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Passover guide 

. Passover Greetings 
G'!::~ the Jewish Community 

Kosher Products 

"FAMOUS OLD COUNTRY 
BAKING & CATERING" 

We Will Feature a Large Assortment 
of Passover Cheeses 

Mechirat Chometz through Rabbi P. Welzman 

247 Selkirk Ave. 582-2364 
"Famous for quality and cleanliness since 1937" 

Passover Greetings from your friends at 

MAIN STREET 

STORE HOURS 
Mon.-Sat. 9 am-9 pm 
Sunday noon-6 pm 

1650 MAIN STREET 

All of us at 

Creole recipes" . 
(Cont. from page 15.) 
Surprisingly, they are 
also sauteed in copi
ous amounts of butter 
and presented as a 
side dish. 

"Serving the matzah 
balls as a side dish, 
rather than floating 
them in soup, de-eth
nicized them," says 
Ferris. "In the soup 
bowl, the"'matzah ball 
was Jewish, but 
served on a plate, it 
became an American 
side dish, as innocu
ous as rice or pota-· 
toes." 

During .the 1950s 
and 1960s, Cathy 
Samuel Wolf grew up 
in New Orleans 
exposed to few 
Jewish traditions. But 
she remembers her 
Aunt Maud's matzah 
balls swimming in 
butter. 

"By serving matzah 
balls, even in such a 
non-traditional fash
lOn, the Satnuel 
women made a state
ment, albeit discreet, 
about their family's 
New Orleans Jewish 
ancestry," says Ferris. 
"In a family in which 
all vestiges of 
Judaism were absent, 
the matzah ball's sur
vival suggests the 
power of food and 
Jewish women's abili
ty to shape their fami
ly's ethnic identity in 
the kitchen." 

This identity was 
enhanced by the 
African influence. 

RESTAURANT. DELI CATERING • MEATS 
1-1700 Corydon Avenue Corydon Village Mall 

would like to take the opportunity to wish all our valued customers 
a Happy Passover 

PASSOVER ORDERS 
GIFELTE FISH 

CHICKEN SOUP WITH MATZO BALLS 
ROASTED TURKEYS 
ROASTED CHICKENS 

BRISKETS COOKED AND SLICED 
POTATO LATKES 

SWEET KUGEL - POTATO KUGEL - CARROT KUGEL 
CHOPPED HERRING CHOPPED LIVER 

ORDER EARLY 
CALL MARLA 488-4552 

---_ .... --== 

Javier and Cynthia Garfinkel and their OI,.e
year-old son, Tomas, last year at the B'nai 
Brith Canada Midwest Region seder for its 
Latin American Lodge. 

"My entire life of 
:-vonderful. family eat
mg expenences was 
solidly nurtured from 
my mother's 'country 
Jewish' recipes to 
those of our long-time 
housekeeper, Vinie 
Williams," said Anne. 
Zoller Kiefer. 
"Together they creat
ed the perfect mix of 
Jewish and spicy cre
ole delicacies' like 
dirty matzah dressing 
for Pas·sover," a 
muddy colored, but 
perfectly clean dish. 

During better times, 
kosher cookbook 
author Mildred 
Lubritz Covert creat
ed Passover fried 
green tomatoes for the 
holiday. "How much 
more southern can a 
Jewish hostess get?" 
she asked. "L'Chaim 
and Bon Appetit." 

During Hurricane 
Katrina, her house 
was destroyed. "We 
were totaled. There's 
nothing left." 

Sadly, Covert's syn
agogue suffered the 
same fate. Since the 
disaster, many Jews 
have settled in other 
parts of the country, 
probably never to 
return. 

"The unfortunate 
part is that New 
Orleans is not a town 
that attracts Jews" , 
Covert says. "Since 
World War II, the pop
ulation has hovered 
around 10,000. When 
one Jew dies, another 
is born." But currently 
only about half of the 
original popUlation 
has returned to the 
city. 
. As Passover 
approaches, Covert is 
living in her fifth 
rental home, awaiting 

her condominium's 
completion. At 70-
something she'd find 
it too hard to abandon 
the Big Easy where 
she was born. 

"The post-Hurricane 
Katrina population 

. may be smaller but it 
will become 
stronger," Ferris says. 
"Tragedy has a way of 
invigorating Jewish 
communities." 

She's confident that 
the spice of Jewish 
life, along with Creole 
matzah balis, will 
endure m New 
Orleans. 

Recipes from 
Matzoh Ball Gumbo: 
Culinary Tales of the 
Jewish South by 
Marcie Cohen Ferris: 

*** 
RED SOUP 

Contributed by 
Florence Weiland 
Schornstein 
2 cups coarsely 
chopped green cab
bage 
1 large Yukon Gold 
potato, peeled andcilt 
into I-inch chunks 
1 large onion, coarse-
ly chopped ' .. 
1 . large tUrnip, peeled 
and cut into I-inch 
chunks 
I cup sliced leek, 
well-rinsed of grit 
2 medium carrots, 
sliced 1/2 inch thick 
I stalk celery, sliced 
8 cups water 
1 6-oz can' tomato 
paste 
2 tsp kosher salt 
1/2 tsp freshly ground 
pepper· 
1 2-lb piece well
trimmed boneless 
beef brisket 
1/2 cup shelled fresh 
or frozen peas 
(optional) 
Favorite matzah ball 
recipe (optional), such 

as Creole matzah balls 
(below) 

In a soup pot, place 
the cabbage, potato, 
onion, turnip, leek, 
carrots, celery, water, 
tomato paste, salt and 
pepper. Stir to mix 
well. There should be 
enough water to bare
ly cover the vegeta
bles; if not, add more -
but don't make the 
soup too thin. 

