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Community news 
David Gale 

, (Cont. from page 1.) 

"leek quichc" with sous-chef Heather Leonoff. 
"You're pretty smoothtalking for a librarian," 

Gale teased her. 
"I'm not just a libraI:ian - I'm a teacher," 

. Cohen replied. "When I'm teaching al universi
ty, I don't have to tell them' to be quiet. All I have 
to do is gi ve the stare." 

The quiche demonstration ovt:r, Gale thanked 
Cohen for the "beautiful quiche", adding: "And 
now, give me a little keesh," Litvak Yiddish for 
"kiss",·, . 

Last came Sandy Hyman, a past president of 
Jewish Child and Family Service, social worker 
and former city alderman. 

Her job with sous-chef Rita Margolis and 
Gale: making a cheese kugel. 

. "I always break the eggs into a shissel," 
Hyman said, starting off. 

"How many eggs go in there?" Gale asked. 
"Lots!" Hyman replied. 
"Can you be more vague?" Gale snapped back. 
By the end of the evening, the demonstrations 

GALE with Dolly Cohen (centre) and her' 
sous-chef, Heather Leonoff, as they prepare a 
"leek quiche"., "You're pretty smoo.thtalking 
for a librarian," Gale told her. 

over, the crowd filed' out, with many lining up to 
buy the cookbook and enjoy a nosh. 

Asked what she thought of the evening, 
Randee Pollock, who contributed one of the 
cookbook recipes said: "I think it was wonder
ful, and Davie Gale was fabulous - lots of fun." 

. , 

GALE with Sandy Hyman, making a cheese 
kugel: "How many eggs go in there?" Gale 
asked, as she started the demonstration. 
"Lots," Hyman snapped back. 

Hester Kroft summed up the feetings of many, 
if the audience laughter was any indication: "I 
thought it was delightful and happy. David Gale 
brought out. the beautiful side of all the cooks." 
, See story below, with recipes used in the above 
demonstrations: . 

Three sample recipes from n'ew 
]CFS Passover cookbook 

Presents the First Annual 

Sol and Florence Kanee Distinguished Lecture 

The Jews of Arab Lands 
Sir Martin Gilbert, internationally acclaimed author, 

Sunday, April 30, 2006 .:.. 8:00 pm 
Shaarey Zedek' Synagogue, 561 Wellington Crescent 

The Jews of Arab Lands is a look at the faScinating history of 
Jewish communities in Arab countries from Biblical times to the 
present, and the dynamic roles they played in the development 
ofthose societies until expelled. It is a gripping story that tells of 
the patterns of Jewish dispersion, and of flourishing and creative 
Jewish communities greatly contributing tothe development of 
their countries but faced with the continual threat of persecution, . 
discrimination, and violence. 

Sir Martin Gilbert is Winston Churchill's official biographer, 
and one of Britain's leading historians. His book Holocaust: 
a History of the Jews of Europe during the Second World War 
is a classic on the subject. He is the author of over 72 books. 
He is an Honorary Fellow of Merton College, Oxford, and a 
Distinguished Fellow of Hillsdale (ollege,Michigan. 

A 21 sf C f?:ntury 
Passover - recipes 
from the friends of 
Jewish Child and 
Family Service is a 
I80-page softcover 
collection of Passover 
recipes. 

The introductory 
notes include a 
Passo~er calendar 
good through the year 
2020, instructions on 
setting the seder table, 
and an illustration and 
explanation of the 
seder plate. 

The recipes are 
divided jnto "Soups 
and Starters", "Side 
Dishes" "Meat & , 
Poultry", "Fish, Eggs 
and Vegetarian" and 
"Desserts". 

Here are the three 
recipes used in the 
book launch hosted by 
David Gale, as 
referred to in the story 
above.:. 

The new 
Cheese Kugel 

Ingredients: 
• 6 eggs 
• 2 cups milk 
• 2 cups cottage 
cheese 
• 3 tablespoons 
lemon juice 
• I tablespoon lemon 
rind 
• 1 (8-ounce) tin 
crushed pineapple; 
drained 
• 3/4 cup sugar 
• 6 matzas - broken, 
wet and drained 
• 1/4 cup melted mar
garine 
• 1/4 cup cinnamon 
and sugar mix 
Method: 

Beat eggs with milk 

,and cheese, Add 
lemon juice, rind, 
pineapple ., .. ,and 
sugar. Add, bro
ken matzas and 
mix well.. Pour 
mixture into a 
greased 9 x 13 
inch pan. Top 
with melted mar
garine and sug~
cmnamon mIX
ture .. Bake for 1 
hour at 350°F. 
Hinda Ritter 

*** 
Leek Quiche' 

Ingredients: 
• 7 leeks - white 
part only, 
chopped 

RITA MARGOLIS, JCFS 
president, with a copy of 
A 21st Century PassOJ'er -
recipes from the friellds oj 
Jewish Child alld Family 

• 1 large onion, 
chopped 

Service. ' 

• :4 containers plain ' 
yogurt ' 
• 4 eggs 
• 4 matzas 
• 1, teaspoon omon 
powder 
• 1 tablespoon oil 
Method: 

Preheat oven to 
350°F. 

