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Winnipeg Jewish Theatre 2nd Al"ln~i~1 
, Salute to our Jewish:Composers·t 

.' , . for the Broadway Stage . .\. 
'If you like Broadway musicals, 

reserve Saturday, April 22nd • 

"Broadway. at the Mayberry 
Gallery", Winnipeg Jewish 
Theatre's special event this sPring, . 
wiII be highlighting Jewish com- , 
posers for the Broadway stage, in 
the ambience of the Mayberry 
Gallery, located in one of 
Winnipeg's heritage buildings. 

"Our patrons continually lli/k for 
more musicals", Executive 
Producer Marla Aronovitch 
explains. "This special event 
answers that need." Featured pro
fessional performers will be Naomi 
Forman, Alexandra 'Frohlinger, 
Marc Devigpe, Tim Gledhill, and 
Kelly Robinson. The. accompanist 
wiII be Ron Krug. These accom
plished artists wiII be singing songs 
that are both familiar to us as part of 
the classic American songbook, as 
well as new compositions that have 
appeared in more recent musicals. 
Composers such as lIVing Berlin, 
and Richard Rogers will be fea
tured along with less familiar 
names as Steven Schwartz, who 
wrote the music for 'Wicked" and 
Cy Coleman of 'The Life'. 

"When you work with the music 
of Jewish composers, that only 
leav~s out Cole P0I1er and Andrew 
Lloyd Webber," jokes VP for 
Production Ron Meyers. 

Special event chair Carla 

Goldstein and dedicated board and 
con1mittee members are working to 
prepare a truly exceptional evenipg. 
In addition to the musical cab~et, 
there will be hors d'oevres, wine 
tasting, luscious desserts, and 1110re, 
all brought to you within the out -
standing setting of the Mayberry , 
Gallery, 212 McDermot Avenue, in 
the heart of the Exchange District. 

Winnipeg Jewish Theatre patrons 
are in for a real treat. Our perform
ers have been accumulating rave 
reviews in WInnipeg productions. 
Naomi Forman recently stole the 
show in Gilbert and Sullivan's 
"Ruddigore". Kelly Robinson has 
just released her fIrst CD, "My 
Foolish Heart". In March, 
Alexandra Frohlinger took home 
the Gilbert and Sullivan trophy at 
the Wmoipeg Music Festival. Tim 
Gledhill and Marc Devigne were 
featured performers at the recent 
Rainbow Stage Gala. We are 
delighted that they are available to 
entertain Winnipeg Jewish Theatre 
supporters. 

Do you have a favorite? Give us 
enough notice and we'll try to 
include it. 

Last year this event sold out; 
don't be disappointed. 

Tickets are available by calling 
the Winnipeg Jewish Theatre 
office at the number in the ad 
below. 

Personal. advice 

Most jewellers will let you l!xchange ring 
It's okay to ask fiance for that 

Lianne Tregobov 
owns Camelot 
Introductions, a 
matchmaking service 
based in Winnipeg. 

Tregobov has 
coached hundreds of clients with . 
regards to dating and relationship 
do's and don'ts over the years .. 
Following are questions from 
some, and her answers ... 

Dear Lianne 
. My boyfriend finally proposed to 

me and it was beautiful. Everything 
.1 dreamed of. Everything exc;ept 
the ring, that.is. I don't know'how 
to tell him that I think the ring is 
hideous. I am not proud to show the 
ring off. Do I have to wear this for- . 
ever and just keep my feeling to 
myself. Can I ask my fiance some-
how for a different ring? . 
Signed: I Know l Should Be 
{jrateful . 

Dear Should 
Most reputable jewellers will 

allow you to exchange an engage
ment ring for something that suits 
you. I consulted Leonie Coulson, 
of Bijou Treasures, and she 

. explain~d that the trend is now to 
have the fellow propose with the 
diamond and then, the couple 
designs the ring together. 

You mllst be able to talk with 
your fiance. Life is full of situa
tions thal may be uncomfortable to 
talk about. The person you marry 
should be the one that you can con
fide in about just about everything. 
If you gently explain to him that the 
ring simply doesn '( suit your hand, 

. he may surprise yoti and be more 
than understanding. You may want 
to contact the jeweller prior to hav
ing the talk with your fiance so you 
are aware of their policies. I urge 
you to have this resolved right 
away so you can enjoy your· 
engagement. 

