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Youth Aliyah saves lives, builds futures 

F
or many years, the Hadassah
WizoOrganization of Canada 
has been raising money in our 

Winnipeg community and through
out the country for Youth Aliyah. 
The more than 350,000 children that 
have benefited from these efforts 
through this extraordinary organi
zation have gone on to live great and 
useful lives, mostly in Israel and 
throughout the world. If you ask any 
one of them, they will be happy to let 
you know that Youth Aliyah has 
given them thc greatest gift. They 
came to Israel from many countries 
throughout the world, and anived 
there without knowing the language 
and with severe learning disabilities 
and emotional problems. It takes 
many years to rehabilitate a child 
who has been through deprivation, 
fear and persecution. 

Each year, it becomes more cru
cial to continue our support; the need 
is always there. 

This year, our annual Youth 
Ali Y ahN outh Services event will be 
a luncheon to be held at the Fort 
Garry Hotel on Tuesday, June 5, 
2001 at 12 noon. This luncheon is 
open to all women and men in the 
community. 

All your support is honoured and 
welcomed and goes to support the 
following: 

At the basic Scholarship level, stu
dents receive financial assistance in 
completing high school. 

At the Guardian level, the contri
bution provides tuition for a student. 
The other categories include Gesher 

(assistance for 6 months), Ima! Abba 
(partial assistance for a year); Savta! 
Saba (assistance for a year); Nachatl 
Naches; Special Donor; Patron (pro
vides 10 scholarships); Benefaftor; 
Circle of Life, Ima in Perpetuity and 
Project Enrichment. 

Funds raised in the Youth Aliyah 
campaign support students attend
ing Canadian Hadassah-Wizo' s net
work of vocational and special 
schools and institutions in I~rael in
el uding the Ben Yakir and Hadassim 
Youth Villages, both highly recog
nized residential schools, Natanya 
Vocational School, one of Israel's 
finest vocational schools, the Abe 
and Sophie Bronfman School in 
Nehalim for children with acute psy
chological, emotional and behav
ioural problems and the Child Guid
ance Clinic in Jerusalem under the 

. direction of Dr. Reuven Feuerstein, 
who works with severely emotion
ally and mentally disturbed children .. 
Hadassah-Wizo also provides grants 
and scholarships to high school stu
dents, teacher training programs, uni
versities and gifted students. 

-Our Special Guest Speaker this 
year is Ms. Susan Dabarno, Presi
dent and Chief Operating Officer of 
Merrill Lynch Canada Inc. Asecond 
special guest at the luncheon will be 
Marion Mayman, the National Presi
dent of Canadian Hadassah-Wizo. 

Tickets for the luncheon are now 
available. If you haven't received 
your call yet, you will soon. Be pre
pared to say yes when our canvass
ers call. 

Hadassah-WIZO Council of Winnipeg 
cordially invites you to attend the 

Youth AJiyah / Youth Services Luncheon 

Ms. Susan Dabarno 
President & Chief Operating Officer 

Merrill Lynch Canada Inc. 

FORT GARRY HOTEL 
CRYSTAL BAIJ,ROOM 

TUESDAY, JUNE 5, 2001 
12:00 NOON 

Limited Seating 
. Tickets: 942-8201 

Minimum Gift: $100.00 
Dietary Laws Observed 

Partial Tax Receipt 

. "',-' 

Community news 

LAURA JAEGER.POLLOCK, Jewish Federation/CJA director of 
Leadership Development and Outreach speaks at Jewish Federation! 
CJA board meeting, as Maury Donen, chair of Young Adult Division 
Programming Committee sits beside her: Many Winnipeg Jews she's 
spoken to in the past few months "thought the federation was just a 
bank." 

Series of groups set up to connect 
younger Jews to community 

Aim is to foster sense of belonging, encourage support for 
Jewish causes 

Laura Jaeger-Pollock has been 
reaching out since last fall, trying to 
get more younger Jews involved in 
the community, and ultimately, sup
porting community fundraising and 
other efforts. 

Since then, that director of Leader
ship Development and Outreach for 
the Jewish Federation of Winnipeg/ 
Combined Jewish Appeal, has 
worked with others to develop a 
series of programs with that goal. 

"I've spoken to a lot of people in 
the last eight months who had very 
little idea what the federation does," 
she told the monthly meeting of the 
Federation/CJA's board April 25. 
"Many thought it was just a bank," 
she added of Federation/CJA, which 
helps fund a wide variety of causes 
in the community, Israel and the rest 
of the Jewish world, does longrange 
planning for the community, and 
provides other services. 

To correct the misunderstanding 
and get more young Jews involved in 
and helping the community, Jaeger
Pollock and others have organized a 
series of groups for young Jewish 
Winnipeggers, starting with "young" 
schoolchildren, and continuing with 
12 to 17 ~ear aIds, older teenagers, 
and adults from their 20s to age 40. 

A "Seeds of Caring Program" 
Jaeger-Pollock plans to launch next 
fall aims at educating "young school
age children" about the importance 
of communi ty, tsedakah (chari ty) and 
giving them some information about 
the Federation/CJA. 