Add the brisket; stir 
again, and bring to a 
boil over· high heat. 
Skim off the foam that 
rises to the surface. 
Reduce the heat to 
medium-low. Cover 
and simmer until the 
brisket is tender when 
pierced with a fork, 
about 2 1/2 to 3_hours. 

Remove from heat. 
Remove the brisket 
from the soup. 

For the best flavor, 
cover the soup, wrap 
the brisket, and refrig
erate both overnight. 

To servt<, skim any 
fat from the soup. Cut 
the brisket into I-inch 
pieces and return to 
the soup. Bring to a 
boil over· : 'mediu'm 
heat. Taste for season
ing, adding more salt 
and pepper, if neces
sary. If desired,add 
the peas and cook an 
additional 2 minutes. 
Serve hot with matzah 
balls, if you wish. 

Yield: 6 generous 
servings; more if you 
add matzah balls 

*** 
. CREOLE MAT-

ZOHBALLS 
Contributed by Anne 
Zoller Kiefer 
2 tbsp canola oil 
1/4 cup· finely 
chopped onion 
1/4 cup chopped flat
leaf parsley 
2 to 2 1/2 tsp any 
brand of Creole 
Seasoning - Chef 
Paul Prudhomme's 
Kosher for Passover 
"Magic Seasoning" 
can be ordered 
through Kosher 
Cajun, www.kosher
cajun. com 
2 large eggs 
1 packet (from a 5-oz 
package) matzah ball 
mix 
Kosher salt 

In a small nonstick 
skillet, heat 1 tbsp of 
the oil over medium 
heat. Add the onion 
and cook, stirring 
,(Cont. on page 17. 
See "Creole 

. recipes".) 
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Passover guide Alphonse, Meogon, 
Korin, Nino & 

Shelley (for manicures) 
Creole recipes 
(Cont. from page 16.) 
often, until tender, 2 
. to 3 minutes. Stir in 
the parsley and Creole 
seasoning and cook, 
stirring, for 30 sec
onds. 

Scrape .the· onion 
. mixture into amedi

urn bowl and let cool 
slightly. Add the eggs 
and remaining 1 tbsp 
oil. Mix with a fork 
until the eggs are well 
broken up. Add the 
matzah ball mix and 
stir until blended. 
Cover and refrigerate 
for 20 minutes. 

Meanwhile, fill a 
large saucepan with 
water. Cover and 
bring. to a boil. 
Moisten your hands 
and form the matzah 
ball mixture into 12 
balls, using a heaping 
tbsp mixture for each 
one . 

Add a big pinch of 
salt to the boiling 
water and drop the 
matzah balls in. 
Cover, reduce the heat 

. to low, and simmer for 
15 minutes or until 

.cooked.through. Serve 
soon or, with a slotted 
spoon, transfer to a 
container. Cover and 
refrigerate until ready 
to serve. Reheat 
matzah balls in soup. 

Yield: . 12 matzah 
balls 

"DIRTY MATZAH" 
DRESSING 

Contributed by Anne 
Zoller Kiefer· 
1 tbsp olive oil (omit 
if using giblets) 
1 cup chicken livers 
(about 6 oz), trimmed' 
and halved, or fmely 
chopped, cooked 
giblets. (For a vege
tarian version, use 2 
cups sauteed mush
rooms instead) 
Kosher salt and fresh~ 
ly ground pepper 
9 unsalted matzahs, 
broken up 
1 stick unsalted butter 
ormarganne 
1 large onlOn, 
chopped 
2 celery stalks, 
chopped fine 
3 garlic· cloves, 
minced 
1/2 cup chopped fresh 
Italian parsley· 
3 to 4 tbspcreole sea~ 
soning - Chef Paul 
Prudhomme's Kosher 
for Passover "Magic 
Se'asoning" can be 
ordered through 

Of COiffure Caprice 
360 Stafford St. 

wish all their friends & clients 
A Happy Passover 

Appointments required. 

452-1479 

DELICATESSEN 

Our complete line of 
Passover Products 

Margaret Park School Hebrew Bilingual Program students pose with 
some Gwen Secter Centre members after the seder the students held 
for them last year. From left: Pearl Nagelkop, students Rachel Rubin, 
Rossara Vizhgorodsky holding a plate of matzahs and Vlad 
Domozrhyrov, Rita Dordick, Ben Brest and Bertha Itscovich. 

