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בס”ד

SISTERHOOD ELECTION RESULTS

We are looking to hire an organized and energetic part 
time employee who can help us mange our accounting 
(billing, account receivables and payables), assisting the 
Central Board as well as synagogue boards, committees, 
community members and day to day operations of our 

centers.

Knowledge of QuickBooks, Microsoft Office, Outlook, 
Google Docs is preferred. 

Please email your resume to Minoo Hakimian at 

minoo@mashadi.org

For Reserving a Wedding, Bar mitzvah/Bat Mitzvah, 
Bridal Showers contact the calendar committee via 
email at calendar@umjca.org.

For Ohr Esther building events (Shiras) contact 
Avital via email at Avital@mashadi.org or by phone 
(516) 482-0444.

For Share Shalom building events (Shiras) contact 
Minoo via email at Minoo@mashadi.org.

For Share Rachamin building events (Shiras)
contact Estherica via email at Estherica@mashadi.org 

RESERVATION CONTACTS

PURIM CARNIVALPURIM SEUDA

UMJCA JOB OPPURTUNITY
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Mazal Tov!!

NEWBORNS

ODELYA NIKNAM
 (DAUGHTER OF BEHROOZ & NASRIN)

TO YOSSI KHOJAHINY
(SON OF MICHAEL & ELLENA) 

ENGAGEMENT

BROOKS MOSHE HAKIMIAN 
(Son of Noah & Jada)

ZACHARY MASHIACH AZIZI 
(Son of Ben & Dinah)

SAMUEL LIVIAN 
(Son of Jonathan & Rachel)

JUDAH KOHANIM
(Son of Moshe & Sharon)

ARYEH ILAN LOLOI
(Son of Nati & Dalia)

ELIYAHU BEN-HAIM 
(Son of Rabbi Dr. Avraham & Kayla)

JULIAN ADONIA HAKIMI 
(Son of Adam & Bailey)



HaChodesh is a monthly newsletter published by: 

UMJCA, a non-profit organization
United Mashadi Jewish Community of America
54 Steamboat Road
Great Neck, NY 11024
Email: HaChodesh@gmail.com

Editors: Lobat Hakimian and Maxine Karmily

If you would like to advertise in the community HaChodesh Publication 
Email us at HaChodesh@gmail.com



WEDDINGS

SOPHIE HADJIBAY
 (DAUGHTER OF GIACOMO & ROSIE)

TO SCOTT HAKIMIAN
(SON OF MEHRAN & AREZOU) 

STEFANIE WASSER
 (DAUGHTER OF ERIC & KAREN)

TO RAPHAEL GORJIAN
(SON OF ANTHONY & ROYA) 

Hamentaschen By @Thekosherchef

2 sticks margarine at room temp
1 1/2 c sugar
2 tbsp orange juice
2 tsp vanilla
3 eggs
4 cups flour
4 tsp baking powder
1/2 tsp salt

In a mixer, with the paddle attachment cream together the margarine and 
sugar on medium speed until fluffy about 3 minutes. Add orange juice, 
vanilla and 2 eggs ( one at a time). Meanwhile sift together the flour, salt 
and baking powder. With the mixer on low speed slowly add in the dry i
ngredients 1/3 at a time until combined. Divide the dough into thirds, and 
wrap each one tightly in plastic and put in fridge for an hour.
Take out one pack of the dough. On a floured surface roll out dough until 
about 1/8 inch thick. Using a 3inch round cookie cutter, cut out circles, and 
place on prepared baking Pan. Put back in the fridge for 15-20 minutes to 
chill.

Preheat oven to 350. Remove them from fridge and add desired filling in the 
center( jelly, chocolate) . Then whisk together an egg and 1 tsp of water and 
brush on the edges of the dough. Fold in the sides to create a triangle and 
pinch corners together. Bake the cookies in center of the oven for 12-15 
minutes until golden.




