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Community news! recipes 

People 
(Cont. from page 6.) 

"Every night, we had debriefing ses
sions. That was very important for me. 

"I feel that going through Poland 
really brought a whole new meaning of 
Israel's importance tome. I really be
gan to appreciate Israel so much more. 

. When we landed in Israel, we all sang 
Hatikvah. with tears streaming down 
our faces as we kissed the ground. 
Words cannot even begin to explain 
how changed and incredible I feel after 
the summer." 

* * * 
. Barbara Goszer and other Holocaust 

survivors living in Winnipeg are grati
fied that the provincial govemment 
has finally proclaimed a provincial 

BARBARA GOSZER: Grati
fied that the province has de
clared HolocaustMemorial Day. 

Na1amat Pnone-a-Thon • :/:~~ 
a real SUCCBSsl! AW~~ Gl 

Raises much needed funde; for re-birth and " 
expane;ion of Hadera Technical High 5cho~1 

One of Na'ama'!;'a major undertaking a in fundraiaing for 60cial serviaee in 
Israel, is t;he auppOr1; of technological high e;chools for dieadvantaged yout;h. 
This year Na'amm hae chosen to participare in t;he redevelopment and 
expanelon m Hadera. The oommitment to t;hie technical high eahool oomee 
from four 6Ourc;ee - Na'amat larael, t;he City of Hadera, t;he leraeli Minit;try 
of Education and Na'amat Canada whose oommitmen'!; ia for 1/3 of t;he total 
Goat of oonewation - a goal of one million dollarsl COMPUTER SKILLS 

Moot; of Na'amat'e etudente oome from deprived 
environ mente and have had problematio hiatoriea. Wrth 
t;he help of t;he dedlaa1;ed etaff a'!; Hadera; ,amall clae;e;ee 
and (,atien'!; peraonal attention, moot are aJ:,le to tum 
t;heir Iivee around. 50me eam t;helr univerelty entrance 
creditf', ottJere choose vooatione euch aa faehlon, 
J:,ookkeeping, video and atill pho1;ography, oompuure and 
more. All leave t;he eahool with t;he qualifications for t;he 
. . .' •. . . career of t;heir choice, a new found self 

'. . reepect and reepect for ottJere. 

Winnipeg. your generous donations have 
allowed ue 1;0 make t;he oommitment 1;0 

auppor1; the wonderful work and excellent 
programming of Hadera Tech. Thank you 
again for inveeting in Israel's great future! 

If our volunteere mieaed you, please call ue TAX RECEIPTS ISSUED 

VIDEOGRAPHY at 334--3637 1;0 make your donation. FOR FULL DONATION 

ANKYOu~E 
WINNIPEG' 

FRIENDS OF NA'AMAT 
FOR MAKING OUR 

'GROWING UP WITH NA'AMAT' 
<Ll~£"Vi' PHONE-A-THON SO 5UCCE55FUU 

Our commitment ro the sUpp'ort of 
The Hadera Technical High School has been 

well eetablished thanke ro your generosity. 
Hadera provides disadvantaged and troubled 

. ....,...... children who can not cope In regular classes 
an opportunity ro acquire. not only a .. ~::~J.~~ vocation. career or unrvereity entrance. but r real eelf respect and respect for others. 
lerael'e children are her future ... thank you 

y:..:::::=<for your confidence in that fuwre! f"Fo==~~~~~ 

I' -." ~ ..... , ... ~ ..... :~.-.-.~ .. ,~".\, .. ,-... ":,, 
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Holocaust Memorial Day. 
"It was overdue," says Goszer, a 

past head of the Holocaust A ware
ness Committee. "I am delighted that 
it has come to pass." 

Holocaust Memorial Dayfall on Fri
day, April 20. 

Goszer is hopeful that the govern
ment will follow this up with in
creased funding for Holocaust edu
cation. The govemment proclaimed the 

special day last spring, too late for 
last year's Yom Hashoah. This year, 
Yom Hashoah and the provincial 

"We reach over 4,000 children a 
year through the Holocaust Educa
tion Centre," she says. 

Roast chicken and other 
Pesach favorites 

By MARLENE 
GOLDEN 

O nlyunleavened 
. food that is Ko-
" sher L 'Pesach 

(Kosher for Passover) 
is served, since the laws 
of Passover prohibit the 
use ofJeavening agents 
in cooking and baking. 

Because hametz is 
forbidden, Jewish 
cooks were challenged 
to create special reci
pes as part ofthe Passo
verobservance fortheir 
home-centered rituals 
and cuisine. 

This custom contin
ues today, as creative 
cooks adapt favorite 
recipes and cuisines to 
Passover guidelines. 

