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Torah comment' 

. Parsha outlines how Kohanim'must . live their 'lives 
Most important rule to distance ihen~selves from the dead 

from the outside. The result of techniques such 
as these have Kohanim "attending" funerals, and 
even standing closer to the body than most other 
guests at the funeral. What's more is that through 
microphone hook-up, a Kohen can even delivery 
a eulogy or recite prayers. This format has been 
in 'use in Montreal for quite some time with the 
endorsement of all halachic authorities. 

11 f you're a Kohen, a descendant from the 
W~ priestly class, then this week's Torah portion, 

j;'L"Emor", is especially for you. . 
"Emor El Hakohanim - Say to the Kohanim" 

is how the parsha commences, setting the tone 
for an action and instruction-packed parsha on 
how Kohanim are to live their lives, most of 
which has pertinent application to today. The' 
Kohanim, a's you may know, are truly royalty . 
within royalty, and as such, were required to 
keep themselves at higher standards of purity 
and perfection. .; 

Foremost regarding the requirement of 
ensuring this uncompromising purity is complete 
disassociation with. the dead. A Kohen must be 
far away from the dead, and it is even forbidden 
to be in the same building as the dead, no matter 
how large the building may be. Even today, a 
Kohen is forbidden to attend any funerals except 
for that of his seven closest of kin ... 
Kohanim and the Dead 
Applications: 

Modern 

-.. ", pas s e s 
away, and 
they find 
themselves 
precluded 
fro m 
partici
pating or 
eve n 
attending 
the funeral. 

More and 

*** 
. In addition to further directives on the Kohen's 
code of conduct, the parsha also includes a 
review of the yearly holiday cycle, some details 
on sacrifices, as well some specifications to the 
service in the Mishkan, the p0l1able synagogue 
of the dese11. 
Dvar Torah 

The Torah says: "Hashem ·said to Moshe: Say 
to the K<?hanim, the sons of Aharon, and you 

The prohibition on Kohanim coming into 
contact with the dead has found itself subject to 
some interesting applications within 21 st 
century architectural and halachic cooperation. 
For example, as mentioned, not only may 
Kohanim not place themselves anywhere near 
the dead (12 foot distance is the absolute 
mini.fl1um), but they may not even be in the same 
building as the dead (i.e. hospitals). No doubts 
that it is excessively painful for Kohanim when 

A Kohen blows a shofar at the 
Western Wall: A Kohen is 
forbidden from attending 
most funerals. 

mol' e 
Jewish 
funeral 
homes are 
now con
structing 
their funeral 

. shall say to them: to a dead person [the Kohen] 
should not become impure among his people." 
(Leviticus 21: 1). Why is this verse worded 
repetitively? If the verse is telling me to "say to 
the Kohanim", then what do I need the 
additional "you shall say to them" for? 

One of the many allswers attributed to this 
apparent redundancy is the two-part plan to 
successful transmission of Torah values to the 
next generation. There is "saying" and there is 
"saying". We often "say"/teach things to our 
children because it is the right thing to do, often 
an obligation. We will all teach our kids this 
un acceptability of theft, but a moment later, 
possibly lift a peanut from the pile in the 
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halls in a 
way which allows Kohanim to participate in the 
funeral. This is accomplished by constructing a 
gallery within the funeral hall that is actually 
deemed a separated building from the 
perspective of halacha! This is true even if the 

"walls" of this 

Gray Academy excels at the Manitoba Science Symposium. 
Grade 5 and 6 students serit nine projects to the Provincial Science Fair, held in 
April at the University of Winnipeg, with the following excellent results: 

Honourable Mention: Haley Yurman, Sarah Goszer and lexie Bernstein 
Bronze Medal: Ryan Cantor, Daniel Kroft and Max Lerner, Adam 

Silver Medal: 
Gold Medal: 

Stoller, Tyler Rubin and Daniel Gall, Griffin Bernstein, 
Josh Kerr and Torey Korsunsky 
Cori Odwak, Sebi Levy and Ian Baruch 
Baillie Shuster and Hannah Fogel, Sonny Rothman 
and Sara Thompson 

Our Community. Our Family. Our Way of Life .• o"n 1'7 .imDW~ .il7'ilj? 

