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To Dine For celebrates
a decade in Kenberma
By Carol Britton Meyer
Longtime friends and Hull residents Paula Cofman and Rafea Cardoos fulfilled their dream of owning
a business together 10 years ago
when they opened To Dine For at
520 Nantasket Ave. in Hull’s Kenberma neighborhood, featuring
freshly made, authentic Mediterranean cuisine available for takeout
and catering.
The shop’s motto – “healthy,
fresh, delicious” – describes the
many dishes offered there, including
bean and beet salads, Bulgarian feta
cheese, lentils and rice, Lebanese
salad dressing, kibbi, three kinds of
quinoa and five of salsa, hummus,
spanikopita, meat and spinach pies,
tabooleh, feta and olive salad, cucumbers and yogurt, baklava, and
more – many seasoned with a Syrian spice blend.
They sell wholesale to the Fruit
Center in Hingham and also to Good
Health in Quincy, to name a couple.
They are also regular vendors at the
Hingham Farmers Market. Customers who stop by the shop come
from Hull, Hingham, Cohasset, other South Shore towns, and beyond,
the pair report.
“We’ve always been busy, but
we’re busier than ever these days,”
Cofman says. Cardoos joins in
good-naturedly, “We can hardly
keep up!”
Both women agree To Dine
For is a labor of love. “People appreciate the authenticity,” Cofman
says. “Our food is fresh, real, and
scrumptious.”
“Some of our customers say
it’s as if the food we prepare was
cooked by their own grandmother,
made with care,” Cardoos adds.
The women received a text mes-

sage from a customer recently that
they say touched their hearts: “Everything’s delicious. It was good to
see you at the [Hingham Farmers]
Market. The broccoli and cheese
pies are fantastic! Everything you
make is delicious. Love you!”
Whether packing up a single
serving in the shop or providing food
for 150 people for a special event,
Cofman and Cardoos seem to take
it all in stride. For example, they recently prepared 50 raw chicken kebobs for a customer who planned
to cook them later and food for 150
people at a church gathering.
They both appreciate the friendly
relationship they have with their customers. “They keep us going. People say they depend on us,”
The women recently leased
space next door and plan to expand
their business with the addition of a
lunch cafe. Once it is open, customers will be able to take a break from
their sometimes harried days and sit
quietly and enjoy the dishes the two
friends prepare.
On a recent Monday -- a day
the shop is usually closed but filled
with delicious aromas as Cofman
and Cardoos create Mediterranean dishes of all kinds -- a couple
knocked on the door. They were invited in to take a look around.
Zeina and Ned Matar, who moved
to the United States from Beirut 30
years ago and now live in Weymouth,
stopped by and made a purchase after discovering To Dine For -- which
they first encountered at the Hingham Farmers Market -- was located
across the street from Weinberg’s
Bakery, which they had heard about
and decided to check out. They
were excited when they noticed the
To Dine For sign not far away.
“There’s not much Mediterra-

Farm Fresh: To Dine For owners and best friends Paula Cofman [at
left] and Rafca Cardoos. [Carol Britton Meyer photo]
nean food in this area,” Zeina said.
“We really like it because it’s [tasty
and] so healthy.”
To Dine For is pretty much a twowomen operation, with some help
from the owners’ grown children
and occasionally friends during the
summer. They also appreciate the
support shown by their husbands,
Alan Cardoos and Mark Cofman.
Cardoos grew up in Lebanon and
came to this country at age 27; Cofman has lived in the United States
all her life.
“Rafea is 100 percent from Lebanon, and I am half Greek and half
Lebanese, so we often joke that
together we’re one-quarter Greek
and three-quarters Lebanese,” Cofman explains.
Brooke Frechette of Flip Flop
Esty discovered To Dine For when
she lived in Hingham and stopped
by the Hingham Farmers Market
weekly during the summer “for their
products alone,” she said. “Any-

