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So! The theme for this issue is
“Great Expectations, Greater
Potential.” As human beings,
we dream all the time. We
fantasize, hope and wonder.
Sometimes those dreams
morph into expectations of
what our life will or should
become. And yet a lot of times,
these dreams are broken by
one thing: Reality. Reality has
become a term used to
basically shoot down anything
we really want to happen. “Be
realistic,” “this is reality,” — we
hear that stuff all the time. So
while we often believe in our
dreams, and how they deserve
to happen, we often fail to
believe in our ability to achieve
them.
b
Story time! A short time ago,
Batsheva Miriam (the secret is
out: I, Sara Kayla, write the
letters) and a friend submitted
an entry to a contest called
Expressions (not a typo!), a
competition created by the
Cleveland
Clinic,
a
hospital where we live, for
high schoolers to create

an artistic representation of
previous studies. The musical
submission B.M. and her
friend created was amazing. A
week or so later, I was thinking
about the contest. I remember
thinking something along the
lines of, hey, I wonder what
happened
with
that
EXpressions thing; B.M.’s was
so good. Maybe she’ll win!
Then, I pulled myself back. I
did a reality check (ding ding
ding). I told myself not to hope
for it too much; there were so
many
others
who
had
competed, it’s unrealistic to
hope for this? And yet what do
you know…..a couple days
later Batsheva Miriam came
into my classroom and told me
she and her friend had won
EXpressions. It’s still unknown
which prize they won (first,
second, third...) but either way,
I think the message is pretty
clear. bbbbbbbbbbbbbbbb
This issue’s theme is
כולם בחכמה עשית מלאה הארץ קניניך
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Translation: “You made
everything with wisdom, the
world is full of Your creations.”
Hashem’s creations. Among
them, us. You. As an
individual. Hashem created
each of us to do something
that no one else can do. We
have enormous potential. As
humans, we work on our
expectations, we work on our
dreams, we work towards
becoming better and more
s uc ce s s fu l
pe op le .
A nd
sometimes, we get stuck along
the way. We lose our
confidence in ourselves. We
forget that even though our
expectations seem so high, our
potential is often greater.
Our other theme is
“Great
Expectations,
Greater
Potential.” In other words,
don’t stop dreaming! Anything
you want has even more
potential to happen than
you’ve ever imagined.
Because Hashem created you,
and everything He does is
smart. You’re here for a

reason—find it and do it.
We have faith in you, and so
does the One up there.

Love always,
We Guys In Charge
Sara Kayla and
Batsheva Miriam

K

itchen

Marshmallow Crunch Brownie

K

razies

(tasteandtellblog.com)

Ingredients:
1 c unsalted butter

1/4 c flour

1 sleeve graham crackers (~9)

3/4 tsp salt

1 c mini marshmallows

1 tsp vanilla

2 oz unsweetened chocolate

1/4 toffee pieces

1/2 c toasted sweet coconut

2 eggs

1 c chopped, toasted pecans

1 c + 3 TBSP sugar

Directions:

Preheat the oven to 350ºF. Line an 8-inch baking pan with parchment
paper and spray the paper with nonstick cooking spray. Melt 1/2 cup
butter. Smash the graham crackers either with a food processor or a
rolling pin and plastic bag. Place the crumbs in a bowl; mix in 3 TBSP of
sugar and the melted butter. Press the crumbs into the bottom and all the
way up the sides of the prepared pan. Bake the crust until it is golden,
about 12-15 minutes. Allow the crust to cool completely. Place the
remaining 1/2 cup of butter and the chocolate in a saucepan. Melt over
medium heat, stirring until smooth. Remove from the heat. Whisk in the
remaining 1 cup of sugar, the eggs, and the vanilla. Stir in the flour and
salt, just until
combined. Fold in the pecans. Pour the brownie batter
over the crust. Sprinkle toffee pieces over the top. Bake for 15 minutes.
Sprinkle coconut on top and bake for an additional 15 minutes, or until a
toothpick comes out almost clean. Sprinkle the marshmallows over the top
and place back in the oven until the marshmallows are melted. Allow the
brownies to cool completely before cutting into squares. Store in an
airtight container at room temperature for up to 5
days.

