
So... What’s Nu? 

Mazeltov! 
Births 

Nicole Britnow on the birth of a daughter 
Chonnie and Heather Becker on the birth 

of a granddaughter 
Hymie and Bernice Becker on the birth of a 

great granddaughter 

Shabbaton 
We welcome the 2017 Sandton Batmitzvah 

girls who are spending Shabbos with us 

Join Rabbi Suchard for a 
Communal Shabbos Dinner 

prior to Pesach.  We will be holding a 
Chometz Friday night dinner 

Date:  7 April 2017 
Cost:  Adults R150 

Children 12 & Under – R110 
U3 – Free 

All bookings via Helene in the office (011 
8834210) 

Pesach 
Kashering facilities outside the Mikveh on 
Sunday morning – 2nd April from 10h00 to 

13h00 
Sale of Chometz Forms have been e-

mailed out to the community.  Should you 
have not received one, contact Harelle. 

1st Night Pesach Seder 
Sandton Shul will once again be hosting an 
intimate Pesach Seder for congregants to 
be held on First Night Pesach.  The Seder 

will be run by Rabbi David Shaw 
Date:  10th April 2017 

Cost:  R490 / Adult 
R245 / Children 12 & Under 
Bookings close on 4th April 

All bookings via Harelle in the office (011 
8834210) 

Condolences 
Natalie Shankman on the loss of her 

mother 

Important notice and 
request. 

We are planning to update and reprint our 
prayer book for houses of mourning. 

It will include a large, clear text in Hebrew, 
English and a transliteration together with 

a few words of comfort. 
If anyone would like to dedicate part of 

this publication in memory of a loved one, 
please contact Rabbi David Shaw 
davidshaw@sandtonshul.co.za 

Davening Times 
Shacharit 

Monday and Thursday – 06h00 & 06h45 
Tuesday, Wednesday and Friday – 06h15 & 

06h45  
Sundays and Public Holidays – 07h00  

 Mincha – 17h50 

Rosh Chodesh / Fast Day / Chol Hamoed 

1st Minyan – Davening will commence a 
05h45 throughout the week 

2nd Minyan – Davening will commence at 
06h30  throughout the week 

SECURITY 
CSO Security / Medical Emergency & 
Information Number: 086 18 000 18. 

Edited by Rabbi Suchard 
Published by Sandton Shul 011 8834210 / 

sandtonshul@sandtonshul.co.za 

The Power of Speech 
By Rabbi Suchard 
 
Before Shabbat I officiated at a wedding when the weather was cold and raining.  I contracted laryngitis and was 
not able to talk. 
 
There are physical functions of our body which we take for granted.  To walk, to eat, to see and to hear. 
 
We do not consider this special because it is not what we consider miraculous. 
However, when a facet is missing we realise that they are gifts from G-d. 
 
The Talmud teaches us that a poor person is considered like a dead person.  A blind person r”l is also considered 
like dead. 
 
For just over twenty-four hours I could not speak.  Not to make an announcement or recite prayers and I truly 
felt disempowered.  This made me realise that the precious gift of speech is certainly a G-d given miracle.  We 
talk effortlessly and do not really understand how this works. 
 
In fact, speech is the Crown Jewel of a human being.  In Bereishit when G-d created man, it is written that he 
became a “nefesh chaya” – a living soul.  Onkelos the Aramaic translated these words as “ruach memalah” spirit 
which talks. (Bereishit 2:7) 
 
The animal kingdom certainly communicates but certainly not like a human and lions do not talk to birds.  A 
human being is privileged and through our ability to speak and communicate, we build buildings, cities and 
countries. 
 
This lesson that nature is a G-d given miracle, is the theme of Purim.  G-d’s name is not mentioned in the entire 
Megillah, yet we speak of ‘nes Purim’! The miracle of Purim.  The unfolding story and sequence of events was 
recognised as a miracle. 
 
This is what is meant in the prayer we say three times a day in the Amidah, ve’al nisecha bechol yom tamid, for 
all your daily miracles. 
 
Pesach is a time when one of the main mitzvoth is centred around speech.  The word ‘Haggadah is from the root 
of telling.  Based on the verse ‘And you shall tell your son on that day ….’. 
 
We discuss, ask questions, give answers relating to the exodus.  Our Rabbis teach us that ‘Anyone who speaks 
much about the exodus is to be praiseworthy’. 
 
We educate the four sons and carry on the saga of the Jewish nation through this communication. 
 
How precious is G-d’s gift to man, the gift of speech? 

 

Candle Lighting Fri:  5.49pm 
Mincha Shabbos:  5.23pm 
Havdalah:   6.38pm 
Parsha:   Vayikra 
 

01 April 2017 / 05 Nissan 5777 
 ART SCROLL: 

Sedra 544 
Haftorah 1165 
HIRSCH: 
Sedra 371 
Haftorah 868 
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Why do We Win Huge Wars and lose Small Battles? 
By Levi Avtzon 
  
After closely observing myself and the world around me, I have come to realize that it is much easier to make 
large lifestyle changes than small ones. 
 
