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Passover guide 

Gourmet 
touch 
(Cont. from page 
25.) . 

with the remaining 
broccoli and mush
rooms. Serves six. 

2 pounds broccoli, 
stems removed; sepa
rated into flowerettes 
1/2 pound mush
rooms, cut into 1/4-· 
inch slices 

salad another day. 
Arrange flowerettes in 
a vegetable steamer. 
Set the steamer in a 
large saucepan over l
inch' boiling, salted 
water; steam the broc
coli, partially covered, 
for 8-10 minutes, or 
until it is just tender. 

6 tablespoons mar
garine 

*** 1/4 cup lemon juice 
BROCCOLI AND 

MUSHROOMS 
Reserve broccoli 

stems to slice in a . In a small saucepan, 

. Flowers always fresh at 
Academy Florist stores 

By MYRON LOVE 

As we all know, Passover is 
the commemoration of the 
exodus from Egypt and 

our people's liberation from slav
ery. However, there is a second 
aspect to Passover which was 
equally important to our agricul- . 
tural ancestors in Eretz Israel. 
Passover was the time of planting 
and a celebration of spring. And 
what better way to celebrate the 
arrival of spring than with fresh 
flowers. 

It used to be that most people 
would buy flowers as centre
pieces for their Passover table, 
notes Irene Seaman, the co
founder and president of 
Academy FloriSts. "The more 
recent trend is toward cut flowers 
in a vase," she says. "The flowers 
last longer that way." 

She adds that Academy Florists 
stilI receive orders for flowers for 
centrepieces but the design is dif
ferent now. The centrepieces now 
are more likely to be clusters or 
groupings of different flowers. 

Some of the most popular 
spring flowers, Seaman notes, 
are tulips, lflses, daffodils, 
daisies and gerberas. "People like 
bright colors," she says. 
. Also popular are cymbidium 
and mokara orchids, anthurium 
in pinks and greens and 
hydrangea. "We have a good 
grower in South America who 
grows hydrangeas for us," 
Seaman says. "Our lilies come 
from a grower in Ontario and our 
roses from a special grower in 
Bogota." 

She notes that some seasonal 
flowers are only in stock for a 
very short time. In those cases, 

she says, it's best to plan and 
order ahead. 

"If it's available, we can get it 
for you," she says. She notes that 
special orders should be placed 
10 days to two weeks in advance. 

Academy Florists is a home
grown Winnipeg success story. 
Today Academy Florist has 10 
franchise locations in Winnipeg 
and individual locations in 
Steinbach, Selkirk and Brandon. 

The advantages to having a 
chain of stores is that Academy 
Florists has access to better pric
'ing - which is passed on to the 
customer - and better quality 
products. The flowers are always 
fresh. Deliveries come in at least 
three times a week and some
times daily. All the locations 
pride themselves in excellent ser
vice and pricing for every bud- . 
get. 

"Our designers are some of the 
best in the city," Seaman says, 
"and they love the challenge of 
creating something personal and 
custom designed for their cus
tomers. From special events to 
weddings and funerals, we pride 
ourselves in quality and service. 

"There are always good rea
sons to give flowers," Seaman 
says. "Flowers always bring a 
smile to someone's face. Studies 
show that people perform better 
in workplaces with flowers and 
that they create feelings that 
enhance our moods. They're 
soothing and improve mental 
health. It's a thrill for the giver as 
well as the receiver." 

You can also visit Academy 
Florists on their website at 
www.academy-florists.com. 

Celery dipping at the Shore Elementary 
School April, 2004 seder. From left: Yael 
Kaplan, Inbar Lichtensztejn, Jessica Levi 
and Zachary Odwak. 

combine mushrooms, 
margarine, . lemon 
juice, salt and pepper. 
Sweat them over 
medium heat, covered 
with an oiled round of 
wax paper and the lid, 
for 5-7 minutes, or 
until they are tender. 

In a large bowl, toss 
the broccoli with the 
mushrooms and the 
cooking liquid; add 
margarine, salt and 
pepper to taste. 

*** 
TZIMMES 

2 16-ounce cans sweet 
potatoes or yams 
1 pound pitted prunes 
2 16-ounce cans tiny 
whole carrots, drained 
dash of salt 
1/2 cup brown sugar 
I 16-ounce can 
pineapple chunks, 
drained; reserve juice 

Arrange potatoes, 
prunes, carrots and 
pineapple in a baking 
dish. Sprinkle with 
salt. and sugar. Pour 
juice from pineapple 
over all. Bake in a 
400-degree oven for 
30 minutes or until 
bubbly hot. Baste sev
eral times ·with juices. 
Matzo balls may be 
stirred in' if desired. 