~Leah

FOOD FOR THOUGHT
Remember when I said that chocolate pudding recipe was my
favorite? Yeah, I lied. I hereby present to you…

Thumbprint Shortbread Cookies

(alldayidreamboutfood.com)

Ingredients: (~24 cookies)
2 c almond flour

1/4 c xylitol

1/2 tsp baking powder

1/4 c erythritol

1/2 c shortening (softened)

1 egg yolk

1 tsp vanilla
Directions:
Preheat oven to 325°F and line a cookie sheet. Whisk together
almond flour and baking powder. Powder your sweeteners. Beat
shortening and sweetener. Add egg yolk and vanilla. Beat in
almond flour mix until combined. Roll dough into 1-inch balls
and lay them on the cookie sheet around 2 inches part. Press
your thumb into the center of each. Bake for 10-12 minutes,
until edges are browning. They WILL be very soft. After they cool
for a few minutes, remove them from the cookie sheet. When
completely cool, fill with whatever you want—caramel, jelly,
chocolate… endless potential.
~Batsheva Miriam

Rebecca Crowman

There’s a girl in my school who
sits right in front of me in
Science class, and her name is
Rebecca Crowman. It’s odd
though, because while I
usually associate crows with
omens
of
death and
d a r k ne s s ,
Rebecca is
anything
but.

sweatshirt and Uggs, she
always somehow manages to
look put together.

And she never stops smiling.
I sometimes watch her as she
chats with one
of her friends
in class, the
white of her
teeth somehow
making
the
blue in her
eyes even bluer (or perhaps it’s
the other way around). And as
she moves her head when
laughing or nodding I can see
a flash of white. Flash of white.
Flash of white.

There’s something
curious about Rebecca.

Sometimes, when the teacher’s
droning voice becomes a bit
much for me, I’ll watch her. I
know that sounds creepy (and
it probably is), but I can’t help
it.
There’s something curious
about Rebecca. Rebecca
always comes to school with
her pony just high enough for
her curls to rest on her
shoulders. She has a full face
of makeup, and even
when
she
wears
a

I watch her and wonder if her
cheeks are begging for her to
stop smiling and let them rest
for once.
I wonder a lot of things about
Rebecca Crowman.
cont next page

I wonder if she goes home at
the end of each day, tired. I
wonder if she locks herself in
her room and sits down on her
bed. If she finally lets her hair
out of its tight pony, and
allows it to rest loosely at its
natural length. If she massages
her sore cheeks, spits out her
gum, and kicks off her shoes
that she knows everyone
always compliments her on,
but make her feet hurt.

tire, and she never buys any
shoes that hurt her feet.
Maybe she doesn’t mind
waking up early to put on
makeup, and doesn’t even use
all that much hair product.
Maybe Rebecca enjoys being
perfect.

I have no real way of knowing
any of this since I doubt
Rebecca even knows my name,
but I don’t really mind. All I
can ever really do is watch.
I wonder how early she has to And wonder.
wake up in the morning to
cover up the bags under her ~Yet_Another_Schwarz_Kid
eyes with foundation. How
much product it takes to make
her curls look so shiny and
sleek. How many times a day
she washes her face to
maintain that perfect skin.
Then I always wonder if I’m
wondering too much.
Perhaps Rebecca goes home
with as much energy as she
had during the day, and chats
with one of her many friends
over the phone. Maybe her
cheeks miraculously never

Star-Bright Spotlight

Ayelet: For this issue of Ayelet Mag, we interviewed an
author whose novels are internationally acclaimed, and
who hails from the Eretz HaKodesh. We’re delighted to
introduce...… Riva Pomerantz!
How would you describe what
you do in one sentence? I use
the vehicle of fiction to create
dialogue and to
problem-solve on
hot-button issues
in
the
global
frum community.
When did you
know that you
wanted to be a
writer? When I
was five years
old and I wrote a
one-page thriller about robbers
who “chloroformed” their victim.
Kid you not!
Do you enjoy reading over
things you’ve written in the
past? Nah, I’m really critical of
my own stuff and as I improve,
it’s hard for me to look back at
what I used to write like. Oh
well!
Have
you
received
any
criticism about your work?
How did you push past it

and keep going? Sure, all the
time! You can never make all
the people happy all of the
time.
For
a
writer,
whose
work is in the
public
sphere,
you’re
always
going
to
get
feedback
and
much of it will
be negative. I try
to learn from the
feedback
and
make changes as needed, and I
also remember that everyone is
different and each point of view
is important. We are all so
unique and yet there is a lot
that binds us together. When
someone doesn’t like my work it
doesn’t mean that there’s
something wrong with me, it
just means that it’s not their
taste. Not everyone likes
chocolate ice cream, right? :)

