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Dear Friends,

 

Boas vindas! Bienvenida! Bienvenue! Benvenuto! Shalom shalom! Following are some
items we hope you will enjoy reading in advance of the Shabuot holiday. 
 

Best Wishes,

 

S&P Central

www.sandpcentral.org
 

 

 

http://www.sandpcentral.org/


 

RECENT EVENTS

Genoa

Commemoration Marks 80 Years Since Founding of New Building

On May 29, the Jewish community of Genoa celebrated the 80th anniversary of its current
synagogue building. The program included historical lectures by Chief Rabbi Guiseppe
Mornigliano and Italian and Israeli scholars, as well as a performance by Jewish Italian
performers Enrico Fink and Gabriele Coen. It concluded with the Arvit prayer.  You can
read more here:

https://www.facebook.com/Comunità-Ebraica-di-Genova-290631180990325/

 

 

Gibraltar

Gibraltar’s Jewish Community Hosts 600 Russian Students

Some 600 Russian Jewish students came to Gibraltar in early May as part of a tour across
Europe to visit various cities. Led by the Chief Rabbi of Russia, Berel Lazar, the group
was greeted by the President of the Gibraltar Jewish Community, James Levy, and the
Rabbi of Gibraltar, Roni Hassid. “We are very, very pleased to have them,” Mr Levy told
a local newspaper. You can read more here:

http://chronicle.gi/2016/05/piazza-celebration-for-jewish-students/

 

 

Manchester

Moore Lane Features Talk by Ashley Perry

On June 4th, the Moor Lane Congregation hosted a talk by Ashley Perry, Director General
of the Israeli Knesset's Caucus for the Reconnection with the Spanish & Portuguese
Jewish Communities. Perry is also president of Reconectar, a project is aimed at
facilitating the reconnection of descendants of the Spanish and Portuguese Jewish
communities with the Jewish people. You can read more about the organization’s
activities here: http://reconectar.co/?a=home

 

https://www.facebook.com/Comunit%C3%A0-Ebraica-di-Genova-290631180990325/
http://chronicle.gi/2016/05/piazza-celebration-for-jewish-students/
http://reconectar.co/?a=home


 

  

 

 

UPCOMING EVENTS

Amsterdam

Bendigamos Amsterdam to Celebrate First Anniversary

On June 25th, Bendigamos Amsterdam will celebrate its first anniversary as a
congregation. Helping to celebrate and lead services will be Rabbi Jonathan Cohen, a
former rabbi at Bevis Marks Synagogue in London. Launched by Hazan Nachshon
Rodrigues Pereira, Bendigamos Amsterdam holds services every other week and recently
held its first Bar-Mitzvah. A communal lunch will follow. More information can be found
here: http://www.bendigamos.org

Jerusalem

Rabbi Cohen to Lead Services and Discuss S&P Customs

On July 2nd, Kehilla Sha'are Ratzon will host Rabbi Jonathan Cohen (following his visit
to Amsterdam -- see above!). Rabbi Cohen will help lead services and afterward speak
about S&P customs. Services will be held at the Istanbuli Synagogue in the Old
City. Kiddush and luncheon will follow.  If you would like to attend, please write to
shaare_ratzon@yahoo.com or visit their website: http://www.sandpjerusalem.org.

Montreal

The Spanish to Host Expert on Israel Advocacy

On June 21st, The Spanish & Portuguese Synagogue in Montreal will host Richard
Marceau, who is general counsel and chief political advisor to the Center for Israel and
Jewish Studies, headquartered in Toronto. Mr. Marceau will discuss Jewish advocacy in
the current climate and his own experiences. More here about this and other events at the
synagogue:

http://thespanish.org/weekly-bulletin/

http://www.bendigamos.org/
mailto:shaare_ratzon@yahoo.com
http://www.sandpjerusalem.org/
http://thespanish.org/weekly-bulletin/


 

 

Philadelphia

Special Talk to be Given on Restoration of the Azores Synagogue

On June 11th, Congregation Mikveh Israel will host Dr. Jose Mello, who was appointed to
lead in the restoration of the Azores Synagogue. Known as Sahar Hassamain, it was built
around 1820 and is Portugal's oldest post-Inquisition synagogue. In early April, a special
ceremony was held to mark one year since its reopening. Joining the celebrations were
Mikveh Israel’s Rabbi Albert Gabbai and Parnas Eli Gabay. For more on this and other
June events, please see here:

http://mikvehisrael.org/e2_cms_display.php?p=events

 