thing else I bought was a bonus.”
When Frechette moved to Hull,
she was delighted to see the To
Dine For storefront down the street
from her new home. “Their food is
delicious and fresh and the store is
spotless,” she said. “I now go there
once or twice a week for my salsas,
hummus, snacks, pita bread, and
omigosh, the best Greek salad. The
ladies are fabulous! We love TDF!”
While theirs is a high-energy
job, Cofman and Cardoos say they
could not be happier. “We love each
other – and what we do. We’re best
friends; we work together, and we
hang out together,” Cofman says.
Cardoos’ favorite part of the job is
interacting with customers and hearing their positive reaction to the food
they sample and bring home with them
to enjoy later. “It’s nice to see the
smiles on their faces,” she says. “They
want to buy some of everything.”
For more information and for
shop hours, visit todinefor.net. A

Temple’s former cantor signs on as Beth Sholom’s full-time rabbi
By Allan Stein
Rabbi David Grossman grew to love the Hull
community, its people
and its natural splendor, having served for
many years as the cantor of the summer congregation Temple Israel
of Nantasket.
On Aug. 25, an installation ceremony will
be held to welcome
Grossman as the new
rabbi of Temple Beth
Sholom in Hull. He replaces Joel Goldstein,
Rabbi David
who served in the role
Grossman
for the past year in a
[Courtesy photo]
part-time capacity.
“I feel energized as I
begin my tenure here in Hull,” Grossman says.
“The people, inside and outside the synagogue,
have been most welcoming.”
As for his plans, the rabbi says: “I also have
embraced the challenge of increasing membership, as I have done in previous appointments.
I also hope to create more programming to encourage members to be more active.”

Prior to coming to Hull, Grossman served as
cantor, or liturgical singer, for congregations in
the area, including Norwood and Randolph. After
achieving rabbinical ordination, he was the rabbi
of temples in Randolph and Canton for the past
six years.
“I had some experience in Hull, providing cantorial services at the summer synagogue, Temple
Israel,” he recalls. “When my position in Canton
was ending, I entered into discussions with Temple Beth Sholom, the year-round synagogue here
in Hull, culminating in an agreement to come here
for this exciting new opportunity.”
Temple Beth Sholom President Gary Bloch
reports that Grossman has been a “great fit”
since he began his rabbinical duties in Hull on
July 1. “It’s been wonderful. He is a great guy.
He knows our community. He’s very learned in
our religion and our customs, but he’s not a rigid
person,” Bloch says.
Grossman promises to carry on the congregation’s long tradition of community service, a hallmark of the temple since it was established on
Nov. 11, 1938, with only 22 Jewish families in
Hull. The temple grew to include a Hebrew school
and other religious programs and services.
The temple’s website elaborates on the history of Hull’s Jewish house of worship: “By 1958,

Temple Beth Sholom had over 600 families and
plans to build a new facility were in place. In June
of that year, the building site that is now 600 Nantasket Ave. was purchased. On Jan. 24, 1960,
the groundbreaking ceremony took place. Finally, on July 9, 1961 the cornerstone of the current
Temple Beth Sholom building was laid.”
The temple currently has 80 families. Bloch
says the long-term goal is to attract more Jewish families to the Hull community and increase
temple membership. He expects that Grossman
will be an important facilitator in that process.
“Hull, I believe, is not only beautiful by virtue of
its natural surroundings, it is also has a spiritual
beauty in its commitment to civic engagement
and passion for its historical legacy,” Grossman
says. “I’ve been included, for example, in its annual 9-11 commemoration, its observance of
Memorial Day, and the most well attended town
meeting I’ve ever witnessed.”
The installation ceremony will be held at 6 p.m.
Aug. 25 in Temple Israel’s sanctuary, at 9 Hadassah Way, to be followed by a reception and kosher dinner in Boyer Auditorium at Temple Beth
Shalom. The reservation cost is $50. Temple
Beth Sholom is also creating a Tribute Book that
will be distributed on the day of the event.
For more information, call 781-925-0091. A

