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Passover guide 
There's no single recipe for charoset, but every year at the seder, it's all good 

. ..... itself comes from the Hebrew 
By JOYCE EISENBERG and ELLEN SCOLNIC "cheres" for clay, and the lumpy 

N EW YORK (JTA) - .h~oset n. Hebrew wine-stained mixture does resem-
(hah-ROE-set) The mIxture of apple~, ble bits of brick and mortar. In 
sweet red wine and chopped nuts that IS ancient times, Passover traditions 

schmoozer's 
'( " , c 

(Asper Campus, 123 Doncaster Street) 

Special Menu for Pesach: 

Fried Matza .............................. 5.75 
Matza and Cream Cheese ............................. 2.75 
Matza and Jam ............................. 1.75 
Matza only .... ........ ...... ........... 1.00 
. Passover Bun .. .. .. .. .. .. .. .... .. ......... 1.35 
Eggs any style with sliced tomatoes 
and Passover bun or matza ........................... 4.60 
Cheese Omelet ............................. 6.00 
Mushroom or Veggie Omelet ............... .. ......... 5.50. 
Muffins .:.. ... ...... .............. 1.95 
Dinner, Greek or Cheese Salad ................ 1/2 salad 5.25 

Coleslaw, Potato Salad 
Salad plate with Salmon 

........................ 7.50 
............................ 2.10 

or tuna or egg salad ........................... 7.95 
Gefilte Fish ........................... 4.95 
Potato Latkes ........................... 4.95 
Matza Ball Soup ... .............. .... ....... 3.75 
Farfel & Mushroom Casserole ........................... 4.95 
Sweet Kugel ............................ 4.95 
Fruit Cup ............................. 2.75 
Carrots & Celery with Dip .... ...... .. ...... ........... 2.75 

Open for Pesach: 
Sunday, April 16 
Monday, April 17 
Tuesday, April 18 

9:00 am - 4:00 pm 
8:00 am - 7:00 pm 
8:00 am - 2:00 pm 

were passed orally from generation' 
to generation; it wasn't until 1482 
that the first printed Haggadah 
appeared in Spain. But charoset is 
not even mentioned in Kaddish 
Urchatz, the traditional rhyming 
song that gives a preview of the 
seder. Sometimes it is included in 
the Hillel sandwich of matzah and 
maror, so, as the sages say, we 
might "taste the· bitter with the 
sweet, as life is both bitter and 
sweet." 

Occasionally, you might also find 
charoset on the wall. In an unusual 
Sephardi custom, the leader of the 
.seder dips the tips of his five fin
gers into the charoset and makes an 
impression with his wine-soaked 
hand just under the mezuzah in the 
doorway. This "charoset hamsa" 

. symbolizes God's protection 
against .evil and visibly evokes the 
story of the Israelites who marked 
their homes so the Angel of Death 
would pass them over. 

Charoset, shown sandwiched between matzah and on the 
back left of plate. Credit: The Hadassail Jewish Holiday Cookbook. 

Apples are mentioned in 
Solomon's Song . of Songs. 
Blessings have been recited over 

wine since ancient times. But these two basic 
ingredients of charoset aren't always available. 
In 1862, the Jewish Messenger published an 
account of aseder put together by Union soldiers 
in West Virginia. They couldn't obtain the ingre
dients for chamset in the midst of the Civil War, 
so they placed an actual brick on their makeshift 
seder plate. 

placed on the seder plate at Pesach; specific 
recipes differ according to geography. Haroset is 
symbolic of the mortar and bricks the ancient 
Israelites used to build the pyramids when they 
were slaves in Egypt. Although haroset is a rit
ual food, there is no "official" recipe. It's an inte
gral part of the Passover meal. It has a place of 
honor on every seder plate, and yet, in' 5 ,000 
years of history, no sage has ever recorded the 
recipe. 

No one doubts the ancient origins of charoset, 
also spelled "haroset." It's been around in one 
fom1 or another since biblical times. The word 
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Likewise, Jews around the world have trans
formed the basic recipe with readily available 
local ingredients. The result is that charoset 
comes in many varieties. Jews in the southem 
United States use pecans' as their nut of choice, 
and Jews from Surin'am sprinkle a little coconut 
on top. In a Persian version, there are dates, figs 
and cardamom. Italian Jews like. to add chest
nuts, which they boil and ground to a paste. 
Modem Israeli charoset combines Askhenazi 
sweet wine with native Mediterranean fruits like 
dates, oranges and almonds. Some' cooks add 
whole cinnamon sticks to the mixture, symbolic 
of the straw or papyrus stalks the Hebrew slaves 
mixed with Nile mud to make bricks for 
Pharaoh .. 

