa.
This is only the beginning. We will highlight
Bright Spots from our community as an
annual feature. Send us yours!

Shake-up

Marais Road Shul
Bright Spot: Multiformat children
and youth initiatives
Theme: Sense of Belonging/
Spiritual Meaning/Food and Fun
While Friday night at Marais Road is
extremely well attended, there is a
noticeable drop-off on Shabbos morning.
To address this, the shul has introduced
three
youth-oriented
programmes
all taking place on the first Shabbos
of every month, and targeting three
distinct demographics: toddlers and
young mothers; primary school learners;
and young professionals. Together,
the programmes create a critical mass
of shul goers, and generate much
excitement on the campus, building
momentum for future, more sustained
community growth and involvement.
Explains Rabbi Pini Hecht, Youth Rabbi:
“The thinking is that once a month, we
do something extraordinary, rather than
every week, which is difficult to commit
to and loses its novelty value.”
The Shabbos Shake
The programme is marketed at the
Herzlia primary schools – spot prizes
and promotional materials are handed
out, and the kids are taught a special

song for the month. When the kids
enter on Shabbos morning, they
receive milkshakes or slush. A special
edutainment programme is run, each
month with a different theme.
Ima and Me
Based on the hugely popular “Moms
and Tots” format, Ima and Me is a
comprehensive,
interactive
learnand-play programme built around the
parsha of the week. Created and run by
Rebbetzin Chani Hecht, the programme
includes songs and various Shabbatfriendly activities connecting mother
and child, and bringing young mothers
into shul who would not otherwise
attend.
Shtiebel Minyan
Held on the first Shabbos of every
month. Aimed primarily at university
students and young professionals, the
service is explanatory, interactive and
participative, and incorporates elements
such as meditation sessions. The focus
is to make the service “real” rather than
ritualistic. Importantly, the minyan is
fully supported by the shul committee
and jointly run by Rabbi Hecht and the
shul’s senior rabbi, Dovid Wineberg.
In addition to these monthly programmes,
two other initiatives in particular have
brought an added buzz to the shul.
The first is an annual Shabbat dinner
for each grade from Herzlia Weizmann.
Each dinner has an engaging theme to
excite kids: eg, “Are you smarter than a
fifth grader?” (parents go up against kids
in a quiz), and the kids participate in the
preceding shul service – for example, the
entire grade leads Lecha Dodi – or sing
songs for their parents at the dinner.
The second is a Friday night pop quiz.
At the end of the service, when the
kids come into shul for Kiddush, Rabbi
Wineberg conducts a quiz based on
what the kids learnt in children’s service,
and prizes are handed out.

The shul is well known for its exciting and
generous prizes and give-aways.

A simple formula
Bright Spot: A relaxed, friendly shul
environment; focus on children’s
services

“We run a lot of games and competitions
with great prizes, and try to stay current
with what today’s kids find exciting. One of
our most popular giveaways was the emoji
toys. Kids came to shul ‘religiously’ so that
they could collect the entire set.”

Theme: Sense of Belonging/Spiritual
Meaning

However, Rabbi Ash is quick to emphasise
the prizes are just the “hook”.

For Rabbi Eitan Ash of Chabad of Savoy, the
equation is simple: good children’s services
+ comfortable, relaxed shul environment = a
happy, growing community.

“Kids come for the prizes, but they stay
because they love the shul and the
children’s services, and simply have a great
time. And because the kids love it, they
keep their parents coming back.” Rabbi
Ash takes prides in never having turned
down budget for a children’s service idea.

Chabad of Savoy

A vibrant children’s service = a vibrant shul
Separate children’s services are held for
four different age groups, and run by
people who have been doing the job for
years.
“We identified some really exciting and
engaging young talent to run our services a
number of years ago. We pay them well and
they’ve grown with us, learning on the job,
always looking to improve and innovate.
Our youth director has been with us for 10
years and does an outstanding job.”
Rabbi Ash says the shul has never
compromised by combining age groups.
“It’s important that kids are around their
age-group peers, and we don’t have a
situation where, for example, 11-year-olds
are forced to play with seven-year-olds –
even if the group is small.”

“Fortunately, I have the full backing of our
finance committee, and they’re far-sighted
enough to understand that a vibrant
children’s service translates into a vibrant
shul.”
In general, he says, the shul is very much a
child-friendly one.
“We are very strict on not ‘shushing’ kids
in shul. If there is a three-year-old running
around at the back, making a bit of noise,
we just let them be. This approach doesn’t
work for everyone, but it works for us.”
The friendliness factor
It’s all part of ensuring the shul maintains a
relaxed, spontaneous feel.

THE TRADITION

11

“Our focus is to make people feel
comfortable. Anyone can walk in at any
time, and there is no set seating. You could
arrive at the shul for the first time on Kol
Nidrei night and sit right in the front if you
wanted to.”
The friendliness factor is paramount.
“Any new faces who come through the door
are greeted with smiles and a hearty ‘hello’.
It’s not just me, the rabbi, who greets them.
We have a bunch of guys who always come
forward to greet new people, and this is
something we attach great importance to
and encourage everyone to do.”
In maintaining the relaxed atmosphere, the
shul has no formal committees. Informal
“roundtable discussions” happen every so
often, and people feel comfortable coming
forward of their own accord with feedback
and new ideas.
“It’s very much a community-driven system,”
says Rabbi Ash.
A great leader creates leaders
Rabbi Ash has been particularly successful
in empowering his own shul members to
go out into the community and inspire
others. Every second week, members of the
community visit the residents at Silwood
Lodge. Over Rosh Hashanah, he takes the
kids to the old age home to blow the shofar.
Wherever possible, he empowers “people on
the ground” to take ownership of communal
mitzvot.
“This is something any community can do,”
he says. “Getting people involved in practical
mitzvah outreach programmes; going to the
hospital, the old age home, another part of
the city; delivering shaloch manot; lighting
Chanukah or Shabbos candles; or visiting
people who could do with company or
some cheering up. There’s a certain thrill
people feel that not only inspires them to
help others grow, but helps them grow too;
it enables them to take their own mitzvah
performance to another level, to no longer
be dependent on the rabbi.”
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“We’re going to the rabbi
for dinner”
Sandton Shul

Bright Spot: Small communal Shabbat
dinners
Theme: Sense of Belonging/Food and
Fun
Every shul rabbi strives to get to know
his community better. One of the most
effective ways of doing so is to invite
members over for Shabbat dinner. It’s
a great way to connect one-on-one and
build real relationships. The challenge
with a shul the size of Sandton Shul,
however, is that the membership base
is so large, it would take years to have
everyone over for a meal.

“Thank G-d, we have more than 600
families at our shul,” says Rabbi Suchard.
“Even if we hosted two new families
every Shabbos, it would take an entire
year just to get through 100 families.”
A few years ago, Rabbi Suchard hit on a
simple solution. Once every few weeks,
he hosts a dinner on the shul grounds for
six to eight families.
“We clear out the shul games room,
which comfortably seats 40-50 people.
We bring in some catered food... And
people really love it.”
The dinners are a great opportunity to
schmooze with the rabbi.
“It’s nice to spend some quality oneon-one time with people, find out what
they’re up to in their lives, get to know
them more deeply. Someone says a
few words – maybe a nice idea from
the parsha. We have a little schnapps,
sing a bit, eat, talk, enjoy each other’s
company. It’s really great.”
Getting the mix right is important.
“It’s quite important to have people of
roughly the same age. Bringing together
people with common interests is also
a good idea. For new members, it’s an
opportunity to get to know their fellow
community members, which makes
them feel more at home at the shul.”
Both the Haftorah Club and the Shabbat
dinner initiative are in line with Rabbi
Suchard’s overarching philosophy on
shul growth.
“Everyone is preoccupied with bums
on seats. My focus as rabbi of the shul
isn’t just to get people to come to shul,
it’s to get members more involved in
Jewish life in general; sitting down to a
Shabbat dinner with the rabbi and your
fellow community members; learning a
Haftorah that you haven’t seen in 30-odd
years. These are sure steps on that road.”

Student uprising
Ohrsom Student

Bright Spot: Shul exclusively for
students, incorporating weekly Torah
learning and regular overseas trips
Theme: Sense of Belonging/Spiritual
Meaning
“The vast majority of Jewish kids today
attend a Jewish day school, but many,
unfortunately, fall far off the ‘Jewish
map’ in the years that follow, some never
returning to Jewish community life at
all,” says Ohrsom Student co-founder
and director, Rabbi Jared Bloch. “Ohrsom
Student is about reversing this trend. This
is where the idea of starting a learning
programme for students was born.”
Learning programme
Ohrsom Student initially ran a
“Learn&Earn” programme. The two-hour
programme was run on Monday nights
and drew around 130 students. It was
moderately successful, but the model
didn’t sit right with Rabbi Bloch.
“It felt contrived. The incentive aspect
wasn’t ideal, and perhaps the quality of
learning and degree of engagement was
lacking as a result.”
Ohrsom Student decided to transform
“Learn&Earn”
into
“Learn&Journ”.
Students would still be incentivised, but
instead of being paid out in cash, those
involved in the learning programme
would qualify for heavily subsidised
overseas trips.
Overseas trips
The last Ohrsom Student tour to Israel
included 170 students from Cape Town,
Johannesburg and Melbourne.
“The students have returned more
inspired and prouder Jews who see their
heritage as an important part of their
identity. Of course, we try and encourage
everyone to explore their Jewish journey
in their way.”

Ohrsom Student now offers three
different overseas trips to suit every type
of student – a more learning-focused
trip to a yeshiva or seminary for four
weeks; an internship programme through
which students gain much-needed work
experience at exciting new Israeli start-up
companies (which also includes a daily
Jewish learning component); and also the
fun and touring-centred annual Ohrsom
USA trip to New York, LA and Washington
DC.

Expansion
Starting from nothing, Ohrsom Student
opened a new shul and student centre
around four years ago.

There was even a recent Ohrsom Student
trip to India!

New chapters of Ohrsom Student have
sprung up in Cape Town and Melbourne,
and most recently, Sydney.

“The results we have achieved in a
relatively short space of time have been
staggering, and have surprised even
ourselves. From an initial core group of
30 students, today our programmes reach
close to 750 people on a weekly basis,
and the numbers continue to climb.”
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Reaching students
One thing the organisation is conscious
of is to stay on the cutting-edge of “cool”.
“We provide a forum that is trendy, classy,
not classically frum,” says Rabbi Bloch.
“We are very conscious of that in our
branding, our staff, even our furnishing.
It’s obviously the same Judaism – our
ancient, holy heritage is what makes us
who we are – but we present it in a way
that’s refreshing, modern, stylish and
attractive to the new generation.”
He sees Ohrsom Student as fulfilling not
just an educational role.
“We are not pastoral, this isn’t about
counselling, giving advice, offering life
lessons. We want to be part of these
students’ lives in a real way; we want to
engage them, and engage with them, not
just spiritually, but on a human, social
level.”

Keeping it moving
The Base

Bright Spot: Shorter, more efficient,
more streamlined services; no
unnecessary delays
Theme: Sense of Belonging

It’s hard to come to shul. During the
week, people lead busy lives; they start
work early in the morning, have families
and other responsibilities, and scheduled
activities in the late afternoon/evening.
Shabbat morning can also be frustrating,
with services drawn out long beyond
what may seem necessary. Rabbi Aharon
Zulberg’s idea is simply to keep services
as short as possible in order to make it
easier and more viable for people to
come to shul.
“Our goal is to make the service as least
burdensome as possible (and certainly
no longer than it needs to be) and so draw
in more people who might otherwise
not have the time to attend a service or
may be dissuaded from doing so. Those
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leading the davening must be familiar
with, and able to meet the requirements
of, the way we run the service.”
He recognises that this isn’t something
that appeals to everyone.
“People still come to me and say it’s a
bit quick. They say it’s hard to catch up
if they come late. My response is simply,
‘don’t come late’. What we are seeing is
people are now coming on time, even
early. And the shorter, more efficient
services have become a major selling
point.”
But for Rabbi Zulberg, it’s not just about
speed.
“More than anything, this is about
consistency. People need to know

what to expect. Even in shuls that
prefer longer services, if they maintain
consistency, keep to the time limits they
set themselves, that’s also good.
“Shul services need to be contained and
efficient,” he continues. “This is especially
important on Shabbos morning. There are
kids to be looked after [children services
at most shuls generally aren’t very long],
meals to prepare, guests to entertain,
learning to be done. Importantly, we
haven’t changed much. And we certainly
haven’t sacrificed any singing and spirit;
we sing as much as any other shul. We
just keep things moving. And our growing
numbers show that people are open to
this idea.”

Friday Night Live
Gardens Shul
Bright Spot: Monthly Food and Fun
extravaganza to rebrand, recreate and
re-establish the traditional South African
Jewish rite of going to shul on Friday
night.
Theme: Food and Fun
Once a month, the Gardens Shul hosts
a bonanza Friday night, including an
after-shul Kiddush/brocha, special youth
programmes, raffles, guest entertainers,
kids directly involved in the shul service,
and other elements. Each “Friday Night
Live” (FNL) has its own unique, creative
theme, adding to the excitement.
The pilot
The first FNL took place on the Shabbos of
4 November 2007.

Results
Before FNL, the average Friday night
attendance was around 100 people. PostFNL, even a regular Friday night service
draws more than 200.
Bar mitzvahs, bat mitzvahs and weddings
held at the shul have picked up
significantly since FNL’s introduction. 2016
was the first year in decades that the shul
recorded more weddings than funerals.
And shul membership is the highest it
has been since the 1980s. According to
Rabbi Feldman, the demographics of what
was formerly an ageing community have
changed considerably.
“The Friday night tradition of going to
shul has again become part of people’s
lives, whether they are frum or not. I know
of many families who would have fallen
off the radar completely, but now come
once a month – and that’s a stepping

stone to coming more regularly, and even
to keeping a Shabbat and being part of
ShabbaTown [an offshoot of FNL that sees
families staying over in the vicinity of the
shul – situated in Cape Town central – for
a full Shabbat experience] and/or The
Shabbat Project.
“FNL is costly, intense, requires a lot of
work, and, as a monthly programme,
requires sustained commitment. We also
have to constantly keep things fresh. But
we do it because the results are there. FNL
has been the flagship event spearheading
the growth – everything has flowed from
here.”
Sponsorships
Each FNL is sponsored by partnering
community members, covering marketing,
prizes, décor, catering and any outside
entertainment.

“In the build-up,” recalls Rabbi Oshy
Feldman, “I went to all the Herzlia schools,
and visited almost every classroom,
personally inviting kids to come to shul,
telling them about the prizes. We were
raffling an iPod Nano – a big drawcard in
those days! We took out a full-page ad in
the Cape Jewish Chronicle. People hadn’t
seen anything like it before, this much
hype for a shul programme was highly
unusual. The Shabbos before, we were
discussing it at seudah shlishit. People
were saying we would be lucky to get 150
people.”
For the inaugural event, astonishingly, more
than 500 people showed up, including
over 100 teenagers – revolutionary at the
time. Rabbi Feldman began his Friday
night drosha with “Good yom tov!”
The initiative has maintained those
numbers. “With a ‘yom tov’ atmosphere
once a month,” says Rabbi Feldman,
“FNL has added an incredible vibrancy
to the shul and has helped make the shul
relevant, accessible and a place people
want to be part of.”
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“We spread it across the community so
that everyone gets a chance to be involved.
People give what they can afford – some
give R100, and others R1 000, but they get
equal billing.”
Balancing act
As South Africa’s oldest synagogue,
Gardens is a staunchly traditional shul.
Committee members only stopped
wearing top hats very recently. Introducing
innovative programmes such as FNL
requires taking those traditions and
sensibilities into account.
“As Jews, we should be especially attuned
to the importance of roots. It’s a fine
balance between past and future. We
should take pride in, revere, and celebrate
the traditions, while still embracing and
being open to change. Fortunately, with
FNL we didn’t really change much. We
created hype and buzz and added some
exciting elements, but the actual service
essentially remained the same. Sometimes
it’s a matter of simply repackaging what
we already have.”
Gardens Shul recently celebrated its 90th
Friday Night Live.

Circle of life

Camps Bay Shul

Bright Spot: Women’s group to get
people talking
Theme: Sense of Belonging/Spiritual
Meaning

Shabbat mincha services generally
pull few, if any, women. In most shuls,
it’s a quiet time after the hubbub of
the morning service, drawing mainly
“die hard” members, and it’s often very
much a boy’s club. But Camps Bay shul
is bucking the trend, with a simple,
but powerful, initiative introduced by
Rebbetzin Tanya Ziegler.
It’s called the Ladies’ Circle. It involves
women from the community gathering
together during mincha time on Shabbat
to talk about their lives. Afterwards,
Rebbetzin Ziegler gives a short,
interactive shiur.

