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Community news 

Canadians offered frosty welconte to newconterS 
Jewish, Chinese, Japanese Canadian immigrants, ojjspring trade notes at Asper Centre, andfind they have a lot in common 

By MATT BELLAN Japanese Canadians. grams. 
ShizueAoki was born Barbara Goszer ar- "We felt it was im-

in Vancouver in 1910, rived in Winnipeg in portantnot only to show 
butwasforcedtomove 1948 as a Jewish war the situation of the Jews 
"east of the Rockies" orphan from Eastern in Shanghai, but the 
during the Second Europe,andfacedprob- experiences of Jews, 
World War, like other lems like learning Eng- Chinese and Japanese 

You should know the difference 

As the Passover Festival approaches, the 
Vaad Ha'ir of Winnipeg would like to 
remind you that to be considered Kosher 

for Passover, all perishable or bulk products 
must be prepared under the va ad or the equiva
lentrabbinical supervision, in accordance with 
the requirements for Passover, and clearly 
labelled as such. If the establishment handling 
or preparing the foods is not under Hashgacha 
(Kosher supervision), then the food product is 
not acceptable to be purchased or consumed 
during Passover. This does not apply to pre
packaged, sealed, non-perishable Passover 
items, but only to locally-produced perishable 
products such as delicatessen-prepared foods 
and catered foods. 

Our 2001 Passover notice lists all locally
produced Kosher for Passover food products, 
as well as the names of establishments that are 
under our supervision. 

Jewish Renewal 

SHIZUE AOKI: Her 
Japanese Canadian 
family was 
"evacuated" from 
B.C. to Manitoba 
during the Second 
World War. 

!ish and being "pointed 
at". 

Kann Koeng Tsai set 
foot in this country in 
1954, and faced beat
ings and other hostility 
as a·Chinese Canadian 
schoolboy in two small 
Prairie towns. 

All three described 
the challenges they had 
to face as immigrants 
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Come and experience Shabbat like never before! 

Participate in a style of Jewish spiritual expression, 
which invites you to sing, chant, dance, meditate, 
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share, learn and enjoy! Iii 
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Friday, April 27 
Saturday, April 28 

Rady Jewish Community Centre 

Sunday, April 29 
Shaarey Zedek Synagogue 
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Special guest Rabbi Aryeh Hirschfield \ --, / C 
Registration Fees (plus gst) 

Full Shabbaton and Concert 

Friday Program 

Saturday Program 
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"Music for the Heart Mind & Soul" ConI ert jQ.Q-Q""",_,j \ ) '), ........ .....".. 
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Registration for the Jewish Renewal Shabbaton can b'e ..... dCne in person, by ~ r--X:><"""'I>"~"''''1 k 
phone or by fa., ( " I ' ( " 

Rady Jewish Community Centre ".·1 .. ) \ n U L~l 
Suite n,oo - 123 doncaster Street ~ i itt 
Phone: (204) 477-7510 • Fax: 477'7530 J.mt_t-~ , • .1 __ 1 

I f 
Concert Tickets are available through the Shaarey Zedek Synagogue I ; 
@452-3711andtheRadYJeWiShCommunitYCentre@477-75 1°Lf:' .. \ 
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The JeWish Renewal Shabbaton is presented by the Ohr Chadash Chavurah and the Ra1~ \~-... ~.~ t '. 
Jewish ~ommunity .Centre'T~~~ ~.~~,9~at.~,n is generously supported by the Jewish ~"';''';; .. :\.. b. ... _. :' 
Foundation of Man1[o~.The Sunday night conc;:er[. "Music for the Heart Mind and Soul" t...,. l ~ .M. .; £ilm _ 
Is sponsored by Congregation Shaarey Zedek. . . . . '1. '. -:'..::. ~_.~~., II 

BARBARA 
GOSZER: Recalled 
the language barrier, 
other problems she 
faced as a Holocaust 
orphan immigrant to 
Winnipeg. 

. 
KANN KOENG 
TSAI: Memories of 
being beaten up in the 
schoolyards, as the 
only Chinese student 
in two rural Prairie 
schools. 

'as immigrants to 
Canada," Shelley 
Faintuch, associate 
community relations 
director for the Jewish 
Federation/CJ A ex
plained to the roughly 
70 members of the au
dience - many of them 
members of each of the 
three communities. 

ALICE FAN, an immigrant from Hong Kong, at far left, sits beside 
Gertie Begleiter, a Jewish Winnipegger and Dr. Fred Aoki, a Japanese 
Winnipegger. Begleiter and Aoki are children ofimmigrants to Canada. 

