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Travel

From the stunning vistas, abundant marine and wildlife, 
and fascinating local culture, alaska boasts pristine 
landscapes and a coastline that is one of the most 
enthralling waterways in the world. Enjoy the beauty 
of alaska with the cruise line voted “Best Cruise Line 
in alaska” for 10 of the last 11 years by the readers 
of Travel Weekly, with convenient roundtrip sailings 
from Seattle! Princess Cruises®, new “North to alaska” 
voyages bring travelers an experience of depth and 
scenic wonders like no other.

In 2015, it’s all about Princess Cruises’ authentic 
alaskan Great Land experience. Whether savoring 
world-famous alaska seafood, catching gold rush fever 
at our Klondike Festival, or hearing the compelling tales 
of guest speakers from Discovery’s Deadliest Catch, the 
journey “North to alaska” brings the best of the Great 
Land on board for Princess guests to enjoy. Plus, with 
affordable balconies, panoramic observation decks and 
inviting oceanview lounges, you’re sure not to miss a 
sight. Escape completely — with Princess Cruises.

Whether you choose 7-day Glacier Bay or 7-day Tracy 
arm Fjord, you will cruise from Seattle on convenient 
weekend departures to alaska’s Inside Passage for 
a vacation you’ll always remember — from onboard 
alaska enrichment programs to Signature alaskan 
Cuisine. In the spirit of the wild, untamed Great Land, 
Princess is expanding the Alaska seafood offerings 
onboard and partnering with local experts to provide 
a culinary experience sure to be savored! Princess 
is providing a variety of new authentic alaska cuisine 
options including King Crab, Salmon and fresh 
Halibut. Not only will there be a dedicated alaska 
cuisine-themed night in the main dining rooms, but 
there will also be a special alaska Cuisine menu in 
the Crown Grill and Bayou Cafe restaurants on select 
evenings. In partnership with the alaska Seafood 
Marketing Institute, Princess chefs will be specially 
trained by alaska chefs to ensure the alaska seafood is 
authentically prepared. Princess is also partnering with 
some of the best local eateries in alaska to provide true 

alaska favorites onboard including Crab Cakes from 
“Tracy’s King Crab Shack” in Juneau, Fish Tacos from the 
“alaska Fish House” in Ketchikan and a Mermaid Halibut 
Burger from the “Skagway Fish Company.”  

In partnership with the Glacier Bay Rangers and the 
Discovery Channel, kids and teens will explore their 
adventurous side with activities such as their Jr. Ranger 
Program, Panning for Gold, the Deadliest Catch Crab 
Sorting Game, and amazing green screen “You are 
There” games! PLUS the return of Princess Favorites 
including Libby Riddles tales of dog sledding, Steve Hites 
musical lore, Onboard Naturalists, Glacier Bay Rangers, 
and the delectable Glacier Bay Balcony Breakfast.

With a Land and Sea Vacation, you can venture deeper 
into the wild to witness more of alaska’s amazing 
treasures. Combine a popular 7-day Voyage of the 
Glaciers cruise with a 3-to 8-nights on land, featuring 
stays at Princess Wilderness Lodges® and exclusive 
Direct to the Wilderness® rail service through the heart 
of alaska. Every Princess alaska Land and Sea Vacation 
includes scenic cruising through Glacier Bay National 
Park – a pristine glacier-lined UNESCO World Heritage 
Site only select cruise lines are granted permission 
to visit – and iconic Denali National Park, the home of 
majestic Mt. McKinley. Now is the perfect opportunity to 
experience all that Alaska has to offer!

For more information call Debbie with CruiseOne at 
901.682.5600 to experience the wonders of alaska 
for yourself.

Debbie Rosenthal, independent CruiseOne Specialist, is your “one-stop shop” in Memphis for the 
best in leisure, corporate and incentive cruises and specialized land vacations.  

901.682.5600 • www.cruiseone.com/drosenthal • www.facebook.com/DebbieRosenthalCruiseOne

Bringing AlAskA 
ExpEriEncEs On BOArd
By: dEBBiE rOsEnthAl

Princess.com

©2015 Princess Cruise Lines, Ltd. Ships of Bermudan 
and British registry.
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From the Editor
From the
Editor/Publisher

Dear JSM Readers,

Have you ever heard of an 
ejection fraction? Neither had I until my husband, 
Larry, spent Thanksgiving weekend in the hospital 
suffering from congestive heart failure. Thankfully his 
condition was due to a blockage that was corrected by 
a stent. During his hospital stay we became familiar 
with many heart-related terms that I could have gone 
a lifetime without knowing. Thanks to our incredible 
doctors and advances in medicine over the past 30 
years, Larry is still alive – and feeling better than ever.

What better way to share our new-found knowledge 
than to begin our Heart Health series? In Heart Health 
101 on page 6, Stern Cardiovascular Center physician 
Dr. Stevan Himmelstein begins with heart disease 
in general. In coming issues, he will concentrate 
on specific topics that will help us learn about the 
symptoms and life-style changes we may need to 
make before having to learn that your ejection fraction 
number is not optimal.

Dr. Marc Gibber, a cardiothoracic surgeon with Saint 
Francis Medical Partners Thoracic & Cardiovascular 
Surgery Associates, is new to Memphis. On page 8, 
learn about how he chose his medical specialty and why 
he is proud to call Memphis home.

Speaking of home: On Sunday, April 19, Memphis 
Jewish Home & Rehab will host their second HOME IS 
WHERE THE “ART” IS fundraiser, details on page 11.

If you are feeling healthy and ready for the trip of 
a lifetime, Princess Cruises® is offering incredible 
Alaskan Land and Sea vacations. Check out the details 
on page 1, and call Debbie with CruiseOne.