“We sit together in a circle and simply
open up about the experiences we are
grateful for. People sometimes share
challenges they are going through – it
could be a death or serious illness in the
family, financial difficulties, etc. It’s an
opportunity to unburden ourselves, share
our blessings, and just connect with each
other in a safe, nurturing space.”
The Ladies’ Circle typically draws around
15 women every week – a significant
number for a small community.
“The response was immediate,” says
Rebbetzin Ziegler. “We’ve found that
women are more interested when
there is something especially for them,
something real and personal. Many of the
group only ever come to shul for this.”
Being a family shul, everyone at Camps
Bay knows each other. However, not
everyone is on close speaking terms. The
Ladies’ Circle has helped change that.
“This circle has broken boundaries.
Women who aren’t of the same age or
in a different space in their lives have
suddenly begun opening up to each other.
The circle has started a conversation
among women who wouldn’t ordinarily
speak to each other on these terms. It’s
something you can feel a part of.”
Rebbetzin Ziegler has also noticed
women feel more encouraged to
participate in the learning.
“After sharing and opening up with
each other, the women feel comfortable
actively engaging with the shiur I give
afterwards. Where before they might
have passively listened or disengaged
altogether, now they are suddenly
coming up with searching questions and
showing a keener interest.”
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Cape Town Youth Shul

Ohr Somayach Cape Town Campus
Bright Spot: A shul “for the youth by
the youth”
Theme: Sense of Belonging/Food
and Fun

It’s called Cape Town Youth Shul (CTYS)
– “a shul for the youth, by the youth” in
which kids control the davening, the
droshas, the works.
The idea was originated by an oddball
collection of Herzlia Grade 10s, and
led by Aidyn Breiter, a self-described
“long-haired-guitarist-hippie-Herzlian”.
To get the idea off the ground, they
enlisted the services of Joseph Cohen, a
popular leiner and bar mitzvah teacher,
who began training the kids to conduct
Shabbat services on their own.
Ohr Somayach in Sea Point allowed the
kids the use of a large room upstairs from
the shul, which, with the help of generous
contributions from the community, they
repurposed with their own unique fittings
and décor. Eventually, the room took the
shape of a shul, complete with bimah,
aron kodesh, ner tamid, bookshelves,
and everything else. One of the group,
a budding graphic designer, designed a
funky logo, and a silver sign was hung
outside the Ohr Somayach premises.
The first Friday night service drew 65
kids, ranging from ages 14-17. Many
would become “regulars”. Lunches came
standard with the Saturday minyanim,
followed by shiurim – which the kids
themselves were giving!
Friday night dinners were also organised
with various hosts in the community, and
eventually entire Shabbatonim were put
together.
“Essentially, we turned Shabbos into a jol,”
says Breiter. “Some of our Shabbatonim
had nearly a hundred people!”
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Torah thought for the
day
Beit Midrash Morasha

Bright Spot: WhatsApp group to share
Torah thoughts and connect with entire
community on a continual basis
Theme: Sense of Belonging/Spiritual
Meaning
For the past few years, Rabbi Shmuli Kagan
of Mizrachi has sent out a daily halacha
message to a large and growing WhatsApp
database. Hearing about the initiative,
Rabbi Sam Thurgood of Beit Midrash
Morasha decided to replicate the idea in
reaching out to his own community.
Each month, Rabbi Thurgood covers
a different sefer (Torah book) or set of
sources. They range from the writings of
Rav Kook to those of Rabbi Berel Wein;
from SA Chief Rabbi Warren Goldstein’s
book, The Legacy, to the reflections of
former UK Chief Rabbi Jonathan Sacks;
from the sayings of the Kotzke Rebbe to
the Torah laws of Ben Adam Lechaveiro

(between man and his fellow); from
the Sefer Charedim to the works of the
Chofetz Chaim. There’s also a two-minute
parsha video sent on Friday as an added
extra.
“There’s a nice spread,” says Rabbi
Thurgood. “I try to vary topics between
philosophy, halacha and stories. Someone
will say, ‘I didn’t connect with the last one,
but this one is amazing,’ another will say,
‘The last one was great, but I’m not so
keen on this one.’ If there’s something for
everyone, it keeps everyone interested.”
After starting with a handful of
members, the group has since grown
to include 1 239 people from around
the world, from countries such as
Israel, Netherlands, Germany, Belgium,
Hungary, UK, Australia, US, Mexico,
Italy, Brazil, Sweden, Canada, and even
the Bahamas, Namibia, Kenya and Saudi
Arabia!
“I didn’t think it would grow beyond 30,”
says Rabbi Thurgood. “People come

across it online [there is an online sign-up
form], others hear of it through word of
mouth.”
He says there is a large contingent of
group members he doesn’t even know.
“A friend of mine in the UK was sitting in a
lecture and his phone vibrated. The person
who was sitting next to him received a
message at the same time. They realised
they were both on the group. This person
asked my friend if he actually knew me.
After my friend replied in the affirmative,
he joked, ‘I can’t believe Rabbi Thurgood is
a real person.’”
More important than the global aspect,
though, is the opportunity it affords for
engaging with virtually every member of
his community.
“When I launched this, I sent every
member an introductory message – telling
them they were welcome to unsubscribe,
and I wouldn’t take offence. Out of the
500 or so messages I sent out, four people
came back to me saying they would rather
opt out. A further 10 have since told me it
wasn’t working for them.”
Being constantly in touch with his
community, he says, is something of
immense benefit.
“They are hearing from me, I’m hearing
from them. Now, if people have questions
– not just on the Torah thought for the
day, but on anything – they are more likely
to message me. Guys who only come
on Shabbos are now engaging with me
during the week, and even members who
only come once a year are sending me
‘Good Shabbos’ messages, and asking me
questions every so often.
“We are constantly in touch. It’s a great
way to be present in their lives. That I
now have a relationship with congregants,
established through a Torah message is, I
believe, the greatest outcome.”
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The SpiritShul
Sydenham Shul
Bright Spot: A remodelled shtiebel shul
Theme: Sense of Belonging/Spiritual
Meaning/Food and Fun

The Sydenham “SpiritShul” caters
specifically to young adults who may
not feel comfortable or engaged in a
big shul with a choir.
The idea – an updated, rebranded
version of the Sydenham Shtiebel,
which was founded 20 years ago for
families who wanted a more intimate
and more participatory davening
experience – was originated by Rabbi
Yehuda Stern, who was appointed by
Sydenham Shul a decade ago to grow
the membership base of young adults
and students.
“Young people can sit with their parents
and grandparents in shul. And for some,
that works,” he says. “The alternative,
though, is that you give them their own
space in which to express themselves
and their Judaism, and that they can
share alongside people of their own
age.”
At the same time, he says, his shul still
caters to the original Shtiebel members,
and in fact, continues to attract new
members of this age group.

“If you can have all the different
demographics in the same big shul
and make it exciting and engaging for
everyone, that might very well be the
ideal. But it’s very difficult, and often
impossible, to please everyone. With
something like the SpiritShul, you
can still keep everyone on the same
campus, and at the same time have a
shul offering that speaks to a different
generation. In that way, the shul doesn’t
get labelled “an ageing community”
– on the contrary, the youth shul can
also function as a feeder system for the
main shul.”
The SpiritShul is supplemented by a
Sydenham youth minyan for teenagers,
which holds a lively, uplifting Friday
night service and a mussaf service on
Shabbat day. Both shuls have a light
Friday night Kiddush after the service,
and on Shabbat morning, join the main
shul for a unified Kiddush.
The SpiritShul also offers a Wednesday
morning minyan and breakfast. “We
generally get around 20 guys, many
of whom wouldn’t normally find
themselves on a shul campus during
the week.”

Most well-known among these “extrashul activities” is the “Dinner on Main”
initiative – a series of Friday night
dinners with high-profile (and often
non-Jewish) guest speakers, including
celebrities, entertainers, and sportsmen
and women. Past guests have included
the likes of Jeremy Mansfield, Mmusi
Maimane and Gareth Cliff, and the
dinners can draw in excess of 300
people.
Then there’s “SpiritShul ‘n Social” –
a weekly Torah learning experience,
which began 10 years ago as a regular
gemara shiur, and has become
something completely different.
“It’s called: ‘Ancient ethics for people of
today’ – basically using Pirkei Avot as a
launchpad for exploring contemporary
issues that young people are grappling
with and thinking about. It’s very
interactive – in fact it’s discussion based.
Maybe the real secret to the success,
however, is that we’ve moved it out of
my dining room and out of the shul hall
and into some of Joburg’s trendiest
night spots. The last one we held at
The Factory on Grant drew around 50
people. It was a great evening.”

Crucially, as with other successful
youth-oriented organisations such as
Ohrsom Student, the SpiritShul goes
beyond simply a shul.

“It’s an interesting dynamic, and
sometimes challenging to juggle, but
we’ve made it work. All members of our
Shtiebel and SpiritShul communities
feel comfortable and at home.”
In general, Rabbi Stern says he is
not averse to the idea of one multigenerational shul for everyone.

Is your shul burning bright?
Send us your brightspot:
siobhan@thechiefrabbi.co.za
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All our love
Martin & Judy Moritz and family

YOU ASKED,
WE ANSWERED

Ensuring an abundance of kosher products for Pesach 2018

Just a few weeks after Pesach 2017, the
Kosher Department began asking kosher
consumers what they wanted on the
shelves for next year, allowing enough
time to deliver on what Jewish families
have requested for the eight-day festival
that sends many into a panic.
“We started straight away with a focus
group of Jewish housewives and looked
at identifying what would simplify and
enhance their next Pesach experience,”
says head of Kosher Operations Jarred
Abelson. Abelson took on the position
in August 2016 in addition to being
head of Finance and Group Services,
and has been incredibly busy behind
the scenes making sure the community
has a wide range of kosher for Pesach
products on offer. As a 34-year-old
executive helping steer an 80-year-old
organisation, Abelson’s skill set is well
suited to innovating new processes, as
he looks at consumer needs as well as
the operations and logistics behind the
availability of products.
“Using the research from the focus group,
we then compiled a snap survey designed
to glean data from the community

about what they might have struggled
with during Pesach and what was on
their wish-list for 2018.” The survey
reached 6 000 people on Facebook and
had fantastic response rate. It offered
crucial, never-before-measured metrics
and insights into the community’s needs
and once Abelson had crunched the
numbers, he travelled with Pick n Pay
executives to Israel to meet up with 65
Israeli food manufacturers well-placed
to meet the community’s requirements
should the necessary products not be
available domestically. “Pick n Pay has
asked to partner with us, because it says
as a Jewish-owned company, it wants to
help the Jewish community. Of course,
we are happy to partner with any retailer
to be of service to the kosher consumer
and to present the feedback from our
survey so that retailers are aware of the
community’s needs.
“The work that goes into ensuring the
community has what it needs for Pesach
is indicative of the two roles we, as the
Kosher Department, must straddle. On
the one hand, we are a certification
agency. We analyse and verify the
ingredients and processes involved in

Pesach food wish-list | Crisps | Beverages | Orley Whip | Yoghurt | Sweets | Cheese | Chocolate | Oil | Condiments |
Matzah | Butter | Spices | Cereal | Coffee | Milk | Soup cubes | Dessert | Spreads | Tinned veg | Soup nuts
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manufacturing to ascertain if the end
product is kosher. But the community
also looks to us when they can’t get the
products they need. Last Pesach, we were
able to help organise dairy production
and additional shechita days once we
were advised that there were shortages
of yoghurt and meat. When the local
Pick n Pay stores were out of stock of
shmura matzah, we went to Pick n Pay
Douglasdale, bought all their shmura
matzah and sold it at the UOS at the
same price. Our mantra is, we are here to
serve, not be served.”
The survey showed the majority of
respondents were happy with the
quantity, variety and quality of products
on offer, but a majority of respondents
were unhappy with the prices. Abelson
shows many products were in fact
cheaper than they are during the year.
For example, Nescafe was cheaper than
year-round, as were Mosmarks products.
“We used our Kosher Desk Facebook
page, with over 3 000 members, to share
the prices at various retailers so that
people had the information on hand to
choose where to buy, and this was further
strengthened by the use of the Kosher
Department’s various communication
channels,” he says. “Pricing of products
is beyond our control and will depend
on the business models of the various
suppliers, as well as the forces of the
free market, but we noticed a very
competitive pricing dynamic erupt with
regard to Pesach products, driven by
consumers themselves reporting where
the best deals could be found.
The survey also asked for a list of the top
20 products people want on the shelves

for next year, and topping that list, by far,
was crisps. This is because Kavallier, the
company that used to supply the crisps,
closed down last year. But Abelson has
engaged with a new supplier, and asked
Pick n Pay to list the products so that all
goes according to plan, and plain salted
crisps will be available in abundance
next year! “As an organisation that exists
to serve the community, every cent is
sacred and needs to be spent in a sacred
manner. We cannot in good conscience
risk community funds on a business
venture which may or may not be
profitable due to factors outside the Beth
Din’s locus of control. It is therefore not
within our mandate to produce the crisps
ourselves, but we’ve done everything
in our power to bring the needs of the
community to the attention of suppliers
so that these needs can be met.”
Survey respondents also asked for a
list of products that do not require a
hechsher, but Abelson says the Beth
Din cannot vouch for the contents of
products where the Kosher Division has
not investigated the factory, product
line and ingredients. “We are proud to
have one of the highest standards in
the world, so we will only list the kosher
standard of products that we personally
have investigated.
“We’ve learned an enormous amount
from the survey, and we are committed
to being responsive and proactive when
it comes to the community’s needs,”
says Abelson. “With Hashem’s unstinting
blessing, we will be here to offer the best
possible service to this very special, oneof-a-kind, community.”
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JOIN IN - THESHABBOSPROJECT.ORG
Fine crisp linen in Mexico City, challah crumbs

theshabbosproject

in Johannesburg, wine spills in Kochav Yair.

@ShabbosProject_

It’s good to know we’re keeping it together.

shabbosproject

27-28 Oct 2017

CHIEF'S TRUST
The best things in life aren’t always free
“Kosher mezuzahs for everybody” the
headlines boldly proclaim, but backing
this incredible offer is a very credible fund
aimed at making the dream a reality. The
Chief’s Trust is a community Trust set
up to ensure affordability is not a barrier
to Jewish observance. Launched shortly
before Generation Sinai, which saw
thousands of children and their parents
spend a morning learning all about the
mitzvah of mezuzah, the Chief’s Trust’s
first offering has been about taking that
lesson beyond the classroom with practical
and financial assistance in taking on the
mitzvah of mezuzah. “The vision behind
the Chief’s Trust is that the Torah was
written for every Jew and belongs to every
Jew. No one should be excluded because of
financial need,” says Chief Rabbi Warren
Goldstein.
Learning is, of course, the backbone of
Judaism and many of the Chief Rabbi’s
projects (Generation Sinai, Sinai Indaba)
are about bringing the richness of the
Torah to everyone in an accessible way, but
learning must also lead to action. “Torah
learning is crucial. It helps shift attitudes,
but Judaism is about action, making it real
and rolling up our sleeves,” he says.
So, as thousands of school children and
their parents gathered on the morning of
Generation Sinai to explore the mitzvah
of mezuzah, they encountered the Chief’s
Trust’s amazing invitation to take the next
step. There were boxes lined up, labelled
with the name and contact details of
accredited sofrim (scribes), into which
people could drop mezuzot that needed
checking. A hotline was also operational,
ready to answer questions and direct
applications for finance. At strategic
till points, people could use SnapScan
technology to contribute to the Trust. The
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mitzvah of mezuzah was a natural choice
for both Generation Sinai and the Chief’s
Trust’s maiden project, because it touches
people’s lives all the time and is applicable
to everyone. Generation Sinai featured a
delightful book for nursery school children,
as well as richly engaging information cards
for primary school children. Generation
Sinai and the Chief’s Trust complemented
each other perfectly, illuminating why
mezuzot are for everybody, as well as
making sure that everybody has access to
kosher mezuzot.
Donations are already in the tens of
thousands of rands and they have come
from the community. A girl celebrating her
bat mitzvah donated present money, people
donated in memory of loved ones; some
gave fifty rand, others a thousand rand. “It’s
heart-warming to see how people really
care and respect the Torah and mitzvot,
regardless of their personal observance.
It all adds up and shows the close bond
between members of our community,”
says Chief Rabbi Goldstein. “People have
responded with such generosity, even
taking the time to drop off much-needed
mezuzah cases,” he adds.
Intended as a long-term project, the
Chief’s Trust mezuzah drive has already
received applications for 259 new mezuzot
and for 200 mezuzot to be checked.
The community’s response has been
overwhelmingly positive, whether through
donations or applications or just putting
the mitzvah on people’s radars. Even those
not needing financial assistance have been
busy getting mezuzahs checked and making
sure they are on every door. Though
applicants are not required to give personal
details, they may fill in a field on the form
motivating why they need assistance. One
woman wrote to say she has recently moved

into a new flat because she got divorced
and is now unable to afford her monthly
expenses, much less buy mezuzot for
her children’s new rooms and the rest of
the apartment. She nevertheless bought
cases and put them up with the intention
of saving up for mezuzot over time. The
Chief’s Trust has given her mezuzot to fill
the empty cases and she has committed to
paying back the Chief’s Trust what she can
afford to, so it can keep on helping others.
Another applicant wanted a mezuzah for
her single mom, saying her mom always
talks about how she would love mezuzot
in her home and that although she is not
observant, it is the one thing she wants to
honour. Another family wrote to say they
have a son who has just returned from a
trip to Israel, and because he is thriving
with his newfound Jewish observance, they
feel it’s the right time to put up mezuzot
for him.

→ The Mezuzah Hotline
Not sure if your mezuzahs are kosher
or put up in the right places? Have
you got one on the front door but
nowhere else? Do you need your
mezuzahs checked? Not sure where
to buy kosher mezuzahs? Our hotline
will give you all the advice you need.
010 214 2666

“There should never be two categories
of Jews, those who can afford to keep
the mitzvot and those who can’t.”
Applicants are asked to contribute
whatever they can to the cost of mezuzahs.
The Trust has had many requests for
checking, many from people who didn’t
realise that mezuzot needed to be checked,
and others who have never been able to
afford it since having them installed many
years ago. The Trust matches the applicant
with the sofer who is nearest to their area
and informs the sofer how many mezuzot
have been authorised for checking. The
applicant then drops them off and the sofer
invoices the Chief’s Trust directly.
The Chief Rabbi’s long-term strategy is
to create a social responsibility arm to
each of the Trust’s initiatives. It’s about
complementing education with action,
and plans are under way to supplement
The Shabbos Project with a similar
humanitarian push. With every mezuzah
distributed or checked, the Chief Rabbi’s
vision that every Jew take his rightful

place in the community is realised. “There
should never be two categories of Jews,
those who can afford to keep the mitzvot
and those who can’t. The Chief’s Trust is
about seeing where we can help community
members who need it.”

→ Chief’s Trust
We’ve set up a community Trust to
ensure that affordability is not a barrier
to a home full of kosher mezuzahs.
Call the hotline or go online and apply
for mezuzahs from the Chief’s Trust.
Tell us what you can afford to pay and
we’ll do our best to make it happen.
generationsinai.com
Help us realise our dream of
kosher mezuzahs for everyone by
contributing to the Trust via SnapScan,
online or calling 010 214 2666.
If you have extra mezuzah scrolls or
covers that you would like to donate,
you can drop them off at the UOS in
Joburg or Cape Town.

The Sinai Trust
1032 416 564
193305
Nedbank Current Account
SurnameMezuzah
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YAD AHARON
& MICHAEL
SWEETENING
OUR APPLE
ONE YAD AT
A TIME

& MICHAEL
SPONSOR A YAD AND
FEED A FAMILY THIS
YOM TOV
Your generous donation assures
our 560 recipient families plentiful
and traditional foods for all their
Yom Tov and Shabbos meals
(from 20 Sept to 14 Oct incl)

Contact

Tel: 011 485 2076 // Fax: 011 640 5277
info@yadaharon.co.za // www.yadaharon.co.za

Donations

Nedbank // Yad Aharon and Michael
Account No: 1911 087 363 // Branch Code: 151105
Ref: Your Name/RH // Or Donate Online

CALTEX LOUIS BOTHA
350 LOUIS BOTHA AVENUE
MARYVALE, 2192
011 485 0165
louisbotha@freshstop.co.za

Wake up every morning to the
sound of waves

4 BEDROOMS APARTMENT

3 BEDROOMS MINI PENTHOUSE

152 m2 + 21 m2 BALCONY

151 m2 + 39 m2 BALCONY

FROM NIS 4 300 000

FROM NIS 7 700 000

Lagaat Ba'Yam - Netanya Israel
You’re about to live in a unique architectural creation on the waterfront of the most colourful,
vibrant city along Israel’s coastline. This impressive, intimate, and exciting residential tower
has been meticulously crafted in accordance with exceptional construction standards
that are rare to find. The tower features two apartments per floor, with floor lobbies, a
magnificent and especially large entrance lobby with a reception desk, indoor swimming
pool, private fitness club, smart high-speed elevators, and breathtaking views of the sea
above Sironit Beach.
Right at the heart of the city’s leisure and entertainment quarter, on tranquil, highly desirable
Dankner Street, near bustling Independence Square filled with restaurants, charming cafés,
chic boutiques, and thrilling cultural events – all just minutes from the beach. You can have
it all in one unbeatable location.
Natural light and the pure blue of the sea stream in through every window of your large,
spacious apartment. From the large balcony, you will enjoy spectacular panoramic views
of the Mediterranean from the coast all the way to the horizon. The high level of finish and
generous technical specifications set a new standard of refined aesthetic perfection never
before seen in luxury residential towers anywhere in Israel. Your apartment is like
a villa floating among the clouds.
For more info contact: Adrienne Hersch 011 728 7013

! ahprop " ahprop $ ahprop

$
SENDING WARM!
WISHES "
OF HAPPINESS
AND
TOGETHERNESS ON ROSH
HASHANAH FROM OUR HOME TO YOURS!
WWW.AHPROP.CO.ZA
ahprop

ahprop

ahprop

SA COMPANIES TO EXHIBIT AT
“WOODSTOCK OF KOSHER FOOD FAIRS”
Part of the drive to ensure “more people eat more kosher more often” involves alerting our kosher suppliers to the
extraordinary commercial potential of international kosher markets, particularly the US. In many ways – as a select
group of local suppliers will discover this November – the astonishing “Kosherfest” can be a gateway not just to the
kosher market, but to the US market in general.
You leave with a full stomach and an equally
full rolodex/contact list crammed with new
business contacts – some might say the
perfect combo of business and pleasure.
It’s called Kosherfest, and truly it’s an
experience that needs to be tasted to be
understood.
From kosher-certified venison, gumbo,
imitation crab and faux caviar, to kielbasa,
“bacon” cheeseburgers, chorizo, carrot
cake macaroons and white truffle pâté,
these are just some of the rare delicacies to
be sampled at what some have called the
“Woodstock of kosher food fairs”.
Kosherfest is an annual, two-day trade
fair for the kosher-certified food industry,
showcasing the latest kosher food trends
and innovations. It is described as “a cross
between a professional trade show and the
buffet line at your cousin’s bar mitzvah”.

