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Community news 

Camp 
Israel 

Gan 

(Cont. from page 1.) 

At Camp Gan Israel, 
lessons are put into prac
tice through crafts and 
projects. This year, camp
ers of Camp Gan Israel, 
Winnipeg joined 50,000 
children from Camp Gan 
Israels and other camps 
across North America in 
a Swim-A-Thon to put 
into practice the mitzvot 
of Ahavas Yisroel (love 
of a fellow Jew) and 
tzedakah (charity). The 
Swim-A-Thon raised 
money for Camp S imcha, 
the only kosher camp for 
children with cancer and 
other serious illnesses. 

Camp Simcha is lo
cated in New York and 
provides a full medical 
staff, state of the art infir
mary and its own ambu
lance. Its campers enjoy 
a full camping program, 
incl uding swimming, 
crafts, drama, music, 
dance, golfing, trips and 
concerts starring popular 
Jewish entertainers. The 
camp is a program ofChai 
Lifeline, an international 
non-profit organization 

DOCTOR RICHARD GORDON of the University of Manitoba's Faculty of 
Medicine shows Gan Israel campers organisms taken from a pond in Little 
Mountain Park, during a camp outing to the park in northwest Winnipeg. 
Lubavitch Centre photo. 

that provides vital serv
ices to seriously-ill Jew
ish children and their 
families. 

"I know children who 
were hel ped by Chai Li fe
line," says Rabbi Baruch, 
'They have done so much 
for them." 

As in previous years, 
the success of Camp 
Simeha's Swim-A-Thon 
was due to the participa
tion ofGan Israel camps, 
the largest network of 
Jewish camps world-

wide. 
Winnipeg's Gan Isra

el's campers raised an as
tounding $1,800 in less 
than half an hour of swim
ming. Ya'akov Keftner, 
age 10, surprised every
one by swimming 77 laps. 
The campers' solicited 
friends and family for 
sponsorships. Although 
the children received re
wards for their efforts, 
this was not their goal. 

"I didn't do it for the 
prizes, I did it for the 

mitzvah," said Rafael 
Brasil, who alone raised 
$315. 

The lifeguards in the 
Eldon Ross swimming 
pool were impressed at, 
how the children's swim-

. ming abilities had im
proved over the summer. 

"The lessons and 
memories of Camp Gan 
Israel last a lifetime," said 
a parent of one of this 
year's campers, who was 
also a camper ab.out 20 
years ago. "I still enjoy 

Campers hike through. Little Mountain Park. 
Lubavitch Centre photo. 

reminiscing with other 
parents about the great 
times we had in Camp 

Gan Israel and having my 
children come home with 
similar experiences." 

ENDOWMENT BOOK OF LIFE 
CONCERT 

featurinq Allan BI~, N orman Mittleman and Aubrey Tadman, 
former Winnipeqqers whose professional careers have merited 
international a(daim. A Cantor, an opera sinqer, and a musician 

par excellence, accompanied hy Ron Paley and friends 
- an eveninq to remember. 

... ~nt~rtaininq for th~ first rim~ . 

toq~th~r in Winnip~q sin(~ th~ 

~1_: ••.. 

WEDNESDAY, SEPTEMBER 20,2000 

8:15 P.M. Doors open 7:45 P.M. 

SHMREY ZEDEK SYNAGOGUE· 

St. Johns lIiqh School R~union in 1985 Main Sanctuary 

Admission $10 per person 

Tickets must be picked up in advance 

The Jewish Foundation of Manitoba, 

C400-123 Doncaster Stre':t, Winnipeg, MB 
Phone 477-7520 

No tickets will be available at the door 

Generously Supporred by: 

~1U?~G,W.~p. 

. '-~ ~ 

Recipes 

'Ghivetch' a tasty meatless stew 

H ere's a meatless 
. vegetable stew 

. .. worthy of your 
most unusual casserole or 
baking dish. 

Bulgarians call it 
'Ghivetch', Romanians 
call it 'Ghivecui'. Both 
probably claimed it from 

. Turkey, where the origi
nal name, 'Guvec', de
scribed the clay casserole 
used for cooking. 

Mixed vegetables are 
layered with either egg
plant or potatoes, 
browned ontons and 
mushrooms, moistened 
with vegetable broth, 
topped with a custard and 
baked till you can't stand 
the luscious aromas any 
longer! 

A handful of fresh 
green grapes or green 
peas strewn on top just 
before serving, is the clas
sic finishing touch. 

