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Torah comment 

Halacha would side with holder in dispute over winning lotto ticket 
Halacha do'esn't take into consideration inactive participation 

There was once a somewhat popular board
. game named "Scruples" in which players 

. were posed questions by fellow players 
which involved extensive moral predicaments. 
Responses, and by extension. the responder were 
to be evaluated based on their response. The 
answers offered were to reflect solutions to the 
problems as their sense of morals saw fitting. 
Jewish thought and.law, however, offers its own 
set of Divinely inspired moral codes which may 
often dictate some surprising results. 

Take for exan1ple the following querie: Say 
you send a friend to make a purchase on your 
behalf. You provide the friend with the exact 
amount of money required for the transaction. 
Upon arriving at the store, the friend finds him
Self in a negotiating mood and goes on to try his 
luck. To his own disbelief, his negotiating is 
quite successful and he manages to save his 
friend a significant sum on the total cost of the 
object. In such a case - who is entitled to keep 
the saved monies? The person with the negotiat
ing skills or the one who originated the entire 
purchase? 

Or how about something somewhat similar: 

G~CH'S 
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Young man. holding his lottery ticket: 
According to halacha, he should get to keep 
the prize if he wins, even if a friend gave him 
the money to buy it. 

Have you ever bought a lotto ticket with money 
belonging to someone else? Not that the person 
would mind, but say they didn't even know you 
did so. And then, you guessed it, the ticket you 
bought with someone else's money won the 
jackpot. Who keeps the money? Can you claim 
that you were the one who purchased the ticket 
and chose the six lucky numbers, disregarding 
the fact the money originated with your friend? 

Regarding our first 
case, where a friend 
makes an effort to 
save you money with-

out ;ou even expectmg it, the Shulchan Aruch 
(C.M. 183:6) rules that the surplus money is to 
be split between the two individuals. This is 
because both parties, the one whose idea it was 
to make the purchase and provide the money, as 
well the one with the great negotiat.ing skills, 
both contributed substantially in .acquiring the 
object. Without both of the individuals, the 
favorable results could not have been achieved. 

What brings this question to a mystical level is 
an authoritative commentary on the Shulchan 
Aruch, known as the Ketzot Hachoshen. The 
Ketzot Hachoshen, comrrientingon the reference 
cited above, is of the opinion that it is a person's 
"maze}", spiritual good-fortune, that is responsi
ble for'one's fmancial success: This takes us into 
our examination of the winning lotto ticket. 

With this, the inqividual holding the winning 
lotto ticket can claim that it was his "mazel" that 
actually succeeded in winning the lotto, which 
sent him a premqnition as to which numbers to 
choose for the draw. On the other hand, perhaps, 
the person who provided the money can say it 
was the "mazel" of his dollar which purchased 
the ticket that was responsible for. the win. 

It seems from the Ketzot Hachoshen that the 
one who actually purchased the ticket would keep 
the winnings. This may also be because halacha 
does not take into consideriltion inactive partici
pation in a situation. In fact, if one was to trans
gress even a biblical prohibition that entailed no 
action- no punishment could be administered 
(Makkot 4b). As such, it would likely be the one 
who went out to purchase the ticket ("action") that 

. would be awarded the winnings. 
When faced with these issues, be sure to con

suit a competent rabbi. . 
The writer, former schola1'-in-residence at the 

Rady Jewish Community Centre and Winnipeg 
HillellJSA direct01~ is all Orthodox rabbi nOlI' 
living in Ramat Beit Slll?mesh, Israel. 

EVOLUTION 

CHAVURAT TEFILA SYNAGOGUE 
Friday. February 10. Candles: 5:21. Mincha: 5:15. Shacharit: 9:30. Shabbat ends: 6:22. February 

13 - Tu B ·Shevat. Sunday morning services: 9:00. Weekday morning services Monday-Friday: 8:00. 
Evening services for the week of February 12·17:'5:30. . . 

The Chavurat Tefila Synagogue on the corner of Hartford and McGregor offers ·traditional 
Orthodox services in an informal setting. We welcome anyone who has yahrzeit or is saying kad
dish to join us for our twice-daily minyanim. 

CONGREGATION ETZ CHAYIM 
Friday. February 10 - morning service 7:30 a.m., evening service 5:20 p.m., candle lighting 5:21 

p.m. Saturday, February II - Beshalach - morning service 9:00 3.m., evening service 5:05 p.m. 
Shabbat ends 6:22 p.m. Sunday. February 12 - morning service 9:00 a.m., evening service 5:35 p.m. 
Mo~day. February 13 (Tu B'Shevat)-Thursday. February 16 - morning service 7:30 a.m., evening 
service 5:35 p.m. Thursday. February 16· Cooking with Bogie 7:00-9:00 p.m. 