People regularly plunge head-first into huge commitments such as marriage, bringing a child into the world, or 
volunteering time to the local charity chapter. Some even fly to a third-world country and dedicate their lives to 
help unfortunate souls. 
 
When it comes to the small sacrifices however, like spending a mere five minutes with that same child or spouse 
that we so wholeheartedly chose to care and nurture for the rest of our lives, a world war takes place. 
 
The same phenomenon can be found in our relationship with G-d. Many of us, especially those who have grown 
up in Torah-observant homes, readily commit to eating only kosher food our entire lives, to abstain from work 
one day a week, and pray three times every day… forever! 
 
But small battles, such as praying with a bit more concentration, infusing our Shabbats not only with don'ts, but 
more importantly with do's, such as studying extra Torah and beating to a higher tune, seem as unbeatable as 
Mount Suribachi! 
 
Why? Why does the holy "give-my-life-away" individual find it so difficult to win the tiny battles? 
Sacrifices are the theme of this week's Torah reading, Vayikra. The masters have taught that in our post-Temple 
era, we don't sacrifice four-legged animals; rather we sacrifice animals of temptation and natural instincts—the 
animal within us. 
 
Not to demean the big stuff which are the bedrock of who we are and what we do, but may I venture to say that 
the real battle, the real sacrifices that are sacrificed daily on our altar, are the small stuff—those that when won 
don't make us feel like a "prince in shining armour," and unfortunately don't cause too much guilt when avoided 
or lost. 
 
Like the time, we refrain from giving that knee-jerk reaction to our spouse/child/boss/local-nudnik. 
The time we pray to G-d not only with our mouth, but with our heart and mind as well. 
The two minutes we spend doing homework with our child. 
 
These are not ego-building victories, but they are the victories that G-d seeks from us. The battles that make 
every day a D-Day. 

 

Chocolate Matzo Crunch 
INGREDIENTS 

 4-6 unsalted matzos (use gluten free matzo crackers to make this recipe gluten free) 
 1 cup unsalted butter or margarine (butter recommended) 
 1 cup brown sugar 
 1 1/4 cups chopped semi-sweet or dark chocolate chips (use dairy free chocolate for pareve/vegan) 
 2 tbsp chopped pistachios (or your favourite Passover-friendly nut - optional) 
 Sea salt 
  

YOU WILL ALSO NEED 
 Sheet tray, parchment paper, foil, heavy bottom sauce pan, spatula 

 

 
METHOD 
Preheat the oven to 375°F. Line a sheet tray with a layer of foil, then cover the foil with a sheet of 
parchment. Evenly cover the sheet tray with matzos. Break or cut the matzos into smaller pieces if 
necessary. 
 
In a heavy bottomed saucepan, combine the butter, brown sugar, and a generous pinch of sea salt. Cook 
over medium heat, whisking constantly, until the mixture comes to a boil (about 2 to 4 minutes). Boil for 
3 additional minutes and continue stirring constantly.  
 
Remove from the heat and pour the toffee mixture over the matzos. 
 
Use a spatula to spread evenly across the entire surface of the matzo. Make sure you spread it out fairly 
quickly or it will start to get sticky and become harder to smooth over. 
 
Place the baking sheet in the oven and immediately reduce the heat to 350 degrees F. Bake for 15 
minutes. Check frequently to be sure that the mixture is not burning. If it appears to browning too 
quickly, remove the tray from the oven and reduce the heat to 325 degrees F, then replace the tray when 
the temperature drops a bit. 
 
Once 15 minutes have passed, remove the matzos from the oven and evenly sprinkle the chopped 
chocolate chips over the top. 
 
 Let stand for 5 minutes, then spread the melted chocolate over the matzo. 
 
Sprinkle the chopped pistachios and a light sprinkle of sea salt over the top of the melted chocolate. 
While the matzos are still warm, break them into smaller squares or pieces. 
Place in the freezer until the topping has set. Serve straight from the freezer, chilled, or at room 
temperature (I prefer it chilled!). 

____________________________________________________________________________________________ 

FUNNY THINGS: The Sound of Silence 
Shoshana was jealous of her friend Shira. All of Shira’s young children sat quietly with her in shul during the 
rabbi’s sermon while her 7-year-old twins Shimi and Shmueli couldn’t sit still. 

About halfway through the speech, Shoshana leaned over to Shira and said, “How do you get your kids to sit so 
quietly?” 

"Before shul I tell them, ‘Remember, if you aren’t quiet Rabbi Goldman will lose his place and will have to start all 
over again’”! 

 
Shabbat Halacha 

By Rabbi Suchard 
 

One may not cook on Shabbat.  However, one should prepare before Shabbat and keep the top of the stove on a 
low heat to keep the food warm.  In order to prevent one from adjusting the heat on Shabbat the hot plates 

should be covered with a metal top known as a “blech”. 
 

http://www.chabad.org/search/keyword_cdo/kid/15836/jewish/Avtzon-Levi.htm