BULGARIAN 
VEGETABLE STEW 

(Ghivetch) 
Yield: 4 servings. 
Preheat oven to broil 

. Lightly oil a covered 
baking casserole. 

Slice or chunk the ba
sic vegetables: 
2 cups (500 mL) eggplant 
(aubergine)(about 1/2Ib/ 
225 g) OR zucchini (cour
gette) OR potato slices 
(about 3 medium pota
toes) 

If using eggplant, layer 
slices in a colander first, 
and sprinkle each layer 
with salt to help remove 
any bitterness. 

Drain 30 min., then 
rinse. Pat dry. 

Brush prepared vegeta
bles lightly with I tbsp (I 
5 m L) olive oil and place 
under broiler for 3-5 min
utes or till touched with 
brown. 

Tum and broil 3-5 min
utes moreortill other side 
is browned. 

Drain on paper towels 
and pat to remove excess 
moisture and·oil. 

Choose a variety of 
other fresh vegetables, 
cubed or thickly sliced. 
We like to use any com
bination of these to make 
4 cups (I L). 

Prepare these, then set 
aside: 
green string beans, sweet 
bell peppers, vegetable 
marrow. tomatoes, 
rutabaga, kohlrabi, yams, 
turnips, cauliflower, 
broccoli, parsnips, car
rots.leeks, onions, celery 
or cardoons, varieties of 
squash. 

In hot skillet, stir and 
brown together: 
2 tbsp (30 mL) olive oil 
2 cups (500 mL) thinly 
sliced onions (about 2 
onions) 
I cup (250 mL) thinly 
sliced mushrooms (about 
1/3 Ib/ 150 g) 
2-3 cloves crushed garlic 

Preheat oven to 375F 
(190C) 

Stir in prepared vegeta
bles and toss and cook 
just till colors deepen, but 
vegetables are still un
cooked. 

Layer sliced browned 
eggplant (or potatoes) 
with mixed vegetables 
and browned onion mix
ture in prepared casserole. 

Pour remaining cook
ing liquid over all. 

Cover and bake 40 min
utes. 

THE CUSTARD 
TOPPING 

We have decreased the 
classic 4-egg custard top
ping to just 2 eggs. Still 
tastes rich and creamy, 

but of course, there is less 
fat. 

In small heavy skillet, 
whisk over medium heat 
until flour just starts to 
brown. 
2 tbsp (30 mL) flour 
Add, whisking till thick 
and creamy: 
I cup (250 mL) low fat 
milk 
Remove from heat. 
Cool to lukewarm, then 
slowly whisk in: 
2 eggs 

Spoon custard over hot 
vegetables and return to 
oven 10-15 minutes ortill 
lightly touched with 
brown. 

THE GARNISH 
Top with a handful of 

green grapes or green 
peas. Serve at once. 

For you: For I serving 
of I 112 cups (375 mL): 
278 calories, 9.7gprotein, 
15g fat, 30g carbohy
drate. 

To Life! Setting a 
New Standard for 
Delectable Healthy 
Eating within Cher
ished Kosher Tradi
tions is co-authored 
by Thelma Barer
Stein, Esther 
Schwartz and Risa 
Vandersluis. Pub
lisher is Culture Con
cepts Inc., 5 
Darlingbrook Cres
cent, Toronto, On
tario, M9A 3H4. 
1996. 304 pages. 
Softcover price: 
$29.95. (Collector's 
edition: $54.95.) Get 
this book from your 
favorite bookstore, or 
have them order it for 
you . 

OUR CUSTOMERS SAY WE HAVE THE BEST 

FAMILY (f~,~!a!~u~ ~~~~~~k~~~~!9!'!!L~ ISRAEL! 
FACT: 75% of Canadians travelling on 

Family Missions are using OUR services! _ 
• 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 DOES IT BETTER THAN US ! 
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'tewart's 
FRUITS, VEGETABLES & DELI PRODUCTS 

We are ramous rorour rresh rruits & 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 

Get in-depth news from Winnipeg's 
Jewish community, Israel 
& rest of the Jewish world 

Subscribe to 
The Jewish Post & News 

WINTER 
2000-2001 

Ind. Eilo' 

Dec. 21 - Jan. 4 
De<. 24 - Jan. 7 

SPRING 
2001 

Mar. 8 - Mar. 20 
Mar. 22 - Apr. 3 

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

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) 

BEST AIRFARES TO ISRAEW-
EL7J1AL7NZ Ask about our "PRESTIGE" tour departing weeklY A I R A"N~~ 

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


