Thanks for hosting kiddish!

A few things you should know about kiddush.  Please bring wine/grape juice and small plastic cups.  We have plenty of plates, bowls, napkins and cutlery.  Usually about 20 people stick around for kiddush.  Please remember this is a light snack.  I suggest some cookies, crackers, Israeli dips and maybe some cut veggies or fruit (for more suggestions see below).  All food must be hekshered and/or prepared in a kosher kitchen.  If you would like to drop some food off before Shabbat, Workman's Circle is open until 3pm on Fridays.  There is a small fridge in the kitchenette that is for Shtibl use.  Otherwise you can leave it in the backroom upon your arrival.

It is helpful to start preparing kiddush sometime after the Musaf Amidah (please don't set up before then as it becomes too tempting for the kids).  Usually there are a whole cadre of people hanging out in the back room who are happy to help set up.  You can find the pink bowls, purple platters and other serving goods in or near the yellow cabinet in the accordion storage area. As kiddush host, it is your honor to lead kiddush or to ask someone else to lead us.    It is also your responsibility to clean up kiddush and take any opened food home.  Workman's circle prefers that we don't keep open food in the storage cabinet as it attracts bugs.  It is best to keep kiddush to about 20 minutes max and then start cleaning up so that whoever closes up can get to their lunch.

Let me know if you have any questions and good luck!

Here are some suggestions for how to add flair to your kiddish:

· Make it a theme:

· Middle eastern (pita, chumus, olives, baklava…)

· Mexican (chips, salsa, guacamole)

· Kids’ favorites (orange soda, Oreos, fruit roll-ups)

· Go healthy (crudités, fruits, nuts)

· Just desserts

· Your favorite foods

· New York themes (bagels and cream cheese, herring optional)

· Chocolate-dipped fruits

· Ice-cream

· Sushi

If you have any questions, you can reach Rachel at rlerner@ncjhs.org

