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From the Editor
From the
Editor/Publisher

Dear JSM Readers,

Happy 2020! It’s time to 

celebrate a new year, a new 

decade, and in this issue, 

new beginnings for two happy couples and an inspiring 

young bar mitzvah.

I always look forward to our simcha issue. Whether we’re 

featuring stories about young brides and grooms or 

newly bar or bat mitzvah young teens, it’s a pleasure to 

hear the excitement in the voices of those involved.

The brides, their moms, their planners, and even the 

grooms, who chime in occasionally, are thrilled to share 

their stories about stepping into “the dress,” finding the 

perfect venue, being surrounded by loving families and 

close friends.

Ruthie O’Ryan Lichterman and Blake Lichterman’s 

wedding will go down in history as the first wedding of 

its kind at the Levitt Shell. The Shell’s executive director 

and wedding planner Natalie Wilson helped pave the way 

for this legendary simcha under the stars.

Suzanne Hanover Zide and her husband, Joshua Zide, 

pledged their vows on the grounds of Memphis’ Temple 

Israel under a beautiful chuppah situated under a perfect 

tree. Event planner Sheril Greenstein took Suzanne’s 

vision to go all-natural from the outdoor ceremony to 

the reception, bringing the outdoors in.

I didn’t ask these young couples where they spent 

their honeymoons, but Debbie Rosenthal with Dream 

Vacations, can set you up with some amazing trips 

especially suited for newlyweds. Check out the Windstar 

Cruises on page 19.

An avid soccer player, Adin Rosenblatt could not have 

asked for more appropriate decorations than what 

Einat Loskovitz created for this bar mitzvah. Family and 

friends danced, played games and had a ball.

Welcome author and kosher chef Marisa Baggett to the 

Jewish Scene team. Marisa will be sharing some of her 

secrets of success with recipes that will make you want 

to give sushi a try – if you’re up to it.

And check out our artists of the month from Little River 

HotGlass on page 18. If you can’t make it to their studio 

in Stowe, Vermont, then stop by T Clifton Art Gallery on 

Broad and take a peek.

Happy new beginning to all of our readers. Thank you to 

all of advertisers, and Happy 2020!

Shalom,

Susan C. Nieman  -  Publisher/Editor

 

6060 Poplar Avenue    Suite 140
Memphis, TN 38119 

901.761.1263
www.harkavyshainberg.com

60 YEARS OF SERVING 
CLIENTS WITH INTEGRITY 

AND DEDICATION 
 TO EXCELLENCE.

• Business Entities 
• Bankruptcy 
•   Corporate and Business 

Transactions
• Employment and Labor
• Estate Planning and Probate 
• Health Care
• Land Use Planning and Zoning
• Landlord/Tenant Law 
• Litigation 
• Personal Injury
•  Real Estate 

    Closing  |  Leasing 
Lending  |  Foreclosure

• Taxation



6      February 2020  I  www.jewishscenemagazine.com

Surrounded by family and close friends at 
The Levitt Shell – a space the Lichterman 
family holds close to their hearts – the 
entire wedding day was cool, calm, collected 
and tons of fun. Not even the rain, (that 
miraculously stopped before the ceremony) 
and had left the ground saturated, could 
dampen the mood for the evening.

Blake’s mom, Peggy, was prepared – having 
ordered 100 clear-plastic umbrellas hoping 
it would ward off wet weather.

“We knew when we planned an outside 
wedding that there would be a chance for 
rain,” said Ruthie. “Vendors and guests 
called all day to ask about our backup plan. 
We didn’t have one. I told guests that the 
attire was cocktail dresses and rainboots.”

Wedding coordinator and Levitt Shell 
Director Natalie Wilson assured the couple 
there was no need for a backup plan. 
Thinking ahead of time, they reserved a 
clear plastic tent from Mahaffey Tent & 
Event Rentals that did not obstruct the view 
of the historic Shell or the gorgeous treed 
skyline. Vendors had no problem loading 
into the area where thousands of bands 
have set up over the years.

“The Levitt Shell is a family tradition and 
one of the jewels of the Lichterman family’s 
impact and legacy,” said Natalie. “When 
Barry (who served as the first president 
of the revitalized Levitt Shell) came to me 
wanting Ruthie and Blake to get married 
here, he asked, ‘Would it work? Would I 
mind utilizing the space differently than 

Calm, Intimate and Simple
Story by Susan Nieman :: Photos by Kate Anthony Photography

As Ruthie O’Ryan and Blake Lichterman stood with Rabbi Micah Greenstein 
under their simple and elegant chuppah on a cool October evening, they knew 
their special day had come together just as planned.

The cake, prepared by 
Kristin Otdoerfer, was 

so delicious, Blake and 
Ruthie have already 

eaten their top layer!

Simcha



Simcha
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the traditional space for the performing 
arts?’ It was reimagining the use of the 
Shell from a historic treasure created 
in 1936 to make the performing arts 
accessible to all – to seeing it activated 
for other uses for special occasions such 
as weddings, corporate gatherings, faith 
services and even festivals.