Dear Lianne , 
When I married my husband, I 

door closed behind me and I was 
locked out of the house. My baby 
was inside and I couldn't get in. I 
ran next door and borrowed the 
phone and called niyhusband and 
told him that the baby was in the 
house and I couldn't get in. He told 
me that he "couldn't deal with this 
right now" and then hung up on 
me. I managed to get a locksmith 
and got into the house, and' the 
baby was fine, but I am furious 
with my husband. He finally rolled 
in Sunday night and didn't even ask 
how I had gotten into the house. 

. What is going on here? . 
Furious Wife. 

Dear Wife. 
Your husband obviously has a 

different agenda. He is putting his 
needs in front of all others includ
ing potential life-and-death situa
tions. What type of parent would 
allow their child to remain in a dan
gerous situation? You cannot and 
will not change this man. For your 
sake and the children's, you need to 
get counselling and legal advice. I 
would strongly urge you to have a 
medical examination and ask to be 
tested for STD's. Please be aware 

,the Jewish Child and, Family 
Service will assist you with your 
needs. Please call them and allow 
them to help you. Life is not sup
pose to be this way. 

Dating and relationship ques
tions may be sent to Lianne 
Tregobov, clo The Jewish Post & 
Nev.'s, 113 Hutchings Street. 
Winnipeg Mall. R2X 2V4. If ques
tions are published, they will be 
done so anonymously. 
(e-mail: 
camelotintroductions@mts.net, 
website: 
www.camelotintroductions.com) 

Camelot Introductions 
SINGLE? 

Moot Lia nne Tregobov 
and witness her uncanny ability 

to inluilivoly match people! 
46 People married in 2003! 

.888-1529 
1744 NoSll Ave. 
Vielt OUt website: 

by sp~lnlm.nl onll'· 

A subscription to 

thought I had married 
the man of my 
dreams, but 'as time 
went on, things' 
changed. The last few 
years of my marriage 
have been a roller 
coaster. I thought he 
was cheating on me, 
and it didn't help that 
I heard rumors that he 
was! This 'last week
end, he left for work 
on Saturday morning. 
I expected him home 
later that day, but he 
'didn't come home. On 
Sunday, my son was 
playing in the ~ack
yard and my baby was 
asleep inside. My son 
called for me, and as I 

The Jewish Post & News 
will make an ideal gift for a 

. friend or relative. 

stepped outside, the 

Call 694-3332 or e-mail us at 
jewishp@mts.net 
to start one today. 

Recipes 

Pesach recipes fr:om Hadassah 

R ecently, my 
Hadassah 
group held a 

really fun evening 
where the hostess did 
a program from one of 
the National Hadassah 
materials on Passover, 
and then we all 
brought a recipe and 
told its background. 
Each of us brought 
enough copIes so 
everyone went home 
with a Pesach recipe 
booklet. 

FROMMYKDStERKIT{;tEN 

SYBIL KAPLAN 

Here are some of 
those recipes. 

* * * 
EVIE'S STUFFED 
CABBAGE ROLLS 
1 large or 2 small 
heads of cabbage 
1 can tomato mush
room sauce 
1/2 cup water 
1/4 cup lemon juice 
1/2 cup brown sugar 
1/2 minced onion 
1 pound ground beef 
1 beaten egg 
1/2 minced onion 
1-2 matzot 
1/4 cup water 
1/21. salt 
1/4 t. garlic powder 
raisins (optiemal) 
prunes (optional) 
mushrooms (optional) 

1. Preheat oven to 
400 degrees. Spray. a 
roasting pan. 

2. Boil water ina 
large pot. Add cab-: 
bage and cook until 
leaves separate easily. 
Drain. 

3. In a roaster atop 
the stove, combine 
tomato sauce, water, 
lemon juice, sugar and 
1/2 onion. Bring to a 
boil, then reduce heat 
and simmer. Break up 
matzot and soak in 1/4 
cup water until soft 
then drain. 

4. In a bowl, com
bine ground beef, egg, 
1/2 minced onion, 
matzot, salt and garlic 
powder. Place cab
bage leaves on a towel 
or flat surface. Place a 
heaping tablespoon in 
the center of each. 
leaf.! Roll up leaves 
envelope style. Place 
in sauce in roaster. 

Add raisins, prunes or 
mushrooms if desired. 
Bake in 400 F oven 
until brown. Reduce 
heat to 325 F, cover 
and bake one hour 
longer. 

*** 
SOLLY'S MEGINA 

VIAGAYLA 
MATZA,H-MEAT 

PIE FROM 
RHODES 

2 T. vegetable oil 
2 pounds ground beef 
1 large diced onion 
1 t. salt 
1/4 t. pepper 
1/2 cup chopped fresh 
parsley 
4 eggs 
3 matzot 
warm water 
2 beaten eggs 
3 matzot 

1. Preheat oven to 
350 degrees F Grease 
a rectangular roasting 
pan. 

2. In a large frying 
pan, heat oil. Brown 
meat and onion. Add 
salt, pepper and pars
ley, Cook 1 minute. 
Remove from heat 
and let stand 10 min
utes. 

