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High school news 

The Jewish Parent Special Needs Support Group 

wO\lld like to invite any parents with children or 

youth with needs/disabilities to join in the support 

meetings, 

JWC goes center stage with 
'Guys And Dolls' 

The meetings take place on a monthly basis and 

the format changes from informal networking to 

formal guest speakers presenting on various topics. 

The next meeting is scheduled for January 23, 

2001 at 7:30 pm at the Shaarey Zedek 

Synagogue (Downstairs). Everyone is welcomed. 

If you have any questions please contact 

Sandy at 897-0440 or Nona at 897-1693 

T he time is the 
1950s. The set
ting is New 

York's East Side. Sit 
Down, You're Rockin , 
the Boat and Sue Me 
were some of the tunes 
heard coming from the 
Centre Culturel 
Franco-Manitobain. 

HIGH SCHOOL SCENE 

ALiSA KAPLAN 

NOTICE TO THE WINNIPEG JEWISH COMMUNITY 
THE NOAH WITMAN JEWISH RADIO PROGRAM WILL CONTINUE 

A volunteer community committee has been established to develop a plan for 
continuation of the program and to expand the radio audience to the entire 
community by expanding the content to include English and Hebrew mate
rial. 

Tie committee invites members of the community to become involved in pro
duction, writing, announcing, etc. or simply in planning if they have ideas. 
The time commitment wi" not be onerous, and we are seeking persons with 
or without experience. We would encourage participation from all age groups, 
and specifically those of college, university or high school age. 

The committee has no organizational affiliation and is comprised of individu
als with an interest in ensuring the the Winnipe~ Jewish Community contin
ues to be served by a Jewish Radio program that will have universal appeal 
to all age groups and to the entire community. 

Please call Ms. Jordi Kraut by JANUARY 31 at 477-7404 to leave your name 
and indicate the area which may interest you. 

EDUCATING 
THE LEADERS OF TOMORROW 

Offering dynamic university
preparatory and extra-curricular 
programs to Girls (Grade 7 - 12) 

and Boys (Grade 1 - 12). 
An extensive bursary and 

scholarship program is offered to 
qualified students, 

ADMISSION TESTING 

Upper and Middle School 
(Grades 7 - 12 Boys and Girls) 

January 27, 2001 
February 24, 2001 

Lower School 
(Grades 4 - 6 Boys) 

March 3, 2001 

Please join us for an Information Evening 
Wednesday, January 31, 2001 

at 7:30 pm. 

Musical staged 

tricacies, would not 
have been possible 
withoutdirector Miriam 
Bronstein, choreogra
pher Debbie 
Maslowsky, musical 
director Phil Corrin, pi
anist Sheldon Laveman, 
and producers Judy 
Doctoroff and Barbera 
Buffie. A special thanks 
is owed to all JWC staff 
and friends who helped 
in every aspect of the 
production, from acting 
pointers and set design 
to fundraising and light-
mg. 

*** 

Miss Adelaide (Hana Ben-Ad) and Nathan 
Detroit (Matthew Leibl) singing the musical 
number Sue Me. 

The Canadian Fed
eral Election may be 
behind us now but the 
memories of the volun
teer work that students 
from Grades 9-12 did 
during the election are 
endless. Students were 
encouraged to become 
aware and participate 
in the democratic proc
ess which is outlined 
within the social stud
ies curriculum. 

It has become a stead
fast tradition for Joseph 
Wolinsky Collegiate 
(JWC) to put on a mu
sical every two years. 
From December 13 to 
the 16th, approximately 
40 students performed 
Frank Loesser's Guys 

. -" "", 
.. , 

and Dolls. 
Based on Damon 

Runyon's short story 
The Idyll of Miss Sarah 
Brown, Guys and Dolls 
revolves around 
Nathan Detroit (Mat
thew Leibl), the organ
izer of the oldest estab
lished permanent float
ing crap game in New 
York, who bets fellow 
gambler Sky Masterson 
(Irwin Eydelnant) that 
he can't make the next 
girl he sees, Miss Sarah 
Brown (Naomi 
Calnitsky), fall in love 
with him. 

