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Torah comment 

Pars hat Shlach - a spying mission gone ~orribly wrong 
12 Israelites sent to confirm Land of Israel as good as God promIsed . 

This week's Torah portion, "Shlach", is 
likely the primordial Torah portion to 
reflect Zionism, the State of Israel, and of 

course, aliyah. 
It wasn't so easy, however. The Jewish people 

did not believe that the Land of Israel was as 
good as they were promised, and so 
they demanded that spies be. sent to 
scout out the land. Make no mistake -
God was not in favor of sending the 
spies. The people were already told~y 
the highest authority what to expect In 

the land of Israel (i.e. only one seder, 
good shwarma, bureaucratic night
mares, and high taxes) and He did not 
like the idea that He was being chal
lenged. Finally, under intense pressure, 
Moshe organized the elite unit of 12 
SPies. 

The 12 spies of course, represented 
, the 12 tribes of Israel. For 40 days, they 
walked the length and breadth of the 
land, observing the quality of life as 
well as its inhabitants. They returned to 
the people prepared to report on what 
they saw. They also brought back with 

, in a single day, let alone the entrre country! 
Indeed although their time was insufficient, 

God for;saw what was to be the outcome of this 
infamous spying mission, and decided that He 
was to decree a punishment of one year of wan
dering the desert for each day the spies were 

gone. Not wanting to punish the people for 
. more than 40 years, God arranged that their 
journey would miraculously be expedited 
accordingly. . 

*** 
The mitzvah of tzitzit which winds up the 

Torah reading also features prominent! y in 
the parsha, and of ~ourse, in Je:wi~h ,Practice 
in general. The mItzvah of tZItZIt 1I1structs 
that we place. specially-designed fringes on 
our four cornered garments. The tzitzit rep
resent and by extension, remind us to keep 
all the mitzvot of the Torah. This idea can be 
further seen in the following equation: The 
numerical value of the word tzitzit in 
Hebrew is 600. Tzitiit are comprised of 
eight stings on each comer, accompani~d b,y 
five knots. Hence, 600+8+5=613, WhICh IS 

the number of mitzvot in. the Torah. 

them a variety of fruits - huge, juicy, The Israelite spies returning from the land of milk and 
The writel;.former scholar-in-residence at the 

Rady Jewish Community Centre and Winnipeg 
Hille/IJSA direct01; is an Orthodox rabbi now 
living in Ramat Beit Shemesh, Israel .. 

and tasty, which they must've picked honey, laden with fruit. 
lip at the local shuk. 

evil report of the 
spies, and sentenced 
the nation to 40 years 
in the desert. 

CHAVURAT TEFILA SYNAGOGUE 

The report the spies presented however, was 
not as good as the fruits were. Ten of the 12 spies 
Ic:lllrned with pessimistic and derogatory reports 
ahout the land, inciting fear and hatred among 
1 'Ie nation. It was only Yehoshua (previously 

'lown as "Hoshea" but he underwent an identi-
Did You Know? ' 

As mentioned, the 
spies traveled the 
entire land of Israel in 
only 40 days. This 
short amount of time 
seems ridiculously too 
little to allow for such 
an undertaking. It is 
not even possible to 
walk from one side of 
Tel Aviv to the other 

. Friday, June 23. Candles: 9:23, Mincha: 7:3.0. Shacharii: 9:30. Shab~at ends; 10:34. Sunda~ 
morning services: 9:00, Weekday mornIng services: 8:00. Weekday evening services June 25-29. 

change prior to the mission) and Calev who 
,poke nicely about the land, and positively about 
'leir chances of a successful aliyah. Being that 
']Iev and Yehoshua were in the minority, their 
'ew on the land and the nation's prospects was 
-jected, and the people unfortunately accepted 
Ie report of the 10 other evil scouts, plunging 

!Ie nation into panic. As we know, and as is the 
;;~ographical setting of the rest of the Torah, God 
vas angered over the people having believed the 

9: 10. Rosh Chodesh Tammuz June 26/27. , . 
The Chavurat Tcl1la Synagogue on the comer of Hartford and McGrego~ off7rs tr~dltlOnal 

Orthodox services in an infonnal setting. We welcome anyone who has yahrzelt or IS saYIng kad
dish to join us for our twice-daily minyanim. 
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. CONGREGATION ETZ CHAYIM 
Friday. June 23 - morning service 7:30 a,m., evening serv~ce 6:00 p.m., candle Ii~hting 9;23 p.m. 

