
So... What’s Nu ? 
Welcome! 

Sandton Shul welcomes Rabbi Gavriel 
and Ruthie Abramson and family, who 

are spending Shabbos with us 

Mazeltov! 
Engagements 

Errol son of Denis and Inez Sandler on 
the occasion of his engagement to Tali 
daughter of Jonny and Michelle Shein 

from Australia 

General 
Ryan and Bonnie Hope and family will be 

emigrating to Australia next week. We 
wish Ryan, Bonnie and family  Hatzlacha 
Raba and everything of the best for their 
future and hope that they will come and 

visit us soon. 

Brocha Sponsorship 

Are you celebrating a Simcha or would 
like to honour a loved one? 

Please consider sponsoring the Brocha / 
or any amount towards the Brocha. 

Please contact Harelle in the office on 
011 8834210 or 

functions@sandtonshul.co.za to make 
arrangements 

Our Sandton Jolly Seniors 
Club 

Join Rabbi Shaw every Wednesday 
morning for a fun filled inspirational 

morning! 
BRING YOUR FRIENDS! 

Time:  10h00 
Venue:  Games Room 

Condolences To: 

Shirley Hatzkilson on the loss of her 
brother 

___________________________________ 
Davening Times 

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

& 06h45  
Sundays and Public Holidays – 07h00  

 Mincha – 18h15 

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 

Edited by Rabbi D. Shaw 
Published by Sandton Shul 

Telephone No: 011 8834210 
E-Mail:

sandtonshul@sandtonshul.co.za 

Got a Halachic Question 
Need a quick question? 

Sms or Whatsapp Rabbi David Shaw on 
072 6966535 or e-mail 

davidshaw@sandtonshul.co.za 

SECURITY 

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

The Power of Revival 
By Zalman Posner 

The Jews as a people receive their first commandment in today’s Torah portion. (The few preceding 

commandments were given to individuals—for example, Abraham was given the mitzvah of circumcision.) 

The reckoning of the calendar according to lunar cycles introduces Israel to formal Judaism. The lunar 

calendar must obviously have a special quality beyond its specific function, a pervasive characteristic, to 

merit its beginning Jewry’s service of G-d. 

The moon has phases of growth, decline, disappearance and rebirth. The sun is relatively constant, not 

appreciably different from day to day. The lunar calendar, rather than the solar, governs the religious life of 

the Jew, because it is more symbolic of that life. Fallible, easily tempted man is not expected to be an 

immaculate angel impervious to worldly distractions. Neither is man simply a higher form of animal life, not 

radically different from the beasts and hence not subject to restraints, free to indulge his passions. 

In finding his place in the world, man may vacillate between the inspiration that elevates and the 

perverseness that misleads man. He is on a sort of spiritual seesaw, saintly and sinful in a confusing 

sequence. If we enjoy occasional moments of true religious inspiration, our failure to maintain those 

feelings may lead to disillusionment. We taunt ourselves (and others) with the sneering charge of hypocrisy 

if we do sin. Some may feel, with good cause, that the spark in the recesses of every Jew’s heart is 

extinguished for them. 

Here the lunar calendar has a lesson for us. The moon declines to the point of disappearance. But decline is 

as much a part of life as birth. Decline is not extinction. Like the moon, the Jew has the power of revival. The 

spark is never extinguished. 

Then there is the process of change and of growth in live people, also implicit in the lunar cycle. The Jew is 

expected to add to his spiritual trove, to progress in learning (an all-but-forgotten Jewish virtue) and piety, 

in kindliness and selfless charity, in developing better character traits. The Jew is constantly trying to 

perfect his deeds and himself. The sun, with its original and unchanging brightness, cannot teach man what 

the always changing, developing, growing and revitalized moon can. 

Candle Lighting: 6.15pm 
Parsha:  Bo 
Mincha:  6.25pm  
Havdalah:  7.38pm 
Haftorah: Dubi Bar Lev 

20 January 2018 
04 Shevat 5778 

PARSHA PAGE NO.: 

ART SCROLL: 
Sedra Page 340 
Haftorah Page 1151 
HIRSCH: 
Sedra Page 245 
Haftorah Page 849 

mailto:functions@sandtonshul.co.za
mailto:sandtonshul@sandtonshul.co.za
mailto:davidshaw@sandtonshul.co.za
http://www.chabad.org/search/keyword_cdo/kid/1184/jewish/Posner-Zalman.htm