“...a cross between a
professional trade
show and the buffet
line at your cousin’s
bar mitzvah”.
The event includes an exhibition hall,
lectures, cooking demonstrations, a
culinary competition between celebrity
chefs, and new product awards. It draws
manufacturers, suppliers, wholesalers,
buyers, caterers, retail stores and media
personnel, including photographers and
food bloggers.

38

THE TRADITION

This November, for the first time in the
event’s 30-year history, a selection of
South African companies will exhibit
their products at Kosherfest. The group
of suppliers, representing some of South
Africa’s most popular and iconic brands,
will be accompanied by Rabbi Dovi
Goldstein, the SA Kosher Department’s
head of Partnerships, and Jarred Abelson,
Finance and Operations manager. Rabbi
Desmond Maizels, who heads up kashrut
in Cape Town, will also be present at the
trade fair.
“In the past, the Beth Din has been present
at Kosherfest, but this is the first time we
are taking a stand there,” enthuses Rabbi
Dovi Goldstein. “I went last year to get
an idea of the playing field and who we
are working with. Now we are taking it to
another level.”
He sees this year’s Kosherfest as an
opportunity for the local exhibitors to
engage with international importers, with
a view to entering the lucrative US and
international markets.
“These are great, world-class products
with every chance of breaking through
in overseas markets, particularly the US.
Kosherfest will hopefully give them the
exposure they need. In general, we see this
as a great value-add for the manufacturers
and suppliers we do business with in South
Africa – a way to set them up with overseas
partners and help boost their exports.”
Though there are potentially hundreds of
local kosher suppliers who might be eager to
exhibit at the event, the Kosher Department
has limited it to five to begin with.

Kosherfest – not your average smorgasbord
At the inaugural Kosherfest in 1989, staged at
the New York Passenger Ship Terminal, there
were 69 exhibitors displaying traditional
kosher fare such as gefilte fish, chopped liver,
stuffed cabbage and kugel to a few hundred
attendees.
Just over a decade later, the show was
attracting 500 exhibitors and 12 000 buyers
from across the US as well as 29 countries
abroad, including Finland, Argentina and
Japan. By 2014, the hundreds of exhibitors
and thousands of registered attendees
filled all 80 000 square feet (7 400m2) of the
Meadowlands Exposition Center in Secaucus,
New Jersey.

offerings, and dairy-free products. Show
policy is to allow each attendee to take home
one bag of free samples, and leftover food is
donated to local charities.
Purveyors of food-service equipment,
cleaning
supplies,
uniforms,
paper
goods, label-printing systems, credit-card
processing systems, and food-safety training
also participate, as do kosher certification
agencies looking to sign up new clients.
Kosherfest awards prizes for best new
kosher-certified products in 17 categories.
These include “Best in Show” award, best
new dessert, best new packaging design,
best new snack food, best new organic

“At kosherfest 2017 we are taking it to
another level.”
Samples include everything from dairy to
meat to parev, including cheeses, sausages,
sauces, pastries, ice-cream, wine and liquor.
Non-food samples include kosher breath
strips, teeth whiteners and dog food. Recent
trends seen at Kosherfest include gluten-free
foods, Greek yoghurt, organic food, vegan

product, best new beverage, best new food
service product, best new dairy product, best
new sweet snack, best new mix, best new
dip, spread or salsa, best new pre-cooked
packaged meat, and best new pasta, rice and
grain.
At the 2013 event, Empire Kosher set a
Guinness World Record with its display of the
world’s largest chicken nugget.
Many of the food developers and vendors
aren’t Jewish, and along with the wildly
diversified fare and tens of thousands of
products that now bear the “kosher” stamp
in supermarkets across the country, this is
just another indication that kosher “isn’t just
for Jews, anymore”.

“We want to be able give them the
attention that is needed,” explains Rabbi
Dovi Goldstein. “We’ve chosen these five
specific suppliers because they are very
commercially viable in the US. Of course,
this is just the start, and we will look to
introduce more and more great local
suppliers at Kosherfest as we go forward.”
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To donate: www.jhbchev.co.za or sms ROSH HASHANA to 37613
EFT: Chevrah Kadisha | Standard Bank JHB | Branch no.: 000 205 | Acc no.: 000 154 253
Use your full name as reference & kindly notify us at donations@thechev.org.za

Wishing all our Jewish clients
a
happy,
ahead.
Wishing
all blessed
our Jewishyear
clients
a happy, blessed year ahead.

Wishing all our Jewish clients a happy, blessed year ahead.

_TR_DIS146

Shanah Tova to all
our Jewish clients.
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The hadas: Smell over substance
Even someone who lacks Torah knowledge can benefit from its fragrance.

T

What is fragrance? The Sfat Emet explains it is

has fragrance but no taste, representing a person

since heaven and earth were created.3

different kinds of Jews – with the hadas, which

amazed, since nothing like this had happened

know the Midrash compares the Four Species to

of the peoples of the world heard of this and were

Sukkot – a Torah commandment. We

Joseph was told, ‘Behold, your father is ill.’” All

minim (Four Species) that we shake on

with him, as the verse says ²: “After these events,

he hadas or the myrtle is one of the arbah

happened.

Adam’s nostrils the soul of life.”¹ We see that the

about to happen or of something that has already

of man. As we read in Bereishit, “G-d blew into

functions as a signifier either of something that is

This sense is connected to the spiritual aspect

of the thing itself. A smell lingers in the air and

The hadas is connected to the sense of smell.

the residue of something without the substance

who has good deeds but has not studied Torah.

soul, itself, is associated with the sense of smell.
Similarly, the Midrash tells us that in ancient
times, sneezing signified the imminent departure

The hadas relates specifically to the three
Patriarchs

of

the

Jewish

people,

Avraham,

Yitzchak and Yaakov. That is why the leaves must

We can therefore say that even a Jew who lacks

“Master of all worlds! Don’t take my soul from me

the world.

forefather Jacob prayed to G‑d about this, saying:

perceive the Torah before its substance existed in

soul would leave by way of his nostrils. Until our

the Torah before it was even given. They could

in the marketplace, he would sneeze, and his

the “fragrance of Torah” because they observed

no one was ever sick; if one was on the road or

the stalk. Our forefathers can be considered

From the day that heaven and earth were created,

be clustered in groups of three on each level of

of the soul:

One possible answer is that by including the

good deeds; and the aravah (willow) represents

willow-type Jew, rather than celebrating this

one who neither learns Torah nor does good

individual’s lack of observance, we are relaying

deeds. In order for the Jewish people to properly

to the other three Jewish archetypes an important

¹ Leviticus Rabbah, 30:12

to my children and my household.” G‑d agreed

3 Pirkei d’Rabbi Eliezer 52

before I have the opportunity to give instructions

¹ Genesis 2:7
² Genesis 48:1

Torah knowledge and cannot partake from the

of mitzvot. This raises an obvious question: why

highlights of the festival of Sukkot is the shaking

do we include the willow branch in this important

of the Four Species. There is a well-known and

mitzvah, and why would we be so particular to

popular Midrashic teaching¹ that the Four Species

include the willow-type Jew in our festivities?

symbolise the importance of Jewish unity. Each

Surely we want to promote Jewish observance and

species represents a different type of Jew: the

not the opposite? Not everyone is capable of both

etrog (citron) represents one who studies the

aspects of Torah and mitzvot, but should one not

Torah and does good deeds; the lulav (date palm)

at least pursue one of them?

Australian-born Rabbi
Yehuda Stern joined
Sydenham Shul in 2007
as Associate Rabbi and
as the Rav of the shtiebel
minyan. Rabbi Stern
founded Sydenham’sYoung
Adults Division, with his
popular SpiritShul and
its ‘YoungJewishJoburg’
programmes and activities
that are attended by many
hundreds of young people.

FOUR SPECIES

Rabbi Ron Hendler is
head of the Conversion
Programme at the Beth Din,
and spiritual leader of Shul
@ 51 Northfield.
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hadas (myrtle) represents one who only performs
represents one who only studies the Torah; the
Besides for dwelling in the sukkah, one of the

observance, be it Torah study or the performance
own significance to the start of the new year, and

Of all the four, I find the willow branch (aravah)

leaves us with an ongoing life lesson that we carry

the most intriguing. Our sages point out that it has

with us as we settle back into our normal routine

neither taste nor smell, representing the Jew who

following the High Holiday season.

does not involve himself in any level of Jewish

T

and Simchat Torah. Each festival adds its
he High Holidays begin with Rosh Hashanah

celebrate and rejoice, all four species must be

and Yom Kippur and conclude with Sukkot

brought together.

The aravah represents the Jew who does not involve himself in any level of Jewish observance.

Why the willow?

THE TRADITION
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The heart of the lulav
What’s so special about the palm frond?

S

being ‘to him a heart’?

purpose a Jewish value? Not in my book. And

on earth does a palm frond have to do with there

a palm leaf that has not yet opened up. Is unfulfilled

two short words: lo (“to him”) and lev (“heart”). What

Jewish trait? I don’t think so. In essence, the lulav is

(Leviticus 23:40)? We know that ’lulav’ is made up of

and so it kind of sticks out. Is that a particularly

palms of dates’ that are mentioned in the Torah

The lulav is the tallest of all the Four Species,

give the name lulav to the kapot temarim – ‘the

the real essence of what Judaism is about.

pertains to the Hebrew language: why did the sages

trange thing, the lulav. It seems to kind of miss

although the lulav is part of a date palm tree, it is
not the date itself and is thus not edible, not fruity,
and certainly not sweet. Notice the strong Jewish
overtones? Me neither.

In the answer to this final question lies the deep
and beautiful secret of the lulav. The physical
frond is not the essence of the mitzvah of lulav. As
something tall and prominent, it functions more as a

The sages are teaching us that when a person holds

ata... al netilat lulav.

is being felt in the heart.

Four Species specifically mentions the lulav: Baruch

through what is being held in the hand, but in what

recited when performing the mitzvah of taking the

that something special is going on here. Not only

the four species is “lulav”! Moreover, the blessing

flagstick or banner. The palm branch is the indicator

And yet the collective term used to describe all of

In essence, the palm branch represents the realm

that?

executed the “duty of his heart”.

with their lulav in their hands. What’s so pious about

The “duty of his limbs” is incomplete if he has not

who throughout Sukkot would spend the whole day

the mistake of thinking that his duties are done.

sages of the Talmud give to the righteous people

a lulav in his hand, he must be careful not to make

What is also puzzling are the accolades that the

Nevertheless, Sukkot’s unique mitzvot are focused on

it signifies how the journey should be as “delicious” as

the process rather than the end result.

reaching the destination.

One of the central mitzvot of Sukkot is the taking of

In life, we generally look at the process as just a

the arba minim – the Four Species. The citron, a once-

means to an end. We trudge on over the obstacles

a-year fruit known as an etrog, is grasped together

and through the monotony of the voyage to arrive at

with branches from the palm (lulav), myrtle (hadas)

the end point. We study to obtain a degree; we work

and willow (aravah). The Torah describes the etrog as

to produce the goods and get paid. This attitude can

of mitzvot. Mitzvot are the most magnificent means

Finally, a somewhat subtle question, one that

Rabbi Nossel qualified as a
medical doctor before moving
to Jerusalem, where he spent
nearly 20 years learning and
teaching Torah. He returned
to Johannesburg in 2009
and has taken up rabbinic
positions, first at OhrSavoy
and then at Waverley Shul.
He is a pioneer in the field
of interpretative medicine –
the field of assisting people
who are not well and their
families in how to elicit
meaning from their specific
illnesses. His passion is to
teach people how to make
Talmudic and halachic
texts“come alive”. He has
authored books on Hebrew
and marriage and is
currently working on a book
about getting to know G-d.

FOUR PERSPECTIVES

¹ Vayikra, 23:40
² Tractate Sukkah, 35a
Rabbi Shmuli Kagan is
a rabbi for the Mizrachi
Organisation of South
Africa. In addition to
teaching atYeshiva College
Boys High School, he is the
Mashgiach Ruchani and
manager of the University
Kollel of the Beit Mordechai
Campus Kollel.

The etrog was chosen as the fruit of Sukkot because
close, the farmers gather up the year’s produce. They

Rabbi Avraham Yitzchak Hakohen Kook (1865-1935),

look over their achievements – the literal fruit of their

the first Ashkenazi Chief Rabbi of what was then

endeavours – with a sense of pride and gratitude.

Palestine, explains the tree represents the process,

After beginning the year with trepidation tempered by

while the fruit symbolises the end point or goal. The

hope, they rejoice as they see those hopes vindicated.

trunk transports the nutrients extracted from the

What is more uplifting than achievement? It would

ground and the air to produce fruit, which enables

seem Sukkot is the chag of happy endings.

the reproductive process and provides food to eat.

is agricultural. As the hot Israeli summer draws to a
experienced during this special festival. One of them

S

trees, the etrog tree tastes like the etrog itself!

ukkot is called Zman Simchateinu – the

“a fruit of beautiful trees”¹. The sages of the Talmud

time of our happiness. There are a number

understand the beauty of this tree as expressed

of ways in which simcha is expressed and

through its similarity in taste to its fruit². Unlike other

Take joy in the journey and not just the destination.

The etrog: The means has meaning

Willow
(an important) lesson, and indeed one of Judaism’s

ignoring our shortcomings and focusing only

core principles. “All Jews are responsible for one

on our strengths. The willow-type Jews, lacking

another,” says the Talmud². It is our obligation to

in both departments of Judaism, can’t do that

find ways to include each and every member of

because they have nothing with which to justify

our community – no matter their background or

themselves. It is their honesty, their transparency

proclivities – in opportunities for Torah study and

and their self-awareness that we can learn from.

performing G-d’s commandments. This is why the
aravah is included in the Four Species.

Someone once said that life is like an escalator
is never stationary. The willow-type Jew teaches

takes things to a deeper level and provides a new

us the importance of that one extra step, that

appreciation of the willow-type Jew. The reason

one additional Torah class or good deed that will

we are so particular to include them is because

ensure we are going up and not going down. We

they have something to contribute to our value-

naturally strive to advance ourselves academically

system that others may not. The aravah Jews

and professionally, as it gives us a sense of

are often fully aware of their shortcomings in

purpose, meaning and accomplishment. The same

Jewish observance; they have room to grow

should be true for our Jewish and spiritual selves

and develop – in both Torah study and mitzvah

– we should always be looking for ways to improve

observance. Generally it is not always so easy

and advance. One small step at a time.

for us to be honest about this. We are content
and complacent with who we are and where
we stand. We may know that we are lacking in

² Shavuot, 39a

certain areas, nevertheless we justify ourselves,

refers to the Moshiach as
the sense of smell. Jeremiah
will usher in this era, with
6 Berakhot 43b

connecting Moshiach, who

5 Eichah 4:20

There are various sources

4 Eichah 4:20

and now.
to Come even in the here
a trace, a whiff, of the World
of reality. We are able to get
which is the true substance
Haba – the World to Come,
world is a scent of Olam
The Sfat Emet says this
still connect to its holiness.
Shabbat has gone, we can
even when the essence of
Shabbat on spices, so that
we make Havdallah after
Torah’s fragrance. Similarly,
were able to connect to the
Yaakov,

who

themselves

it, even though there is no substance.
fragrance in this world, we get great pleasure from
pleasure. This is because when we smell a beautiful
greatest pleasure a person can have is spiritual
Ultimately, the hadas is an indicator that the
message.
the window and sniffed the air to verify the
being informed of the arrival of Moshiach, opened
Rebbe, Menachem Mendel of Vitebsk, who, on
And there is the famous story of the Chassidic
the body? Fragrance.”6
that provides enjoyment for the soul, but not for
Another passage in the Talmud states, “What is it
nature5.

with Avraham, Yitzchak and

or innocence of defendants by sensing their inner

He can associate himself

able to “smell and judge” – to determine the guilt

benefit from its fragrance.

Talmud, one sign of Moshiach is that he will be

substance of the Torah can

the “breath of our nostrils”4. According to the

(cannot partake from the)

Hadas
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FOUR SPECIES

– it is either going up or it is going down, but it
There is another answer to this question that

Etrog
We know that the sukkah commemorates the “Clouds

On a Pesach family trip to Israel, we took a taxi from

unhappiness and frustration:

of Glory” which surrounded and protected us along

the Dead Sea to Jerusalem. It was erev Pesach, so our

unhappiness

only

the way to the Promised Land after the Exodus from

seventh generation Jerusalemite taxi driver was in

the end will bring joy and

Egypt. On this festival, we don’t focus on our birth

quite a rush. He assured my father, who was sitting

fulfilment; frustration because

as a nation as we do on Pesach, or on the specific

nervously in the back seat, that he drove tanks in

the result is often beyond our

day we received the Torah as we do on Shavuot. We

the army. It was an eventful drive during which the

control.

remember how we lived, day in and day out for 40

car overheated as it climbed towards the city, and I

years, as we traversed the desert.

was invited to the driver’s Pesach Seder to meet his

because

daughter. After the driver had dropped us off and

Sukkot is the time of simcha
because it instructs us to

Rabbi Moshe Tzvi Neria (1913-1995) a talmid (student)

sped away, my mom realised she had left her hat in

find happiness always. Even

of Rabbi Kook, extends his teacher’s idea further.

the car. However, no one was interested in tracking

though one cannot ignore the

Commenting on the joyous procession performed

down the cabbie and being reminded of the strange

exuberance of achievement

during Sukkot known as the Simchat Beit Ha’sho’eva –

and stressful experience. Looking back, though, we

and the relief of conclusion,

where water was drawn from the pool of Shiloach and

recall this incident with an unmistakable sense of

one should not wait till then

then transported to the Holy Temple to be offered

glee. A literal reminder, perhaps, to be open to the

to enjoy and rejoice. We need

as a libation on the altar – Rav Neria points out that

journey and enjoy the ride.

to find spots along the way

the carnival happened in the streets well before the

where we can stop and reflect

water achieved its final purpose. On this, the Mishnah

on what we have gained and

proclaims: “He who has not seen the rejoicing at the

appreciate what we are doing

Place of the Water-Drawing has never seen rejoicing

independent of obtaining the

in his life.”3 Yet again we are called on to celebrate the

ultimate goal. We need to

means as well as the end.