Saturday. June 24. - morning service, Cobi Billauer B,:r Mltzv~h 9:00 a.m., even~ng serv~ce 9:20 
p.m. Shabbat ends 10:24 p.m. Sunday, June 25 - mornlJlg service 9:00 a.m., evenIng service 8:30 
p.m, 

Monday, June 26-Tuesday. June 27 - Rosh Chodesh - I?orning. service 7: 15 a.m., .evening. service 
8:30 p,m, Wednesday, June 28-Thursday, June 29 - mornmg service 7:30 a.m., evenIng service 8:30 
p.m. 

Loms BRIER HOME AND HOSPI'(AL 

VANCOUVER, Be 

CONGREGATION SHAAREY ZEDEK 
561 Wellington Crescent; website www.shaareyzedek.mb.ca 
For program and event information, please check oilr website 

or call the Synagogue office. 
Friday, June 23: Morning Minyan 9:00 a,m.; Kabbalat 

Shabbat on board the Riverboat Rouge 5:00 p.m.; Evening 
Minyan 5:30 p.m.; Light Shabbat Candles 9:23 p.m. 

Shabbat, June 24: Morning Service 9:00 a.m. - Andrew Worb 
Bar Mitzvah (Parashat Shelach), Light of Shabbat 9: 15 a.m.; 
Pre-Junior Congregation 10:30 a,m.; Torat Chayim Torah Study 
12:30 p.in.: Evening Minyan 6:00 p.m,; Shabbat ends 10:34 p.m. 

Within the Snider C:WlpUS for Jewish Seniors, the 1.0uis Brier Home and Hospital serves the social, spiritual and long 
": term care needs of 218 complex-care residents, and the Weinberg Residence supports up to 65 Assisted I.iving and 

Multi-level Care residents. 

Weekday Moming Minyan 7:30 a.m.; Morning Service on 
Shabbat. Sundays & Holidays 9:00 a,m.; Daily Evening Minyan 
6:00 p.m. Saturday-Thursday; 5:30 p.m. Friday. 

HERZLIA - ADAS YESHURUN CONGREGATION 
"Your home for exploring and experiencing meaningful 

Jewish living" 

i; 

ii We are seeking creative, innovative, energetic and committed individuals for the follOWing positions: I 

CUNICAL NURSE SPECIAUST (GERONTOLOGY) Full-time or Part-time 
NURSING EDUCATOR Full-time or Part-time 
PHYSIOTIlERAPIST Part-time Temporary, October 2006 to October 2007 
REGISTERED NURSES and LICENSED PRACTICAL NURSES Casual relief, with potential to maximize hours to Full
time 

We are a collabol"dtive and dynamic interdisciplinary team. You can see some of our Nursing staff on the cover of the 
February 2006 edition of Nursing BC. We take every opportunity to participate in new initiatives, research and 
education. Our care team is highly skilled, enthusiastic, keen, and caring. . 

If you want to make a difference to our residents, to our families, to our staff and to the advancement of gerontological 
knowledge and practice, then we want to hear from you. 

Call Dr. Judith Globennan, Executive l.eader of Resident Care Services at 604.261.9376 ext. 247 or send your resume 
to Human Resources, 1.0uis Brier Home and Hospital, 1055 W.41·' Ave., Vancouver BC v6M lW9 or to 
jfawcett@louisbrier.com 

Join our terun at the Louis Brier Home and Hospital I 
www.louisbrier.com 

For the week of June 23- 29, 2006 - 27 Sivan - 3 Tamuz, 
5766 

Friday June 23: Candle Lighting: 9:23 p.m. Friday Mlneha: 
7:45 p,m. 

Shabbat June 24 Parshat Sh'lach. Shabbat Shacharit: 9:00 a.m. 
Pirkei Avot 8: 15 p,m, Shabbat Mineha: 9:00 p.m. Shabbat Ends: 
10:36 p.m. 

Sunday Shacharit: 9:00 a.m, 
Weekday Mineha: 7:45 p,m, Weekday Shacharit: 7:00 a.m. 
Rosh Chodesh June 26 & 27 Shacharit 6:45 a.m. 

TALMUD TORAH - BETH JACOB SYNAGOGUE 
Located at 1525 Main Street. 
Candle lighting time for Friday, June 23 at 9:23 p.m. 

