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A communityrnessage sponsored by Chapel Lawn Funeral Home 

. TEMPLE SHALOM -
OUR GREAT YEAR CONTINUES! 

"Friday Night Live" 
Friday, April 28th, 8:00 pm .. 
Led by Cantor Len Udow 
Come to an exciting 

Alternative Shabbat Service with 
new music and vocal arrange
ments featuring: Cantor Len 
Udow on vocals and guitar, 
Janet Pelletier- Goetze on 
vocals, clarinet and piano, and 
David Pelletier on drums "spec
tacular"!! ! 

pon't miss this amazing ser
VIce 

Temple Shalom is certainly 
enjoying the services of Student 
Rabbi Uri Barnea. Uri is with 
us . twiCe a month offering 
Shabbat Services, Intermediate 
Hebrew Classes, Torah 3tudies 
and Adult Education Programs. 
Uri will be in Winnipeg next on 
May 5,h to the 7'" and May 26,h to 
the 28'''. Uri will be presenting a 
fascinating Adult Ed Program on 
the 27'" of May, check with the 
Temple for further details. . 

Cantor Len Udow adds so 
much to our Shabbat Services 
and Life Cycle events. At Temple 
Shalom music is always crucial 
and is highly participatory. If you 
like to sing you' 11 feel right at 
home. At a Shabbat Service the 
congregation might be singing a 
Shlomo Carlebach niggun, a 

hymn from' your grandparents' 
childhood, a tradifional Ladino 
tune or a modern bne by Debbie 
Freidman. Comeffhear what joy , 
and spirituality c'an be added to 

(. . 
your Shabbat. ,,' 

Our Religious' School is blos
soming with Jennifer Curtis as 
the School Director and teacher 
and Student Rabbi Uri Barnea 
and Cantor Len rounding it out 
liturgically and musically. The 
acclaimed Reform ''Chai'' cur
riculum is interesting, exciting 
and very inclusive. Steven 
Hyman leads a stimulating and 
vibrant post B 'nai' Mitzvah class. 
Our goal is giving our children 
keys and challenging them to 
open the many doors that Judaism 
offers them. It is never too late to 
have your children join this cre
ative and captivating program! 

If you are searching for a spir- . 
ited, progressive Jewish commu
nity, a more powerful connection 
to God, fresh approaches to life
long Jewish learning and oppor
tunities to help change the world, 
come join our welcoming, inti
mate congregation which will 
envelop you in a wonderful 
Jewish experience! 

For more information call the 
office at the number in the ad 
immediately below. 
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Temple Shalom 
a liberal reform congregation 

Shabbat Services . High Holy Day Se1vices 
Fest.ival Services Social Action Pl'Ograms 
Life Cycle Events . Jewish Education 

Student Rabbi Uri Barnea 
Cantor Len Udow 

School Director Jennifer Curtis 
Alternative & traditional Tewish burial at 

Bet Chaim ... MikdaSh Shalom 
In partnership with Chapel Lawn 

For iilformation call 
453-1625 Temple Shalom 

982-8108 Terri Hlady Chapel Lawn 

~HAPEL LAWN FUNERAL HOME 
Proud to Serve in Your Community 

At a time of need or when planning ahead rely 

on the trusted speciaUsts. Ca11885-9715. 

e 
CHAPEL LAWN 
FUNERAL HOME 
& Reception Centre :.' .. 

4000 Portage Avenue 

www.chapellawn.mb.ca 

Caring Specialists Since 1951 
FREE CONSULTATIONS 
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Health news 

How to beat bad breath 
Up to 90% of people have it some time during their lives 

D o people offer 
you . breath 
mints and gum 

every time they see 
you? Do plants wilt if 
you breathe on them 
in the moming? 

You have bad br~ath. Up to 
90% of people have bad 
breath (also called halitosis) 
at least temporarily during 
their lives. Most people with 
bad breath are unaware of the 
foul smell. 
Dental causes 

Dental problems are the 
most common cause of bad 
breath. Bacteria in the mouth 
cause little bits of food or 
plaque that get stuck in 
between the teeth, around the 
gums, or on the tongue to rot 
and smell. Dentures, braces, 
bridges and other mouth 
appliances also trap food debris. Halitosis Clinic in Winnipeg have 
Any inflammation in the mouth been very effective in trea.ting bad 
such as gum disease (gingivitis)' breath. Dr. Hamin uses four tests 
can also cause this smell. . including a halimeter machine to 
Morning breath . best plan treatment. A halimeter 

