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Community news 

SHOSHANA SHALEV-MINUK with her painting 
in one of the pavilion's displays, titled "Women in 
The Arts in The New Millennium". 

Israel Pavilion-Shalom Square 
(Cont. from page 3.) 

This year the exhibit not only included the historical 
perspective, but also looked at contemporary Jewish 
life through displays of Jewish holiday tables and ariel 
photography. The market had') 0 artisans and vendors, 
as well as a costume display and information on Israel. 
The falafel and the bourekas were the most popular 
food items, said Nadine Short, a volunteer with Bitay 
Avon (bon appetite). Other traditional Israeli fare was 
available, such as tabouli and hummus. 

Whether it was the show, food or displays, the 
Shalom Square-Israel Pavilion is a Folklorama hit. 
Sophie Berkal-Sarbit, a IO-year-old volunteer, says 
that "I love it and it is really fun. It is really great just 
being able to know that you are helping thousands of 
people." 

The writer is a creative communications student at 
Red River College. 

Plna Cat rI 
You CelebreteThe H.e ng Help 

gh Holy Day. 
Introducing Prepared Foods For The High Holy Days. 

Orders accepted until Friday, September 15, 2000 
To place your order please call the 

Salads & Platters 
Almond Mandarin Salad 
Caesar Salad 

Rosh Pina Office at 589-6305 

Party SandWiches 

Cakes 
Garden Salad with Herb Dressing 
Greek Salad 

Cheese Cakes (Assorted) 
Individual Cheese Cake Tarts 
Bundt Cakes (Assorted) 
Honey Cake 

Coleslaw 
Orzo Salad Jardiniere 
Tri-Color Pasta Salad 
Fruit Platter 
Vegetable Platter with dip 

Hot Stuff & Side Dishes 
Broccoli Quiche 
Apple & Raisin Kugel 
Buttermilk Kugel 
Vegetarian Lasagna 
Fried Rice 
Kasha with Shells 
Spanakopita 
Potato Knishes 
Cheese Knishes 
Kasha Knishes 
Potato Log 
Barakas (Potato & Onion) 
Potato/Onion Kugel 
Potato/Carrot Kugel 
Potato Pancakes 

Chiffon Cakes (Assorted) 

Cookies 
Tarts (Assorted) 
Brownies 
Cinnamon Twists 
Komish 
Melting Moments 
Meringues 
Roly Poly with Turkish Delight 
Sesame Crescents 
Chocolate Chip 

Rosh Pina Catering is available to 
provide a large variety of items for your 

home parties throughout the year. 
Our party sandWiches, knishes, fruit and 

vegetable platters, fancy pastries, etc. will 
enhance any function. 

Cheque, Visa, & MasterCard accepted 

Rosh Hashanah orders must be picked up by 
Thursday, September 28th. 

Yom Kippur orders must be picked up by Friday, October 6th. 

Looking Back 
(Cont. from page 7.) 

March 2,1934 Canadian Justice Min
ister Mr. Guthrie replied to Mr. Jacobs' 
demand, that Mr. Kampf will remain 
because of his longstanding record of 
friendship to Canada, but that no more 
literature of that kind will be distributed 
through his office. 

March 6, 1934 Regina General Hos
pital refuses two application for adver
tised position for radiologist. One was 
from a Dr. Tatelbaum. Dr. NutchiII de
clared that because he was a Jew, it was 
doubtful that he would be accepted by 
hospital personnel and by hospital sup
porters and contributors. The other one 
from a Dr. Freedman was rejected be
cause "it appears from his name that he 
is a Jew". The position was given to a 
Dr. Ramsay, who had lesser qualifica
tions. 

March 9, 1934 Jewish families on 
relief will get extra bread coupons the 
week of Passover to enable them to buy 
matzohs. These coupons are available at 
the Relief Office. 

April 17, 1934 Marshall Gauvain 
HU!11anistic Society leader in Winnipe~ 
delivered a lecture on "The Vicious Lies 
about the Jews" at the Dominion Thea
tre to a large aUdience, the majority of 
whom were non-Jews. He took apart the 
"Protocols of the Elders of Zion" and 
destroyed their statements, proving them 
fal~e. (Local Nazis have recently based 
their hate propaganda on this book.) 

