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Thank you for visiting the Jewish Museum of Maryland’s The Golden 
Land: A Jewish Family Learning Place. This family album can help you 
understand some of the ideas in the exhibit. Have fun with it!  
 
Turn the page to discover more about the life of an immigrant and learn 
something about yourself too! 
 
Work on activit ies in this booklet together with your family or teacher. If 
you would like to learn more about immigration to Maryland or your own 
family history, please give us a call at the Museum. 
 
Come and visit us again soon! 
 

Deborah & Lauren 
The Education Department 

The Jewish Museum of Maryland 
 
 
School and group tours can be arranged to The Golden Land: A Jewish Family 
Learning Place and the rest of the Jewish Museum of Maryland by calling the 
education department at 410.732.6400 x29.  
 
This exhibit has been made possible with the generous support of the Jacob and Hilda 
Blaustein Fund for the Enrichment of Jewish Education of THE ASSOCIATED: 
Jewish Community Federation of Baltimore.  
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15 Lloyd Street / Baltimore, MD 21202 
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Greetings from Fanny and Hymen 
 
Shalom, we’re Fanny and Hymen! What’s your name? We’re brother and sister and 
live with the rest of our family in Baltimore in 1910. We’re immigrants. That means 
we moved from one country to another country. Color us in!  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Where Do Immigrants Come From? 
 
Our family came to Baltimore from a country called Russia. Many Jewish immigrants 
came from Russia and other Eastern European countries in the late 19th and early 20th 
centuries. Our journey was long and hard. We traveled on a big boat, which made 
Fanny seasick. When we first saw the enormous Star-Spangled Banner Flag flying 
over Fort McHenry, we were overjoyed because we knew we had arrived in America! 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

Help Fanny and Hymen reach Baltimore. Draw a big boat for their travels.  
 

 

Atlantic Ocean



Passport to America 
 

A passport is a booklet that contains personal information, such as your name and 
address. You need a passport to travel to other countries. Both Fanny and I  have our 
own passports, which we used to come into America. We couldn’t have gotten off the 
boat without our passports.  
 

 
 
Draw your picture in the frame above. 
 
 
NAME: _____________________________ 
 
 
ADDRESS: _________________________ 
 
 
____________________________________ 
 
 
BIRTHDATE: _______________________ 
 
 
PLACE OF BIRTH: __________________ 

COUNTRIES I HAVE VISITED:  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
COUNTRIES I’D LIKE TO VISIT:  
 
 
 
 
 
 



Lombard Street Market 
 

Now that we live in Baltimore, we love to shop along Lombard Street. It’s always so 
busy there with the fruit vendors, Yiddish theater posters, butchers, bakers, peddlers, 
tea houses, schools, carpenters, and so much more!  Color in the scene of Lombard Street 
below.  
 
 
 

 

 



Yiddish? What’s That? 
 

Yiddish is a language common to many Jewish immigrants – including us, and we use 
it in our day-to-day lives. Below are some common Yiddish words and their English 
meanings. Oh no! Hymen mixed up all the words! See if you can match the Yiddish 
word and its English meaning. The first one has been done for you. Check your 
answers on the next page.  
 
Yiddish Word 
 
Mishegas 
Shayna maydel 
Milkhik  
Fleyshik 
Bubbe 
Zayde 
Gut shabbos 
Gut yontif  
Oy vay 
Kvell  
Punim 
Schmatte 
Tchatchke 
Mentsh 
Ess mein kind 
Kugel 
Gay schluffin 
Bentsh licht  
Chutzpah 
 
 
 

English Word 
 
Rag 
Knick -knack 
Oh no! 
To brag 
Go to sleep 
A good person 
Pretty girl  
Dairy  
Craziness 
To bless candles 
To have nerve 
Noodle dish 
Eat, my child 
Meat 
Grandmother 
Good holiday 
Grandfather 
Good Shabbos 
Face 



Yiddish? What’s That? 
Answer Key 

 
No peeking before you finish! No cheating allowed! 