The Ugly Cake 
Ugly Cake 
by Debby Segura 
When someone in our car pool has a birthday, we pick up all the other kids first. Then we go to their house 
and bring them an Ugly Cake. When neighbours have a baby, it's Ugly Cake for them, too. At our house, when 
you get to pick dessert, inevitably, you pick Ugly Cake. 
Not that Ugly Cake is really so ugly, strictly speaking. It's just for all that flavour and all that fanfare, it's 
really pretty simple. My best recipes always seem to come from the backs of packages. The original Ugly 
Cake is based on a yellow cake recipe taken straight out of a pamphlet ordered from the back of a Gold 
Medal flour bag (probably my best cookbook in the worst shape). 
The Ugly Cake started out innocently enough. One Friday afternoon as I was whipping up a cake for 
Saturday lunch, it hit me: What this plain cake needs is streusel. So I crumbled a streusel topping over the 
batter and popped the cake into the oven. When the timer buzzed, I pulled the cake out. Lo and behold, the 
streusel was gone, sunk to the bottom of the pan. Saturday at lunch, I gamely tried to remove the cake from 
the pan, but no. It was not to be. I managed to scoop the cake out. It tasted great but it sure was ugly! The 
Ugly Cake was born. 
The next time I made Ugly Cake I substituted two tablespoons or so of cinnamon sugar for the streusel. 
Voila! A lovely light yellow cake with a thin crisp of cinnamon hovering just above a golden crust. Since then, 
I've moved forward. I make a Nut Ugly, a Half-Chocolate Ugly and even an Upside-Down Ugly. But for simple 
goodness, nothing beats the Ugly Cake. 
1. Ugly Cake
(makes 1 8" or 9" round cake)
1 cup sugar
5 tablespoons butter or margarine
1 1/2 cups all purpose flour
3/4 cup milk or rice milk
1 egg
1 1/2 teaspoon baking powder
1 teaspoon vanilla extract
1 pinch salt
2 tablespoons sugar
1/2 teaspoon cinnamon
Position a rack in the centre of the oven. Pre-heat the oven to 350 degrees. Spray the cake pan with cooking
spray and flour it lightly. In the bowl of an electric mixer, combine the butter and the sugar and beat until
fluffy. Add the flour, milk, egg, baking powder and salt and mix until moistened. Scrape down the sides of
the bowl. Beat at medium for an additional three minutes. Pour the batter into the prepared pan and bake
25 minutes or until a toothpick tester inserted in the middle of the cake comes out clean. When cooled, run a
knife around the edges of the pan to loosen the cake before turning out of the pan.
2. Ugly Cake Variations - a. Nut Ugly Cake
Ugly Cake batter (a double batch)
Substitute 1 cup powdered sugar for 1 cup sugar, if a more chewy crust is desired.
1 teaspoon almond extract
2 tablespoons margarine
4 ounces slivered almonds

Position a rack just below the centre of the oven. Preheat the oven to 325 degrees. Make a double batch of 
the Ugly Cake batter, as specified. Grease an 8-10 cup Bundt pan with the margarine. Pat with the almonds 
into the margarine to cover the entire inside surface of the pan. Pour the batter into the pan and bake 55 
minutes or until a toothpick tester inserted into the centre of the cake comes out clean. Allow the cake to 
cool in the pan for about 10 minutes, run a rubber spatula around the edges of the cake to make sure there 
are no sticking points, and turn out of the pan onto the serving plate. 
b. Half Chocolate Ugly Cake
Ugly Cake batter
2 tablespoons cocoa
1/4 teaspoon almond extract
Position a rack at the centre of the oven. Preheat the oven to 350 degrees. Spray a 9" round cake pan with
non-stick cooking spray and flour lightly. Pour 1/3 of the batter into the prepared baking pan. Reserve 1/3
of the batter. Mix the cocoa and the almond extract into the last third of the batter. Gently spoon the cocoa
batter onto the batter already in the pan evenly, covering the Ugly batter almost to the edge of the pan,
leaving about a 1/2" border. Pour the reserved Ugly batter over the cocoa batter evenly to cover. Bake the
cake 30 minutes or until a toothpick tester inserted into the centre of the cake comes out clean.
c. Upside-Down Ugly Cake
Ugly Cake batter
3 tablespoons margarine
1/4 cup brown sugar
3 black plums, pitted and cut into 12 segments each
1/4 cup blueberries
Position a rack at the centre of the oven. Preheat the oven to 350 degrees. Place the margarine and the
brown sugar in a 9" round baking pan. Place in the oven for 3 to 5 minutes or until the margarine is melted.
Distribute the margarine and brown sugar evenly in the pan. Spray the pan with non-stick cooking spray.
Position the plum segments around the edge of the pan like petals around a flower. Evenly pour the
blueberries into the centre of the pan in a single layer, to form the centre of the flower. Evenly pour the Ugly
Cake batter into the pan over the top of the fruit. Bake the cake 40 to 45 minutes or until a toothpick tester
inserted in the centre of the cake comes out clean, except maybe some blueberry syrup.

FUNNY THINGS: Smooth Operator
Four surgeons at Jerusalem’s Hadassah hospital are discussing who makes the best patients to operate on. 
Dr. Hadari says, "I like to see accountants on my operating table, because when you open them up, 
everything inside is numbered." 

Dr. Levi responds, "You should try electricians! Everything inside them is color-coded." 

Dr. Rosenberg says, "No, I really think file clerks are the best; everything inside them is in alphabetical 
order." 

But Dr. Meidan shut them all up when he observed: "You're all wrong. Politicians are the easiest to operate 
on. There's no guts, no heart, and no spine, and the head and tail are interchangeable." 
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