Dry mouth causes halitosis. Our measures the levels of smelly com-
saliva (or spit) is a natural protec- pounds and where they are coming 
tion from bacteria that coats the from. 
teeth and mouth and helps wash The world smells better 
away bacteria. During sleep,bur Treatment should start with sim-/ 
saliva flow almost totally shuts off. pIe measures. Brush your teeth reg-
This allows bacteria to grow in ularly during the day and after. 
your mouth all night giving you every meal. Use dental floss daily. 
that breath that only a loved one Gargling with mouth washes will 
could kiss in the morning. Other mask the· smell, not get rid of it. 
causes of a dry mouth are exercise, Brushing the back of the tongue 
mouth-breathing, medication side and the sides of the mouth at night 

. effects, radiotherapy, chemothera- may cut down the morning breath. 
py, fever, dehydration, anxiety, and Don't miss meals. Chew fresh 
stress. parsley or use breath mints if you 

Hunger can cause bad breath. eat smell-inducing foods. Increase 
People who are dieting or who miss your saliva flow in the day (and 
meals often, are more likely to have . avoid dry' mouth) by drinking 
halitosis. Smoking causes halitosis. 
It's no surprise that foods like water, chewing gum, sucking hard 

. candies, or eating 'healthy vegetable 
oman, garlic, pastrami, peppers, 
strong cheeses, and alcohol help snacks. Stop smoking. 
cause bad breath. Visit your dentist for a dental 

Chronic infection of. the sinuses, exam and cleaning and see your 
some vitamin and mineral deficien- doctor if the smell persists. 
cies, diabetes, kidney failure, liver This column is for reference and 
and gallbladder diseases, and can- education only and is not intended 
cers in the gut, throat, and mouth to be a substitute for the advire of 
are less common causes of breath an appropriate health care profes-
odors. Some disorders of the stom- siona!. The author assurlJes no 
ach cause halitosis by allowing par- responsibility or liability arising 
tially digested stomach contents from any outdated information, 
and their odors La be pushed back errors, omISSIOns, claims, 
toward the throat. demands, damages, actions, or 
Smell my breath . causes of actions from the use of 

Anyone can make the diagnosis any of the above information. 
of halitosis. Blowing into a cupped Contact Dr. Pinette. at 
hand and then sniffing does not pinette@shaw.ca. 
work. Breathe on 
someone and ask 
them to comment on 
your breath. poctors 
and dentists have. 
some tests to measure 
halitosis. 

Special·breath clin
ics like Dr. Ken 

. Hamin's . Anti-
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Recipes 

Jewish Italian kitchen menu 
'{> often forget that 

~.. there is a strong his
}, tory ofItalian cook
ing 1ll the Jewish 
kitchen. This makes a 
great, complete . 
ItalianIKosher menu -
or make ~e recipes on 
their own. 

PAM REISS 

*** 
POTATO GNOCCm 

WITH 
MUSHROOMS AND 

SPINACH 
Serves: 6 
Gnocchi 
3 Ibs. baking potatoes -
or dry potato. 
2 large eggs 
I tsp. salt 
114 tsp. black pepper 
12-16 Tbsp. cake flour 
Sauce 
2 Tbsp. olive oil 
I medium shallot -
peeled and finely 
chopped 
12 oz. mushrooms -
cnmlIll or white, 
washed and sliced (4 
cups) 
2 cups spinach leaves -
washed, dried and 
sliced into strips 
I Tbsp. garlic - crushed 
I cup whipping cream 
1/2 tsp. salt 
114 tsp. black pepper 

Gnocchi: Bake the 
potatoes in a 400° oven 
for I - I 1/4 hours, until 
fork tender. While still 
warm, halve the pota
toes and scoop out the 
flesh. Push through a 
potato ricer, spreading 
the potatoes out so that 
the steam escapes. (If 
you don't have a ricer, 
use a masher to mash 
until smooth .) 

Let the potato cool, 
then add the eggs, salt, 
pepper and 12 tbsp. of 
11our. Use a spoon to 
mix together, When a 
dough forms, tum it out 
onto a floured counter 
and knead, adding a lit
~le flour, until the dough 
IS barely sticky, and still 
very soft. 

Divide the dough into 
4 pieces, and roll each 
into even ropes. Cut the . 
ropes into uniform, 
bite-size pieces. Form 
the gnocchi by holding 
a fork in your left hand. 
Using your right-hand 
thumb, press each piece 

. of dough into the fork, 
rolling it as you press, 
resulting in gnocchi 
wi~ ridges on one side 
and large indentation 
on the other. Bring a 
large pot of salted water 
to a boil - but don't 
cook until the sauce is 
ahnost done. 

Sauce: Warm the 
olive oil in a large skil
let over medium-high. 
Add the shallots and 
saute for 1-2 minutes, 
until wilted. Add the 
mushrooms, garlic, salt 
and pepper and saute 
for 4-5 minutes, until 
the mushrooms release 
some of their juices. 