*** 

CARROT NUT 
TORTE 

6 eggs, separated, at 
room temperature 
3/4 cup sugar 
I cup ground walnuts 
I cup grated carrots 
I tablespoon orange 
juice or orange brandy 
3/4 cup matzo cake 
meal 
1/2 teaspoon cinna
mon 

In a bowl, using an 
electric mixer, beat 
egg yolks until light, 
about 5 minutes. 
Gradually add sugar, 
beating until thick and 
lemon colored. Blend 
in nuts, carrots and 
orange juice; stir in 
matzo cake meal and 
Clilllamon. 

In another large 
bowl, using clean 
beaters, beat egg 
whites to stiff peaks. 
Fold one-quarter of 
the egg whites into the 
matzo cake meal to 
lighten it. Then fold 
matzo cake meal mix
ture into the egg 
whites. Spoon batter 
into a 9-inch spring
form pan . 

Bake in a 350-
degree oven for 40-50 
minutes or till tester 
comes out clean. 

... /\ BOUT FLO W E R S 

Place torte on rack; 
allow to cool in pan. 
Run a thin knife 
around the edge of the 
pan; remove side of 
the pan. Sprinkle with 
powdered sugar 
before serving.' 

. * * * 
.CHOCOLATE 

SOUFFLE CAKE 
8 ounces semi-sweet 
chocolate 
8 ounces unsweetened 
chocolate· 
I cup unsalted butter, 
or margarine, cut up 
1/4 cup orange-fla
vored liqueur 
9 large eggs, separat
ed, at room tempera
ture 
3/4 cup sugar 

Lightly grease the 
bottom of a I-inch 
springform pan and 
line with parchment 
paper. Grease and dust 

. with potato starch the 
paper and sides of the 
pan. Melt chocolate 
and burner; cool to 
lukewarm. Stir 111 
liqueur. 

In a mixing bowl, 
using an electric beat
er, beat egg yolks and 
sugar until thick and 
mixture forms ribbon 
when beaters are lift
ed. Carefully fold in 
chocolate. 

In another bowl, 
using clean. beaters, 
beat egg whites until 
soft peaks form. 
Gently fold whites in 
three batches into 
chocolate mixture 
until blended. Pour 
into prepared pan. 

Bake 25 minutes in 
a 350-degree oven 
until cake is barely set 
in the center. Cool; 
refrigerate overnight. 
Let stand 30 minutes 
at room temperature 
before serv111g. 
Sprinkle with pow
dered sugar and dol
lops of whipped non
dairy topping. 

Happy Passover ACADEMY 
.Fl@AIST 

@ WWW.ACADEMY·Fl.ORISTS.COM 
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Passover guide 

Haroset has many variations 

Wh a t 
Passover 

. , seder sym-
bol is common to all 
communities but is 
not mentioned in the 
Biblical passage 
which enjoins us to 
eat the paschal offer
ing, matzah and bitter 
herbs? Haroset. We 
define haroset loosely 
as a paste of fruit, 
spices, wine and 
matzah meal, symbol
ic of the mortar used 
by the Israelites when 
they were slaves in 
Egypt. 

SYBIL KAPLAN 

The word IS of 
unknown origin but 
may ·be from the word 
heres (meaning clay) 
because of its color. 
The custom of eating 
haroset is thought to 
have come from the 
time of the 
Babylonians. who 
dipped food in relish
es or sauces to add 
flavor. The Talmud 
says haroset must be 
sharp in taste and sim
ilar to clay 111 sub
stance and color thus 
there are variations 
according to commu
nities. Most 
Ashkenazim do not 
follow the sharp and 
pungent idea whereas 
Sephardim do. 

Ashkenazim tend to 
use apples, chopped 
almonds, cinnamon, 
red wine and perhaps 
matzah meal. 
Sometimes other nuts 
are used., Sephardim 
and those from 
Middle Eastern coun
tries tend to use fruits 
that grew III Eretz 
Yisrael 111 Biblical 
times such as grapes, 
figs, dates, almonds 
and pomegranates. 
Israelis often turn 
haroset into a dessert 
by adding bananas, 
dates, orange JUIce 
and sugar. 

