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In brief 
Take a look at our past 

Don and Joan have 
~ ,.:Placed a copy of every 
· issue of the Baytown Jew
ish Community News since 
1978 in a loose-leaf book, 
which will reside in the com
munity building. Hopefully, 
reading over some of it will 
bring back memories of our 
community events and the 
people involved over the 
years. 

Spring spruce-up 
Spring is here. The grass 

is growing, the trees are 
blooming and it's time to do 
some yard work. New cedar 
mulch was just put around 
the exterior bushes and the 
deck will have stain applied 
soon. I'm going to schedule 
a Sunday afternoon to plant 
bushes, trees or maybe 
even a garden in the fenced 
side yard. It would be great 
to see it full of life again. If 
you're interested in donat
ing a tree or other items 
in memory of a loved one, 
please call or e-mail me. 

- Janet Bright 

On the mend 
Freida Schikman is mak

ing a miraculous recovery 
from another broken hip. 
She is now out of the hos
pital and is at the University 
Place Nursing Center. She 
can be reached at 713-778-
7022. 

Rummage sale, anyone? 
If anyone is interested in 

holding a rummage sale to 
benefit CKI, please contact 
Janet Bright. 
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Happy Passover; give brownies a try 
Passover begins at sundown on Monday, March 29. To recognize the holiday, our first

Friday service on April 2 will be a combined Passover and Sabbath service. The service 
will begin at 7:45 p.m. 

At March's Hadassah meeting, Martha 
Raskin treated us to a new Passover recipe 
and Don declared this beyond delicious for 
Passover. Give it a try. Warning: this is vecy 
rich. 

PASSOVER FLOUR-FREE BROWNIES 
From Dessert Gallery Bakery & Cafe 

Ingredients 
12 oz. semi-sweet chocolate 
4 oz. unsweetened chocolate 
2 sticks unsalted butter 
9 large eggs, separated and at room 

temperature 
l cup + 2 tbl. sugar 

Directions 
1. Preheat oven to 325F. Lightly grease two 9-in. pans. 
2. Melt both chocolates and butter in microwave. Cool to room temp. 
3. Beat egg yolks and most of the sugar until pale, about 2 minutes. Add cooled chocolate 

mixture and blend completely. 
4. Beat egg whites until frothy and add remaining sugar. Continue beating until egg 

whites are stiff. 
5. Fold egg whites into the chocolate and blend completely. 
6. Bake 40 minutes until tester comes out clean. 

Notes 
Better to under-bake brownies than to over-bake. 
Can add coconut, almonds, etc. 
Can also vacy the percentage of semi and unsweetened chocolate to create a different taste. 
Optional: Fresh berries on top add the final touch, but these are knockout delicious plain. 

Hadassah officer election Sorry, we missed Blue Box month 
The next Hadassah meeting is an impor Ooops! We missed Blue Box month in 

tant one. It's the annual business meeting, January. Please be sure to bring your push
in which officers for next year are elected. kes or checks for the Jewish National Fund 
June Foster is preparing a slate for the elec to the April Hadassah meeting. If you're 
tion. Please plan to attend on Wednesday, unable to attend, please mail your check 
April 14, at 7:30 p.m. in the community ASAP to: Shana Bauman, PO Box 376, 
building. Mont Belvieu TX 77580. 
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