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120th Anniversary of 
Congregation Kneseth Israel in Elgin

Congregation Kneseth Israel (CKI) has been honored and delighted to serve the Elgin area
for 120 years. On behalf of the entire congregation we would like to thank you all for
joining us in celebrating this monumental milestone.

Please enjoy this commemorative booklet and be sure to patronize our advertisers who
generously supported our efforts.

We invite you to participate in our many 120th Anniversary Events. Join us and play an
active role in helping CKI to continue the celebration of our Jewish heritage for the next
120 years to come!

Lifelong
Learning

Embracing
Diversity

Building
Community

Meaningful
Observance

Congregation Kneseth Israel
330 Division, Elgin, IL 60120 
phone 847.741.5656
fax 847.741.5924
www.ckielgin.org
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120th Anniversary
Congregation Kneseth Israel



History
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120th Anniversary of Congregation
Kneseth Israel in the Elgin Community

There has been a Jewish presence in the Fox River Valley dating back to the 1800’s. The
first families were farmers, merchants and tradesmen. Many of these Jewish settlers helped
supervise the production of uniforms in the Chicago garment district for Civil War volunteers.
Although there was no synagogue established at this time, much planning and discussion
was taking place.

In 1892, a small group of Jewish residents organized the first Illinois synagogue west of
Chicago. The congregation worshipped on the second floor of a building in Elgin and called
themselves Congregation Tifereth Israel. In 1910, they merged with another local
developing group and the name changed to Congregation Kneseth Israel (CKI) which means,
“The gathering of the people Israel.”  Land was purchased at the corner of Franklin and
Center streets, but no building was built.

In 1922 an existing building was purchased at 77 Villa Street in Elgin. The congregation
continued to grow over the next 20+ years as discussions were taking place about building
a new synagogue and Jewish Community Center. With the help of many influential CKI
members who started a capital campaign, by 1948 the money was raised to build an
entirely new building at the current location; 330 Division Street in Elgin. Ten years later,
a second phase was added. Thanks to the latest donations from our recent capital campaign,
we look forward to the much needed renovations that will keep our house of worship
vibrant for generations to come. With the recent acquisition of a new Rabbi and a revised
mission statement, CKI continues to meet the spiritual needs and interests of over 100
Jewish families. We look forward to continued strength in our membership, and renewed
faith in our community.
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Congratulations 
to CKI on your
120th!

The Rosenfeld Family
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MARK L. MILLER
grandsport1@att.net

1530 Industrial Dr
Lake In The Hills, IL 60156

847.458.6488
Fax 847.458.6498

630 E. Route 6, Building 1
Morris, IL 60450

815.941.2220
Fax 815.941.2238

Your New and Pre-Owned Boat Specialist

WWW.GRANDSPORTCENTER.COM

Congratulations to C.K.I.
Celebrating their 

120 year anniversary!

Lawrence F. Berg, M.D.
Diplomate:  American Board of Otolaryngology

Proponent Ear, Nose, and
Throat, S.C.

Sinus Surgery
Head and Neck Surgery

ENT Allergy
Hearing Evaluation & Hearing Aids
Dizziness Evaluation & Treatment

847-697-3800

Flowers for the CKI reunion week-end 
compliments of.....



Rabbi
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A Message from Margaret Frisch Klein 
Rabbi of Congregation Kneseth Israel

It is with great pleasure I join with Congregation Kneseth Israel to
celebrate our 120th anniversary. 

Since Congregation Kneseth Israel's earliest days,  this congregation
has been a force for good in the Fox River Valley. Whether it was
families like the Cohiens, the Eppensteins, or the Adlers, we have
given to charitable causes, Jewish or not. Some families were in
the vanguard of political life, like the Kreegers or the Strickmans
on either side of the political aisle. Others involved themselves in
commerce or social service agencies. Still others were instrumental
in work at Elgin State Hospital or Sherman Hospital. 