Abraham Chill, 
author of The 
Minhagim (customs) 
has said each ingredi
ent symbolizes some
thing different from 

Erin Minuk packs hampers for Jewish Child 
and Family Service for distribution on Pesach 
in 2004. 

the Egypt experience: 
the whole mixture 
stands for the mortar 
used by the Jews in 
making bricks. Wine 
is for the blood of the· 
Jewish infants thrown 
into the Nile. 
Almonds are used 
because the Hebrew 
word for almond, 
shaked, means to 
accelerate, so G-d 
accelerated the end of 
slavery .. Apples are 
used because it was 
said Jewish women 
gave birth to their 
babies under apple 
trees in order to avoid 
detection by the 
Egyptians. 'The 
Cinnamon resembles 
the color of the bricks. 

In her book, The 
Jewish Holiday 
Kitchen, Joan Nathan 
states that haroset is 
"one of the most pop
ular and discussed rit
ual foods served at the 
seder." She says the 
fruits and nuts refer to 
verses in Song of 
Songs mentioning an 
apple tree and the gar
den of nuts and the 
red wine recalls the 
Red Sea. 

Because the maror 
or bitter herb 1S so 
strong, some say the 
real purpose of 
haroset is to allay the 
bitterness. As part of 
the ritual seder, the 
hafoset and maror are 
placed between mat
zot to make a sand
wich which is said to 
have been invited by 
the first century C.E. 
Rabbi Hillel. 

Different Jewish 
communities have 
variations on the 
ingredients. Jewish 
from the Island of 

Rhodes use dates, 
walnuts, glllger and 
sweet wine. Jews of 
Salonika, Greece add 
raisins. Other Greeks 
Jews use walnuts, 
almonds, pme nuts, 
raisms, C111namon, 
cloves· and red wine 
and spread it thickly 
on matzah. Turkish 
Jews include orange. 
Jews of Venice use 
chestnut paste, dates, 
figs, poppy seeds, 
walnuts, almonds, 
pine nuts, orange rind, 
dried apricots, raisins, 
brandy and honey. 
Jews of Bukharia use 
nuts, almonds, dates, 
raisins, apples and 
Wllle. Egyptian 
haroset contains 
dates, nuts, banana, 
apple, Wllle, c 111n a
man and pomegranate 
seeds. A Dutch friend 
told me their made a 
chunky mixture with 
more apples and then 
less nuts plus cinna
mon, sugar, ralSlI1S 
and sweet wine. Jews 
from Surinam in 
Dutch Guiana use 
seven fruits and 
coconut. A Moroccan 
told me she used some 
of the seven species 
from the Bible in her 
haroset dates, 
almonds, huts, pome
granate seeds, figs, 
wine and cinnamon. 

Following the 
injunction to have a 
sharp taste, Persian 
haroset uses dates, 
pistachio nuts, 
almonds, raisins, 
apples, orange, 
banana, pomegranate 
seeds, sweet wme, 
cloves, cardamom, 
(Cont. on page 28. 
See "Sybil Kaplan 
recipes.") 
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"IIItevvart'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 

Unable to 
make it to 

synagogue 
this week? 

Check out 
Orthodox 
Rabbi Ari 

Enkin's weekly 
Torah 

commentaries, 
starting this 

week in 
The Jewish 

Post & News 
on page 6 ... 

Each upcoming 
Shabbat's 

Torah portion 
and lessons 
that can'be 

learned from it 
summarized in 
a stimulating, 

highly-readable 
way, exclusive 
to The Jewish 
Post & News 

Call 694-3332 
or e-mail us at 

jewishp@mts.net 
to subscribe to 

Winnipeg's 
Jewish weekly. 

Only $41.04 in 
Canada,all 

taxes included. 
On-line weekly 
pdfs service, 

only $25, 
everywhere, 

taxes included 

PASTRY CASTLE INC. 
471 Bannatyne (at Isabel) 

Ph. 254-6778 

Caf(es aru{ 'Tortes, Wedding Caf(es 
. Cneesecaf(es (12 aifferent I(jnas) 

'lJainties, Pastries, SWeet 1<g{{s, Pies 
Also available at Saucer's, Papa George's, 

'"" Del's Restaurant and Second Cup (GrahafTjJ 

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 

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 
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