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JWC students take part in Ottawa youth forum 
Naomi Calnitsky, Tami Lezack selected from hundreds of applicants 

I
'.~ magine spending a 
. week with Prime 

Minister Jean 
Chretien, Stockwell 
Day, PielTe Pettigrew, 
Arthur Eggleton, and 
many other significant 
political figures. 

HIGH SCHOOL SceNE 

ALISA KAPLAN 

That is just what 
Naomi Calnitsky and 
Tami Lezack, two Grade 
12 students, did for the 
week of March l7-24. 
They were selected from 
among hundreds of ap
plicants from all across 
Canada to participate in 
the unique experience 
called "Forum For 
Young Canadians." 

Forum For Young Ca-
. nadians gives high. 

Tami Lezack (at left) and Naomi Calnitsky at 
Winnipeg's airport. The Ottawa trip gave them 
"an in-depth look at the government of Canada." 

school students an op- Their counselors and 
portunity "to meet peo- guides were Canadian 
pie from all across civil servants. 
Canada and a chance to This is not the first year 
take an in-depth look at that JWC has been rep-
the governmen t of resented at such it fasci-
Canada," explained natingconference.Ithas 
Naomi Calnitsky. 140 become one of JWC's 
participants spent the many traditions. Stu-
week in Ottawa, resid- dents not only learn but 
ing at Ashbury College experience the govern-
near Parliament Hill. ment, how it works, its 

Registration for Israeli Dance 
October 2001 - May 2002 

Registration for Israeli dance classes (pre-school - grade 9). 

Members Registration Week: Sunday, May 6 - Sunday, May 13 

Non-Members Registration: From Monday, May 14 

Not only is this a culturally 

rich activity but it is a· 

fun program which allows 

students to express their 

creativity through Israeli 

music and dance. Along with 

regular classes, Israeli dance 

students can look forward 

to special workshops and a 

spring recital. 

Please call Tamar Barr at 

477-7537 for information on 

registration, class schedules 

and bursaries. 

Through the generous support of the 

LISA COHEN FUND at the 

' ... 

JEWISH FOUNDATION OF MANITOBA 

bursaries will be available for children's Israeli 

dance classes 

. " 

history, buildings, per
sonalities, and impor
tance. The group visited 
the Supreme Court of 
Canada, The Museum of 
Ci viI ization, The Church 
of Notre Dame, Rideau 
Hall, took a three-hour 
hike through downtown, 
and sat in the Senate 
Chamber. 

Member of Parliament 
dinner where Anita 
Neville, Winnipeg's 
south center MP partici
pated. They topped eve
rything off with a skit 
night where students 
showed off their talents. 

Winnipeg City Hall for 
two years and took part 
in September in a con
ference called Manitoba 
Alive, oriented around 
leadership and 
volunteerism. She re
flects back on this excit
ing adventure as "the 
best trip of my life. I met 
lots of amazing people 
and hope that I keep in 
touch with them for years 
to come." 

Forum participants 
held their own elections, 
learned about the vari
ous political parties and 
immigration, and held a 

Calnitsky and Lezack 
were sponsored by 
Joseph Wolinsky Colle
giate and by the Winni
peg Jewish School 
Teachers' Association. 

Tami Lezack has pre
viously been a page for 

The writer is (/ lWC 
sludent. 

Songs with spiritual, Zionist 
themes festival winners 

Story and photos by 
ARNOLD ROSS 

"I think this show can 
go on the road" 

..• Miriam Maltz, 
principal, Joseph 

Wolinsky Collegiate 
Twenty-eight years 

ago, Yitzchak Zohar, an 
Israeli teacher on loan 
to Joseph WolinSKY 
Collegiate (JWC) be
gan the unique tradi
tion of celebrati ng Yom 
Ha' Atzmaut, Israel's 
Independence Day, 
with a song wliting con
test. 

This wonderful tra
dition continued Aplil 
24th at the Berney 
Theatre, where family; 
friends and former 
JWC competitors gath
ered to see and hear the 
latest entries. There 

First prize winner in 
senior category 
(Grades 9-12), lIana 
Ben-Ari, singing G-d 
in Heaven, Hold My 
Hand, written by 
Hana and Naomi 
Calnitsky. 

A vi Posen singing 
Artzeinu Moledot, 
first prize winner in 
the Grades 6-8 cat
egory. A vi and Ariel 
Posen co-wrote and 
performed the song. 

were 10 in all that made it through 
the audition process. Each was intro
duced in tum by Andrea Cohen and 
David Saifer, hosts for the evening .. 

The criteria are simple. Songs must 
be on a Jewish topic/theme in Eng
lish, Hebrew or Yiddish. Winners 
and runners up receive trophies in 
two categolies, Grades 6 to 8 and 
Grades 9 through 12. 

