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The Frumkiss Family Business - Michael Wex
2011-08-02
Thomas Mann meets Mordecai Richler in this
outstanding novel of great intellect and humour
that already reads like a classic. The Frumkiss
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family doesn't look much different from any of
the others in Toronto's Bathurst Manor. Grandpa
survived the Holocaust; Grandma the Second
came from Poland at the age of five. Dad's a foot
doctor; Mom is dead, and her mother —
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Grandma Number One —died while giving birth
to her in Kazakhstan. Her three kids — the
oldest is forty-two — are as frustrated and
directionless as most baby boomers with no real
financial worries. One's in Toronto, there's one
in the suburbs and the third lives in Israel. As far
as the Frumkisses know, all that distinguishes
them from anybody else is that Grandpa is a
famous Yiddish writer who ended up working for
the CBC. But Grandpa's death sets off a chain of
events that force the Frumkisses to see how
different their family is from all the others. The
Frumkiss Family Business, Michael Wex's
brilliant and hilarious new novel, is a family saga
for the twenty-first century, a lovingly accurate
portrait of middle-class Canadian life at the turn
of the century and of the Toronto neighbourhood
that has produced such famous Canadians as
Howie Mandel and Wex himself. Imagine
Thomas Mann's Buddenbrooks without the
stodgy Germans or The Brothers Karamazov
with only one brother. Finally, a novel that does
rhapsody-in-schmaltz-yiddish-food-and-why-we-can

for Toronto what Mordecai Richler's books did
for Montreal.
Jewish Traces in Unexpected Places - Al
Kustanowitz 2016-01-14
This book presents anecdotes and associated
video clips that reveal the myriad ways that
Jewish culture, religion, humor, music, song, and
dance have found expression in parts of the
world that, at first glance, might not seem
supportive of Jewish Life. It includes 50 videos of
Hava Nagila being performed from Texas to
Thailand, from India to Iran, and from Buenos
Aires to British Columbia. Also highlighted are
34 international versions of Hevenu Shalom
Aleichem, Adon Olam, Abanibi, and
Tumbalalaika. Whether you're reading the print
version and typing in the video URLs or reading
the e-book version and clicking on the links,
you'll have access to 150 video clips totaling
more than 10 hours of video.
Dictionary of the British English Spelling
System - Greg Brooks 2015-03-30
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This book will tell all you need to know about
British English spelling. It's a reference work
intended for anyone interested in the English
language, especially those who teach it,
whatever the age or mother tongue of their
students. It will be particularly useful to those
wishing to produce well-designed materials for
teaching initial literacy via phonics, for teaching
English as a foreign or second language, and for
teacher training. English spelling is notoriously
complicated and difficult to learn; it is correctly
described as much less regular and predictable
than any other alphabetic orthography.
However, there is more regularity in the English
spelling system than is generally appreciated.
This book provides, for the first time, a thorough
account of the whole complex system. It does so
by describing how phonemes relate to
graphemes and vice versa. It enables searches
for particular words, so that one can easily find,
not the meanings or pronunciations of words,
but the other words with which those with
rhapsody-in-schmaltz-yiddish-food-and-why-we-can

unusual phoneme-grapheme/grapheme-phoneme
correspondences keep company. Other unique
features of this book include teacher-friendly
lists of correspondences and various regularities
not described by previous authorities, for
example the strong tendency for the letter-name
vowel phonemes (the names of the letters ) to be
spelt with those single letters in non-final
syllables.
Jewish Consumer Cultures in Nineteenth
and Twentieth-Century Europe and North
America - Paul Frederick Lerner 2021
This book investigates the place and meaning of
consumption in Jewish lives and the roles Jews
played in different consumer cultures in modern
Europe and North America. Drawing on
innovative, original research into this new and
challenging field, the volume brings Jewish
studies and the history and theory of consumer
culture into dialogue with each other. Its
chapters explore Jewish businesspeople's
development of niche commercial practices in
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several transnational contexts; the imagining,
marketing, and realization of a Jewish national
homeland in Palestine through consumer goods
and strategies; associations between Jews,
luxury, and gender in multiple contexts; and the
political dimensions of consumer choice.
Together the essays in this volume show how the
study of consumption enriches our
understanding of modern Jewish history and how
a focus on consumer goods and practices
illuminates the study of Jewish religious
observance, ethnic identities, gender formations,
and immigrant trajectories across the globe.
Paul Lerner is Professor of History at the
University of Southern California, USA, where
he directs the Max Kade Institute for AustrianGerman-Swiss Studies. He is the author of The
Consuming Temple: Jews, Department Stores,
and the Consumer Revolution in Germany,
1880-1940. Uwe Spiekermann (uwespiekermann.com) is Privatdozent at the
University of Göttingen, Germany. His research
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interests include the history of consumption,
retailing, nutrition, and knowledge. The most
recent of his 13 books is Künstliche Kost:
Ernährung in Deutschland, 1840 bis heute. Anne
Schenderlein is Managing Director of the
Dahlem Humanities Center at Freie Universität
Berlin. Before that, she was a research fellow at
the German Historical Institute Washington. She
is the author of Germany on their Minds?
German Jewish Refugees and their Relationships
to Germany, 1933-1938. .
Save the Deli - David Sax 2011-03-04
Part culinary travelogue, part cultural history,
Save the Deli is a must-read for anyone whose
idea of perfect happiness is tucking into a
pastrami on rye with a pickle on the side Corned
beef. Pastrami. Brisket. Matzo balls. Knishes.
Mustard and rye. In this book about Jewish
delicatessens, about deli’s history and
characters, its greatest triumphs, spectacular
failures, and ultimately the very future of its
existence, David Sax goes deep into the world of
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the Jewish deli. He explores the histories and
experiences of the immigrant counterman and
kvetching customer; examines the pressures that
many delis face; and enjoys the food that is deli’s
signature. In New York and Chicago, Florida,
L.A., Montreal, Toronto, Paris, and beyond, Sax
strives to answer the question, Can Jewish deli
thrive, and if so, how? Funny, poignant, and
impeccably written, Save the Deli is the story of
one man’s search to save a defining element of a
culture — and the sandwiches — he loves.
The Oxford History of World Cinema - Geoffrey
Nowell-Smith 1996
Featuring nearly three thousand film stills,
production shots, and other illustrations, an
authoritative history of the cinema traces the
development of the medium, its filmmakers and
stars, and the evolution of national cinemas
around the world
We'll Have Manhattan - Dominic Symonds
2015-01-28
Richard Rodgers and Lorenz Hart are one of the
rhapsody-in-schmaltz-yiddish-food-and-why-we-can