 

Ramsgate

Annual Montefiore Day Concert, June 19

On June 19, the Ramsgate Montefiore Heritage site will hold its annual concert, featuring
Eastern Jewish music.  Other ongoing programs include lectures, school programs, a local
heritage trail, and tours of Sir Moses’s private synagogue. The Montefiore site
commemorates Sir Moses Montefiore (1784-1885), who was born in Livorno and went on
to make his life as an important financier, philanthropist and Jewish community leader in
England. You can read more here:

http://www.ramsgatemontefioreheritage.org.uk/events.php

 
 

 

 

 

HISTORY
 

Italy/New York

http://mikvehisrael.org/e2_cms_display.php?p=events
http://www.ramsgatemontefioreheritage.org.uk/events.php


Book: Italian Jewish Exiles in America by Gianna Pontecorboli

This book explores the lesser known account of roughly 2,000 Italian Jews who fled the
Fascist persecutions during the 1930s and 1940s and how they resettled in America, many
of them in fact finding a home at the Spanish & Portuguese Synagogue in New York.
Pontecorboli retraces the threads of their stories from their exit of Italy through their first
steps in America, successes and hardships, and finally to their adaptation and integration.

http://primolevicenter.org/americordo-the-italian-jewish-exiles-in-america-a-book-by-
gianna-pontecorboli/

 

 

Santa Fe

Exhibit Brings to Life Spanish Jews’ First Steps in the New World

A new exhibit at the New Mexico History Museum, in Santa Fe, tells the comprehensive
story of how Spain’s Jewry found a tenuous foothold in North America.  Working with
institutions in Spain, Mexico City and New York, Fractured Faiths reunites Spanish
artifacts with their New World counterparts for the first time to reveal the history of the
Spanish Sephardim—the stalwarts, the converts and the hidden Jews—and their long
heritage within the Americas. To read more about the exhibit:

http://nmhistorymuseum.org/calendar.php?&id=2605

http://www.ijn.com/exhibit-illustrates-scourge-of-the-spanish-inquisition/

 

 

Spain

Book: Exiles in Sepharard by Jeffrey Gorsky

The history of the Jews in Spain spanned a dramatic 1,000 years. This book, penned by a
former U.S. diplomat, brings to life the realities of how Jews flourished in business,
poetry, religion, science and philosophy and also how they endured hardships and
persecutions, and ultimately how the largest Jewish diaspora virtually ceased to exist in
the Iberian Peninsula.

http://www.amazon.com/Exiles-Sepharad-Jewish-Millennium-Spain/dp/0827612516

 
 

 

http://primolevicenter.org/americordo-the-italian-jewish-exiles-in-america-a-book-by-gianna-pontecorboli/
http://nmhistorymuseum.org/calendar.php?&id=2605
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COMMENT
 

Community Harmony – What Could be More Important?

 

As this newsletter was conceived to help bring a small handful of sister congregations
closer together, it is with great sadness to read of the recent break in relations between
Newport and New York -- two sister congregations whose ties precede the birth of the
United States. Surely, the ancestors of both communities would be distressed too, and it
can only be hoped that two venerable communities will find the wisdom and path back
toward harmonious relations.

 

For thoughtful comments on the subject, please read the following by Rabbi Shalom
Morris of Bevis Marks Synagogue in London:

https://shalommorris.com/2016/05/23/the-touro-trial-and-the-legacy-of-anglo-american-
jewry/

 

 

 

 

MELODIES
 

Azharot

 

Before the Minha afternoon service on Shabuot, the Azharot written by R. Shelomo ibn
Gebirol (c. 1020-1058) are chanted in the synagogue.  This poem is a poetic summary of
all of the mitzvot, with the positive commandments recited the first afternoon and the

https://shalommorris.com/2016/05/23/the-touro-trial-and-the-legacy-of-anglo-american-jewry/


prohibitions the next day.  The melodies for chanting the Azharot in London and New
York are completely different.  Rabbi Jonathan Cohen has recorded the London melody,
and Shamash Zechariah Edinger has recorded the New York version:

 

♫ Chant for Introduction and Azharot  [London]

 

♫ Azharot melody [New York]
 

 

 

 

 

RECIPES   
 

This issue’s recipe comes from Alessandra Rovati, who was born and raised in Venice.  An
Italian food writer and lecturer, Rovati now lives in New York City with her husband and
children. Her articles and recipes have appeared in many publications, including The
New York Times, The Huffington Post, The Forward, Hadassah, Joy of Kosher, and The
Jewish Week.  You can find many of Alessandra’s recipes and thoughts on cooking at her
website, www.dinnerinvenice.com.

 

Mount Sinai with Threaded Eggs for Shabuot

http://www.londonsephardimusic.org/files/Music/Shavuot/Azharot.mp3
https://www.facebook.com/photo.php?v=10100146831655090
http://www.dinnerinvenice.com/


For years, I had been intrigued by this curious cake from Livorno, a dessert that features
sweet egg threads on top – a sign that it was introduced by the egg-loving Portuguese
Jews who were invited to settle in the city by the Grand-Duke of Tuscany in the 16th
Century. With the help of the Jewish merchants, Livorno became one of the most
important port cities in Europe (and also a center of the printing press) -- and known as
“the city with no ghetto.” I was already familiar with the local cuisine, and decided to try
my hand at this tart, which looks like no other.

 

You can find the entire recipe here as well as below. Enjoy!

http://dinnerinvenice.com/2012/05/23/mount-sinai-with-threaded-eggs-dairy/

 

Ingredients

Cake Base:

1 1/3 cup finely ground almonds (200 gr)

½ cup sugar (100 gr)

pinch of salt

grated zest of 1 medium orange

1 large egg

http://dinnerinvenice.com/2012/05/23/mount-sinai-with-threaded-eggs-dairy/


3 or 4 tbsps candied etrog or lemon peel, finely chopped (optional)

 

Egg Threads:

1 cup + 2 tbsps water (250 ml)

2 ¼ cups sugar

8 large egg yolks

1 tbsp lemon or orange juice

1 ½ tbsps orange flower water, if liked (or 1 more tbsp orange juice)

 

 

Directions

 

Preheat your oven to 320 F (yes, it’s very low, but if the temperature is higher the
“macaroon” will be too crunchy to cut).

 

Place the sugar and water for the base in a heavy saucepan and simmer until sticky (I have
also skipped this step and used plain sugar instead of making the syrup, with an
acceptable result). Add the almonds and zest, stirring with a wooden spoon until
everything is well combined.

 

Allow to cool, and when it’s just lukewarm add the egg.

 

Line the bottom of a 9 to 9” baking pan with wet parchment (squeeze it well) and grease
the sides. Pour in the cake mixture and press it down gently with your wet fingertips.

 

Bake for about 30 minutes and set aside.

 

For the egg threads, boil the sugar, water and juice in a frying pan (about 10” wide and
with tall-ish sides so the syrup doesn’t splatter all over your stovetop), and simmer until
the syrup is thick enough to stick to a spoon (coating it).



 

Slightly beat the yolks in a small bowl and then fill your pastry syringe with as much
beaten egg as it can hold.

 

Now press the yolk out of the syringe and into the simmering syrup, starting at the center
and moving the syringe in an outward circular motion so that the egg makes a long spiral
thread into the syrup.

 

When you are done, press the thread down into the syrup with a wooden spoon or a
spatula and let cook for a few seconds, until it holds together (but it should still be soft).

 

Remove with a slotted spoon and dry on a double layer of paper towel.

 

Repeat the same process with the rest of the yolks.

 

When all the yolks are cooked and drained, place them in a colander and rinse some of the
syrup off with water.

 

Allow them to dry well.

 

Invert the almond base into a platter, top it with the candied peel and decorate it with the
egg threads. It’s worth it!

 

 

--------------------

 

Thanks to this issue's writers: Naftali Friedman, David Lerner, Daniel Marcou, Joshua
Mendes, and Alessandra Rovati.

 

Thanks for reading! If you would like to suggest items for the next newsletter, please



write to: sandpcentral@gmail.com    

mailto:sandpcentral@gmail.com