The scene was set. Front row seats 
were occupied by the three judges, 
Arthur Liffman, vocal director of the 
Chai FolkEnsemble, Casey Chisick, 
who runs a production company and 
teaches law at the University of Man i
toba, and is a former JWC Song 
Festival winner, and Bryan 
Borzykowski, who among other 
things, sings in a local band. Judging 
would be based on Jewish content, 
appeal and performance. The con
cert opened with a Ii vely theme song 
written by Zak Antel, who played 
along with Jas~)D Gordon, Stefen 
Gislason and Jeff Gordon, the host 
band. 

When it was all over, runner up in 
the 6 to 8 category, performed by 
Shayla Oberman, Gabi Kneller, 

/ , 
\; 

Jonathan Katz and Daniel Kay was 
the song Everybody ,which thisquar
tet, along with CalTY Zalik, also 
wrote. This upbeat song speaks of 
"an expelience of a lifetime ... going 
to Israel". 

The junior high wihner, written 
and performed by brothers A vi and 
Ariel Posen titled Artzeinu Moledot, 
is a song about struggle, survi val and 
the building of a country. They out
did their mom, Shayla Fink, who 
came in second many years ago. 

Lori Binder, Judaic Studies team 
leader for JWC, the festival coordi
nator did a yeoman's job organizing 
it. She noted that all the stage techni
cians and crew were students from 
the school and the musicians were 
members of the Chai band. All de
serve credit. 

In the senior high category the run
ner up trophy went to four-time en
trant Shira Reichbart whose song 
and rendition of Windows Painted 
Over Black was reminiscent of work 
by Buffy St. Malie ... highly com-
mendable. . 
(Cont. on page 10. See "Song Fes
tival".) 

Wednesday, May 2, 2001, THE JEWISH POST & NEWS 9 

RE-NEW MOBILITY 
761 Osborne 
453-6473 

Carob adds spice to Lag B' Omer pastries 
New & Used Walkers, Scooters, Lilt Chairs, Wheelchairs, 

Bath Aides & Other Aides for Dally Living. 

e') .' -:;.. NEW PRIDE SCOOTERS AND LlFTCHAIRS 

l\\ fall theJewish 
~ 1~ holidays, the 
~,.~_ •• P' one that seems 

to get short shrift in the 
culinary area is Lag 
b'Omer. 

SYBIL KAPLAN 

Picnics and field days 
have become associ
ated with the holiday 
although there are no 
particular food customs 
associated wi th it. In 
ancient times, this 
thirty-third day of the 
counting of the orner 
from the second day of 
Pesach to Shavuot was 
a time to bring an omer 
of barley or wheat to 
the Temple. 

In The World afJew
ish Elltertaining by Gil 
Marks (Simon & 
Schuster 1998), hesays 
carob is eaten on this 
day because Rabbi 
Shimon and his son hid 
and ate from a carob 
tree. In this book he 
suggests a chi Idren' s 
picnic and offers these 
first two recipes. 

*** 
SHAWARMA 

(Middle Eastern 
Roast Lamb or 

Turkey) 
10 servings 

2 cloves crushed garlic 
1 T. salt 
1/2 t. black pepper 
112 l. cinnamon or 
cumin 
1/8 t. nutmeg 
1/8 t. cloves 
pinch cayenne pepper 
1/4 cup water 
2 T. lemon juice 
1 T. white vinegar 
1 T. olive oil 
114 cup chopped onion 
112 sliced lemon 
5 pounds lamb shoul
der or turkey, cut into 
1I4-inch thick slices 
Day before serving: 

1. Combine garlic, 
salt, pepper, cinnamon, 
nutmeg, cloves and 
cayenne. Stir in water, 
lemon juice, vinegar, 
oil, onion and lemon 
slices. 

2. Rub malinade over 

meat. Refrigerate over
night. 
Next day: 

1. Preheat outdoor 
grill, preferably with a 
rotisserie. Stack meat 
slices on a spit, placing 
larger pieccs on bottom. 
Place spit on rotisscric 
or grill and roasl. 

2. As exterior of meat 
browns, slice it ofT, cut
ting through all layers 
to create shreds. Rcturn 
spi t to gri II and con
tinue browning and 
slicing. To serve, wrap 
meat in lavash or pita. 
Add shredded lettuce, 
chopped tomatoes, 
chopped onions, pitted 
olives or any combina
tion. 

