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Dinner celebrating centennial of . 
Beth Jacob Synagogue . ,. 

l1e Talmud Torah-Beth Jacob 
Synagogue will be celebrat

.. ing the 100th anniversary of 
the Beth Jacob Synagogue (Bais 
Yaacov Shule) which was founded 
in 1906 and located at 49 Schultz 
Street (at Dufferin), at their 5th 
Annual Dinner to be held on 
Sunday, May 28, 2006 at the 
Synagogue at 1525 Main Street at 6 
p.m. 

According to the Beth Jacob 
Synagogue Incorporation papers, 
the following were the first mem
bers of the shu Ie: . Jacob 
Chmelnitsky, Lazarus Berger, 
Samuel Shore, David Israelovitch, 
Peter Asovitch, Max Soronow, 
Louis Clingman Shea Kershner, 
Ben Starikoff and Abraham Berg. 

The last executive of the syna
gogue around 1966 when the land 
was expropriated by the City of 
Winnipeg was: Jack Goodman, 
president; Jacob Telpinsterin, vice
president; Moishe Rubinfeld, 
Treasurer; David Waintman, 
Secretaly; and Gershon Grubert, 
immediate past-president. 

The building on 49 Schultz Street 
served its members for nearly 60 
years. 

To preserve the name of the syn
agogue, the Beth Jacob amalgamat
ed with the Talmud Torah to 
become the Talmud Torah-Beth 
Jacob Synagogue. 

On June 4, 1967, a special cere
mony was held at the Matheson 

building at which Cantor David 
Silverman, a former student of the 
Talmud Torah participated in the 
program. At this ceremony the 
Talmud Torah and the Beth Jacob 
Synagogues merged to becoine the 
Talmud Torah-Beth Jacob 
Synagogue. During the festivities a 
plaque was unveiled to honor the 
memory of the past synagogue 
presidents and the late Rabbi Israel 
Kahanovitch Z"L who had served 
as chief rabbi of Winnipeg and spir
itual leader of the Beth Jacob 
Synagogue. Torah scrolls and other 
religious articles (keter, yad and 
breastplates) from the Beth Jacob' 
Synagogue were presented by the 
members of the executive. These . 
religious articles were accepted on 
behalf of the Talmud Torah by the 
grandchildren of these members 
who were attending the Talmud 
Torah and the Joseph Wolinsky 
Collegiate at that time. Participat
ing in these ceremonies were 
Gershon Grubert and his grandson, 
Nolan Grubert, Jacob Telpinsterin 
and his grandson, Percy Golubchuk 
and Moishe Rubinfeld and his 
grandson, Gerry Koffman. 

The dinner committee is working 
diligently to make the dinner a 
huge success. Since our seating 
capacity is limited, we will be sell
ing tickets on a first come basis. 

We hope you will join us in cele
brating this milestone in our histo
ry. 

TALMUD TORAH - BETH JACOB 
SYNAGOGUE DINNER 

Celebrating the 100th 

ANNIVERSARY OF THE FOUNDING 
of the 

BETH JACOB SYNAGOGUE 
(BAIS YAACOV SHULE) 

SUNDAY, MAY 28, 2006 
1525 MAIN STREET 

DINNER AT 6:00 P.M. 
Guest Speaker: Harold Buchwald 

Topic: "The right person, in the right place~ 
at the right tlme ••• How four people 

influenced the birth of the State of Israel" 

Families of former members of Beth Jacob Synagogue -
49 Schultz St. are invited to help us commemorate this event. 

IRMA PENN and SID FLACKMAN 
Co-Chairmen 

FOR TICKETS CALL: 489-4704 

Personal advice 

Your safety should be 1st concern 
Hotelroom should be off limits for strangers 

L ianne 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 Matchmaker, 
I am a 50-something widow who 

is about to go on a trip with a single 
lady friend. I have barely been wid
owed a year and this is my first big 
vacation since my husband died. 
She has been making friends with 
some men on the internet and let it 
slip that she will be at the resort. A 
man has shown interest in her and 
wants to meet her. I am a little leery 
of meeting up with a total stranger 
and told her that I don't feel com
fortable. She went ahead and made 
plans with him anyway, and now he 
is bringing a friend to meet me! 

What can I possibly do at this 
point with only a few weeks to go 
to the trip? She even suggested that 
if she hits it off with her date that 
he may be visiting our room. 