The following products are suitable for Passover only clearly bearing 
a WK Kosher for Passover label: 
• Coca Cola Classic, Diet Coca Cola; 2 Liter plastic bottles only. 
• Elman's Horseradish (red & white), Dill Pickles, Herring 
in Wine Sauce 320 gm & 600 gm. 
• Empire Spice: variety 
Prepared Food Suppliers & Restaurants: 
• Omnitsky's Kosher Foods, 1428 Main Street 
All Kosher fresh meats are Kosher for Passover. Deli items must be 
clearly marked for Passover. Please note that fresh Meats are Kashered 
(soaked & salted) on your request only. Poultry & Ground Meat has 
already been Kashered and IS ready-Ie-use. 
• Garden Cafe @ Kanee Center of the Sharon Home, 146 Magnus. 
Also pre·purchase of Shabbos chits. 
• Gwen Seeter Creative Living Centre. Open for Lunches: chol 
ha'moed. 
• Kosher Meals-on-Wheels 
• Schmoozer's Deli @ Asper CamRus, Apr 16 (9AM·4 PM), Apr 17th 
(SAM:7 PM), Apr 1Sth (S AM· 2 PM). . 
The following products do not have a Passover Seal, but are suitable 
for Passover when a new container is used: 
• Honey, Na,tural or Creamed, under these labels: 

Alta Sweet, A & P Beekist. BeeMaid, Clover Crest, 
Co-Op, Great Value, Safeway,Sunshine Valley liquid honey, 
Westem Family, West Best. 

• NatureEgg: Simply Egg Whiles 
• Orange Juice: BelAir 
• Sunstone Coffee~L unflavoured varieties. 

These Dairy Products may be used when purchased beforehand 
and not opened until Passover: 

-Dairy Glen label @ Costco MB, SK, & AB: Milk: Skim, 1 %, 2%, 
Homogenized. 

-Dairyland label: Milk; Skim, 1%, 2%, Homogenized. Creamo, 
Whipping Cream. Cottage Cheese: Dry, 1 %,2%, Fat·Free. Sour 
Cream -(#4015)· (Regular). 

Nature's Treal- Plain Yogurt. Dairyland butter. Dairyland Cream 
Cheese (#3904); size 250 gm. 

-Island Farms label: Cream Cheese; Victoria Style, Victoria Style 
Light, Yogurt Nalural5% plain, Yogurt No·Fat Natural 1 %. Yogurt 
Natural 2% low fat, No·fat Cottage Cheese. 

-Parmalal items (#3907): Homo Milk, 2%, 1%, Skim Milk, 35% 
Whipping Cream, 10% Cream Half & Half, 18% Cream, 6% Light 
Cream, Beatrice Butter. 

• Safeway slores: Manitoba, Saskatchewan,anp Alberta: 
Lucerne label: Milk: Skim, 1%, 2%, Homogenized.Whipping 
Cream 35%, Half & Half Cream, Light Cream. 
Cottage Cheese: Dry, 1 %, 2%, Salt·free 2%. Butter. 

Though there are hundreds of variations, every 
family seems to have its favorite. The Scolnic 
children created their own Passover ritual one 
year when they went to a seder at a friend's 
house. The charoset on the friend's table was a 
white paste of shredded apples and finely ground 
nuts, barely moistened with wine. The teens were 
so disappointed with the altemative version that 
when they retumed home at 10 p.m., they raided 
the refrigerator for their charoset, which had been 
set aside for the second night. They cracked open 
a bottle of sweet Manischewitz wine, dumped a 
healthy swig into' the mixture and proceeded to 
eat charoset straight from the bowl. 

Because there is no official recipe for charoset, 
Jews are free to celebrate in the way that is most 
familiar and beloved to their family, or to exper
iment and try a new charoset recipe every year. 

.Toyce Eisenberg and Ellen Seolnie are co
authors of The JPS Dictionary of Jewish Words 
(Jewish Publication Society. 2001). The second 
edition is due out in Septembel: 
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This Passov-er, . no soup for you: 
Matzah balls gain a Creole flavor 

By LINDA MOREL 

N EW YORK 
(JTA) - When 
Hurricane 

Katrina roared into 
New Orleans, 
destroying much of 
the Big Easy, the 
flood waters also 
altered Jewish life in 
this sultry city. With 
so many homes in 
ruin, there's now only 
a fraction of the origi
nal 9,500 people left 
to celebrate Passover 
in this fabled port, 
famous for strong cof
fee and decorative 
ironwork balconies. 