CONGREGATION SHAAREY ZEDEK 
Ph: (204) 452-3711; Fx: (204) 474-1184; website www.shaareyzedek.mb.ca .' . 
For program and event inf~rnlati~n, please check our website or call the Synagogue office. 

. Fnday, February 10: Monllng Mmyan 7:30 a.m.; Evening Minyan 5:30 p.m.; Friday Night Alive 
6 p.m.; Light Shabbat Candles 5:21 p.Ill. 

Shabba~. February 1.1: Sha~bat ~ervic~ 9 a.Ill. (Shabbat Shirah); Tarat Chayim Torah Study 12:30 
p.m.; Den~se & Melanie RubIO B not Mitzvah 5 p.m.; Evening Minyan 6 p.m.; Shabbat Ends 6:22 
p.m. 

M~nday, Fe~ru~ 13 Tu B'Shevat: Moming Minyan 7:30 a.m.; Evening Minyan 6 p.m. 
Datly Mornmg Mi.nyan: Monday-Friday 7:30 a.m.; Shabbat. Sundays & Holidays 9 a.m. 
Dally Evemng Mmyan: Saturday·Thursday 6p.m.; Fridays: 5:30 p.m. Minyan, 6 p.m. Friday 

Nighl Alive! (Musical Kabbalat Shabbat). . 
HERZLlA - ADASYESHURUN CONGREGATION 

Located at 620 Brock 
"Your home for exploring and experiencing meaningful Jewish living" 
For the week of Feb. 10-16,2006,12-18 Sheval,5766 
Parshat Beshalach 
Candle Lighting: 5:20 p.m.; Friday Mineha: 5:00 p.m. 
Shabbat Shacharit: 9:00 a.Ill.; Shabbat Mincha: 4:45 p.m.; Shabbat Ends: 6:22 p.m. 
Sunday Shachant:. 9:00 a.m.; Sunday Mincha: 5:30 p.m. 
Weekday Shachant: 7:00 a.Ill.; Weekday Maariv: 6:00 p.m. 

TALMUD TORAH· BETH JACOB SYNAGOGUE 
Located at 1525 Main Streel. .. 
Candle lightin~ time fm Friday,.Febrmiry 10 at 5:21 p.m. Mincha/Kubbalat Shabbat at 5:20 p.m. 
S~turday Illomlllg service at 9: 15 H.m. Sedra of the week - BeslHlluch. Shabbat Shirah. Mincha 

service at 5:20 p.m. Shabbat ends at 6:22 p.m. 
Monday. February 13 -1\1 Bishevat. 
Daily Mincha/Maa.riv services at 5:30 p.m. Traditional Orthodox services are conducted. and 

everyone is invited to attend.' . . . . 
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Recipes 

Traditional fruit for Th B'shvat 

I 've just· returned 
from Israel .and 
there were no 

blooming trees or 
signs of sprIng. 
Wherever we trav
eled, we encountered 
Israeli winter - cold, 
rain, wind and even 
fog at times. 

FROM MYKOSH:R KITCI--EN 

SYBIL KAPLAN 

February 12-13 is 
Tu b'Shvat, and I 
have to admit I am 
very traditional when 
it comes to this holi
day. No kiwi or straw
berries for me. I like 
the old-fashioned 
orange, almonds, figs, 
dates and carob. 

*** 
CAROB-HONEY 

BROWNIES 
1 cup flour 
1 1. baking powder 
1/4 1. salt 
1/2 cup unsalted mar
garine 
1/2 cup carob powder 
1 cup honey 
2 eggs 
1 1. vanilla 
1/2 cup chopped nuts 

1. Preheat oven to 

350 degrees F. Grease 
a square baking pan. 

2. Mix together 
. flour, - baking powder 
and salt in a bowl. 

3. In a saucepan, 
melt margarine. Blend 
in honey. 

4. Beat eggs in a 
large mixing bowl. 
Gradually add carob
honey. Then add dry 
ingredients and mix 
well. Stir in vanilla 
and nuts. 

5. Pour batter into 
the baking pan. Bake 
in preheated oven for 
40 minutes or until a 
toothpick inserted in 
the center comes out 
clean. Cool then cut 
into squares. 

***. 
DATE-ORANGE 

BARS 
1 cup chopped dates 
1/3 cup sugar 
1/3 cup vegetable oil 
1 cup flour 
1 1/2 t. baking powder 
1/2 cup orange juice 
1 egg 

. 1 T. grated orange 
peel 
1/2 cup chopped nuts 

1. Preheat oven to 
350 degrees F. Grease 
a square baking pan. 

2. In a saucepan, I 
combine dates, sugar 
and oil and COOk for 5 
minutes to soften 
dates. 

RE-NEW MOBILITY 
761 Osborne 
453-6473 

New & Used Walkers, Scooters, LIft Chairs, Wheelchairs, 
Bath· Aides & Other Aides for Daily '-'V""X. 