What’s more fun than gathering to eat and 
schmooze once a week with buddies, new and old? Read 
more about this Breakfast Club on page 10. When this 
eclectic group gets together, there’s no telling what 
will be the topic of discussion.

Getting ready for Passover? Then prepare Josh 
Steiner’s recipes on page 4 for Matzo Gnocchi and 
Roasted Carrot Soup. I can’t wait for the taste test.

And what about a new look? Dinah Makowsky, of 
Makowsky Millinery, is eager to show you how to wear 
a hat with confidence (page 14). Her attention to detail 
and ability to make you shine will have you coming 
back again and again.

So whether you are ready to eat, play, relax or get 
ready for the holiday, there’s a little something for 
everyone in this issue.

Is it time to renew your subscription? Please send 
your check, with the form on this page with your 
current address. You may also pick up Jewish Scene 
Magazine at more than 50 Memphis locations.

As always, I ask you to please support our 
advertisers and tell them you saw their ads and 
articles in Jewish Scene.

Until next time.

Shalom,

Susan C. Nieman  -  Publisher/Editor

From the Editor

Yes! I would like to continue receiving 
Jewish Scene Magazine at my home.

Enclosed is my annual subscription.

    $18    $Additional Donation

Name

Address

Email

Phone

Mail to: Jewish Scene Magazine
4641 N. Ocean Drive #12

Lauderdale By The Sea, FL 33308



Chef Josh Steiner’s passion for food was inspired by his Sicilian and 
Moroccan grandmothers. In Italy, he studied traditional cooking techniques 
from the kitchens of the Sicilian masters. He now creates dishes that are 
based on old, authentic family recipes with a modern Sicilian twist.

From the Kitchen of Josh Steiner

Open for brunch, lunch, dinner | Available for catering and private events

948 South Cooper Street Memphis, TN 38104 • 901.275.8986
tuesday-Sunday 10:30 a.m.-1:30 p.m. & 5 p.m.-12 a.m.
ChefJosh@stranoskitchen.com • stranoskitchen.com

Matzo Gnocchi with Light 
Tomato & Leek Sauce

Josh’s Roasted Carrot Soup

Ingredients:
Ingredients:

Tomato & Leek Sauce

Directions:

Directions:

(Serves 4-6 as appetizer)

11 matzo, broken into small pieces
2 eggs
1 Tbsp. (15 ml) freshly minced parsley
Pinch nutmeg
Half of kosher beef salami, peeled and coarsely chopped
3-4 Tbsp. matzo meal, plus extra to dust the gnocchi
Salt and pepper, to taste

2 lbs. carrots, cleaned and quartered
1 medium yellow onion, diced
3 celery ribs, ½ inch cut
10 gloves garlic
2 tomatoes, peeled and left whole 
1 tsp. fresh oregano, chopped

1tsp. fresh thyme, chopped
2 tsp. sugar
3 tsp. extra virgin olive oil
6 cups homemade chicken stock
1 cup whipping cream, warm
Salt and pepper

4 tsps. extra virgin olive oil
2 leeks, thinly sliced
Garlic glove
Pinch sugar
28-oz can of peeled tomatoes

Soak matzo in cold water or broth for at least 1 hour or until soft. Drain, 
squeeze well, and place into a clean bowl; add eggs, parsley, nutmeg, 
salami, 3-4 Tbsp. of matzo meal, salt and pepper. Mix all the ingredients.

In second bowl, place extra matzo meal. With a wet tablespoon or a 
scooper, take some of the mixture and place it on top of the matzo meal. 
Using your hands, or by shaking the bowl, you should cover this “gnocco” 
evenly with the matzo meal, and shape it into a ping-pong sized ball (just 
like a matzo ball). Proceed with the rest of the mix and place the gnocchi on 
a piece of paper towel.

Bring a large pot of salted water to a boil; drop in the gnocchi, and 
scoop them out as they rise to the surface using a slotted skimmer.

Dress with the following light tomato sauce: Heat 4 tablespoons 
extra-virgin olive oil and add 2 thinly sliced leeks and a whole clove of 
garlic. Cook for about 5 minutes, stirring, and discard the garlic. add a 
28-ounce can of peeled tomatoes, break them down with your hands, 
and add to the leeks. Season with salt and pepper and a pinch of sugar. 
Cook for about 10-15 minutes uncovered, allowing the sauce to thicken.

Preheat oven to 325F

Mix ingredients 1 - 9 and place on a baking pan. Bake until tender and 
caramelized. about 1 hour.

In a saucepan heat stock and add all roasted vegetables. Season and 
taste. and simmer in pan until the aromatics are very noticeable. about 
30 min. on a high simmer. Season and taste. Blend with an immersion 
blender or normal kitchen blender. If possible, also send it through a 
ricer. Fold in the warm cream. Season to taste.
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Three FaCTors 
Needed For WiNe To 

age graCeFully

By Gary Burhop 

While just about any wine has a shelf 
life of four to at least seven years 
without special storage, if you want 
to have ‘anniversary’ or ‘birth year’ 
wines, there are three components 
that are crucial to preserving wine 
and helping wine age gracefully – 
acidity, tannins and sugar.

Acidity: that is the tingling sensation 
in the mouth when taking the 
first sip. Found in both white 
and red wine, the most common 
acids are tartaric and malic and 
are influenced by region, variety, 
growing conditions and winemaking 
tactics. Generally grapes grown in 
cooler climates have higher levels 
of acidity. Examples would include 
sauvignon blanc, riesling, somes, 
pinot noir and sangiovese.

