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Dedicated to the Wahnon 
men and women 

who taught me the love of 
Sefardi tefillah, Ladino and our beautiful 

traditions and song.

Reverend (Hazzan) James Meshod Wahnon 
Shamash Martin James and Serina Wahnon 

James Robert and Aestheta Wahnon
Hilary Wahnon Davis and Jan Wahnon

Our culture lives on in my voice and soul.

Reverend Chaim Mesod Wahnon
Congregation Shearith Israel

Gibraltar

    Grandparents
Sarina Levy Wahnon
Martin James Wahnon

Parents
Aestheta Hoffer Wahnon
James Robert Wahnon

Sisters
Hilary Wahnon Davis

Jan Wahnon



My grandparents
Gibraltar, Bulgaria, 

Bronx
Benjamin and Matilda Levy (nee 

Betsalel)
My great grandparents

Bulgaria

Helena Wahnon nee 
Guinon

Great grandmother
Morocco



My Wahnon family moved 
southwardly from Cordoba to 
Gibraltar and finally, settled in 

Teutan, Morocco. Some Wahnons 
went westbound into Portugal 

where they remain, however, not 
Jewish. They are acutely aware 

and proud of their roots.

The Levy family  went eastward 
settling in Sofia, Bulgaria. 

Some Wahnons settled in Italy 
while others in Thessalonica, 

Greece as well as Cabo Verde 
where they became royalty and 

politicians.



SEFARDI 
FUN FACTS

•We refer to our Hazzan as Reverend. The Assistant Hazzan is called the 
Shamash.
•Periodically, we interchange v for b, c for k, s for z 
•Women do read from the Torah just not in mixed services.
•We name our children after a living grandparent or relative.
•We typically do not say Yasher koach, but Chazaq U’varuch (Strength and 
blessing) and the response is “Chazaq v’ematz” (Strength and courage).
•Sefardi synagogues are typically Orthodox; the siddurim are male 
centered as well as the choir.
•Our bimah is in the center of the congregation with the pews facing it. 
Maimonides stated that when the bimah is in the center, everyone can hear 
the Torah read.
•The first Jews in America were Sefardim (1654.) They came as refugees 
from Recife, Brazil to New Amsterdam, which became New York City. Here, 
they started the oldest American synagogue, Shearith Israel.
•Famous names in the Sefardi world: Maimonides (Rambam), Paula Abdul 
(Syria), Hank Azaria (Greek), Neil Sedaka (Turkish) Jerry Seinfeld (Syria),
• Oftentimes, additional as well as different verses and placement of 
phrases distinguish Sefardi from Ashkenazi siddurim/chumashim: i.e. Adon 
Olam has extra verse, Psalm 93 order, Kaddish Le’ela: an extra phrase







Sefardi cooking changes as does the spelling of the language according to the location where the expelled 
Jews settled

Recipes always changed – not written – un poko d’akel…un poko d’aki – things were not  measured . 

They were done “a ojo” by eye. No recipe for masa – done by feel.

Cook with olive oil

Rice instead of potatoes

Turn off light meant turn off oven

Nána thought farmer was easier to cook with – it shouldn’t be complicated

Kashkaval (yellow cheese) pan de casa, aceitunas (olives) Borekas, Boyos (yeast and cheese) fritadas 
(basically souflee)



•Fijones kon  arroz – beans and rice

•Hamin equivalent to cholent; add eggs – typical Shabbat meal - 

haminados

•Fideos kon keso – noodles with cheese – cream, kashkaval

•rice stuffed peppers (pipiritzas yena kon arroz), lamb (kodrero), 

leeks (prassa), eggplant

•Baklava, biscocho, kurabiedes (nut cookies), halvah, rose water 

desserts, masapan, leche kon aroz

•Black licorice

•Fazuelos & Roskitas—fried dough formed into a spiral shape – 

eaten on Purim, 

•Chanukah – Buñuelo special pan – like a pancake or deep fried

•Mina is a Passover meat or vegetable pie made with a matzoh crust

•Most important was food was to be enjoyed.

BENDICHOS MANOS!