Mineha/Kabbalat Shabbat at 8:00 p,m, 
Saturday moming service at 9: 15 a.m. Sedra of the week -

Shlach. Mevarchim Hachodesh. Mineha service at 9:25 p.m. 
Shabbat ends at 10:34 p.m. 

Rosh Chodesh Tammuz - Monday June 26rruesday. June 27. 
Daily MinchaIMaariv services at 9:25 p.m. Traditional 

Orthodox services are conducted, and everyone is invited to 
attend. 

TEMPLE SHALOM 
Temple Shalom, Winnipeg's only Reform Congregation, 1077 ' 

Grant Avenue. will be holding: on· Friday, June 23rd at 8 p.m. a 
special altemative Shabbat Service. "Friday Night Live," with 
Calli or Len Udow, Janet Pelletier-Goetze and David Pelletier 
featuring new music and vocal arrangements. All are welcome! 

Recipes 

Japanese-style salad a great summer appetizer 

H ere are a few of my favorite summer 
recipes. On a warm summer evening, 
I'm always happy with a salad for din

ner. Something with a refreshing dressing and 
lots of crunchy vegetables can't be beat. And if 
you have to cook, using an outdoor barbecue 
rather than heating up the kitchen is always a 
good option. 

. IW.1'SIOH:RCOI I FCT10N 

PAM REISS 

*** 
SUNOMONO 

SALAD 
This Japanese-style 

salad is often made 
with the very-unkosher 
shrimp, crab or octo
pus. My version uses 
imitation crab meat 

. (made from fish) and is 
a great appetizer. You could always leave the fish 
out for a completely vegan option. This is a 
tangy, sweet and refreshing salad. 
Serves - 6 
4 Tbsp. sugar 
1 tsp. salt . 
6 Tbsp. rice wine vinegar 
2 tsp. tamari soy sauce 
2 tsp. dark sesame oil 
1 tsp. ginger - finely grated 
1 large English cucumber - peeled, cut in half 
lengthwise, seeded and sliced into thin 1/2 cir
cles 
4 oz. rice noodles - vermicelli 
1/2 lb. imitation crab - flaked 
2 Tbsp. sesame seeds - toasted 

Place the sugar, salt, vinegar, tamari, sesame 
oil and ginger in a mixing bowl and whisk 
together. 

Add the cucumber, toss with the dressing, 
cover and refrigerate for a minimum of 1 hour. 

About 20 minutes before you're ready to eat 
the salad, place the dry rice vermicelli in a large 
bowl. Bring 1 1/2 liters of water to a boil. I use 
an electric kettle for this, but a pot works too. 
Pour the boiling waler over the ri"ce noodles and 
set aside for 4 minutes. Test a noodle to make 
sure they are soft enough (without being mushy) 
and drain. Rinse with cold water until the noo
dles are cold and drain again. 

Divide the rice noodles into 6 bowls. Add 1/6 
of the cucumbers to each bowl, along with the 
dressing. Top each salad with a few pieces of the 
imitation crab meat and garnish with toasted 
sesame seeds. 

* * * 
GRILLED STEAK SALAD 

This recipe combines two of my favorite 
things - salad and grilling. I like a mix of baby 

A subscription to The Jewish Post & 
News pdfs services a great, low-cost 

gift for relatives, friends who've moved 
away from Winnipeg - a pdf cif each 

issue uploaded to our website, 
www.jewishpostandnews.com 
same day paper is published -
Only $25 Cdn, taxes included 

Call (204) 694-3332, e-mail us at 
jewishp@mts.net or visit our website 

to start your gift subscription 

greens for this salad, but you can use romaine if 
you prefer. 
Serves: 2-4 
Dressing 
2 Tbsp. fresh lime juice 
1 Tbsp. fresh lemon juice 
1 tsp. fresh ginger - finely grated , 
1 large garlic clove - crushed 
1 tsp. brown sugar 
2 tsp. sweet chili sauce 
2 tsp. tamari soy sauce 
1/4 cup canola oil 
Salad 
6 cups mixed greens 
1/2 large yellow bell pepper -cored, seeded and 
cut into thin strips 
1 mango - peeled, cut off the stone and then cut 
into thin slices 
1/2 English cucumber - peeled, seeded ,md thin
ly sliced 
1/2 medium red onion - peeled and thinly sliced 
1/4 cup fresh cilantro leaves 
Steak 
1 8 oz. beef rib steak, 1/2" thick 
salt and pepper - to taste 

In a small mixing bowl or measuring cup, 
whisk together the lime and lemon juices, gin
ger, garlic, brown sugar, cI1ili sauce, tamari and 
oil. You can continue to prep the salad and use 
right away, or cover with plastic wrap and refrig
erate until you're ready to use. 

