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Community news 

Know Your 
Rights in the 
Workplace 

You have rights and responsibilities at work. Staff at the Workplace Safety 
and Health Division and the Worker Advisor Office can tell you.about: 

Safety and health issues on the job; 
Protecting yourself from hazards in the workplace; 
Your right to refuse to do dangerous work; 
What you should do if you injure yourself at work; 
The benefits and services you are entitled to receive 
when injured; and 
The assistance you can receive in understanding and 
appealing your Workers Compensation claim 

If your organization or community group would like to know more about 
these issues, call today to register for a free information session. 

Call by January 29 for a February information session 
Call by February 26 for a March information session 
Call by March 26 for an April information session 

In Winnipeg, call us at 945-0618 
Outside Winnipeg, call 1-800-282-8069 (ask for the Worker Advisor Office). 
This is a toll-free line - you do not have to pay for the call. 

This program is sponsored by Manitoba Labour's Workplace Safety and 
Health Division, the Worker Advisor office and Citizenship and 
Multiculturalism Division. 

Manitoba 
Labour 

Aish HaTorah Winnipeg and Herzlia Adas~Yeshurun Synagogue 
present a ... 

Shlomo 
arlellaeh 
hallilaton 

.. .for the whole family featuring Steven Eisenberg and Heshy 
Brody of the famous Carlebach Schul on the West Side of Manhattan 

How does it work!?! let's start with a Friday night service like you've never seen! 
Singing ... Dancing .•. Fun!! ... .Then a delicious Friday night meal for the 

family with singing, stones and words of wisdom ... on Saturday a special service in the morning 
induding an alternative program if sitting in schul isn't for you ... and there's MORE! 
There's a special third meal served with even more singing and an Israeli Melava 

Maika, featuring the Herzlia band with all the felafel you can eat! 

Where? Herzlia Synagogue 620 Brock St. 
When? January 19-20 

Schedule 
Friday evening 

4:45PM Mincha (afternoon service) 
5: I 5PM Welcoming the Shabbat (singing & dancing) 
6:30PM Festive Shabbat Meal 

Saturday 
10:OOAM Alternative Educational Program 
4:30PM Third Meal 
8:00PM Havdala & Melava Maika 

(ost for entire program: $10/person $45/family 
RSVP by January 16th to 489-6262 or 777·AISH (2474) 

SHA YLA FINK and Kinzey Posen (Nachus Band) in lobby of Berney Theatre 
warming up those in attendance. Photo by Amo/d Ross. 

RABBI A VROHOM ALTEIN passing out sweets to those in attendance at the 
Chanukah candle lighting ceremony. Photo by Arnold Ross. 

Chanukah candlelighting 
(Cont. from page 7.) 

Moving inside to the 
lobby of the Bernie Thea
tre, the ceremony contin
ued with brief salutary com
ments from dignitaries. 

Becky Barrett, minis
ter responsible for multi
culturalism first brought 
greetings from the Pre
mter. 

Then Anita Neville, 
newly-elected Jewish 
Member of Parliament, 
noted that Chanukah is a 

p 

"festival that celebrates 
light, democracy, family, 
community, and 
rededication" . 

Rabbi A vrohom Al tein 
of the Lubavitch Centre 
put the message of 
Chanukah in terms eve
ryone could understand. 

"We live in a vast uni
verse. We are puny. God 
pays attention to the puny 
individual. There was one 
small jar of oil, weak oil. 
Yet it burned for eight 
days. It is notthequantity 
that counts but the soul of 

ANITA NEVILLE 
newly-elected Jewish 
member offederal gov
ernment for Tuxedo 
area - addressing visi
tors to "light the first 
Chanukah candle" 
night at the Asper Jew
ish Community Cam
pus. Photo byAmold Ross. 

the spirit that prevails." 
The celebration ended 

with treats to eat and 
lively music to dance to 
provided by the Nachus 
Band's Kinzey Posen and 
Shayla Fink ... and once 
again the Asper Jewish 
Community Campus 
proved to be the "great 
gathering place". 
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Recipes 

From 
A friend called me 

the other day after 
~. .'" she and her hus
band had eaten dinner at 
the restaurant offering 
kosher night on a regular. 
basis. She had eaten short 
ribs and thought they 
were fantastic. She asked 
if I had any recipes. Here 
are the results of research 
into my files. With bread 
and a salad, these make a 
great meal for family or 
company. For company, 
add one of the new fine 
wines and a pm'eve fruit 
dessert. 