We are poised on a cusp. We are a vibrant, growing congregation
with a vision of embracing diversity, lifelong learning, building
community and meaningful observance. I am delighted to help
promote this vision and make Congregation Kneseth Israel strong
for the next generations. As our ancestors planted for us, so must
we plant for our children and our children's children. Come join us.
The traditional Jewish blessing for someone celebrating a birthday
is, "May you live to be one hundred and twenty and one," one year
older than Moses. In our case, I hope that we live to be at least
two hundred and forty and two, two times the traditional blessing.
May it be so.

Rabbi Margaret Frisch Klein, Congregation Kneseth Israel



120th Anniversary
Congregation Kneseth Israel

page 6 Congregation Kneseth Israel     120th Anniversary



page 7 Congregation Kneseth Israel     120th Anniversary

President
A Message from Rochelle Fosco

President of Congregation Kneseth Israel

Welcome and thank you to our members, friends and especially all of the wonderful people
who have donated to our Ad Book in celebration of our 120th Anniversary of Congregation
Kneseth Israel.

We originally began as an Orthodox synagogue (actually several small synagogues that
joined together as one). Through the 120 years, we have been Orthodox and Conservative.
We have been the Jewish presence in the Elgin and Fox Valley region during all that time.
Our membership has expanded to include families in Hoffman Estates, Schaumburg, Hanover
Park, Streamwood, Batavia, Bartlett, St. Charles, South Elgin, Wayne, Wasco, Algonquin,
Lake-in-the-Hills, Wauconda, Huntley, Hampshire, Sleepy Hollow, East and West Dundee,
Carpentersville and of course all of Elgin.

Our members have been leaders in the community, business owners, and mostly, we all
try to volunteer to assist those less fortunate than ourselves. This year, during our year-
long celebration, we have participated in the 4th of July Parade and Habitat for Humanity,
we volunteer at PADS,  help with Meals on Wheels, and continue to be involved with
Feeding Greater Elgin. We are hosting the Thanksgiving Interfaith Service on November
18, 2012, co-sponsoring Robert Klein at ECC’s Blizzard Theater on February 9, 2013, and
are participating in the Worship Walk with several area churches on April 28, 2013.  We
are part of this community and will be active in this community.

To the members of Congregation Kneseth Israel, you are our family, together we grow,
together we represent the Jewish community, and together we are a family.

Again, thank you all for helping us celebrate 120 years in the city of Elgin.

Rochelle Fosco, President Congregation Kneseth Israel
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FLP Tax and Planning Service

GIMME All Your Money!
Say NO to the IRS Tax Man
Seek professional tax advice

Rich Kruth
38W780 Hogan Hill
Elgin, IL 60124
richkruth@richkruth.com
www.RichKruth.com

Tel: 847.608.0547  
Fax: 847.289.9808

Toll Free: 877.829.7357

In loving memory of 
our wonderful parents, 
Pearle and Edward Brody

Katharine Park and 
Martin Brody



Proclamation
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From the Office of the Mayor of Elgin
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Autopractor, Inc.
Al and Karen Bender

Ari Shaw Bergin
Paul and Risa Cohen 

Chuck and Kara Gauthier
Rob, Melissa, Sara and Lisa Gerlach

Herb and Medina Gross
James Harvey

Ruth Heinemann
Richard and Sue Johnson

Leonard Kofkin
Barbara Levin

Jake, Lucy and Isaac Marshall
Marcie Bitkower Monteith

Jared and Samuel Monteith
Malcolm and Terry Morris

Barbara Simon Njus
Dr. Clare M. Ollayos
Perry and Wanda Pitzele & Family
Ron and Fern Raben
Ron and Barb Razowsky
Margot and Joel Seigle
Emily, Sara and Jessica Shankman
Karen and Ron Sigal
Earl and Debbie Sternfeld
Gwyneth Raven Wells
Ed and Tina Wolf
Marty and Merle Wolfinsohn
Marc and Suzy Zemel
Gabrielle Reece Zimmerman
Isabel Sara Zimmerman
Sydney Marie ZimmermanRecipe

In small bowl mix together ½ c. sugar, ¼ tsp. salt and ½ tsp. cinnamon. 

In a large bowl whisk 1 egg white with 1 tsp. cold water until frothy - 
Stir in 1 lb. pecans, then add sugar mixture until pecans are well coated. 