 
Yiddish Word 
  
Mishegas 
Shayna maydel 
Milkhik  
Fleyshik 
Bubbe 
Zayde 
Gut shabbos 
Gut yontif  
Oy vay 
Kvell  
Punim 
Schmatte 
Tchatchke 
Mentsh 
Ess mein kind 
Kugel 
Gay schluffin 
Bentsh licht  
Chutzpah 

 
 

 
 
 
 

English Word 
 
Craziness 
Pretty girl  
Dairy  
Meat 
Grandmother 
Grandfather 
Good Shabbos 
Good holiday 
Oh no! 
To brag 
Face  
Rag 
Knick -knack 
A good person 
Eat, my child 
Noodle dish 
Go to sleep 
To bless candles 
To have nerve 
 



Dear Diary… 
 

Imagine you are Hymen or Fanny. What would you write in your diary about leaving 
your home and coming to America? What would you write if you had to suddenly 
move away from Baltimore? To start your story, use one of the three sentences below 
or make up your own opening!  
 
Can you use some of your new Yiddish words in your writing? Which words? 

 
1. Today, I left my home in Russia. I feel… 
2. This morning, we arrived in America. The first thing I saw was… 
3. This is my last day in Baltimore, and I’m going to spend it doing… 

 
 
 
 



Family Recipes: Fleyshik 
 

Every Friday night, we help Mama make this soup for Shabbos dinner. Can you make 
it too? Do you have a traditional family recipe? 

 

Mama’s Super Chicken Soup 
 

Ingredients 
1 5 or 6 lb. hen or roasting chicken, cleaned 
2 large celery stalks wit h leaves, chopped 
2 large carrots, sliced in big chunks 
1 onion, quartered 
3 sprigs parsley 
3 sprigs fresh or 1 teaspoon dried dill  
Salt and pepper to taste 
 
Equipment 
Large pot with lid 
Large spoon 
Strainer 
Knife  
 
CHILD AND ADULT: Wash hands before working with any food.  
CHILD WITH ADULT: Wash the chicken with water and place in a pot. Cover with 
water. 
ADULT: Remove pot to stove, over high heat. Skim off the bubbling foam as it 
forms. 
CHILD: Add the remaining ingredients; lower the heat, and simmer, half-covered, for 
at least 45 minutes, until the chicken seems done. When it’s ready, the chicken will 
come away easily from the bone.  
ADULT:  Adjust seasonings, letting the children judge the amounts. Pour the soup 
through a strainer to get a clear broth. Let cool; when the broth has completely 
cooled, skim off the fat and save it for matzah balls. 
CHILD: Remove the chicken meat, using your fingers. Cut it up for dinner or chicken 
salad. 
ADULT: Reheat the broth before serving 
CHILD AND ADULT: Wash hands again after working with food.  
 
Recipe excerpted (with permission) from Joan Nathan’s The Children’s Jewish 
Holiday Kitchen: 70 ways to have fun with your kids and make your family’s celebrations 
special by Shocken Books, 1995.  
 



Family Recipes: Pareve 
 

While milk and meat would never be mixed in our traditional Jewish kitchen, pareve 
recipes have neither milk nor meat in them and can be used at any meal. This recipe is 
for potato kugel, which is a baked pudding. It’s very good. Kugel is vegetarian but 
not vegan.  
 