FROt\II MY KOSHER KITCHEN 

SYBIL KAPLAN 

*** 
BARBEQUED 

A VDAT RIBS OF 
BEEF 

3-4 servings 
I found this recipe in 

my files, given to me by a 
chef in Israel, using Is
raeli wine. 
3 pounds short ribs 
oil 
112 cup minced onion 
I minced garlic clove 
I t. paprika 
I t. dry mustard 
I T. brown sugar 
IT. Worcestershiresauce 
112 cup catsup 
3/4 cup Avdat (or other) 
red wine 

I. Heat oil in a soup 
pot. Brown ribs with on
ion and gar! ic. 

2. Add paprika, mus
tard, brown sugar, 
Worcestershire, catsup 
and wine. Cook over low 
heat, basting frequently 
until meat is done, about 

my kosher 
two hours. Add water if 
necessary. 

*** 
OVEN-BARBEQUED 

SHORT RIBS 
3-4 servings 

3 pounds short ribs 
3 T. oil 
2 large chopped onions 
4 minced garlic cloves 
2 16-ounce cans toma
toes 
2 cups water 
2 t. beef soup powder 
1/3 cup cider vinegar 
1/4 cup brown sugar 
3 T. Worccstcrshiresauce 
2 T. Dijon mustard 
sal t and pepper to taste 
112 t. chili powder 
112 t. paprika 
1/2 t. turmeric 
10 fresh parsley sprigs or 
dry parsley tlakes 
2 lemon slices 
I pound potatoes, cut into 
cubes 
I pound carrots, cut into 
pieces or mini carrots 

I. Preheat a broiler. 
Arrange ribs in roasting 
pan. Broil until brown, 
turning to do both sides, 
about 10 minutes. Preheat 
oven to 350 f. 

2. Heat oil in Dutch 
oven. Add onions and 
gal'l ic and cook about 10 
minutes until golden 
brown. Add ribs and drip
pmgs. 

3. Stir in tomatoes, wa
ter, beef soup powder, 
vinegar, sugar, Worces
tershire sauce, mustard, 
salt. pepper, chili pow
der, paprika, turmeric, 
parsley and lemon sl ices. 
Bring to a boil. Place in 
oven, cover and bake un
til tender, about 2 hours. 

4. Add potatoes and 
carrots. Cover and bake 
another 40 minutes. 

*** 
BRAISED SHORT 

RIBS 
3 pounds short ribs 

I T olive oil 
I 1/2 chopped onions 
2 minced garlic cloves 
3/4 cup dry red wine 
14-16 ounces tomatoes 
3/4 cup water 
3/4 t. beef soup powder 
IT. Worcestershiresauce 
3 strips orange peel 
112 t. rosemary 
112 pound baby carrots 
any vegetables you like 

I . In a heavy kettle, heat 
oil. Add ribs, onions and 
garlic and brown. Add 
wine, tomatoes,water, 
becf soup powder, 
W orcestersh ire, orange 
peel, and rosemary and 
bring to a boil. Cover and 
simmer 30 minutes. 

2. Add carrots and any 
other vegetables. Simmer 
I to I 1/2 hours. 

*** 
BRAISED SHORT 
RIBS WITH ROOT 

VEGETABLES 
4 servings 

5 T. oil 
I 1/2 chopped onions 
4 minced garlic cloves 
4 pounds short ribs 
flour 
I 112 cups dry red wine 
114 can tomato paste 
3 cups water 
3 t. beef soup powder 
2 bay leaves 
I 1/2 t. dry marjoram 
2 turnips, cut up 
2 potatoes, cut up 
2 carrots cut up 
2 parsnips, cut up 
I rutabaga, peeled and cut 
up 

I. Heat oil in Dutch 
oven. Add on ion and gar
lic. Flour meat and add. 
Cook until brown. 

2. Add wine, tomato 
paste, beef soup powder, 
water, bay leaves, and 
marjoram. Bring to a boil. 
Reduce heat, cover and 
simmer I 1/2 hours. 