Roast on greased cookie sheet at 225 degrees for 1 hour, turning every 15 minutes.

Cyril Friend’s Roasted Pecans submitted by Robin Seigle

Friends ofcki



Jana E. McFarlane
4 Ash Court

Streamwood, Illinois  60107
Tel 630.483.7330 � Fax 630.672.7458

Cell 630.464.6429
jemcfarlane@earthlink.net

graphicdesign
consulting
production

KJH
Kirkpatrick, Jones and Herzog Insurance Agency, Inc.

Professional Service Since 1897
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CallRachel Bloomberg
19 S. Spring Street

Elgin, IL  60120
(847) 741-9393

Direct: (847) 230-4746
Fax: (847) 574-8029

rachel@kjhins.com
www.kjhins.com

In honor of my beautiful granddaughters Sarah and Emily Burker, 
Katrina and Katherine Hornung. You light up my life. -- Poppa Hornung

In honor of my children, Brad and Anita. Love you with all my heart. -- Jack Hornung



ThankYou
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PLATINUM: Over $50,000
Mark and Robin Seigle

SILVER: $10,000 to $24,999

CKI Capital Campaign 2012 Donors  11.05.2012

Raul and Cathy Aron
David and Wendy Barrash

Al and Karen Bender
Larry and Estee Berg

Ron and Carole Burstein
Paul and Risa Cohen

Brad Epstein
Edgar and Laurel Feldman

Dr. Michael Finger
Rochelle Fosco

Bruce and Kipp Freeman
Chuck and Kara Gauthier

Paul and Lynn Glaser
David and Rosalie Goodman

Stuart Hymen
Richard and Sue Johnson

Rabbi and Simon Klein
Leonard and Joyce Kofkin

Adeline Kohlhagen

Richard and Eva Kruth
Manfred and Helen Lindow
Paul and Barbara Maring
Dan Marshall and Liza Bachrach
Bernie and Sheila Miller
Ken and Maureen More
Kevin and Sandi Phelan
Perry and Wanda Pitzele
Ronald and Barbara Razowsky
Barry Rose and Karen Kehl
Hank and Et Schillmoeller
Michael and Marsha Schwartz
Michael and Janet Seigle
Arthur and Wendy Shankman
Earl and Deborah Sternfeld
Leonard and Laurie Winner
Ed and Tina Wolf
Marc and Sue Zemel

Estate of Herb and Cyril Friend
Ken and Gale Jacoby

Robert and Barbara Levine

Marian Loeb
Barbara Njus
Joe and Maureen Rosenfeld

BRONZE: $1,000 to $9,999
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Recipe

page 15 Congregation Kneseth Israel     120th Anniversary

If you’re serving the Queen of England, peel the potatoes first. Otherwise, simply wash
them and then grate them. If you have the patience, it will help to wring the grated potatoes
in a clean towel or cheesecloth to extract as much moisture as you can. Just do not add
any liquid whatsoever.

Mix grated potatoes with all the remaining ingredients.

Heat about a half-inch to an inch of oil in a heavy pan or skillet. When a piece of grated
potato sizzles in the oil, it’s ready for frying. Turn on your exhaust fan, if you haven’t
already. You’ll thank me later.

Carefully add mixture to the hot oil by the spoonful. Using an ice cream scooper insures
uniformity and consistent cook time. Flatten each spoonful into a pancake, about four or
five inches in diameter, and about one-half inch thick.

Allow to fry until edges of latke turn a nice golden brown, about three-to-five minutes
depending on moisture of latke and heat of oil. Flip once, and continue to cook another
three-to-five minutes. Do not flip a second time.

Remove from oil, drain on paper towels. (Can top with sour cream or applesauce.) Eat.

(If made ahead of time, allow latkes to reach room temperature (uncovered), and then
reheat in 300 degree oven for five minutes.)