*** 
PASSOVER 

ROAST CHICKEN 
WITH STUFFING 
This is very easy to 

make and is most deli
CIOUS. 
2 roasting chickens, cut 
into pieces 
I cup chopped onion 
112 cup diced celery 
112 cup chopped nuts 
6 tbsp. oil 
3 cups matza farfel 
112 tsp. salt 
I tsp. pepper 
1 tsp. garlic powder 
2 tsp. paprika 
1 egg, slightly beaten 
1 cup chicken soup 

Saute onion, celery 
and nuts in oil till ten
der - 10 minutes. Add 
farfel and stir until 
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lightly toasted. Com
bine seasonings, egg 
and soup. Add to matza 
mixture. Spread in a 
9x 13 glass baking dish. 
Lay pieces of cut-up 
chicken (skin removed) 
that have been seasoned 
with garlic powder and 
lots of paprika very 
close together over the 
stuffing. Roast for 1-1/ 
2 hours in a 350 degree 
oven, or till tender and 
golden brown. Serves 
6-8 (enjoy). 

*** 
BEEF PAPRIKA 

PASSOVER 
21bs.lean beef, cut into 
cubes 
2 sliced onions 
2 tbsp. oil 

I tsp. pepper 
I tsp. garlic 
1/2 cup boiling water 
1 chopped green pep
per 
I cup chopped celery 
I can Manischewitz 
tomato and mushroom 
sauce 

Brown meat and on
ion in oil. Transfer to a 
4-quart casserole or 
roaster. Add all ingre
dients and cook at 325 
degrees till tender. Stir 
occasionally and add a 
little more waterifnec
essary. Serves 6. 

*** 
PASSOVER 

BRISKET SAUCE 
(Cont. on page 9. See 
"Pesach recipes".) 

·;,..r,.Ilise 
. RESTAURANT .... . 

... 8LOUNGE ..... . 

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) 

Pesach recipes, 
(Cont. from page 8.) . 
3 tins tomato & mush
room sauce 
I cup wine 
112 cup sugar or less 

Put 1/2 sauce in bot
tom' of roaster. add a 
brisket approximately 5 
Ibs. Pour rest of sauce 
over lop of meat. Cover 
roaster with foil and 
cook brisket ror 1-1/2 
hI'S. Uncover foil and 
add 3. potatoes in 
chunks, 4 carrots in 
slices, 2 sweet potatoes 
in chunks, covcr again 
with the foil and cook 
until tender (about an
other 1-112 hours). 
Serves 6-8 (delicious). 

*** 
PASSOVER 

KOMISH 
3 eggs 
314 cup sugar 
3/4 cup oil 
2 tbsp, potato starch 
3/4 cup chopped al
monds 
I tsp. cinnamon 
3/4 cup cake meal 
I 14 cup rnatza meal 

Beat eggs, sugar alld 
oil. Add dry ingredients. 
Allow to set I hour. 
Shape into 4 rolls. Bake 
350 - 112 hour, or ti II 
golden brown. Slice and 
dry in oven. 

* * * 
ZUCCHINI KUGEL 

Preheat oven to 350 
degrees. 
2 medium grated 
zucchini (clon't peel) 
1/2 medium chopped 
Dillon 

2 beaten eggs 
1/2 cup matza meal 
I tsp. salt 
I tsp. pepper 
3 tbsp. vegetable oil 

In a large bowl, com
bine zucchini. onion. 
Acid eggs, matza meal, 
salt and pepper. Grease 
a loaf pan with 2 tbsp. 
oil and pourmixture into 
it. Place into oven and 
bake till firm, 112 hour. 
Take out and brush top 
with remaining oil, re
tum to oven and bake 
another 15 minutes, or 
till toothpick inserted in 
centre comes out clean. 
Serves 6-8. 

* * * 
PASSOVER APPLE 

PLUM PUDDING 
2 cups matza farrel 
2 cups boiling water 

-. 

6 eggs 
6 medium apples, 
peeled, cored and 
coarsely grated 
I eup golden raisins 
I cup plum jam 
I cup sugar 
2 tbsp. lemon juice 
4 tbsp. sweet wine 
4 tbsp. honey 
I (sp. cinnamon 

In a large bowl, mix 
farfel and boiling wa
ter. Cool. Beat eggs and 
add to Farrel. In another 
bowl, combine grated 
apples and raisins. Fold 
farfel mixture into the 
fruit. Add jam, cinna
mon and sugar. 

Grease a 3-quart glass 
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baking (13x9) dish and 
heat for 3 minutes in a 
preheated 350-degree 
oven. Pour the mixture 
in and bake for 30 min
utes. While this is bak
ing, eombine lemon 
ju icc, wine and honey 
and bring to a boil. Pour 
over pudding and bake 
for another 20 minutes, ' 
or till golden brown on 
top. Serves 12-16. 

Variation: Instead of 
using the plum jam, in
crease the apples from 6 
to 8. 

* * * 
PESACH CANDY 
Thechildren will have 

fun helping to form 

these bite-size goodies. 
1-1/3 Ibs. dried apricots 
1-1/3 Ibs. dried peaches 
1-1/3 Ibs. dried pitted 
prunes 
! 12 cu p orange jll ice 
I lb. ground walnuts 

Finely grind the 4lbs. 
or assorted rru i t in a 
processor or grinder. 
Add the orange juice. 