The Best Potato Kugel 
 

Ingredients 
6 potatoes, peeled 
3 eggs 
1 large onion, peeled and quartered 
½ cup flour 
1 ½ tsp salt 

½ tsp garlic powder 
½ tsp pepper 
½ tsp baking powder 
2 tbsp oil 

 
Equipment 
Oven 
Potato peeler 
2 Bowls 
Grater blade of food processor 

Blade knife 
Spoon 
Glass oblong pan 

 
1. Preheat oven to 350.  
2. Wash hands before working with food.  
3. Peel potatoes and keep in bowl of water. 
4. Use the grater blade of a food processor and grate 3 potatoes. Put into bowl. 
5. Change to a blade knife and chop coarsely remaining 3 potatoes. Add to bowl. 
6. Chop onion in same processor, add the eggs, and mix together.  
7. Pour in potatoes. 
8. Add dry ingredients and mix well. 
9. Pour 1 tbsp oil into glass oblong pan and put into oven to preheat for 5-7 

minutes. 
10. Remove pan and pour in potato mixture.  
11. Add remaining oil over the top. 
12. Bake for 1 hour or until top is golden brown – if necessary, leave in an 

additional 15 – 20 minutes.  
 
Recipe courtesy of Esther Weiner, the JMM’s resident bubbe.   

 



Why is No One Smiling? 
 

Here is a photograph of our family. See the girl on the left-hand side – that’s Fanny – 
and see the boy holding her hand – that’s me, Hymen! Do you know why we aren’t 
smiling in the photograph? Study the photograph for a minute and take a guess. 
Then, look below the photo for the answer why.  
 

 
 

 
 
 
 
 
 
Answer: It used to take cameras a much longer time to take a photograph. When the photograph above was 
taken, our whole family stood perfectly still for over a minute! Also, we didn’t take photographs often because 
it was expensive and so we dressed up in our best clothes and tried to look as formal as possible. That’s why 
we are not smiling.  



Family Portrait  
 

Now that you’ve met our family, let’s meet yours. What does your family look like? 
Draw a picture of your family in the frame below! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Want More? Read All About Immigration!  
 

Books for Teachers: 
�x Joyce Antler, The Journey Home: Jewish Women and the American Century, 

New York, 1997. 
�x James Ciment (editor), Encyclopedia of American Immigration , Armonk, NY, 

2001. 
�x Isaac M. Fein, The Making of an American Jewish Community:The History of 

Baltimore Jewry from 1773 to 1920, Jewish Publication Society of America, 1985.  
�x Samuel Joseph, Jewish Immigration to the US from 1881 – 1910, New York, 1914. 
�x Arthur Kurzweil, From Generation to Generation: How to Trace Your Jewish 

Genealogy and Personal History , New York, 1994. 
�x Avrum K. Rifman, Centennial of Eastern European Jewish Immigration, 1882-

1982: Exploring the Immigrant Experience of Baltimore as a Gateway City, 
Baltimore, 1982. 

�x Robert A.  Rockaway, Words of the Uprooted: Jewish Immigrants in Early 20th 
Century America.  

�x Yaakov Ro’i (editor), Jews and Jewish Life in Russia and the Soviet Union, 
Portland, OR, 1995. 

�x Loretto Dennis Szucs, Ellis Island: Tracing Your Family History Through 
America’s Gateway, Provo, Utah, 2000. 

 
Books for Students: 
�x Cynthia Klinkel and Robert B. Noyed, Ellis Island, Chanhassen, MN, 2001. 
�x Kathryn Lasky, Dreams in the Golden Country: The Diary of Zipporah Feldman, 

New York, 1998. 
�x Milton Meltzer, The Jewish Americans: A History in Their Own Words 1650 – 

1950, New York, 1982. 
�x Ronald Takaki.  A Larger Memory: A History of Our Diversity with Voices.  New 

York: Little, Brown, and Company, 1998.  
 
Web Sites: 
�x www.ellisisland.org – Ellis Island’s web site, virtual tours of exhibitions, on-line 

passenger search 
�x www.dreamsoffreedom.org – virtual tours of immigration museum in Boston, 

sample lesson plans 
�x http://library.thinkquest.org /~26786/en/introduction – “From One Life to 

Another” – articles about different ethnic group immigration stories 
�x www.jewishgen.org – connects researchers of Jewish genealogy worldwide 
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