In that program, local greenhouses 
will be asked to donate seeds or plants, 
to be distributed throughout the city' s 
day schools, for kids to plant. 

School art departments will be 
asked to get involved, by asking the 
children to bring in cans to decorate 
during art class, for use as planters. 

Jaeger-Pollock and others will visit . 

the schools to do a program on 
"mitzvah" (good deeds), the impor
tance of community, and the role of 
Federation/CJA, and its role in the 
community. Students and their par
ents will be asked to continue doing 
a mitzvah for the community by 
giving a gift of at least CHAI ($18). 

"The children will be able to choose 
from a list of their beneficiaries where 
they'd like the money to go." 

Jaeger-Pollock also hopes to have 
a "Seeds of Caring Tree" built on 
campus, with leaves representing 
gifts families have made. 

Among other programs, Jaeger
Pollock has overseen the setting up 
of a Youth Advisory Council for 12 
to 17 yearolds. to bring "Winnipeg's 
Jewish youth groups" together un
der one umbrella group. Y AC is also 
open to other interested youth. 

As of April 25, the B 'nai Brith 
Youth Organization, United Syna
gogue Youth and National Confer
ence of Synagogue Youth were in
volved, and she hoped to get repre
sentation from several other groups. 

"We essentially want to reach the 
unaffiliated youth, and help them get 
involved in the community," Jaeger
Pollock added. 
Proj~cts include a newsletter, a 

youth seminar participants hope to 
open up to "all youth in the city", 
regular Y AC meetings, and other 
activities. 

Participants on a Shoah Week Com
mittee held under YAC's auspices 
included students from St. John's 
Ravenscourt and Grant Park high 
schools, Joseph Wolinsky Collegiate 
and former participants in Birthright 
Israel - a series of educational mis
sions to Israel open to 18 to 26 year 
aids who've never been on an organ
ized trip to the Jewish state before. 
(Cont. on page 10. See "Connect
ing younger Jews to community".) 

Wednesday. May 16,2001. THE JEWISH POST & NEWS 9 

Recipes CUSTOM TABLE PADS 

In praise of a much-neglected soup 

Protect your table 
finish from 
scratches, spills, 
heat, and all other 
damages. 

16 Colours. 

Sorrel soup.an Ashkenazi Shavuot tradition 257-7243 RESTO Enterprises 

By LINDA MOREL 

N EW YORK 
I~ (JT A) • "My 

1. mother used to 
leave jars full of schav 
in the refrigerator," 
says a friend of mine. 
"Because the stuff 
looked like seaweed, I 
would run from the 
kitchen in horror." 

Schav, the khaki
colored soup once 
savored by Ashkenazi 
Jews, has fallen on hard 
times in recent decades. 
Foods of memory sim
ply can't compete in a 
world where appear
ance is everything. 

While a dwindling 
number of people re
call this murky soup 
that was usually served 
cold and often at 
Shavuot, many curious 
souls, like myself, have 
yet to taste their first 
spoonful. 

Made from milk or 
cream simmered with 
chopped sorrel leaves,. 
schav is what I imagine 
the author Isaac 
Bashevis Singer ate at 
the dairy restaurants he 
frequented on Manhat
tan's Upper West Side 
during a lifetime de
voted to recapturing the 
lost world of Eastern 
European Jews through 
literature. 

Growing wild in 
northern Europe and 
North America, sorrel -
which rhymes with 
moral - is an herb with 
green leaves shaped like 
shields that infuse a 
sharp lemony tang into 
food. The Yiddish word 
for sorrel is schav. Be
cause Ashkenazi Jews 
adored sorrel soup, 
schav became identified 
with the soup rather than 
the plant it' s made from. 
"Pounce on son'el when 

'it's available," says 
Barbara Kafka, author 
of Soup: A Way ojLije, 
who not only appreci
ates a good bowl of 
schav but also cultivates 
sorrel in her garden. 

Sharing a brief sea
son with fiddlehead 
ferns, sorrel can be 
found at green grocers 
and gourmet markets 
during May and June. 
A harbinger of summer, 
this herb is in season 
only once a year, in ,ate 
spring. 

Falling seven weeks 
after Passover, Shavuot 
(beginning Sunday 
night, May 27) is a dairy 
holiday that com
memorates Moses re
ceiving the Torah and 
Ten Commandments. 
Although the exact rea
son for the holiday's 
dairy connection is un
known, some scholars 
speculate that the 
whiteness of milk is a 
symbol of the Torah's 
purity, while others 
claim that the Children 
ofIsrael abstained from 
meat on the day before 
they received the To
rah. There is some evi
dence that when the Is
raelites returned from 
Sinai, they were too 
exhausted and hungry 
for the rigors of pre par
ing meat. 

Attracted to whatever 
scarce produce was 
available to them, 
Ashkenazi Jews may 
have chosen sorrel at 
Shavuot in deference to 
the holiday's celebra
tion of greens and first 
fruits. According to tra
dition, Mount Sinai was 
once a lush mountain 
covered by trees and 
shrubs, which contrib
uted to the custom of 
decorating' the syna
gogue with greenery for 
this holiday. 