Children and grandchildren of immigrants to Canada also took part in 
the panel discussion. From left: Shaan Tsai, son ofKann Koeng Tsai, Ari 
Schaefer, a Jewish grandson of immigrants, and Katie Aoki, daughter of 
Dr. Fred Aoki and granddaughter of Shizue Aoki. 

to Canada in a panel nese-occupied wartime About 30 chiidren 
discussion at the Asper China, sheltered 18,000 from those communi-" 
Jewish Community Holocaust refugees. ties took part in an arts 
Campus March 25. . The Jewish Federa- and crafts or dance 
Younger Japanese, tionlCJA Department workshops at the cam-
Jewish and Chinese of Community Rela- pus that afternoon, fo-
Manitobans also took tions, the Winnipeg 
part. Chinese and Cultural cusing on Jewish, Chi-

The two-hour ex- Community Centre, the nese and Japanese cul-
change, titled Opening ManitobaJapaneseCa, ture. 
Doors, tied in with nadian Citizens Asso- Peter Nunoda, a Uni-
Shanghai Connection. ciation and the Jewish versity of Manitoba 
The exhibit, still on at Heritage Centre of professor, chaired the 
the Jewish Heritage Western Canada took panel discussion. 
Centre of Western part in organizing and (Cont. on page A12. 
Canada, documents overseeing the exhibit Sec "Immigrants 
how Shanghai, in Japa- and accompanying pro- faced hostility".) 
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Recipes 

After the seder: Wide variety of interesting dishes 

s o the seder or 
sedarim are over, 
now what? There 

are a wide variety of 
interesting dishes cre
ated to complete Passo
ver week. The first two 
are from Empire Ko
sher and are traditional 
for Sephardic Jews, be
cause you can use lefto
ver chicken or turkey 
or veal or lamb from 
the sedarim. The last 
dish is also Middle 
Eastern. 

FRa\II MY KOSH:R KIlDiEN 

SYBIL KAPLAN 

*** 
CHICKEN OR 

TURKEY MINNA 
6-8 servings 

1 pound cooked, shred
ded chicken or turkey 
1/2 cup chopped Italian 
parsley (cilantro) 
1/4 cup chopped fresh 
dill or 2 t. dry 
114 cup chopped fresh 

mint or 2 t. dry 
I bunch scallions, using 
both white and green 
parts. thinly sliced 
2 beaten eggs 
salt and pepper to taste 
6 matzot 
hot chicken stock 
olive oil 
3 eggs 
1/2 cup tomato sauce 
1/4 t. nutmeg 

I. In a bowl combine 
ch.icken, parsley, dill, 
mint, scallions and 2 
eggs. Season with salt 
and pepper and blend. 

2. Preheat oven to 350 
F. Oil a rectangular bak
ing dish. Place matzot in 
a deep dish, pour over 
enough chicken soup to 
soften and let sit 3 min
utes. 

3. Layer 3 matzot in 
the baking dish. Brush 
with olive oil. Spread 
half chicken filling on 
top. Lay 3 more matzot 
on top and add rest of 
chicken filling. 

4. In a bowl, beat to
gether 3 eggs, tomato 
sauce and nutmeg. Pour 
on top minna. Bake in 
preheated 350 F. oven 
45 to 50 minutes. Cut 

tfIJ",..lllse 
RESTAURANT 

8 LOUNGE 

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) , 

into squares to serve. 
*** 

PASSOVER 
POTATO BLINTZES 
3 eggs 
I 112 cups water 
1/2 t. salt 
3/4 cup matzah meal 
margarme 
I large boiled and 
mashed potatoes 
oil 
I large chopped onion 
I egg 
sal t and pepper to taste 
margarine 

I. Beat 3 eggs in a 
bowl. Add water and salt. 
Stir in matzah meal. 

2. Heat margarine in a 
small frying pan. Add a 
small amount of batter, 
tip pan to cover and fry 
until brown around the 
edges. Turn out onto a 
cloth. Repeat until all 
batter is used. 

3. Heat oil in another 
frying pan and fry on
ions until limp. Tum into 
a bowl. Add mashed po
tatoes, egg and salt and 
pepper. Spoon one ta
blespoon of filling onto 
each blintz. Fold in sides 
and roll up. 

4. Heat margarine in a 
frying pan. Place 
blintzes, seam sidedown 
III pan and fry un ti I 
brown. 

*** 
This recipe was 

adapted from one of the 
Passover camp an ies' 
brochures. 
POTATO-COATED 

FISH 
4-6 servings 

2 pounds fish fillets 
I package potato pan
cake mix 
112 cup matzah meal 
2 eggs 
2 T. water 
oil 

I. In a shallow dish or 
pie plate, combine po
tato pancake mix and 
matzah meal. 

2. In a second shallow 
dish or pie plate, com
bine eggs and water. 

3. Dip fish first in egg 
mixture then in potato 
pancake/matzah meal 
mixture. Refrigerate 30 
minutes. Heat oil in a 
frying pan. Fry fish until 
brown on both sides. 
Drain on papcl' towels. 

*** 
This recipe also came 

off the Internet and was 
adapted. 