“It has been a goal for me to utilize this 
‘crown jewel’ as a destination for building 
new families too!” continued Natalie. “So, 
I really felt deeply honored that Blake 
and Ruthie Lichterman would be our 
first official wedding at the Levitt Shell, 
because they truly were of one of the 
founding families revitalizing the Shell 
in 2006 ensuring its impact now and for 
future generations.”

“Even though it rained all day, I could 
not have been calmer,” said Ruthie, 
attributing Natalie’s meticulous and 
calming demeanor. “Any bride looking for 

Continued on 08

The clear tent did not 
obstruct the view of 
the historical Shell 
or its beautiful treed 
backdrop.

Blake and Ruthie with his 
mom, Peggy Lichterman, 
sister and bride’s maid, Jillian 
Lichterman and dad Barry 
Lichterman.
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a venue is in good hands with Natalie. She 
is so chill.”

The Shell’s large and comfy bridal room 
provided a quiet space to calmly get ready. 
“That morning it was just me, my long-
time friend and hairdresser Lauren Riley, a 
stylist at Ryan Patrick Salon and Natalie,” 
said Ruthie.

Blake and his groomsmen arrived a little 
later to prepare in the equally comfy 
groom’s dressing room. He brought along 
the Dog of Honor: Bacchus O’Lichterman, 
who was there for photo ops before the 
ceremony. Bacchus was sad that he could 
not bring his brother, because George 
Harrison O’Lichterman, a black lab mix, 
could not promise his mom he’d behave 
while the bridal party got ready.

While Ruthie’s brother, Robert O’Ryan, 
and Blake’s sister, Jillian Lichterman 
served as best man and maid of honor, 
the couple wanted to stand alone under 
the chuppah. “We wanted everything 

low key,” said Ruthie, who didn’t want 
the fuss of all the girls having to choose 
matching dresses. Although Blake and the 
guys wore suits, “It’s not something I am 
in the habit of wearing,” chimed in Blake.

The groomsmen and bridesmaids, 
all life-long friends of each, were in 
attendance during the ketubah signing 
ceremony. “The ketubah signing 
was especially meaningful for me,” 
explained Ruthie, whose father passed 
away in a tragic plane crash in 2009. 
“Rabbi Greenstein talked about my dad, 
Emmett O’Ryan. He said that Emmett 
was the Hebrew word for truth. I felt like 
my dad was there with us.”

Ruthie wore a pair of earrings that were 
a last gift from her dad. Her something 
blue was a blue-lined shawl created by 
Dawn’s Couturiere. During the reception, 
she surprised Blake with a blue jean jacket 
with “Mrs. Lichterman” embroidered 
across the back. Blake wore a kippah that 
he received during his 8th grade trip to 

Israel with his Solomon Schechter School 
class. They also used Blake’s tallit from 
the same trip during the ceremony.

The entire wedding was orchestrated 
through close friends and family with 
many talents, while some of the larger 
pieces of the puzzle were left to the 
professionals. Holliday Flowers & Events 
created the chuppah on casters, the piping 
to hide the band during the ceremony, and 
all of the reception flowers and decor.

Peggy, who once planned events and 
provided linens through her own business, 
designed the bride’s bouquet and wedding 
party flowers. Ruthie’s mom, Sara O’Ryan, 
the owner of Newby’s Bar along with 
Newby’s manager Debra Holder, provided 
the food and bar. Longtime friend and 
sister of the hairstylist Kristin Otdoerfer 
made the delicious cake. (So delicious that 
the couple couldn’t resist digging into the 
top layer – already!) Anna Bearman styled 
Ruthie’s makeup. And Ruthie and Blake’s 
friends and professional performers 

Ruthie’s father Emmett O’Ryan died on 
November 29, 2009. 

“My father was an incredible man,” 
says Ruthie. “Warm, loving, and larger 
than life. He found success in his 
business endeavors, but more than 
anything he valued his family and 
giving back to the community.”

One of his lasting legacies is The 
Emmett O’Ryan Award for Artistic 
Excellence, the largest cash award 
given annually to an individual artist in 
Memphis. This award was founded and 
funded by Metropolitan Bank to honor 
and memorialize Emmett, and it has 
continued to grow with the help of Arts 
Memphis and continued support of 
Renasant Bank. Learn more about The 
Emmett at artsmemphis.org/emmett-
oryan-award-for-artistic-excellence.

Blake wore a tallit and kippah he received for an 
8th grade class trip to Israel. Ruthie wore a pair 
of earrings, the last gift her father had given her, 
and a blue-lined shawl from Dawn’s Couturiere. 

Not even the 
rain could 

dampen the 
joyful spirit of 

the day.

Simcha



Simcha
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Eleanor Tallie Steinberg and 
Faith Ruch got on stage to sing 
at Barry’s request. The band, 
Elmo and the Shades, kept 
guests dancing in and out of the 
mud all night.

For Ruthie, the entire planning 
process was easy and carefree, 
“I didn’t give much direction,” 
she said. “The one vision that 
I had was finding the perfect 
dress.” The minute she stepped 
into hers at Barefoot Bride she 
knew it. “It looked like one big 
cupcake,” she giggled.

“Everything was simple and 
wonderful and all about us,” 
said Ruthie. “All I wanted to do 
was marry Blake.”