defining duos of musical theater, contributing
dozens of classic songs to the Great American
Songbook and working together on over 40
shows before Hart's death. With hit after hit on
both Broadway and the West End, they produced
many of the celebrated songs of the '20s and
'30s--such as "Manhattan," "The Lady is a
Tramp," and "Bewitched"--that remain popular
favorites with great cultural resonance today.
Yet the early years of these iconic collaborators
have remained largely unexamined. We'll Have
Manhattan: The Early Work of Rodgers & Hart
provides unprecedented insight into the first,
formative period of Rodgers and Hart's
collaboration. Author Dominic Symonds
examines the pair and their work from their first
meeting in 1919 to their brief flirtation with
Hollywood in the early 1930s as they left the
theater to explore sound film. During this time,
their output was prodigious, progressive, and
experimental. They developed their
characteristic style and a new approach to
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musical theater writing that provided the
groundwork for the development of the
Broadway musical. Symonds also analyzes the
theme of identity that runs throughout Rodgers
and Hart's work, how the business side of the
theater affected their artistic output, and their
continued experimentation with a song's
dramatic role within a narrative. We'll Have
Manhattan goes beyond a biographical or
historical look at Rodgers and Hart's early years-it's also an accessible but authoritative study of
their material. Symonds documents their early
shows and provides deft critical and analytical
commentary on their evolving practice and its
influence on the subsequent development of the
American musical. Fans of musical theater and
devotees of Rodgers and Hart will find this
definitive exploration of their early works to be
an essential addition to their Broadway library.
Let's Eat - Lori Stein 2017-11-17
Jewish food is simmered in a rich broth of
history, culture, geography, and religion. This
rhapsody-in-schmaltz-yiddish-food-and-why-we-can

book introduces readers to the connection
between Jewish food and the values and
traditions of Judaism, offering insight into the
meaning and significance of the foods that Jews
use to celebrate holidays and life events.
Includes more than 40 recipes.
Yiddish with Dick and Jane - Ellis Weiner
2007-07-31
Jane is in real estate. Today is Saturday. Jane
has an open house. She must schlep the Open
House signs to the car. See Jane schlep. Schlep,
Jane. Schlep. Schlep, schlep, schlep. In text that
captures the unque rhythms of the original Dick
and Jane readers, and in 35 all-new illustrations,
a story unfolds in which Dick and Jane -- hero
and heroine of the classic books for children that
generations of Americans have used when
learning to read -- manage to express shades of
feeling and nuances of meaning that ordinary
English just can't deliver. How? By speaking
Yiddish, employing terms that convey an attitude
-- part plucky self-assertion, part ironic fatalism.
6/23
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When Dick schmoozes, when Jane kvetches,
when their children fress noodles at a Chinese
restaurant, the clash of cultures produces
genuine hilarity.
American Jewish Year Book 2020 - Arnold
Dashefsky 2022-01-01
The American Jewish Year Book, which spans
three different centuries, is the annual record of
the North American Jewish communities and
provides insight into their major trends. Part I of
the current volume contains the lead article:
Chapter 1, “Pastrami, Verklempt, and Tshootspa: Non-Jews’ Use of Jewish Language in the
US” by Sarah Bunin Benor. Following this
chapter are three on domestic and international
events, which analyze the year’s events as they
affect American Jewish communal and political
affairs. Three chapters analyze the demography
and geography of the US, Canada, and world
Jewish populations. Part II provides lists of
Jewish institutions, including federations,
community centers, social service agencies,
rhapsody-in-schmaltz-yiddish-food-and-why-we-can

