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Community news 
Federation approves distribution of funds for 2006/07 

Gray Academy of Jewish Education allocation up 6.7 per cent 
The Gray Academy of Jewish Education will 

get the biggest increase iJl allocations from the 
Jewish Federation of Winnipeg in the 2006/07 
financial year. 

Federation's board of directors· May 3 
approved $SOO.OOO for Gray Academy for the 
year starting August 31, 2006, compared to 
$750,000 in 2005/06. 

The Kaufman/Silverberg Resource Centre, 
which serves mainly as the academy's library, 
will also see an increase - from $27.000 to 
$35,000. 

Federation's Budget and Allocations (B&A) 
Committee recommended the increase, along 
with the allocations for Federation's dozen other 
beneficiaries. 

The committee cited "recent changes" at Gray 
Academy and "strong evidence of success" in 
suggesting the $800.000 allocation. 

CHAVURAT TEFILA SYNAGOGUE 

It cited the academy's "accreditation by the 
Canadian Educational Standards Institute" as 
"one of many recent achievements in the last 
year that improve the public perception of the 
school as a school. of excellence." . 

The -increase came despite the academy's 
enrolment drop of about 30 students last 
September from the previous school year. 

Rory Paul, the academy's head of school, at 
that time said the drop was because some parents 
of Israeli immigrant students transferred their 
children to public schools, after being asked to 
pay tuition fees for the first time. 

The B&A Committee also suggested that as 
the school's educational reputation improves, "it 
may become possible to raise maximum parental 
contribution rates" for "fmnilies in the highest 
income brackets to be commensurate with the 
full cost of a child's education." 

Parents earning 
$130,000 and over are 
now asked to pay 

Friday. JUlle 9. Candle.,: 9: 17. Mincha: 7:30. Shacharit: 9:30. Shabbm ends: 10:29. Sunday morn
ing services: 9:00. W~ekday rnoming services: 8:00. Evening sen-ices: 9: 10. 

The Chuvurat Tefi(a Synagogue on the corner of Hanford and McGregor offers traditional 
Ortholio.x services in an inforn1al selling. We welcome :U1yone who has yahrzeit or is saying kad
dish 10 join us for our twice-daily rniny:mim. 

. $6,825 for a first 
child, and smaller 
amounts for addition
al children. 

CONGREGATION ETZ CHAYIM 
Friday. June 9 - morning service 7:30 a.I11., ev.euing service 6:00 p.m .. candle lighting 9: 17 p.l11. 
Saturday. Jlllle·(O - morning sen'ice. Adull Bat Mitzvah. Class Bat Mitzvah 9:00 a.m., evening 

service 9: 10 p.m. Shabbat cnds 10:29 p.m. 
Sunday. June II - morning sen'ice 9:00 <I.m .. evening service 8:30 p.m. 
Monday. June 12~n1tlrsday. June 15 - morning sen'ice 7:30 a.m., evening service 8:30 p.m. 

CONGREGATION SHAAREY ZEDEK 
561 Wellington Cresccn! 'website www.shaareyzedek.mb.ca For program and evenl infonnation. 

please check our wensile or call the synagogue office. 
Friday . .Iune 9: 1I1onung Miny:U1 9:00 a.Ill.: Evening Minyan 5:JO p.m.: Kabbalat Shabbal Sen' ire . 

6:00 p.m.: Light Slwbbat Candles 9: 17 p.m. 
. Shabbat. June 10: Moming Sen'ice 9:00 a.m. - Joshua DOI1<'n Bar j\,fitzvah (Parashat Naso). Light 

01 Shabbat 9: 15 a.m.: Pre-Junior Congregation 10;30 a.I11.: Tarat Chayim Torah Siudy 12:30 p.m.: 
E\'ening Miny:Ul 6:00 p.m.: Shabbat ends 10:29 p.m. 

