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Dozens of Roses in Memory of One Special Rose (z”l)
Remembering October 27, 2018
This year Temple David’s celebration of life is inspired by one of the victims of the October 27th, 2018, attack, Rose Mallinger (z”l) who is lovingly called Ro-Ro by our congregant, Rachael Farber, her grandniece.

Below is Rose’s recipe for sugar cookies.  You are invited to bake cookies either shaped in a rose with colored sugar on top (we have a number of cookie cutters to lend out) or simple rounds with either rose-colored sugar or icing and piping on top.  

Together on October 27 at 6:30 PM at Temple David, we will package the cookies which will go to first responders in the city and beyond, immigrant families (since Tree of Life had just celebrated HIAS Shabbat), and others. If you are interested in baking or delivering, please let us know by contacting weigerschool@templedavid.org/412-372-1206.

At 7:30 PM, we will have a short Service of Remembrance and Hope in person at Temple and on zoom.  Please use the above email address to get the zoom link.

Bubbie’s Sugar Cookie Recipe








3 cups flour
1 tsp baking powder
¼ tsp salt
1 ¼ cups sugar
1 cup of shortening
3 eggs
1 tsp vanilla



1. Sift the dry ingredients
2. Add shortening and mix with a fork
3. Add unbeaten eggs and vanilla
4. Mix well*
5. Roll out 
6. Use cookie cutters to cut cookies into shapes**
7. Bake at 375 degrees for 8 minutes
8. Decorate when cool

*it is helpful to refrigerate for at least 4 hours before rolling out
**if sprinkling with colored sugar, do it before baking
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