national organizations, synagogues, Hillels,
camps, museums, and Israeli consulates. The
final chapters present national and local Jewish
periodicals and broadcast media; academic
resources, including Jewish Studies programs,
books, journals, articles, websites, and research
libraries; and lists of major events in the past
year, Jewish honorees, and obituaries. While
written mostly by academics, this volume
conveys an accessible style, making it of interest
to public officials, professional and lay leaders in
the Jewish community, as well as the general
public and academic researchers. The American
Jewish Year Book has been a key resource for
social scientists exploring comparative and
historical data on Jewish population patterns. No
less important, the Year Book serves
organization leaders and policy makers as the
source for valuable data on Jewish communities
and as a basis for planning. Serious evidencebased articles regularly appear in the Year Book
that focus on analyses and reviews of critical
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issues facing American Jews and their
communities which are indispensable for
scholars and community leaders. Calvin
Goldscheider, Professor Emeritus of Sociology
and Ungerleider Professor Emeritus of Judaic
Studies, Brown University They have done it
again. The American Jewish Year Book has
produced yet another edition to add to its
distinguished tradition of providing facts, figures
and analyses of contemporary life in North
America. Its well-researched and easily
accessible essays offer the most up to date
scrutiny of topics and challenges of importance
to American Jewish life; to the American scene of
which it is a part and to world Jewry. Whether
one is an academic or professional member of
the Jewish community (or just an interested
reader of all things Jewish), there is not another
more impressive and informative reading than
the American Jewish Year Book. Debra Renee
Kaufman, Professor Emerita and Matthews
Distinguished University Professor,
rhapsody-in-schmaltz-yiddish-food-and-why-we-can

Northeastern University
Feasting and Fasting - Aaron S. Gross
2020-01-07
How Judaism and food are intertwined Judaism
is a religion that is enthusiastic about food.
Jewish holidays are inevitably celebrated
through eating particular foods, or around
fasting and then eating particular foods.
Through fasting, feasting, dining, and noshing,
food infuses the rich traditions of Judaism into
daily life. What do the complicated laws of
kosher food mean to Jews? How does food in
Jewish bellies shape the hearts and minds of
Jews? What does the Jewish relationship with
food teach us about Christianity, Islam, and
religion itself? Can food shape the future of
Judaism? Feasting and Fasting explores
questions like these to offer an expansive look at
how Judaism and food have been intertwined,
both historically and today. It also grapples with
the charged ethical debates about how food
choices reflect competing Jewish values about
8/23
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community, animals, the natural world and the
very meaning of being human. Encompassing
historical, ethnographic, and theoretical
viewpoints, and including contributions
dedicated to the religious dimensions of foods
including garlic, Crisco, peanut oil, and wine,
the volume advances the state of both Jewish
studies and religious studies scholarship on
food. Bookended with a foreword by the Jewish
historian Hasia Diner and an epilogue by the
novelist and food activist Jonathan Safran Foer,
Feasting and Fasting provides a resource for
anyone who hungers to understand how food
and religion intersect.
Jewish Cookery - Leah W. Leonard 1961
Arthur Schwartz's Jewish Home Cooking - Arthur
R. Schwartz 2008
Presents a collection of recipes for authentic
Jewish dishes, including appetizers, soups, side
dishes, main dishes, Passover dishes, breads,
and desserts.
rhapsody-in-schmaltz-yiddish-food-and-why-we-can

Typically Jewish - Nancy Kalikow Maxwell 2019
Is laughter essential to Jewish identity? Do Jews
possess special radar for recognizing members
of the tribe? Since Jews live longer and make
love more often, why don't more people join the
tribe? "More deli than deity" writer Nancy
Kalikow Maxwell poses many such questions in
eight chapters--"Worrying," "Kvelling," "Dying,"
"Noshing," "Laughing," "Detecting," "Dwelling,"
and "Joining"--exploring what it means to be
"typically Jewish." While unearthing answers
from rabbis, researchers, and her assembled
Jury on Jewishness (Jewish friends she roped
into conversation), she--and we--make a variety
of discoveries. For example: Jews worry about
continuity, even though Rabbi Mordechai of
Lechovitz prohibited even that: "All worrying is
forbidden, except to worry that one is worried."
Kvell-worthy fact: About 75 percent of American
Jews give to charity versus 63 percent of
Americans as a whole. Since reciting Kaddish
brought secular Jews to synagogue, the rabbis,
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aware of their captive audience, moved the
prayer to the end of the service. Who's Jewish?
About a quarter of Nobel Prize winners, an
estimated 80 percent of comedians at one point,
and the winner of Nazi Germany's Most Perfect
Aryan Child Contest. Readers will enjoy learning
about how Jews feel, think, act, love, and live.
They'll also schmooze as they use the book's
"Typically Jewish, Atypically Fun" discussion
guide.
Just Say Nu - Michael Wex 2007-10-16
A cross between Henry Beard's Latin for All
Occasions and Ben Schott's Schott's Original
Miscellany, JUST SAY NU is a practical guide to
using Yiddish words and expressions in day-today situations. Along with enough grammar to
enable readers to put together a comprehensible
sentence and avoid embarrassing mistakes, Wex
also explains the five most useful Yiddish
words–shoyn, nu, epes, takeh,and nebakh–what
they mean, how and when to use them, and how
they can be used to conduct an entire