April 20, 1934 Mr. Marshall Gauvain 
challenges Mr. Whitaker, leader of the 
local Nationalistic Party to a public de
bate on the "Protocols". Mr. Whitaker 
declined, but Dr. Mihachuk accepted 
this challenge. 

April 27, 1934 Dr. Mihachuk will 

lecture at the Walker Theatre, to prove 
the "Protocols" are legitimate. Tickets 
available at a certain Ukrainian Drug 
Store on Selkirk Avenue. 

May 8, 1934 Manitoba has destruc
tive dust storm on Saturday, May 5th. 
Clouds of dust covered crops as far 
north as Dauphin, destroying many. The 
air grew dark with dust, and motorists 
had to use their headlights. The hens in 
the farmyards went to sleep, because 
they thought it was night. 

May 11, 1934 German consul in Win
nipeg, Dr. Silheim, was interviewed in 
his office on his return from Germany. 
The following were some of his re
marks: "As a National Socialist, natu
rally I am convinced that Jews cannot 
assimilate ... they are a separate race ... 
strangers among us. They can remain in 
Germany as long as they behave; if not, 
they can go to Palestine and we will 
assist them to do so ... there are 'only' 
5,000 in concentration camps to date 
where they are treated humanely ... syna
gogues and cemeteries have not been 
vandalized. He distanced himself from 
the local Nazis, and assured the reporter 
that the German Hall will not be used 
again for Nazi lectures. 

May 15, 1934 Large gathering in 
Market Square to protest the banning of 
t~e play "Eight People Speak", about 
eight Communists who were sentenced 
to long jail terms in Toronto. The play 
had appeared for one night in Toronto, 
and was banned from further perform
ances. In Winnipeg it was banned be
fore opening at the Walker Theatre. The 
main speaker was the Hon. E. 1. 
Macmurray, former Solicitor General. 
He claimed that the provincial govern
ment had no right to demand a copy of 
the play before it opened, and no right to 
ban it before it was performed. 

Recipes 

Blueberry cake simple,. satisfying 

T ake advantage of 
the current bounty 

. of cheap fruit, and 
try making one of the fol
lowing delicious fruit 
cakes. They're reprinted 
with permission from 
California Kosher - Con
temporary and Tradi
tionalJewis/z Cuisine. To 
order the book, see the 
box at the end of this 
recipe feature. 

*** 
BLUEBERRY CAKE 

(Dairy) 
A simple and satisfy

ing coffee cake with a 
streusel topping. 
Cake: 
114 cup butter 
3/4 cup sugar 
I egg, beaten 
I cup cake flour 
2 teaspoons baking pow
der 
112 teaspoon salt 
112 cup milk 
2 cups blueberries (fresh 
or frozen) 
TOpping: 
)/4 cup butter, melted 
112 cup sugar 
113 cup flour 
I teaspoon cinnamon 

Preheat oven to 375 
degrees. In a large mix
ing bowl, cream butter 
and continue beating 
while slowly adding 
sugar. Add egg and beat 
well. 

Sift together dry ingre
dients. Add sifted dry in
gredients alternately with 
milk to butter mixture. 
Beat until smooth. Gen
tly fold in berries. Pour 
into 9x9-inch greased 
pan. Mix together topping 
ingredients and sprinkle 
over top of cake. Bake for 
35 minutes. Serves 8-10. 

Georgina Rothenberg 

*** 
INGRID'S BEST 

PASTRY FOR FRUIT 
CAKE 

(Pareve) 

A European recipe with 
several variations to spark 
your creativity. Also 
works well for 
Hamantaschen or other 
cookies. 
1/2 pound margarine, 
unsuited 
I cup sugar 
5 egg yolks (may substi
tute all or part with liquid 
egg substitute) 
I teaspoon vanilla extract 
I teaspoon lemon rind 
I teaspoon lemon juice 
2 teaspoons baking pow
der 
3-3 112 cups flour 

Mix all the ingredients 
together, except the flour. 
Add flour to make a soft 
dough. Wrap dough in 
foil and refrigerate at least 
an hour. (Can chill for 
several days or can be 
frozen.) Makes enough 
pastry for 2 cakes. 

