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Passover Holiday Calendar Closing   

April 5th Closing at 2:00 PM 

April 6th Closed 

What is Passover? 
 

 Passover is a festival of freedom. It 

commemorates the Israel-

ites’ Exodus from Egypt and their tran-

sition from slavery to freedom.  

 Its name comes from the miracle in 

which God “passed over” the houses of 

the Israelites during the tenth plague.   

 The central Passover practice is a set 

of intense dietary changes, mainly the 

absence of hametz, or foods with leav-

en.   

 Matzah, or unleavened bread, is 

the main food of Passover.  

 

Next year’s Passover is Friday, April 19 

2019, to Saturday, April 27 2019. 

April Showers (Part One) 

Effects of Water on Gardening 

1. Water helps a plant by transporting 

important nutrients through the 

plant.  

2. Do not add not too much or too little 

water. A proper balance of water is 

key when growing plants. 

3. Without enough water in the cells, the 

plants droop, so water helps a plant 

stand. 

4. Water carries the dissolved sugar and 

other nutrients through the plant.  

5. In addition to providing nutrient,  wa-

ter also assist with regulating the 

temperature of plants. 

6. Different types of plants require dif-

ferent amounts of water.  

https://www.myjewishlearning.com/holidays/Jewish_Holidays/Passover/Themes_and_Theology.shtml
https://www.myjewishlearning.com/holidays/Jewish_Holidays/Passover/Themes_and_Theology/Meaning_of_Exodus.shtml
https://www.myjewishlearning.com/texts/Bible/Torah/Deuteronomy/Biblical_Slavery.shtml
https://www.myjewishlearning.com/article/passover-foods-and-the-passover-kitchen/
https://www.myjewishlearning.com/holidays/Jewish_Holidays/Passover/At_Home/Leaven.shtml
https://www.myjewishlearning.com/holidays/Jewish_Holidays/Passover/The_Seder/Matzah.shtml
https://www.myjewishlearning.com/holidays/Jewish_Holidays/Passover/passover_recipes.shtml
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What's Cooking in Gale’s Kitchen? 

Ingredients 

1 lb. orzo 

1/3 cup balsamic vinegar 

6 oz feta cheese, coarsely 

crumbled (1 ½ cups) 

¾ cup chopped fresh basil 

leaves 

¾ cup rehydrated sun-dried to-

matoes, sliced (about 20 toma-

toes) 

1 cup tightly packed fresh ba-

by spinach, cut into large 

strips (about 2-3 oz.) 

½ medium red onion, chopped 

1 small red pepper, chopped 

1 tsp salt 

1 tsp ground pepper 

1/3 cup olive oil 

Instructions 

1. Cook orzo as directed. Drain well 

and place in a large bowl. 

2. Add balsamic vinegar while pasta is 

still warm (to absorb the flavor) and 

stir well. 

3. Add feta, basil, tomatoes, spinach, 

onion, red pepper, salt, pepper and 

oil. Toss well. Refrigerate until 

serving. This can be made 1 day 

ahead but take out of refrigerator 30 

minutes before serving 

Orzo Salad with Feta and Sun-Dried Tomatoes (at least 12 servings) 

This is a perfect side dish for brunch, lunch or dinner – lots of flavor, veggies and so colorful! 
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