You can never
make all the

people happy all
of the time.

cont next page

How has your relationship
with
HaShem/Judaism
changed
through
your
writing? My relationship with
H ash em is inh er en t to
everything I do in my life, and
for sure my writing is super
bound-up with Hakadosh
Baruch Hu. Writing is a “yesh
mei’ayin” pursuit so every word
I put on the page comes from a
ruchani place—Hashem gives
me the ideas
and I pray
that I am
doing a good
job.
As
I
change and
grow as a
person, my
writing also
changes;
I
think that you can see, from my
writing, which issues I am
working on in my personal life
or what part of my avodas
Hashem is called into play.
How has living in Ramat Beit
Shemesh, and so close to
Yerushalayim, affected your
writing? Living in Eretz Yisrael
is a tremendous, tremendous
gift. Wow! I can’t even know the
extent of the hashpa’ah of living
here because I am so
immersed in it, and I never
take it for granted! This is

the Land we talk about every
day in bentching,“Eretz chemda
tova u’rechava”—what an
amazing thing! The kedusha
and the siyata dishmaya here
definitely have an impact on
every aspect of our lives.
When
were
you
first
published? What did it feel like
when you found out? My first
book was published in 2003, I
think, and I was EUPHORIC!!!!
Crazy to see
my name in
prin t— wo w!
Also a bit
unnerving to
think
that
people
all
o v er
th e
world could
be buying my
book and reading my thoughts.
Whoa! Huge! Now, ten books
later, Baruch Hashem, it’s still
a thrill and a miracle every
single time!
Do you have any advice for
Jewish girls with dreams to
write trying to make a name
for themselves? Sure! Write,
write, and write some more.
That’s the only way to become
a great writer.

Hashem gives me the
ideas and I pray that

I am doing a good
job.

~Batsheva Miriam, Sara
bKayla, and Riva

SONGSPOT
A

E

Things don’t just happen, birds don’t just fly
F#m

D

If you wanna be something, you gotta reach up to the sky
A

E

Work In Progress;

Nothing is handed out on a silver platter
F#m

words and music by
Shaindel Antelis; cover
by Batsheva Miriam

D

Whatever comes easy usually doesn’t matter
A

E

So I’m gonna give it my all, stand up on my two feet when I fall
F#m

D

Cuz the road blocks on the way make me who I am today
A

E

I’m still a work in progress and I may always be
F#m

D

It’s ok that I’m not perfect, yes, that’s quite alright with me
A

E

And I’m still gonna try to succeed with all my might
F#m

D

I don’t need a limit, cuz my journeys better than a finish line
A

E

Everybody’s in a race, what are we trying to chase
F#m

D

Are we ever satisfied, ever happy with our lives?

cont next page

A

E

We need to try to embrace and try to appreciate
F#m

D

Our gifts, our flaws, everything we have, because
{Chorus}
E

D

F#m

E

Where have I been today and where am I going? Where am I going?
E

D

F#m

E

I have to take the jump get over my fear, my fear of not knowing
E

D

Life’s too precious to go with the flow
F#m

A

E

You gotta swim up the stream if you want something more

D

E

Yeah, yeah, oh, oh
A

E

I’m still a work in progress and I may always be
F#m

D

I accept my imperfections, they’re quite alright with me
{Chorus}

Hey guys! This issue’s Songspot features a
song about how it’s totally okay to keep
improving yourself—in fact, it’s the best thing
about you! So take this to heart and keep
working on yourself—you know you can reach
higher than the stars. Your potential is
infinite.
~Batsheva Miriam

Note from We Guys In Charge:
Perri T. is taking her own advice and just
chilling for a bit. Instead of writing a detailed
article about how to de-stress, she has
instead provided y’all with a super cool
hand-drawn mandala to color in. Try it—adult
coloring is so a thing.
Xoxo,
Batsheva Miriam and Sara Kayla

Once I was a girl with a dream. My dream flowered

and bloomed and stretched.
Once I was a girl with a dream. My dream grew too
tall and hit the hard sky, crashing back to earth.
Once I was a girl with a dream. I tried again.
Once I was a girl with a dream. I tried and failed, and
tried and failed again. My tens of attempts did not

go unnoticed, and after crying and trying I finally
succeeded. My dream grew again, and this time
results bloomed. I am a girl who achieved her dream.
~Batsheva Miriam

