
HOW GOD SPEAKS TO USHOW GOD SPEAKS TO US
FROM GENERATION TO GENERATIONFROM GENERATION TO GENERATION
& THE SIGNIFICANCE OF MATZAH& THE SIGNIFICANCE OF MATZAH
– PLUS Our Favorite Matzah Ball Recipe
to Make Some for Yourself!

God’s Personal Brand
Name Brand Recognition is a “must” in today’s world.  Without it, no company will survive for long.  
Whether it’s Coca-Cola, Nike, FaceBook, Google or Starbucks, people know immediately what the product  
is even before seeing the text.

This Shabbat, the one that precedes the holiday of Passover/Pesach, is known as “Shabbat Hagadol/The Great 
Shabbat’’ in which we spiritually begin preparing ourselves for the festival and the time of our redemption from 
bondage at the hands of the Egyptians 3,500 years ago. A significant role “brand recognition” if you will, is played 
by the humble, relatively bland Matzah - the flat, unleavened bread that did not have time to rise/ferment as 
the Israelites escaped their servitude from Egypt. Referred to as both the Bread of our Affliction, and the Bread 
of Our Redemption/Freedom, one should  ask “Which is it, a sign of our servitude and affliction, or freedom and 
redemption?” Two totally different concepts and experiences. But, are they really that different? Isn’t the story of 
the Exodus and God’s mercy the ultimate expression of love, redemption and fulfilment? 

God had promised our forefather, Abraham, that his descendents would be as numerous as the 
stars in the sky, and would come to inherit the Land of Israel and to receive the Torah/

Teachings (Hebrew Scripture) that would define them as a Nation and People. To 
begin this transformation God needed to set the stage. Create a narrative that 

would mold the people into a Nation, into a single entity. God wanted to forge 
an everlasting bond that would sustain the Israelites (Jews) over thousands 
of years and hundreds of forced exiles, persecutions  and challenges. The 
journey to peoplehood was accomplished through the collective experience 
of the Exodus and the Passover observance. 

The Matzah-Unleavened Bread which we are commanded to eat numerous 
times in the Book of Exodus (Shemot) (Chapter 12 verses:15;17-20;Ch 13:3;6-7;Ch 
34:18 and, again, in Numbers (Bamidbar) (9:11) and Deuteronomy (D’varim)(16:8) 
is the hallmark/branding of the Exodus from Egypt. The simple, modest Matzah 

symbolizes the people’s humbled heart, faith (Emunah) and willingness 
to follow God into the desert and obey His commandments. However, 

to willingly submit to God’s word, one must look beyond “the self”, 
beyond their ego and figuratively eliminate the inner “fermement and 

leavening” that often keeps us from doing His Will. That is why, not 
only is there the commandment to eat Matzah on Passover, but, 
one must not eat leavened bread (known as “Hamatz” in Hebrew) 

or, even have it in their possession during the week of Passover 
(Exodus Ch. 2: 15-16 and 19). Matzah, and cleaning our hearts of 

“Leavening/Hametz” is the beginning of personal and national 
transformation. It is during this season that we transition 
ourselves from “an individual” to “a people” serving God with 
humility and love. How best to convey this message then 

through the “Bread of Affliction”  that evolves into the “Bread 
of Freedom and Redemption”? 



MATZOH BALL SOUP
By Layla  https://www.allrecipes.com/recipe/51255/jewish-chicken-soup/

PREP: 15 Mins
COOK: 4 Hrs
TOTAL: 4 Hrs 15 Mins
SERVINGS: 8 Servings
YIELD: 8 Servings

Nutrition Facts (per serving)

525 Calories
27.2 g Fat
39.5 g Carbs
32.1 g Protein

INGREDIENTS
1 whole chicken
1 medium yellow onion, chopped  
8 carrots, peeled and sliced
1 parsnip, chopped
3 cloves garlic, crushed
2 stalks celery, chopped
1 bunch fresh dill weed, chopped
salt and pepper to taste
2 ½ cups matzo meal
6 eggs  
6 tablespoons vegetable oil
2 teaspoons salt

MATZOH BALL SOUP RECIPEMATZOH BALL SOUP RECIPE

Here is a traditional twist on Matzah. Enjoy this recipe for Matzoh Ball Soup! This is 
a traditional recipe good for anything that ails you. It’s the absolute best when you’ve 
got the flu, and it’s great the second and third day. Note, these matzoh balls are ‘sinkers.’ 
These are traditional matzoh balls, as this recipe was passed down from my great-
grandmother who needed to make them as heavy as possible to feed a hungry family 
during lean times. Cut the matzoh meal by 1/2 cup to lighten the load.



EMUNAH is one of Israel’s leading social service and 
humanitarian aid NGO’s. Established in 1935 to provide 
emergency housing and care for Jewish refugee children 
from Europe and Arab countries, EMUNAH has grown into 
a diverse network of over 160 programs including: child 
care centers; residential youth villages and homes; schools; 
trauma counseling centers and, family advocacy services. 
EMUNAH is the proud recipient of the “Israel Prize” awarded 
by the Israel Government in recognition for our “Impact on 
the people and society of Israel.”

To learn more about Emunah 
Israel and how you can become 

an Emunah Angel visit: 
www.emunahisrael.org

Steps to Make ItSteps to Make It
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Place the chicken into a large pot with the breast side down. Fill with enough 
cold water to reach about 3 inches from the top of the pot. Add the onion, 
carrot, parsnip, celery and dill. Bring to a simmer over medium heat, and cook, 
partially covered for 2 hours. Do not let the soup boil. Skim any fat from the 
top of the soup, and add the garlic cloves. Partially cover, and simmer for 
another 2 hours for best flavor.

In a medium bowl, mix together the matzo meal, eggs, oil, salt, and 1/4 cup of 
the broth from the chicken soup. Refrigerate for about 20 minutes to set up.

Bring a separate pot of water to a rolling boil. Roll the matzo mixture into 
about 16 balls. Wet your hands to keep the dough from sticking to them.  
Drop the balls into boiling water, cover, and cook for about 35 minutes.

While the matzo balls are cooking, strain the broth from the chicken soup. 
Return the broth to the pot. Remove the bones and skin from the chicken and 
cut into pieces. Return to the soup, or leave the soup as a broth, and reserve 
the chicken for other uses. Remove the matzo balls from the water, and serve 
in the hot chicken soup.

For more than 80 years, Emunah Israel has helped transform 
the lives of those that have found themselves impoverished 

and destitute, often unsure where their next meal would come 
from, or where they could live in safety.  Whether refugees 

from war and the Holocaust, persecution from anti-semitism 
or, a victim of domestic violence, Emunah has helped hundreds 
of thousands of individuals transform their lives through the 

power of love, healing and prayer. 


