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THE SECRET OF REB SAMUEL 
(Continued From Page 51) 

I 
his voice. "I think you ought to get 
the business off your mind." 

(lYes-you don't blame me, do you 1" 
"No, I don't blame you. Go-and 

take this," Heineman felt something 
metallic slipped into his harrel. 

"It-it's a revolver," he stammered. 
"Well ?" 

"How came you to have it 1'; 
"Does it matter?" 
"No, but I thought. ............ .I'll never 

tell them where I got it ........... Good· 
bye," 

For an hour Reb Samuel did not 
move ......... J , ,IHe had railed ........ That 
this was useless as a weapon of re
tribution was beside the point. Un
loaded, bro]mll, it had nevertheles3 
been taken with a guilty intention, 
and wi til it had gone all his hopes for 
Joseph. The magic of the synagogue, 
all it portended, had been helpless to 
sti11 the all~absorbing desire for ven· 
geance. Twnght came to fill it with 
shadows that hurt. 

Presently he lifted his head, sen
ging rather t.han hearing an instru
sion. A moment later he saw that it 
,vas Heineman. 

""Well, did you find Crawford~" 
"No, 1 haven't looked." Little more 

than a whisper. "1-1 can't do it, 

Reb." 
"Why not?" 

uBecause-I don't 1nlOw. 1 can't. 
Here's your gun." 

Reb's sigh was audible. "I thought 
you'd failed me, Joe. Crawford is 
dead." 

"Dead 1" 
"Yes, two years or luore." 
"\V"hy didn't you tell me before'l" 
"Because-come here, boy. There 

would have been no point in it, you 
see-no victory. It wasn't Crawford 
yon had to lrill." 

"No, I understand, and Reb-will 
yon go on helping me .......... 1" 

Darkness came-and light. 

THE LAST PASSOVER 

I 
Chad Gady .. ! Chad Gadya! Only 

one kid of the goat. 
At last the family Passover service 

was drawing to an end. His father 
had started on the curious Chaldaic 
recitative that wound it up: 

Only one kid, only one kid, which 
my father bought for two zuzim. 
Chad Gadya! ,Chad Gadya! 

The young man smiled faintly at 
the quaintness of an old gentlem'an 
in a frock·coat, a director of the 
steamboat company in modern Venice 
talking Chaldaic, wholly unconscious 
of the incongruity, rolling out the 
sonorous syllables with unction, prop
ped up on the prescribed pillows. 

And a cat came and devoured the 
kid which my father bought lor two 
zuzim. ,Chad Gadya! -Chad Gadya! 

And suddenly the contrast of these 
quietudes with his own restless life 
overwhelmed him in a great flood of 
helpfulness. His eyes filled with salt 
te'ars. He would never sit at the head 
of his own table, carrying on the 
chain of piety that linked tre gener
ations each to each; never would his 
soul be lapped in this atmosphere of 
hope and trust; no woman's love 
would ever be his: no children would 
ever rest their little hands in his; he 
would pass through eistence like a 
\\'raith, gazing in at the warm fire
sides with hopeless eyes, and sweep· 
ing on-the wandering Jew of the 
world of soul. 

He stole out softly through the half
open door, went through the vast 
antecllanber, full of tapestry and 
figures of old Venetians in armour, 
down the wide staircase) into the 
great courtyard that looked strange 
and sepulchral when he struck a 
mat.ch to find the water-portal, and 
saw his shadow curving monstrously 
'along the ribbed roof, and leering at 
the spacious gloom. He opened the 
great doors gently, and came out into 
the soft spring night air. All was 
silent now. 'The narrow side-canal 
had a glimmer of moonlight, the op
posite palace was blnclr, with one spot 
of light a window shone: overhead in 
the narrow rift of the dark blue sIry 
a flock of stars flew like bright birds 
through the so1ft velvet gloom. The 
water lapped mournfully against the 
marble steps, and a gondola lay 
moored to the posts, gently nodding 
to its black shadow in the water. 
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He walked to where the water-alley 
lllet the deeper Grand ICaual, and let 
himself slide down with a soft, sub~ 
dued splash. He found himself strug
gling) he recovered the instinctive wBI 
to live. 

But as he sank down for the last 
time, the mystery of the night and 
stars and death mingled with a 
strange whirl of childish memories 
instinct with the wonder of life, and 
the immemorial Hebrew words of the 
dying Jew beat outwards to his gur· 
gling throat: "Heal', ,0 IsraelJ the 
Lord Qur God, the Lord is One." 

Through the open doorway floated 
down.the last words of the hymn and 
service. 

And the Holy One came, blessed 
be He, and slew the Angel of Death, 
who had slain the slaughterer, who 
had slaughtered the ox, which had 
drunlt the water) which had exting
uished the 'fire, which had burnt the 
staff) which had smitten the dog, 
which had bitten the cat, which had 

devoured the kid. which my father 
bought for two zuzim. Chad Gadya! 
,Chad Gadya! '('Israel Zangwil!, 
Dreamers of the Ghetto.) 
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CONTENTMENT 
'VUh more of thanks and less of 

thought, 
I strive to make my matters meet. 

-John Byron, 

Not wealth, but viSion, buys beauty. 

