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Carry It On 
The Shoulder

In this week’s portion we hear 
about the day that Moshe finished 
building, anointing, and sanctifying 

the Mishkan. Then the princes of Israel, 
the Nesiim, the leaders of the tribes, 
presented a gift to the Mishkan. The 
offering they presented to God was six 
covered wagons, and twelve oxen. 

God told Moshe to use the princes’ 
gift for the service in the Mishkan and 
instructed him to give the gift to the 
Leviim. Part of the job of the Leviim, 
was to carry the pieces of the Mishkan 
when it was disassembled for the nation 
to travel from place to place in the 
desert. Gershon’s descendants carried 
the curtains which made up the outer 
structure of the Mishkan. The Merari 
family transported the boards, bars, 
and sockets of the frame. and Kehat 
the ark, table,and menorah. Moshe 
gave two wagons and four oxen to the 

descendants of Gershon,  four wagons 
and eight oxen to Merrari, but he didn’t 
give any to the descendants of the third 
son of Levi, Kehat. We may ask, why 
didn’t Moshe give Kehat any wagons 
at all? The Kehatiim also had to carry 
things for the Mishkan while the nation 
lived in the desert. Why didn’t they get 
help with their tasks of carrying as their 
two brothers did?

The verse tells us (7:9) “He did not 
give [any wagons] to the descendants of 
Kehoth, since they had the responsibility 
for the most sacred articles, which they 
had to carry on their shoulders. 

This is an important lesson for Shavuot 
– the holiday of receiving the Torah. 
Acquiring Torah must be done through 
toiling in Torah – Ameilut B’Torah. It’s 
hard work. The ark, carried by the 
Kehatim, symbolizes the Torah, and that 
has to be carried on the shoulders.

This gives another reason for staying 
up all night learning on Shavuot. Just 
like the Leviim had to carry the ark on 
their own shoulders, we must spend 



OU ISRAEL CENTER         53

the night toiling, and working hard, 
learning Torah.

Being at home through this Corona 
virus it was amazing to experience the 
enormous amount of striving in Torah 
learning around. Having shuls and 
Yeshiva’s closed didn’t stop people from 
learning, they just started learning in 
different ways. Whether through Zoom, 
with their usual daf yomi shiur group, 
or phone calls with their study partners-
chavruta, or learning with homebound 
elderly people they had never met 
before the phone, or spending this time 
to strengthen one’s own actual ability to 
learn on their own. We didn’t abandon 
Torah study even though study halls 
and shuls were closed. If anything, 
we strengthened Torah learning, with 
whole families spending more time 
learning together. May we all go into this 
Shavuot holiday realizing that we have 
all “carried the ark on our shoulders” 
during this hard time, helping us ready 
ourselves to receive the Torah anew on 
this Shavuot. 

Chag Sameach. 

 RECIPES

After Shul in the morning on Shabbath 
and holidays Sephardim  traditionally 
return to a casual desayuno (Ladino for 
“breakfast”) of mostly finger foods. This 
usually includes filled pastries such as 
boyos (types of cheese pastry), bulemas 
(phyllo coils) and borekas, as well as 
fritadas (omelets), huevos hamindos 

(brown eggs), cheeses, olives, rice 
pudding, fresh fruit, jams and yogurt. 
All these are appropriate to serve for 
Shavuot or the day after on Shabbat. 
Here is a recipe for – Boyos de Queso, 
Sephardic Cheese Pinwheels from Gil 
Marks “The World of Jewish Cooking”. 

BOYOS DE QUESO

 For cheese pastry

½ c. plus 2 tbsp oil

½ c. plus 2 tbsp lukewarm water

1 tsp salt

21/2 c flour

¼-1/2 c. grated Swiss or Parmesan 
cheese

Combine the oil, water and salt. Add 
11/2 c of flour. Gradually stir in enough 
of the remaining 1 cup of flour to make 
a soft dough that comes away from the 
sides of the bowl. Form into a ball, flatten, 
cover and let rest at room temperature 
for 30 minutes. Do not refrigerate.

1 c. grated hard cheese (i.e Cheddar, 
Muenster, Swiss)

1 large egg beaten with 1 tbsp. water

Preheat oven 190 C. Roll out dough into 
a ¼ inch thick rectangle. Sprinkle with 
2/3 cup of the cheese and roll up jelly roll 
style. Cut into ½ inch thick slices. Place 
the slices on a baking sheet, cut side up 
and flatten slightly. Brush the tops with 
the egg and sprinkle with the remaining 
1/3 c. cheese. Bake until golden brown, 
about 20 min. 


