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Community news 
, . 

Children help decorate Lu:bavitchglass-blown menorah 
By AVISAPER 
Photos by Jenny 
Wiesel unless other
wise noted. 

T he 'Lubavitch 
Centre on 
Sinclair Street 

was the scene of a 
unique Chanukah cele
bration on Sunday 
night, January 1. 

A crowd of almost 
200 people enjoyed 
their meals at the 
~"Family Latke Night", 
and then watched as a 
giant 'menorah was 
created by a glass 
blower with the help 
of the many children 

Nearly 200 showup for 'Family Latke Night' 

Rochel Greenstone preheats colored glass fDr the menorah under 
supervision Df prDfessiDnal' glassblDwer Ted Wierzbicki. Photo by Rob 

Cohen. 

Chabad-Lubavitch. 
Over 250 years ago,' 
the famed Rabbi Israel 
Baal Shem Tov began 
the Chassidic 
Movement. 
Chassidism sought to 
inject life and warmth 
into Jewish life. After 
centuries of oppres
sion and persecution 
throughout the Middle 
Ages, many Jews had 
lost the sparkle and 
excitement of 
Judaism. 

During the 

Shira Kraitberg Jooks on while Madeline 
Kettner pours the sand that Shira colored 
with chalk into. a glass blown tube. 

cruelly devastated 
entire Jewish commu
nities. 'These tragic 
events severely, exac
erbated the misery of 
Jewish life. Many 
Jews were left desti
tute and uneducated. 
Sadly, it was common 
for scholars to demean 
the' uneducated, bot 
we11meaning public. 

on the joy and beauty 
of Judaism. 

The· stress of 
OrtllOdox communi
ties on, laws and on 
rights and wrongs 
seems abrasive to peo
ple that are not reli
giously ,observant. 
Chabad-Lubavitch 
does not pressure peo
ple into doing things; 
instead, Chabad teach
es and inspires. " 

Volunteers bring the filled tubes to the supp,o~t stand. 

Chmelnitski Uprising 
in the Ukiaine" the 
Cossacks murdered 
tens of .thousands of 
Jews in cold blood and 

Rabbi Israel Besh't 
revived Jewish life. He 
reemphasized the 
importance' of sinceri
ty and placed the focus 

','On Chanukah we 
celebrate,' the ' lights, 
not the battles," Altein 

said. "We 
don't fight; 
weillumi
nate. So 
Chabad pro-

in attendance. 
While the children 

decorated the meno
rah's glass tubes using 
colored sand, Rabbi 
Avrohom Altein gave 
a short lesson to the 
adults on what can be 
leamed from the mira
cle of Chanukah. 

A video of several 
past Chabad 
Chanukah celebrations 
featuring Rabbi 
Menachem Mendel 
Schneerson, the late 
Lubavitch Rebbe, was 
shown. 

Several children 
were lucky enough to 
have' their numbers 
drawn in a raffle by 
Rabbi Boruch 
Heidingsfeld, and 
were able to help the 
glass blower create 
additional decorations 
for the menorah. 

For Lubavitch's 
Rabbi Yacov 

Jacob Kettner supports the menDrah's 
branches as Ted Wierzbicki explains to the 
participants how it will be decorated with
glass strings, spirals, Chanukah symbols and 
more. 

Simmonds, the 
evening was a perfect 
example of how 
Chabad-Lubavitch 
tries to teach kids 
about Judaism through· 

fun activities rather 
than just, classroom 
lectures. 

Altein explained that 
these programs reflect 
the unique approach of 

Josh.Ko,:nats helps support the tubes as the meno
rah IS bemg assembled, while Jacob Kettner points 
out a way to. further raise the Shamash. 

grams are 
geared to 
give people 

'a sense of 
the richness 
and . depth, 
and the fun 
and joy of 
Judaism." 

Simmonds 
continued, 
"Chabad
Lubavitch 
gets people 
involved in 
Judaism 
through love 
and 
w'armth." 