With wet hands, roll 
into one-inch balls. Roll 
the balls into the ground 
nuts ,mel place in a 
tightly-covered can. 

Allow to mellow in 
the rerrigerator for sev
eral days. 

Makes approx imately 
50 balls. 

- -
TUXEDO QUALITY FOODS 

'-
More Passover week recipes 

1853 GRANT AVE. 
(Kenaston Village Mall) 

TOTAL MADNESS! 
H ere are some 

. more recipes 
" . to tide you 

over until the holiday 
ends this Sunday night. 
They're reprinted with 
permission from To 
Life! Setting a New 
Standard for Delecta
ble Healthy Eating 
within Cherished Ko
sher Traditions. To or
der the book, see the 
box at the end of this 
recipe feature. 

*** 
PASSOVER 

SPONGE CAKE 
Yield: 15 slices. 
Preheat oven to 325F 

(160C) 
Ungreased 10" (25 

cm) Tube Pan with re
movable bottom. 

Separate 7 large eggs 
into 2 large bowls.* 
Beat till light andlcmon 
colored: 
7 egg yolks 

Slowly beat in, a few 
spoonfuls at a time: 
1 cup (250 rnL) sugar 

Sift and gently fold 
into balter: 
1/3 cup (75 mL) potato 
starch 
1/3 cup (75 mL) Cake 
Meal 

[n a separate large 
bowl and with clean 

beaters, beat ti 11 soft 
peaks form: 
7 egg whites* 
2 tbsp (30 mL) lemon 
juice 

Gradually fold the 
stiffly beaten whites 
into yolk batter with: 
2 tsp (10 mL) finely 
grated fresh lemon OR 
orange rind (more if 
you like) 

Spoon batter into tube 
pan. Set in lower rack 
of oven and bake 45-50 
minutes. Remove from 
oven, invert and cool. 
Remove from pan by 
loosening sides with 
thin sharp kni Fe and 
pressing carefully on 
bottom to release cake 
over a serving plate. 

Notes: 
* Eggs are easier to 

separate wl~en chilled, 
but the whites will beat 
to a higher volume if 
left at i'oom tempera
ture. So separate while 
chilled, and beat after 
they've warmed up a 
bit. 

* This cake fereezes 
well. Cool then wrap 
For freezer. 

For you: I serving of 
I slice (I "/1.25 cm): 97 
calories, 3g protein, 3g 
fat, 17g carbohydrate. 

\ 
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BLOWOUT SALE 
WEEK OF APRIL 16-APRIL 21, 2001 

PASSOVER PRODUCTS 
DRASTICALLY REDUCED 

UP TO 

50% 0"· 
·ON SPECIALLY MARKED 

PASSOVER PRODUCTS ONLY. 
INCLUDES ALL CHOCOLATES 

WHILE STOCKS LAST 
SEE STORE FOR DETAILS 

To Life! Setting a 
New Standard/or De
lectable Healthy Eat
ing within Cherished 
Kosher Traditions is 
co-authored by 
Thelma Barer-Stein, 
Esther Schwartz and 
Risa Vandersluis. 
Publisher is Culture 
Concepts Inc., 5 
Dar! ingbrook Cres
cent, Toronto, On
tario, M9A 3H4. 
1996. 304 pages. 
Softcover priee: 
$29.95. (Collector's 
edition: $54.95.) Get 
this book from your 
favorite bookstore, or 
ha ve them order it for 
you. 

TUXEDO 
"WHERE PEOPLE COME f'~_-~~)I 

I3TonE HOURS: City Wide Delivery i.) 
MONDAY· GATUfIDi\¥ Il30AM·' JO I'M Servlco AlJollablc 
\",~~,[~~~~f~t::'f~~.t~,~,!t(~ftf~(~.~I'llrJ Tues. - Thurs. 987 .. 3830 

QUALITY FOODS 

OUR CUSTOMERS SAY WE HAVE THE BEST 

FAMILY I~~.~!a~~u~ ~~~~YtA~/!'~!~~!9~~o!o~ ISRAEL! 
FACT: 15% of Canadians travelling on 

Family Missions are using OUR services! 
• Affordable ALL-!NCLUSIYE/hassle·Free/very little out·oF-pocket expenses 
• Departures from any point in Canada & U.S. 
• Treat your family to an experience they never knew existed 

NO ONE DOES 11 eUlER lHAN us ! 
BEST AIRFARES TO ISRAI1f 

EL7J1AL7NZ Ask about our "PRESTIGE" tour departine weekly A , R 

Julyl·15 
July 8·22 
Aug 5· 19 

Aug.19 -Sept. 2 

Doc. 20/01 - Jan. 3/02 
Dec. 23/01 - Jan. 6/02 ' .. 