3 Tractate Sukkah, 51a

taste the fruit in the tree!

when it is accompanied by a kind, caring heart.
recognition that the beauty of a mitzvah is realised
associated with it, are really all indications of our
throughout Sukkot, and all the other characteristics
of the lulav, and the merit ascribed to holding onto it
essential requirement: to have a heart. The stature
in general, we need to ensure we don’t forget an
other species that it includes, and all the mitzvot
fulfil the mitzvah of the palm branch, and all the
palm branch – to remind us all that in order to truly
And therefore the sages gave the name lulav to the
through them. They need a person with a heart.
to want to become productive, sweet and beneficent
complete. They need a person to hold onto them and
of fruit; but in and of themselves they are not yet
(magnificent means) to growth and the production

Lulav

FOUR PERSPECTIVES

(attitude can) result in both
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THE GREAT BIG CHALLAH BAKE
26 OCTOBER 2017
JOIN IN - THESHABBOSPROJECT.ORG
Whether it’s tying apron strings in Buenos Aires, watching yeast bubble

theshabbosproject

in Tel Aviv, kneading dough in Istanbul or waiting for challah to rise in

@ShabbosProject_

Mexico City. Wherever we are, we’re all keeping it together.

shabbosproject

Sukkot 2017/5778
The only Arba Minim under
the hechsher of The Beth Din
Chazon Ish Set
Kfar Chabad set
Lulav (only)
Haddasim (Chazon Ish)
Haddasim (Kfar Chabad)
Etrog

R875
R750
R125
R185
R35
R485

order via email: lulav@uos.co.za

A Time of Return
Rebbetzin Tamar Taback

Part I - Jewish Time

Part III - Tishrei

Part IV – Yom Kippur

In the beginning, G-d created

The seventh month from Nissan.

The last of ten

A beginning

Yet – Rosh HaShanah, head of the year

A gift from G-d

Natural, steady, predictable, rhythmic time

An inception

Wrapped in kittels and aspirations of pure white

The sun rises, the sun sets… a day

The genetic code of all that is to follow

All that is physical and can lead us astray

How we fill our days is another matter

Seminal in its potential

Temporality is asked to exit the day

The ultimate expression of free choice

Awesome in its power

We encounter our highest selves

Not confined by the laws of nature

Sublime in its meaning

The part that wants only good

Above them

The first two of the ten days of repentance

The part willing to serve

Yet within them

Corresponding to the first two utterances at

That is love

A G-dly people

Sinai

G-d’s love

Internally connected to He that created time

“I am Hashem your G-d”

And our love

In the beginning

“You shall not have other gods”.

Mingle amid the self-affliction of the fast

Riding through

The shofar blows

Not a permanent solution

Carrying the secret of Divinity.

Coronations of Kingship

But a window in time

For the King of all Kings

The holiest of times

Blasts from Sinai

We encounter our unblemished self

The breath of life breathed into Adam

That which is seldom given voice

A foreshadow of Moshiach

And now is calling

Spirals

Of freedom for the soul

Echoing the shofar

Aspiring upwards

Alive and breathing and fully present

From deep within

Through the twelve months of the year

We return to G-d

It is that self

Each month its own character and essence

Relieved of our heavy burden

Of knowing

We move in and out of the energies of time

Rediscovering a purity of heart

Of love

As the moon waxes to its peak intensity of its

While living in the land of the confused

Our desire to carry that sound into the unseen

month’s quality

Our minds clear

future

And wanes

Our souls committed

We return

Light appearing

To being our best self

To Him.

Disappearing

Our truest essence

To ourselves.

We visit each month

Finding G-d in that place

Each month visits us

Why did she travel so far from home?

Finds us exactly where we need to be

How good it is

Orchestrated by a Divine Hand

To come home.

Part - II Cycles of the Moon

We cycle through
Deeper
And deeper.
Higher.
And higher.
Each month with its tone and hue
Wax and wane
Joy and loss
Vibrations enter our consciousness
Each in its time
Transforming our hearts.
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Rebbetzin Tamar Taback teaches in Johannesburg
and runs workshops on Torah-based healing. Her
shiurim can be heard on www.TorahAnytime.com,
and her own website www.thenexus.com explores
where Torah meets the lives of women and women
meet their inner selves.

Don’t
forget to dance

Born and raised in Seattle in a family of 10.
Currently living in Joburg trying to stay sane
and spiritual as a wife, mother, shlucha, teacher,
rebbetzin and human.

Take the simple, mundane acts of living and elevate them to the sublime.
Rebbetzin Temmi Hadar
expectations of the relationship. Then
comes Sukkot.
One of the two mitzvot of the chag
is leyshev baSukkah – to dwell in
the sukkah. Essentially, this mitzvah
is G-d asking us simply to live our
regular daily lives – to eat, drink,
and sleep – but do it all in the
sukkah, which is referred to as “G-d’s
embrace”. Hashem wants us to spend
time with Him and enjoy each other’s
company. To be who we are, but do it
in G-d’s embrace, in the sukkah.

The month of Tishrei is one of the most
spiritually charged on the Jewish calendar,
culminating with the festival of Sukkot, also
called Z’man Simchateinu, the time of our
joy. Sitting in the sukkah, dining al fresco, one
can at times feel the almost magical sense of
peace and joy. But where does this feeling of
joy come from? What is the source of our joy?
Tishrei begins with Rosh Hashanah, where
one of the main themes is crowning G-d as
our King. This begins with the Aseret Yimei
Teshuva – the “10 days of repentance”, where
we focus on self-improvement. The pinnacle
of these 10 days is Yom Kippur. A day of
fasting and prayer, of admitting our mistakes
and beseeching G-d for forgiveness. Five days
after that we celebrate the festival of Sukkot.
The entire month of Tishrei can be a metaphor
for our relationship with G-d. Rosh Hashanah
is the establishment of the relationship, our
acceptance of G-d as our King, and, in turn,
Hashem’s commitment to provide for us.
The days that follow are the boundaries and

There is a powerful message here
relating to all of our relationships. As
parents, siblings, spouses and friends we can
and should have boundaries and expectations
that structure and define our relationships.
However, ultimately, there needs to be time
spent enjoying each other’s company and
simply being ourselves with each other.
That’s where the true joy and strength of our
relationships are found. In being comfortable
in the other’s presence. In the simple, mundane
acts of living being elevated to the sublime
because we are with the ones we love.
Rosh Hashanah takes place over two days,
and Yom Kippur only one. Sukkot is seven (or
eight in the Diaspora). The structured holiness
of Rosh Hashanah and Yom Kippur is vital and
sets the tone for the rest of the year. Sukkot is
when the esoteric becomes reality and words
become actions.
And, at the end of it all, we take the Torahs
and we dance. Simchat Torah ends off the
month of Tishrei, when, in celebration of the
completion of the annual cycle of the reading

of the Torah, we take those Torah scrolls and
dance. On Simchat Torah, the Torahs want to
dance, and we lucky Jews – we get to be the
Torahs’ feet.
In our relationships, we can get so caught up
in the rules and regulations, and in the frenetic
pace of modern life. We tap out instructions on
our smartphones to the ones we love.
“Don’t forget to study for your maths test,
honey!”
“Please be home in time for dinner tonight,
love.”
Even our relationship with G-d can seem like
one big to-do list. Or one big to-don’t list.
We can get so caught up in the prayers of Rosh
Hashanah and the fasting on Yom Kippur that
we risk neglecting the dwelling and dancing
that follows. We do the same with our lives. We
prioritise the expectations and needs of our
relationships – as we should – but we forego
the joy found in the simple act of being with
the ones we love.
Is our relationship with G-d based only on
rules and regulations? Does it comprise only
boundaries and our expectations of G-d? Or
G-d’s expectation of us?
As essential as every detail in Jewish law is, we
must never forget how much G-d loves and
cherishes us – as we are. As we sit down in the
sukkah, we must recognise that this is a fullbody mitzvah experience. Every act inside it is
holy. For we are in G-d’s embrace.
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What are
we celebrating on
Rosh Hashanah?
Rebbetzin Debbie Seeff

Rosh Hashanah couldn’t be more starkly
different from “New Year’s”. Celebrated in as
frivolous a way as possible, “New Year’s” is
about the here and now. Out with the old, in
with the new. Possibly, for the more ambitious
or mindful, a few New Year’s resolutions are
assumed.
Contrast this to Rosh Hashanah. We start
preparing a month in advance; we add tehillim
(psalms) to our davening, blow the shofar to
awaken our souls, attempt to increase our
good deeds, learning and introspection, and
add a whole lot of late-night or early-morning
selichot. We then spend two days immersed in
prayer, davening the longest Shemoneh Esrei
on record. And while we certainly enjoy the
festivities and food, one would never be privy
to jovial drinking or wild partying in celebration
of Rosh Hashanah.
Why? What is the difference?

knowing that you matter to someone. That
what you do or don’t do actually
makes a difference.

On Rosh Hashanah, we wear beautiful clothes,
and eat generous meals, because as much as
we are in awe of our Creator, and in anxious
trepidation of the judgment He will execute,
we are deeply joyous and grateful to have
been created. Our priority is to show that we
value ourselves, because Hashem values us. He
wants to know that we care about the life He
gave us.
Rosh Hashanah offers us the perfect
opportunity to take stock of our lives – not
only because we are being judged on previous
thoughts and actions, but also because, by
choosing to be responsible, and committing to

Being
responsible
inherently
implies we have choices. Believing
we have no choices is completely
demotivating and demoralising.
To see our lives as a series of
random events over which we have
no control, or having to succumb
to whatever whim or emotion we
experience, is utterly depressing.
The thrill, the joy, the cause for
rejoicing, is seeing ourselves as
“response-able” – being able and
entitled, even obligated, to choose
our responses to life. The choices
we make are, in essence, what
defines us. To take responsibility is to take
control over who we are.

future responses, we are reaffirming that our
Creator cares deeply for each and every one
of us.

The difference lies in what we are celebrating.
Rosh Hashanah is about celebrating
responsibility. While the world around us
celebrates the shirking of responsibility,
getting away with as much as we can, the Torah
view is that it is liberating, exhilarating – and
indeed, worth celebrating – being responsible
human beings; people capable of choices,
consequences and change.
Being responsible for my actions means
someone cares about my actions. It implies
that I have something and someone that I am
committed to and involved in a relationship
with. There is no greater cause for celebration
– no better validation of one’s self – than
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“...we value
ourselves, because
Hashem values us.“
Thus it makes sense that we prepare so
meticulously for Rosh Hashanah. We need
to be awakened, to being answerable,
accountable. Big choices require deliberation.
We are not simply making decisions to exercise
more from 1 January. Rosh Hashanah is about
making the big, foundational decisions in life:
Who am I? And who do I want to be? What
kind of a person? What kind of a Jew?

As Jews we celebrate taking responsibility. We
revel in knowing that what we do matters to
someone, to the very Creator of the universe.
May we be inscribed and sealed for a good,
healthy, sweet and blessed year ahead.

Pregnant with potential
The possibilities are endless…
Rabbi Kalman Green (with appreciation to Rabbi YY Jacobson)

Less than 25 hours after Kol Nidrei, we
participate in the fastest maariv (evening service)
of the year. Within about a minute of saying
“L’Shana habah b’Yerushalayim”, we recite the
Shema, and approximately 43 seconds after that,
we are in the middle of our regular Shemoneh
Esrei, reciting the words: “S’lach lanu Avinu, ki
chatanu, m’chal lanu Malkeynu ki fashanu –
Excuse us, Father, for we have sinned, forgive us,
our King, for we have committed iniquity.”
We’ve hardly had time to catch our breath
since the end of the Neilah service from which
we emerge, please G-d, slate cleaned and sinfree. What are these transgressions we are
confessing to?
The Chassidic Masters of the School of Pshyscha,
in Poland, explain we are perhaps already guilty
of not quite believing we have been forgiven; of
not quite believing that G-d, and Yom Kippur,
and our own contrition, have secured us a
pardon and the opportunity to start afresh.
According to the Chidushei haRim (Rabbi
Yitzchak Meir Alter, the first Gerrer Rebbe), this
can be the most serious transgression of all. That
as much as we believe in G-d, we don’t believe
that G-d believes in us... because we don’t
believe in ourselves. It becomes a self-fulfilling
prophecy; 25 hours after embarking on what
could have been a completely transformative
spiritual experience, we remain the same person
– simply because we don’t really believe we
could have changed. We remain oblivious to our
eternal value in the eyes of G-d, and our central
role in His vast plan.
Every year, just before emerging from the
Kodesh haKodashim (Holy of Holies) on
completing the Yom Kippur service, the Kohen
Gadol (High Priest) would utter a short prayer.
He would pray to G-d that the Jewish people
should retain their homeland, that there should
be a good livelihood for all, a year of rain in the

right time; and finally, a year in which Lo tapil isha
pri vitna – no woman suffers a miscarriage. He
didn’t ask for general health, or even that people
who are infertile should have children. Why this
odd request, considering all the other requests
one could make at this auspicious moment?
There is a prayer we recite on Rosh Hashanah
that puts this question in perspective. It begins:
“Hayom Harat Olam – Today the world is born.”

“ 25 hours after
embarking on
what could have
been a completely
transformative
spiritual experience,
we remain the same
person – simply
because we don’t
really believe we
could have changed.”
Rosh Hashanah marks the anniversary of the
creation of Humankind. Three times during the
chazzan’s repetition of the mussaf service, the
shofar sounds and the congregation responds,
in unison, and with increasing fervour, “Hayom
Harat Olam”!
The phrase Harat Olam does appear once in
the Bible, and it’s in a radically different context.
In about 600 BCE, the years before the fall of
Jerusalem, the prophet Jeremiah urged the
Jewish people to mend their unethical ways,
warning that G-d would withdraw His protection
from Israel and all would be destroyed. Rather
than being heeded as a conscientious voice of
reason, the prophet was branded a traitor and
imprisoned (people believed that because he
predicted a Babylonian victory, he favoured the

Babylonians). On his release, he again warned
the nation of impending doom, and again his
message went unheeded and he was publicly
humiliated, becoming the most hated man in
Jerusalem. Broken in body and spirit, Jeremiah
cried out in profound despair. “Oh G-d, I am
ridiculed all day long; everyone mocks me...
The word of the Lord has brought me insult and
reproach all day long... Cursed be the day I was
born! ...Why did I ever come out of the womb to
see trouble and sorrow and to end my days in
shame? ...Let my mother be my grave and her
womb be pregnant forever (V’rachma Harat
Olam).”
This is the origin of the phrase Harat Olam.
Harat means both “birth” and “pregnancy”. Olam
means “world” and also “forever”. The phrase
found in Jeremiah means the exact opposite of
what it does in the machzor. For the prophet,
it means never being born – endless waiting,
unrealised potential, un-actualised reality. Yet,
in the Rosh Hashanah service, we proclaim
Hayom Harat Olam joyously – we celebrate
a new world coming into being, a creative,
dynamic beginning. By appreciating this dual
potential for meaning, we can better understand
the brilliance of the sages and why they selected
this phrase. This is the choice each of us is
presented with as a response to the shofar’s call.
Each of us possesses wonderful abilities and
spectacular inner resources.
Yet, there remains a choice.
Either we can opt for Jeremiah’s Harat Olam,
remaining forever with great treasures locked up
in our hearts, pregnant with ideas and dreams
we are too scared to realise, held back by fear
and eternally pregnant. Or we can joyously
proclaim Hayom Harat Olam! – today we will
start to bring those inner capacities into reality,
we will recreate ourselves, giving birth to our
talents, using our abilities to the full, bringing out
into the world what only we can.
How many people do we know who remain
pregnant?
So, on Yom Kippur the Kohen Gadol asks of G-d:
“Lo tapil isha pri vitna – no woman should suffer
a miscarriage.”
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GOOD YOMTOV
www.stantgsm.com

Shana tova umetuka
Wishing you a happy and sweet new year.
Go forward into the new year in peace, good
health and prosperity.
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© 2017 Grant Thornton South Africa. All rights reserved. Grant Thornton South Africa is a member firm of Grant Thornton International Ltd.

MAKE MORE SHELF-SPACE FOR KOSHER!

Check out these
drool-worthy pantry
offerings, newly branded
with our kosher stamp
of approval.

1. Vital Sweet & Spicy Pepper Salsa Crisps | 2. Ooh La La Fudge | 3. Ooh La La Artisans Chocolate | 4. Jelly Tots Lick N Learn | 5. Almond Moir’s Essence | 6. Caramel Moir’s
Essence | 7. Nestle Mint Caramel Treat | 8. Clover Tropica Eazy Mango Peach | 9. Fresh Earth Mocha Chocolate Biscuits | 10. Orits Cinnamon Buns

1. Woolworths Soft Eating Mango Strips | 2. Rush Endurance Bar, Rush Training Bar | 3. Woolworths Forty Winks Dreamy Tea Bags, Woolworths Sanibonani Africa Tea Bags |
4. Über Flavour Mango & Vanilla Rooibos Ice Tea, Über Flavour Apple & Cinnamon Rooibos Ice Tea | 5. Rose’s Lime & Lemonade Flavoured Sparkling Drink | 6. Tuckbox: Eli’s
Cashew Kick, Mango Bang, Banoffee Pie, Granny Joan’s Peaches & Cream, Bant Away | 7. Cape Herb & Spice Himalayan Pink Salt | 8. Heinz Hot Red Pepper Sauce | 9. Nando’s
Peri-Peri Sauce | 10. Spice & All Poppadums | 11. House Of Coffees Roma Espresso

#makeitkosher | Do you have a product you want us
to look into? Check out socialmedia@uos.co.za

1. Fry’s Soy & Quinoa Country Roast |2. Imana Super Soya Mince-Chilli Beef Flavoured | 3. Ina Paarman’s Coat & Cook Sauce Olive Oil & Rosemary, Ina Paarman’s Sun-dried
Tomato Quarters | 4. Ina Paarman’s Tomato & Basil Pasta Sauce | 5. Fry’s Curry Pies, Fry’s Korma Curry Pieces | 6. Ina Paarman’s Sticky Marinade | 7. Fry’s Pops

1. Dairymaid Hazelnut Praline | 2. Woolworths Smoothie Litchi & Coconut | 3. Woolworths Whipping Cream | 4. Gromer Egg Whites (available only to manufacturers) | 5.
Woolworths Salted & Unsalted Butter | 6. Woolworths 6 Pack Low Fat Cream Flavoured Yoghurt With Gooseberry, Blueberry, Apple And Cinnamon | 7. Sally Williams Chocolate
Cranberry Almond Nougat Ice Cream, Sally Williams Honey Cranberry Almond Nougat Ice Cream | 8. Woolworths Low Fat Chocolate Protein Shake | 9. Woolworths Spring
Onion And Chives Medium Fat Cream Cheese, Woolworths Tomato And Basil Medium Fat Cream Cheese | All Woolworths products must bear the BD logo.

KOSHER
KRUNCH

Newly certified
I’ll just have one...
said no one ever!

Willards Cheas Naks Chicken (Parev)

Woolworths Hand Cooked Crisps-Sour Cream & Chives (Milchik)

Willards Big Corn Bites Tortilla Jalapeno (Milchik)

Woolworths Wholegrain & Seed Tortilla Corn Chips (Milchik)

Willards Cheas Naks Chutney (Parev)

Simba Chipniks (Parev)

Willards Crinkle Cut Cheese And Onion (Milchik)

Niknaks Chilli Cheese Flavoured Maize Snack (Milchik)

PROTECTING JEWISH LIFE &
THE JEWISH WAY OF LIFE AND
EMPOWERING THE COMMUNITY
TO PROTECT ITSELF
Wishing you & your loved ones a safe,
happy and healthy New Year
Shana Tova
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WISHING YOU A HAPPY,

HEALTHY AND SWEET NEW YEAR.

JOHANNESBURG, SOUTH AFRICA

THE SHABB0
PROJECT 20

The 2016 international Shabbat Project involved Jewish
communities in 1 152 cities and 95 countries.