conversation without anybody ever suspecting
that the reader doesn't have the vaguest idea of
what anyone is actually saying. Readers will
learn how to shmooze their way through such
activities as meeting and greeting; eating and
drinking; praising and finding fault; maintaining
personal hygiene; going to the doctor; driving;
parenting; getting horoscopes; committing
crimes; going to singles bars; having sex; talking
politics and talking trash. Now that Stephen
Colbert, a Catholic from South Carolina and host
of the "Colbert Report," is using Yiddish to wish
viewers a bright and happy Chanukah, people
have finally started to realize that there's
nothing in the world that can't be improved by
translating it into Yiddish. Wex's JUST SAY NU is
the book that's going to show them how.
The Book of Schmaltz - Michael Ruhlman
2013-08-13
The definitive book on schmaltz -- a staple in
Jewish cuisine and a "thread in a great tapestry,"
by one of America's most respected culinary
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writers. For culinary expert Michael Ruhlman,
the ultimate goal in cooking is flavor, and for
certain dishes nothing introduces it half as well
as schmaltz. A staple ingredient in traditional
Jewish cuisine, schmaltz (or rendered chicken
fat), is at risk of disappearing from use due to
modern dietary trends and misperceptions about
this versatile and flavor-packed ingredient. The
Book of Schmaltz acts as a primer on schmaltz,
taking a fresh look at traditional dishes like
kugel, kishke, and kreplach, and also venturing
into contemporary recipes that take advantage
of the versatility of this marvelous fat. Potatoes
cooked with schmaltz take on a crispness and
satisfying flavor that vegetable oil can't produce.
Meats and starches have a depth and complexity
that set them apart from the same dishes
prepared with olive oil or butter. What's more,
schmaltz provides a unique link to the past that
ought to be preserved. "Schmaltz is like a thread
that runs through a great tapestry," says
Ruhlman's neighbor Lois, whose cooking

inspired his own journey into the world of
schmaltz. "It's a secret handshake among Jews
who love to cook and eat."
How to Be a Mentsh (And Not a Shmuck) Michael Wex 2009-09-08
Wise and hilarious, this is a book about
happiness, your own and that of others. The
principles outlined here will work for anyone,
Jewish or not, who makes the effort to put them
into practice. Drawing on the “wisdom of the
ages,” bestselling author Michael Wex shows
readers how to figure out the right thing to do in
any situation. First he describes the two words
“mentsh” and “shmuck.” The former refers most
often to an adult who has learned to think of
others first; the latter refers to someone who
thinks he or she is someone special. In this book,
you will learn how to keep yourself from
believing you are someone special. You will learn
how not to be a shmuck.
Talking Book Topics - 2017

rhapsody-in-schmaltz-yiddish-food-and-why-we-can

11/23

Downloaded from store.click-arm.com
on by guest

Shlepping the Exile - Michael Wex 2014-02-18
Svelte and supple as unleavened bread,
Shlepping the Exile rends the shmaltz from
Jewish fiction and replaces it with a pound of
real flesh. It's the story of Yoine Levkes, a
hassidic boy of the Canadian prairies, his
refugee parents, and the Jewish community of
Coalbanks, Alberta in the late 1950s. Confronted
with dying people, an ailing culture, the perils of
near-orphanhood and the allures of Sabina
Mandelbroit, whose family doesn't keep the
Sabbath, Yoine can no longer tell whether he's a
human being or a loot-bag of conflicting
traditions. He's too religious to be 'normal,' too
'normal' not to realize this, and too much of a kid
to be able to make any sense of it. Shlepping the
Exile is Michael Wex's inside portrait of
orthodox, post-Holocaust Judaism in a place that
it never expected to be.
Kosher USA - Roger Horowitz 2016-04-12
Kosher USA follows the fascinating journey of
kosher food through the modern industrial food