Potato Latkes For A Crowd submitted by Paul Glaser

(makes approximately 36 five-inch latkes)
8 lbs. Russet potatoes, grated

12 large eggs
1 lb yellow or Vidalia onion, chopped

8 ozs. matzo meal

4 Tbsp baking powder
3 Tbsp salt
1 ½ Tbsp black pepper
Peanut or corn oil
Ice cream scoop or other large spoon
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Dr. Albert Joseph Simon
Dr. Frieda Panimon Simon

Sol M. Simon
Sylvia Greenberg Simon
Gertrude Simon Neegan

Joseph Neegan
James Simon

Florence Daybook Simon
Edward Simon

Cleatus W. Simon
Dr. Wilbur Simon

Shirley Mendel Simon

Emil Simon
Lena Miller Simon
Harry Panimon
Revella Raban Panimon
Nathan Rubey

Sylvia Panimon Rubey
Leonard Gilles

Jeanette Panimon Gilles
Dr. Dayton Berk
Herman Boskind

Jean Miller Boskind

In Memory of

From Barbara Simon Njus

In loving memory 
of our parents,
Herb and Cyril Friend, 
long-standing members of CKI. 

Robin and Mark Seigle
Peter and Margie Friend

Jonathan and Susan Friend
Dan Friend and Cheryl Prince



Recipes
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Marla Finger’s Turkey Chili submitted by Nancy Zimmerman

Sauté ½ green pepper, chopped and ½ onion, chopped
then add 1 lb. ground turkey until no longer pink. Add to large pot, along with:

(I sometimes add a 2nd can of both diced tomatoes and tomato sauce).
Simmer at least 1 hour. Serve with grated shredded cheese, sour cream, and crackers

Cream butter and sugar together. Add eggs, one at a time, mix well. Combine flour and
baking powder, and add to mixture. Add vanilla last.

Roll dough in powdered sugar. This makes the dough sweet and not stiff. (Aunt Betty's
secret.) Cut in circles (use a glass) and add 1 teaspoon filling. Then grab 3 sides and pinch
together. Bake in 350 degree oven 10 to 15 minutes on parchment paper so bottoms
don't burn. Makes about 20 cookie hamentashen.

Fillings: You can either buy cans of filling (SOLO prune, apricot, poppyseed, strawberry,
etc.) OR Aunt Betty mixed prune filling, apricot filling, raisins, and walnuts all together and
made a filling that incorporated all those flavors. It was delicious. Use about ½ cup walnuts,
chopped, and ½ cups raisins, along with the prune and apricot filling. If you are using
cherry or strawberry filling, add the nuts too. If you are making poppyseed filling, don't
add the nuts.

½ c. butter
½ c. sugar

2 eggs
2 - 3⁄4 c. flour

Betty Burstein Novak’s Hamentashen submitted by Carole Burstein

14.5 oz diced tomatoes - not drained
14.5 oz. Brooks mild chili beans

1 8 oz. can tomato sauce

Few drops Tabasco Sauce
1 packet McCormick Mild Chili seasoning

2 teasp. baking powder
1 teasp. vanilla
powdered sugar
Fillings (see below)
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Mix all ingredients until smooth. Cover and let stand at least 15 minutes. Brush 6” or 7”
pan with melted butter (clarified) and heat pan. Pour 1 ½ to 2T batter into pan. Tilt back
and forth ‘til batter evenly covers pan. Pour off excess batter into separate bowl. Fry ‘til
light brown. Do not fry second side. Turn out on second side (may stack and keep covered
with lid or cloth). Stir batter each time used. Use all batter including poured-off stuff.

Mae Burstein's Blintz recipe submitted by Robin Allen

2 lg eggs
½ c. sifted all purpose flour

¼ c. milk
¼ c. water

2 T. lukewarm melted butter
½ t salt
¼ t vanilla

Filling:
1 carton dry cottage cheese, drained

2 oz. whipped cream cheese
1 heaping T sour cream

¼ t salt
1⁄3 c sugar

1 egg yolk
Dash cinnamon
Combine all ingredients and fill blintzes
with 1 T or more filling. Fold egg roll
fashion. Fry in butter until light brown.
Serve with sour cream or warm
strawberry sauce

12 oz. Nestle's semi sweet morsels, 12 oz. miniature marshmallows, 12 oz. lightly salted
dry roasted peanuts, 1 can Sweetened Condensed Milk, 2 tablespoons butter, and 2 heaping
tablespoons peanut butter.