The Overton Park Shell was built 
in 1936 by the City of Memphis 
and depression-era WPA (Works 
Progress Administration) for 
$11,935. The Shell was designed 
by architect Max Furbringer, who 
modeled it after similar band shells 
in Chicago, New York and St. Louis. 
The WPA built 27 band shells and 
the Levitt Shell is one of only a 
handful that are still standing.

Today, the Levitt Shell presents 
50 free concerts every year, with 
performances by nationally and 
internationally touring musicians 
from all over the world. Using free 
concerts as a catalyst for bringing 
people together, the Levitt Shell 
is building a stronger community 
through music, finding common 
ground for a diverse audience. The 
Shell’s rich musical heritage, prime 
location, thoughtfully renovated 
facility, and multi-cultural musical 
programming make it the ideal 
setting to bring the Memphis 
community together. Learn more 
at levittshell.org

Ruthie with Brittany Brewer, who signed Ketubah; Martha Ann Jones; maid 
of honor Jillian Lichterman; Amy Davis Aldinger, cousin of the bride who 
introduced Ruthie and Blake; Mary Alice Allen and Lauren Kilmer.

Blake and the guys, Robert O’Ryan, Andrew Abis, Vance Webb, Derek Cooper, 
dad Barry Lichterman, Sam Goldstein, Rick Luebbert and Morgan Rose.

Dog of Honor Bacchus O’Lichterman was disappointed that his brother, 
George Harrison O’Lichterman, a black lab mix, could not join them, because 
he could not promise to behave while the bridal party got ready.



One Kickin’
Bar Mitzvah Party

Story By Holly Marks :: Photos By Diane Reich

For an avid soccer player like Adin Rosenblatt, it was a no-brainer what the 
theme for his bar mitzvah party would be. Add in the fact that the World Cup had 

just taken place, and his family knew it was going to be one kickin’ party!

Simcha
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Simcha
His parents, Sherie and Todd, partnered with 
L&Jay Productions and Einat Loskovitz of Eventful 
Party Planning to bring their vision to life. The 
Rosenblatts had worked with L&Jay for their own 
wedding, so the couple had first-hand experience 
with the amazing job they do.

Jerseys and soccer balls from different countries 
were incorporated into the centerpieces for a 
unique look.

Robyn Joyce, of A Catered Affair, helped get 
creative with the food. Instead of a more formal 
sit-down dinner, they opted for fun food stations. 
There were make- your-own tacos with meat or 
fish, french fries with several dipping sauces, a 
pasta bar and appetizers from around the world. 
There was definitely something for everyone, and 
the stations allowed guests to mingle about as 
they got their food.

Dingo Entertainment provided the emceeing and 
music keeping the crowd dancing all evening. 
Sherie had heard Dingo at other functions and 
loved how they entertained the guests, so they 
knew they were in good hands.

The kids definitely had plenty to do…. aside from 
dancing. Games included ping pong, air hockey, 
foosball and cornhole – and they were all LED, 
which added such a cool effect!

The photo booth from Amurica provided 
instant pictures, and the DJ gave away gift cards 
throughout the night.

Continued on 12

Adin Rosenblatt with his parents, 
Todd and Sherie.



Simcha
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They even found an artist to airbrush hats for the kids.

After speaking with Einat, the Rosenblatts knew they wanted to do 
something different than the typical swag and their choice did not 
disappoint! Sherie said, “It was a huge hit!”

It took a lot of brainstorming and thought to make the evening a success.

“Einat was amazing to work with,” said Sherie. “She helped me make 
calls when I couldn’t. She organized everything. I had a lot of ideas 
but needed help putting it all together. I had seen her work at another 
bar mitzvah and could tell she was creative and had fresh ideas. I 
recognized her go-get-them personality and knew she would be able 
to get the job done. She made it so enjoyable. When I would call to ask 
her about something, she would say, ‘That’s why you hired me.’”

Needless to say, it was an incredible party. “Our favorite part was 
seeing everyone for a once-in-a-lifetime event,” said Sherie. 
“Todd and Adin were excited to have the Amurica photobooth. 
I loved the table centerpieces. And it was great to see everyone 
having so much fun.”

Adin worked hard to get to that night. Aside from a beautiful 
ceremony that morning that took months of practice and dedication, 
he also did a mitzvah project spending many hours volunteering at 
the Humane Society, because he loves animals. In fact, he fell in love 
with one of the kittens, and now the four-legged friend is part of 
their family!

It was truly an all-around win for the Rosenblatt’s! Mazel Tov, Adin!
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Crossroads

Join Us!!!

At the home of Dr. Joseph and Cindy Weinstein:
5490 Shady Grove Terrace

INVITE
US TO YOUR

TABLE

ZAYDE'S

Zayde's NYC Deli  is  under the kosher supervision of 
Rabbi Joel M. Finkelstein

info@zaydesnycdeli .com

www.zaydesnycdeli .com

FINDING THEIR 
BESHERT
By Harry Samuels

One definition of the word beshert is soul mate or life partner...

