Sushi in the Sukkah

Name: Shira Zeliger





School: York University

 

Name/ Date/ Location of Event: Sushi in the Sukkah/during chol hamoed

Sukkot/sukkah or if it's raining outside then in the Hillel lounge 

 
Program Information
 

Program Description: This program fuses sushi making and learning about the holiday of Sukkot in one. It has a catchy name too.

 

Program Goals: Learn about sukkot, teach people how to make sushi and have fun

 

Target Population: Jewish students

 

Frequency of program: once a year

 

Number of students who participated in program: 20

 

Planning process: make a shopping list of sushi ingredients, arrange with your campus Rabbi to have him or her lead a shiur about the holiday, advertise the event, arrive to the program early to cut up the sushi ingredients, make the sticky rice, photocopy sushi instructions or the shiur handout 

 

Supplies: any sushi supplies you want! (nori, sticky rice, vegetables, soy sauce, ginger, wasabi, etc.), chairs, knives for cutting, table cloth, utensils, shiur sheets 

 

Budget: 100-200 dollars (depending on how much you need to buy)

 

Publicity: email, phone, in person, word of mouth, flyers

Program Follow up
 

Suggestions for someone who plans a similar program: 

Make sure you have all the ingredients and everything prepared for people to make before they arrive 

 

How did program impact students: 

While students are dining on sushi they will hear a shiur/participate in a discussion about sukkot. It's a great way to raise awareness about the holiday and have fun with a popular food. 