2. Place 4 eggs in a 
bowl and beat then 
add to meat mixture 
and blend. 

3. Soak 3 matzot in 
warm water until just 
softened then soak in 
beaten eggs until eggs 
are absorbed. Place in 
bottom of roasting 
pan. 

4. Spoon meat mix
ture on top of matzot 
evenly. Soak remain
ing 3 matzot in warm 
water until soft. Beat 
2 eggs in a bowl then 
soak matzot in bowl 
until eggs are 
absorbed. Add to meat 
filling. Bake in 350 F. 
oven 45 minutes. 

Serve hot 

*** 
ELINOR'S 

APPLE-APRICOT 
KUGEL 

6 eggs or 4 eggs plus 2 
whites 
1/2 cup sugar 
6 peeled, grated or 
sliced apples 
1/2 cup matzah meal 
juice of 1 lemon 
1 cup cut up dry apri
cots 
2 T. sugar 
1 t. cinnamon 

1. Preheat oven to 
350 degrees F. 
Vegetable spray a rec
tangular baking dish. 

2. In a large bowl, 
combine eggs with 
sugar and mix well. 
Add apples, matzah 
meal and lemon juice 
and mix. 

3. Soak apricots in 
hot water for 5 min
utes. Drain. 

4. Spread half the' 
apple mixture -in bak
ing dish, arrange apri
cots on top, top with 
rest of apple mixture. 

. Combine 2 T. . sugar 
and cmnamon and 
sprinkle on top. Bake 
in 350 F. oven 1 hour 
until golden. 

Part II 
MIRIAM'S 

MATZAH KUGEL 
3 matzot 
water 
6 eggs 
1/2 cup sugar 
1/2 t. salt 
1/4 t. cinnamon 
1/2 cup raisins 
1/2 cup chopped 
almonds 
4 shredded tart apples 
grated peel of 1 
orange 
Topping 
1 T. sugar 
1/4 1. cilmamon 
1/4 cup melted butter 
or margarine 

1. Preheat oven to 
350 degrees F. 
Greased a casserole. 

2. Place water in a 
shallow dish, crumble 
matzot and soak until 
soft. Squeeze out 
excess water. 

3. In a bowl, beat 
eggs. Add sugar, salt 
and cinnamon and 
blend well. 

4. Add matzot, 
raisins, nuts, apples 
and orange peel. Turn 
into a greased casse
role. 

5. 'In a bOWl, com
bine sugar and cinna
mon and sprinkle on 
top. Drizzle melted 
butter or margarine on 
top. Bake.in 350 F. 
oven 45 minutes until 
browned. 

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

She is the author of 
Kosher Kettle: 
International 
Adventures in lewish 
Cooking, published by 
BAK Associates, 9809 
Glenwood" Overland 
Park, KS 66212. 
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~tewart's 
fruits, vegetables & deli products 

• Spanish & Argentinian foods 
• The finest fruit & produce available anywhere in Winnipeg 

Let us prepare one of our fabulous fruit ba~kets for you ... 
They make wonderful gifts to bring with you to someone else's home 

r PASTRY CASTLE INC. 

A 
subscription 
letting you 

access pdfs 
of each 

issue of The 
Jewish Post 

& News, 
posted 

weekly on 
our website, 
costs only 
$25/Cdn.l 
year, taxes 

included, 
anywhere in 
the world ... 

Call 
6.94-3332, 
Visit our 
website, 

www.jewishpost 
andnews.com 

or e-mail us 
at 

jewfshp@mts.net 

for more 
info 

471 Bannatyne (at Isabel) 

Ph. 254-6778 

Cates and 'Tortes, Wedding Cates 
Cfieesecates (12 aifferent KJlufs) 

tlJainties, Pastries, Slveet ~{fs, Pies 
Also available at Saucer's, Papa George's, 

. Del's Restaurant and Second Cup (Graham) 

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 

MIDNIGHT MADNESS .... 
WE Will BE OPEN SATURDAY NIGHT, APRil 8 

9:30 P.M'. UNTIL 1:30 A.M. (GROCERY SHOPPING ONLY) 

Sun., Mon. & Tues.: Regular Hours; Wed.: 9:00 a.m. - 4:00 p.m. 

1570 Main Street Phone: 338-4911 