Tannins: help protect wine from 
its worst enemy - oxygen. Tannins 
are found in grape seeds and skins. 
Tannins can be transferred from oak 
barrels as well. Tannins are what feel 
“dry” in your mouth, often feeling 
a bit gritty on your tongue. White 
wines have limited skin contact 
and generally spend little time in 
oak barrels, so tannins tend to be 
mild and contribute little to white 

ageability. Grapes with thick skins 
impart the most tannins to the wine 
and include syrah, nebbiolo, tannat, 
malbec, cabernet sauvignon, cabernet 
franc, merlot and petite sirah.

Sugar: is a preservative in wine 
and, when balanced with acidity, 
can help a wine age for decades. 
Sugar remains in a wine when 
fermentation is stopped before 
the sugar is completely converted 
into alcohol. Even “dry” red wines 
have some residual sugar and that, 
when balanced with tannins and 
acidity contributes to ageability. 
For legendary whites, it is the 
combination of sugar and acids that 
make sauternes, some chenin blancs, 
rieslings and wines infected with 
botrytis have very long lives and huge 
aging potential.

Gary Burhop owns Great Wines 
& Spirits located at 6150 Poplar 
Avenue in Regalia, Memphis, Tenn., 
38119 and invites 
your questions and 
patronage. Contact 
him at 901.682.1333 
or garyburhop@
greatwinesmemphis.com

What is a serious wine collector to do? I’ve seen industry 
estimates that as little as 1 percent of wine produced is meant 
to improve with age, and yet many of us have invested in 
temperature controlled storage – a cooled closet, a wine 
refrigerator or even a $5,000 piece of exquisite furniture.

    
  

  

Blackbird  
Catering

Contact:
Chef/Owner Blake Wagerman

901.413.3113
Bwagerman@gmail.com

www.blackbirdcateringco.com

Bar/Bat Mitzvahs
Weddings
Receptions
Brunch/Breakfast
Office Luncheons
Private Parties
Corporate Events
And Much More!

Check out our newly renovated
property starting April 2015
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But, as heart disease is the leading cause of 
death in the United States for both men and 
women, we should all be focusing on things that 
we, as individuals, can do to improve our heart 
health year round.

This article touches on heart disease in general. 
In the coming months we will focus on more 
specific problems and solutions, many of which 
can save your life and keep from breaking those 
of your loved one’s.

Heart disease is a term that encompasses many 
problems associated with the heart. The most 
common difficulties are coronary artery disease, 
heart attacks, heart rhythm changes and 
congestive heart failure. Although at times these 
problems may be intertwined, frequently we 
need to treat them as separate issues.

Let’s look at each of these problems individually:

Coronary artery disease
Coronary artery disease (CAD) is atherosclerosis, 
or cholesterol deposits, of the arteries that 
provide oxygen and nutrients to the heart 
muscle. When these arteries clog up, the blood 
does not adequately reach the heart and damage 
to the heart muscle ensues.

heart attacks
When a coronary artery clogs acutely, that is a 
heart attack. A heart attack needs to be treated 
as a medical emergency. Early presentation to 
the hospital is a must. Frequently, patients with 
heart attacks may need to undergo rapid heart 
catheterizations and stent placement within the 
coronary artery. Opening the artery early in the 
course of a heart attack can limit the long-term 
muscle damage related to a heart attack, which 
in turn improves your outlook.

abnormal heart rhythms
The heart is amazing. It beats rhythmically, 
at about 60 to 100 times each minute (that’s 
about 100,000 beats per day!). But, sometimes 

your heart gets out of rhythm. An irregular or 
abnormal heartbeat is called an arrhythmia, 
producing an uneven heartbeat, or a change 
in the rate, causing a very slow or very fast 
heartbeat. As we age, the risk of heart rhythm 
abnormalities increases significantly. Typically, 
medications are very effective in controlling 
arrhythmias. On occasion, certain procedures 
with catheters can eliminate an arrhythmia.

heart Failure
“Heart failure” can be frightening. It does 
not mean that the heart has “failed” or 
stopped working. It means the heart does 
not pump or contract as well as it should. 
This process then leads to salt and fluid 
accumulation, which can cause swelling and 
shortness of breath. Swelling and shortness 
of breath are the primary symptoms of heart 
failure. Frequently, medications, such as 
diuretics or certain types of blood pressure 
medicines are critical in controlling the 
symptoms of heart failure.

Heart failure is a major health problem in the 
U.S., affecting nearly 5 million Americans. About 
one-half million new cases are diagnosed each 
year. It is the leading cause of hospitalization in 
people older than 65.

Many factors can improve your outlook 
regarding heart disease. The first step is to 
Know your Numbers.

Specifically, by controlling certain factors that 
put you at increased risk for heart disease, we 
can reduce or eliminate future problems.

Controlling blood pressure (below 130/85) 
through diet and exercise, or the use or 
medications, will reduce your risk of coronary 
artery disease, abnormal rhythms, heart attacks 
and congestive heart failure.

Elevated blood sugar (diabetes mellitus) 
will promote damage to arteries and can 

contribute to heart attacks. Diet, exercise and 
certain medicines are paramount in reducing 
your blood sugar and your risk related to an 
elevated blood sugar.

High cholesterol, although frequently genetic, 
can be controlled with improved diet, exercise 
and medications. One class of medications – 
statins has received some bad press recently. 
However, keep in mind that the risk of taking 
these medicines is far less than the outcome of 
not taking the medication.

You may have noticed that a common theme is 
diet and exercise. Being more sensible about the 
types of foods that we eat and our portion control 
will lower our risks of heart disease significantly. 
Exercise of walking just 30 or so minutes, 3-4 
times per week will dramatically improve your 
blood pressure, weight, blood sugar, cholesterol, 
and your risk of developing a blockage, heart 
attack, or congestive heart failure.

And of course, throw away the cigarettes!