KABSAH 
(Lebanese 

~amburgers) 
6-8 servings 

I pound ground chickcn 
I pound ground lamb 
4 minced garlic cloves 
2 finely-diced onions 
I finely-diced tomato 
2 t. cumin 
114 cup finely minced 
parsley 
oil 

I. In a bowl. combine 
lamb. chicken. garlic, 

STonE nouns: 
MONDAY· OATUnDAY 

G:30 IIM·7::lO PM 
OU~OA.YO 

11:00 AM· 7:00 PM 
VIDA, MA3TEnCAIlO.l DElJlTCAflD 

ACCE.PTHl 

KOGt1£R MEAT DEPT. 
PH. NUMoeR: 087.383' 

City Wide Oollwry 
3etvlce "'''''Uabla 

TuOG. & TIlI.II •• 081·3B."IO 

onion, tomato, cumin 
and parsley. Mold into 
patties. 

2. Heat oil in a frying 
pan. Fry patties until 
brown on both sides. 
Serve with Israeli salad. 
olives, and fried eggplant 
on the side. 

Sybil Kaplan is a book 
reviewer,journali.\·t, lec
tltrer, writing teacher 
and synagogue librarian 
living in Overland Park, 
Kallsas. She is the au
thor of Kosher Kettle: 
International Adven
tures in Jewish Cooking. 

Matzahs not kosher for Passover 
unless they're marked that way 

In the past few years, a growing variety of 
matzahs has been popping up on Winnipeg 

store shelves. 
Jewish Winnipeggers should be advised, 

however, that although many of these matzahs 
may be kosher, they're not all kosher for 
Passover. 

The Manischewitz Savory Garlic, honey, 
onion, and other "flavored" brands are among 
the matzahs that aren't kosher for Passover. 

If you're worried about whether the matzah 
you're buying is kosher for Passover, simply 
look for that on the box, advises Gabe Brojges, 
kasillutcoordinator for Winnipeg's Vaad Ba'ir. 

"If it says kosher for Passover, that's the 
story. If it isn't marked that way, it ain't." 

TUXEDO QUALITY FOODS 
1853 GRANT AVE 

(Kenaston Village Mall) 
Prlcos oHootl\lo In all doportmonts until Saturdoy. April 14 I :2001 only. 

We resorvo the right to limit quontllos. Compare our prlcoslll 

FEATURE SPECIAL FEATURE SPECIAL FEATURE SPECIAL FEATURE SPECIAL 

Kosher for Passover Kosher for Passover Kosher for Passover Kosher forl'as$over 

CARMEL MANISCHEWin SEASON nROSH 

MATZO 
• GEFILTE FISH GRAPE JUICE BORSCHT 

52.2!. 51.98
0. 54.78

0. 55.88
EA. 

1 LB. UMITa 848 .... UMITO 2801. UMITa UL. UMrra 

BEST PRI:E GUAlWITml" EST PRI:E GIWIAIfTE£II" "BEST PRI:E ruAIWlI'EBJ' EST PIlIC:f GUAIIAHlUII" 

FEATURE SPECIAL FEATURE SPECIAL FEATURE SPECIAL FEATURE SPECIAL 

Kosher for Passover Kosher for Passover Kosher for Passover Kosher for Passover 

CHICKEN CHICKEN CHICKEN SOUP 
LEGS BREASTS BONES CHICKENS 

52.9~. 53.98lB. 51.28 
LB. 52.5~B' 

"BEST PRICE EST PRICE "BEST PRICE CIIAIIAHT'UII' "BEST PRI:E GUAIIAHlUII 

"PIOLJSC! nole.111 Oll( I1W.l/,~ pDlJ/lIV m k.J!J/ltU{Y/' Ollr (Jtwmntoo IS to offer tile IJost tlOJocllolJ 
at KO!"ilwr meOi/s .11 c;.;coplloll,1/1y competltlVIJ ptlC09 Plomw seo out trlofl(Jly 

staff wllO will wiJ/CQmo lila opportllfllty to ("sellS!) yOlJr :;poclal rJ0l1d8 

OUR CUSTOMERS SAY WE HAVE THE BEST 

FAMILY (~~,~te~u~ ~~~!X~~/!~~~f!9~~!.~ ISRAELI 
FACT: 75% of Canadians travelling on 

Family Missions are using OUR services! 

... 
Julyl-15 
July 8 - 22 
Aug 5· 19 

• Affordable ALL-INCLUSIVE/hassle-free/very liHle oUI-of-pocket expenses 
• Deparlures from any point in Canada & U.S. 
• Treat your family 10 an experience Ihey never knew existed 

NO ONE 00 ES 11 SEllER 1HAN US ! 
BEST AIRFARES TO ISRAEW-

EL7'..U'AL7NZ Ask about our "PRESTIGE" tour departing weekly A 1 A C A N A A 

Aug 19 -Sept. 2 

De<. 20/01 - Jan. 3/02 
De<. 23/01 - Jan. 6/02 

De<. 23/01 • Jan. 6/02 
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