Rabbi Shlomo Riskin had made a tremendous impact on the 
Lincoln Square Synagogue located in the upper west side of New 
York City. He arranged to accompany a group of young singles 
to Israel. He wanted to show them the country and to share that 
unique experience with them. Prior to the trip, he organized 
the participants into groups based upon their level of religious 
commitment. Although he was observant, he wanted everyone to 
feel comfortable so as not to impose more traditional schedules on 
those who would not be interested.

As he stood behind the table assigning the more committed 
travelers to their appropriate bus, a lovely young lady approached. 
“Are you observant?” He inquired.

She replied, “Of course I am,” responding to the question in a 
secular, not a religious context – meaning: “I notice things around 
me.” “And that,” said Rabbi Riskin, “is how I met my beshert.”

While at the Lincoln Square Synagogue, which was known for its outreach 
to the unaffiliated, Rabbi Riskin increased membership from 200 to 
several thousand. He established a network of high schools for young 
men and women, which has developed into the Ohr Torah Stone network 
of high schools, colleges, graduate programs, seminaries, and rabbinical 
schools in Israel with current membership exceeding 4,000. When he left 
to serve as rabbi of the city of Efrat, Israel, over seventy families from 
New York joined him and his family.

When I spoke with him in Memphis last year, he shared another 
interesting anecdote. His son was serving in the Israeli army. The unit 
was so highly classified that all of the mail was censored. The censor 
was a young, single lady who was impressed with the beautiful poetry 
included in young Riskin’s letters. She decided to write him a letter, and 
they began a correspondence that ultimately led to their marriage.

CROSSROADS
Chance or Destiny?

By Harry Samuels

This collection of connection stories is a follow up to Harry’s first 
book, Beshert, which Jewish Scene readers enjoyed years ago. I hope 

you enjoy them as much as I do.

All of us have the ability to experience the synchronicity that is 
often the result of reaching out to others. ~ Harry Samuels



Simcha
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Love and Nature
Story by Susan Nieman :: Photos by Kelly Ginn Photography
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Simcha
In a wooded area, under the perfect tree, 
Suzanne Hanover and Joshua Zide became 
husband and wife. Surrounded by family, 
Suz, as she is affectionately called, had the 
wedding of her dreams.

“Suz has an instinctual love of nature,” 
said mom Rebecca Gerber. “In college, she 
studied the environment and sustainability. 
As a young girl she was involved in athletics 
and loved the outdoors.”

That love inspired the natural setting, a 
theme carried throughout the evening, 
bringing the outdoors inside.

Working with event planner Sheril 
Greenstein and Holliday Events and Flowers, 
the outdoor ceremony on the grounds of 
Temple Israel in Memphis was complete 
with a family of deer running across the far 
side of the field.

“Suzanne has such amazing sense of style 
and knew exactly what she wanted,” said 
Sheril. “We worked hard to create exactly 
what she envisioned. The ceremony space 
among the trees was magnificent.”

Suzanne lives in New York and works as an 
international public relations professional 
for fashion designer Tory Burch. While busy 
coordinating international press coverage, 
currently Fashion Week in New York, she 
still had time to communicate with all of her 
vendors to create the perfect scenario, right 
down to choosing the fonts for invitations 
and other paper goods. She even designed 
the lining of her invitations.

A Southern girl at heart, “I wanted to reflect 
that feeling throughout the day by including 
wildflowers and cotton, wood and cooper,” 
said Suzanne. “Coincidentally, during 
New York Fashion Week, I’m helping with 
an international dinner with a Southern 
theme and am able to recycle the wedding 
decorations!”

“Every choice Suz made was intentional,” said 
Rebecca about the florals, paper goods, linen 
napkins, copper silverware, wooden tables and 
chairs, the greenery and pressed flowers in 
her cake. “When she came to town to look at 
venues, she was touched by the beautiful tree 
large enough to build a chuppah underneath.”

Vintage rugs covered the grass to create an 
aisle to the wooden chuppah. Adorning the 
chuppah, centerpieces and bouquets were 
wisps of organic greenery, dried elements 
and natural flowers along with vintage raw 
silk and linen ribbons.
 

Continued on 16

The vintage cart, spray painted white and gold, served as a car cart with flavored water for guests.

Holliday Events and Flowers created all of the florals with organic greenery, dried elements and 
natural flowers such as Agonis, white protea, anemone, black dahlia, thistle, weeping eucalyptus, 
pampas grass and Amaranths along with vintage raw silk and linen ribbons.

A vintage Cadillac presented the perfect get-away car.
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Edible flowers covered the cake 
made by Jessica Lambert from 
Paradox Catering.

“Her dress, by Australian designer 
Suzanne Harward, had a bodice that 
was as beautiful in the back as it was 
the front,” said Rebecca. “She was 
beautiful and natural, not formal or 
fussy. Her custom-made bronze tiara 
was decorated with mother of pearl. 
And her long train was simple – not 
taking away from the incredible skirt 
fabric designed with eyelash feathers.”

“I knew the second I put it on it 
was going to be my wedding dress!” 
said Suzanne. “I wanted something 
different, not typical bridal.”

From the moment the guests entered 
the venue, they were enchanted by 
the woodsy garden. Jackson vine 
and Italian lights glitter above the 
reception hall creating an outdoor 
vibe. The plates were made of bamboo 
as were the cheese boards.