system. It recounts how iconic products such as
Coca-Cola and Jell-O tried to become kosher; the
contentious debates among rabbis over the
incorporation of modern science into Jewish law;
how Manischewitz wine became the first kosher
product to win over non-Jewish consumers
(principally African Americans); the techniques
used by Orthodox rabbinical organizations to
embed kosher requirements into food
manufacturing; and the difficulties encountered
by kosher meat and other kosher foods that fell
outside the American culinary consensus. Kosher
USA is filled with big personalities, rare archival
finds, and surprising influences: the Atlanta
rabbi Tobias Geffen, who made Coke kosher; the
lay chemist and kosher-certification pioneer
Abraham Goldstein; the kosher-meat magnate
Harry Kassel; and the animal-rights advocate
Temple Grandin, a strong supporter of shechita,
or Jewish slaughtering practice. By exploring the
complex encounter between ancient religious
principles and modern industrial methods,
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Kosher USA adds a significant chapter to the
story of Judaism's interaction with non-Jewish
cultures and the history of modern Jewish
American life as well as American foodways.
2500 Anecdotes for All Occasions - Edmund
Fuller 1943
Bridge of Words - Esther Schor 2016-10-04
"A history of Esperanto, the utopian "universal
language" invented in 1887"-Oyster - Drew Smith 2015-10-06
“Rich in history, lore, recipes, fascinating
images—in short, a delicious book from start to
finish” (Sandy Ingber, Grand Central Oyster
Bar). Tracing the oyster’s role in cooking, art,
literature, and politics from the dawn of time to
the present day, this unique book reveals how
oysters have sustained communities financially
and ecologically, and have loomed surprisingly
large in legend and history. Using the oyster as
the central theme, Smith has organized the book
around time periods and geographical locations,

looking at the oyster’s influence through colorful
anecdotes, eye-opening scientific facts, and a
wide array of visuals. The book also includes
fifty recipes—traditional country dishes and
contemporary examples from some of the best
restaurants in the world. Renowned French chef
Raymond Blanc calls Oyster “a brilliant crusade
for the oyster that shows how food has shaped
our history, art, literature, law-making, culture,
and of course love-making and cuisine.”
The 100 Most Jewish Foods - Alana Newhouse
2019-03-19
“Your gift giving problems are now over—just
stock up on The 100 Most Jewish Foods. . . . The
appropriate gift for any occasion.” —Jewish Book
Council “[A] love letter—to food, family, faith
and identity, and the deliciously tangled way
they come together.” —NPR’s The Salt With
contributions from Ruth Reichl, Éric Ripert, Joan
Nathan, Michael Solomonov, Dan Barber, Yotam
Ottolenghi, Tom Colicchio, Maira Kalman,
Melissa Clark, and many more! Tablet’s list of
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the 100 most Jewish foods is not about the most
popular Jewish foods, or the tastiest, or even the
most enduring. It’s a list of the most significant
foods culturally and historically to the Jewish
people, explored deeply with essays, recipes,
stories, and context. Some of the dishes are no
longer cooked at home, and some are not even
dishes in the traditional sense (store-bought
cereal and Stella D’oro cookies, for example).
The entire list is up for debate, which is what
makes this book so much fun. Many of the foods
are delicious (such as babka and shakshuka).
Others make us wonder how they’ve survived as
long as they have (such as unhatched chicken
eggs and jellied calves’ feet). As expected, many
Jewish (and now universal) favorites like matzo
balls, pickles, cheesecake, blintzes, and chopped
liver make the list. The recipes are global and
represent all contingencies of the Jewish
experience. Contributors include Ruth Reichl,
Éric Ripert, Joan Nathan, Michael Solomonov,
Dan Barber, Gail Simmons, Yotam Ottolenghi,

Tom Colicchio, Amanda Hesser and Merrill
Stubbs, Maira Kalman, Action Bronson, Daphne
Merkin, Shalom Auslander, Dr. Ruth
Westheimer, and Phil Rosenthal, among many
others. Presented in a gifty package, The 100
Most Jewish Foods is the perfect book to dip
into, quote from, cook from, and launch a
spirited debate.
Rhapsody in Schmaltz - Michael Wex 2016-04-12
Bagels, deli sandwiches and gefilte fish are only
a few of the Jewish foods to have crossed into
American culture and onto American plates.
Rhapsody in Schmaltz traces the history and
social impact of the cuisine that Yiddishspeaking Jews from Central and Eastern Europe
brought to the U.S. and that their American
descendants developed and refined. The book
looks at how and where these dishes came to be,
how they varied from region to region, the role
they played in Jewish culture in Europe, and the
role that they play in Jewish and more general
American culture and foodways today. Rhapsody
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in Schmaltz traces the pathways of Jewish food
from the Bible and Talmud, to Eastern Europe,
to its popular landing pads in North America
today. With an eye for detail and a healthy dose
of humor, Michael Wex also examines how these
impact modern culture, from temple to
television. He looks at Diane Keaton's pastrami
sandwich in Annie Hall, Andy Kaufman's stint as
Latke on Taxi and Larry David's Passover seder
on Curb Your Enthusiasm, shedding light on how
Jewish food permeates our modern imaginations.
Rhapsody in Schmaltz is a journey into the
sociology, humor, history, and traditions of food
and Judaism.
Born To Kvetch - Michael Wex 2007-04-01
As the main spoken language of the Jews for
more than a thousand years, Yiddish has had
plenty to lament, plenty to conceal. Its phrases,
idioms, and expressions paint a comprehensive
picture of the mind-set that enabled the Jews of
Europe to survive a millennium of unrelenting
persecution: they never stopped kvetching---