The beautiful cos
tumes, great music and 
dancing, and such an 
extraordinary produc
tion full of hilarious in-

JWC volunteers can
vassed, distributed 
posters and flyers, 
called voters and per
formed office tasks for 
the candidates. The stu
dents' services were 
greatly appreciated and 
they received praise for 
their hard work and 
dedication. 

Grade 9 student 
Shauna Calnitsky re
flected, "This was one 
of the most fulfilling 
assignments ever gi ven 
to me at school. Be
cause of this assign
ment, I got to shake the 
prime minister's hand." 

The writer is a JWC 
student. 

Get in-depth news from 
Winnipeg's Jewish 

community, Israel & rest of 
the Jewish world 

Subscribe to The Jewish 
Post & News 
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Recipes 
New to Winnipeg 

OF I!UROPE 
St. Peter's Fish also for sale as, 'tilapia' 1052 Main St. 582-6999 

a Jewish-owned Russian deli 
featuring: 

F ish can yield a 
tasty soup that's 
lower in bad 

cholesterol than soups 
with meat. 

The following soup 
recipes are reprinted 
with permission from 
Kosher Kettle - Inter
national Adventures in 
Jewish Cooking. To 
order the book, see the 
box at the end of this 
recipe feature. 

*** 
ST. PETER'S FISH 

SOUP 
Parcve 

By SYBIL KAP.LAN 
Overland Park, Kan
sas 
Israel 

Yield: 6 servings. 
This comes from a 

brochure, St. Peter's 
Fish, from the Sea of 
Galilee, . produced by 
Carmel Agrexco, Ag
ricultural Export Co. of 
Israel. Not until I read 
the brochure carefully 
did I discover that the 
tilapia I had seen in su
permarkets is St. Pe
ter's Fish. 
3 St. Peter's fish 
(tilapia) abou t 3/4 
pound each, cu t in 
halves 
Salt 
1 onion, cut up 
.1 squash, diced 
1 medium potato, 
diced* 
6-7 cups water 
114 teaspoon whi te pep
per 
1 112 tablespoons 
sherry or brandy 
1-2 egg yolks 
Juice of I lemon 
114 teaspoon lemon 
peel, grated 
6 slices bread 
Garlic 
Oil 

1. Dip the fish in salt. 
Plate onion and fish in 
a sou p pot. Add sq uash, ' 
potato and water. Bring 

to a boil. Reduce heat 
and cook 30 minutes. 

2. Remove fish from 
pot, cool, then carve in 
parallel lines. Return to 
the pot. 

3. Add· pepper and 
sherry or brandy. 

4. In a bowl, beat egg 
yolks with lemon juice 
and Icmon peel. Pour a 
little hot soup into the 
egg yolks and continue 
beating, Pour into the 
pot. 

5. Heat oil in a frying 
pan. Rub bread with 
garlic and fry until 
brown on both sides. 

6. To serve, place 
fried bread 'in soup 
bowls and pour hot 
soup on top. 

Sour cream or yogurt 
may be added instead 
of egg yolks, thus mak
ing it dairy. 

*Ifyou like, add more 
potatoes. 

Preparation and 
cooking time: 45 min
utes to I hour. 

*** 
SCANDINA VI AN 
FISH CHOWDER 

Pareve 
By SYBIL KAPLAN 
Scandinavian style 
Overland Park, Kan
sas 

Yield: 4 servings. 
4 teaspoons butter or 
margarine 
4 teaspoons oil 
2 medium onions, 
chopped . 
I cup carrots, sliced 
2 tablespoons celery, 
chopped 
I 1/3 cups hot water 
2 teaspoons pareve 
chicken soup powder 
112 teaspoon salt 
Dash pepper 
4 to 6 sprigs parsley, 
chopped 
1 bay leaf 
1/2 teaspoon thyme 

Mel's Hair Care 
Welcomes friends and clients to 

our new location 

707 Salter St. 
334 .. 5334 

2 small leeks, chopped 
2 garlic cloves, 
chopped , 
11/3poundswhitefish, 
cut in chunks 
213 cup milk 
2 egg yolks 
Dill 

I. Heat butter or mar
garine and oil in a soup 
pot. Brown onions. Add 
carrots, celery, water, 
chicken soup powder, 
salt, pepper, parsley, 
bay leaf, thyme, leeks 
and garlic. Bring to a ' 
boil. Reduce heat and 
simmer 25 minutes. 

