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Passov~r guide 
, . 

Sybil Kaplan cmnamon, vmegar, almonds, nuts, figs, 
dates, 'sesame seeds, 
apples, ,pomegranate, 
seeds,' grape" juice, ' 
ginger, ' ' cinnamon,' 

• , reClpeS 
(Cont. from page 
27.) 

and black pepper . 
Likewise, Yemenites 
use dates, raiSInS, 

Happy PaSsover to the community 

. caidamom, cloves and 
black pepper.' Jews 
from Afghanistan 
pound haroset, in a 
mortar with a pestle 
and use walnuts, 
hazel!1uts,. almonds, 
apples, ,sweet wine, 
pomegranate seeds, 
dates and black pep
per. Another Sephardi 
woman told me she 
combines almonds, 
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'! dates, apples, orange 
, juice, ginger and cin

namon then forms the 
mixture into tiny balls 
about the size of a 
large olive. The head 
of the family then 
mixes these ingredi

For' Moments that Touch the Heart 
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261-3064 
1-800-267-5961 
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'" ents with vinegar to 
resemble the mortar. 

, PEMBINA VilLAGE SHOPPING CENTRE 
9-2077 Pembina Hwy. 
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"The Food Maven," 
Matthew Goodman 
once wrote in The 
Forward that 
Moroccan Jews some
times make haroset 
paste and roll it into .'-'-' ~ .... 

\tTl! lr5-

Starters 
Gefilte Fish 

Chopped Liver 
Orange Almond Salad 

Strawberry Salad 
Tossed Salad with, 

Vinaigrette Dressing 

Main Course 
Lemon Roasted 
Herb Chicken 

Roasted Turkey 
Roast Brisket in 

Onion Gravy 
Prime Rib au Jus 

Veal Cutlets 
Sweet & Sour Meatballs 

or Turkey Meatballs 
Smoked Turkey 

or Chicken 
Potato Crusted 

Chicken Breasts 

Full line of CHAI 

balls. He says this is a 
legacy from Jews of 

Soups 
Clear Chicken Soup 

with Matzo Balls 
Beet Borscht 

Side Dishes 
Potato or Veggie Blintzes 

Carrot Tsimmes 
Vegetable Stirfry 

Herb Roasted Potatoes 
Sweet Kugel 

Grilled Veggies 
Farfel and Veggie Pilaf 
, . Matzo I(ugel 

Farfel Stuffing 
Garlic Mashed Potatoes 

Desserts 
Sponge Cake 

Assorted Komish' 
Chocolate Chip 
Chiffon Cake 
Apple Cake 
Brownies 

Fruit Platters 
Kosher available 

ADAM NEMY grinds wheat to make flour 
for matzah-making at the Lubavitch Centre 
several years ago. 

Spain in medieval 
Spain who made the 
balls of apples, dried 
fruit, almonds,'cooked 
chestnuts, sugar and 
cinnamon, no wine 
and then drizzled the 
balls with white vine
gar before serving. 

An Iraqi woman 
told me instead of 
haroset as we know it, 
they would buy a spe
cial date honey and 
sprinkle chopped nuts 
on top. Matthew 
Goodman, "The Food 
Maven" confirms this 
explaining its founda
tion is date syrup 
called halek made by 
boiling dates , strain
ing the liquid and then 
reducing it over a low 
flame until thick. In 
fact, halek is one of 
the earliest of all 
sweeteners and may 
be the reference in 
"land flowing with 
milk and honey," 
becau~e bees did not 
appear until later. As 
my friend said, 
chopped walnuts or 
almonds are added to 
the syrup. This is also 
practised by the Jews 
of Calcutta. 

One exception I 
have found 'to 
Ashkenazim follow
ing the strictly sweet 
version was a friend 
whose father's family 
came from Galicia. 
He recalled their 
haroset was made 
from apples, nuts, 
wine, cinnamon and 
horseradish. 

Why not make sev
eral different types of 

haroset this year to go 
with your traditional 
one. 

*** 
CLASSICAL 

ASHKENAZIC 
HAROSET 

3 cups 
6 cut-up apples 
1 T. red sweet wine 
1/2, t. cinnamon 
2 T. sugar 
1/3 cup chopped nuts 

1. Combine apples, . . 
WIne, Cinnamon, sugar 
and nuts in a blender 
or food processor and 
gently chop for a few 
seconds. 