about God, gentiles, children, food, and
everything (and anything) else. They even
learned how to smile through their kvetching
and express satisfaction in the form of
complaint. In Born to Kvetch, Michael Wex looks
at the ingredients that went into this buffet of
disenchantment and examines how they were
mixed together to produce an almost limitless
supply of striking idioms and withering curses
(which get a chapter all to themselves). Born to
Kvetch includes a wealth of material that's never
appeared in English before. You'll find
information on the Yiddish relationship to food,
nature, divinity, and humanity. There's even a
chapter about sex. This is no bobe mayse (cockand-bull story) from a khokhem be-layle (idiot,
literally a "sage at night" when no one's looking),
but a serious yet fun and funny look at a
language that both shaped and was shaped by
those who spoke it. From tukhes to goy,
meshugener to kvetch, Yiddish words have
permeated and transformed English as well.
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Through the idioms, phrases, metaphors, and
fascinating history of this kvetch-full tongue,
Michael Wex gives us a moving and inspiring
portrait of a people, and a language, in exile.
Rhapsody in Schmaltz - Michael Wex 2016-04-12
Bagels, deli sandwiches and gefilte fish are only
a few of the Jewish foods to have crossed into
American culture and onto American plates.
Rhapsody in Schmaltz traces the history and
social impact of the cuisine that Yiddishspeaking Jews from Central and Eastern Europe
brought to the U.S. and that their American
descendants developed and refined. The book
looks at how and where these dishes came to be,
how they varied from region to region, the role
they played in Jewish culture in Europe, and the
role that they play in Jewish and more general
American culture and foodways today. Rhapsody
in Schmaltz traces the pathways of Jewish food
from the Bible and Talmud, to Eastern Europe,
to its popular landing pads in North America
today. With an eye for detail and a healthy dose

of humor, Michael Wex also examines how these
impact modern culture, from temple to
television. He looks at Diane Keaton's pastrami
sandwich in Annie Hall, Andy Kaufman's stint as
Latke on Taxi and Larry David's Passover seder
on Curb Your Enthusiasm, shedding light on how
Jewish food permeates our modern imaginations.
Rhapsody in Schmaltz is a journey into the
sociology, humor, history, and traditions of food
and Judaism.
Words in Everyday Life - G.L. Brook
1983-06-18
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Jewish Cookery Book - Esther Levy 2012-10-16
This marvelous culinary historical volume
provides housekeeping and householdmanagement advice as well as daily menu
suggestions. Originally published in 1871, it was
written to help new immigrants adapt to life in
the New World while maintaining their religious
heritage; and it even includes a Jewish calendar
as well as recipes for home doctoring. Levy's
Downloaded from store.click-arm.com
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cookbook follows Jewish law regarding cooking
for the Sabbath, Passover, and other Jewish
holidays; and it provides great detail about how
to organize the household, and what steps to
follow in conducting Jewish activities. The
medicinal recipe section provides recipes for
various ailments as well as cautions for visiting
the sick. The book offers practical, down-to-earth
advice for American-born Jews who did not have
the benefit of a traditional Jewish education.
Jewish Holiday Cooking - Jayne Cohen
2012-09-26
A James Beard Finalist in the International
Cookbook Category In Jewish Holiday Cooking,
Jayne Cohen shares a wide-ranging collection of
traditional Jewish recipes, as well as inventive
new creations and contemporary variations on
the classic dishes. For home cooks, drawing
from the rich traditions of Jewish history when
cooking for the holidays can be a daunting task.
Jewish Holiday Cooking comes to the rescue
with recipes drawn from Jayne Cohen's first

book, The Gefilte Variations -- called an
"outstanding debut" by Publisher's Weekly -- as
well as over 100 new recipes and information on
cooking for the holidays. More than just a
cookbook, this is the definitive guide to
celebrating the Jewish holidays. Cohen provides
practical advice and creative suggestions on
everything from setting a Seder table with ritual
objects to accommodating vegan relatives. The
book is organized around the major Jewish
holidays and includes nearly 300 recipes and
variations, plus suggested menus tailored to
each occasion, all conforming to kosher dietary
laws. Chapters include all eight of the major
Jewish holidays -- Shabbat, Rosh Hashanah, Yom
Kippur, Sukkot, Hanukkah, Purim, Passover, and
Shavuot -- and the book is enlivened throughout
with captivating personal reminiscences and
tales from Jewish lore as well as nostalgic black
and white photography from Cohen's own family
history.
Dance and Music - Harriet Cavalli 2001
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Harriet Cavalli, internationally recognized as
one of the most talented and experienced
specialists in the art of music for dancers and
dance teachers, presents here the definitive
book on accompaniment, as well as her personal
- often humorous - look behind the scenes at the
world of dance. The text is enhanced by
diagrams and 83 complete musical examples,
providing a wealth of repertoire choices.
Modern Jewish Cooking - Leah Koenig
2015-03-17
From a leading voice of the new generation of
young Jewish Americans who are reworking the
food of their forebears, this take on JewishAmerican cuisine pays homage to tradition while
reflecting the values of the modern-day food
movement. In this cookbook, author Leah Koenig
shares 175 recipes showcasing fresh, handmade,
seasonal, vegetable-forward dishes. Classics of
Jewish culinary culture—such as latkes, matzoh
balls, challah, and hamantaschen—are updated
with smart techniques, vibrant spices, and