Weekday Morning t-.1inyan 7:30 a.I11.; /\loming Sen'ice on Shabbat. Sundays & Holidays 9:00 
a.m.; Daily Evening Min)':m 6:00 p.m. Sat-Thur; 5:30 p.m. Fri. 

Jewish Child and 
Family Service will 
also see a substantial 
hike in Federation's 
annual allocation - to 
$593,750 from 
$520,000 in 2005/06. 

The- B&A 
Committee cited the 
fact that JCFS identi
fied "a significant 
level of poverty" 
occurring frequently 

"in their various caseloads" as one reason for the 
bigger allocation. 

The Jewish Heritage Centre of Western 
Canada will get $55,000 - the same amounL as 
last year. Unlike in 2005/06, when the centre 
requested $90,000, it only asked for $55,000 this 
year, coinciding with a downsizing of its facili
ties. 

The B&A Coinm:ittee wished the centre "a sin
cere mazel tov". on developing "a new plan for 
revitalization" and "the success of their latest 
fundraising effort." 

Overall, Federation will grant beneficiaries a 
total of $2,197,250 in 2006/07, compared to 
$1,941,950 in 2005/06, tying in with another 
increase in Combined Jewish Appeal revenue. 

Every beneficiary except the heritage centre 
and the Vaad Ha'ir, the body regulating 
Winnipeg kashrut, will get a bigger allocation. 
But Federation last September approved an addi
tional $30,000 "special allocation" for the vaad: 
the B&A Committee's report says the vaad "will 
now access" that additional money, as well as 
the $5,000 in its arumal allocation for 2006/07. 

The B&A Committee noted in its report that 
"several agencies" noted the "rising cost of ser
vices as well as the growing need to provide 
financial assistance for families in middle 
income ranges." 

Agencies observed that the "stress" of asking 
~ ~ 

. for financial breaks from "several organizations" 
was preventing some people from using "all the 
key programs" in the Jewish community that 
"strengthen Jewish identity". . 

The B&A Committee recommended that 
Federation begin planning an "Open Doors" cen
tral system Federation has proposed for dealing 
with such requests for financial relief "as soon as 
possible. " 

HERZLIA • ADAS YESHURUN CONGREGATION 
Lo:at.:d at fl20 Brock Street 
"Your home fpr exploring :md experiencing meaningful Jewish living" 
For the ",,,,,k of June 9- 15. 13-19 Sivan. 5766 
Candle Lighting: 9: 17 p.m. Friday Mincha: 7:45 p.m. 
Shahhat Shach:uit: 9:00 a.m. Shabbat Mincha: 9:00 p.m. Shabbat Ends: 10:30 p.m. 
Sunday Shacharit: 9:00 :I.m. 

Stay posted with latest news from Winnipeg's 
Jewish community, Israel & the Jewish world 

Subscribe to The Jewish Post & News 
Weekday Mineha: 7:45 p.m. Weekday Shacharit: 7;00 a.m. 

TALMUD TORAH - BETH JACOB SYNAGOGUE 
Located at 1525 Main Street. Candle lighting time for Friday. June 9 at 9: 17 p.m. 

Mincha/Kabhalat Shabhal at 8:00 p.m. . 
Saturday moming sen' icc at 9: 15 a.m. Sedra of the week - Naso. Mincha service at 9:20 p.m. 

Shabhat ends at 10:29 p.m. . 
Daily Mineha/Maari\' sen'ices at 9:20 p.m. Traditional Orthodox sen'iccs are conducted, :U1d 

cWIj'one is invited to attend. 

TEMPLE SHALOM 
T<'mple Shalom. \Vinnip"g's only Refonn Congregation, 1077 Grant Avcllue, will be holding: on 

Fnday. Junc 9th :11 7 p.m .• a Farewell to our Student Rabbi ·and Shabbat Family Sen'icc led by 
Student RabbI Un Bame,1. Cantor Len Udol\' :U1d thc Tcmpic Shalom choir. All are welcome! 