*** 
DATE HAROSET 

1/3 cup 
1/2 cup finely 
chopped dates 
1/2 cup chopped 
almonds 
1/8 cup red wine 
I12 grated apple 
1/2 t. cinnamon 
1/4 t. ginger 

1. Combine dates, 
almonds, wine, apple, 
cinnamon and sugar 
and blend well. 

*** 
These next three I 

found in a Jerusalem 
Post column more 
than 35 years ago. 

"SABRA" 
HAROSET 

2 peeled and' cored 
apples 
6 peeled bananas 
juice and rind of I 
lemon 
juice and rind of 1 
orange 
20 dates 
1 cup peanuts 
I cup dry red wine 
matzah meal as need
ed 

4 J'. candied peel 
2 t. cinnamon ' 
sugar to taste 

1. Place fruit and 
nuts, through a grinder 
(today we could use a 
blender or processor). 

2 .. Add wine and 
fruit JUice. Add 
enough matzah meal 
to soak up the wine to 
the consistency you 
like (thick or thin). 

3; Mix in cinnamon 
and sprinkle on sugar. ' 

* * * 
YEMENITE 
HAROSET 

30 chopped dates 
20 chopped dried figs 
2 T. sesame seeds 
2 t. hot ginger powder 
matza meal as desired 
dry red wme as 
desired 
I chili pepper (option
al) 

I. Mix fruits, seeds 
and ginger. 

2. Add matza meal 
and wirie' to make a 
firm paste. ' 

*** 
, TURKISH 
HAROSET 

20 dates 
1 cup raisins 
1 cup walnuts 
1/2 cup almonds 
red wine 

1. Put fruit and dates 
in blender or, food 
processor to chop. " 

2. Add wine. 

* * * 
SEPHARDIC 

HAROSET. 
1/2 cup' dates 
1/2 cup raisins 
1/4 cup almonds 
I cup walnuts, 
1/4 cup red wine 
2 T. lemon juice 
1/8 t. cinnamon 
dried apricots, cut in 
half 

1. Combine dates, 
raisins, almonds and 
walnuts in food 
process or blender and 
blend a few seconds. 
Place in a bowl. 

2. Add wine, lemon 
juice and cinnamon. 
Form into balls. 

To serve: spoon onto 
apricot halves. 

Sybil Kaplan is a 
book reviewer, jour
nalist, lecture1: writ
ing teacher and syna
gogue librarian living 
in Overland Park, 
Kansas. 

She is the author oj 
Kosher Kettle: 
International 
Adventures in Jewish 
Cooking, published by 
BAK Associates, 9809 
Glenwood, Overland 
Park, KS 66212. 
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I could have shpieled all night: Broadway stars do Purim show 
. - . , , 

By 
TIGAY 

CHANAN 

NEW YORK 
(JTA). - Jews 
are pnme con

sumers of Metamucil, 
can never . order 
directly off a menu 
and - enough already! 
- too many of them 
become Buddhists. 

These were some of 
the lessons of an 
irreverent, self-depre
cating, high-octane 
version of the Purim 
story, as told by a host 
of Broadway stars 
who spent their 
shows' night off 
March 13 Celebrating' 
this holiday of Jewish 
redemption. 

The Second Annual 

Broadway actress Brandi Chavonne Massey performs a song from the 
musical 'Wicked,' in which she currently is appearing; during the sec
ond annual 'Broadway Purim Shpiel,' March 13,2006, in New York. 
Credit: National Entertainment Fund for the Cultural Arts. 

"Broadway Purim Shpiel," sponsored by the 
two-year-old National Entertainment Fund for 
the Cultural Arts, drew a sold-out crowd of 700 
to Manhattan's Hudson Theater for two hours of . . . 
songs and scenes from some of Broadway's 
hottest shows. Performers had appeared on the 
Great White Way in shows including "Rent," 
"Wicked," "Mamma Mia," "Kiss of the Spider 
Woman," "The Light in the Piazza" and "The 
25th Annual Putnam County Spellirig Bee." . 

Their performances were all preceded by a tra
ditionaL,Megillah reading." ,"The Megillah's 
opening up for me," said Jackie Hoffman, who 
created three roles in the hit musical 
"Hairspray," and performed an original song 
about Jewish Buddhists. "Even though you think 
you're a Buddhist, you're still Jewish," she sang. 
"You've traded the Talmud for the Tao/join a 
shu I and stop this now." 