Coming back to Memphis to be 
married among her close family and 
New York friends was very special 
for Suzanne and her family. “We 
incorporated many meaningful family 
treasures under the chuppah,” said 
Suzanne. “We used my stepfather, 
Tommy’s, grandmother’s gold band 
in the ceremony – the ring my mom 
and Tommy used in their wedding; 
my dad, Jeff Hanover’s, family 
Tanakh (Hebrew bible) covered in the 
most beautiful lace; my grandfather, 
Ted Winestone’s kiddish cup, and 
Josh’s grandfather’s tallis.

“I was so lucky that all of my 
grandparents were there,” said 
Suzanne. “Unfortunately, my 
grandmother, my mom’s mom, 
passed away just a few months later 
in December. She was so happy 
having the best time dancing in her 
wheelchair!

“Having a wedding in the woods and 
being among many generations of 
family was very meaning,” explained 
Suzanne. “My grandfather, Ted, 
is a Holocaust survivor who lived 
in the woods for two years before 
the liberation. Maybe that’s how I 
inherited my love for the outdoors. If 
he had not survived, we would not be 
here today.”

Edible wildflowers were 
pressed into the cake.
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Laurie Samuels hand-
painted each table card.

Ring bearer, Ozzy, gets ready 
for his important job.

Josh and Suz with the wedding party, 
Noah Hanover, Zach Hanover, Josh 
Mandel, Daniel Zide, Stephen Zide, 

Sammi Zide, Amy Zide, Julie Mandel 
and Jackie Zide – all family, which is 

just what they wanted. 

Simcha
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Proprietors Michael Trimpol and Monique 
LaJeunesse have partnered to collaborate 
and create in this working studio, which 
encourages people to visit, watch, and 
interact with the artists. It looks like 
something out of a storybook!

Michael is no stranger to art. His interest 
began back in elementary school. While 
attending summer camp, he got involved 
in painting the sets for the plays, instead 
of performing in them. His introduction to 
glass started with a high school stained-
glass course, and he went on to pursue 
a career in this while attending college 
at Concordia University. But he felt 
something was missing. He realized he 
felt limited; he wanted something three-
dimensional – that’s when glassblowing 
sparked his interest. So much so that he 
enrolled in the Sheridan College School 
of Craft and Design in Ontario. Four years 
after graduating in 1985, he established 
his own blown glass company, and in 1995 
relocated to his present location in Stowe 
where he designs handcrafted, one-of-a-
kind pieces.

Michael explains, “I get ideas, often 
process related, try them and see how they 
actually work. The ideas are most often 
related to form, optics or pattern.”

A typical day in the studio entails him 
getting everything fired up and then 
starting the blowing process a couple 
of hours later. In the midst of that, 
he also helps out in the gallery and 
teaches, as needed. Monique handles 
an array of duties including ensuring 
the gallery is kept up and nice, assisting 
customers, packing and shipping items, 
organizing orders, accounting and best of 
all – walking the dogs! She is extremely 
passionate about animal welfare. A special 
thing the studio does is accept donations 
to animal rescue organizations in lieu of 
an admission fee.

Monique holds an Honors BFA from the 
University of Guelph in Ontario, as well 
as a diploma in Fine and Decorative Arts 
from Christie’s, London. She relocated to 
Stowe in 1995 to design for and manage 
Little River HotGlass Studio.

The pair work very well together, and it 
is evident in the pieces they create. Their 
repertoire includes bowls, vases, perfume 
bottles, paperweights and much more. 
Pieces can be viewed and purchased 
locally at the shop, on their website 
littleriverhotglass.com and at many 
galleries throughout the country. Lucky for 
us, Memphis’ own T. Clifton Gallery is one 
of them!  It’s worth it to take a look and 
explore what they have to offer. Any of the 
pieces would make a beautiful gift for an art 
lover or a fine addition to your own home.

Tucked away in the small town of Stowe, Vermont, right by the river, is a gem of an art 

studio called Little River HotGlass Studio. As the name implies, the pieces made here 

are of finely crafted glass. No two pieces are the same; each one unique in its own way.

Hot Products
to Brighten 
Your Home
By Holly Marks :: Photos courtesy of Little River HotGlass

Feature
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Debbie Rosenthal is your “one-stop shop” in Memphis for the best in leisure, corporate and incentive cruises and specialized land 
vacations. She can be reached at 901.682.5600

drosenthal@dreamvacations.com • drosenthal.dreamvacations.com

Your perfect honeymoon begins the moment 
you board a Windstar Cruises small, elegant 
yacht or sailing ship. The ever-attentive crew 
welcomes you and takes pure pleasure in your 
contentment meeting all of your needs. With its 
staff-to-guest ratio of 1:1.5, it’s no surprise that 
Windstar was named for Best Service last year in 
the Cruise Critic Cruisers’ Choice Awards.
   
Smaller, intimate ships mean slipping past 
crowds. Docking in tucked-away ports brings you 
to one-of-a-kind places offering memories you’ll 
treasure forever. Extended onshore excursions 
take you off-the-beaten path allowing you to 
experience authentic local culture.