I 
Impulse is otten the edged tool of 

fate, 

. i 
Booldsh WIsdom does not yield hUM 

man learning. 
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Hints to Jewish Women 

CHREMSEL 

Chremsel No.1 
1 cup matzo meal 
1 cnp soup stock 
1 tablespoon chopped almonds 
1 teaspoon sugar 
Salt 
Sift matzo meal in bowl and stir 

into it boiling soup stock or wine. 
\Vhen mixed, 'add chopped almonds, 
sugar, pinch of salt, and the yolks of 
eggs well beaten. Then add the stiffly 
beaten whites of the eggs and fry by 
tablespoons in 
Sprinlde with 

boiling 
powdered 

s(~rve with wine sauce. 

I 

goose 
sugar 

Chremsel No. 2 

::l matzos 

fat. 
and 

Salt, lemon, almonds, cinnamon 
4 eggs 
1 cnp sugar 
So·aIr matzos; one handful raisins 

amI pound as many almonds as you 
have raisins. Press every drop of 
water out of the matzos, put them in 
a bowl, stir them to a cream. Add 
Dincll salt) pecl of one lemon, yolks 
or eggs and sugar. Add raisins, al
monds, 'and lit.tle cinnamon. Then 
add these ingredients to some chiolren 
fat in a spider and lastly, the stiffly 
beaten whites or eggs to the dough. 
Then fry a light hrown on both sides, 
nsing about a tablespoon of batter for 
each Cl1l'emsel. Serve with stewed 
llrunes. Lay the Chl'omsel on a large 
platter and pour prunes over all. 
Serve hot. 

I 
Chremsei No.3 

Matzo meal 
Sugar, salt, almonds, raisins) cinna

mon, oil 
To each tablespoon matzo meal use 

onc good pinch of salt, one-half tea
spoon sugar, teaspoon gl'olmd al· 
monds) a few chopped seedless raisins 
pinch of ground cinnamon, a spoon of 
fat, and just enough water to make 
the whole into a stiff paste. Mix the 
ingredients very thoroughly, Take a 
large enamel saucepan and fill it haH 

HOLSTEINS 
AYRSHIRES 
GUERNSEYS 
JERSEYS 

full of fat. Bring this to the boiling 
point, but do not let it burn. -Shape 
the paste into small flat pieces· antI 
drop them into boiling fat, turning 
them continually until well browned. 
Take out and drain carefully on 
strainer. May be eaten hot or cold. 

I 
Chremsel 

2 1-'2 cnps matzo meal 
4 eggs 
2 cups sugar 
1 tablespoon gOOSe fat 
1 tablespoon beef fat 
4 apples, spice, wine 
Mix matzo meal in a bowl, with salt, 

pepper, ground cloves, allspice and 
cinnamon. Peel and grate the apples 
melt the fat and mix. Put in the 
eggs and stir in the sugar which has 
been boiled in water to a thin syrup 
and cooled off. Hollow out two pieces 
and put cranberries or any other fruit 
between them, form into balls the size 
of a medium size apple. and bake on 
a well greasecl pie plate about an 
hour. 

CANDY 

Candied Peel 
Lemon and orange peel if sa veel 

can be put to excellent use. Take out 
the greater portion of the white in
side; throw the rinds into boiling wa~ 
tel' and simmer gently for 20 minutes. 
Drain, weigh, and take a pound of 
sugar to every pound of peel. Put a 
layer of sugar and a layer of fruit 
into the preserving kettle j stand it 
over a slow fire until the sugar melts. 
\Vhen melted cook slowly until the 
rinds are transparent. .Lift them out; 
drain them and when nearly dry, roll 
in g1'anulated sugar. 

I 
I mberlach 

2 cups matzoh flour 
1·4 lb. powdered ginger 
3 eggs 
1·2 lb. honey 
3·4 Ih. sugar 
Mix flour) ginger) together with the 

eggs. Set this dough aside until it 
dries. Boil honey and sugar until it. 
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Extend the HEARTIEST GREETINGS to all 
Their Jewish Customers for a Happy 

Passover Festival 

for Passover 

gets a reddish color. Beat in the 
ginger and the lough, mixing' with the 
honey; set back on stove, stirring' 
constantly. When mixture is thick 
and reddish color place on the board 
to cool, roll, 'and cut in lengths. 

SPONGE CAKE 

I 
Spong~ Cake No.1 

6 oz. cake meal 
1 lb. granulated sugar 
Grated lemon rind 
8 eggs 
Beat eggs, sugar and lemon rind to

gether until very light to about thick
ness of custard. Then add the meal, 
stirring without beating. Bake in a. 
moderately hot oven one-half honr. 

I 
Sponge Cake No.2 

1~2 ·cup Maniscllewitz cake meal 
1-2 cup potato flour 
11-2 cups granulated sugar 
8 eggs 
Beat the yolks 01 the eggs and 

sugar together until very light. Then 
add flavoring, cake meal and potato 
flour; last of all, whites of eggs beat
en to a stiff froth. Stir lightly and 
bake in a moderately hot oven. 

Preparation 

Sponge Cake No.3 
1 cup cake meal 
11·2 cups sugar 
Salt, lemon 
8 eggs 
After eggs are beaten, add sugar 

slowly; then add juice and rind ot 
lemon, the flour and fold in the stitt~ 
ened whites. -Grease pan well, dust 
in flour and bake in slow oven three
quarters of an hour. 

SOME PASSO~ER REGULATIONS 
What Is Hornetz? 

Hometz or leaven is wheat, barley, 
rye, oats, bread, bread crumbs, crack
ers, etc., which has come into contact 
with moisture long enough for the 
process of fermentation to set in. All 
leaven must be removed from the 
household in preparation for the holi
day. 
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