beautiful vegetables. Thoroughly approachable
recipes for everything from soups to sweets go
beyond the traditional, incorporating regional
influences from North Africa to Central Europe.
Featuring a chapter of holiday menus and rich
color photography throughout, this stunning
collection is at once a guide to establishing
traditions and a celebration of the way we eat
now.
Musical Theatre - John Kenrick 2017-07-27
Musical Theatre: A History is a new revised
edition of a proven core text for college and
secondary school students – and an insightful
and accessible celebration of twenty-five
centuries of great theatrical entertainment. As
an educator with extensive experience in
professional theatre production, author John
Kenrick approaches the subject with a unique
appreciation of musicals as both an art form and
a business. Using anecdotes, biographical
profiles, clear definitions, sample scenes and
select illustrations, Kenrick focuses on landmark
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musicals, and on the extraordinary talents and
business innovators who have helped musical
theatre evolve from its roots in the dramas of
ancient Athens all the way to the latest hits on
Broadway and London's West End. Key
improvements to the second edition: · A new
foreword by Oscar Hammerstein III, a critically
acclaimed historian and member of a family with
deep ties to the musical theatre, is included ·
The 28 chapters are reformatted for the typical
14 week, 28 session academic course, as well as
for a two semester, once-weekly format, making
it easy for educators to plan a syllabus and
reading assignments. · To make the book more
interactive, each chapter includes suggested
listening and reading lists, designed to help
readers step beyond the printed page to
experience great musicals and performers for
themselves. A comprehensive guide to musical
theatre as an international phenomenon, Musical
Theatre: A History is an ideal textbook for
university and secondary school students.

The Gefilte Manifesto - Jeffrey Yoskowitz
2016-09-13
The founders of the world-famous Gefilteria
revitalize beloved old-world foods with ingenious
new approaches in their debut cookbook. Liz
Alpern and Jeffrey Yoskowitz are on a mission to
reclaim and revolutionize Ashkenazi cuisine.
Combining the inventive spirit of a new
generation and respect for their culinary
tradition, they present more than a hundred
recipes pulled deep from the kitchens of Eastern
Europe and the diaspora community of North
America. Their recipes highlight the best of
Ashkenazi home and storefront cuisine, tapping
into the enduring Jewish values of
resourcefulness and seasonality. Drawing
inspiration from aromatic Jewish bakeries
(Classic Challah with a Marble Rye Twist,
Seeded Honey Rye Pull-Apart Rolls),
neighborhood delis (Home-Cured Corned Beef
and Pastrami, Rustic Matzo Balls, and Old World
Stuffed Gefilte Fish), old-fashioned pickle shops
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(Crisp Garlic Dilly Beans, Ashkenazi Kimchi),
and, of course, their own childhood kitchens,
Yoskowitz and Alpern rediscover old-world food
traditions, helping you bring simple and
comforting recipes into your home. Dishes like
Spiced Blueberry Soup, Kasha Varnishkes with
Brussels Sprouts, and Sweet Lokshen Kugel with
Plums celebrate flavors passed down from
generation to generation in recipes reimagined
for the contemporary kitchen. Other recipes take
a playful approach to the Old World, like Fried
Sour Pickles with Garlic Aioli and Sour Dill
Martinis. The Gefilte Manifesto is more than a
cookbook. It’s a call to action, a reclamation of
time-honored techniques and ingredients, from
the mind-blowingly easy Classic Sour Dill Pickles
to the Crispy Honey-Glazed Chicken with
Tsimmes. Make a stand. Cook the Manifesto. The
results are radically delicious.
The Word Rhythm Dictionary - Timothy Polashek
2014-04-18
This new kind of dictionary reflects the use of