Break the matzas 
into small pieces and 
soak in wann· water. 
The matza should be 
squeezed dry before 
adding it to the rest of 
the ingredients. 

Fry the onions and 
leeks until tender and 
golden. Mix all the 
other ingredients and 
add to the onion mix
ture. Pour into a 

. greased pie plate and 
bake for 40 minutes or 
until brown on top. 
Ayala Ariel! 

* :I< * 
FILBERT 
SQUARES 

Ingredients: 
Base: 

• 3 egg yolks 
• 1/3 cup oil 
• 1/2 cup sugar 
• 1/2 cupcake meal 
• 1/4 cup potato starch 
Topping: 
• 3 egg whites 
• 1 cup sugar 
• 2 cups ground fil
berts 
• 2 teaspoons lemon 
juice and rind of 1 
lemon 
Method: 

Base: Beat egg 
yolks, add remaining 
ingredients and press 
into 9-inch square 
pan. Bake 15 minutes 

. at 350°F. 
. Topping: Beat egg 
whites, add sugar 
slowly. Add filberts. 
lemon juice, and rind. 
Spread on base. 

Bake at 350°F for 
20 minutes or until 
browned. 
Minnie KarlinSk)' 
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Jewish ,former' Winnipegger appointed to Canada's top court 
Parents ampng early South End Jewish families 

By MYRON LOVE 
By all accounts, 

Justice .. Marshall 
Rothstein . acquitted 
himself very , well 
answering questions 
before a House of 
Commons committee 
February 27 in the first 
ever such questioning 
of a judicial appointee 

,."........,--...."..,.." thing. ", sion over religious holidays. 
: . London creQits Rothstein with help- In 1980, he chaired a provincial inquiry into 

, iing him get through law school. "I had the question of compulsory retirement. In 1990, 
an aversion to attending classes," he headed an inquiry for the federal government 
London says. "Marshall was one of my to do with international air policy. 
major sources for the notes I missed." Rothstein was appointed to the Federal Court 

Rothstein paid his way through univer- in 1992 and the Federal Court of Appeal in 1999. 
sity by working on the railroads in the His bestknown judicial decision was the Harvard 
dining cars. He says that experience gave mouse affair. Rothstein ruled that mice that are 
him an appreciation of the diversity of, genetically-engineered for medical experimenta-
Canadians. It also set him on his legal lion could be patented. The Supreme Court over-
path specializing in transportation law. turned his decision by a 5-4 vote. to Canada's top court. t,~ '~';: 

But then, having 
known Rothstein all 
my life, I am not sur
prised. Family mem
bers,· colleagues and 
friends all recall the 

JUSTICE MARSHALL' 
ROTHSTEIN: Praised for his 
"keen intellect, intellectual 
honesty and work ethic." 

He articled with the firm of Rothstein says that he was anxious about what 
Thorvaldson; Eggertson, Saunders and kind of reception he would receive in front of the 
Mauro in 1962. In 1969, the firm House of Commons Committee that was to ques-
merged with Aikins Macaulay under the tion him. ''I'm glad that's over and that they were 
name Aikins Macaulay & Thorvaldson. gentle with me," he says. "I was hoping for the 

new Supreme Court justice as being low key, 
personable, hard working, well prepared -and 
very bright. They also remark on his sense of 
humour. 

Rothstein, 65, is the only child of the late Max 
and Lily (ne Pearlman) Rothstein. His 'father 
operated a retail clothing store, while his mother 
was an elementary schoolteacher (who taught at 
theP~ret ,,s'Cno61.ifQr~',~.Jj¢.e). His parents were 
JWi' '":,~.,,)(ear~~ ~gif.t~i~~nd' Jew~sh families. 
., .,.sfetW$' cousm,~Winw1'eg dentIst Dr. Barry 
1~:~yter~f;\Ypo istfie~::~~~n.te age as Rothstein, 
iimembers. his father, dfiving him south every 
Christinas . to spend the· holiday period with 
·Rothstyip,\whose birth"day. is December 25. 
. ",::1.Ji!<:(!qhis sf!nse of-humor," Rayter says. "We 
;~~lg:liloilg}!x~ry:,\ye1L:'We, felt more like. first 
'cousmsthffil'secorid cousins." . 

Jack London was a classmate of Rothstein's in 
law school. "The two characteristics that stood 
,out about Marshall were his wonderful sense of 
hrlnWfand-hisattention.to'detail," recalls the for
mei:Uriiversity'ofMatiit6ba dean of law. "He 
was: meticulous in doing his due diligence and 
preparation. He was always on top of every-

. Note to readers 
When pictmes with photo captions, stories and 

other announcements appear in boxes, that indicates 
the material inside the box is paid for. Stories with 
headlines in a typestyle other than the one used for 
standard news stories (samples of standard news 
headlines appear with all stories on page I) are also 
partly or fully paid for. 

