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In brief 
Friday night service 
The first-Friday service in 
December will be held on 
Dec. 5 at 7:45 p.m. 

Chanukah service, party 
Chanukah is just around 
the corner. This year, it 
will be celebrated starting 
at sundown on Sunday, 
Dec. 21. 
Our annual 
Chanukah 
service and 
party will 
be held that 
day, with 
the service 
beginning 
at 1 :30 p.m. and the party 
to follow 2-4 p.m. Every
one is invited. Stephanie 
Schwartz, Julie Robin
son, and Lana and David 
Berkowitz will host the 
party. Watch for details on 
the party location. 

New baby arrives 
Rosalind Rhapsody 
Sokolowski (7 pounds, 6 
ounces) was born on Nov. 
20 at Chicago's Northwest
ern Memorial Hospital to 
Karie Karolinski and John 
Sokolowski and big brother 
Gibson. Grandparents 
Aaron and Sheryl Karo
linski arrived at 6 p.m. on 
Nov. 19 expecting labor to 
be induced on Nov. 20 or 
21 . However, Rosalind had 
other plans. She decided 
she wanted out at 11 p.m. 
on Nov. 19. Mother, father 
and baby were on the way 
to the hospital by 11 : 15 
p.m., while bubby and 
zaddy watched Gibson. 
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Community building restoration work under way 
Restoration of the community building and election of officers were among key topics during the 

recent annual meeting of Congregation K'nesseth Israel. 
Janet Bright gave a report on work to restore the community building in the aftermath of Hur

ricane Ike. Initial efforts included removal of damaged, moldy, mildewed ceiling, walls and floor, 
dehumidification of the building and replacement of the roof. Janet and Denise Havenar worked 
hard to clean the outside grounds and separated ruined items from salvageable ones . 

Janet has worked closely with the insurance company and contractors to coordinate restora-
tion efforts . Electrical work with Baytown Electric was set to start on Dec. 1 and interior/exterior 
construction work with Mega Colors Painting and Construction was scheduled to begin on Dec. 3. 
Estimates for a security system from Lakeshore Security have been received and installation will 
proceed if insurance funds cover it. 

Don Teter reported that $16,470 was spent on the project to renovate the kitchen and bathrooms 
in the community building. Of that total, $13,774 came from donations collected over a period of 
about three years from some outside sources and contributions from most of the membership. The 
difference of $2,696 came from the CK.I treasury. 

Officers were chosen for the 2008-2009 fiscal year. They include: Janet Bright, president; Karen 
Aarons, vice president for religion; Manuel Razo, vice president for maintenance; Don Teter, trea

surer; and David Berkowitz, secretary. 

Don serves up the best challah around, shares recipe 
Three Brothers Bakery, move over! Don Teter demonstrated challah baking in a wildly successful 

Hadassah get-together on Nov. 9. Seventeen watched and visited as Don measured , mixed, kneaded 
and baked to create a wonderful challah. A potluck lunch was served with lots of butter. Declared to 
be the best challah ever produced on the face of the Earth, the loaf was reduced to crumbs in about 
five minutes. Here's the recipe: 

Challah 
l pkg active dry yeast 
5 cups all-purpose flour (unsifted) 
1 tsp salt 
1/3 cup sugar 
1 ¼ cups very warm water 
1/3 cup vegetable oil 
2 eggs 
I egg yolk beaten with one tbs milk or water 
Sesame seeds or poppy seeds 

Combine yeast, l ½ cups of flour, salt and sugar in mixing bowl. Add water and beat until smooth. 
Mix in oil and eggs and gradually add enough remaining flour to make a soft dough. Tum out on a 
floured board and knead until dough is smooth and elastic. 

Place in a greased bowl, butter the top lightly and cover with a towel. Let dough rise in a warm 
place until double in size, about 1 to 1 ½hours.Punch dough down and knead lightly. 

Divide dough into 4 equal pieces. Roll each to form a strand about 20 inches long. Place the strands 
on a greased baking sheet. Pinch ends together and braid, bringing the right one over the next and 
under the next and over the left one. Repeat this, always starting with the right strand until loaf is 
complete. Tuck and pinch ends together to seal. Cover with a towel and let rise until doubled in 
size. Brush on egg yolk mixture and sprinkle seeds. Bake at 350F for about 30 minutes. A toothpick 
inserted into the loaf should come out free of dough, when bread is thoroughly baked. 
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