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“’T Nice to meet you!

g My name 1s Esther, or Haddasa, it depends who you ask.
£
[ feel so honored to be given the chance of being featured as a Shlucha

Wi of the week, even though I'm not in online school!
\

: But I traveled all the way to the year 5779, because I wanted to tell you
' all about my Shlichus.

1

Yep!
['m also a Shlucha!

A Shlucha in Achashverosh's palace!

[ was taken there against my will, but once I got there, I realized I had a
l Shlichus to do!
o)

[ had to save the Yidden from Haman's evil decree!!




After I finished my Shlichus, I wrote the whole story down
together with my uncle— Mordechai!
Are you going to read our story to your community this
Purim?

[ sure hope so!

All my life I wanted to be a
student in online school. 1
think 1t’s the coolest!!!
Remember to be so proud of
being a Shlucha— just like I
was!

Enjoy the rectpe on the next page
for my favorite hamentaschen!
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3/4 cup sugar
1/2 cup oil

1/4 cup juice
2 tsp baking powder
1/4 tsp baking soda  §
1/2 Tbsp vanilla extract s
1/4 tsp salt 28 =
2 1/2 cups flour (Add more as needed)

Fillings of your choice

Mix with as spoon

Shape and fill!
Bake on 350 for about 15 min
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