~ CHEVRA MISHNAYES SYNAGOGUE ~. 
~'( ~ 2006. (5767) HIGH HOLY DAY SERVICES WITH -'/~~ .... 
~ CANTOR GERRY DAlEN & ALBERT BENNAROCH -'rq 

o Mixed seating 0 Chapel seati ng for 436 
Call 338-8503 to reserve your 2006 (5767) seats today!! 

-OR-
Let our Shul host your special event: 

o Fully equipped newly renovated kitchen 
o Receplion hall seating for 175 - 225 

• Weddings • Family Dinners • Ufe Cycle Events 
• Wedding Dinners • Bar & Bat Mitzvah • Social Events 

700 Jefferson Avenue 
Call 339-4396 for inform anon, site inspecnon 

or to book your event today! s __ 
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Call 694 .. 3332 or 
e-mail usatjewishp@mts.net 

Tension Headaches 
If you have had a C.T. Scan or 

M.R.I. to rule out pathology and 

your physician's diagnosis is 
tension headache ... 

I CAN HELP: TREAT THE CAUSE 
NOT THE SYMPTOMS 

25 years of successful treatment of 
Cranio Mandibular problems. 

-------._-"---

Dr. Sidney Fleisher 
Doctor of Dcntal Medicinc 

Sherbrook Heights Dental Centre 
83 Sherbrook Street - (Suite 204) 

One block North of Misericordia Hospital 
Fo~ consultation call: 786-6617 or 783-7161 .. -

Recipes 

Summer snacking/nibbles 
S urnrner is in clear 

. view. Now stmis 
the season of 

going to the cottage -
either to your own or as 
guests. Long after
noons ana evenings 
will be spent on the 
decks and docks - read
~ng, talking and relax
mg. 

PAM REISS 

Instead of a bag of 
chips and a can of soda, 
here are some recipes 
that you can nosh on. 
They may take a little 
prep-time, but the 
olives and pecans will 
keep for several days: 
The cheese straws only 
have a couple of days in 
them - but they won't 
last that long!. 

For a refreshing bev
erage,' nothing beats a 
Mojito. This version 
uses Splenda ra~her 
than sugar and is light 
on the alcohol. The 
Mango Pomegranate 
Spritzer is alcohol-free 
and refreshing. 

*** 
MARINATED 

OLIVES 
Use brined, but not 

flavored olives for this. 
I like a mix of green 
and black - but use any 
varieties of olives you 
prefer. 
4 cups olives - natural, 
mixed 
1 large orange - juice 
ana 1 Thsp. of zest 
3 large garlic cloves -
thinly sliced 
1/4 cup olive oil 
1 Thsp. fresh oregano -

. chopped 
1 pinch red pepper 
flakes 

Rinse and drain the 
olives. Place them in a 
mixing bowl and add 
the rest of the ingredi
ents. Transfer to an air
tight container and 
refrigerate for 4 hours 
minimum before serv
ing. Will keep for sev
eral days refrigerated. 

*** 
CHEESE STRAWS -

2 WAYS 
Each pound of puff 

pastry uses one filling 
recipe. To make both, 
either use 2 lbs. of pas
try or halve the fillings . 

Makes: approximate
ly 20 
I lb. puff pastry - rolled 
into 2 lOx 10" sheets 
1 large egg white 

Filling #1: 
1 Thsp. poppy seeds 
1 112 cups shredded 
cheddar cheese - (60z) 
1 large shallot - peeled 
and finely chopped 
1 pinch salt 
-OR-
FiUing#2 
2 Thsp. sesame seeds -
lightly toasted 
1 cup pannesan cheese 
- freshly grated 
1 Thsp. garlic powder 

Brush one of the 
sheets of puff pastry 
with the egg white. 
Sprinkle either the 
ingredients for ftlling # 1 
or #2 evenly over the 
pastry. Brush the other 
sheet of pastry and care
fully lay it over the first, 
egg side down. Press 
the edges down on all 4 
sides, sealing them 
together. Use a rolling 
pin to roll the layered 
pastry until it's about 
half the thickness. 