A202-123 Doncaster St.. Wpg., MB R3N 2B4 P: 204-477-7425 F: 204-477-7511 
CESI E: grayacademy@aspercampus.mb.ca www.grayacademy.ca CAIS .' 

independent 
. "building" are 
constructed . out of 
glass! These "Kohen 
galleries" are 
complete with their 
own separate entrance 

. supennarket. Education is' important,but leading 
by example is supreme. And it is the only key to 
Jewish continuity.·' 

The writer, former scholar-in-residence at the 
Rady Jewish Community Centre and Winnipeg 
HillellISA director, is an Orthodox rabbi now 
living in Ramat Beit Shemesh, Israel. 

CHAVURAT TEFILA SYNAGOGUE 
Friday, May 12. Candles: 8:45. Mincha: 7:30. Shacharit: 9:30. Shahbat ends: 9:52. Sunday 

morning services: 9:00. Weekday morning services: 8:00; Weekday evening services May 13-18: 
8:55. 

The Chavurat '~efila Synagogue .on the corner of Hartford and McGregor offers traditional 
Orth~)dox services m. an In~ormal settmg. We welcome anyone who has yahrzeit or is saying kaddish 
to JOIl1 us for our tWlCe·daIly minyanim. 

CONGREGATION ETZ CHAYIM . 
Friday, May 12 - morning service 7:30 a.m., evening service 6:00 p.m., candle lighting 8:45 p.m. 
Saturday, May 13 -. Emor -, morning service, JWC Graduation Shabbat 9:00 a.m., evening service, 

Mallory Apter Bat Mitzvah 8:40 p.m. Shabbat ends 9:52 p.m. . 
Sunday, May 14 - morning service 9:00 a.IlI., Mother's Day Brunch II :00 a.m., evening service 

8:30 p.m. 
Monday, May 15 - morning service 7:30 a.m., evening service 8:30 p.llI. JWC Graduation. 
Tuesday, May 16 - n~orning service 7:30 a.m., evening service 8:30 p.m. Lag Ba-Omer. 
Wednesday, May 17· rhursuay, May 18, morning service 7:30 a.m., evening service 8:30 p.m. 

CONGREGATION SHAAREY ZEDEK 
~61 Wellington Cresc~nt; website www.shaareyzedek.mb.ca 
FO.r program and event .inforn~ation, please check our website or call the Synagogue office. 
Friday, May 12:. Mornlllg MlIlyan 7:30 a.m.; Evening Minyan 5:30 p.m. (Tonight Orner 30); 

Kabbala! Shabbat Service 6:00 p.m.; Light Shabbat Candles 8:45 p.m. 
Shabbat, May 13,:, Morning Service 9:00 a.m. (Parshat Emor); Pre-Junior Congregation 1ll:3[) 

a.m.; Torat Chay,,!, lorah Study 12:30 p.m:; Evening· Minyan 6:00 p.m. (Tonight Orner 31); Ashley 
Kaufmann Bat Mitzvah 8: 15 p.m.; Shabbat ends 9:52 p.m. 

HERZLIA - ADAS YESHURUN CONGREGATION 
. ~ocated at 620 Brock Street. "Your home for exploring and experiencing meaningful Jewish 

IIvll1g". 
For the week of May 5-May 11,7 Iyar-14Iyar, 5766 
Pars hat Achrei Mos 
Candle Lighting:. 8:35 p.m. Friday Mincha: 7:00 p.m. . 
Shabbat ShacharIt: 9:00 a.m. Shabbat Mincha: 8: 15 p.m. Shabbat Ends: 9:41 p.m. 
Sunday Shacharit: 9:00 il.m. 
Weekday Mincha: 7: IS p.m. Weekday Shacharit: 7:00 a.m. 