Note: Good way to use 
up your egg yolks. 

Ingrid Blumenstein 

*** 
FRUITCAKES 

(Pareve) 
Great way to use fresh 

fruit. 
Plum Cake: 
1/2 recipe of pastry 
approximately 25 Italian 
plums 
2 tablespoons vanilla 
sugar (see Note) 
Apple Cake: 
112 recipe of pastry (see 
above) 
8-10 apples, peeled, cored 
and sliced 
juice of 112 lemon 
1/4 teaspoon cinnamon 
Crumb Topping: 
114 pound sweet marga
rine, softened 
112 cup sugar 
I cup flour 

Plum Cake: Preheat 
oven to 350degrees. Press 
dough into a 9xl3-inch 
glass baking dish. But
terfly and pit plums. Slit 

edges of plums as needed 
to lay flat. Place them on 
top of dough, close to
gether in rows. Bake for 
approximately I hour 
until dough is light brown 
and cake is done. Let cake 
cool and sprinkle with 
vanillasugar.lfusing tart 
or juicy plums, consider 
crumb topping. 

Apple Cake: Preheat 
oven to 350 degrees. Press 
112 of pastry in bottom 
and slightly up the sides 
of a 9xl3-inch glass bak
ing dish. Mix apples with 
lemon juice and cinna
mon. Place apples on pas
try. Cover with rest of 
pastry on top of apples or 
use crumb topping. Bake 
for I hour, until cake is 
golden brown. 

Crumb Topping: 
Preheat oven to 350 de
grees. Mix ingredients 
together until crumbly. 
Sprinkle over apples in
stead of pastry. Bake cake 
I hour until light brown. 
Each cake serves 10-12. 

Note: To make vanilla 
sugar place several va
nillu beans in a glass jar. 
Add I cup of granulated 
sugar. As you use the va
nillasugar, add additional 
granulated sugar for an 
indefinite supply. Vanilla 
sugar is lovely in many 
baked goods; some reci
pes require it. 

Ingrid Blumenstein 

To order Califor
nia Kosher- Contem
porary and Tradi
tional Jewish Cui
sine, make out a 
cheque for $19.95 
U.S., to Women's 
League of Adat Ari 
EI, and send it to the 
league at 12020 
Burbank Blvd., 
North Hollywood, 
Calif. 91607, or 
phone 1-800-786-
9426. 

OUR CUSTOMERS SAY WE HAVE THE BEST 

FAMILY (~~,~!a!!~ ~~~;:r;~~/~~!~~!,,?!,!~!.9., ISRAEL! 
FACT: 75% of Canadians travelling on 

Family Missions are using OUR services! 
• 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· IT SETTER THAN US ! 
BEST AIRFARES TO ISRAEW-

EL7J1AL7NZ' Ask about our "PRESTIGE" tour departins weekly A IRe D A 
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'tewart's 
FRUITS, VEGETABLES & DELI PRODUCTS 

We are famous for our fresh fruits & vegetables 

Fresh Baked Goods' Kosher Products' Gourmet Cheeses 

Try our superb take-out sandWiches _ 
perfect for the home, office, or school! 

Personalized Service & Friendly Atmosphere 

CELEBRATING GRAPES 20TH ANNIVERSARY 

together 

FROM OUR 

A personal New Year's 
greeting in The Jewish 

Post & News is an 
economical way 

to wish 
friends 

& 
relatives 

a 
Shana 
Tova. 
Call 

694-3332 
for more 
details 

SPRING 
2001 

Mar. 8 • Mar. 20 
Mar. 22 - Apr. 3 

SUMMER 
2001 

July 1,8, IS, 29 
Aug. S, 12, 19 

July 8 - 22, 2001 
Aug. 12 - 26, 2001 

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) 


