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Israel Pavilion -Shalom Square: 
A unique volunteer experience 

The Israel Pavilion runs from Sunday, Au
I ~ust 5th to Saturday, August 11th and for 

the Jewish community, it's an opportunity 
to showcase Israel and to share its Jewish 
culture. 

Folklorama depends on volunteers. Roberta 
Malam and Marsha Palansky oversee the pa
vilion volunteer core, with on-the-job training 
provided 'by experienced support staff. There 
are many volunteer opportunities. One area is 
hospitality, where volunteers meet and greet 
bus tours, VIPs and countless local visitors. 
People are needed to show and explain the 
various cultural displays. Food service, which 
includes preparation, distribution and cash
iers, is also an important area. 

Another vital need is behind-the-scenes set
up - from creating the "shuk" and other cul
tural displays on the campus "Main Street" to 
unfolding chairs in the auditorium. There are 
also security jobs where people must field 
visitors' questions and maintain crowd con
trol. 

To participate or find out about other inter
esting volunteer positions, please call Maurene 
Cohen, coordinator of Hours to Share, at Jew
ish Child & Family Service, at the number in 
the ad below. 

WINNIPEG'S 

JEWISH 

VOLUNTEER 

. 
JOIN THE FUN 

SIGN UP NOW!!!! 

ISRAEL 
PAVILION 

SHALOM 
SQUARE 

AUGUST 5-11 

For more information contact 
Maurene Cohen at 477-7435 

Volunteerbureau@aspercampus.mb.ca 
. www.jewishwinnipeg.org 

Hours to Share 
is proud to be 

part ofthe 
International Year 

of Volunteers. 

Community news 

Youngsters perform in Haggigat Hasiddur ceremony 
By ARNOLD .ROSS 

HI don't remember 
ever doing things like 
this . .. - Manuel Morry 

Where is God? What 
does God mean to us? 
What are we thankful 
for from God? 

These are only some 
of the questions grade 
ones addressed during 
their first year at Shore 
Elementary School. 
Under the guidance of 
Joyce Ken' and other 
staff, the answers to 
these questions were 
presented in a unique 
concert format at the 
Berney Theatre May 23 
and 24th, 

Along with the an
nual performance was 
an exhibition of each 
child's personaliy-cre
ated siddur filled with 
t'fillot (prayers), draw
ings, photos and per
sonal writings, 

Known as the 
Haggigat Hasiddur 
Ceremony because 
each child receives his 
or her own siddur at the 
end to mark the begin
ning of Torah studies, 
the 55-minute perform
ance began with wel
coming remarks by 
school principal Becky 
Warren, 

Before long, the chil
dren offered answers to 
the questions. Speak
ing in pairs, the audi
ence was told: "We feel 
Jewish when we wear 
tallit," and "the shmah 
tells us to do mitzvot.1t 
is about hearing and lis
tening". They danced 
and sang to a clever 
version of You are my 
sunshi ne, Hineh 
M'atov, MiBa Moed, 
Adon Alom. and Sim 
Shalom, with great en
thusiasm. 

Grade ones are at the 
age where many girls 
are taller than boys. 
They are of the age 
where front teeth. are 
missing. They wear 
braids, pony tails and 
pigtails. A number were 
already wearing· 
glasses. Some have 
rhythm, others not. 
They are also very un
predictable. One hap
pily flashed a double 
thumbs up sign after 
reciting his lines. Sev
eral had to suddenly 
leave the stage for the 
washroom. There were 
many yawns as bedtime 
approached. The audi-

Students hold The Tent of Jacob during Haggigat Hasiddur ceremony. 
Holding the "tent" are, at left: Joshua Goldstein, middle: Jonathon 
Gerstein and Cori Odwak;' at right: Keenan Benarroch. Photo by Arnold 
Ross. 

MAX LERNER (MORDECHI) holds up siddur he created. Photo by 
Arnold Ross. . . 

Joseph Wolinsky Collegiate Principal Miriam Maltz hands out a siddur 
to student Paula Cohen. Photo by Arnold Ross. 

ence did not mind any 
of this, and clapped 
along to each song sup
ported on keyboard by 
music teacher Miriam 
Bronstein. 

Manuel Morry, 
whose grandson Evan 
Cantor was on stage, 
could not recall ever 
doing tinings like this 
in his days at Peretz 
School. He did recall 
being "wacked on the 

knuckles with a ruler a 
few times" when he 
would mispronounce a 
word. "In those days 
we learned by rote," he 
said. "Wedidnotknow 
the meaning of the 
words. Very few of us 
ever continued our 
soodies beyond bar 
mitzvah age," he added. 

These grade ones not 
only understand the 
Hebrew language, they 

speak it as well, and 
their understanding of 
and reI ationship to God 
is the envy of all 
present. 

Joseph Wolinsky 
Collegiate Principal 
Miriam Maltz had the 
last word, and the hon
or of handing out the 
siddurim. "I feel the 
future of the school and 
indeed the community, 
bodes well," she said. 
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Recipes 

Tasty warmweather appetizers 16 Colours. 

S· orne people, like 
me, entertain the 

. year round, but 
when the weather starts 
to get warm, it is par
ticularly nice to invite 
people for barbecue and 
picnics. Here are some 
appetizers to serve 
while the grill is heat
mg. 

SYBIL KAPLAN 

*** 
CUCUMBER 

SPREAD 
1 cup 

1 large cucumber 
112 small onion 
1 crushed garlic clove 
3 T. sour cream or yo
gurt 
112 t. salt 
white pepper 
112 t. paprika 

".;;:2;1. chopped parsley 
. 2 t. lemon juice 

1 112 t. dill 
1. Grate unpeeled 

cucumber and onion 

into a bowl. Add garlic 
and letsitonehourthen 
drain. 