In LA and London, Melbourne and
Moscow, Buenos Aires and Berlin, Tel
Aviv and Tokyo, Manila and Montreal,
Addis Ababa and Ashkelon, Sao Paulo
and Seattle and just about everywhere
else – Jews from all walks of life united to
celebrate a Shabbat together.
More than one million people took part in
celebrations on and around the Shabbat
of 11 and 12 November – in unique
Shabbat programmes, and, of course, in
citywide pre-Shabbat Challah Bakes and
post-Shabbat Havdallah Concerts.
To co-ordinate the initiative on this scale,
the head office in Johannesburg worked
with more than 6 000 partners worldwide.
Here are just some of the thousands of
stories that emerged across the globe in
the aftermath.

Norfolk (Us)
A fish course that defined a Shabbat
The
Sephardic
community
from
neighbouring Virginia Beach had made
the decision to stay in Norfolk for The
Shabbat Project weekend as a gesture of
goodwill and in the spirit of unity. Around
30 people had made the half-hour drive.
Though their services were held in a
separate room of the shul, they joined
the local community for a full Shabbat
programme, including a celebratory
dinner. To ensure the Sephardic
community felt at home, the locals made
a small, but beautiful, gesture of their
own – they had prepared sweet and spicy
salmon, a Sephardi delicacy, rather than
the traditional gefilte fish.
“We wanted them to feel like our
community was their community,” says
local organiser, Chamie Faber. “And we
didn’t want them to have to give up their
own cultural practices so that they could
join us.”

70 640
VOLUNTEERS

38 037 939
FACEBOOK REACH

61 884 223
UNITED STATES

1 916 442
VIDEO VEIWS
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Sydney
Seaing in
Shabbat

It’s 4:30pm on Friday.
Shabbat is still a few
hours
away.
But,
with soft sand under
Shabbat shoes and the sun setting over
the ocean, 1 500 people gathered at
Sydney’s Bondi Beach for a musical
Kabbalat Shabbat service. The djembes,
guitars and flutes struck up, while drones
buzzed overhead taking pictures and
capturing video footage. Musical director
Sam Weiss described the ceremony as
an “unbelievably special way to bring in
Shabbat, with such incredible ruach and
energy at one of the world’s most iconic
beaches”. Because of the time zones,
Sydney had the distinction of being one
of the first cities in the world to bring
in the Shabbat, and this event served as
a spectacular launch. “The energy was
electric… with communities seizing the
opportunity to get creative by coming
up with fresh and never-before-seen
events,” said project leader Rabbi Benji
Levy. Events co-ordinator Daniel Sekers,
who has had experience with the Sydney
Olympics, Sydney New Year’s Eve, World
Youth Day and the 2008 Papal visit to
Australia, brought originality and artistry
to the event. “The stirring traditional
tunes were contagious, with ladies
dancing together in circles and men
swaying arm in arm,” he recounts. “The
Shabbat Project overwhelmed all of us
with a huge increase in participation.”

Tel Aviv
Hanging out
In Tel Aviv, more than a thousand Israelis
ate a Friday night dinner together in a
shipping hanger at Namal port. The event
– one of over 30 taking place across the
city – brought together new immigrants,

veteran Israelis, young professionals,
senior citizens, celebrities and even
members of Knesset. The evening began
with a spirited Kabbalat Shabbat and
Maariv, and was followed by a threecourse meal washed down with whiskey,
vodka and 500 bottles of wine, courtesy
of the famed Golan Heights Winery.
Mor Goshen, from the northern Israeli
city of Afula, initially had reservations
about spending a Shabbat dinner with so
many people.
“For me Shabbat dinners are usually
more intimate, spent among family
members or close friends,” she explained.
“But then I got to the venue and was just
so moved by what I saw. This passion to
help young olim (immigrants) feel at home
in our eternal homeland is contagious
and it is also exactly what makes even a
1 000-person Shabbat dinner in a huge
hangar feel like family.”

punishable by death). It’s believed there
are other Jews in hiding in the country
who are registered as Muslims. But Faisel
is totally brazen. He tweets government
officials using the handle @Jew_Pakistani,
is outspoken about freedom of religious
reform, and is currently lobbying for
assistance in cleaning up the local Jewish
cemetery, which has been vandalised
beyond recognition and become a haven
for drug dealers.
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Jerry Gruskin, a New Jersey native,
agreed.
“It was an amazing experience. It was
great to see so many different people
share Shabbat together from all over
the country and it was a very homey
feeling, which is important. The variety
of personalities was such a breath of fresh
air,” he added.
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Karachi
Fishel out of water
Faisel “Fishel” Benkhald is a lone Jew in
Karachi, Pakistan. Over the Shabbat of
11/12 November 2016, he kept Shabbat
for the first time with Jews around the
world. Though his mother is Jewish, he
was formerly officially registered as a
Muslim because of his father’s religion.
Recently, he risked his life to change
his status (apostasy is theoretically
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Buenos Aires
Shabbat is every week
Buenos Aires ran a number of innovative
events and initiatives in 2016, including,
quite incredibly, a Challah Bake for
more than 8 000 women, and a Shabbat
Project gift card enabling discounts at
literally scores of kosher supermarkets,
restaurants, bakeries, ice-cream parlours,
wine boutiques and other retail outlets
across the city.
But, this year, the team of passionate
volunteers co-ordinating activities for one
of the world’s most active Shabbat Project
partner cities also set their sights beyond
the Shabbat of 11/12 November.
Jacqueline Zeitouni, Shabbat Project lead
in Buenos Aires, has more:

“Here in
Buenos Aires the
Shabbos Project
weekend is always a
big success.”
“Here, in Buenos Aires, The Shabbos Project
weekend is always a big success, with many,
many people participating. Our challenge
is to get people excited enough that they will
approach Shabbat throughout the year with
the same enthusiasm. The Shabbat Project
organisation is highly regarded by many
thousands of Jews in Buenos Aires. Regardless
of their level of observance, people are open
to all the ideas and proposals we make, so
we decided to take things a little further. We
introduced two campaigns that we hope will
increase Shabbat observance during the year.
The first campaign is called, ‘Add a place to
your table’. Essentially, we have identified 150
families across all the districts of Buenos Aires
who will be hosting Shabbat dinners in their
homes.We have a huge database of people who
have participated in The Shabbat Project who
we call each week to ask if they would like to
be placed with one of our host families for a
meal. Most are delighted. Hundreds of families
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have already been sharing Shabbat, and this
is growing each week. We also help the host
families cover costs with challah and wine, as
well as food if they need it.We’ve now extended
this initiative beyond Buenos Aires and even
recruited host families as far away as Uruguay!
The second campaign is called ‘Prepare your
own Shabbat’.This is for families who already
want to make their Shabbat (for now, Friday
night dinner).We go to their house and we help
them with Shabbat preparations, setting the
table, saying Kiddush, etc. A professional chef
teaches Shabbat cooking classes in homes. And
for those who can’t afford it, we buy groceries
for Shabbat as well.”

San Diego
Unity in diversity
At a Havdallah Concert held at the San
Diego Civic Center, representatives
from each of the city’s 43 synagogues,
as well as headmasters of the Jewish
day schools, and representatives of
the major local Jewish organisations,
got up on stage together, each holding
a candle representing the values of
“unity”, “appreciation” and “hope”.

They were joined onstage by Fanny
Krazner-Lebovits (94), a survivor of five
concentration camps, who received a
standing ovation. Many among the 2 000
people in the audience were reportedly
moved to tears by the spectacle.
Shabbat San Diego co-founder, Selwyn
Isakow:
“Going forward, our hope is that San
Diego’s spiritual and community leaders
will build upon the seeds of knowledge and
experience planted within people throughout
this weekend. That, through educational
programmes, they will encourage people to
deepen their understanding of Judaism, respect
one another whatever their affiliations, and
contribute towards building a stronger, more
vibrant, growing, unified and sustainable
Jewish community.”

Puerto Iguazu
Backpacker’s delight
Puerto Iguazu is a tourist mecca, home
to the world-renowned, spectacular
Iguazú Falls, whose thunderous roar
can be heard for miles around. The
region is particularly popular with young
Israelis, many trekking through South
America during the late-Spring/earlySummer months, following their army
service. Sandra Balaban runs a quaint
backpackers lodge called Bait Kasher,
catering specifically for this demographic.
And over 11 and 12 November 2016,
she decided to include her 30 young
Jewish guests, many of them unfamiliar
with Shabbat practice, in a full Shabbat
experience.
These are Sandra’s reflections…
The group was made up of young Jews of
all colours and levels of observance. On the
Friday morning, I showed the girls how to
make challah. The boys, meanwhile, helped
clean fish and make salads. Everyone was
involved in doing something lijvod (for the
honour of) Shabbat. There was great joy and
enthusiasm in preparing for Shabbat and
knowing that we are all part of a large family
worldwide taking part in The Shabbat Project.
At the time of Kabbalat Shabbat, we made
space to hear the rhythms and customs of each
– Ashkenazi,Teimani, Moroccan and Kurdish.
The next day, after a delicious Kiddush with
some local delicacies, we ventured out to the
Hito Tres Fronteras, a beautiful, world-famous
spot, not too far from the lodge, situated at the
juncture of three countries – Brazil, Paraguay
and Argentina. We returned for mincha (the
afternoon service) and a Seudah Shlishit
(third meal) full of songs and stories, followed
by Havdallah and a Melave Malka (postShabbat celebration) with pizza pies. One
complete Shabbat in accordance with halacha
(Jewish law). When Shabbat ended, I turned
on the WiFi, and a very excited young Israeli,
not religious, made a WhatsApp call to his
family, sharing the joyful news that he had
kept a full Shabbat.

1. JOHANNESBURG, SOUTH AFRICA
2. BUENOS AIRES, ARGENTINA
3. MEXICO CITY, MEXICO
4. RAANANA, ISRAEL
5. BALTIMORE, USA
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Pinsk
Pinsk in the pink
There were remarkable scenes in Pinsk,
where 300 Belarusians from across the
country (some travelling 16 hours by
train in each direction) attended a full
Shabbaton. For many, this wasn’t just
their first Shabbat – it was their first
Jewish experience. Copious tears were
shed at the close, and three sets of parents
made the snap decision to enrol their
children at Pinsk’s Jewish school.
Rabbi Moshe Fhima
extraordinary event:

recalls

the

It was after 11:30pm – already five hours
after Shabbos was over – and three women
were sitting alone in the dining room, crying.
After one of the organisers approached them,
they explained that they did not want the
emotions and experience that they had from
their first Shabbos in their lives to diminish.
Preparations for the Pinsk Shabbaton literally
only began a week before the event, once
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funding for the event had been secured. A car
was sent out to Moscow (15 hours in the snow
in each direction) to buy chickens for Shabbos,
and a small advertisement was posted on our
website. Within 24 hours, we had more than
300 spaces filled. People came from all over
the country – some even travelled 16 hours by
train in each direction.

The effect of
these experiences
will be felt for many
months.
The Shabbos weekend began with the local
mothers and grandmothers preparing challah
on Thursday night, with the help of the girls
of The Beis Aharon School. Communism had
torn two generations away from anything
even slightly connected to Yiddishkeit, and so
Jewish education in Belarus has typically not
been passed from mother to daughter, but vice
versa. To see Holocaust survivors preparing

challah for the very first time after all their
years of suffering was a truly emotional sight.

Staten Island
Staten’s stately seven

Throughout the Shabbos, guests enjoyed
interesting shiurim on various Jewish topics,
giving them a taste for Judaism and inspiring
them to want to know more. The children of
the school sang zemiros (Shabbat songs)
as well as the famous ‘Ribbon Holamim’ in
Russian. The effect of these experiences will be
felt for many months. Three parents enrolled
their children into the schools immediately
after Shabbos. They wanted their children to
have the opportunity they never had – to grow
up like regular Jews.These children were so far
from anything that they did not even have a
Bris, or know Alef Beis, or know what kosher
food was. And they’d certainly never kept a
Shabbos.

The famous Staten Island ferry takes
visitors right up to the Statue of Liberty.
But back on the mainland, seven stately
women at the NYC borough’s Challah
Bake decided it was time to hold aloft
flames of their own. Leah Katz, one of the
event organisers, explains:

1. JOHANNESBURG, SOUTH AFRICA
2. VILNIUS, LITHUANIA
3. BALTIMORE, USA
4. JERUSALEM, ISRAEL

You could feel the
unity in the room!
The Great Big Staten Island Challah
Bake was organised by the Willowbrook
Community Kollel. About 475 women and
girls joined together at the Young Israel of
Staten Island to bake challah and dance
together. The women were from a wide variety
of backgrounds, including Modern Orthodox,
Chassidic, Litvak, Conservative, Reform and
unaffiliated. It was amazing to see all parts
of the community coming together. You could
feel the unity in the room! The highlight of
the evening was at the end, when an offer
was made to the participants: any women
who would come up to the stage and take
on a commitment to light Shabbat candles
every week would receive a set of candlesticks.
There was a pause for a few minutes… then
one woman came up and proudly accepted a
pair of candlesticks, while everyone cheered.
She was followed by another, then another. In
total, seven women came up to the stage and
received candlesticks. As a postscript, one of
those women, together with her husband and
child, joined the Willowbrook community for
Shabbos a week later, and the family kept
Shabbos for the first time. They had been
looking to move to a new apartment at the
time, and decided to move to Willowbrook,
where there are shuls and an active Jewish
community.
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Osnabrück
SpeedDating in Germany
SpeedDating was on the menu at an eclectic
Shabbaton in Osnabrück, Germany. The
event, which drew participants from all
over the country, many young and single,
kicked off with a SpeedDating session led by
Jerusalem psychologist Chana Silver – whose
own organisation, Aish HaTorah, pioneered
the revolutionary dating programme 18
years ago.
A national Jewish newspaper profiled the
Shabbaton:
Starting Friday evening, for 25 hours, there were
no smartphones, computers or TVs or cars to
interrupt the Shabbat atmosphere 25 – tapping
into the peace and calm all around the globe.

70

THE TRADITION

This was exactly what Roman from Frankfurt
am Main had in mind when he discovered the
invitation for the event on Facebook. Chaim
from Nuremberg, although not observant, feels
ties to Torah Judaism. He wants to experience a
full authentic Shabbat and meet a Jewish girl,
and here he has the opportunity to do both.
Daniela from Hannover tries to live a religious
life and to keep a kosher kitchen. She is about to
have a date with David from Nuremberg. Katja,
also from Hanover, comes from a secular family,
but is stirred by strong feelings for Judaism and
wants to give those feelings room this weekend.
And maybe meet somebody on a similar path.
The Shabbaton was co-ordinated by BtJ,
an organisation that has been instrumental
in Germany’s recent Jewish resurgence,
ensuring the world’s fastest growing Jewish
community continues to grow not just
in numbers, but in its engagement with
authentic Judaism. In addition to Chana
Silver, BtJ brought in other international
guests for the event, including Mark Halawa,
who grew up as a Palestinian in Kuwait, and
later discovered he was Jewish, and YStuds,
an a capella group from New York’s Yeshiva
University. Over the course of Shabbat,
many were moved in profound ways.

Phoenix
Raising Arizona
Over the past three years, Phoenix’s Halle
Farber’s rise has been as sure and steady as
the challah loaves she began baking during
the 2014 international Shabbat Project.
Here’s her story:
During the 2014 Shabbos Project, my family
and I kept Shabbos together in its entirety for
the first time.We lived too far from the shul to
walk, so we stayed home, prayed together, rested,
played board games, talked, and enjoyed the
simple beauty of the day. My daughter and I
did our first Challah Bake together. By the time
the 2015 edition came along, we were already
“Shabbos pros”. That year, we walked three
miles to shul and three miles back. I volunteered
to help with the Challah Bake presentation,
and shared the meaning (and fun!) of making
challah with nearly 1 000 women and girls.We
have since moved houses.We are now less than
four blocks from our shul and actively involved
in an amazing Shomer Shabbat community. No
longer a challah novice, this year I was a challah
coach! It was another magical experience.

Quito
The dawn of Jewish consciousness
The community of Quito, Ecuador
enjoyed a Shabbat Project getaway at the
hotel Rumipamba de las’ Rosas, an hourand-a-half from the city. More than 150
went along – one-third of the country’s
entire Jewish population. Most were
students and young married couples. The
Shabbat Project is already a fixture on
Quito’s Jewish calendar. More than this,
says their spiritual leader, Rabbi Max
Godet, the project has been at the heart
of a renewed interest in Jewish learning
and practice among the community.
I came to Ecuador for the first time for the
2014 Shabbat Project. The community was
without a rabbi at the time, but wanted me

to lead their Shabbat celebrations. I arranged
Shabbat services, Torah talks, Shabbat meals,
traditional Shabbat activities and singing –
the community had never seen anything like
it. They knew very little about Jewish practice
and had never before experienced an authentic
Shabbat.They loved it so much they asked me
to stay in Quito to be their Rabbi. I’ve been
here ever since.We now do Shabbat activities
throughout the year, but there’s still a special
feeling about The Shabbat Project. Each year
I see they want more Shabbat. Each year, they
know and keep more.”
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The Abuse Review Board
Supporting victims and strengthening our institutions

“The board is there as
a safety net, so we
can ensure that every
report is properly
dealt with, that no
victim is unprotected
and that no case
is swept under the
carpet...”

Chief Rabbi Warren Goldstein has
established an Abuse Review Board tasked
with providing expert oversight in cases
of abuse, in order to protect victims and
ensure they have effective recourse.
“Victims of abuse are in an extreme
situation of vulnerability,” says the Chief
Rabbi. “The consequences of abuse can
last a lifetime and can even affect future
generations. It’s essential that we establish
structures that ensure full accountability
and transparency in cases of abuse within
the Jewish community.”
As its name suggests, however, the Abuse
Review Board is not the first port of call
when reporting a case of abuse. In cases
of abuse involving minors (below 18 years
of age), the abuse must first be formally
reported to a registered Child Protection
Organisation, which is a statutory body.
“The board is there as a safety net, so we
can ensure that every report is properly

dealt with, that no victim is unprotected
and that no case is swept under the carpet,”
he says.
The Chief Rabbi has assembled a worldclass board, headed up by advocate Liza
Segal, who he describes as determined
and fearless as well as deeply caring.
The Board includes psychologist, Brenda
Lasersohn; medical director of The Teddy
Bear Foundation and child abuse expert, Dr
Efrat Barnes; chairman of the SA Rabbinical
Association and Rabbi of the Pretoria
Hebrew Congregation, Rabbi Gidon Fox;
and representing the Johannesburg Beth
Din, Rabbi Anton Klein. “It is amazing the
kind of expertise and professional resources
we have in the community, and how these
leaders in their fields have stepped up to
take responsibility on a purely pro-bono
basis,” he says.
“The Chief Rabbi’s vision is to create a
protocol advising our community as to what

THE TRADITION

73

they can do if they experience abuse of
any kind, witness abuse of any kind, or are
victims of abuse of any kind in their daily
lives involving persons within any structure
of our community,” explains Lasersohn.
“Currently, there is no strict protocol
available to the community as to how they
should respond, or to whom they could
report a matter, should they suspect, or are
witness to, a case of child abuse,” she says.
“The danger is that many of these important
and troubling matters are falling through
the cracks, as different organisations
respond in their
own way to the
concern, with little
coordination.”

cardiologist with toothache,” she says. “We
cannot emphasise enough the importance
of getting the correct assistance. Other
pitfalls of having non-experts involved are
that abuse may be missed or someone
may be wrongfully accused. We take
these matters very seriously and therefore
created a pool of professionals who can
offer real, expert help.”
“We would recommend that any case
of abuse within the Jewish community
first be reported to Jewish Community
Services,”
says
Segal. “They are
a statutory body,
which
fills
the
requirement of the
law, and they do
unbelievable work.”