Add the cream and 
simmer for 10' minutes 
- or until the cream has 
thickened up a little. 
Add the spinach and 
cook until wilted, 1-2 
minutes. 

As you're adding the 
spinach, gently add the 
gnocchi to the boiling 
water (do this in batch
es if necessary) and 
simmer until the gnoc
chi floa,t to the surface -
1-2 minutes. Drain, add 
to the sauce and serve. 

*** 
EGGPLANT AND 

RICOTTA 
ROULADES 

Serves: 6 
Eggplant 

. 2 medium eggplants 
2 Tbsp. olive oil 

. salt and pepper 
500 gil lb. ricotta 
cheese 
3 Tbsp. Romano cheese 
1 large egg 
1 tsp. salt 
1/4 tsp. black pepper 
1 tsp. dried oregano 
Sauce 
28 oz. diced tomatoes . 
28 oz. crushed toma
toes 
2 tsp. garlic - crushed 
2 Tbsp. basil - chopped 
2 Tbsp. olive oil 
112 tsp.salt 
2 tsp. sugar 

Wash and dry the 
eggplants and cut off 
the tops and bottoms. 
Slicing lengthwise, cut 
114" off both sides of 
each eggplant and dis
card. Continue slicing 
lengthwise, and slice 
the eggplants into 
approximately 114"
thick long slices. 

Brush the eggplant 
slices with olive oil and 
season with salt and 
pepper. Place onto a 
baking sheet lined with 
parchment and bake at 
400° for 7 minutes, flip 
over and bake another 7 

minutes. Remove from 
the oven and set aside. 

Filling: Mix the 
ricotta, Romano, egg, 1 
tsp. salt, 114 tsp. pepper 
and oregano. Place 
approximately 2 heap
ing tablespoons. of fill
ing on the end of a slice 
of eggplant and roll the 
eggplant up. Continue 
with the rest of the egg
plant and filling. 

Meanwhile, place all 
of the sauce ingredients 
into a pot and stirring 
occasionally, bring to a 
simmer over medium. 
Remove from the heat. 

Pour 1/3 of the sauce 
into the bottom of a 
large, oiled baking 
dish. Spread evenly. 
Place all of the 
roulades 111 a single 
layer on top of the 
sauce, then spoon 
another 1/3 ofthe sauce 
on top of the roulades. 
Cover the baking dish 
with foil and bake at 
400u for 15 minutes. 
Remove foil and bake 
another 15 minutes. 

Serve with extra, 
warmed sauce. 

*** 
LEMON GRANITA 

Serves: 6 
2eups water 
112 cup sugar 
112 cup fresh lemon 
JUIce 
2 Tbsp. vodka - or 
rum, optional 

Bring the water and 
sugar to a simmer over 
high and cook until the 
sugar has dissolved. 
Remove from the heat; 
add the lemon juice 
and v0dkalrum if 
using. Pour into a large, 
shallow pan and place 
in the freezer. After half 
an hour, scrape any ice 
particles from the sides 
and bottoms with a 
fork. Every 20-30 min
utes, scrape the ice and 
mash up any large 
chunks. Do this until 
all of the liquid has 
frozen and the ice is in 
small, even pieces. 
Place in an airtight con
tainer and retum to the 
freezer until you're 
ready to use. 

If the granita tums 
into a solid mass, break 
it into large chunks and 
blitz in a food proces
sor or blender until 
slushy. 

To contact Pam 
Reiss, e-mail her at 
recipes@pamelareiss.c 
om 

All her material IS 

copyrighted. 
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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 baskets for you ... 
They make wonderful gifts to bring with you to someone else's home 
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Having trouble 

reading? 

On-line 
pdfs of 

each issue 
of The 
Jewish 
Post & 
News 

allow you 
to magnify 

. text 

Up to 
16 

times 
Only 

$25/year ... 
Visit our 
website, 

www.jewishpost 

&news.com 

. to try a 
safT1ple pdf 

or call 
694-3332 
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PASTRY CASTLE INC. 
471 Bannatyne (at Isabel) 

Ph. 254-6778 

Cates ana 'fortes, Weaaing Cates 
. Cfieesecates (12 cCifferent kinds) 

'Dainties, Pastries, SWeet 2\p({s, Pies 
Also available at Saucer's, Papa George '5, 
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 

WE ARE BACK TO REGULAR HOURS ... 

Sunday - Thursday Open Until 9:30 p.m. (Restaurant 'til 9:00 p.m.) 
Friday, Open Until 2 hours before Shabbos (Restaurant 'tiI2:00 p.m.) 

1570 Main Street Phone: 338-4911 
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