
LADLES OF LOVE
A CARING COMMUNITY

Volunteers from the Highland Park Conservative Temple-Congregation Anshe Emeth Sisterhood were recently cooking and assembling food for The 
Chicken Soup Project, sponsored by the Martin & Edith Stein Hospice. Pictured are (left to right) Sara Culang, volunteer coordinator for the hospice, 
along with Dianne Denenberg, Teri Manes, Bonnie Freidenreich and Lynette Seader. PHOTO COURTESY OF MARILYN PRUCE

Stein Hospice’s Chicken Soup Project  
nourishes souls during darkest days

Michelle H. Daino 
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Weary from a long day of 
caring for a loved one who 
is in hospice care, the last 
thing on a family’s mind is 

fixing a meal to nourish themselves. 
Until a volunteer from the Martin 
& Edith Stein Hospice in Somerset 
delivers quarts of chicken soup and 
other homemade soups to the homes 
of the families and patients — each 
quart crafted and packaged with love 
and care.

Sara Culang, volunteer coordinator 
at Stein Hospice, which is the only 
Jewish hospice in Central Jersey, said 
that she was trying to think of ways to 
get the community involved and aware 

of the needs of the hospice patients 
when she established The Chicken 
Soup Project there approximately four 
to five years ago.

“Nutrition is physically and 
emotionally necessary for patients 
and their families,” she said, adding 
that many patients are only allowed to 
have pureed or liquid foods at the end 
of their lives, making soup the perfect 
meal.

Since its inception, several area 
organizations have been involved in 
keeping the project afloat, including 
the Highland Park Conservative 
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An example of the bounty created by volunteers 
participating in The Chicken Soup Project.
  PHOTO COURTESY OF SARA CULANG,  
 MARTIN & EDITH STEIN HOSPICE



Temple-Congregation Anshe Emeth 
Sisterhood, Congregation B’nai Israel 
in Basking Ridge and its Hebrew 
School students, as well as Temple 
Beth-El Mekor Chayim in Cranford.

Less than one month ago, Culang 
said, Temple Beth El in Somerset began 
participating, with one volunteer 
baking challah rolls to accompany 
the soup. In August, members of a 
teen camp from a Jewish community 
center in Bridgewater also pitched in.

In February, Congregation B’nai 
Tikvah in New Brunswick is expected 
to help.

Culang noted that it is her goal 
to have at least one group whipping 
up batches of soup per month. 
Meanwhile, she is grateful to have an 
army of eager and selfless volunteers 
delivering soup and creating anywhere 
from a minimum of 20 quarts to a 
maximum of 40 quarts for patients 
and families in need.

While volunteers who cook the 
soup — from slicing and dicing to 
stirring and seasoning — do not 
follow a standard cookbook or recipe 
given by the hospice, the individual 
recipes are low in sodium and not 
limited to the “Jewish Penicillin” or 
chicken soup variety. Cheddar potato, 
Italian wedding, pea, vegetable and 
cauliflower soups also are delicious 
and ready to ladle.

A large freezer in Culang’s office 
stores the batches of soup, which must 
be double-wrapped and stored specific 
to kosher guidelines.

Volunteers also are educated about 
the role that hospice plays in the lives 
of the patients and their families in 
order to understand why it is so vital 
for them to have such support at such 
a crucial time.

“One of the nurses at the hospice 
wanted me to stress that this project 
really does provide chicken soup for 
the soul,” Culang quipped.

Importance of outreach
When Culang brought her Chicken 
Soup Project to the Highland Park 
Conservative Temple-Congregation 
Anshe Emeth Sisterhood, where she 
is a member, she was met with great 
enthusiasm.

Teri Manes, who was recently in 
the process of purchasing loads of 
ingredients for a soup-making session 
with the sisterhood at her local 
supermarket, immediately recognized 
the importance of Culang’s mission 
and incorporated it into their Mitzvah 
Day, which promotes good deeds in 

the local community.
The daughter of a parent who 

succumbed to cancer, Manes 
understood how such an outreach 
effort would benefit patients and 
families living in some of the darkest 
of days.