TALMUDTORAH-BETHJACOBSYNAGOGUE 
.Located at 1525 Main Street. Candle lighting time' for Friday, May 12 at 8:45 p.m. 

MmchalKabbalat S?abbat a~ 8:45 p.m. Saturday morning service at 9: 15 a.m. Sedra of the week -
En~or. M~ncha serYI7c at 8:)0 p.m. Shabbat ends at 9:52 p.m. Tuesday, May 16 - L'Ag B·Omer. 
Dally MI~c~laI~aarIV services at 8:55 p.m. Traditional Orthodox services are conducted, and 
everyone IS II1vlted to attend. 

TEMPLE SHALOM 
!emple Shalom, Winnipeg's only Refortn Congregation, 1077 Grant Avenue, will be holding: on 

Friday, May 12 at 7 P'!ll" a Family Shabbat Service including the Berkson Baby-Naming, led by the 
Temple Sh.alo.m ReligIOUS School and Confirmation class students, Jennifer Curtis, Temple Shalom 
School pnnclpal, Steven Hyman, Confirmation class teacher and Cantor Len Udow. All are 
welcome! " 

R~cipes 

Summer grilling 
l am confident that 

summer is almost 
... here. During waim 

weather, my favorite 
thing to do is cook on 
the barbecue. Whether 
at home or the cottaGe 
h b' 

t ese are easy recipes 
to pull out of the 
recipe box and enjoy 
on the deck. They do 
need to marinate - but 
can be put together in 
the moming and left in 
the refrigerator while 
you spend the day on 
the beach. 

PAM REISS 

While these kebabs 
are good as they are 
adding vegetables t~ 
any of them would be 
great. . Cut some bell 
peppers, red onion and 
zucchini into chunks 
and add some whole, 
small button 
mushrooms. Altemate 
the vegetables with the 
meat and be creative! 
Serve with some rice 
or a baked potato and 
these are perfect 
summer dinners. 

*** 
GREEK CHICKEN 

KEBABS 
(SOUVLAKI) 

Serves: 4-6 
2 lb. boneless, 
skinless chicken 
breasts or thighs 
1 Tbsp. garlic 
crushed 
1 Tsp. saIt 
112 tsp. black pepper 
1 Tbsp. dried oregano 
112 tsp. sweet paprika 
2 Tbsp. red wine 
vmegar 
2 Tbsp. lemon juice 
114 cup olive oil 

Trim any excess 
skin and fat from the 
chicken. Cut them 
into uniform 1" 
pIeces. 

Pour the rest of the 
ingredients into a 
plastic bag and mix to 
combine. Add the 
chicken pieces, close 
the bag and mix well, 
insuring that all of the 
chicken has been 
coated with the 
marinade. Refrigerate 
and marinate for 2-4 
hours. 

When you're ready 

..... 

to grill, thread the 
chicken pieces onto 
wooden skewers that 
have been soaking in 
water for 30 minutes 
(or use metal skewers). 

Preheat your 
barbeque to medium 
and spray the "rill 
with cooking sp~·ay. 

. Place the skewers 
onto the grill. Turn the 
skewers every 3-4 
minutes, until the 
chicken has browned 
nicely on the outside 
and is white on the 
inside. It should take 
about 10-12 minutes 
to cook fully. 

Remove from the 
grill and serve with 
extra lemon wedGes 
for squeezing onto the 
chicken. 