She has put me in a terribly awk
ward position, and I am really 
beginning to doubt her friendship 
and sanity. Please advise me on a 
way to smarten her up and save our 
friendship if you think it is worth 
savmg. 
Feeling Betrayed 

Dear Betrayed, 
It is so very important that you let 

your friend know prior to your 
vacation that you are uncomfort
able with these plans. Explain to 
her that under no circumstances 
will you tolerate anyone coming to 
your room. If you wish to meet up 
with these fellows, do so, but insist 
on your own transportation to 
wherever it is that you 
will be meeting them. 
Do 110t get into their 
vehicle· if they offer. 
Do not meet them, 
unless it is in a public 
place. You are fortu
nate to be going to a 
resort that will likely 
have many others that 
you can chum around 
with if you find your 
friend abandons you 
to spend time with 
this fellow. 

friendship after the trip you will. 
Should you feel that she is not the 
type of friend that you wish to 
have, then so be it. You never 
know. You may very much enjoy 
yourself. Just remember - safety 
needs to be your first concern. 

Dear Lianne 
My husband has recently con

fessed that he is insecure with my 
recent weight. I used to weigh over 
200 Ibs and I am now down to a 
size eight. I have begun to notice 
that I am not only just a nice girl -
I am now a nice, attractive girl. 
Other men take notice of me now, 
and it bothers my husband. I will 
not gain back my weight for him. 
How can I make my husband proud 
of my new looks. 
Signed Slim Now 

Dear Slim 
Obviously your husband is an 

insecure man. His problems seem 
much deeper than your weight loss. 
I strongly urge you to get into 
counselling with him, so these 
deeper issues can be addressed. 
You mu'stbe proud of your accom
plishments. Your husband· is most 

. likely proud of you as well, but for 
some reason, feels like he is not 
worthy of you. 
. Dating and relationship ques

tions may be sent to Lianne' 
Tregobov, clo The Jewish Post & 
News, 113 Hutchings Street, 
Winnipeg Man. 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? 

Moet Lianne Tregobov 
and witness her uncanny ability 

to intuitively match people! 
46 People married in 2003! 

888·1529 
1744 Ness Avo. 
Vi811 oUt webll.1te: 

II . b)' .ppolmmem only. 

I would strongly 
urge you to have extra 
money available 

HAVE A PROBLEM? CALL 

tHt JtUJ'$H H~.NC"m~.N 
should you feel 
uncomfortable and 
wish to rent your own 
room. Play it by ear 
and see how your 
friend behaves. If you 
wish to continue the 

• Rec-room & Interior Construction/Renovations 
• Plumbing • Minor Electrical 
• General Repairs • Custom Log Furniture 

Call Larry S. Hochman 
@ 338-9527 

Recipes 

Celebrate Jerusalem Day 

lVJ1at's 
Cooking" at 
Hadassah 

College, Recipes from 
the Culinary Arts 
Department of 
Hadassah College 
Jerusalem, spiral 
bound, available from 
Hadassah College, 50 
W. 58 Street, New 
York, New York 
10019. 

SYBIL KAPLAN 

What better way to 
celebrate Yom 
Yerushalayim, May 
26, than by delving· 
into this cookbook, 
whose recipes all 
came from Jerusalem! 
I can't be too objec
tive because I feel this 
is a really terrific 
lo.oking cookbook, 
and I had the pleasure 
of editing it. 

I couldn't have done 
it without my .team: 
Bernard H. Blum 
(Chair of the Hotel 
Management 
Department);' Avi 
Tofan (Coordinator of 
the Hotel 
Management 
Department); Judy 
Habani (Assistant for 
Development iIi. the 
President's office of 
Hadassah College); 
and Marilyn Landes 
(American-born 
retired teacher and 
author). 

We also had great 
support from Nava 
Ben-Zvi, President; 
and Trisha Margulies, 
National Hadassah 
College chair. 

Hadassah regions 
andlor chapters will 
get quota credit for 
the purchase and sale 
of these cookbooks 
and can inquire from 
the Hadassah College 
office in New York for 
more details. 