I’ve had the pleasure of sailing on several of 
these ships in the Mediterranean and the 
Caribbean, most recently on the Star Legend. Of 
the many reasons I love sailing on Windstar, the 
cuisine is a culinary journey like no other at sea. 
The menu in the main dining room, AmphorA, 
changes nightly, and each menu features a 
special James Beard Foundation chef’s appetizer 
and main course. Every night we had a choice 
of a scrumptious fish, meat or vegetarian dish 
beautifully prepared with the freshest local 
ingredients. The chef is empowered to bring 
local flavors to dishes inspired by the countries 
the ship visits. And, where included, guests have 
the opportunity to accompany the chef to shop 
in the local markets.

The Star Legend offers an alternative dining 
venue at least once during your cruise – at 
no upcharge. For our signature deck BBQ, 

our chef went ashore and bought a fish big 
enough to serve all 212 guests. The menu also 
included roasted suckling pig, grilled lobster 
tails with drawn butter and marinated grilled 
lamb chops with mint jelly. What a unique 
culinary experience and fabulous party under 
the stars!

Star Legend staterooms are among the largest 
in the small-ship industry with separate living 
areas, French balconies, large bathrooms and 
walk-in closets. Public areas are comfortable, 
inviting and never overcrowded, making it seem 
at times like your own private yacht. One of 
my favorite places to hang was the Yacht Club, 
a beautiful room at the front of the ship with 
surround views of the sea, offering made-to-
order specialty coffees, light breakfast and lunch.

If you are looking for a big-ship experience 
with Broadway-style shows, this may not 
be your cup of tea, but there are more than 
enough places to gather for live music, dancing 
and cocktails.

Windstar is transforming the Star Breeze, 
Star Legend, and Star Pride – stretching and 
renovating each ship. The slightly larger ships 
and new enhancements will significantly build 
upon the signature onboard environment 
for which Windstar is famous. Guests will 
welcome two new complimentary restaurants: 
the eclectic, Spanish-styled Cuadro 44 by 
Anthony Sasso and the modern alfresco Star 
Grill by Steven Raichlen. Capitalizing on the 
ships’ increased deck space, guests will also 

enjoy a new pool and whirlpool on the upper 
deck, a reimagined, world-class spa and fitness 
center, a new retail shop, and more. Every 
bathroom will be rebuilt and fitted to modern 
luxury standards. The new 84-foot (25.6 
meters) mid-section will also welcome most of 
the 50 new suites.

Whether you wish to travel to Europe, the 
Caribbean, Alaska, Asia, Australia/New Zealand, 
South Pacific, or anywhere around the globe, 
Windstar Cruises is your ideal choice for small-
ship cruising and an unparalleled way see the 
world from a new perspective. Reservations are 
open for 2020 and 2021 cruises.

For more information on Windstar or any 
other cruise or land vacation, please call 

Debbie Rosenthal and Dream Vacations at 
901.682.5600 or visit

drosenthal.dreamvacations.com.

Sail with Windstar  

•  Discover unspoiled beaches, hidden 
harbors, and small towns that only can 
be experienced on a small ship.

•  Escape the crowds and long lines of the 
mass market cruises on a ship carrying 
fewer than 350 guests.

•  Taste the essence of local cultures 
with the Official Cruise Line of the James 
Beard Foundation.

•  Explore incomparable, once-in-a-
lifetime shore excursion adventures.

•  Experience itineraries covering the 
world’s must-sees with tucked away 
ports.

Honeymooning 
in Paradise
By Debbie Rosenthal || Photos courtesy Windstar Cruises
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Herbs and shiitake mushrooms produce such a flavorful result, that it’s hard 
to keep these from being snatched up right away. Luckily, the recipe is easily 
doubled or tripled. It is best to use super thin egg roll or spring roll pastry 
wrappers. And for best results, you’ll want to make sure that the wrappers are 
fresh, pliant and without holes or tears. This will help you get a very tight roll 
to keep excess oil from entering and bogging down the delicate interior.  

Makes about 10 egg rolls

2 oz (50 g) shredded cabbage
1 teaspoon finely grated fresh ginger root
1 teaspoon chopped garlic
1 tablespoon soy sauce
Ten 8 x 8 in (20 x 20cm) egg roll wrappers
1 medium carrot, shredded
One 3 ½ oz (85 g) package shiitake mushrooms, thinly sliced
3 green onions (scallions), green and white parts, thinly sliced 
Ten 4 in (10 cm) lengths of fresh coriander (cilantro)
10 large shiso or basil leaves, chiffonade 
1 teaspoon potato starch or corn starch (corn flour),  dissolved in 2 
teaspoons water

1. Toss together cabbage, ginger root, garlic and soy sauce in a small bowl.

2.  Spread 3 wrappers on a clean, dry work space so that the edges look like 
a diamond. (Keep remaining wrappers covered with a barely damp cloth.) 
Place a thin line of cabbage near the bottom of each wrapper. Top with 
a pinch of carrots and mushrooms. Add to each a few green onion slices 
and 1 fresh coriander leaf (cilantro) length. Sprinkle some basil chiffonade 
across fillings.