*** 
SORREL SOUP 

Adapted from: Soup: 
A Way of Life, by 
Barbara Kafka 

Yield: 6 cups; 6 first
course servmgs. 
3 Tbsp. unsalted butter 
1 cup tightly packed 
sorrel leaves, cut across 
into narrow strips 
5 cups vegetable stock, 
homemade orcommer
cially prepared 
5 egg yolks 
11/2 cups heavy cream 
Kosher salt to taste 

1. In a medi urn sauce
pan, melt the butter over 
medi urn heat. Add the 
sorrel and cook for 2 
minutes, or until it has 
wilted. 

2. Add the stock and 
bring to a boil. Lower 
the heat and simmer, 
uncovered, for 20 min
utes . 

3. Beat the egg yolks 
and cream together in a 
sinall bowl. Slowly la
dle in some of the hot 

soup whisking con
stantly, until you have 
added about one third 
of the soup and raised 
the temperature of the 
egg yolks. 

4. Now, while whisk
ing the soup, slowly 
pour in the egg yolk 
mixture. Slowly bring 
to a boil, whisking con
stantly, to thicken. Sea
son wi th sal t. 

5. Remove from the 
heat and continue 
whisking as the soup 
cools. Refrigerate cov
ered, and whisk the 
soup occasionally until 
it is fully chilled to en
sure proper consist
ency; adjust seasoning 
to taste. 

*** 
SORREL POTATO 

SALAD 
DRESSING: 
3/4 cup mayonnaise 
1/3 cup buttermilk 
4 Tbsp. spicy brown 
mustard 
1 Tbsp. lemon juice 
2 tsp. white wine vin
egar 
Salt & white pepper to 
taste 
POTATO SALAD: 
2 pounds small red
skinned potatoes 
5 carrots, cleaned & 
diced 
5 celery stalks, cleaned 
& diced 
1 Tbsp. chopped fresh 
chives 
1 tsp. chopped fresh dill 
1 bunch sonel, rinsed 

1. Thoroughly whisk 
dressing ingredients in 
a bowl. Reserve. 

2. Boil potatoes in a 
large pot of water until 
tender, about five min
utes. Drain well in a 
colander and cool to 
room temperature. Cut 
into quarters, leaving 

skin on. 
3. Transfer potatoes 

to a large bowl and pour 
dressing over them. 
Mince six son-elleaves 
and sprinkle in. Gently 
stir with a spoon, mix
ing well. 

4. Cover and refrig
erate. Can be made a 
day in advance. (Sorrel 
leaves will darken.) 

5. To serve, place 
salad in an attractive 
bowl and garnish by 
crisscrossing several 
sorrel leaves in the 
center. 

Sorrel can also be 
used to spice up your 
favorite recipes: 

* Salads: Chop sev
eral sorrel. leaves and 
toss with your favorite 
dressing into a large 
bowl of salad greens. 

* Fish: Buy a 2-pound 
light, white fish, such 
as stliped bass or red 
snapper, keeping the 
head, tail and bones in
.tact. Wash fish and dry 
with papertowels. Sea
son skin with olive oil 
and salt to taste. Fill 
cavity with 2 sorrel 
leaves. Bake at450 de
grees until skin crisps 
and inside juices run 
clear, approximately 
20-25 minutes. 
. * Sorrel Omelet: 
Whisk 6-8 eggs. On a 
medium flame, melt 3 
Tbsp. butter in a large 
frying pan. Add eggs. 
When set, flip omelet 
over and fill with 2 
chopped sorrel leaves 
and a 31/2 oz pkg. of 
cream cheese cut into 
small pieces. Close 
omelet and continue 
cooking until cheese 
melts. 

A Division of Provincial Table Pads 

BOBBIE'S 
HOME MADE 
NATURAL COOKING 
"The Original Cllle"'!, Dmeulu" 

A Passport to 
a Culinary Adventure 

Licensed 
Reservations Recommended 

Mon - Fri: 11:30 a.m. - 2:30 p.m. 
5:30 p.m. - 11:00 p.m. 

Sat: 5:30 p.m. - 11 :00 p.m. 
363 Wardlaw Ave. 453-0938 

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 
FAMILY BAR/BAT MITZVAH MISSIONS TO ISRAEL! ~ 

IDon't take our word for it - ask any of our customers) 

FACT: 75% of Canadians travelling on 
Family Missions are using OUR services! 

Julyl-15 
July 8 • 22 
AugS·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 existed 

NO ONE OOES IT SETTER THAN US ! 
BEST AIRFARES TO ISRAI1f 

EL7.vAL!7NZ Ask about our "PRESTIGE" tour departing weekly A IRe A N A 0 A 

Aug 19 -Sept. 2 

Dec. 20/01 - Jan. 3/02 
Dec. 23/01 • Jan. 11/02 

SPRING 
2002 

March 7-19 
March 21-April 2 