The event raised $100,000 U.S. for birthright 
israel, a program that so far has sent close to 
1 00,000 young people from around the world on 
free trips to Israel. It was the second event spon
sored by NEFCA, which aims to produce events 
in the mainstream arts to raise money for the 
Jewish community. Last year, said Scott Kluge, 
the group's executive director, the event was 
held at a 2S0-seat theater and took in about 
$25,000 U.S., which covered the cost of the 
show. 

In just a year, attendance nearly tripled and 
funds raised quadrupled. "I'm extremely excited 
about that," Kluge said. "The goal of most 
NEFCA events is to fundraise for the Jewish 
community. To get that off in the second, year 
and raise the amount of money we raised is quite 
fantastic. " 

The songs were interspersed with narration by 
the evening's host, Seth Rudetsky, who, with the 
aid of a children's version of the Megillah he'd 
printed off the Internet - and a barrage of amus
ing asides - told the Purim story, making a yeo
man's effort to link it thematically to the songs 
the actors had chosen to sing. 

After reading a passage from the children's 
Megillah that said "even the Jews" were invited 
to a banquet hosted by King Ahasuerus, 
Rudetsky - who has played piano in the pits of 
15 Broadway shows - shook his head. "Even the 
Jews? It's like, 'I guess you can come, '" he said. 
"Why do they have to make us feel bad? It's like 
high school allover again - I was not popular in . 
high school." 

About half of the performers were not Jewish, 
and none of them was paid for appearing. "In our 

community we back everybody up," said Brandi 
Chavonne Massey, who performed a song from 
the ~usical "Wicked," in which she currently is 
appearing. "I'm sure if there were an NAACP 
event, they'd get my back." 

Massey, an African American, wasn't an out
sider at the event: She grew up in Cincinnati 
attending a Hebrew Pentecostal Church, a 
Christian denomination that observes some 
Jewish holidays - though Purim isn't one of 
them.' 

The evening was co-chaired by philanthropists 
Michael SteinhafClt, Charles Bronfman and Lynn 
Schusterman. Asked if 
cultural events were a 
good way of drawing 
Jews. to Judaism, 
Steinhardt, shmoozing 
in the theater lobby 
with some of the 
young people who had 
arrived for the event,. 
said, "Where else have 
you seen so many 
happy Jews?" 

Among the happy 
Jews was Elana 
Gordon. A modern 
Orthodox Jew, Gordon 
said she decided to 
forgo a tradi.tion~l 
synagogue servIce In 
favor of the 
shpiel/MegiUah read
ing because, "It 
looked coo1." "It's dif
ferent," she said. "It's 
a little spin on the 
usual going to syna
gogue." Kluge said 
NEFCA is planning a 
third shpiel for next 
year, and also has 
plans for additional 
theater shows and 
expanding into film. . 

The show also 
included a scene from 
the Off-Broadway hit 
"Jewtopia," in which a 
young Jewish man 
preps his non-Jewish 
friend for dinner with 
his Jewish girlfriend 
and her mother. 

.. '.... .' ~; 
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Among his tips for successfully pacifying the 
mother: When ordering of the menu, make sure 
to ask for enough substitutions to change the 
meal beyond recognition; then, when it arrives, 
send it back. Also, he instructs his friend, a Jew 
would never have anything to do with auto rac
ing or tools, and would never admit to being in 
excellent health. 

The bespectacled Hoffman has riffed on 
Jewish themes before. She puts on a successful 
one-woman Chanukah show at New York City's' 
Joe's Pub each year. The Purim event, she said, 
is "an excuse to throw in specialized stuff you 
can't do any other time of the year." 

Still, asked about the extent of her Jewish 
practice, Hoffman said, simply: "I eat a lot." 

ISRAEL BEHIND THE SCENES 
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JOIN Us ON A ONE OF A KIND TOUR 

The board and staff of 

, the Manitoba Chamber Orchestra 

wish to express their sincere regrets 

for the inadvertent scheduling of our 

Chamber Night on 12 April 2006. If 

you are a subscriber and are affected 

by this unfortunate error, please call 

Vicki Young, General Manager of 

the Mea at 783"1377 to discuss 

alternative arrangements. 

Again. we offer otlr 

sincere apologies. 

Manitoba Chambe~ Orchestra 

Y300, 393 Portage Avenue, Winnipeg MB R3B 3H6 
Telephone (2041763-73771 mco@mts,net 

, www,manitobachamberorchestra,org 