*** 
LAMB KEBABS 

Serves: 4-6 
2 lb. lamb shoulder -
boneless 
1 Tbsp. garlic 
crushed 
2 Tbsp. lemon juice 
112 tsp. black pepper 
1 tsp. salt 
1 tsp. cumin 
112 tsp. turmeric 
112 tsp. sweet paprika 
112 tsp. ground ginger 
2 Tbsp. finely grated 
yellow onion 
3 Tbsp. olive oil 
1/2 tsp. sugar 

Remove any excess 
fat or silverskin from 
the lamb. Cut the 
meat into uniform 
pieces, about I" 
cubes. Place the 
pieces into a heavy
duty plastic bag. 

In a small bowl, 
combine the rest of 
the ingredients. Add 
this mixture to the 
lamb and mix together 
- rubbing the paste 
into the meat. Close 
up the bag and 
refrigerate for 8 hours 
or overnight. 

When' you're ready 
to grill, thread the lamb 
chunks onto bamboo 
skewers that have been 
presoaked in water for 
30 minutes (or use 
metal skewers). 

Preheat your 
barbeque to medium 
and spray the grill 
with cooking spray. 
Place the kebabs on 
the bbq and grill, 
turning every few 
minutes, until the 
lamb has browned and 
had a chance to cook 
to the level you like. 

- kebabs 
This should take about 
15 minutes. Make sure 
that the bal'beque is no 
hotter than medium , 
or the lamb will brown 
too quickly and not 
cook through enough. 
Remove from the Grill 

~ 

and serve. 

* * * 
ORANGE BEEF 

KEBABS 
Serves: 4-6 

2 lb. beef rib eye 
I Tbsp, garlic 
crushed 
5 Tbsp. soy sauce 
1 Tbsp. ginger 
peeled and finely 
chopped or grated 
1 large orange - zest 
and juice (about 1/3 
cup juice) 
3 Tbsp. brown sugar 
2 Tbsp. canol a oil 
1 Tbsp. toasted 
sesame oil 
2 Tbsp. mirin 

Trim all the excess 
fat off the beef and cut 
the meat into 
approximately 1"-
square pieces. Put the 
pieces into a bowl or a 
large, plastic bag . 

In a small bowl, mix' 
together the rest of the 
ingredients. Pour over 
the beef alld mix well 
- making sure all of 
.the meat is coated in 
the marinade. Seal the 
bag, or cover the bowl 
with plastic wrap and 
refrigerate for 4 hours 
minimum. 

After the meat has 
marinated, soak some' 
wooden skewers in 
water for 30 minutes. 
If you have them, use 
metal skewers 
instead. Thread the 
beef onto the skewers , 
being careful not to 
pack the pieces on too 
tightly. Discard the 
remaining marinade. 

Heat your barbeque 
to medium and spray 
the grill lightly with 
cooking spray. Place 
the kebabs on the griU 
and cook, turning 
every few minutes 
until the beef has' 
browned on the 
outside and has cooked 
to the level you like on 
the inside. This will 
take a few minutes per 
side. Remove from the 
grill and serve. 

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

• com 
All her material IS 

copyrighted . 
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~tevvart's 
fruits, vegetables & deli products 

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

Next week in 
The Jewish 

Post & News: 

Technion prof 
briefs 
Winnipeggers 
on latest 
research there 

Winnipeg 
Jewish 
community 
fashion show 
celebrates 
women of all 
ages 

Jewish 
former 

Winnipegger 
Vivian Silver 

heads institute 
fostering 

understanding 
between Jews 

and Arabs 

Call 
694-3332 or 

visit our 
website, 

www.jewish 
postand 

news.com 
to subscribe 

PASTRY CASTLE INC. 
471 Bannatyne (at Isabel) 

Ph. 254-6778 

Cates and rrortes, 'Wedding Cates 
Cfr.eesecates (12 different kinds) 

tJJainties, Pastries, Sweet !R.p[Cs, Pies 
Also available at Saucer's Papa George's 

Del's Restaurant and Seco~d Cup (Graham) 

789 Portage Ave. 
772-2539 

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 'til 2:00 p.m.) 

1570 Main Street Phone: 338-4911 


