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Community news 

Everything you ever wanted to 
know about heart disease •••. 

And you don't have to be afraid to ask 

A special guest speaker, cardiologist Dr. 
David Sec combe of the University of 
British Columbia is coming to Winni

peg to answer your questions on heart disease 
on Sunday, April 22, at the Reh-Fit Centre, 
1390 Taylor Uust west of Waverley). 

Making the right choices to prevent cardio
vascular disease can be baffling. Dr. Seccombe 
will talk about prevention, including the role 
alcohol, asprin, garlic, or antioxidants may 
play. 

Organized by Carol Lesack, Wal-Mart Phar
macies diabetes education coordinator, the 
event will feature over 40 exhibitors of Heart
Smart foods who will be giving away FREE 
samples of their products. You will be able to 
have a FREE blood pressure test by profes
sionals, or have FREE eye examinations by 
optometrists and FREE foot examinations by 
podiatrists, for symptoms of diabetes. As well, 
HUNDREDS OF DOLLARS WORTH OF 
PRIZES will be given out by Peak of the 
Market, Winnipeg Wal-Mart stores and Block
buster/Grant Park. 

Tickets are $3 and available at all Winnipeg 
Wal-Mart stores and the Reh-Fit Centre. All 
Proceeds go to the Heart and Stroke Founda
tion and the Reh-Fit Centre. 

Jewish Community Planning 
* What are the most important programs and 

issues that the Jewish community should work 
on in the next few years? * Are there segments 
of our population who are poorly served and in 
need of communal programs? * Where is there 
room for collaboration, innovation, and part
nerships? 

These are some of the questions on the table 
when the Jewish Community Planning Proc
ess Sub-committees meet. The sub-commit
tees so far focus on Building Jewish Identity, 
Cultural Life, Human Services, Human Re
source issues, and Religious Affairs. A confer
ence was held in November, 1999, sponsored 
by the Jewish Foundation of Manitoba and the 
Jewish Federation of Winnipeg/Combined 
Jewish Appeal on community planning. Act
ing on the recommendations from the Com
munity Planning Conference, the Jewish Com
munity Planning Process was launched last 
spring. Convened by the Federation, it is now 
engaging a diverse collection of individuals in 
thinking abouJa long term vision of Jewish life 
in Winnipeg. Abby Morris, Chair, is hoping to 
publish a first draft of the vision late this 
summer. 

Faye Rosenberg-Cohen, Planning Director, 
says she's noticed a number of themes emerg
ing from the discussions even this early in the 
process. Effective communication in the glo
bal information age is one such issue: How do 
we inform our diverse community of all the 
news and events in Jewish life in Winnipeg? 
Other concerns include the future of 
volunteerism and mobilizing the community 
to act on the critical issues identified in thcsc 
discussions. 

Stay tuned for some answers and more ques
tions in a few months time. If you'd like more 
information about the process, or if you have 

. views you would like to share on the future of 
Jewish Winnipeg, feel free to call Faye at 477-
7422. 

Scholarly panelists don personalities~of 
great rabbis at second Kallah program 
By MYRON LOVE 

For about 160 
Winnipeggers, the sec
ond program - on Tues
day, March 20 - of the 
three-part Kallah series 
was a case of Jewish 
history brought to life, 
with four scholarly 
panelists taking on the 
personalities of four of 
the most influential rab
bis in Jewish history. 

The kallah - or gath
ering - series was si
mulcast from the 92nd . 
street Y in New York 
City to Jewish commu
nity centres in 31 North 
American cities. Or
ganizers estimated that 
about 5,000 people 
were in the viewing 
audience. 

In terms of their real 
lives, the panelists for 
the second evening 
were a distinguished 
group in theirownright. 
Professor Isaiah Gafni 
(Rabbi Akiva) is a long 
time professor of Jew
ish History at the He
brew University in Je
rusalem. 

Professor Judith 
Hauptman (Hillel) is 
the Rabbi Philip R. 
Alstat Professor of Tal
mud at the Jewish 
Theological Seminary 
(JTS) of America. Pe
ter Geffen (Rabbi 
Abraham Joshua 
Heschel) is the founder 
of the Heschel School 
in New York. Dr. David 
Shatz (Rabbi Joseph 
Soloveitchik) is a phi
losophy professor at 
Yeshiva University and 
editor of the Torah U
Maddah journal. The 
moderator, Rabbi 
Joseph Telushkin, has 
been described as one 
of the most influential 
rabbis of our time. 