Melt the chocolate morsels, the can of milk, butter, and peanut butter in a double boiler.
Put nuts and marshmallows in a very large bowl.
Pour chocolate mixture over nuts and marshmallows, stir well, pour into a wax-paper lined
9x13 baking pan, cover with foil, refrigerate 2-4 hours until set. Cut into squares. 

Heavenly Hash submitted by Carole Burstein
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June 24, 2012 - Habitat for Humanity
CKI members volunteered for a workday to assist in the renovation of a home in Elgin.

July 4, 2012 - Elgin Parade
We wore our new 120th Anniversary t-shirts and marched with pride!

July, 2012 - Summer Al Fresco Competition
In conjunction with the Gail Borden Library Summer Al Fresco Competition, we decorated a Bistro
set entitled, "To Life, To Life, L'Chaim!." See it on display at Mr. Cheaps Mattress in Elgin. 

July 26, 2012 - Elgin Chamber
The 120th anniversary committee was represented by Rich Kruth at the Elgin Area Chamber
BAH (business after hours) event. 

October 4, 2012 - Food For Greater Elgin
We greeted guests at the food pantry and assisted them with shopping in the warehouse.

November 18, 2012 - Interfaith Service at Congregation Kneseth Israel

February 8-10, 2013 - Celebration Weekend 
Friday, February 8, 2013 - Special Shabbat Evening Service
Saturday, February 9, 2013 - Special Shabbat Morning Service with extended Kiddush
Saturday, February 9, 2013 - Robert Klein at Blizzard Theatre, see next page.
Sunday, February 10, 2013 - CKI Celebration Brunch with Maxwell Street Klezmer Band

April 15-19, 2013 - CKI will sponsor the week at Food For Greater Elgin

April 28, 2013 - Hosting Worship Walk in conjunction with area churches.

June or July 2013 - Habitat for Humanity

See our website for up-to-date information at
www.ckielgin.org/120th-anniversary.html

120th Annive  
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Saturday February 9, 2013, 7:30 PM
Robert Klein at ECC Blizzard Theatre
Pre-Show Dinner, at the Spartan Terrace
In celebration of Congregation Kneseth Israel's 120th Anniversary and co-
presented with the Elgin Community College Arts Center, we are pleased to
announce this special comedy performance in Elgin! 

For over 40 years, Robert Klein has entertained audiences on Broadway, television and film.  An
alumnus of Second City in Chicago, Klein was the first comedian to film an HBO Special and has
made a total of nine special appearances for that network!

He has appeared on The Tonight Show and The Late Show with David Letterman over 100 times
and can be seen in films such as The Owl and the Pussycat, Primary Colors and Radioland
Murders.

Dinner Information:
Dinner will be served at 5:30 p.m. in ECC's Spartan Terrace Restaurant and will be prepared by
their award-winning Culinary Arts & Hospitality Program chefs. It will include 3 courses and wine.

For Tickets: 
Call the ECC Arts Center Box Office at 847.622.0300 or go online to tickets.elgin.edu. Box
Office hours are Monday - Thursday from Noon to 7:00 p.m. and Friday - Saturday from Noon
to 5:00 p.m.

Robert Klein Event Location:
Elgin Community College Arts Center, Blizzard Theatre, 1700 Spartan Drive, Building H, Elgin,
IL 60123

A special thanks to the Anniversary Committee for planning all these wonderful events! Rich Kruth (Chair), Liza Bachrach,
Carole Burstein, Ron Burstein, Dr. Michael Finger, Rochelle Fosco, Rabbi Margaret Frisch-Klein, Anita Hornung, Dr. Ken Jacoby,
Sue Johnson, Eva Kruth, Barbara Maring, Dan Marshall, Perry Pitzele, Mark Seigle, Robin Seigle, and Nancy Zimmerman. 