Use a pizza cutter or a 
sharp knife to cut the 
dough into approxi
mately 112" strips. 
Take the first strip and 
twist it. a few times, 
then lay it on a baking 
sheet lined with parch
ment paper. Do this 
with the rest of the 
strips. 

Bake at 3750 for 18-
22 minutes, or until the 
cheese straws are gold
en brown. Serve wann 
or at room temperature. 

*** 
SWEET AND SPICY 
TOASTED PECANS 

These· pecans are 
highly addictive, For 
more ofa punch, up the 
quantity of chili pow
der. I like to use Aneho 
chili powder, but you 
can use any type that 
you like. 
4 cups pecan halves 
1/4 cup butter or mar
garine - melted 
1/3 cup sugar 
1 !sp. Ancho chili pow
der 
1/2 tsp. salt 

Place the pecans in a 
mixing bowl, add the 
butter/margarine and 
mix well. In a small 
bowl, mix together the 
sugar, chili powder and 
salt. Add this to the 
pecans and toss until all 
of the pecans are lightly 
coated, Pour the pecans 

. onto a baking sheet 

lined with parchment 
paper and bake at 375 
minutes for 8-12 min
utes, stirring the nuts 
around about half-way 
through the cooking. 
Remove from the oven 
and cool before serv
mg. 

*** 
MOJITO·"LIGHT" 
This is one of the 

most refreshing drinks 
I've ever had. It's per
fect for summer sip-' 
ping. This is a "light" 
version because it uses 
Splenda instead of 
sugar and only 1 Thsp. 
of rum. You can leave 
the rum out altogether 
and have a lime-mint 
spritzer or try it with 

. lemons for a slightly 

. different flavour . 
1/2 large lime - cut into 
1/4's 
8 - 10 large mint leaves 
2 Thsp. Splenda 
1 Thsp. white rum 
4 oz. club soda - or 
sparkling water 
crushed ice 

Add the lime, mint, 
Splenda and rum to the 
bottom of a large mea
suring cup or a drink 
shaker. Use a muddler 
or the end of a wooden 
spooll to bruise the mint 
and squeeze the juice 
out of the limes. It's 
important to use the 
muddler/spoon because 
it extracts some of the 
oils out of the lime skin 
and the flavours from 
the mint. Using a strain
er, pour the liquid into a 
large glass. Add the 
club soda and stir to 
mix. Add lots of 
crushed ice and enjoy. 

*** 
MANGO 

POMEGRANATE 
SPRITZER 

Mango and pome
granite are a great com
bination - but some 
might find this drink 
isn't. sweet enough. If 
that's the case,· try 
adding a little sugar, 
sugar syrup or Splenda. 
4 oz. mango nectar 
2 oz. pomegranate juice 
2 oz. club soda - or 
sparkling water 
crushed ice 

Pour the juices and 
club soda into a large 
glass. Stir to mix then 
~dd plenty of crushed 
Ice. 

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 

A subscription 
to The Jewish 
Post & News 
on-line pdfs 
service will 

make a 
thoughtful 
gift for a 

child! 
grandchild 
living away 
from home 

Only 
$25/Cdn. 

year 

Each issue 
formatted as 

a pdf and 
uploaded 

weekly to our 
website 

·www.jewishpost 
and news. com 

Call 
694-3332, 

e-mail 
jewishp@mts.net 

or visit our 
website to try 
a free sample 
pdf and start 

your gift 
subscription 

PASTRY CASTLE INC. 
471 Bannatyne (at lsabol) 

Ph. 254-6778 
Cak.es ana 'Tortes, Weaaing Cak.es 

Clieesecak.es {12 different f(jm£S) 
'lJainties, Pastries, Sweet rJ\{J{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 

KASHRUTH YOU CAN TRUST ••. 

Everything in Our Store is Kosher 
No Ifs, Ands or Buts 

(Even the Kit Kat bars - All 4 varieties!!!) 

1570 Main Street Phone: 338-4911 


