
 

How to set up the Friday Night Oneg and Saturday 
morning Kiddish 

Reminder: The Shul’s kitchen is Kosher. If you do not keep a Kosher home, 
please prepare foods in the Shul kitchen or purchase prepared foods that are 
Kosher. You may leave all food receipts, with your name on them, in the 
Sisterhood mailbox in office. 

Friday night Oneg: 

Fill 12-15 plastic shot glasses with Kedem Juice and leave on the island in the 
kitchen. Plastic shot glasses are in drawer in the kitchen island. 

Fill one larger silver cup filled with Kedem for the Rabbi. 

Put out any combination of cookies, cakes from freezer, nuts, dried fruit, pretzels 
in corner cabinet to right of sink. Cover with clear wrap and leave on table in 
Social Hall.  

Bowl of fresh fruit, melon, grapes, berries, etc. (Purchase) 

Make 26 cups of decaf to be used for both Friday and Shabbat. Instructions for 
coffee are on the wall to the right of the refrigerator. Coffee is in cabinet above 
counter to right of the sink.  

Put water in electric tea pot. 

A quart of milk is enough for Friday and Saturday combined. (Purchase) 

Note: Hood and Tuscan milk are Kosher. The IGA brand milk is not.  

  

  

Saturday Kiddish: 

For the blessing over the bread: 

            Place one Challah and one roll (both are in freezer) on a flat dish, 
cover with clear wrap to preserve freshness. Cover with a cloth challah cover 
from draw in island. Leave on island in kitchen.   

            Leave saltshaker near the Challah and knife. 

 



 

For the washing of hands ritual please provide: 

            Fill silver water bowl, paper bowl to catch water as it is poured and paper 
towels to dry hands. Leave all on the island in kitchen. 

  

Suggested lunches are any combination of the following or 
something of your creation enough for about 8-10 people. 

Egg salad, tuna salad, bean salad, couscous or pasta salad. 

Gefilte fish in closet/horseradish is in refrigerator. 

Pickled herring may be in refrigerator. 

Stuffed grape leaves (cans in the cupboard) 

Humus, hard cheese (Cabot cheese is kosher), cottage cheese. 

Use any vegetables or herbs taken from our Shul garden. 

**It is appreciated if you provide a green salad with Shabbat lunch.  

There are many cakes in the freezer. You are welcome to use them. Cakes 
uneaten on Friday night usually gets served on Saturday. You needn’t set up an 
additional cake plate for Saturday. 

You may leave any receipts for expenses incurred in the Sisterhood mailbox.  

If you have any questions, please call Adrianne Greenberg (631-252-0612), 
Elaine Goldman (631-765-3504) or Andrea Blaga (631-477-0232). 

THANK YOU SO MUCH FOR VOLUNTEERING! 

  

  

  

  

  

  

 