“In many cases, the
victims feel abused
by their tormenter,
and then abused
again by the process
that follows their
reporting. We
are committed to
ensuring that no
victim of abuse
in our community
experiences this
‘secondary abuse’.”

“Abuse comes in
in all shapes and
sizes,” says Segal,
“whether spousal,
domestic or child
abuse, we are not
just talking about
a black eye. It
may be emotional,
sexual,
physical,
psychological,
religious
or
economic abuse,
but the common
thread is an abuse
of power. Abuse
has
devastating
consequences for the victims, who often
struggle to find the courage and strength
to come forward and report the abuse,
and it is well documented in the literature
that many victims experience feelings of
guilt, shame and wrongdoing. In many
cases, the victims feel abused by their
tormenter, and then abused again by the
process that follows their reporting. We
are committed to ensuring that no victim
of abuse in our community experiences
this ‘secondary abuse’.”
Barnes agrees with this assessment.
“Secondary trauma is always a risk
when the wrong individual is involved
in addressing the complaint; when
professionals not knowledgeable in
abuse intervene. One would not go to a
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According to Segal,
the abuser is often
a person known
to the victim. “The
abuser will insert
himself or herself
into a position of
power in order to
take advantage of
the vulnerable by
grooming them and
finally entrapping
them,” she says.

This profile of the abuser makes it clear
why a failsafe mechanism is required to
ensure perpetrators are not able to act with
impunity – even where these actions are
not strictly criminal. “The Board will also be
drafting a policy to deal with cases where
the law has not in fact been broken, and
yet things seem sinister and raise alarm
bells,” she says. “We will be considering
and finalising safety policies for shuls and
schools that have already been drafted with
international guidance by lobby groups
within the community, such as Koleinu,
and we’ll be making sure we have enough
people on the ground to roll them out. We’ll
work with existing communal organisations
and lobby groups, harnessing their energy
and enthusiasm to benefit the community.”

Meet the Board
Brenda Lasersohn
Brenda Lasersohn qualified as a
psychologist in 1986 and has practised
as a narrative practitioner since 1989,
in addition to presenting workshops
and publishing papers. She consulted
for CATTS (Child Abuse Treating and
Training), a division of Child Welfare,
has consulted with Jewish Community
Services over many years, and has been
involved in its processes and professional
development. Her special interest in
terms of psychotherapy is aimed at
intervening and joining with people in
their endeavour to heal from the trauma
left in the wake of abusive practices.
She is trained in EMDR (eye movement,
desensitisation and reprocessing) – a
procedure for the treatment of victims of
trauma and violence.
Anton Klein
Rabbi Anton Klein joined the Union of
Orthodox Synagogues (UOS) in 2006
as director of the Beth Din, where he
administered the Dinei Torah department.
Rabbi Klein is now responsible for
governing communal halachic services,
including: Eiruvin; mikvaot; regulating the
sefer Torah, tefillin and mezuza industry;
brit milah (as a board member of the
Regulatory Board of Brit Milah in South
Africa); and supervises the halachic
compliance of the CSO (Community
Security Organisation).
Dr Efrat Barnes
Dr Efrat Barnes (MBBCh, DTM&H) is
medical director of the Teddy Bear
Foundation and a child abuse expert.
She is recognised by the South African
judicial system as an expert witness
in cases involving sexual abuse, trains
medical personnel, lectures and has
presented at national child abuse
congresses. She is currently in her
second year of her neurodevelopmental
master’s degree through the University
of the Witwatersrand. Dr Barnes is a
wife and a mother, and would never be
able to do what she does without her
family’s support.

According to Segal, the Board will also
be drafting protocols to ensure victims
and their families get the appropriate
counselling and treatment. “In the case of
child-on-child abuse, we must not forget
that the abuser needs treatment as well, and
their families will also be in a traumatised
state,” she adds.
Dr Barnes brings to the Board many years
of experience dealing with both child
victims and perpetrators. “Our diversion
programme for child perpetrators has
been studied and proven to have a success
rate of over 90%. These sensitive cases
need assistance from experts who deal
with abuse on a daily basis. We also have
protocols that have been tested and studied
to ensure the best possible outcome for
these children at risk.”

Advocate Liza Segal (head)
Heading up the Abuse Review Board
is advocate Liza Segal (BA LLB), an
admitted and practising advocate,
member of the Johannesburg Bar and
a SAAM accredited mediator. Her area
of expertise involves primarily family
law matters, mediating and litigating in
the High Court, but also in the Regional
Divorce Courts and Children’s Courts.
She has experience dealing with sexual
abuse matters involving adults and
children, domestic violence applications,
temporary removals and foster care
applications. She provides ongoing
pro-bono advice and assistance to
Jewish Community Services, including
attendances at court.

Rabbi Gidon Fox
Rabbi Gidon Fox is chairman of the
SA Rabbinical Association and Rabbi
of the Pretoria Hebrew Congregation.
He is a participant in the UOS Dayanut
Programme and founder, rabbinic
administrator and supervisor of SHIFRA
(Science with Halachic Infertility
Authority in South Africa). He holds
certificates in family counselling and
mediation and has been involved in
communal leadership in both Australia
and South Africa for many years.

“Abuse is heart-breaking and much more so
when a victim of abuse feels s/he has been
unfairly dealt with,” says Rabbi Anton Klein.
“I discussed this initiative with the Chief
Rabbi after many years of encountering
heart-wrenching cases of abuse of power
that were brought to my office for attention.
This Board will allow a safe space for such
a person to express his/her complaint to an
independent, expertly manned team that
can objectively deal with the complaint and
generate a high-level report.”
It’s not only victims of abuse who will
benefit from the work of the Board.
Organisations involved in dealing with
abuse also stand to gain. “The external
review will either validate their processes
or make recommendations on areas where
improvements can and should be made,”
Rabbi Fox explains. “It can also protect the
organisation from false claims made by
disgruntled individuals. Such claims can
severely erode the standing and support,
which an organisation so desperately
requires. In both instances, the organisation
will emerge from the review process
strengthened, enriched and capacitated
to continue to serve the community in the
best way possible.”
For any queries contact
chairman@abusereviewboard.co.za
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The Hatfield Motor Group

Award winning dealerships at your service
Audi Centre Hatfield
since 2005

Audi Centre Rivonia
since 2010

Hatfield Truck & Bus
since 2014

1177 Pretorius Street,
Hatfield, Pretoria
012 423 2000
www.hatfieldaudi.co.za

65 Leeuwkop Road,
Sunninghill
011 612 7000
www.hatfieldaudi.co.za

205 Rooiberg Street,
N4 Gateway Commercial Park,
Willow Park Manor, Pretoria
012 941 8900
www.hatfieldman.co.za

Hatfield VW Pretoria
since 1998

Hatfield VW Bryanston
since 2003

Hatfield VW Braamfontein
since 2008

1188 Francis Baard Steet,
Cnr Jan Shoba, Hatfield, Pretoria
012 431 8000
www.hatfieldvw.co.za

William Nicol Drive, Bryanston
(Next to Bryanston High School)
011 840 8000
www.hatfieldvw.co.za

30 De Korte Street,
Braamfontein, Johannesburg
011 408 0000
www.hatfieldvw.co.za

Hatfield VW Rivonia
since 2016

Hatfield VW Northcliff
since 2017

Hatfield VW Commercial
since 2003

337 Rivonia Boulevard,
Rivonia, Johannesburg
011 231 4000
www.hatfieldvw.co.za

274 Beyers Naude Drive,
Northcliff, Johannesburg
011 502 4700
www.hatfieldvw.co.za

1188 Pretorius Street,
Cnr Jan Shoba, Hatfield, Pretoria
012 431 6400
www.amarokoffers.co.za

Make a Hatfield Motor Group Dealership your first choice when
buying or servicing your Audi or Volkswagen.
087 236 7590

076 596 3882

MAKE THIS

ROSH HASHANAH

TRULY GOLDEN and SWEET
Contact us today

011 784 8551

or visit your nearest Scoin Shop
or SMS your name and city to 44080

www.scoinshop.com

CALTEX ROUXVILLE
289 LOUIS BOTHA AVENUE
CHELTONDALE, 2192
011 640 5143
rouxville@freshstop.co.za

JOIN IN - THESHABBOSPROJECT.ORG
Fine crisp linen in Mexico City, challah crumbs

theshabbosproject

in Johannesburg, wine spills in Kochav Yair.

@ShabbosProject_

It’s good to know we’re keeping it together.

shabbosproject

27-28 Oct 2017

SINAI INDABA

“IF G-D HAD A
REFRIGERATOR,
YOUR PICTURE
WOULD BE ON IT.”
NILI COUZENS
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Sparks from Sinai
An eclectic line-up of speakers and 6 000
Jews made for an Indaba beyond compare.
Sinai Indaba 2017 saw more than 6 000
people gather in Johannesburg, Cape
Town and Durban to hear some of the
Jewish world’s most celebrated thinkers
and speakers share multifaceted insights
on relationships, personal development,
Jewish philosophy, Jewish mysticism,
Jewish history, relationships, spirituality
and Israel diplomacy.

“Sinai Indaba is an opportunity to refresh
our minds and souls,” says Chief Rabbi
Dr Warren Goldstein, who founded the
Indaba in 2011. “It’s also a time to refresh
our sense of community – to connect with
each other across different backgrounds,
shuls, ages.

well of renewal and inspiration – fresh,
relevant and immediate.”
This year’s line-up of speakers – perhaps
Sinai Indaba’s most eclectic yet –
embodied that freshness, relevance and
immediacy. Here are some of the best
quotes from the event:

“Most importantly, it’s an opportunity to
refresh our connection to the Torah, which
is more ancient than anything we know,
yet remains a constantly overflowing
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“To bring the world into
being, G-d withdrew His
presence, and in that
space He allowed for
otherness. If we want to
be G-d-like in love, we too
have to create a space for
otherness.”
“Neuroses and charoses –
both Jewish delicacies.”
“Celebrate the
imperfections of your
spouse – this is the
message of breaking the
glass at the chuppah and
shouting ‘mazeltov!’”
Rabbi Dov Greenberg

“The core of connecting
in a relationship is to
communicate. And
communication is not what
you say, but what you hear.”
“There is no tomorrow.
Tomorrow is a gift we may
not deserve. We act now. We
don’t wait.”
“G-d is not up. He’s in. The
Divine is in everything.”
“In Judaism you don’t have
to be. You have to reveal.”
Charlie Harary

“Your whole life is setting you
up for greatness.”
“When your kids have a
trait, they think everybody
has that trait. Our role as a
parent is to be able to tell
them, ‘this is what’s great
about you!’”
“Don’t be the weak
substitute teacher in your
own house. You’re the one in
charge.”
“The real you is
your soul – your body is just
your scuba suit. If you want
people to see your soul,
you have to turn down the
volume on your body.”
Nili Couzens

“The more you have of what
society tells you to want, the
less happy you are.”

“I am often asked how
Israelis can sit in coffee
shops in Tel Aviv and
Jerusalem when rockets
are landing in the South.
How can people board a
bus down the block from
another bus that had
just been blown up by a
suicide bomber? I think
the answer mostly has
to do with one word –
resilience.”

“Sometimes, life looks
so alive, but it’s on its
way to death. Like a fish
‘dancing’ out of water.”
“The Jewish question is
not ‘why’, it’s ‘for what’
– what do I do with this,
how can I make it better?”

“Israel needs to
remember that Trump
is for Trump. There’s
no ideology there. The
question Israel is asking is
what is Trump after.”

Raquel Kirszenbaum

“If we can reframe the
pain experiences in our
lives – if we can use breath
to push out pain – we can
change everything.”
“Don’t just breathe in air,
breathe in light.”
“Optimism doesn’t mean
that everything is going
to be great… it means we
can respond to everything
with greatness.”
Rabbi Dr Elimelech Goldberg

“In the 1950s, you know
what Israel exported?
False teeth and oranges.
Now, not even 70 years
after its creation, fifty
percent of our exports
are technology.”
Yaakov Katz

“My parents were both
drug dealers – I joined the
family business.”
“In these moments, when
you’re squashed, under
pressure, the real you
comes out. I found out the
real me was very religious.”
“I never had problems
with Jews growing up.
Saturdays they took up
the pavement when I
wanted to ride my bike.
Sometimes they would
call the police on us – but
Baruch Hashem, good
neighbours!”
“This, in fact, is one
of the inexplicable,
wonderful things about a
relationship with Hashem
– the realisation that in all
of G-d’s greatness, there
is still room for me. And
that Hashem actually
created me, which means
I am important enough
to be created, and even
more, that without me,
all of creation would be
missing something.”
“Each of us has the
opportunity to contribute
to making a better world,
and everything that we
encounter affords us an
opportunity to do just that.”
Rabbi Binny Freedman

Nissim Black

SOUTH AFRICAN
KIDS KICK CANCER

Rabbi Elimelech Goldberg mesmerised audiences at this year’s Sinai Indaba, moving many to tears.
Now, following on from that engagement, and with a little help from some friends, he is bringing his
game-changing Kids Kicking Cancer programme to South Africa.

Elimelech Goldberg, a rabbi with a black belt in
Choi Kwang Do, and a clinical assistant professor
of paediatrics at Wayne State University School of
Medicine, is the founder of Kids Kicking Cancer.
The non-profit organisation, established in 1999,
teaches breathing techniques and meditation to
help children battling serious illnesses deal with
pain. The core of the programme is the breathing
exercises – what he describes as “breathing in the
light and blowing out the darkness”.
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“In martial arts, you learn that pain is a message
you don’t have to listen to – that you can breathe in
this amazing chi or energy and blow out the pain,”
explains Rabbi Goldberg. “Ultimately, we teach our
kids that the greatest power of all is the light inside
them. The real power of martial arts is in your
mind, your soul, your spirit...’’
A fixture in scores of hospitals across the US, with
branches in Israel, Canada and even Italy, Kids
Kicking Cancer is now on its way to South Africa.

It all began when Rabbi Goldberg was invited to
speak at this year’s Sinai Indaba.
Though Rabbi Goldberg was honoured to accept
Rabbi Goldstein’s invitation, there was one
condition: “I told the Chief Rabbi, if I’m coming all
the way to South Africa, I wanted his assistance
to get the programme going in this country. He
was, of course, very gracious and generous, and
introduced me to some wonderful people and
helped me get the ball rolling.”

Rabbi Goldstein says he didn’t need much
convincing. “The whole point of Sinai Indaba is
to have an impact beyond the event – inspiring
people to grow, discover new meaning, and
make lasting positive changes to their lives and to
society as a whole. Rabbi Goldberg’s plan to bring
Kids Kicking Cancer to South Africa fitted well with
those objectives.”
Hospital pass
While in the country, Rabbi Goldberg gave a
presentation to 50 doctors and staff at the
Charlotte Maxeke Hospital (formerly, the
Johannesburg General Hospital). “They were very
receptive, and ultimately very enthusiastic about
the programme.”
He also had opportunity to visit the oncology ward
and various other departments in the hospital,
where he worked with the kids.

Coalition for change
That board, headed up by Friedland, has begun
to take shape. It includes Graca Machel (wife
of the late Nelson Mandela and a renowned
international advocate for women’s and children’s
rights); Dr Shane Dorfman (black belt karate dan
and specialist radiologist); Professor Janet Poole
(head of Paediatric Haematology Oncology at the
Charlotte Maxeke Hospital and the Nelson Mandela
Children’s Hospital); Professor Alan Davidson
(head of Paediatric Haematology Oncology at Cape
Town’s Red Cross Children’s Hospital); Dr Craig
Nossel (head of Discovery Vitality Wellness); and
Emma Rapp (prominent philanthropist).
“This is a broad coalition of people who are
outright leaders in their field,” says Friedland.
“Having two of Africa’s leading academics in the
field of paediatric oncology gives us the credibility
we need to take the programme to as many

“Witnessing them breathe in
the light and blow out darkness
was extremely powerful.”
“Many of these children were facing serious socioeconomic challenges at home in addition to their
battles with illness. Yet, no matter their situation,
regardless of their unimaginably difficult life
circumstances, it took them 10 minutes to learn the
breath work. Witnessing them breathe in the light
and blow out darkness was extremely powerful.”
In the days that followed, Rabbi Goldberg received
numerous calls and emails from the doctors
who were eager to bring the Kids Kicking Cancer
programme to the hospital. He also met Dr Richard
Friedland, CEO of Netcare, at a Shabbat lunch.
Friedland had attended Rabbi Goldberg’s Sinai
Indaba session, and had been inspired by what
he’d heard. He agreed on the spot to help form
a board of directors to establish a South African
chapter of Kids Kicking Cancer.

hospitals and care facilities as possible – not just in
South Africa, but across Africa. And someone with
Graca Machel’s profile and impeccable reputation
can help us open doors throughout the continent.”
Rabbi Goldberg agrees with Friedland’s assessment
that the scope of the programme should extend
beyond South Africa.
“We are very excited to create the groundwork
for a programme in South Africa, and roll out an
application that is proven to work. Our initial goal
is to create a robust South African programme and
then move north across the continent.”
And it’s not just about helping cancer sufferers.
Kids Kicking Cancer runs the largest sickle cell
programme for children in the world.
“There are many organisations doing things for
children with cancer, but sickle cell seems to be a
forgotten disease. Fortunately, it’s totally within
our reach to help sufferers manage their pain.
Being able to spread our message of power,
peace, purpose – to anyone, in any place – is
really extraordinary.”