Packed full of infor
mation . about the food 
and hotel programs, 
students and faculty, 
and Israeli food, there 
are also introductory 
remarks about the 
subjects of the 11 
chapters as they relate 

to Israel - appetizers, 
breads, salads, dress
ings and sauces, 
soups, eggs and dairy, 
fish, poultry, meat, 
side dishes, desserts 
and condiments and 
sauces. 

Each of these chap
ters also has mouth
watering photos taken 
at the College from· 
the Culinary Arts 
Department on the 
divider pages. 

Here are recipes to 
try for Yom 
Yerushalayim. 

* * * . 
EGGPLANT WITH 

TECHINA 
BABAGHANOUJ 

8-10 servings . 
4 large eggplants 
2 peeled onions 
8 cut garlic cloves 
112 cup natural techi
na 
juice of 2 lemons 
3-4 T. chopped pars
ley 
salt and pepper to 
taste 

1. Pierce eggplants 
and either roast direct-. 

. ly over fIre, turning 
frequently or place in 
a metal pan in a 400 

. degree F. oven and 
bake for 20 minutes or 
until soft. Roast 
onions in the same 
way. 

2. Remove flesh of 
eggplants into strainer 
and leave for about 2 
hours. 

3. With a sharp 
knife, cut up eggplant 
and onion and place in 
a bowl. Add garlic, 
techina, lemon juice, 
parsley, salt and pep
per. 

*** 
CmCKENIN 

SPICES AND WINE 
OHF B'ISSVEI 

TIBOOL V'YAYIN 
4·6 servings 

112 cup olive oil 
4 chicken legs with 
thighs attached 
2 cubed onions 
8 cut garlic cloves 
112 cup white wine 
1 1/2 cups chicken 
stock or water 
salt . and pepper to 
taste 
1 T. cumin 
112 t. turmeric 

1. H;at oil in a fry
ing pan. Add chicken 
and fry until brown. 
Remove chicken. Add 

onion and garlic and 
saute until golden. 

, Return chicken to pot. 
2. Add wine and 

mix. Then add stock· 
or water, cover and 
cook over low heat for 
30 minutes. 

3. Add salt, pepper, 
cumin and turmeric. 
Continue cooking for 
20 minutes. Taste for 
spices. 

* * * 
APPLE TOWERS 

MIGDALIM 
TAPUCHIM 

2 servings 
4 Granny Smith 
apples 
114 cup Calvados (dry 
apple brandy) 
114 cup light brown 
sugar 
Carmel Sauce 
114 cup dark brown 
sugar 
1/4 cup white sugar 
112 cup water 
1 T. Calvados 

1. Preheat oven to 
300 degrees F. Peel 
and core apples. Slice 
l!4-inch thick and 
arrange each two 
apples as one tall 
apple in a baking dish. 
Leave out the bottom 
of each apple so it will 
be steady. 

2. In a heavy frying 
pan, heat Calvados 
and light brown sugar 
on a low flame, stir
ring continually until 
the sugar dissolves. 
Remove from fire. 

3. Brush apples with 
Calvados mixture. 
Place in preheated 
oven for an hour or 
until apples are soft 
but still maintain their 
shape. 

4. Combine, sugars, 
water and Calvaoos 
for sauce. Serve with 
apples. 

This dessert is nice 
to serve with vanilla 

. or pistachio ice cream. 
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 Jewish 
Cooking, published by 
BAK Associates, 9809 
Glenwood, Overland 
Park, KS 66212. 
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~tevvart'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 

Next week in 
The Jewish 

Post & 
News ... 

• Susan 
Weidman 
Schneider, 

Jewish 
feminist, 

journalist, 
former 

Winnipegger, 
tells 

Winnipeg 
Jewish 

women about 
importance of 

women 
helping 
women 

• Review of 
Asper 

Campus 
exhibit on 

Lilith 
Magazine: 

The Voice of 
Jewish 
Women 

PASTRY CASTLE INC. 
471 Bannatyne (at Isabel) 

Ph. 254-6778 

Cates and 'Tortes, Wedding Cates 
Cfieesecates (12 tiifferent KindS) 

1Jainties, Pastries, Sweet ~[{s, 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 

IF YOU HAVEN'T TRIED ESTHER'S CHICKEN SCHNITZEL... 

YOU REALLY SHOULD !l! 

EAT IN, TAKE OUT ...• OR FOR YOUR CATERED AFFAIR 

1570 Main Street Phone: 338-4911 


