
  

Learning from their homes to yours... 
 

 

  

 

Thursday, May 21 at 3:00 PM 
Fitness for Kids 

ages 3 - 6 years old 
with Kim Krentcil, Outschool PE 

Teacher 
 

 

Thursday, May 21 at 4:00 
PM 

Holocaust Film Club 
with Jill Tejeda. Jill teaches 
Holocaust and Genocide at 

Livingston High School, as well 
as, History II and AP 

Comparative Government and 
Politics. 
4 weeks 

(5/21,5/28,6/4 & 6/11) 
In the Holocaust Film Club we will view 
and explore some important Holocaust 

films. This course is designed to run like 
a club where we will have discussion 

revolving around the main themes from 
each film. This class is meant to be 

social and engaging. First class will be a 
discussion session. 

 

 

 

  



 

 

Friday, May 22 at 10:00 
AM 

Baking Demonstration 
with Deborah Jacob 

Recipe below and available 
on our website 

 

 

 

 

Tuesday, May 26 at 8:30 
AM 

Exercise with Claudia Minde 
Adult body toning class  

 

 

 

 

 

  

 

 

Wednesday, May 27 at 
10:30 AM 

Knitting Circle with Fern 
Weiss 

Let’s turn a hobby we love into a 
Mitzvah project! We can knit 
blankets and chemo caps to 

make life a little better for those 
with cancer.  And 
Zoom KNITVAH! 

  
 

 

 

 

Thursday, May 28 at 3:00 
PM 

Fitness for Kids 
ages 7-12 years old 

with Kim Krentcil, Outschool 
PE Teacher 

  
 

 

 

 

 

  

https://tbanj.org/challah-recipe/


Challah Recipe 
 
Set Aside 
2 packets dry yeast 
2 cups lukewarm water 
 
Dry Ingredients 
7-8 cups flour divided 
¾ cup sugar 
1 Tablespoon salt 
 
Wet Ingredients 
2 eggs beaten 
1/3 cup of oil 
 
Directions 
Mix water and yeast in a bowl/container, sprinkle a little sugar on top, set it aside to grow. 
Crack eggs into a small container and mix in oil. 
Mix 4 cups of flour, sugar and salt in a large bowl. 
Form a well in the center of the mixture. 
Pour the eggs, oil and yeast mixture into the well. Mix together. 
Slowly add two cups of flour while kneading until the dough is smooth and elastic. 
Slowly add the last 1-2 cups of flour, depending on how sticky the dough is. 
Knead the dough for 5-10 minutes. 
Cover and allow to rise until double in size (at minimum 1 hour). 
 
Divide the dough into two halves. Form two braided challahs. 
Give it an egg wash (mix an egg with a little water and paint/cover the challah). 
Cover with seeds. Cover the dough loosely with foil or plastic wrap. Let rise another hour or two. 
 
Bake, uncovered at 350 degrees for 25 minutes or until it looks done!! 

   
 

  

 