3.  Fold the bottom corner of wrapper tightly over filling and roll towards top. 
About halfway through, fold the side corners towards the center. Dip finger 
in potato starch mixture and wet the top corners of wrapper. Continue 
rolling tightly until egg roll is sealed. Repeat with remaining fillings and 
wrappers.

4.  Heat 1 inch (2.5 cm) oil in a skillet over high heat to 350 degrees F (175 
degrees C). Fry 3-4 egg rolls at a time until golden brown or about 2 
minutes. Turn egg rolls if necessary to brown evenly on all sides. Drain on 
a wire rack.

5. Serve warm with Sweet Chili Sauce or your favorite soy sauce.

Sushi Rice Dressing has just enough tang, sweet and salt to elevate nearly any 
vegetable into a delicious marinated salad. If you’re feeling adventurous, try 
adding thin slices of other vegetables  and fruit in with the cucumbers. Daikon 
radish, carrots, broccoli stems and under ripe mango pair quite well. Add a 
teaspoon or two of garlic chili paste if you like a kick of spice.

Makes 4 servings 

2 English cucumbers, seeded and thinly sliced 
¾ cup (185 ml) Sushi Rice Dressing (see below)
1 teaspoon sesame oil
1 teaspoon sesame seeds, toasted
¾ cup rice vinegar
⅓ cup sugar
3 teaspoons sea salt

Mix together the rice vinegar, sugar, and sea salt in a small non-metal bowl. 
Whisk it vigorously for about 2 minutes or until most of the sugar and sea salt 
have dissolved. Set it aside until ready for use.

In a small non metal mixing bowl, toss together cucumbers, ¾ cup Sushi Rice 
Dressing, sesame oil, and sesame seeds. Allow flavors to develop for 10 minutes 
at room temperature. Serve at room temperature or refrigerate up to 2 days. 

Fragra nt Egg Rolls 

Qu ick Cu cu mber Sa lad

A Favorite Food Station
By Marisa Baggett : Zayde’s NYC Deli :: Photos courtesy Marisa Baggett

Stations are an elegant and efficient way to feed guests 
when a formal dinner isn’t your idea of a party. When 
trying stations by nations how about going Asian?

On the Menu
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We watch your property. 

You watch your investment grow.

BERT LESS, PRESIDENT

(901) 272-9028 • lecorealty.com 

Everyone deserves tasty dumplings. Store bought frozen dumplings are convenient 
when in a hurry, but nothing compares to a fresh out-of-the-skillet dumpling. One 
bite into the chewy-on-one-side exterior that leads to a flavorful steamed interior, 
and you’ll wonder why you ever purchase them before. And if you have leftovers 
(though I doubt you will), they can be cooled, then frozen.

Makes about 30 dumplings

1 lb (500 g) raw chicken thighs, boned, skinned and cubed 2 oz (50 g) shredded 
cabbage
1 teaspoon finely grated fresh ginger root
1 teaspoon chopped garlic
3 green onions (scallions), green and white parts, sliced 
2 teaspoons soy sauce
2 sprigs fresh coriander leaves (cilantro)
½ teaspoon sesame seeds, toasted 
½ teaspoon dark sesame oil
About 30 dumpling (gyoza) wrappers
1 tablespoon potato starch or corn starch (corn flour), dissolved in 2 tablespoons water
High heat oil for frying, such as peanut or sunflower

1.  Place chicken thighs, cabbage, fresh ginger root, garlic, green onions, soy sauce, 
fresh coriander leaves, sesame seeds and sesame oil in a food processor. Pulse 
several times, then process until mixture resembles smooth peanut butter. (Note: 
After mixture is removed, be sure to wash thorouglhy and sanitize food processor 
before next use.)

2.  Lay 6 dumpling (gyoza) wrappers on a work surface covered with waxed paper. 
(Keep remaining wrappers covered under a damp towel until ready to use.) Place 
1 teaspoon of chicken mixture in the center of each wrapper. Dip finger in potato 
starch mix and wet the outer rims of wrappers. Fold edges over to form half 
moons and press tightly to seal. Set aside and cover with a damp towel. Repeat in 
batches of 6 with remaining mixture. 

3.  In a skillet with a fitted lid, heat just enough oil to coat the bottom. Place 6 dumplings 
in the pan and allow to sear until bottom begins to turn brown, about 1 ½ minutes. 
Use the lid as a shield and pour ¼ cup (65 ml) water into the skillet. Cover quickly with 
lid. Cook dumplings at least 3 minutes or until water is almost gone.

4.  Remove dumplings from skillet with a spatula. Dry out skillet and repeat steps for 
cooking with remaining dumplings.

5.  Serve warm with soy sauce for dipping.

Chicken Du mpli ngs (Gyoza) 
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‘First Lady of Nails’ Suzi Weiss-Fischmann Celebrates
the Power of Women with Memphis Jewish Federation
Story by Matt Timberlake :: Photos by Diane Reich

Hundreds of Memphis women made an impact on the Jewish community through gifts they pledged at 
Federation’s first-ever Women’s Impact Luncheon, featuring OPI Nail Lacquer co-founder, author, and 
philanthropist Suzi Weiss-Fischmann. The high-energy event was a celebration of Jewish philanthropy with women 
of every age and representing every segment of our Jewish community in attendance. After hooking the audience 
with the story of her journey from communist Hungary to Israel and finally to the United States, Suzi’s gift for gab 
captivated everyone. Her smart take on entrepreneurship, work-life balance, and tzedakah sparked a conversation 
that was at times funny, poignant, and enlightening.

