
Purim is one of Dori’s favorite holidays and she has been reading a lot of stories 
about Purim in anticipation of the festive day. Here are some special books that 

Dori has read this month!

On March 15th, Jewish families everywhere will be celebrating 
Purim! Purim is a festive holiday filled with fun costumes, 
joyous meals, and the giving of charity to those in need. 

At the center of this holiday is the celebration of a brave Queen named Esther. 
Esther was a very smart woman who was married to King Ahashverosh. There 
was a man, named Haman, who worked for the king and who was plotting to 
cause harm to the Jews. Esther found out and used her immense courage to 
stand up for what was right. She got the king to stop Haman’s evil plan and 

saved the lives of her people!

It can be scary to stand up for yourself and for others. Just like Queen Esther, 
we can all use our own bravery to speak up about our difficulties. In doing 
so, we will be giving those around us the opportunity to better understand 
our needs and figure out the right supports to put into place. Whether it’s 
advocating at school, seeking help from family and friends, or meeting with 
professionals, the best outcomes will arise when we own and communicate 

our difficulties or abilities, or those of our children.

We would also like to take this time out to think of all of the unbelievably 
courageous men, women, and children of Ukraine who are currently fighting 
for their lives, their country, and their democracy. We stand with Ukraine.

Stories with Dori!

A Persian Princess
By Barbara Diamond Goldin

Illustrated by Steliyana Doneva

The Mystery Bear
By Leone Adelson 

Illustrated by Naomi Howland

Esther Didn’t Dream of Being Queen
By Allison Ofanansky 

Illustrated by Valentina Belloni 

On February 16th,

Hamantashn Step by Step
Combine 4 eggs, 1 cup of oil, 1 1/4 cup of sugar, 1 tsp vanilla, 3 tsp baking 

powder, and 1/2 tsp salt in a bowl. Slowly add 5 1/2 cups of flour, mixing well.

Roll until dough is 
1/4 inch thick, then 
cut into circles.

Fill with your 
favorite filling and 
fold into triangles.

Bake at 3500 F 
for 9-12 minutes. 

Enjoy!