*** 
BElLAH, 

ASHOORA, 
KOFYAS, 

SLEEHAH, 
ASSURE, 
KOLLIVA 

10 cups 
This. dish has these . , 

names among the 
Sephardim, in North 
Africa, Turkey, Syria 
and Greece. It would 
fit the idea of the barley 
or wheat festival. 
water 
pinch of salt 
2 cups pearl barley, 
rinsed and drained 
2 112 cups water 
1 3/4 cups sugar 
1 t. lemon juice 
2 to 4 T. orange blos
som or rose water 
1 1/2 t. cinnamon (op
tional) 
1-2 cups dried currants 
or raisins or I cup rai
sins and I cup chopped 
pitted dates 
112 cup sl i vcred or 
chopped almonds 
1/2 cup pine nuts 
1/2 cup coarsely
chopped pistachios 
112 cup coarsely
chopped walnuts 
pomegranate seeds (op
tional) 

1. Bring a pot of wa
ter to boil. Add salt and 
barley, cover, reduce 
heat and simmer until 
tender, about 40 min
utes. Remove and let 
stand IS minutes. 
Drain. 

2. In a saucepan, sti r 
water, sugar and lemon 
juice over medium to 

low heat unti I sugardis
solves. Add orange 
blossom or rose water. 
Simmer for 2 minutes. 

3. Pour .;yrup over 
barley. Stir in cinna
mon. Add raisins and 
nuts. Sprinkle with 
pomegranate seeds. 
Serve warm or at room 
tempcraturc. 

*** 
CAROB 

BROWNIES 
112 cup unsalted mar
garine 
1 cup brown sugar 
I t. vanilla 
2 eggs 
112 cup carob powder 
114. cup non-dairy 
creamer 
3/4 cup flout" 
I t. baking powder 
2/3 cup chopped nuts 

L Preheat oven t0350 
F. In a bowl, cream to
gether margari ne, 
brown sugar and va
n i Ha. 

2. Add eggs and beat 
until fluffy. Stirincarob 
powder and non-dairy 
creamer alternately. 

3. Combine flour and 
baking pOWder. Re
serve I T. to a small 
bowl. Add rest of flour 
to carob mixture. 

4. Add nuts to 1 T. 
flour mixture. Fold into 
batter. Grease and flour 
an 8-inch square cake 
pan. Spread batter into 
pan. Bake in 350 F. 
oven 30 minutes or un
ti I a cake tester inserted 
into the middle comes 
out clean. Let cool then 
cut into squares. 

*** 
CAROB

COCONUT-RAISIN 
TOPPED CAKE 

1 cup boiling watcr 

1 cup quick cooking 
oats 
3/4 cup brown sugar 
3/4 oup white sugar 
1/2cupoil 
2 cggs 
1 1/3 cups nour 
2 I. baking powder 
1 I. baking soda 
112 t. salt 
Topping: 
1/4 cup unsalted mar
ganne 
1/3 cup brown sugar 
2 T. non-dairy creamcr 
1/2 cup coconut 
1/4 cup chopped nuts 
1/4 cup raisins 
1/4 cup carob chi ps 

1. Preheat oven to 350 
F. Place oats in a bowl. 
Pour boiling water on 
top and let sit 5 min
utes. 

2. Add brown sugar, 
white sugar, oil and 
eggs and mix. 

3. Combine flour, 
baking powder, baking 
soda and salt. Stir into 
creamed mixture. Pour 
balter into greased 9x9 
bakingpan. Bakein 350 
F. oven 50-55 minutes 
or unti I a cake tester 
inserted into the mid
dle comes out clean. 

4. Meanwhile, in a 
saucepan, warm mar
gari ne, brown sugar and 
non-dai ry creamer. 

5. Add coconut, nuts, 
raisins and carob chi ps. 
Spread on warm cuke. 
Cool and cut. 

Sybil Kaplan is a 
book reviewer,journal
ist, lecturer, writillg 
teaclzerandsYllagoglle 
librarian livillg ill 
Overland Park, Kan
.ms. She is the allihor oj' 
Kosher Kellfe: Illtema
tional Adventures 111 

Jewish Cookillg. 

Choice of 16 
Colours. 

257-7243 /crprises 
A Division of Provinci.ll Tilble I'ads 

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 (~~,~te~! ~~~!'~~~/~!~~!9tf~r~ ISRAELI 
FACT: 15% of Canadians travelling on 

Family Missions are using OUR services! 

Julyl-15 
July 8 - 22 
Aug5-19 

• Affordable AlL·INClUSIVE/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 exisled 

NO ONE OOES IT entER THAN us ! 
BEST AIRFARES TO ISRAEW-

EL7.vAL!7NZ Ask about our "PRESTIGE" tour departine weekly A IRe A D A 

Aug T9 ·Sep •• 2 

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

Dec. 23/01 - Jan. 6/02 

. . 