So let’s strive to make every month Heart 
Disease Awareness and Prevention Month and 
spend time being good to you. Improve your 
heart health by following these simple steps and 
you just might be giving yourself and your loved 
ones some extra happy, healthy years together.

Dr. Stevan Himmelstein received his undergraduate 
degree at Duke University. He attended medical 
school at the University of Tennessee Center for the 
Health Sciences and later completed an internship/
residency at Duke University, where he also 
participated as a fellow and faculty member. Dr. 
Himmelstein sees patients at Stern Cardiovascular 
Foundation in Memphis, Tenn. His 
area of interest includes General and 
Interventional Cardiology with a main 
focus in treatment of hypertension, 
coronary disease and peripheral 
vascular disease.

during February everyone is thinking about hearts. hearts are associated with Valentine’s day 
and even more importantly with heart disease awareness and Prevention Month.

Heart HealtH 101 By dr. Stevan himmelstein

Health, Body & Soul
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More than 150,000 Americans are diagnosed with colorectal cancer each 
year and approximately 50,000 die from the disease. But lives could be 
saved if more people were screened for the disease and they had a greater 
understanding about the myths and facts about colorectal cancer. 

Myth: Colorectal cancer affects only white men.
Fact:  Colorectal cancer affects both men and women. African Americans actually 

are diagnosed with and die from colorectal cancer at higher rates than any 
other racial or ethnic group in the United States.

Myth: Age is not a factor in developing colorectal cancer. 
Fact:  More than 90 percent of people diagnosed with the disease are age 50 

and older. The American Cancer Society recommends getting screening 
for colorectal cancer at age 50 or earlier if you have other risk factors for 
developing the disease such as a personal history of colorectal polyps or 
inflammatory bowel disease, family history of colorectal cancer or certain 
inherited gene mutations. 

Myth: My lifestyle doesn’t have any impact on developing colorectal cancer. 
Fact:  Certain lifestyle-related factors that have been linked to an increased risk 

for colorectal cancer include a diet that is high in red and processed meats, 
lack of exercise, obesity, smoking, heavy alcohol use and type 2 diabetes.  

Myth: Colorectal cancer can’t be prevented, so I don’t need to be screened.
Fact:  Colorectal cancer usually starts as a small growth, or polyp, that can be 

removed to prevent the cancer from developing. It can take 10 to 15 years 
for the first abnormal cells to grow into polyps and then develop into 
colorectal cancer.

Myth: I don’t have symptoms, so I can’t have colorectal cancer.
Fact:  Approximately half of people diagnosed with colon cancer did not have any 

symptoms. Signs of the disease, such as stool changes, rectal bleeding, 
abdominal pain and unexplained weight loss, typically do not appear until 
the disease has advanced and is more difficult to treat. 

Myth: Colonoscopies are hard to prepare for and very uncomfortable.
Fact:  Preparation for a colonoscopy requires cleaning the colon with the help of 

special drinks consumed a day or two before the procedure. There are many 
options so most people can find something tolerable. Patients are sedated 
to eliminate discomfort during the colonoscopy, which takes about 15 to 30 
minutes. They can return to regular activities the next day.

Myth:  The only way to screen for colorectal cancer is to have a colonoscopy.
Fact:  Colonoscopy is considered the gold standard to detect cancer, examine 

the entire colon, and remove precancerous polyps. But other screening 
options include flexible sigmoidoscopy, fecal occult blood test, and double-
contrast barium enema. 

Myth: If I have a polyp that means I have cancer.
Fact:  A polyp is a benign growth, not cancer. But, it may have the potential to 

become cancerous if left unchecked.

Myth: I am going to die if I am diagnosed with colorectal cancer.
Fact:  When detected in the early stages, the five-year survival rate for colorectal 

cancer is 90 percent. 

For more information about colorectal cancer, talk with your doctor or call 
901.765.1811 for a free referral to a physician near you.

Saint Francis Hospital is In-Network for Over 75 Managed Care Plans
Including: Blue Cross S, Aetna, Blue Cross Blue Shield, CIGNA, Humana, United 
Healthcare & MEDICARE

Cary & 
Wendy 
Rotter

FREE IN-HOME CONSULTATION!
901-752-1515 • 662-393-1110

EACH OFFICE INDEPENDENTLY OWNED & OPERATED

Keeping the  
Comforts  
of Home

Screened, Bonded  
& Insured

Personal Care
Light Housekeeping  

& Laundry

Transportation/Errands
Respite & 24-Hour Care
Homemaker Services
Meal Preparation
State Licensed

Make your eye examination appointment today.

1225 Madison Ave., in the Midtown Medical District

901-722-3250
www.eyecentermemphis.com

Life is even better with 
the peace of mind that 
comes with good vision.Myths and Facts About 

Colorectal Cancer
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Professional Spotlight
By Susan C. Nieman

“My wife said, ‘you can go to Memphis, I’m 
not,’” recalls Dr. Gibber, before his first 
quick 36-hour visit for an interview and to 
see the hospital. “On my second visit we 
came as a family during a long Memorial Day 
weekend and quickly realized the Memphis 
community had something to offer that 
other larger cities couldn’t.”

The Jewish community really welcomed us with 
open arms,” he continued. “After attending 
medical school, my residency and a fellowship 
in Maryland, I wanted to be somewhere I could 
spend quality time with my family.”

When the family of a boy, who had attended 
school with their 9-year-old son, Ben, in 
Baltimore and was now attending the Margolin 
Hebrew Academy, hosted a class pool party so 
that Ben could meet some school friends, the 
Gibbers were really impressed.

On his second meeting with Saint Francis 
Hospital he was equally impressed. “Their goals 
of building a practice and the way they view their 
patients was very important to me,” he said.

After eight months, Marc, Karen, Ben and their 
5-year-old twins, Ari and Eitan, have settled in 
nicely. “There are so many young families here 
and the kids can run around the neighborhood.”