More than a breath of fresh air…
Kids Kicking Cancer began in
1981, when Rabbi Elimelech
Goldberg lost his two-year-old
daughter, Sara, to Leukaemia.
“She was a special neshama,” he
recalls. “She would tell the other
children at the hospital not to
cry. Her skin was sloughing off,
she had sores in her mouth and
diarrhoea, but she was telling me,
‘It’s okay, Abba, I love you.’”
That personal tragedy proved the
catalyst for the programme that
has given similar courage to thousands of kids of all backgrounds
across the world.
“Kids Kicking Cancer is very much
universalist in outlook,” affirms
Rabbi Goldberg. “Thirty percent
of the children we work with in
Israel are Muslims, and we have
the largest sickle cell programme
for children from Africa. Wherever
they’re from, whoever they are, it
doesn’t matter. They are all our
children.”
But it isn’t only kids that have
benefited from his breathing techniques. People of all ages around
the world, including high-level
executives from corporations such
as PVS, Pfizer, Walmart and Ford,
have learnt how to “breathe in the
light and blow out the darkness”
to help them deal with stress,
anxiety and other debilitating
feelings.
Perhaps most remarkably, it is
the kids from Kids Kicking Cancer
who do the teaching – closing the
so-called “Hero Circle”.
“We transform the children from
victims to victors, and they are.
Because everyone can be a teacher. That’s power, peace, purpose,”
he says, voicing the mantra of Kids
Kicking Cancer.
It is this novel approach to
patient care that won Goldberg
recognition as a “CNN Global
Hero” in 2014, bringing his work
to the attention of global health
officials and public figures around
the world.
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Rock star
Daniel Rock, 13, is
Rabbi Goldberg’s
ambassador in South
Africa. Last year, on
a visit to the US, the
breathing techniques
helped him overcome
a crippling fear of
needles.
“Daniel responded
fabulously to the
meditation,” says
Goldberg. “He was
a real martial artist,
super-focused. I told
him I had an agenda –
that if he was going to
learn how to do breath
work and deal with
pain, he was going to
be my first teacher in
South Africa.”
At this year’s Sinai
Indaba convention in
Johannesburg, Daniel
led a room of around
1 500 people in
breathing in the light
and blowing out the
darkness.
“At first, it was kind
of terrifying,” says
Daniel. “It felt odd in
a way – I’m used to
learning from people,
not teaching them. But I
think it went very well.”
Goldberg concurs.
“The boy is
extraordinary. He led
the class with so much
power and so much
light; he had 1 500
people sitting in the
room and he totally
broke through all their
‘stuff’. The ultimate goal
of the programme is to
allow these children to
teach the world. Daniel
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The Kyalami International Convention
Centre is conveniently situated in the
business heart of Gauteng between
Pretoria and Johannesburg.
The Pit building oﬀers you world class
facilities for a unique and inspiring
experience with dramatic views towards
Johannesburg, during the day and at night.
A perfect venue for:
• Bar Mitzvah / Bat Mitzvah
• Weddings
• Private functions
• Conferences
• Exhibition
• Trade shows
Exceptional facilities include:
• Conference Rooms
• Boardrooms
• The Paddock
• Covered Viewing Deck
• Roof Terrace
• Launch Area
• Pit Area
• State-of-the-art kitchens
• Executive ablution facilities
• Wi-Fi
• 3-phase power
• Convenient access
• Ample secure parking

Cnr R55 & Allandale Road, Kyalami, Midrand | Tel: +27 11 466 0204
info@kyalamigrandprixcircuit.com | www.kyalamigrandprixcircuit.com
TheKyalamiGrandPrixCircuit
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kyalamigrandprixcircuit

A HAPPY AND PROSPEROUS NEW YEAR
TO ALL OUR JEWISH SHOPPERS!
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CENTRE COURT
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CELEBRATE

your mall, your moments
Tel: 011 728 6640/42 | Fax: 011 728 6643 | 26°08’47.20”S 28°04’43.82”
African Street & Sarie Marais Street or Corner Hamlin Street & 6th Avenue, Norwood | www.norwoodmall.co.za

Wishing all our Jewish
clients a Shana Tova
and a meaningful fast.

Johannesburg
31 West Street, Houghton,
Johannesburg

Garden Route
Unit 7b Ground Floor, The Boatshed,
Thesen Harbour Town, Thesen Island, Knysna

Cape Town
The Oval, Kildare House, Oakdale Road,
Newlands, Cape Town

T: +27 11 440 6750 • F: +27 11 483 1107 • E: info@octagonﬁnancial.co.za • www.octagonﬁnancial.co.za
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New Brit Milah board
to bring regulation to
sacred mitzvah
A new Brit Milah Regulatory Board has been established in South Africa.
Headed by Netcare CEO Dr Richard Friedland, and including leading South
African medical, legal and Brit Milah experts and authorities, the board’s
mandate is to maintain a governance and oversight structure to supervise
the performance of Brit Milah in South Africa, ensuring it meets and exceeds
the highest possible standards of safety, hygiene and halachic compliance.
The Regulatory Board was established in 2016 by the Chief Rabbi of South Africa, Rabbi Dr
Warren Goldstein. It arose from a commission of inquiry appointed by the Chief Rabbi, headed
by former Deputy Judge President of KZN, Phillip Levinsohn, into a specific case in which tragic
complications arose following a Brit Milah. One of the major recommendations was that there
needed to be some form of regulatory framework governing Brit Milah in South Africa.
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In general, the Regulatory Board is
responsible for:
• Ensuring the very highest standards of
care and safety for all infants undergoing
a Brit Milah, and that this sacred and
holy procedure is conducted according
to strict halachic principles.
• The development of standardised
guidelines, policies and procedures
to ensure the highest standards of safety
in the performance of Brit Milah are
maintained in South Africa.
• Ensuring the appropriate registration,
training, accreditation and continuing
education of practising mohelim.
• Maintaining all records of Brit Milahs
performed in South Africa.
The board also has the authority to fully
investigate any concerns or complaints
raised regarding Brit Milah and to
recommend and institute appropriate
remedial action.
The Regulatory Board is modelled on
the UK’s Initiation Society – a similar
institution that has been in operation for
close to 300 years (and in fact the oldest
Anglo-Jewish organisation). And while,
like its UK counterpart, the South African
board exists to ensure the highest medical
and halachic standards for Brit Milah
are adhered to by mohelim, its function
extends beyond that.
“What’s unique is that we’ve taken Brit
Milah into the digital age,” explains
Friedland. “The website is the first of its
kind worldwide for Brit Milah and allows
anyone to lodge inquiries, complaints or
compliments online. Likewise, mohelim
can complete forms and submit them
online, where before it was an unwieldy,
paper-based process. This also ensures
we have a record of every Brit Milah
that happens in South Africa – a digital
database collating all of the relevant
information and statistics, allowing us

to better monitor and analyse what’s
happening across South Africa.”

Chief Rabbi Dr
Warren Goldstein on
the Regulatory Board

So far, the board has had two complaints
– both dealt with – and also a handful of
inquiries.

Brit Milah has been a
vital pillar of Jewish
life for thousands
of years since G-d
commanded Avraham
to circumcise himself
and his sons. It is one
of our most important
mitzvot and is the
foundation of who
we are. It is a mitzvah
which symbolises the
covenant between G-d
and the Jewish people,
and it is this covenant
that frames our lives.
The South African
Jewish community
has been fulfilling the
mitzvah of Brit Milah
since our inception and
the community can
draw comfort from the
remarkable track record
of success of Brit Milah
in South Africa for 175
years. This mitzvah
represents the bond of
love between us and
G-d and is therefore
sacred. It goes to the
heart of our identity. It
is thus a momentous
step forward that
we as a community
have established the
Regulatory Board of
Brit Milah in South
Africa to maintain a
governance structure
for the fulfilment of this
mitzvah.

“It’s taken a year to put the right policies
and guidelines in place, but I think, going
forward, people can take great assurance
that this sacred mitzvah is being properly
regulated and receiving a genuinely
unprecedented level of oversight.
“We have introduced an accreditation
process, with the accreditation of mohelim
to be completed in December. The process
is to verify that all mohelim have the requisite
expertise and training. In addition, each
mohel will be required to complete a
medical examination and eye test every two
years, obtain a police clearance certificate,
and demonstrate a clean bill of health
(Hepatitis B immunity and negative HIV
status).
“They will also be required to attend at
least one ‘mohel workshop’. This year, the
board, twice, brought out UK-based Dr
Joseph Spritzer to lead these workshops.
Spritzer – a full-time GP and a senior
lecturer in general practice and primary
care at a prominent London university, as
well as a trained mohel who has performed
literally thousands of Brit Milahs – also sits
on the Regulatory Board itself.
“Mohelim accreditation is primarily
about three key considerations,” explains
Friedland. “Their process needs to
be halachically perfect, their surgical
technique must be absolutely correct, and
their bedside manner must be adequately
personable and empathetic.”
With a number of countries beginning
to explore government regulation of Brit
Milah, the Regulatory Board arrives at an
important time.
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Members of the Regulatory Board
The Regulatory Board has been appointed by The Chief Rabbi and the Beth Din
and consists of a legal counsel, a medical officer, an expert mohel, a medical
advisor/practising mohel and a chairperson.

Chairperson:
Dr Richard Friedland

Mohel and Medical Advisor:
Dr Joseph Spitzer

Expert Mohel:
Rabbi Dr Pinhas Zekry

Dr Richard Friedland is chief executive
officer of Netcare. He is a member of
the Board of Governors of the Chevrah
Kadisha, a trustee of the Yeshiva College
Foundation and a CSO and ZAKA
International Rescue SA volunteer.

Dr Joseph Spitzer studied at Gateshead
Talmudical College, following which
he studied medicine at King’s College
Hospital Medical School, in London.
A full-time GP in Stamford Hill, North
London, Dr Spitzer is also an honorary
senior clinical lecturer in general
practice and primary care at Barts and
the London Queen Mary University
School of Medicine and Dentistry. Dr
Spitzer qualified as a mohel in 1981 and
has performed many thousands of Brit
Milahs since. As Medical Officer of the
Initiation Society, he has been involved
with mohelim training. He is author of A
Guide to the Orthodox Jewish Way of Life
for Healthcare Professionals and Caring for
Jewish Patients. His Handbook for Mohelim
has been translated into several languages,
and he is frequently consulted by mohelim
from all over the world.

Rabbi Dr Pinhas Zekry has been the
spiritual leader of Durban United Hebrew
Congregation for the past 33 years. He is
a qualified mohel and member of the SA
Rabbinical Conversion Committee and
a member of the Rabbinical Council of
America.

Beth Din Representative:
Rabbi Anton Klein
Rabbi Anton Klein joined the Union of
Orthodox Synagogues (UOS) in 2006
as director of the Beth Din, where he
administered the Dinei Torah department.
Rabbi Klein is now responsible for
governing communal halachic services,
including: Eiruvin; mikvaot; regulating the
sefer Torah, tefillin and mezuza industry;
brit milah (as a board member of the
Regulatory Board of Brit Milah in South
Africa); and supervises the halachic
compliance of the CSO (Community
Security Organisation).

Legal Counsel:
Advocate Natie Segal
Adv Natie Segal is a practising advocate
in Johannesburg. He holds a BA LLB
Wits; LLM London. He was admitted
as an advocate of the Supreme Court
of South Africa (now the High Court of
South Africa) in August 1979 and to the
Johannesburg Bar in November 1979.
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Medical Officer:
Dr Reuven Jacks
Dr Reuven Jacks is a specialist trauma
surgeon, the deputy head of the Trauma
Unit at the University of the Witwatersrand/
Charlotte Maxeke Johannesburg Academic
Hospital and a trauma surgeon at Netcare
Milpark Hospital. He is also the medical
director of Hatzolah Medical Rescue.
Dr Jacks also has extensive training in
paediatric surgery, specifically around
circumcision, and lectures widely on the
subject to GPs, surgeons and paediatricians.
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Because the world needs more
buddy benches
At Hirsch Lyons, we’re really proud of our buddy bench. It’s a
bright red hand-painted beauty that sits bang in the middle of our
playground. If a child is sitting on it alone, it’s a signal to the other
kids to ask him or her to play. It’s quite something to watch. A kid
barely sits down before a friend comes to the rescue. For a kid
with no one to play with, there may be no lonelier place than the
school playground. At Hirsch Lyons Nursery School, we believe
deeply in instilling kindness and empathy in each and every child.
And it doesn’t stop there. We’ve planted virtual buddy benches
in every And it doesn’t stop there. We’ve planted virtual buddy
benches in every grade. If we had our way, we’d probably put
buddy benches all over town. Think outside KosherWorld, in
shul foyers, public parks, shopping centres...
Shana Tova from our family of schools- Join us today!

Nursery and primary schools | 011 640 4314 | Boys High 011 622 7261 | Girls High 011 487 2524
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HEAR THE CALL

of Vibrant and Authentic Torah Education

וַיְהִי קוֹל הַשּׁוֹפָר הוֹלֵךְ וְחָזֵק מְאֹד
“And the Sound of the Shofar Continued to Grow and Strengthen Ever Louder”
(Shemot 19)

The Yeshiva College Family continues to thrive and grow, as we continue to answer the call of this generation for inspiring, authentic and
vibrant Torah education. This is synergized with exemplary achievement in General Studies within a holistic and enriching environment,
focussed on nurturing each individual to achieve his/her greatest potential as a human being and future leader.
Just as with the Shofar, the effort that we put into our learners from our side, resounds on the other side with a beautiful song of achievement,
growth, and enriched alumni living lives full of meaning and purpose.

MAY WE ALL BE INSCRIBED IN THE BOOK OF LIFE WITH INCREASED BLESSING AND JOY!
WISHING THE ENTIRE COMMUNITY A CHAG SAMEACH!

YESHIVA
COLLEGE

The Torah School of Excellence

COLLEGE

RIMON NURSERY SCHOOL
PLAY SCHOOL | NURSERY SCHOOL

Wish you and your family
A Happy and Sweet New Year
and well over the fast!
info@rimon.co.za | www.rimon.co.za
Call Jade 082 343 0407

KEEPING IT TOGETHER
27 - 28 OCT 2017
JOIN IN - THESHABBOSPROJECT.ORG

Gazing at three twinkling stars in Berlin or overflowing

theshabbosproject

our Kiddush cups in Be’er Sheva, it’s good to know

@ShabbosProject_

we’re all under the same sky, keeping it together.
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THE
GREAT
CHICKEN
ENQUIRY
Tasked with the job of investigating
kosher chicken prices, Robbie Brozin
has recommended that the issue
is “not just about the chickens”,
but rather about the way the
Kosher Department meets the 21st
century. “It has to evolve, without
compromising its halachic high
ground. Kosher needs rebranding,
repositioning and re-inspiring,”
Brozin says, as he sets out with his
“solution-focused and brave partner,
Chief Rabbi Goldstein”, to disrupt the
kosher market for good.
THE TRADITION
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few years ago, Chief Rabbi Goldstein
called and asked if I would lead an
investigation into the high cost of kosher
chicken. I wasn’t sure I was the right man
for the job – until the Chief explained his
broader vision for kosher. He explained
that his primary motivation was to enable
“more people to eat more kosher, more
often”.
Now that was a vision that really piqued
my interest – and I jumped right in.
My first port of call was the last kosher
chicken producer standing – Ami
Bolnick. We had a real heart-to-heart
and I began to understand some of the
unique challenges facing kosher chicken
production. I then followed the supply
chain down to the wholesale suppliers,
butchers and general retailers.
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I really came out with one conclusion.
There is no simple quick-fix, or link, in
the supply chain that will bring down
the price of kosher chicken – see the
detailed report that follows. To realise
this marvellous vision of enabling “more
people to eat more kosher, more often, for
less!” we need to dig really deep and find
innovative ways to completely disrupt the
kosher industry.
We started by asking some hard
questions. We asked: could we expand
our local market beyond observant
Jews? How could we make kosher more
exciting, more accessible, more prevalent
and thereby more affordable? How could
we increase the volume and demand for
kosher goods? Could we make kosher
a driver for the global export of local
products? What weight and credibility
does a kosher stamp bear in the open
market?
I have come to realise that this is not
just about the chickens, but rather
about the way the Kosher Department
meets the twenty-first century. It has to
evolve, recreate and re-inspire, without
losing the halachic high ground. Kosher
needs rebranding, repositioning and reinspiring. The Chief’s vision of more
people eating more kosher, more often,
resonated with me, and I have found the
Chief to be an open-minded, solutionfocused and brave partner.
So we rolled up our sleeves and started
problem-solving. We brought in an
independent ex-McKinsey consultant,
Luizet Ruzow, who came with great
experience and a shared passion for
making kosher more accessible. From day
one she advised us that we would have
to be brave and bold if we were going to
make a real impact.
Luizet did a huge amount of research and
analysis before presenting a new structure
for the Kosher Department. The old
structure was overhauled and this new
structure has now been implemented by
the Chief, who has been very courageous

and determined with all this. He has
appointed a new team of Jarred Abelson
and Rabbi Dovi Goldstein (no relative
of the Chief), who have brought a great
new energy, competency and passion to
the Kosher Department. The results – in
both efficiency and attitude – are already
measurable.
I am more excited and inspired than ever
before, and have given the Chief Rabbi
my full commitment to seeing this project
through and realising the vision of “more
people eating more kosher, more often,
for less”.
Robbie Brozin

“MORE
PEOPLE, TO
EAT MORE
KOSHER,
MORE OFTEN
FOR LESS.”
Let’s not forget this incredible adventure
started with a humble bird. Turn the page
for the facts – as detailed in Luizet’s report
– that explain where the money goes. From
Ami’s farm to your plate...
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THE FINDINGS OF THE CHICKEN
ENQUIRY BY LUIZET RUZOW
On behalf of Robbie Brozin
An in-depth analysis of the price of kosher chicken revealed the following:
1.
Kosher chicken is more expensive than
non-kosher chicken due to a number
of factors which increase the cost of
production and the cost of sales. These
factors are both halachic and economic.

The following seven factors increase
the cost of kosher chicken on the
production side:
a. The bird itself
In the laws of kashrut, a wound or blemish
can render an animal unkosher. For
this reason, the chicken used for kosher
slaughter needs to be of the highest quality
to maximise the chances that they pass the
rigorous checks done after shechita. This
means that all kosher chicken qualifies as
“A Grade” fowl – something which applies
only to premium non-kosher chicken.

e. Plucking
Non-kosher chickens are scalded before
they are plucked in order to speed up
the process. Scalding the chicken before
it has been kashered is not halachically
acceptable because the salting process has
not yet removed the blood. This means
more people on staff to do this work,
which adds to the cost and extends the
plucking time for every bird.

b. Rejection rates
Abattoirs charge a premium for every bird
“accepted” as kosher in order to absorb
the cost of managing the reselling of the
birds that are rejected because of a wound
or blemish. This does not apply in nonkosher slaughter because no birds are
rejected.

f. Personnel costs
Extra personnel are needed in the shechita
process. The slaughter is done by a shochet,
who is highly trained and has studied the
theory of halachic slaughter, as well as its
practice, extensively; this is a specialised
skill that only a few individuals possess.
A bodek checks the lungs of the bird after
slaughter to ensure that the bird was
healthy and does not have a wound or
blemish. One of the community’s dayanim
also conducts inspections at the abattoir to
ensure the highest standards of kashrut are
maintained. All of the above individuals
are highly qualified, and their presence
during shechita is required by Jewish law.
These personnel costs are not relevant in
the production of non-kosher chicken.

c. Method of slaughter
The halachic requirements of shechita
mean that every bird is hand-slaughtered
by a qualified expert called a shochet. By
contrast, in non-kosher production, the
birds are slaughtered by machine on a
conveyor belt, which is a much faster
process.
d. Slow post-slaughter process
The rigorous checking of every bird after
slaughter to make sure that it was healthy
takes time and needs to be performed by
a qualified expert called a bodek. Kosher
chickens also needs to soak in water
and then salt for a period of time after
slaughtering to remove the blood, adding
significantly more time to the process.
102

THE TRADITION

g. Low economies of scale
Much of the chicken for sale in major
retailers in South Africa is slaughtered and
processed in abattoirs designed to move
hundreds of thousands of birds a day. The
quantities consumed by the kosher market
are relatively small, resulting in increased
costs per unit.