And on 
December 1, 
much of that 
warmth was 
used to 
build a giant 
menorah, 
, The writer 
is a journal
ism student. 
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Recipes 
• 

Cookbook explains Jewish love for Chinese food 
From Lokshen to Lo 
M ein by DDnald 
Siegel, Gefen 
Publishing, paper-

,b WaCk, 224:p. knew 

someone 
• " would get 

around to realizing that. 
Chinese history dates' 
back for about 5,000 
yea,rsand Jewish cul
ture dates 'back for 
about 6,000 years and 
how did the Jews sur
vive their first 1,000 
without Chinese food! 

SYBIL KAPLAN 

Donald Siegel, a 
caterer and professor 
from Syracuse, New 
York, has had an inter
est in Chinese cooking 
for a long time and is 
known for the 10-
course kosher banquets 
he caters as fundraisers 
for a Conservative 
Syn;:tgogue in DeWitt, 
New York. In this work 
he introduces us (in 
case we' don't know) to 
, Chinese cuisine, the 
Jewish experience in 
China, the American
Jewish- Chinese con
nection, ' kashrut, 
Chinese cooking tech
niques and then spoils 
us with nearly 100 
recipes, references and 
other information. 

Those who are inter
ested in the klal Yisrael 
(community of Israel) 
concept, have no doubt 
read about the Jews of 
Kaifeng who lived in 
China in the 12thcentu
ry. Ultimately, the com
munity died out 
although there are peO" 
pIe who claim descen
dancy from them today. 

Why and how 
American Jews became 
interested in Chinese 
cuisine isn't hard to 
guess when one real- ' 
izes the Jews of New 
York's Lower EastSide 
.lived next' to 
Chinatown. 

In this work, Mr. 
Siegel takes us step by 
step through methods 
and then into soups, 
appetizers, dumplings, 
spring rolls and egg 
rolls, buns and other 
assorted dim sum 
(appetizers). 

From here we go to 
noodles and rice; vege-

tarian; fish; chicken, 
duck and other fowl; 
beef; desserts and a 
bibliography. 

- All of the classic . . ' 

. reCIpes are here: Egg 
Drop Soup, Wontons, 
Hot Sour Soup, Fried 
Rice, Vegetable Mu 
Shu, General Tso's 
Chicken, Moo Goo Gai 
Pan, Beef with 
Broccoli Szechwan 
Beef and more. 

The black and white 
Chinese-style illustra
tions enhance the book 
and happily Mr. Siegel 
offers a serious presen
tation without too 
much kitch. 
,If you like Chinese 

food, you'll love this 
, cookbook! 

*** 
HOT SOUR SOUP 

4-6 servings 
3-4 dried shiitake 
mushrooms, soaked in 
water until soft 
1/4 pound thinly-sliced 
or diCed chicken, beef 
or vegetarian wheat 
gluten 
1 pound medium-finn 
to firm tofu 
5 cups chicken stock 
1 cup mushroom soak-
ing liquid . 
1 T. sherry . 
2 T. white distilled or 

'rice wine vinegar 
3/4 t. salt 
1 t. soy sauce 
1/4 - 1/2 t. white pepper 
several drops Asian 
sesame oil 
1 egg, beaten 
2 T. cornstarch mixed 
with ' 
1/3 cup water 
1 scallion, minced 
, L Add everything to 
a large pot except the 
egg, cornstarch-water 
mixture and scallion 
and bring to a boil. 

, Simmer for 5 minutes. 
2. Slowly add the egg 

to the simmering soup, 
stirring in a circular 

,motion to make egg 
shreds. 

3. Add the cornstarch 
mixture to thicken. 
Add the scallion to gar
nish. Adjust with more 
pepper' or vinegar to 
taste. 