Everyday I go to work knowing that I have the 
opportunity to give my patients a new lease on 
life,” explained Dr. Gibber. “I tell my patients 
that it may take a little time, but they will be 
able to go back to what they want to do.”

Medicine wasn’t on Dr. Gibber’s radar when 
he first began school, and he’s somewhat of 
the black sheep of the family – his words – not 
mine. “Everyone in my family is a lawyer,” 
he said. “My parents thought I’d be too 
squeamish to go into the surgical field.” So he 
volunteered in the ER. “I gravitated towards 
the procedural side of medicine. I had always 
been hands on and liked to tinker and fix 
things. I thought if I had to choose one field of 
study that effected the most amount of people 
it would be the heart. The second field would 
be the lungs. Cardiothoracic surgery gives me 
the opportunity to make a difference in the 
lives of a lot of people.”

Health, Body & Soul

Dr. Marc Gibber and wife Karen were pleasantly surprised when he was asked to join the team of physicians at Saint 

Francis Medical Partners Thoracic & Cardiovascular Surgery Associates. The couple, he from Baltimore and she from 

New York, had not considered Memphis as a final destination to begin his cardiothoracic practice.

Dr. Marc Gibber

Marc, Karen Ben, Ari and Eitan
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As part of Thoracic and Cardiovascular Surgery Associates, 

Dr. Marc Gibber is now accepting new patients for the following services:

• Coronary Artery Bypass Grafting

• Aortic or Mitral Valve Repair 
and Replacement

• Thoracic and Abdominal 
Endovascular Stents

• Carotid Endartarectomy

• Video Assisted Thorascopy

• Lung Resections

• Esophageal Resection

6005 Park Avenue, Lowenburg Building, Suite 802

(901) 236-0508 • www.SFMP.com

Dr. Marc Gibber is more than a surgeon. 
      He’s your medical partner.
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Since food serves as a focal point to so many 
joyous events in Judaism, it’s only natural 
that a weekly meeting of 14 close friends takes 
place around the dining table. So for the last 
seven years a group of retired gents have 
met at an East Memphis restaurant to renew 
friendships, talk sports and try to solve the 
world’s problems.

Perhaps after their hour-long get-together 
the city seems like a saner place to them. Or 
maybe it just feels that way.

The gentlemen, who refer to themselves as 
the Retired Friends Eating Breakfast Group, 
gather to kibbitz, laugh and share good times. 
A few times a year the group doubles in size 
when their wives join them at the Perkins 
restaurant on Wolf River Parkway. This 
particular Wednesday morning they celebrated 
Valentine’s Day as the husbands gave their 
spouses pink roses.

“The wives seemed to enjoy themselves very 
much. In fact, no one wanted to go home,” 
said Herb Notowich, one of three founding 
members. “Two ladies skipped their aerobics 
class that morning, and one man even missed 
his dialysis session.”

Not to be outdone, the restaurant plays its 
own role in the weekly shindig. The Perkins’ 
staff readies the room arranging it with 14 
place settings while one of three waitresses 
takes turns serving every week. And after all 
these years, the waitresses have rendered their 

food orders to memory. It’s become mostly 
automatic – unless the men throw in a curve.

The tables are set so they can share fellowship 
and conversation – every detail is set up to a 
tee – even down to a Styrofoam cup that awaits 
one of the gents who likes his coffee hot at 
all times. “The rest of us don’t need one,” 
Notowich chuckled. “We drink it so fast it 
doesn’t make a difference.”

Several years ago, Notowich, Jay Kahn and 
Irwin Kaufman thought it would be nice for 
a bunch of friends to meet around breakfast. 
Today it continues to be a good opportunity 
to reach out to friends – some new, but 
mostly to lifelong ones – to schmooze over 
a bowl of oatmeal or a cup of coffee. “We 
discuss anything from politics, sports, even 
our ailments,” said long-time member Allan 
Hayden. Recently, health care has become a 
major topic on their agenda. After all, each of 
them has reached or surpassed retirement age.

Members have come and gone, “but 14 seems 
like a manageable number,” said Notowich. 
“The group tends to be fairly representative 
of the Jewish population as well. Didn’t plan 
it that way, it just happened. We’ve got folks 
from all the major synagogues in town.”

Bud Balkin enjoys the camaraderie that 
Wednesday mornings bring them. “First, we 
start off discussing our ailments, move on to 
sports, and then we see what’s new with the 
individual members of the group – like who is 
missing that morning and if they’re alright,” 
he said. “It’s not a planned program. It’s just 
something that we do.”

Then it’s politics time, and that’s when Balkin 
finds the same divisions that mimic the ones in 
Washington. “Our topics are all over the place, 
and it can be quite beautiful,” he said. “We 
have some strong Republicans, some strong 
Democrats and a few somewhere in between. 
Some people are very set in their beliefs. And 
we kid each other about those sensitivities.”

There are no secrets here. That’s what makes 
life so interesting.

Mark Hayden is a freelance writer 
and has written for Jewish Scene for 
more than 8 years. If you know of any 
untold stories, please contact him at 
marktn67@gmail.

There are no secrets 
here. That’s what 
makes life so 
interesting.