The following three factors increase the cost of kosher chicken on the retail side:
Opportunities to trade
While non-kosher butcheries can trade for 365 days a year, kosher establishments can
only trade for around 300 days, because of Shabbat and Jewish holidays. Yet, fixed
expenses need to be paid every month, despite the number trading days being reduced.
Personnel costs
Each butchery employs a full-time mashgiach to oversee the kashrut of the establishment.
Inspection costs
In accordance with international standards, a qualified establishment inspector
is required to do spot checks on the establishment to ensure the highest halachic
standards are maintained. These inspectors are employed by the Kashrut Department
of the UOS. Each butchery pays a small fee to the Kashrut Department to reimburse
the department for the cost of these inspections.
2.
Given the factors referred to in point 1 above, it is to be expected that kosher chicken
should be more expensive than non-kosher in similar size international markets. With
this in mind, an analysis was conducted comparing the cost of kosher chicken to nonkosher chicken in Australia and the United Kingdom. It was found that kosher chicken
is also more expensive than non-kosher chicken in these markets; hence the premium

3.
It was found that the price differential between kosher and non-kosher chicken varies
greatly depending on the specific product being sold (see table 1 and table 2 below).
Community members who are looking to save money can reduce the price differential
by choosing their products carefully.
Table 1: Costs for kosher and non-kosher chicken from Checkers Balfour Park (August 2017)
Whole Frozen

Whole Fresh

Braai Pack

Drumsticks

Thighs

Breasts

Wings

Checkers Kosher

57.99

79.99

85.99

89.99

89.99

89.99

89.99

Checkers Non-kosher

49.99

33.29

48.99

54.99

56.99

n/a

59.99

Difference

14%

58%

43%

39%

37%

-

33%

Table 2: Costs for kosher and non-kosher chicken from Pick n Pay Norwood (August 2017)
Whole Frozen

Whole Fresh

Braai Pack

Drumsticks

Thighs

Breasts

Wings

Pick n pay Kosher

55.99

79.99

84.99

89.99

82.99

89.99

67.99

Pick n pay Non-kosher

29.99

43.99

35.00

54.99

54.99

69.99

54.99

Difference

46%

45%

59%

39%

34%

22%

19%
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4.
It was found that the price of kosher chicken varies greatly across the range of retailers.
The butcheries buy chicken directly from the abattoir and sell it to the public. The
butcheries are independent retailers who operate in a free market, in terms of which
they have complete discretion to set their own prices. The Kashrut Department of the
UOS has no control over these prices. Consequently, there may be price discrepancies
between the various retailers. A recent survey conducted across the different butcheries
in Johannesburg supports this point (see table 3 below). Therefore, members of the
public who are looking to save money on their chicken should shop around for the
best prices.
Table 3: Costs for kosher chicken across butcheries in Johannesburg (April 2017)

Beit Yosef

Checkers
Balfour

Kosher
World 1
Prime Cut

Kosher
World 2
Maxis

Maxis

Moishe’s

PnP Genesis

PnP
Norwood

Nussbaums

Chicken Schnitzel

199.90

159.99

228.00

195.00

194.50

199.95

206.00

204.99

199.95

Frozen chicken

82.90

57.99

77.00

n/a

79.50

73.95

80.00

79.99

n/a

Grilled chicken

155.90

99.90

144.00

140.00

140.00

139.95

112.85

99.99

140.00

5.
The city in which kosher chicken is sold was not found to be a significant factor in
the price of kosher chicken. A comparison between the price of kosher chicken in
Johannesburg and Cape Town was done (April 2017). This showed that prices are
similar in these two cities (see table 4 below).
Table 4: A comparison between the cost of kosher chicken in Cape Town and Johannesburg
CPT

JHB

CT

JHB

Checkers Sea Point

Checkers Balfour
Park

Variance (R)

Spar Sea Point

Spar Sandringham

Variance (R)

Chicken Schnitzel

159.99

159.99

-

199.99

188.99

11

Frozen chicken

59.99

57.99

2

89.99

69.99

20

Grilled chicken

109.99

99.9

10.09

129.99

129.99

-

6.
The Kosher Department of the UOS
employs the shochtim, bodkim and dayanim
involved in the shechita process. In order
to recoup the expenses of employing
these personnel, the UOS charges a
very small fee to the abattoir for every
chicken shechted. The money raised from
this fee is only used to cover the direct
costs of these staff. No extra funds are
raised to cross-subsidise other branches
of the Kosher Department or the UOS
in general. In fact, there is a shortfall
between the funds raised from this fee
and the direct personnel costs incurred
by the UOS.
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In conclusion, the key findings of this report are:

• Kosher chicken is more expensive than non-kosher chicken due to a number of factors
which increase the cost of both the production and the cost of sales. These factors are
both halachic and economic.

• The universal factors causing the higher cost of kosher chicken are reflected in other
similar size international markets.

• It was found that the price differential between kosher and non-kosher chicken varies
greatly depending on the specific product being sold.

• It was found that the price of kosher chicken varies greatly across the range of retailers.
• It was found that there is no significant difference between the price of kosher chicken in
Johannesburg and Cape Town.

• It was found that the UOS fees charged to the abattoir go only towards covering the
direct personnel expenses incurred by the organisation for the production of kosher
chicken in South Africa.

Our journey to enabling more people to
eat more kosher, more often, led us to a
remarkable discovery. We could be sitting on
one of the biggest food trends of the decade.
Over the next few pages, we’d like to share
with you some of the remarkable facts and
figures that make our job so much easier…

RESTRUCTURED KOSHER DEPARTMENT:
“EXCELLENCE WITH AGILE EXECUTION”
Over the past two years, efforts have been
under way to ensure the UOS Kosher
Department is as efficient and well-run as
possible. Based on recommendations from
independent management consultant Luizet
Ruzow, a new, streamlined team structure has
taken shape.
Operations are overseen by Jarred Abelson
(head of Finance and Operations) who, along
with operations administrator, Dani Ossip,
and the Kosher team, ensures the smooth
functioning of the division. The sales fieldwork
is carried out by a business development
unit led by Rabbi Dovi Goldstein. As head
of Business Partnerships, he is tasked with
growing relationships with existing kosher
suppliers and bringing on board new suppliers.
Both Abelson and Rabbi Dovi Goldstein report
directly to Chief Rabbi Goldstein.

“We are getting, on average, two requests a week
from new factories that want to become kosher.”
He says even the retailers are promoting kosher.
“Whenever a new product comes on the
market, one of the first questions a retailer like
Pick n Pay will ask the supplier is, ‘is it kosher?’
It has become one of the most widely soughtafter certifications, up there with ISO, health
and food safety standards, etc.”
According to Rabbi Dovi Goldstein, more
suppliers translates into wider choice, and also,
potentially, lower costs for kosher consumers
– making it easier for more people to eat more
kosher, more often.
“We are here to serve the community,” he says.
“That’s our job.”

“We’ve really streamlined our operations,
ensuring we are far more flexible and lean,”
says Abelson. “We are focusing on excellence
with agile execution.”
While Abelson keeps the ship steady, Rabbi Dovi
Goldstein is out on the battlefield expanding the
frontiers of kosher in South Africa.
“We are sending the message to food suppliers
throughout southern Africa that we are here to
do business.”
Fortunately, it’s a message more and more
suppliers are listening to as kosher takes hold as
one of the world’s fastest-growing food trends.
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KOSHER:
THE WORLD’S
HOTTEST
FOOD TREND?
The New York Times calls it “one of the
hottest new food trends”. According to
Forbes, the public sees it as “better, purer,
and healthier than any other food”.
The Wall Street Journal, Christian Science
Monitor and The Atlantic all offer similarly
breathless assessments.
Kosher Consumer Board
A consumer representative council has been set up by the Chief Rabbi to provide an open platform
for consumers to provide feedback to kosher suppliers and manufacturers, and to lobby these
groups where necessary.
“The idea is to make sure there are a group of people with their ears to the ground,” says board
member Amanda Porter. “The idea is that when kosher consumers have complaints, suggestions
or concerns – for example, there is a milk shortage on Pesach, or a request for a kosher product,
or a complaint about the price of a kosher staple – they have an address to take them, and we, in
turn, can direct this feedback to the right place and ensure people’s voices are heard.” The board
also functions as a liaison between the consumer and the UOS Kosher Department.
“In general, our role is to support the vision of ‘more people eating more kosher, more often’ by
finding ways to ensure keeping kosher is easier and more convenient.”
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We can’t be talking about kosher food,
can we?
We can.
Worldwide, people are becoming more
conscious of what goes into their food.
They want to know how it is produced.
And more and more consumers, Jewish
and not, are seeking out the kosher
certification stamp as a determining
factor in their purchase. In fact, kosher
foods are not just the fastest growing
ethnic cuisine – they are one of the fastest
growing global food trends.
The research bears this out. A recent pair
of studies carried out by world-leading
market intelligence agencies, Mintel and
Packaged Facts, show that more than
40% of the country’s new packaged
food and beverage products (including
chocolate Easter bunnies and Christmas
confectionaries!) were labelled kosher.
This makes “kosher” the top label claim
on food and beverages, ahead of “glutenfree”, “no additives/preservatives”, ethical
and environmentally friendly claims, and
even allergy claims.

According to the Packaged Facts report,
sales of certified kosher foods through
grocery stores swelled from nearly $150
billion in 2003 to more than $200 billion
in 2008, demonstrating an annual growth
rate twice that of the overall food market.
What’s really surprising is that the
overwhelming majority of kosher
consumers aren’t even Jewish. At any
given time, 21% of Americans either
regularly or occasionally purchase kosher
products because they are kosher – all the
more remarkable considering Jews make
up less than 2% of the population, and
only a minority of Jews keep kosher.

“What’s really
surprising is that
the overwhelming
majority of
kosher consumers
aren’t even Jewish.”
Indeed, the Mintel study found that more
than 85% of the 11.2 million Americans
who consciously seek out kosher products
do so for reasons other than religious
beliefs – 62% look to kosher products for
food quality, 51% for general healthiness,
and 34% simply consider it a much safer
option than the alternative.
“The extra eyes and slower speeds
probably
allow
the
government
inspectors to do a better job,” says Joe
Regenstein, a professor of food science
at Cornell University. “The fact that a
kosher company is meeting a lot of rules
and subjected to random inspections is
something of real value.”

says. “With recent food safety scares
causing people to rethink even the most
familiar food products, we can expect
more adults to turn to kosher food as a
way to ensure food safety and quality.”
Kosher products most recently featured
as a trend theme at Anuga, the world’s
leading food trade fair. According to
Innova Market Insights cited by Anuga,
new products with a kosher claim
increased by 38% in 2013 from 2012,
and a further 21% from 2014 to 2013.
“Kosher foods that conform to Jewish
dietary law are increasing in prevalence
worldwide,” states the most recent Anuga
World Food Fair report. “This indicates
that food manufacturers are recognising
the significant market potential that
kosher certification can offer.”
Worldwide, kosher food sales grew by an
estimated 15% in 2015, and are believed
to be in excess of $165 billion. Outside
the Jewish community, key markets
include Muslims, vegetarians, those with
food allergies, and general health, quality
and socially conscious consumers.
“An ancient diet has become one of
the hottest new food trends,” gushed
a recent article in the New York Times.
“In an era of heightened concern over
food contamination, allergies and the
provenance of ingredients, the market for
kosher food among non-Jews is setting
records.”
Here are a small selection of stories from
South Africa and abroad illustrating the
power of kosher certification...

Marcia Mogelonsky, senior analyst at
Mintel, confirms this. “Kosher food has
gained the reputation of being more
carefully produced and thoroughly
inspected than non-kosher food,” she
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NEW COKE
How the world’s most famous
soft-drink changed two of its
ingredients to become kosher
In the 1930s, Coca-Cola was the most
popular soft drink in America. For
immigrant Jews eager to fit into American
society, the pull was irresistible. “Coca-Cola
was the American drink, and American
Jews needed to drink it,” explains Rabbi
Adam Mintz, visiting professor of Jewish
history at Queens College in New York.
The problem was no one knew what was
in it – the recipe was a closely guarded
trade secret. In 1935, Rabbi Tobias
Geffen of Congregation Shearith Israel, in
Atlanta, where Coca-Cola headquarters
was located, began receiving letters from
Orthodox colleagues around the country…
begging him to find out if the ingredients
were kosher. Geffen met with company
executives, and they gave him a list of the
ingredients in the soft drink – but not their
percentages – on condition that he keep the
information strictly to himself.

Coca-Cola Company executives were so
persuaded of the need to make the product
kosher, they agreed to replace those
ingredients, an amazing step for a major
food manufacturer to take at the time.
Source:
Kosher Nation: Why More
and More of America’s Food
Answers to a Higher Authority,
by Sue Fishkoff (2010)

Geffen found two ingredients that were
problematic under kosher law: glycerine
made from non-kosher beef tallow, and
traces of grain alcohol, which cannot be
consumed during Passover because grainbased products must be produced in a
special way for Passover use.

“Coca-Cola was the American
drink, and American Jews needed
to drink it.”
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CONFECTIONARY GIANT
TESTS A NEW FLAVOUR
Jelly Belly’s wholesale, costly switch to kosher pays dividends
Multinational corporations don’t make
kosher food to help Jews turn their
bodies into holy vessels. They do it to
make money. America’s Orthodox Union
reports that in 45 years, fewer than a
dozen companies dropped their kosher
supervision because it didn’t help sales.
Kosher food shoppers spend an average
of $1 000 more every year than ordinary
consumers, making them a lucrative
market to capture.

Simpson declined to say how much it
cost Jelly Belly to make the switch. Just
getting rid of all the non-kosher food
starch in its plant and warehouse cost
$650 000, and was only a portion of the
total expense. But less than a year later,
he said the company was seeing a return
on its investment. “Now that we can
sell to national kosher distributors, they
have been inundated with requests from
kosher retailers. Our product is flying off
the shelf.”

Source:
Kosher Nation: Why More
and More of America’s Food
Answers to a Higher Authority,
by Sue Fishkoff (2010)

That is why Jelly Belly sought national
kosher certification in 2008. “It would
open new doors to trade we hadn’t had,
not just from Jewish customers, but
vegans and others who look for a kosher
symbol,” said Bob Simpson, president
and COO of the Fairfield, Californiabased candy manufacturer.
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NO LONGER A
BASKET CASE
How Checkers Sea Point became one of the
Shoprite Group’s flagship stores
In the early 2000s, Checkers Sea Point
had a small kosher butchery and very
basic kosher deli, both of which did
passably good business. The Jewish
assistant manager of the store, Anthony
Bernstein, decided to augment this and
began offering fried fish. The fish was an
overnight sensation among Jewish and
non-Jewish buyers alike, and would be
the catalyst that launched what today is
the largest in-store kosher section in the
southern hemisphere.
Following the success of the fried fish,
Checkers Sea Point began selling kosher
salads. Later it was mooted replacing the
butchery (never a profitable venture for
any supermarket and only effective as a
lure for shoppers) with ready-packed fresh
meat sourced from local kosher butchery,
Claremont Kosher. One complication was
that the Checkers Group policy of settling
supplier invoices every 30 or 59 days
would be unsustainable for this butchery.

Tense negotiations ensued, resulting
in Checkers opting to circumvent the
group’s payment policy and settle their
invoices with Claremont Kosher earlier.
“They were so keen to have kosher meat
they were paying us before anyone else,”
says one of the butchery officials. And
once again, the kosher products flew off
the shelves.
From here, and under the auspices
of Claremont Kosher manager, Allan
Schwartz, Checkers Sea Point unveiled a
revamped meat deli serving ready-made
dishes that would become famous and
draw people not just from across Sea
Point, but from as far as Constantia and
even Muizenberg. On any given day, you
could find seven or eight different types
of chicken, alongside stews, steaks, pies,
boerewors rolls, and just about everything
else. To this was added a kosher sushi and
salad bar, falafel and shawarma deli and
other assorted offerings.

“Hoping to replicate this success, rivals
Pick n Pay and Spar have since followed
suit…”
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Today, thanks in no small part to its
extraordinary kosher offering, Checkers
is perhaps the busiest supermarket in
Sea Point – one of the Shoprite Group’s
flagship stores and the jewel in the crown
of The Point, the Berman Brothers’
swanky new shopping mecca.
Hoping to replicate this success, rivals
Pick n Pay and Spar have since followed
suit.

“They could not only target global kosher
consumers, but the rapidly growing glutenintolerant market as well.“

CRUMBS OF
CONSOLATION
After switching to a maize-based alternative to satisfy a
certain kashrut requirement, a manufacturer unexpectedly
opened up an entirely new market
South African producer AV’s Deli wanted
to export its fish fingers to Israel. However,
there were kashrut complications with
the wheat-based bread crumbs.
While touring the crumb factory, a Beth
Din kashrut inspector noticed a vat of
maize flour crumbs. He suggested to the
producer that if they could coat the fish
fingers in this maize-based alternative,
they could overcome the complications

with the wheat-based crumbs and go
ahead with the export.

AV’s Deli duly rolled out the product to
a general market. Demand skyrocketed.

Sometime later, the producer realised
that with the new product, they could
not only target global kosher consumers,
but the rapidly growing gluten-intolerant
market as well.

A kosher symbol can be particularly
helpful for those with strict dietary
requirements or allergies to certain foods,
and who battle to find similar clarity or
reliability in other food labels. Instead
of scanning a vast list of ingredients in
minute detail, a vegetarian need only
look for a “dairy” or “parev” kosher label
to know a product contains no trace of
meat. For a lactose intolerant person,
on the other hand, a “parev” label is a
guarantee that the product is milk-free.
Even people with gluten allergies might
stock up on kosher-for-Passover items
made without wheat.
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REELING THEM IN
In-store fish shop bucks the trend and becomes
a money-spinner
Traditionally, a fish shop in a
supermarket loses money. Fish goes bad
quickly. Usually, it’s just a convenience
to ensure the supermarket is a one-stop
shop, and shop managers are happy just
to break even.
Up until the late 90s there was no kosher
fish shop in Cape Town. Rabbi Desmond
Maizels of BD Kosher approached
Shoprite board member, Barney Rogut,
with a proposal to convert an existing
fish shop in the Sea Point branch into
a kosher fish shop. “If it’s such a good
idea,” said Rogut at the time, “why don’t
Pick n Pay and Checkers have their own
kosher fish shop?” He offered Maizels
a compromise, though – if the kosher
fish shop could improve turnover even
marginally, he would keep it going.
Maizels promised it would.
After inspecting the fish shop, Maizels
concluded the only change required,
besides the actual kashering process, was
to remove ribbon snoek and skate wing
– both non-kosher fish – from the menu.

The kosher fish shop was introduced
just before the festival of Passover. On
Maizels’ recommendation, in addition to
fresh fish, the shop also offered a gefilte
fish mix. A Jewish delicacy, gefilte fish
is minced hake rolled into balls with
chopped carrots and onions. The fresh
fish sold well, but the gefilte fish was a
revelation. To begin with, two people
were brought in to help prepare the fish,
then three, then four, then five. The shop
simply couldn’t cope with the demand.
Worried that this was just a temporary
spike, and that sales would drop straight
after Passover, Maizels avoided Rogut
for weeks. Months later, however, he
received a phone call. It was Rogut to say
that the kosher fish shop was continuing
to do brisk sales and was in the black.
Having seen what a drawcard it was, it
wasn’t long before Checkers and Pick n
Pay introduced their own kosher fish shops.

“The fresh fish sold well, but the gefilte fish
was a revelation. The shop simply couldn’t
cope with the demand.”
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THE
DIAMOND
STANDARD
The emergence of the kosher stamp as
one of the most valuable and sought-after
food labels isn’t restricted to the US. Here
in South Africa, the Kashrut Division of
the UOS currently certifies over 450 local
companies, 30 000 products and 70 000
individual ingredients. For many years, the
division has maintained close, mutually
beneficial relationships with some of the
biggest names in the food industry, with
products from Pick n Pay, Coca-Cola, Tiger
Brands, Unilever, Nestle and countless
others proudly brandishing the iconic
“diamond” hechsher.
“There are compelling commercial benefits
for companies that become kosher
certified – benefits they are willing to pay
for,” says Jarred Abelson, head of Finance
& Group Services at the UOS. “In fact, most
of our revenue as an organisation comes
from certification fees.”
Chief Rabbi Warren Goldstein believes there
is now an opportunity for the benefits of
these burgeoning partnerships to be passed
down to the average kosher consumer.
“Our vision is to expand our existing
partnerships while encouraging more
companies to become kosher certified so
that the community doesn’t need to carry
the cost of kosher,” he says.
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