~ ... ?- . NEW PRIDE SCOOTERS AND LlFTCHAIRS 

3. In a mixing bowl, 
combine flour and 
baking powder. Add 
orange juice and egg . 
Add date mixture, 
orange peel and nuts. 
Spread into baking 
pan. Bake in preheat
ed oven 25 to 30 min
utes. Cool then cut 
into bars. 

*** 
FIG NUT BREAD 

2 cups flour 
2 t. baking powder 
1/2 t. baking soda 
I t. salt 
1/2 cup cut figs 
1/2 cup brown sugar 
1 cup milk 
1 egg 
2 T. melted unsalted 
margarine .~ 
1/4 cup chopped nuts 

1. Preheat oven to 
350 degrees F. Grease 
a loaf pan. 

2. In bowl, mix 
together flour, baking 
powder, baking soda 
and salt. 

2. In another bowl, 
combine figs, sugar, 
milk and egg. Add dry 
ingredients and melt
ed margarine ami 
blend. Stir in nuts. 
Spread in greased loaf 
pan. Bake in preheat· 
ed oven 40-45 min
utes. 

Sybil Kaplan is a 
book reviewel; jour
nalist, leGturel; writ
ing teacher and syna
gogue librarian living 
in Overland Park, 
Kansas. 

She is the author of 
Kosher Kettle: 
International 
Adventures in Jewish 
Cooking, published 
by BAK Associates, 
9809 Glenwood, 
Overland Park, KS 
66212. 

'.riU/I;i'Jl{f WomjtaMion«te PJio/e!;!;ion«1 f/e1t'lJiC 
you ve come to trust 

Providing: . . 
... Alzheimer Care'" Palliative Care .",Post-Opemtive Care. 
... Stroke Care'" Long-Term Care'" Rehabilitation 
... Respite ... Coming home new Moms and illF.1llts 

Provided by: INSURED & BONDED 
... RN s .,. LPN s .,. Health Care Aides· 
... Home Support Workers'" COlnpanions 

Wcoffir a' varietY of prrJgrm/ts find services - " ' 
_ individllaJIy-desiglled pu-e packages you help crt!au to met!t your spt!ciailleeds 
- Pree nursing assessmt!lIt . . 
_ 24hour-a-d'!y care, st:VeII tlnys.a week IPull-time or part-lime 

, .. .., At bo",,,, ;11 hospital, in nursill1!(l1Id caT? bomt:s " . . '. 
, .. C Advice 0" hOlu to get the mOlt fro", YOllr PREE,prov'IIctnIIJomernrebe1Jtifits 

Oall Elba' Haid or , ' BIlr .. HBid ' , Angela Pollett 
, , Angela PoUettat PresIdent and CEO ' Client Care Manager· 

AEALCAAE 
day or night 

'" (20() 957-7325 
lax: (201)975-1065 . 

.. mill eillahaid@realcare.ca 
0tfIceS 8tl008·213 NDII8Dame Ave:" .'/(, ..... ;""/;._II .... '/(;.."., 
... ' WlMlpeg._R381N3· . 
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~ te""art's 
frUits, vegetables & deli products 

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

Let us prepare one of our fabulous fruit baskets for you ... 
They make wonderful gifts to bring With you to someone else's home 

Subscribe to 
The Jewish 

Post & 
News 

on-line 
pdfs 

service ... 

A pdf of 
each issue 
uploaded to 
our website 

every 
Wednesday, 
as soon as 

paper IS 

published 

Only $25-
all taxes 
included 

Visit 
www.jewishpost 
andnews.com 

to try a free 
sample pdf 

and/or 
subscribe or 

call 
694-3332 
for more 

info 

This week at... 

/ 

PASTRY CASTLE INC. 
471 Bannatyne (at Isabel) 

Ph. 254-6778 

Cates and ryart!!, 'V/edding Cates 
Cfieesecates (12 different kinas) 

'Dainties, Pastries, S'lIJeet ~[fs, Pies 
Also available at Saucer's, Papa George's, 
Del's Restaurant and Second Cup (Graham) 

789 Portage Ave. 
772-2539 

662 Leila 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 

MARK IS BAKING COOKIES ...• 
Come in and try our fresh baked Cookies 

. ... and Remember we are open Saturday nights all through Shvat 

1570 Main Street Phone: 338-4911 