2. Add fish. Simmer 
15 minutes. 

3. Beat milk in a bowl 
with egg yolks. Stir into 
soup. Heat. Sprinkle 
with dill. Serve hot. 

Preparation and 
cooking time: I hour. 

*** 
CHICKEN LEMON 

SOUP 
AVGOLEMONO 

Pareve/meat . 
By SYBIL KAPLAN 
Overland Park, Kan
sas 
Greek style 

Yield: 4 to 6 serv-
mgs. 

Hotels in Israel often 
sponsored special food 
weeks and brought in 
chefs to create dishes 
that were kosher. Dur
ing Greek Week at the 
Jerusalem Hilton Ho
tel, I tasted this dish 
and was given its 
recipe. 
5 1/2 cups water 
5 112 teaspoons chicken 
soup powder 
4 teaspoons cornstarch 
3 egg yolks 
2 cups rice, cooked 
Juice of 1 lemon 
Salt to taste 

I. Place chicken soup 
powder and water in a 
soup pot. Bring to a 
boil. Reduce heat. 

2. Add cornstarch and 
yolks and blend. Add 
rice, lemon· juice and 
salt. Simmer until very 
hot. 

Preparation and 
cooking time: 30 min
utes to I hour. 

VVhoops!Thesoupis 
too salty! Add a sliced, 
raw potato, bring to a 

boil and let boil 5 min
utes then remove po
tato. 

The above reci
pes are reprinted 
with permission 
from Kosher Ket
tle -International 
Adventures l1J 

Jewish Cooking, 
edited by Sybil 
Ruth Kaplan. 

The book can be 
ordered from Five 
Star Publications, 
4696 West Tyson 
Street, Chandler, 
Ariz. 85226-2903, 

, (602)-940-8182 
for $24.95 U.S. & 
$4 U.S. shipping 
& handling. Fax 
(60,2) 940-8787; 
E-mail: 
fivestar@ix.net 
com.com 

STORE 
MANAGER 
WANTED 

Solly's Bagelry, a popular 
lewish bakery/deli is looking 
for a dynamic person to 
manage our flagship store. 
Must be highly energetic, 
an excellent communicator, 
delegator and trainer. 
Organized, detail oriented, 
with supervisory and some 
food experience. 
We offer excellent salary 
plus profit sharing and 
health benefit plan. 

FAx resume today 
(604) 872-:l772. 

• caviar • smoked fish 
• real schmaltz herring 

• Eastern European chocolates 
• kefir • zephyr 

en Mon. - Sat. 10 am -,8 

CELENA'S 
ESTHETICS 

1682 Grant Ave. 
(at Lindsay) 

• Manicures 
• Pedicures 

• Facials 
• Waxing 

• Acrylic Gel Nails 
• Make-up Application 

Introducing 

Electolysis 
(permanent hair removal) 

by Maggie 
• 20 years experience 

• certified 

• Call for an appointment 
• Free &.. private consultation 

• Reasonable rates 

Bring this ad in &.. receive 10% 
off any electrolysis treatment 

I 
I Vancouver, B, C. 

L- 489-6180 I 
(Call for appointment) i 

. fHmHHHfHHHHfHlmHfHmHfHml#U##' 
BAGELRV 

B'H 
VAAD HA'IR OF WINNIPEG, INC. 

C306 -123 Doncaster St., Winnipeg,MB R3N 2B2 
Tel (204) 487-9571 Fax (204) 477-7405 

NOTICE TO THE COMMUNIlY 
FROM THE VAAD HA'IR 

IT HAS BEEN BROUGHT TO THE ATfENTION OF THE VMD HA'IR THAT A 
GUNN'S BAKERY PRODUCT, NAMELY, 

MINI DANISH 

CARRIED THE LETfERS MBK AT THE BOTfOM OF HIE lABEl.. 
THIS WAS A PRINTING ERROR. 

NO GUNN'S BAKERY PRODUCTS ARE CERTIFIED MBR. 

GUNN'S BAKERY PRODUCTS CONTINUE TO BE CERTIFIED WK 
GUNN'S IS COOPERATING FULLY WITH THE VMD TO BRING THIS INADVERT
ENT ERROR'fO THE ATfENHON OF THE COMMUNllY AND TO RECTIFY IT. 