Breakfast Club THE

By Mark hayden

Front: Shelly Saslawsky, Kay Saslawsky, Sue Balkin, Bud Balkin, Judy Silver, Bob Silver, Gloria Schaffer, Jack Schaffer
Middle: Miriam Danzig, Bernard Danzig, Bob Bernatsky, Lea Bernatsky, Marilyn Notowich
Back: Morris Straitman, Charlotte Straitman, Allan Hayden, Marcia Hayden, Janice Berlin, Rachel Shankman, Barry Fife, Ricki Fife, Steve Shankman, 
Madeline Daneman, Jay Daneman, Herb Notowich. Not pictured: Ira Berlin
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HOME IS WHERE THE “ART” IS 
April 19, 2015 from 2:00 pm - 5:00 pm 

36 Bazeberry Road, Cordova, TN 38018

            Founding Chairs 
   Joan and Arnold Weiss 

       Honorary Chairs 
  Gary Beard, Pat Halloran, & Mary Shainberg 

        Celebrity Guests 
             Kallen Esperian and Josh Pastner

Enjoy refreshments and music while you purchase art for your home and help add art to the Home.                                          
Free admission and open to the public. Complimentary valet parking. 

For more information, contact Joan Weiss at 901-573-3113 or  
Joel Ashner at 901-756-3273 or jashner@memphisjewishhome.org. 

Donated works of art that remain displayed at the facility are available 
to be dedicated to loved ones for $250 or $500. Many other pieces, in 
addition to wearable art and jewelry, will be for sale with a portion of the 
proceeds benefiting MJHR.

Joan and Arnold Weiss, founding chairs of the event, are spearheading 
the project again this year. Honorary Chairs are Gary Beard, Pat Halloran 
and Mary Shainberg. Celebrity guests will be Kallen Esperian and Josh 
Pastner. Sponsors include Mary Shainberg, Joan and Arnold Weiss, Eileen 
and Steve Wishnia, Heritage Healthcare and Hallie and Jay Cohen.

International artist Edwina Churchill Sandys, granddaughter of 
Winston Churchill, will have art for sale as well as available for 
dedication. Sima Woiler from Brazil, as well as Eric Waugh from 
California, and Edythe Burlison from Palm Beach, Florida, will 
participate with local artists.

Local artists include: Mary Lawrence Allen, Dan Anderson, Lisa Balton, 
Carol Buchman, Gene Calloway, Hallie Salky Charney, Nancy Crossett, 
Mimi Dann, Rita Datillo, Paul Edelstein, Shirley Gruen, Marci Margolin 
Hirsch, Megan Hurdle, Janis Iansmith, Bob Laster, Sondra Levingston, 
Zoe Nadel, Steve Nelson, Teresa Robison, Dottie Sachritz, Laurie 
Samuels, Gail Silverstein, Jacque’ Sligh, David Sloas, Barbara Turner 
Tigrett, Joe Umphress, Linda Umphress, Yancy Villa-Calvo, Marilyn 
Weinman, Marc Wheetley and Holly Wolfe.

In addition to the art sale and viewing, there will be music and 
refreshments. The proceeds from the event will help maintain the 
beautiful facility and high-quality care for seniors that Memphis Jewish 
Home & Rehab is known for providing.

The following steering committee has been working hard to plan this 
year’s event: Joel Ashner, Renata Baker, Gary Beard, Margaret Biller, 
Floy Blustein, Michelle Cardot, Jay Cohen, Joan Dermon, Jerry Frager, 
Natalie Frager, Arnold Goldin, Shara Lynn Goldin, BeJay Gronauer, 
Shirley Gruen, Pat Halloran, Robert Hanusovsky, Sue Johnson, Annabelle 
Kaplan, Geri Lansky, Joyce Lazarov, Phyllis Levine, Merilyn Mangum, 
Tommie Pardue, Carole Plesofsky, Susan Plough, Judy Royal, Mildred 
Schwartz, Monica Segal, Arnold Weiss, Joan Weiss, Shirley Wexner, 
Eileen Wishnia, Bert Wolff and Kenneth Wurzburg.

Complimentary valet parking will be available. The event is 
free and open to the public. For more information, contact Joan 
Weiss at 901.573.3113 or Joel ashner at 901.756.3273 or jashner@
memphisjewishhome.org.

Joel Y. Ashner is the Community Relations Director for Memphis 
Jewish Home & Rehab. She is originally from New Orleans and 
graduated from Washington University in St. Louis. She and her 
husband, Dub, have three children: Matthew, Louis, and Becca.

HOME IS WHERE 
THE “ART” IS By Joel Ashner

Memphis Jewish Home & Rehab (MJHR) will host its second HOME IS 

WHERE THE “ART” IS fundraiser on Sunday, April 19, from 2 to 5 p.m. 

at its facility in Cordova. The event, which helps bring beautiful art to 

the walls of MJHR, and raises funds to help provide needed services for 

seniors, will feature mostly local artists this year.

Pic 1: Art by 
Holly Wolfe

Pic 2: Joan and 
Arnold Weiss, 
Founding Chairs 
Home Is Where 
the Art Is
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Tell us about your family.
In Memphis it is just me, my mom, Randi; dad, 
Alan; brother, Gavin; and our dog, Mikey!

What is your view of Jewish Memphis?
After seeing many different Jewish 
communities, Jewish Memphis is special in 
comparison. We are a tight-knit community 
with that desire and commitment to be the 
best. Jewish Memphis is full of pride.

What would you tell people thinking about 
making the move to Memphis?
Do It! It is one of the best decisions I have 
made. Memphis is full of rich history and 
culture. It is definitely on the way up, new 
restaurants, stores, activities, are showing 
up every day! Don’t be afraid to come here 
alone, one of the best things about Memphis, 
especially the Jewish community, is that we 
are one big family and everyone is accepted.