Before beginning the 
discussions, each 
panelist was asked to 
present a brief biogra
phy of his or her alter 
ego. Hillel, who lived 
in the first century of 
the modern era, was 
described by Hauptman 
as the greatest rabbi of 
his day, a man who 
played a major role in 
establishing rabbinic 
Judaism and whose rul
ings have a prominent 
place in the Mishna and 

Gemorah. 
Rabbi Akiva, who 

lived shortly after 
Hillel, was in the fore
front of restructuring 
Jewish expression af
ter the destruction of 
Jerusalem and the Tem
ple by the Romans in 
70 CEo 

The first question that . 
Rabbi Telushkin put to 
the panel of "rabbis" 
was the role of ritual in 
bringing people to 
goodness. 

Surprisingly, "Rabbi 
Akiva" argued that fol
lowing the rituals and 

learning were no guar
antee ofleading to ethi
cal behavior. Until he 
was 40, Akiva was an 
illiterate shepherd, an 
Am Haaretz or com
mon man. He recalled 
that the common peo
ple had only recently 
been freed from the 
oppression of a corrupt 
priesthood and were 
suspicious that the rab
bis were trying to cre
ate a new aristocracy. 
After he became a 
rabbi, he said, he came 
to share the rabbis' con
tempt for the am 

Wired for CDs 

haaretz. . 
Telushkin next asked 

"Akiva" how he could 
have believed that Bar 
Kochba was the Mes
siah considering the 
unhappy history of 
false Messiahs in 
Judaism. "Akiva's"re
sponse was that in his 
time the Messiah was 
not a spiritual phenom
enon, but rather a Jew
ish military leader who 
would be able to liber
ate the Jewish home
land from the Romans. 
(Cont. on page 10. See 
"Kallah program".) 

Ale~ Black, a Grade 12 Joseph Wolinsky Collegiate student, April 5 
b~slde a CD holder she made as an art class project (in foreground) and 
wIre sculptures made by other classmates. Black first created the wire 
forms that give the CD holder its curved shape; then, she cut and 
soldered onto those two wire forms the wire mesh that stretches between 
them. 

"The Evolution of British Jewry: 
Problems and Patterns of Assimilation" 

Lecture by Dr. Leon Michaels 

TuesdaYI May 1 • 7:30 pm 

in the Freeman Foundation Holocaust Education Centre 

Asper Jewish Community Campus 

Lecture will focus on how the process of acculturation 

and assimilation of Jewish immigrants in England differed 

.. from that of Jewish immigrants in other countries. 
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Lucy & Savvas Makiaris are proud 10 announce 
that they are back in business in Gimli· after 
11 years absence, at their new locatio~: YomHa'atzmaut 

. (Israel Inde
. . pendence Day) 

begins April 25 at sun
down and continues 
April 26. Here are some 
recipes considered typi
cal Israeli and a new 
one from an Israeli 
friend of mine, just 
emailed to me. 

FROM MVKOSI & I<JIQEN 

SYBIL KAPLAN 

*** 
TABBOULEH 

4 servings 
This Lebanese 

bulghur or cracked 
wheat salad makes a 
wonderful accompani
ment to meat such as 
lamb or chicken. This 
is my version, an adap
tation of the more clas
sical sty Ie. 
1 cup broccoli pieces 
7 T. water 
112 t. chicken soup 
powder 
2 T. wine vinegar 
1 t. Dijon mustard 
112 t. salt 
pepper to taste 
2/3 cup bulghur 
2 crushed garlic cloves 
5 t. olive oil 
4 t. wine vinegar 
6 sliced radishes 
1 finely-chopped cel
ery rib 
2 minced green onions 
2 large tomatoes 
1 chopped red pepper 
dry mint 

1. Steam broccoli, 

drain and put aside in 
. salad bowl. 

2. In a saucepan, com
bine water, soup pow
der, 2 T. vinegar, mus
tard, salt, pepper and 
garlic. Bring to a boil. 
Add bulghur. Cover 
and let sit 15 minutes. 

3. Add saucepan in
gredients to broccoli. 
Add oil, 4 t. vinegar, 
radishes, celery, green 
onion, tomato and red 
pepper. Sprinkle with a 
little dry mint and toss. 

Forcompany, placca 
piece of bib or Romaine 
lettuce on each salad 
plate. Add a ring of red 
pepper. Place a scoop 
of tabbouleh on top 
within red pepper ring. 
Top with black olive. 

*** 
BABA GHANOUJ 
2 1/2-3 cups 
This Middle Eastern 

salad is merely egg
plant with techina. 
1 eggplant 
112 cup minced onion 
I T. chopped parsley 
1/4cup techina(sesame 
seed paste) 
113 cup lemon juice 
I T. minced garlic 
1-2 t. water 
salt to taste 

1. Preheat oven to 400 
F. Place eggplant on a 
foil plate in oven and 
bake until soft. Remove 
from oven, let cool un
der cold water, put in a 
colander and drain. 
Chop flesh and place in 
a bowl. 