      

versary Events
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120th Anniversary
Congregation Kneseth Israel
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Ruth Bachrach’s Gefilte Fish submitted by Liza Bachrach

1. Cut fish into large chunks and place in a food processor; 2. Pulse until finely ground; do
not puree; 3. Add onion, carrot, salt, pepper, eggs, oil, matzo meal and sugar to the fish;
4. In a large pot, add water, onions, celery, carrots, pepper and sugar. You can also add
the head of the fish or fish bones if you desire. Cook over high heat; 5. While water is
boiling, shape fish mixture into 1-½ inch balls. Do not pat tight, keep them airy; 6. Drop
balls into water and cook over low heat 1-½ hours - covered loosely. Uncover for the last
½ hour; 7. Let cool and remove from pot into storage dish. Save liquid and carrots. Chill.;
8. Serve with horseradish sauce and garnish with fresh sprigs of parsley.
Notes:  Makes approx. 16 balls. I recommend Halibut.

Ingredients for Cooking Broth
2 quarts water
2 onions, sliced

4 stalks Celery, sliced
4 Carrots, sliced
½ tsp. pepper
2 TBSP sugar

630.584.7820    MarshallArchitects.com

1-½ lb. whitefish
1 onion, chopped

A few small carrots, grated
2 tsp. salt

1 tsp. pepper

2 eggs
1 TBSP oil
3-4 TBSP matzo meal
1 TBSP sugar

Ingredients for Fish
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Mazel Tov
for 

One Hundred Twenty
Years

Marylyn and Howard Minkoff
Sheri, Rein, Matt and Jenna

Mussar

Mazel 
Tov
CKI!
Paul & Lynn 
Glaser

[



Preheat oven to 375 degrees. Grease (Pam) a bundt pan.
Cook the noodles in boiling water per package directions. Drain and set aside.

In a large mixing bowl, combine apples, pineapple, raisins, cranberries and sugar.
Beat egg yolks and add to fruit.  Add noodles to fruit and yolk mixture and combine well.

Add cinnamon to taste. Whip egg whites until soft peaks form. 
Fold into noodle and fruit mixture. Pour mixture into greased bundt pan. To avoid burning

raisins, push any showing on top of pan down into the mixture. Bake one hour. 
Remove pan from oven and let stand 2 hours or until cool. Invert onto serving plate.  

Serve hot or cold. Serves 8 to 12.

Recipes
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Noodle Kugel submitted by Barb Razowsky 

1 pound wide noodles
2 large apples, peeled, cored, cut in small pieces-

can be finely chopped if preferred
1 (8 oz.) can crushed pineapple, drained

½ cup raisins

½ cup dried cranberries
1 cup sugar
5 eggs, separated
Cinnamon, to taste

2 lbs. tilapia or whitefish 
1 c. sweet pickle relish, drained
4 hard-boiled eggs, grated
lite mayonnaise, ½ - 1 c, to taste

Boil fish in water with a tablespoon of vinegar for a few minutes, until done. 
Drain and flake. Add other ingredients and chill.
Serves 8-10 people

Cold Fish Salad submitted by Nancy Zimmerman
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120th Anniversary
Congregation Kneseth Israel

“The Burstein Team” – Realtors
RON AND CAROLE BURSTEIN

www.thebursteinteam.com
Cell:  847-494-4617
Fax:  312-592-7192  

We’re Living, Working 
and Playing in the Fox Valley!!!



Recipe

page 27 Congregation Kneseth Israel     120th Anniversary

This chicken, glazed with a combination of apple wine and apple cider, is perfect for a late
summer or fall dinner after a trip to the farmers' market. Or for Rosh Hashanah and after
apple picking!

Don & Nelle Frisch’s Glazed Apple Chicken submitted by Rabbi Frisch-Klein

4 tablespoons margarine
4 large chicken breasts, skinned and boned
2 teaspoons brown sugar
4 tablespoons apple wine 

(such as Herman Jansen)

Melt the margarine in a non-stick skillet over medium heat, then add the chicken and
brown. Sprinkle the brown sugar over the chicken and continue cooking until the sugar
melts, about one more minute.