Notice to organizations, publicists 
The Jewish Post & News now is charging for pub

licity about upcoming events mnning in this new spa-

pe~. Anyone mnning a display ad at least "business 
card size" (2 columns wide by 2 inches deep) publi
cizing a Jewish organizational upcoming event will 
be entitled to up to the equivalent amount of editor-
ial space free every time the ad runs.. . 

• Announcements of synagogue service times mn 
for free, but are subject to editing for length. 

• All publicity about upcoming events submitted 
for publication must include the names and address
es of the individuals authorizing publication, for 
billing purposes. , . 

'. All news releases and announcements published 
in The Jewish Post & News are subject to editing, 
and all references to ticket prices, admission charges 
anCi phone numbers will bedelete~, unle~s the i~e?ls 
are authorized to run at the full display advertlsmg 
rate. 

• All news and advertising should be in our office 
by noon, Frid~y, for the following week's paper. 

• We can't be responsible for the delivery time of 
the paper. You may wisb to mn your publicity or ad 
at least two weeks in advance of the event. 

Cy Fien articled under Rothstein in the best, but preparing for the worst." 
mid-1970s. He remembers Rothstein as an out- Now he is getting to know his new colleagues .. 
standing teacher. The only Supreme Court justice with whom his 

"He took'the time for articling students," Fien path crossed before, he says, was Justice Ian 
says. "He understood the lack of practical legal Binnie. They faced off against each other court 
skills most articling students have. He continu-. once 15 years ago. 
ously emphasized the value of solid preparation "He was one of the toughest lawyers I was ever 
and the need to try to pla~ for all contingencies up against," Rothstein says of Binnie. 
that might arise. Very few! lawyers were as well Rothstein is married to Sheila, who practised 
prepared as Marshall Rotpstein, and that gave medicine in Winnipeg and continues to practice 
him a huge advantage in cburt." in Ottawa. Outside of work, his principal passion 

For Rothstein, the highli~hts of his legal career is running. The Rothsteins have four children -
in Winnipeg were a number of public issues he lawyers Robert and Ron, Tracy, an oral surgeon, , 
was asked to adjudicate. In the . late 1960s, he and Doug, who recruits business executives. 
worked with Harold Buchwald (Rothstein being Each lives in a different city. The family comes 
the junior councillor) on Manitoba's first together every year over the Christmas holidays 
Consumer Protection legislation. In the mid- and on special occasions . 
'70s, he helped draft the Credit Union Act. In "With his keen intellect, intellectual honesty 
1978, he was the adjudicator for the first Human and work ethic, Marshall Rothstein makes an 
Right Commission complaint to do with reIi- excellent judge," says Cy Fien. 
gious discrimination. In this case, a Christian The writer is a .T ewish Winnipeg fi'eelancel: 
teacher was suing a rural Manitoba school divi- Related Harold Buchwald column on page 5. 

Linda, Len Case 'remarkable team' at Gwen Seeter Centre 
Linda the cook, husballdLen helps out 

By MARTIN ZEILIG 
Linda Case estimates 

that she and her staff of 
three are responsible 
for about 800 meals per 
month at the Gwen 
Sector Creative Living 
Centre, located at 1588 
Main Street. 

"Some days we work 
from eight to 12 hours. 
My longest day was 14 
hours straight. It was a 
killer day in February," 
said the Kitchen 
Manager of the 
GSCLC. 

On most days, she's 
helped in the 

.-.( . 

kitchen/banquet room LINDA and Len Case: "I do whatever has to be done, from fixing toi
by her husband of 23 lets to stocking freezers, cleaning stoves and doing dishes," says Len. 
ye:?'Isd' h h t· Photo by Martin Zeilig. o w atever as a 
be done from fixing toilets to stocking freezers, 
cleaning stoves and doing dishes. It's bus:y, a 
jumping place," said Len Case, whose fulltlme 
job is a truck driver with Reimer Express. 

Marilyn Regeic calls the Cases a remarkable 
team in the kitchen. 

"Len just loves this place and the people. He 
has a great sense of humor. We really appreciate 
people like Len and Linda, who give of them
selves to the community," added the executive 
director of the Gwe'n Secter Creative Living 
Centre, which began in 1987 and is run by an 

independent board of directors and is a benefi
ciary of the Jewish Federation of Winnipeg. 

Prior to being hired by the centre three years 
ago, Linda, 44, worked for the City of Winnipeg 
Parks Department and then was "a stay-at-home 
mom" for 18 years raising the couple's son and 
daughter - now 21 and 19, respectively. 

"This job was advertised in the paper for a 
kitchen aid. I applied and got the job, and start
ed at two days one week and three days the next. 
(Cont. on page 12. See "Husband helps wife 
cook meals at Gwen Secter Centre." 