Why did you want to be involved in the Jewish 
community and Memphis Jewish Federation?
Growing up in Memphis, I have always 
been involved. During my teen years I was 
extremely involved with BBYO, on the local, 
regional, and international level. I owe a lot 
of my involvement to the Memphis Jewish 
Federation. Now as an adult I want to give back 
to the community that gave so much to me. 
I want other teens to have great experiences 
like I did and as a result, love Memphis and the 
Jewish community as much as I do.

how did you become involved?
I first became involved through the Federation 
by attending a few YAD events last year.

how do you juggle your leadership roles in 
your professional and community work?
Luckily for me, my leadership roles in my 
professional and community work overlap.

how would you like to leave your footprint on 
the Memphis Jewish community?
I would like to make a difference in the teen 

community. With my job I have the honor 
to help the teens understand why Judaism, 
Memphis, and Judaism in Memphis are so 
important. I work hard every day to make sure 
that these teens want to come back and raise 
their families here to continue the tradition of 
the strong Memphis Jewish community.

What is your favorite (Jewish) childhood memory?
Spending Shabbas will all of my best friends. 
We would gather at Shifra Goldstein Smith and 
Brittany Baum’s cove, have Shabbat dinner, 
attend Kaddish at Baron Hirsch and hang the 
entire day, whether we were walking around 
the neighborhood or just playing basketball. 
These experiences really made me love 
Judaism, shaped my own beliefs, and made me 
the kind of Jewish young adult that I am today.

What is your favorite Memphis memory?
By far it’s the Grizzlies verse OKC Thunder 
playoff game a few years back. Sitting 
courtside watching the Grizzlies go into 
triple overtime was insane, to say the least. 
Being in a packed crowd at the FedEx Forum 
truly exemplifies the love people have for 
Memphis. It was cool to watch all the spirit 
and camaraderie.

Favorite Memphis Places?
Sekisui Pacific Rim, TCBY, Shelby Farms

Favorite activities?  
Grizzlies Games, Bigram Yoga, Traveling

What do you wish everyone knew about 
Memphis Jewish Federation, Jewish Memphis 
and the Community in general?
How much good is done in all of these areas, 
the media and some people focus on the 
negatives, but we are thriving here and 
Memphis deserves some recognition!

Rebecka Handler, a graduate of Penn State University (Go Nittany 

Lions!!), returned to Memphis when the opportunity arose for her to 

give back to the BBYO and Jewish community that gave so much to 

her. She is now the Memphis BBYO Program Director and sharing her 

passion for the Memphis Jewish community and teen engagement by 

inspiring a new generation.

By Stacy wagerman

Rebecka Handler
Meet

With best friends, Ellee Lazarov, Shira Klazmer, 
Brittany Baum, Shifra Goldstein Smith.

Rebecka and Courtney 
Steinaway at the opening game 

for the Grizzlies this season.

Stacy Wagerman is the Director of the Young 
Adult Division (YAD) and PJ Library for Memphis 
Jewish Federation. As a native Memphian, she 
loves this city and being a part of the Memphis 
Jewish community. If she’s not at a YAD event 
or the MJCC you can usually find her cheering on 
the Memphis Tigers and Grizzlies or 
spending time with her dog, Barkley. 
To learn more about how you can get 
involved with YAD and the Memphis 
Jewish community contact Stacy at 
swagerman@memjfed.org

Rebecka with parents, Randi and Alan, and 
her brother Gavin
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Jamie Marquis

Something So 

Write invitations
 stationery 

personalized gi!s

debra!cali"@gmail!com
#$%!&'%!&(&(
by appointment only
)nd us on Facebook!

Sunday, February 6, 2011
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Her passion and love of all things hats speaks 
for itself.

When she enters Makowsky Millinery, her shop 
and studio in Memphis, Tennessee, she doesn’t 
consider it work. “I love what I do,” said Dinah. 
“Creating hats is joyful. I don’t arrive each day 
with a plan; whatever speaks to me is what I work 
on. It comes from inside of me.”

Her shelves and bins are stocked with high-
quality finds including the custom wooden blocks 
she’s collected through the years. Her materials 
– both new and vintage – are the best trims, fur 
felt, straw and silks available. She especially 
loves vintage ribbon and trims and is always on 
the hunt for them. Her designs reflect current 
fashionable clothing styles and colors that are 
carefully researched for each season.

As a child Dinah was fascinated with women’s 
hats and gloves and loved browsing through 
fashion magazines. She watched her mother 
mend clothing for her five siblings, and soon 
began fiddling around with her mother’s sewing 
machine. By middle school, sewing became 
second nature, and she was designing and 
creating her own clothing. In high school, her 

home economics teacher assigned her extra work. 
“She gave me a beautiful, very expensive silk 
dress to alter,” she said. “I was so frightened. But 
once I began, the fear melted away. Afterwards 
it’s been easy and fun.”

That was the beginning of 20 years in alterations. 
As she continued to develop her skill, the focus 
shifted toward finesse. And now, her once 
in-home business has caught the attention of 
customers in Memphis and around the world who 
are looking for that special touch.

You’ll only find intricate details and delicate, 
perfect stitches in a Makowsky original. 
“Anyone can make a hat if you are a great 
seamstress,” Dinah explained. “ The difference 
between a good hat and a great hat is 
workmanship, choice of trim, and then, it’s 
placement on the hat. Trim evokes personality, 
mood, era, playfulness or formality. Every stitch 
must be perfect and not seen.”

That time, commitment and perfection comes 
with a price averaging $200-$300 that many 
are eagerly willing to pay. Her customers come 
from different ages, ethnicities and religious 
backgrounds – from the 6-year-old who wears a 

The Art of Millinery
MAKowSKY MillinerY features 

traditional and vintage-inspired hats 
that are hand-blocked, then machine 

and hand-stitched to perfection. 
dinah Makowsky stumbled into the 
art of hat making quite by accident. 
while refurbishing a hat of her own, 
dinah realized this was a direction 

she wanted to pursue.  when reading 
and studying on her own wasn’t quite 
enough, she sought a teacher, who is 
now her friend and mentor. Since that 
eventful day in 2002, she has collected 

vintage blocks, purchased beautiful 
materials and moved her studio from 

her home into a storefront/studio 
in east Memphis where she proudly 

fashions one-of-a-kind creations.

