
NEW  DOMARI  SOCIETY  WEBSITE!  

All of us here at the Domari Society would like to 

wish you, our friends and supporters health, happi-

ness and prosperity over the holiday season and 

every blessing for the New Year. To our Christian 

friends, Happy Christmas; to our Jewish friends, 

Chag Hanukkah Sameach, and to our Muslim 

friends, a belated Eid Mubarak. 

The Gypsy Wheel 

HOLIDAY  GREETINGS  

Have you visited our brand new Domari 

Society website yet? With thanks to 

Mike and Lynette for their hard work, 

we have a fabulous new site with lots 

of information about the community. 

The website also includes a link to 

Sunbula, from whom you can order 

handicrafts made by women from the 

Domari Society online—check out our 

new crocheted earrings and chokers 

and embroidered bags and cushions! 

For special orders, please contact us 

directly. 

Facebook users can also keep in touch 

with us via the Domari Society Face-

book page: search for ‘Domari’ to find 

us and become a fan to ensure that 

you receive regular updates from the 

community. 
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We would like to take this 

chance to say goodbye to the 

Fall semester volunteers from 

Jerusalem University College. 

You have been a wonder-

ful blessing to the chil-

dren and to us. The many 

hours that you dedicated 

to helping the children 

with their homework will 

continue to impact them 

throughout the year. 

Pick over rice, place in a bowl 

and wash well until water runs 

clear. Cover with cold water 

and soak for 30 mins. Pound 

saffron threads, and leave to 

steep in rose water. Mix spices 

in a small bowl and set aside. 

Heat half the oil in a frying 

pan, add almonds and fry until 

golden. Remove to a plate with 

a slotted spoon and reserve. 

Add onion to pan and fry gently 

until transparent. Add bowl of 

spices, 1/2 teaspoon salt, and 

raisins, and fry for 1 minute 

longer. Remove pan from heat, 

cover, and set aside. 

Heat remaining oil in a deep heavy pan and 

add 2 tsp of the saffron-rose water mixture 

and the chicken stock. Bring to a boil. Drain 

rice and add to boil-

ing stock with salt to 

taste. Stir occasion-

ally until rice returns 

to boil, reduce heat 

to low and cover pan 

tightly. Simmer gen-

tly for 30 minutes. 

Then fold spice mix-

ture gently through 

rice, cover rim of pan with a cloth and set lid 

on tightly. Leave on low heat for 5 mins, 

remove from heat and leave covered for a 

further 5 mins. Serve warm. 

2 cups long grain rice 

1/2 tsp saffron 

2 tbsp rose water 

1/2 tsp each of ground black 

pepper, ground cumin, ground 

nutmeg and ground cardamom 

1/2 cup olive oil 

1/4 cup blanched, split al-

monds 

1 medium onion, finely 

chopped 

1/4 cup golden raisins 

3 cups chicken stock 

GYPSY  RECIPE :  SAFFRON  R ICE  (SERVES  5 -6 )  
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emails, answering the phone, 

entertaining children, and even 

practicing his Arabic! When he 

is not at the Domari Centre he 

studies Anthropology, Classics 

and Linguistics. He loves the 

time he spends at the Domari 

Society and is looking forward 

to the rest of the year!  

A new group of volunteers, 

American students studying in 

Jerusalem, are working with 

the children on literacy—see 

this page and the next for pic-

tures.  

Noam Sienna, one of our long 

term volunteers, is a university 

student from Canada studying 

abroad at Hebrew University. 

He spends two days a week at 

the Domari Centre helping out 

with whatever needs to be 

done: writing proposals, re-

searching grants, sending 

VOLUNTEERS   

V IS ITORS  TO  THE  CENTRE  

In November we were very 

happy to welcome a group 

from Calvary Chapel including 

our old friends Pastor Dwight, 

and Donna Rathke. The group 

members from Calvary chapel 

brought with them many gifts 

and supplies for the center. We 

were happy to host them here 

as we shared day-to-day Gypsy 

life.  

Ginger and Valerie Bitterman, 

mother and sister of Lynette 

Stewart, a volunteer at the 

Domari Center came to visit 

and experience the Domari 

volunteer role for a short time. 

Their visit was encouraging 

and full of warmth.   

A warming winter 

dish with a taste 

of Jerusalem... 



MANY  THANKS  

The Domari Society would like to thank: 

Allen Williams:  You continue to further the study of our com-

munity, which is essential to our understanding of Gypsies 

traditions. Thank you for showing genuine interest and care in 

the causes of The Domari Society. Your generosity continues 

to provide opportunities for The Domari Society to 

reach out into the struggling areas of our community.  

Anat Hoffman: You’re partnership, guidance, and 

friendship have been invaluable to The Domari Society. 

Thank you once again for your impact and continual 

generosity.  

Calvary Chapel:  Your visit was refreshing and encour-

aging. We hope that you were as blessed by your visit 

as we at the Centre are. Your donations will impact the 

lives of many children in our community. 

 

Contributors will receive 

an end-of-the-year tax re-

ceipt for all contributions 
through the Dom Research 

Center.  Send your contri-

butions to the following 

address: 
 
Dom Research Center, Inc. 

P.O. Box 121 

McComb, MS 39649 

 

 

For more information send an e-mail 
to: drc@domresearchcenter.com  
 
or visit our website at: 
domarisociety.googlepages.com 

TO MAKE A DONATION: 

Contributions to the 

Domari Society can be 

made through the Dom 
Research Center.  The 

DRC forwards 100% of 

your contributions to the 

Domari Society.  For US 

citizens these contributions 

are tax deductible.   

 

 

FOR  DONATIONS  
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Recently, Amoun Sleem met with the 

Mayor of Jerusalem, Nir Barkat to famil-

iarize him with the plight of the Gypsies 

of Jerusalem, and explore potential 

collaboration and program support to 

improve their situation. We'll let you 

know what comes of the meeting. 

MEETING  WITH  N IR  BARAKAT ,  MAYOR  OF  
JERUSALEM  

We Couldn’t Do It Without You. 