ORDERS ARE NOW BEING ACCEPTED 

GIFT CHOCOLATES & CANDIES 

Ko.sher Cajun; 
www.koshercaju.n.co 
m 
1/2 cup Chicken broth 
(or vegetable broth for 
vegetarian version) 
1 large egg 

Preheat oven to 350 
degrees. Generously 
grease a 9 X 9 inch 
glass baking dish or 
casserole. _ 

If using the livers, 
heat the oil in a heavy 
medium skillet over 
medium heat. 
Carefully add the liv
ers and sprinkle each 
with 1/8 teaspoon 
kosher salt and pep
per. Cook, turning 
often and scraping the 
bottom of the pan, 
until livers are 
browned but still pink 
in the center, about 4 
minutes. Transfer to a 
small bowl (but don't 
wash the skillet). Let 
livers cool slightly 
and then chop. 

Meanwhile, place 
the matzahs. in a large 
bowl and cover with 
cold water. Let stand, 
pressing them down 
into the water, until 
softened, about 10 
minutes. Drain . in a 
fine-mesh strainer, 
pressing out the water 
and breaking up the 
matzahs with your 
hands. Dry the bowl; 
return the matzahs to 
the bowl. 
.. In the same skillet, 
over medium heat, 
melt all but 1 tbsp of 
the margarine. Add 
the onion, celery, and 
garlic, and cook, stir
ring often, until ten
der, 8 minutes. Stir in 
the parsley, Creole 
seasoning, 3/4 tsp 

kosher salt and 1/2 
teaspoon pepper. 
Cook, stirring 1 
minute. . Scrape the 
mixture into the 
matzahs. 

Add the livers or 
. giblets (or mush
rooms), broth,and 
egg. Mix well. 
Transfer to the pre
pared baking qish and 
dot with the remain
ihg 1 tablespoon mru:-

. garine. 
. Cover with foil and 
bake for 45 minutes. 
Uncover and bake 
until the surface· is 

browned and crisp, 15 
to 20 minutes longer. 
Serve hot. 

Yield: 8 to 10 serv
ings, 7 cups. 

*** 
PESACH FRIED 

GREEN 
TOMATOES 

Contributed by 
Mildred Lubritz 
Covert 
1/2 cup matzah meal 
1 tsp kosher salt \ 
1/2 tsp cayenne pep
per 
1/8 tsp granulated 
sugar 
2 large eggs 
4 to 5 large green 
tomatoes (about 2Ib), 
cored and sliced 1/2 
inch thick, ends dis
carded. (If you can't 
find green tomatoes, 
use hard,. unripe red 
tomatoes) 
1/'2 cup or more veg
etable oil for frying· 

In a pie plate, mix 
the matzah meal, salt, 
cayenne pepper, and 
sugar. 

In another pie plate, 
with a fork, beat the 
eggs. One at a time, 
dip the tomato slices 

into the beaten eggs, 
letting the excess drip 
off. Then coat with the 
matzah meal, pressing 
it into the s.urface. 
Place the crumbed 
tomatoes on waxed
paper-lined baking 
sheets. 

In a large heavy 
skillet, heat half the 
oil over medtum heat. 
Add a layer of toma
toes and fry, turning 
once, until browned 
and crisp, 6 to 8 min
utes. Drain on paper 
towels. 

Repeat with the 
remaining tomato 
slices, adding addi
tional oil as needed. 
Serve hot. 

Yield: 4 to 6 serv
mgs 

The following prepared foods 
must be ordered early to prevent disappointment: 

J 
Ii)~ . i\>~;'tI;/ 
~tiOPPED LIVER ...... \i/;h, 

• CHOPPED HERRING "Si'READS 
• GEFILTE fISH ,.i';.~i;&Y·;T·<.'.t .. 
• CHICKEN SOUP/KNAIDLACH0'),\~I'iIPS"( 

~ 'Wl;~:f'<' 
• BRISKET 
• ROAST tURKEY / CHICKEN 
• BREADED VEAL/CHICKEN FINGERS 
• SWEET'N SOUR MEAtBALLS OR tONGUE 

Il.i)~Jlm ~ , 
~ • SWiEr KUGElS 

• MUSHROOM KUGEl 
• SPINACH KUGEL ' 
• 8uNrzn (POTATO, VEGETABLE, MEAT) 
• CARROt PUDDING 
• SPANISH SAUCE 
• MARINATED VEGETABLES 
• FRESH SALADS 

~MMISH 
• BROWNIES 
• MACAROONS & MERINGUES 
• CHIFFON CAKES 
• FRUIT COMPOtE 

DEADLINE FOR PASSOVER ORDERS: TUESDAY, APRIL 04/06 

1842 GRANT AVE. 489-6310 
" Unequaled for Fine Foods, Friendly & Personal Service" 

Gabor and the Staff at A Flower Affair 
wish all our friends and customers a 

Happy and Healthy Pesach 

We specialize in Pesach centrepieces and gift basketsl 

A Flower Affair offers quality products and superior service 
at competitive prices 

City-wide delivery - free customer parking 

A. Flower Affair 
833 Sherbrook S~ree~ 

Phone: 772-0355 
Fc:x>e: 772-2126 

Email: gabor@afloweraffair.net 

Anita Beaton, formerly of Forget Me Not Florists, 
is available for consultations 'at 256-5204 