*** 
VEGETABLE 

MUSHU 
4·6 servings 

10 large Chinese black 
mushrooms, softened 
several wood ears 
(fungus), softened 
(optional) 
1 pound extra firm tofu 
1/2 pound pea pods or 
napa cabbage ' 
2 carrots, cut on the 
diagonal 
2 scallions, cut on the 

diagonal 
2 ounces cellophane 
noodles, soaked until 
soft 
fr~egetable oil, 
hOlsm sauce ' 
Mandarin pancakes 
1121, kosher salt, , 
1/2t.sugar 
2T. soy sauce .' 
1/4 cup water 
2 scant t. Asian sesame 
oil 

1. Julienne the mush- • 
rooms, tofu and veg
etables. 

2. Cut the noodles 
into 2-inch pieces. 

3. Stir-fry the vegeta~ 
bles and tofu for 15 
seconds in oil. Add the 
rest of the ingredients. 

4. Simmer until the 
moisture from the veg
etables as evaporated. 

Serve with mandarin 
pancakes and hoisin 
sauce. 

*** 
BEEF OR LAMB 

WITH SCALLIONS 
4-6 servings 

Marinade 
2 T. soy sauce 
2 T. water 
1 T. sherry 
1 T. cornstarch 
1 t. sugar 
4 1. cornstarch 

1 1/2 pounds lamb or 
beef, cut into thin 
strips 
6 T. vegetable oil 
4 cups shredded scal
lions. 
Sauce 
2 T. soy sauce 
2 T. sherry 
1 T. Asian sesame oil 
2 t. Chinese or regular 
Worcestershire sauce 
4 cloves garlic, sliced 

1. Mix marinade 
ingredients together. 
Add meat and mari
nate for at least 1 hour. 

2. 'Stir-fry in" 4 
Tablespoons of oil in a 
wok until the meat 
loses its color. 

3. Add' the sauce, 
mix and remove from 
the wok. 

4. Clean the wok, 
add 2 Tablespoons of 
oil and then stir-fry the 
scallions until they 
wilt. 

Sybil Kaplan is a 
book reviewer, journal
ist, lecturer, writing 

, teacher and synagogue 
. librarian , living in 
Overland Park, 
Kansas; 

She is the author of 
Kosher Kettle: 
In t ern a ti 0 n a I 
Adventures in Jewish 
Cooking, published by 
BAK Associates, 9809 

, Glenwood, Overland 
Park, KS 66212. 
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tevvart's 
fruits, vegetables & deli products 

• Spanish & Argentinian foods 
• The finest fruit & produce available anywhere in Winnipeg 

L~t us prepare one of our fabulous fruit baskets for you ... 
They make wonderful gifts to bring with yart'to someone else's home 

Having 
trouble 

reading 
small print?, 

A 
subscription 

to 
lEwISH P'o5T& News 

" . 
0n~Jine 

weekly pdfs 
lets you 

enlarge the 
text on 

'each page 
of 

Winnipeg's 
Jewish 
we,ekly 

Up to 16 
times! 

Call 
694-3332 

or e-mail us 
at 

jewishp@mts.net 

for more 
info 

This week at ... 

,,' : 

PASTRY CASTLE INC. 
471 Bannatyne (at Isabel) 

Ph. 254-6778 

Ca/(es ana crortes, 'Weaaitlg Ca/(es 
Cfieeseca/(es (12 different kindS) 

:Dainties, Pastries, Sweet ~[[S, Pies 
Also available,at Saucer's, Papa George's ' 

\. Del's Restaurant and Second Cup (Graham) 

-... 

,789 Po1tige Ave. 
'\ ,\. 772",253~)",.:.";:.:,." 

662 LeiIa Ave.' 
338-4659 

Serving Winnipeg 
The Finest in 

Authentic Italian Food 
Since 1978 

Book Now 
For Your 

Get Togethers 
(Private Room for 25-100 people 

available at Portage location) 

Bathurst Street Market* 
Winnipeg's Kosher Food Source 

WE ARE OPEN SATURDAY AFTER SHABBOS ... 

Restaurant and grDcery ... 8 p.m. - 12 Midnight 

1570 Main Street Phone: 338-4.911 