REVEREND RAYMOND MCLEAN, pastor of .southeast Aboriginal 
"When you drive Ministries (at right), joins seder officials in lighting candles at B'nai 

from d N MisOsislsippi Brith Canada Midwest Region's annual interfaith seder last year. towar ew r eans, . . 
as you approach the bayous, the radio stations of North Carolina. "While few Jews were plan-
change, the music changes, and you ~ow tation owners, they acquiesced to this institution 
you're in adifferent place," says Marcie Cohen because slave owning was the way you demon-
Ferris, an Arkansas native and author of strated that you were a white Southemer, some-
"Matzoh Ball Gumbo: Culinary Tales of the thing that was important to Jews of the period." 
Jewish South" (University of North Carolina By adopting local fare, which in some cases 
Press). included shellfish and pork, Jews joined main-

New Orleans is a gumbo of sorts, a piquant stream society to demonstrate loyalty to white 
stew of French, Spanish,. Indian, African and Creole culture. 
Jewish influences, seasoned with Creole and "At the heart of the Creole kitchen are African 
Cajun spices and punctuated by jazz. American women who called on their knowI-

A compelling storyteller,' Ferris turns history edge of tropical foods," Ferris says. 
into riveting reading. Her book describes early . At first working as slaves but later employed 
19th-century Jews who traveled to New Orleans as cooks, black women artfully combined 
from Alsace, France. Attracted to the French cul- French fare with African spices and local foods. 
ture and language, they appreciated the city's "When this cuisine entered Jewish homes in the 
emphasis on fine food. Soon German Jews 19th and 20th centuries, a new cuisine that 
arrived too. mixed Jewish and Creole traditions was born in 

Along with Christian businessmen, Jews fol- Louisiana." The quintessential example of this 
lowed the cotton trade to New Orleans, where fusion is matzah ball gumbo. 
their traditions relaxed into the balmy air. Over the decades, Jewish women in New 

In 1826, Jacob de Silva Solis, a Sephardic Jew Orleans have produced a spate of privately pub-
and former ritual slaughterer, moved from the Ii shed cookbooks, culinary memoirs filled with 
East Coast to New 'Orleans. Amid the heat, cre- family stories and favorite recipes. One of the 
ole culture, and bubbling mixture of people, he best of the genre is Lee Geismar Stamler's 
encountered a Jewish community, which stunned "From Gumbo to Matzoh Balls: A Cookbook 
him more than the cayenne pepper in food. Flavored with Memories of Growing Up in 
There were no synagogues in town, and as Cajun Louisiana." 
Passover approached, no matzah to be found. He "In these cookbooks, one sees how French 
survived the h9liday by grinding his own meal. cooking styles, African spices and seasonings, 
But he was dumbfounded by the indifference to native produce and seafood, all of which are 
Judaism exhibited by these Ashkenazi Jews who basic elements of Creole and Cajun cuisine, 
mixed freely with the largely Catholic popula- transformed even that most traditional of Jewish 
tion. Undaunted by their apathy, in 1827 Solis foods - the matzah ball," Ferris says. 
helped them establish Congregation Shangarai Jewish women in New Orleans still prepare 
Chased, or Gates of Mercy. Passover dumplings as they were made during 

During the Civil War, another Sephardi Jew, the antebellum period, she explains. 
16-year-old Clara Soloman, kept a di.ary, det~il- While matzah ball preparation is fairly stan-
ing life in a Confederate slave-ownmg famIly. dard, "the creole influence appears in the sea-
During the spring of 1862, she described the soning, which includes green onions and pars-
shortage and poor quality of matzah; "<?ur ley." 
matzahs are so miserably sour that I don t think Some cooks add 

Happy Passover 

Your Banquet & Party Supply Centre 
Bel-Ayre Rentals Ltd. 

1474 Wellington Avenue 
Winnipeg, MB 

R3EOKS 
----------------

King David 

Matzo 

8.50* 

Dairy Products 
Baking Ingredients. 

Soups 

& More! 

Kosher Poultry 

& Shefa Glatt 

Kosher 

Meats 

Sunday: 

11 AM -3 PM 

Mon - Thurs: 

9 AM - 6:30 PM 

Fri : 

Phone (204) 786-8975 
Fax (204) 786-2917 

Cellular (204) 292-0110 

Kedem 

1.5 L Concord 

Grape Juice 

6.50* 

Cookies 

Chocolates 

Ice Cream 

Snacks 

Prepared 

Passover Food 

Order Deadline 

April 4th 

Pepsi Products 

Prigat Juices 

Spring Juices 

Dr. Brown's 

I have eaten a whole one." ginger and garlic as 
Soloman was devastated when a favorite slave well. In New Orleans, Bathurst Street Market* 

escaped. Because Passov~r revo~ves around t~e matzah balls are either 
bittemess experienced by the ancIent Hebrews m served in an Alsatian-
bondage, it's uncomfortable to contemplate style' beef-vegetable 
Jewish slave owners celebrating Passo.ver. broth, called red soup, 

"It's hard to imagine the historical mindset of or in chicken and 
. h ld sausage gumbo. another period, such as slave!y da~s Il1 teo 

. South," says Ferris, the~ssoclat~ director ~f the (Cont. on page 16. 
Carolina Center for JeWIsh StudIes and aSSIstant See "Creole 
professor of American studies at the University recipes".) 

. 
Winnipeg's Kosher Food Source 

THERE'S NO fREE LUNCH (OR GRAPE JUICE) ••• 
You'll save a lot more than the price of a bottle of Grape Juice 

when you buy your Passover order at our store 
. .. and we still have the best selection in the West 

1570 Main Street Phone: 338-4911 

• 