737 n. white Station road, Memphis, tn 
38122, 901.412.3697

http://www.etsy.com/shop/
MakowskyMillinery

www.makowskymillinery.com

Dinah Makowsky is smitten with hats, handmade flowers, ribbons, buttons, 

laces, appliqués, feathers – anything she may incorporate into her next 

stunning, one-of-a-kind creation.

Stitched to Perfection
By Susan C. Nieman

Dinah Makowsky 
Happy at Work
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hat every day to the 90-year-old still desiring a 
custom hat for church!

“Never throw a hat away!” exclaimed Dinah. 
She repairs and rejuvenates out-of-style and 
damaged hats and brings them back to their 
original glory.

Sue Ann Lipsey of Memphis found a gorgeous 
piece of peacock trim during her travels and 
brought it to Dinah with one request. “Please 
build a house around this,” she asked. She wears 
the turquoise hat to shul each year along with a 
cardinal red hat that Dinah dyed to perfection. 
“Dinah’s hats are made to measure, and you 
don’t even notice that they are on your head. 
They are just like an accessory. All I have to do 
is pick out the color, trim and a flower, and in a 
few days I have a new hat. She can always help 
you choose the perfect flattering style and fit.”

Dinah promises she can fit a hat to any face. 
“Every person can’t wear every hat shape,” 
she explained. “I take into consideration the 
client’s face shape as well as body build. You 

want the overall effect to be well balanced 
– complimenting the natural assets of each 
particular woman. Choosing a small brim 
over a big brim can be all about confidence, 
even if it is complimentary. I pride myself on 
listening to my clients with the goal of finding 
the perfect hat that they will be comfortable 
wearing. If my clients don’t look good, I don’t 
look good.”

Jo Evans from Bostwick, Georgia, attended 
the Kentucky Derby for the first time last year 
wearing a Makowsky original. “I had one of the 
most beautiful hats at the Derby,” exclaimed Jo. 
“Long feathers flowing everywhere. More people 
asked to take a picture of me because of the hat. 
Everyone from our private pilot to the hotel staff 
to the derby folks were asking, ‘where did you 
get your hat?’ I was throwing Dinah’s name all 
around Kentucky, because I was so proud to be a 
part of her work.

“I found Dinah on Etsy and was in love with 
her hats, the art and her incredible talent that 
makes each hat tell a story,” explained Jo. 

“I’ve purchased two hats and have worn them 
with much pride! Her enthusiasm in her work 
can be heard in her voice. Her professionalism 
is above and beyond, and everything she said 
was true in her work – detailed, precise and 
stunning. I will never forget the experience. I 
can check it off of my bucket list that I had the 
best hat at the Derby!”

Brightly colored straws 
before shaping

New Hat - Vintage Trim

 Joe Evans on 
KY Derby Day in 
MM Hat

The Blocking Process Vintage blocks: Tools of the trade. Ten-Year Client Sue Ann Lipsey
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YAD Casino Night

An evening of fun casino games, great 
prizes, a photo booth and delicious food.

Synagogue Purim Fun

BARON 
HIRSCH
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let Them Never Be Forgotten

Certain pains demand to be felt.
But how would I know?

I’ve never watched another person die.
I’ve never had my world ripped out from under my feet.

And yet, with each story,
I’m still stabbed right in the heart.

It’s been 70 years
Since one man decided he could play G-d

And decide which kinds of people were allowed to live
… And which beautiful souls weren’t.

I wasn’t there. I don’t remember it.
And yet, the memories and the legacy

Live on in me.

I chose to witness,
to sit in the memorials,

to stare at the ash,
to read half-completed lists of names,

to gag at the cloth made of hair that could have been mine;
My heart shattering into a million fragments

over and over again.
Over and over again.

Tears flowing, heart open,
imagining recycled Jewish faces gazing down at me from the heavens.

I may not have survived this,
but I have witnessed what’s left.

The pain piercing my soul.
The memories conferred upon me.

Let them never be forgotten.

teeN SCeNe 
by Sarah Broniscer - Senior at goldie Margolin School for girls – Memphis

1) This picture was taken at the end of our tour of Majdanek. 
After walking through the barracks, the gas chambers, and 
the crematoria, we climbed the stairs to the last memorial: 
an encased pile of human ash. That’s what’s left of the 
people who left this world through that camp. I had the 
privilege of witnessing what remains and carrying the 
horrific story to the next generation.

2) This photo was taken at the destroyed synagogue in 
Tykochin, Poland. In 1941, the community was marched out 
into the forest and shot into a mass grave with no survivors. 
This beautiful synagogue, with the prayers decorating the 
walls, was turned into a Nazi stable. I had the privilege to 
bring the study of Torah back to a place 
where it had been lost.

Sarah Broniscer is a senior at Goldie Margolin School for Girls 
in Memphis. She also serves a StandWithUs MZ Teen, www.
standwithus.com/aboutus/mzteens

I spent the summer on NCSY JOLT, a five-week program that takes 40 teens 
to Poland, Austria, Germany and Israel. I visited the major death camps of 

Auschwitz, Majdanek and Treblinka, cried at the memorials, and reflected on 
my experiences. By the time I got home, I was emotionally numb: I couldn’t 

internalize the things I had seen any more, because I had been dwelling on them 
too much. About a month after school started, I had the privilege of hearing 

the story of Leah Kaufman, a Holocaust survivor and author. Sitting in a little 
auditorium listening to a woman no taller than my shoulders tell us how she 

survived, what she lost, and what she gained changed my life. Not only did her 
story and message inspire this poem, but she changed my life.
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