2. Add onion and 
parsley. 

3. Blend techina with 
lemon juice, garlic and 

RE-NEW MOBILITY 
761 Osborne 
453-6473 

New & Used Walkers. Scooters. Uft Chairs. Wheelchairs. 
. 8ath Aides & Olher Aides for Daily living. 

~·L~ . NEW PRIDE SCOOTERS AND LlRCHAIRS 

For the woman who has had 
BREAST SURGERY 
We offel a complete specialty service 

with a large selection of the new 
at1ochoble forms. regular forms, bros. 

bathing 5uilS, elc. 
O,~leC'om'i 

let whelp you to lrotc great. teef confident & be comloooble 

Call - Ruth Karaslck at 943-9177 
305 Power Bldg. 428 Portage Ave. Beside The Bav 

Winnipeg, Manitoba, Canada 
Pro./hell. /orm ... bros cov.red by moll major Insurance plan. 

water. Add salt. Add 
more lemon juice for 
more flavor. Add· to 
eggplant mixture. 

*** 
GRILLED 

MARINATED 
LAMB 

6 servings· 
Lamb is most com

mon to Middle Eastern 
countries. In this ver
sion, it takes less time 
than when put on skew
ers. 

3-4 pounds of Iamb 
that lies flat (lamb 
steaks or chops work 
fine) 
. 1/4 cup lemon juice 
2/3 cup olive oil 
1 cup chopped onions 
3 minced garlic 

cloves 
2 T. chopped parsley 
3 crushed bay leaves 
2 t. oregano 
pepper to taste 
12 to 24 hours before 

servmg: 
1. In a shallow dish, 

place the lamb pieces. 
Add lemon juice, olive 
oil, onions, garlic, pars
ley, bay leaves and 
oregano. Cover, refrig
erate and let marinate 
12 to 24 hours. 

2. Place meat on an 
outdoor grill or an oven 
broiling pan. Broil 5-
10 minutes depending 
on the thickness of the 
lamb and your prefer
ence for degree of 
doneness. Baste with 
marinade. Serve with 
rice pilaf. 

*** 
SPICED ROAST 

MOROCCAN 
CHICKEN 

4 servings 
2-2 112 pounds chicken 
2 crushed garlic cloves 
112 lemon, squeezed, 
halves cut in half 
1/4 t. cumin 
1/4 t. coriander 
1/3 t. paprika 
114 t. pepper 

118 t. cinnamon 
118 t. cayenne pepper 
1 112 T. olive oil 

1. Preheat oven to 400 
F. Rub chicken with 
garlic. Place lemon 
quarters inside chicken. 

2. Place lemon juice 
in a bowl and brush half 
on chicken. 

3. Combine cumin, 
coriander, paprika, pep
per, cinnamon and cay
enne pepper. Rub out
side of chicken and in
side of chicken with 
spices. 

4. Heat oil in frying 
pan. Add chicken and 
remaining lemon juice. 
Brown a few minutes. 
Place in greased roast
ing dish. Bake in 400F 
preheated oven one 
hour. 

*** 
MARILYN'S 

CHOCOLATE 
RAISIN CRISPS 
My friend Marilyn 

sent me this recipe 
which seemed very spe
cial for Israel Independ
ence Day. 
1 cup raisins 
cherry brandy 
I cup chopped walnuts 
3 1/3 ounces chocolate, 
melted 
1 cup cornflakes or rice 
krispies 

1. Place raisins in a 
bowl. Cover with 
cherry brandy and let 
sit 15 minutes. 

2. Add melted choco
late, walnuts and corn
flakes or rice krispies. 
Spoon into paper cup
cake or cookie papers. 
Refrigerate until set. 

Sybil Kaplan is a 
book reviewer,journal
ist, lecturer, writing 
teacher and synagogue 
librarian living in 
Overland Park, Kan
sas. She is the author of 
Kosher Kettle: Interna
tional Adventures in 
Jewish Cookinx. 

Beach Boy Restaurant 
70B First Ave • 

. Ph. 642-7560 

Licensed - Dining 
Take-out - Patio 

We are looking forward to seeing all of 
our old customers & friends. 
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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) 

OUR CUSTOMERS SAY WE HAVE THE BEST SUMMER 
2001 

. FAMILY(f~.~Ia~~!~~~!.'(.A~/!~:~f!9~~o!.~ ISRAEL! 
FACT: 75% of Canadians travelling on 

Family Missions are using OUR services! 

Julyl-IS 
July 8 - 22 
Aug S -19 

• Affordable ALL-INCLUSIVE/hassle-free/very lillie 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 SEllER 1HAN US ! 

BEST AIRFARES TO .• SRAE¥-
EL7.vAL7NZ Ask about our "PRESTIGE" tour departins weekly A IRe A N A D A 

Aug 19 -Sep •• 2 

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

Dec. 23/01 - Jan. 6/02 


