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Dip, Braid, Smash: DIY Shabbat
AUTHOR(S): Bradley Epstein, Tomer Moked, Ariella Rosen
SUMMARY:
· In this session we will make three of the essential components of a Shabbat experience: candles, grape juice, and challah. We’ll explore how Shabbat can be made even more holy through intentional preparation. 
GOALS:
· Participants will learn a new skill. 
· Participants will feel a sense of ownership over their Shabbat experiences through these new skills.
· Participants will consider new ways to personally connect with the concept of Shabbat.
AUDIENCE: Anyone
· This session can be done with people of all ages, though some additional supervision might be required for younger campers. Ideal group size is about 20-30 participants. 
TIMING: 60 minutes 
MATERIALS: 
Soy/paraffin wax blend, small crockpots or 3 pots over burners, wicks (one long roll works), 6 quart-size plastic containers, scissors, parchment paper or foil, grapes, quart-size ziplock bags, cheesecloth, pitchers, small cups, big plastic storage bin, 10 large black trash bags, flour, yeast, salt, sugar, eggs, oil, vanilla, measuring cups, large mixing bowls, mixing spoons, mini chocolate chips, sprinkles, cinnamon, baking trays, tablecloths, Shabbat candlesticks, candles, matches. 
(Note, the food ingredients can be adapted to what is available, or to a different chosen recipe)
Challah recipe
SET-UP: 
Large table big enough for all participants, or a tablecloth (or several) spread on the ground to mimic sitting at a large table together. Chairs or benches if using a real table. 
3 stations:
1. Candle-dipping station should be set up in advance with the wax melted in the crockpots or pots on burners, wicks cut to the desired length, plastic containers filled with cold water and interspersed with the hot wax.
2. Challah station should be near an oven. Use pre-made dough unless more than an hour is available. Divide out challah dough and toppings, preheat the oven to the desired temperature. Put toppings (optional) into smaller bowls. 
3. Grape juice is best set up outside or somewhere else where it can get messy! Put out bunches of grapes, ziplock bags. Cut cheesecloth big enough to cover the top of a pitcher, and scatter these around as well. Optional: put additional grapes in the black trash bag in the larger plastic storage container. 
THEME: This connects to the concept of kedusha (holiness) through taking the most sacred time of the week (Shabbat) and elevating it even further through learning how to make special components used on Friday nights. More specifically, we’ll explore how holiness can be experienced through items that are by definition temporary and meant to be consumed. 



SESSION TIMELINE:
00:00-00:10- Welcome, introductions, and instructions
00:10-00:40- Participants can move through the 3 stations at will. (And do not need to go to all three.) 
00:40-00:45- Clean up and finish at current stations
00:45-00:60- Shabbat table experience and discussion, Shabbat Shalom! 


SESSION OUTLINE: 

00:00-00:10 - Welcome, introductions, instructions (10 min)

Greet participants and invite all participants to share names (if applicable), and something they love about Shabbat. 

[bookmark: _Int_olum2f8h]Give instructions: for the next 30 minutes, you can spend time at the three stations: candle-dipping, challah-making, and grape-smashing. You can spend all your time at one station or attend multiple. You may not have time to attend all three (and that’s okay!). Further instructions will be given at each station.

00:10-00:40 - Moving about the three stations (30 min)

Challah: Participants will be given pre-made and risen challah dough to shape, and into which to incorporate toppings. (If more time is available, participants can help make the dough, but this is not possible in a 60-minute session.) Give instructions on various ways to shape and braid challah dough. Facilitator will oversee baking and timing the dough.

Grape juice: Give each participant a ziplock bag and a bunch of grapes. Invite them to use their hands to smash the grapes in the bag, and then to pour the juice from the bag through the cheesecloth into a pitcher. Optional: invite participants to take off their shoes and to smash grapes with their feet in the large plastic storage container (grapes will be inside a trash bag and will not touch feet directly!) With more time, an extra advisable step is to preserve the grape juice longer is to boil it, then cool it and refrigerate it. 

Candles: Invite participants to take two wicks each, and to dip them in the hot wax. Participants should alternate dipping in the wax and in the cold water to build layers. Participants can stop when candles are desired in width. 

00:40-00:45 - Clean Up (5 min)
Ask participants to finish at whatever station they are currently working at and to help facilitators clean up materials. 

00:45-00:60 - Shabbat Table Experience (15 min)

Invite participants to sit around the table (whether it is a literal table or a cloth laid out on the ground). 

Light a pair of handmade candles (if it is safe to do so), pass around small cups of grape juice, and pieces of cut up challah to enjoy while discussing. 

Discuss any of the following questions with a partner or as a group:
· Did you learn how to make something new today? If so, what?
· How can making these three things help you think differently about Shabbat? What is Shabbat for?
· All three of these items are meant to be consumed, rather than saved. Does that change the way you think about Shabbat and how to prepare for it?
· Share the concept of hiddur mitzvah, of elevating a mitzvah through beautification, a personal touch, etc. How does making these items elevate Shabbat for you? 
· What is the role of preparation in making Shabbat more holy? What intention do you want to bring into preparing for Shabbat at camp? 


Ask each participant to wish someone near them Shabbat Shalom and conclude! 



BRINGING IT TO YOUR CAMP:
Different camps have different spaces available for making food and other crafts. These three stations could be separated into individual sessions, giving more time to make each item. Perhaps a cabin or unit could take on making these items as gifts for other groups at camp. If your camp allows it, your cabin or unit could use their personally made challah or juice as part of Shabbat dinner (and the candles, if that is allowed!). 
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