“rhythm rhymes” by rappers, poets, and
songwriters of today. Users can look up words to
find collections of words that have the same
rhythm as the original and are useable in ways
that are familiar to us in everything from vers
libre poetry to the lyrics and music of Bob Dylan
and hip hop groups.
Radiohead - Tim Footman 2007
Released in 1997 before the advent of
downloadable singles, looks at the composition
of Radiohead's "OK Computer" album, examining
the themes and artistic and political influences
of the album created to be listened to in its
entirety.
Born to Nosh - Michael Wex 2013
From the author of the beloved New York Times
bestseller Born to Kvetch comes an entertaining
and informative look at the social history of
Jewish food. Bagels, kosher hot dogs, pickles,
deli sandwiches, and rye bread are just a few of
the Jewish dishes that have become staples in
American homes. Born to Nosh examines where
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these foods came from, how they have changed
over time, the role certain dishes played in
Jewish culture in Europe, and the role they play
in Jewish and American food culture today.
Novelist, professor, and comedy performer
Michael Wex has an intimate knowledge of the
Yiddish language and Jewish culture. Raised in a
strictly kosher household, he spent many
subsequent years eating everything but kosher
food, and then started to crave the dishes he
remembered from childhood. In Born to Nosh,
he takes us on a fascinating and humorous
journey across oceans and time, and examines
how many of today’s popular foods made their
way from Europe to America. From chicken soup
to cheesecake, Wex explores how and why
Jewish food is sold, packaged, and perceived
today. Born to Nosh is a delicious blend of
sociology, history, religion, folklore, and humor
that will satisfy food lovers everywhere.
Russ & Daughters - Mark Russ Federman
2013-03-05

The former owner/proprietor of the beloved
appetizing store on Manhattan’s Lower East
Side tells the delightful, mouthwatering story of
an immigrant family’s journey from a pushcart in
1907 to “New York’s most hallowed shrine to the
miracle of caviar, smoked salmon, ethereal
herring, and silken chopped liver” (The New
York Times Magazine). When Joel Russ started
peddling herring from a barrel shortly after his
arrival in America from Poland, he could not
have imagined that he was giving birth to a
gastronomic legend. Here is the story of this
“Louvre of lox” (The Sunday Times, London): its
humble beginnings, the struggle to keep it going
during the Great Depression, the food rationing
of World War II, the passing of the torch to the
next generation as the flight from the Lower
East Side was beginning, the heartbreaking
years of neighborhood blight, and the almost
miraculous renaissance of an area from which
hundreds of other family-owned stores had fled.
Filled with delightful anecdotes about how a
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ferociously hardworking family turned a passion
for selling perfectly smoked and pickled fish into
an institution with a devoted national clientele,
Mark Russ Federman’s reminiscences combine a
heartwarming and triumphant immigrant saga
with a panoramic history of twentieth-century
New York, a meditation on the creation and
selling of gourmet food by a family that has
mastered this art, and an enchanting behind-thescenes look at four generations of people who
are just a little bit crazy on the subject of fish.
Color photographs © Matthew Hranek
American Jewish Year Book 2016 - Arnold
Dashefsky 2017-02-20
The American Jewish Year Book, now in its
116th year, is the annual record of the North
American Jewish communities and provides
insight into their major trends. Part I presents a
forum on the Pew Survey, “A Portrait of
American Orthodox Jews.” Part II begins with
Chapter 13, "The Jewish Family." Chapter 14
examines “American Jews and the International

Arena (April 1, 2015 – April 15, 2016), which
focuses on US–Israel Relations. Chapters 15-17
analyze the demography and geography of the
US, Canadian, and world Jewish populations. In
Part III, Chapter 18 provides lists of Jewish
institutions, including federations, community
centers, social service agencies, national
organizations, synagogues, Hillels, day schools,
camps, museums, and Israeli consulates. In the
final chapters, Chapter 19 presents national and
local Jewish periodicals and broadcast media;
Chapter 20 provides academic resources,
including Jewish Studies programs, books,
articles, websites, and research libraries; and
Chapter 21 presents lists of major events in the
past year, Jewish honorees, and obituaries. An
invaluable record of Jewish life, the American
Jewish Year Book illuminates contemporary
issues with insight and breadth. It is a window
into a complex and ever-changing world.
Deborah Dash Moore, Frederick G. L. Huetwell
Professor of History and Judaic Studies, and
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Director Emerita of the Frankel Center for
Judaic Studies, University of Michigan A century
from now and more, the stately volumes of the
American Jewish Year Book will stand as the
authoritative record of Jewish life since 1900.
For anyone interested in tracing the long-term
evolution of Jewish social, political, religious,
and cultural trends from an objective yet
passionately Jewish perspective, there simply is
no substitute. Lawrence Grossman, American
Jewish Year Book Editor (1999-2008) and
Contributor (1988-2015)
Victorians and Their Animals - Brenda Ayers
2018-09-21
This book, Victorians and Their Animals: Beast
on a Leash, investigates the notion that British
Victorians did see themselves as naturally
dominant species over other humans and over
animals. They conscientiously, hegemonically

were determined to rule those beneath them and
the animal within themselves albeit with varying
degrees of success and failure. The articles in
this collection apply posthuman and other
theories, including queer, postcolonialism,
deconstruction, and Marxism, in their
exploration of Victorian attitudes toward
animals. They study the biopolitical relationships
between human and nonhuman animals in
several key Victorian literary works. Some of
this book’s chapters deal with animal ethics and
moral aesthetics. Also being studied is the
representation of animals in several Victorian
novels as narrative devices to signify class status
and gender dynamics, either to iterate socially
acceptable mores or to satirize hypocrisy or
breach of behavior or to voice social protest. All
of the chapters analyse the interdependence of
people and animals during the nineteenth
century.
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