Wash, dry and prep all of the vegetables. Place 
the greens on a serving platter and arrange the 
vegetables artfully over the salad. Reserve the 
cilantro leaves until you're ready to eat. 
Refrigerate,while the steak cooks. 

Preheat your barbecue to med-high. Season the 
steaks with salt and pepper and grill on both 
sides until the level of doneness you desire is 
achieved. Allow the steak to rest off the heat for 
a few minutes then slice the steaks thinly, across 
the grain. 

Add the steak strips to the salad and serve with 
the dressing. 

Serves 2 as an entree or 4 as a starter. You can 
easily substitute grilled chicken for the beef. 

*** 
GRILLED PINEAPPLE 

This.is one of the simplest desserts I make. It's 
best to start with a ripe pineapple, but grilling the 
fruit with a light brown-sugar coating will do 
wonders to a less-than perfect pineapple. 
Serves: 4 
1 small pineapple 
1/4 cup brown sugar 

Preheat your grill to medium, medium high. 
Wash the pineapple and use a serrated knife to 

cut the top and bottom off of it. Stand the pineap
ple upright on a cutting board and cut the peel 
down the sides in sections. Make sure that you 
remove all of the peel. Then cut the pineapple in 
half lengthwise, so that you can get to the ~ore. 
Cut a "v" down the center of each half, so that 
you can remove the core. Tum one half of the 
cored pineapple so that the cut side is face-down 
on the cutting hoard. Slice this half into 1/2" 
slices. Do the ·same to the other half. 

Sprinkle both sides of each piece of fruit with 
brown sugar - then place onto the barbecue. Grill 
both sides of each slice for 2-3 minutes, keeping 
a close eye on them. If you see that the sugar is 
caramelizing quickly, reduce the cooking time. 
When both sides have been grilled and the 
pineapple is lightly caramelized on both sides, 
remove from the grill. Serve as is, or cut into 
bite-size pieces and serve with ice cream. 

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

All her material is copyrighted. 
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471 Bannatyne (at Isabel) 

Ph. 254-6778 

Cakes ana 'Tortes, Wecft:{ing Cakes 
Cfieesecakes (12 different R.jmfs) 

'lJainties, Pastries, Sweet 1W[{s, Pies 

" 
Also available at Saucer's, Papa George's, 
Del's Restaurant and Second Cup (Graham) 

Israel 

''''''''- BARIBAT MIT'LVAH 
lul.30. Aug.20 - S.pt. 03/06 

Dec. 24/06.-Jan. 7107 Pas_over Apr. 1-15107 

_-;;~~~RSCORTRD TOliRS .... "".II_bl. r from 7 and to I] nlllht stay 

ISRAm. "Ji!#i[!~[' DISCOVERY TOlJR 
Dec. 24106 - Jan. 3107 

Rabbi Gary Zweig 

YYZ TRAVEL AMERICAN EXPRESS 
GILA YEFET (90S) 660-7000 x 320 • Toll Free 1.877-999-4768, 

Gjla@yyxtrayel,com • www.yyztrarcl.com . 

HISTORICAL TOUR OF CENTRAL EUROPE 
OCTOBER 5 TO 20, 2006 

viSiting Jewish sites (Prague, Terezin, 
Auswilz, Budapest, and more ... ) 

escorted by Sonja Paunovic 
PRAGUE 4 NIGHTS, KRAKOW 4 NIGHTS, 
BUDAPEST 4 NIGHTS, VIENNA 2 NIGHTS 

$3849.00 

INCLUDED: Airfare from Winnipeg, accommodation in superior 
tourist class hotels, breakfast and dinner daily (breakfast only in 

Vienna), 4 lunches, touring in a luxury bus, tour guides throughout, 
hotel taxes, entrance fees, baggage handling, ADRIA TRAVEL flight 

bag and ticket wallet. PE;RSONAL ATIENTION OF SONJA 
For reservaUons and Intonnatlon contact 

Adria Travel Se .. lcos 
828 Noire Dame Ave 

Tel. 204 982 1200 
Toll free. 1888 72ADRIA(23742) . 

Emall.sonja@adrlalravet.ca www.adrlalravel.ca 

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) 