2. Add sour cream or 
yogurt, salt, pepper, 
paprika, parsley, lemon 
juice and dill. Chill un
til ready to serve with 
crackers. 

*** 
EGGPLANT 

CAVIAR 
6-8 servings 

2 large eggplants, cut 
into cubes 
2 medium onions, one 
.cut in cubes, one cubed 
oil 
3 green peppers, cut in 
strips 
3 tomatoes, sliced 
1 T. tomato paste 
1 cup tomato juice or 
water 
3/4 t. salt 
1/4 t. red pepper 
3 crushed garlic cloves 

1. Place oi I in a fry
ing pan. Saute tomato 
slices a few minutes. 
Add onions and saute a 
few more minutes. Add 
eggplants and peppers. 

2. Add tomato paste 
and tomato juice or 
water, salt, red pepper 
and garlic. Reduce heat, 

. RE-NEW MOBILITY. 
761 Osborne 
453-6473 

New & Used Walkers, Scooters, Lift Chairs, Wheelchairs, 
Bath Aides & Other Aides for Daily Living. 

. NEW PRIDE SCOOTERS AND UFTCHAIRS 

ALLURE 
by i:uth I:'C 

For the woman who has had 
BREAST SURGERY 
We offer a complete specIally service 

with a large selecllon of the new 
attachoblo 'arms. regular lorms. bras, 

bathing suits. elc. 
?9VOO'~ 

~ lom~' flllor"'''J 
01 t.AO!.,ec 

lei us l"l91p you 10 look great. leel conr,dent &: bo comfO'1ob10 

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

Winnipeg, Manitoba, Canada 
Prosthe," lorms & bras covered by mo,' major Insuranco plans 

Listen to the 

Jewish Radio Hour 

each Sunday 

from 1 :30' to 2:30 p.m. 

on CKJS 810 A.M. 

cover and simmer for 
40 minutes. Cool, then 
serve on lavash or 
crackers. 

*** 
SANDI'S TUNA 

SALAD DIP 
6-8 servings 

I learned this from an 
American friend in Is
rael and I use it as a 
last-minute appetizer 
when I need one 
quickly. 
1 6-ounce can tuna, 
drained 
114 cup mayonnaise 
2 T. Worcestershire 
sauce 
1 green onion 
1 rib celery 
2 T. lemon juice 
hard-boi led egg (op
tional) 
1 T mustard (optional) 

1. Place tuna, may
onnai se, Worcester
shire sauce, onion, cel
ery, lemon juice and, if 
used, hard-boiled egg 
and mustard in blender 
and blend just enough 
to make. the thickness 

. ofadip.Servev/ithraw 
vegetables or toasted 
pi ta chi ps or toasted 
French bread or lavash. 

*** 
SESAME SEED 

CHEESE FINGERS 
about 40 

113 cup sesame seeds 
1 cup flour 
112 t. salt 
dash cayenne pepper 
112 t. dry mustard 

. 1/2 t. ginger 
112 t. sugar 
1 egg yolk 
112 cup grated sharp 
cheese 
1/3 cup melted marga
nne 
1 T. water 

1. Preheat oven to 350 
F. Place sesame seeds 
in a shallow pan in 

preheated oven and 
toast for 20 minutes. 

2. Meanwhile, com
bine flour, salt, cay
enne, mustard, ginger 
and sugar in a bowl. 
Stir in sesame seeds, 
egg yolk, cheese, 
melted margarine and 
water. Form into a ball. 
Wrap in wax paper and 
chi II. 

3. Remove from re
frigerator and pat 118-
inch thick. Cut into I x2-
inch strips. Place on a 
greased cookie sheet. 
Bake in 350 F. oven 15 
minutes. 

*** .. 
ANCHOVY ROLLS 
I large loaf of thinly 
sliced white bread, 
slightly frozen 
1 cup cream chcese 
I tube anchovy paste 
112 minced onion 
112 cup margarine 

1. Cut crusts off 
bread. Roll bread slices 
thinly on lightly floured 
surface until as thin as 
possible. Cut in half. 

2.In abowl,combine 
cream cheese, anchovy 
pastc, and onion. 

. Spread filling on each 
piece of bread and roll 
up tightly . 
. 3. Melt margarine and 

place in bottom of bak
ing pan. Preheat oven 
to 225 F. Place rolls in 
baking pan. Bake for 
one hour. Turn over 
rolls and bake one more 
hour. 

Sybil Kaplan is a 
book reviewer,journal
ist, lecturer, writing 
teacherandsYllagogue 
librarian living in 
Overlalld Park, Kan
sas. S/;e is the aut/lOral 
KosherKettle: Interna
tional Adventures III 

lewish Cookillg. 

257-7243 RESTO Ellterprises 

A Division of Provincinl Tobie Pads 

BOBBlE'S 
HOME MADE 
NATURAL COOKING 
"171' Or/gi/la/ CII/ek.1I Dmcu/,," 

~egt~uMht 

• A Passport to 
a Culinary Adventure 

Licensed 
Reservations Recommended 

Mon - F,/: 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 ..-
FAMIL Y I~~,~!a!~u~ Mr~~!rYt~~/~~~~f~~~~o!CZ ISRAEL! 

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

Julyl-15 
July 8 - 22 
AugS-19 

Aug 19 -Sept. 2' 

• Affordable ALL-INCLUSIVE/hassle-free/very liHle 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 Ii 8EiiER iHAN U.9 ! 
BEST AIRFARES TO ISRAIV-

. EL7.J1AL7NZ Ask about our "PRESTIGE" tour departinl! weeklY A IRe A N A D A 

Dec. 20/01 - Jan. 3/02 
DIe. 23/0 I . Jan. 6/02 

-March 7-19 
March 21-Aprl12 