Next pour the apple wine, apple cider and chicken broth into the skillet and heat to boiling.
Reduce heat and simmer until the chicken is done; remove the chicken to a platter and
keep warm. Then turn up the heat under the skillet and quickly reduce the cider mixture
to a glaze. While making the glaze, sauté the apple slices in a little margarine until they're
softened and browned, then add a dash of cinnamon. Arrange the slices and the chicken
breasts on plates, and pour the glaze over both. My parents note: "If you substitute an
apple brandy for the wine, try adding it before you add the cider and the broth. Pour the
brandy over the chicken and flame it. The searing will keep the chicken juicy, and you'll
still get the good apple taste." My note: I use less margarine and like the fact that this
recipe can be prepared quickly which can help make even a weeknight ‘yuntif’ seem
special. I remember this recipe fondly as part of our Rosh Hashanah tradition and when I
asked my daughter what recipe to share for this booklet, she didn't hesitate. So, now
three generations of Jewish cooks have this memory and experience. See how fun, easy
and lasting experiential education can be? 

½ cup apple cider
½ cup chicken broth
2 tablespoons margarine
4 small Empire apples, cored and wedged
dash of cinnamon
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120th Anniversary
Congregation Kneseth Israel

A Hearty Congratulations to
Congregation Kneseth Israel
on their 120th Anniversary!

Omi and Nalini Bhati
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1 box Wolff’s Kasha, medium granulation
3 eggs
6 cups chicken broth made from Telma chicken consommé cubes
3 lbs. onions
Oil for sautéing onions (or Pam spray)
1 Box shells or bow-tie pasta

Mix Kasha with slightly beaten eggs, refrigerate
Chop onions, sautéing till lightly brown
Mix Kasha into onions
Add 6 cups boiling chicken broth to Kasha and onions mix, simmer for 20 minutes
Boil shells or bow-ties to Al Dente texture, drain
Mix Kasha and shells/ bow-ties into Roasting Pan
Bake in covered roasting pan for about 20 minutes
Serve

Kasha and Varnishkes submitted by Rochelle Fosco

Brown brisket and baste with above. Cook at 325 degrees. Be careful meat
doesn't cook dry. Use meat thermometer to test the meat's temperature and
desired doneness. 

Brisket submitted by Sue Johnson

Beef Brisket (top cut)
3 Tbsp. vinegar
3 Tbsp. brown sugar
1 c. catsup

1 c. water
1 Tbsp. mustard
1 onion diced
3 Tbsp. Worchester sauce.
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120th Anniversary
Congregation Kneseth Israel
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CONGRATULATIONS
TO 

CONGREGATION KNESETH ISRAEL
ON YOUR 120TH ANNIVERSARY!

Rochelle Fosco, President
Darrell, Cindy, Kyle and Megan Fosco

Ira, Amy, Shelby, Carlee and Jacob Fosco
Cory, Cynthia, Frederic and Lillian Fosco
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THE LINDOWS
101 Franks Road
(Rt. 20 East)
Marengo, IL 60152
815.568.BOWL (2695)

www.Glo-BowlFunCenter.com

where fun never ends

16 Brunswick Lanes
Party Rooms

Arcade
Snack Bar

Home of Trio Grille
Open 7 Days/Week
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120th Anniversary
Congregation Kneseth Israel

Brad Burker
Account Manager
630.613.2413
brad.burker@absgraphics.com

“Where Family and Price Matter”

901 S. Rohlwing Road
Addison, IL 60101

www.absgraphics.com
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With warm regards from,
Marshall and Merle Goldman 

Congratulations 
C.K.I.
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THE 
LEONARD 
WINNER
FAMILY

Architectural Brochures

GRAPHIC DESIGN
847.622.8855

www.ArchitecturalBrochures.com
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120th Anniversary
Congregation Kneseth Israel



CHOIR PRACTICE 1955

VILLA STREET SYNAGOGUE 1937

SISTERHOOD ART AUCTION circa 1972

B’NAI B’RITH HANUKKAH 1955

RABBI ROSE BLOWING THE SHOFAR 1961

GROUNDBREAKING 1948
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Elgin Foot & Ankle Center
Specializing in foot and ankle care for all ages

Kenneth E. Jacoby, D.P.M., F.A.C.F.A.S.
Beata Bialon, D.P.M.

750 Fletcher Drive
Elgin, IL  60123
847.741.3127

www.elginfootandankle.com

Congratulations
to Congregation Kneseth Israel

on 120 years!

What an exciting feat!