“We all feel connected to each other 
in the pursuit of helping other people,” 
said Manes. “The camaraderie and 
the bonding… it’s hands and hearts 
working together. When we cook 
together, we grow together.”

The Sisterhood also makes extra 
batches of soup that are given to 
homebound residents in their shul 
and some that are sold within the 
synagogue with profits offsetting costs 
to purchase ingredients for future 
participation in the Chicken Soup 
Project.

“We are very satisfied to know that 
we can serve the community in such a 
beneficial way,” she concluded

Stirring soup and souls
“Families ask for more soup because 
it is such a great relief for them. They 
will tell me, ‘I didn’t know what I was 
going to make for dinner’ and they 
feel cared for, loved and supported,” 
said Culang.

Families of hospice patients may 
often feel isolated because of what 
they are going through and, instead, 
they come to realize that there are 
people in the world caring for them,” 
she said, “that the hospice is there for 
them when they are in crisis.”

“The Chicken Soup Project 
originated as a small volunteer project 
and mushroomed into something 
much bigger because volunteers liked 
the idea that they could do something 
with such meaning,” explained Susan 
Harris, chief executive officer of the 
Oscar & Ella Wilf Campus for Senior 
Living, which oversees Stein Hospice.

“I think that this project is 
perfectly aligned with the mission of 
the Hospice and Wilf Campus in our 
being able to convey how we care for 
people and our seniors in particular,” 
she said.

“We have received nothing but 
positive feedback from the project. 
People say that the soup ‘warmed 
our soul when we couldn’t bring 
ourselves to cook anything and there 
was someone from Stein Hospice with 
warm chicken soup,’” added Harris.

She pointed out that the Wilf 
Foundation provided seed money 
which enabled the purchase of the 
large freezer which stores the soup, as 

well as funds to support the project.
“The ingredients (especially the 

kosher chicken) can be expensive and 
we do not want that onus to be on our 
volunteers,” she said.

Monetary donations and volunteers are 
always needed. To cook for patients in your 
kosher kitchen supervised by a rabbi, please 
contact Sara Culang at 732-227-1212 to 
schedule a date.

To send a donation, checks may be made out 
to The Martin & Edith Stein Hospice (noting 
“The Chicken Soup Project” and mailed to 
Stein Hospice, 49 Veronica Ave., Suite 206, 
Somerset, NJ 08873.

RECIPES
Some recipes from  

The Chicken Soup Project

CHICKEN SOUP
(Based on the Lubavitcher cookbook)

12 cups of water

3 to 5 pounds of chicken

1 bunch each of dill and parsley

Vegetables, including approximately 3 
to 4 carrots; 2 parsnips; 1 celery stalk; 1 
turnip; 1 onion

Salt and pepper

DIRECTIONS
Simmer for 3 to 4 hours, cool and decant. 
By extracting chicken and big vegetables 
early, it helps soup to cool much quicker.

Extra vegetables may be added. “I usually 
triple everything for my 18 quart pot, 
except I keep the herb amount (dill and 
parsley) and add other seasonings,” 
said Sara Culang, program volunteer 
coordinator.

PEA SOUP
(Recipe for 10 or so cups of water)

Two medium onions, cut into chunks

2 to 3 cloves of garlic

4-plus carrots peeled and chunked

Sweet potato peeled and chunked

2 to 3 ribs celery, cut into chunks

One bag of split peas

10 cups water

Oil to sauté the onions and garlic

DIRECTIONS
Sauté onion until it becomes clear, not 
brown. Add garlic for a few minutes.

Add all the rest of the veggies and water.

Bring to a boil, then simmer until veggies 
are soft and cooked through (depends on 
how many times you have doubled the 
recipe), about 45 minutes to 1 hour.

Blend with a blender stick until smooth 
and season to taste. Be careful not to 
immerse the blender motor in the soup.