3. Add turnips, pota
toes, carrots, parsnips and 
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Jewish world 
Subscribe to· 

The Jewish Post & News 

kitchen 
rutabaga. Cover and sim
mer 50 minutes. Uncover 
and simmer to let sauce 
thicken. 

*** 
BRAISED SHORT 

RIBS 
4-6 servings 

I cup dry red wine 
3/4 cup water 
3/4 t. beef soup powder 
16 ounce can tomatoes 
3 chopped carrots 
3 chopped onions 
4 minced garlic cloves 
112 cup fresh or 4 t. dry 
parsley 
2 T. red wine vinegar 
2 T. brown sugar 
I t. thyme 
4 pounds short ribs 
112 cup flour 
1/4 cup oil 

I. In a plastic bag or a 
large bowl, combine 
wine, beef soup powder, 
water, tomatoes, carrots, 
onions, gar! ic, parsley, 
vinegar, sugar and thyme. 
Add ribs and stir to coat. 
Cover and marinate I to 2 
hours. 

2. Heat oven to 350 F. 
Save marinade. Dry ribs 
and dredge with flour. 
Heat oil in Dutch oven. 
Brown ribs. Add mari
nade, bring to a boil then 
cover. Place in oven, 
covered, and bake for 
one hour or until meat is 
tender. Stir once or 
twice. 

Sybil Kaplan is a book 
reviewer, journalist, lec
tureI', writing teacherand 
synagogue librarian liv
ing in Over/and Park, 
Kansas. She is the author 
of Kosher Kettle: Inter
national Adventures in 
Jewish Cooking. 

STORE HOURS: 
MON[JAV· SATURDAY 

9:30 AM.7:30 PM 
SUNDAYS 

!1:ooAM·7:ooPM 
VISA, MASTERCARD & DEBITCARD 

ACCEPTED 

KOSHER MEAT DEPT. 
PH. NUMBER: D81_3831 

Clly Wide Delivery 
Smv\oo AViJilubht 

TUH, a Thurs. 987-3830 
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New to WJinrlil1lo. 

Ott 
1052 Main St. 582-6999 
a Jewish-owned Russian deli 

featuring: 
• caviar • smoked fish 
• real schmaltz herring 

• Eastern European chocolates 
• kefir • zephyr . 

o en Mon. - Sat. 10 am - 8 

789 Portage Ave. 
772-2539 

662 Leila Ave. 
338-4659 

Serving WinniPeg 
The Finest in 
Italian Food 
Since 1978 

Book Now 
For Your 

Get Togethers 
(Private Room for 25-100 people 

available at Portage location) 

TUXEDO QUALITY FOODS 

1853 GRANT AVE 
(Kenaston Village Mall) 

Prices e!fee"ve In aU departments until Saturday, Jan. 20,2001 only. 
W. r.""",. tho right 10 Umlt quantile .. Compar. our prfceBIII 

FEATURE SPECIAL FEATURE SPECIAL FEATURE SPECIAL FEATURE SPECIAL 

KOSHER KOSHER KOSHER KOSHER 
STRElrS SEASON MANISCHEWITZ STRUBwS 

EGG GEFILTE MAnO PICKLES MAnO FISH 

51.48 55.88 a 51.48 a 53.78 a 
1 LB.BDX UMIT6 280 .. UMIT6 1 LB.BDX UMIT6 1L 

BEST PRICE &UAIIAIfTEBI" W PRICE 6UAIIAIIl!EII" "aWPRICE BW PRICE GUAIWITEBJ" 

FEATURE SPECIAL FEATURE SPECIAL FEATURE SPECIAL FEATURE SPECIAL 

KOSHER KOSHER KOSHER· KOSHER 

CHICKEN CORNISH CHICKEN 
BONElESS & 

SKINLESS 

BREASTS GAME HENS LEGS CHICKEN 
BREASTS 

53.89
LB• 54.99

a 
52.99 

LB. 57.9~. 
''SW PRICE GUAIIAIIlEED' W PRICE 6UARAIITEBI "aW PRICE GtIAIIAHI'EBI "BW PRICE GUAIWITEBJ 

"Please note all our meat & poullf}' IS kt1shorcd" Our guarantee IS /0 offer the best selectlor} 
of Kosher meals al excepboll3f1y competitive pflces Please see our frlondly 

staff WilD IYlfI welcome tile opportunity to dlSCliSS VOllr specml needs 