MJCC Seniors visited the Unknown Child Exhibit in Tupelo, Miss. in November. Warren Kramer, of 
blessed memory, spoke at the event. He passed away shortly after the trip.

1.  Bluma Zuckerbrot-Finkelstein, Stacy 
Wagerman, Joanne Cohen

2. Dorothy Goldwin, Melanie Fine
3. Julie Boshwit, Betsy Saslawsky
4. Marilyn Notowich, Elaine Miner
5.  Arlene Schlesinger, Karen Koplon, Lynn Kline
6. Joel Ashner, Laura Linder
7. Suzi Weiss-Fischmann
8. Paula Jacobson, Debra Saharovich

1

4

7

2

5

8

3

6



Scenes

Jewish Scene  I February 2020       23

The Israel 
and Ivrit Center 
was dedicated 
by Andrew (z”l) 
and Erika Sigel 
in honor of MHA 
students

Junior High 
students 

volunteered at 
the monthly 

dinner for the 
Forrest Spence 

Fund

First graders celebrated their Chagigat HaSiddur in January
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Newly installed executive committee YU Fellow Ben Atwood at Parent Child Learning 
with Benjamin Sukhodolsky

Mary Trotz accepts new position as Baron 
Hirsch president

Rabbi Lehrfield presents Emily Lennon with 
the Louis Turetsky Chesed Award

YU Fellows at middle school Bowling & Pizza 
Party Night

Bookkeeper Geneva Ewing receives 20-year award

Rabbi Feivel Strauss

Rena Rosenberg, Leigh Hendry, Bernard Danzig

Rehabilitation Services

Israel Trip
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TOP

19
19
20

OF

LAUNCHED 
$7.5 MILLION 
ENDOWMENT 

CAMPAIGN 
for Wendy & Avron B. 

Fogelman Jewish Family 
Service at the Memphis 

Jewish Community Center

DIRECTED 
3048 Jewish 
Foundation 

grants totaling 
$8.9 MILLION 
to 669 nonprofits 

in the U.S.

AWARDED a 

GENEROUS GRANT 
from the Butler Snow 

Foundation to enhance 
the quality of life for our 

community’s seniors

FACILITATED 
hiring a SHARED 

DAY SCHOOL 
COUNSELOR 

for Bornblum Jewish 
Community School 

and Margolin Hebrew 
Academy 

FORMED a 
BROAD COALITION 

TO SPEAK OUT 
against racist and anti-
Semitic social media 
posts of Judge Jim 

Lammey, resulting in 
a public censure

SENT 151 
Memphians to our 
PARTNERSHIP 

CITY OF SHOHAM 
in 14 organized visits

FUNDED 
21,721 KOSHER 

MEALS for seniors 
in our community

 BROUGHT 
58 women to Israel

TO CONNECT 
CULTURALLY AND 

SPIRITUALLY 
with Judaism

DIRECTED 
JEWISH EDUCATION 

AND SOCIAL SERVICES 
community studies 

to gain deeper 
understanding of needs 
and how to meet them 

BOLSTERED our 
CORPORATE 
PARTNERS 
OUTREACH 

and BROUGHT IN 
a record-setting 

$50,000 to support 
social services

 LAUNCHED 
a major YOUNG 

ADULT INITIATIVE 
to engage and cultivate 
the next generation of 

Memphis Jewish leaders

GRANTED a 
RECORD $400,000 

to the Wendy and 
Avron B. Fogelman 

Jewish Family Service 
to support the needs 
of Memphis’s most 

vulnerable Jewish families

GREW Federation’s 
Annual Community 
Campaign to raise 

$100,000 MORE IN 
UNRESTRICTED 

FUNDS to meet 
the needs of Jews in 
Memphis, Israel, and 

around the world

RAISED 

THE PROFILE of 
the Jewish Foundation 

through partnered 
events with the Planned 

Giving Council of Greater 
Memphis and Momentum 

Nonprofit Partners, 
drawing 130 people 

 STRENGTHENED 
JEWISH YOUTH 
ENGAGEMENT 

through a new 
B’nai Tzedek teen 
volunteer program

SENT 
3,718 PJ LIBRARY 

BOOKS filled 
with Jewish content 
to Jewish children 

in Memphis

 WELCOMED 
more than 2100 

MEMPHIS JEWS 
from every corner 
of the community 

to events like 
Taste of Israel 

and Yom HaShoah

OPENED 
1 AGENCY FUND, 
2 DESIGNATED 
FUNDS, AND 18 
B’NAI TZEDEK 
FUNDS through 

Jewish Foundation

ENGAGED 
17 MEMPHIS 

HILLEL STUDENTS 
in the inaugural Jewish 

Learning Fellowship 
at Rhodes College 
and the University 

of Memphis 


