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Apples form core of two Rosh Hashanah treats 
By SYBIL KAPLAN 

With Rosh 
~ashanah com-' 
mg soon, our 

thoughts in desserts go to 
apples and honey. Here 
are desserts which will 
be lovely for any holiday 
meal. 

*** 

HONEY CAKE 
3 cups flour 
I 1/2 t. baking powder 
I t. baking soda 
I t. ground cinnamon 
112 t. ground allspice 
112 cup hot water. 
1 T. instant coffee 
I cup honey 
1/4 cup oil 

Best Wishes for 
a Happy 

Rosh Hashanah 
Kosher Products Available 

VISA, MASTERCARD and INTERAC accepted 

Please Drink Responsibly -
Moderation Tastes so Much Better 

APPLESAUCE CAKE 
112 cup pareve margarine 
I cup brown sugar 
I egg 
1 t. grollnd cinnamon 
1/2 t. ground cloves 
r cup applesauce 
I t. baking soda 
112 t. wine 
2 cups flour 
I cup raisins 
113 cup chopped nuts 
I t. vanilla 
I. Preheat oven to 350 F. 
In a mixing bowl, cream 
margarine and brown 
sugar .. 
·2. Add egg, cinnamon and 
cloves. 

. applesauce 
I lI2 t. vanilla 
I cup raisins 
112 cup chopped nuts 

I. Preheat oven to 375 
F. In a mixing bowl, 
combine flour, baking 
pOWder, baking soda, 
cinnamon, nutmeg and 
cloves. 

2. In another bowl, 
cream margarine with 
brown sugar. Add egg. 

3. Alternately add 
flour mixture. and 
applesauce to creamed 
mixture. Add vanilla, 
raisins and nuts. Spray 
cookie sheets with veg
etablespray. Drop batter 
onto cookie sheets by 
teaspoon, then flatten. 
Bake in 375 F. oven 12-
15 minutes or until firm. 

*** 
APPLE-SPICE 

A Winnipeg Jewish housewife several years ago 
makes a Rosh Hashanah treat in her mix master. 

3. In a small dish, dis
solve baking soda in wine, 
then add to applesauce. 
Add creamed mixture to 
flour alternately with 
applesauce mixture. Add 
vanilla, nuts and raisins. 
Pour batter into a well
greased baking pan. Bake 
in 350 F. oven 45 minutes 
or until a toothpick in
serted into the center 
comes out clean. 

BAKE 
2 114 cups flour 
I t. baking soda 
112 t. ground cinnamon 
114 t.ground nutmeg 

CTMTrademarks 01 AIR MILES· Inlernalional Holdings B.V 
Used under licence by Loyalty Managemenl Group Canada Inc, 

, and the Manitoba Liquor Control Commission 

2 T. brandy 
4 eggs 
I cup sugar 
1 cup chopped nuts 

1. Blend together in a 

Bathurst Street Market 
Downstairs Delicatessen 

1570 Main St. 
Ph. 338-4911 

Place your order for Rosh Hashanah 
Fresh from our ~~'lel;Jlen 

Round Plain 
Borekas 
Kugels 
Gef"tlte Fish 
Deli Platters 

KOJlndl-R~lisin Challah 

and much, much more ... 

Everything you need for the Holidays under one roof 

Hours: 
Mon. - Thurs. 8:30 am -10 pm 

, Fri. 8:30 am - 4 pm 
Sunday 10 am -10 pm 

mixing bowl flour, bak
ing powder, baking soda, 
cinnamon and allspice. 
Preheat oven to 325 F. 

2. In another bowl, dis
solve coffee in water. Add 
honey, oil and brandy. 

3. In a large mixing 
bowl, beat eggs until 
frothy. Add sugar gradu
ally. Keep beating, Add 
flour mixture alternately 
with coffee mixture. Stir 
in nuts. Pour into a pre
pared, rectangular baking 
pan. Bake in 325 F. oven . 
50 minutes or until a 
toothpick inserted into the 
middle comes out clean. 

*** 
MOTHER'S 

*** 
DIABETIC 

APPLESAUCE-
RAISIN COOKIES 

This is not illY original 
recipe; I adapted it from 
one on a diabetic brown 
sugar box. 
I cup flour 
I 112 t. baking powder 
112 t. baking soda 
3/4 t. ground cinnamon 
114 t. nutmeg 
118 t. ground cloves 
I stick pareve unsalted 
margarine, softened 
1/3 cup diabetic brown 
sugar 
I egg 
I 113 cups unsweetened 

U-RENT-IT 

2 eggs 
112 cup brown sugar 
2 cups applesauce 
2 T. oil 
1 chopped apple 
114 cup chopped nuts 
112 cup raisins . 

1. Preheat oven to 400 
F. In a mixing, combine. 
flour, baking soda, cin
namon and nutmeg. 

2. In another bowl, 
combine eggs, brown 
sugar, applesauce and oil 
and blend well. Fold into 
flour mixture. 

Add chopped apple, 
nuts and raisins. 
(Cont. on page B7 • See 
"Rosh Hashanah reci
pes".) 

BANQUET & PARTY CENTRE 

Winnipeg's Largest Selection 

0' Party Rental EqUipment! 
. • Tables & Chairs 

Printed Tableware Always 50% off 
• Plastic Plates & Cups' Napkins 

• Honeycomb Bells· Streamers' Balloons 
• Fine China & Dinnerware 
• Stemware & Glassware 
• Punch Bowls & Cups 

• Chafing Dishes . 
, Large Grills & BBQs 

• Helium Tanks 
• Cutlery & Serving Pieces 
• Champagne Fountains 
• Canopies' Coat Racks 

• Linen Tablecloths & Skirts 
• Candy Floss Machines 

• Popcorn Makers & More! 
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Honey calce Icnown lor centuries as Rosh Hashanah sweet 
By SY BIL KAPLAN 

A Ithoughbeeke~pin.g as an occupatIOn IS 

not mentioned in the 
Bible, bees are mentioned 
four limes, honeycombs 
are referred to eight times 
and honey is referred to 
26 times. Among' 
Ashkenazim, sweet des
serts for Rosh Hashanah 
are customary, particu
larly lekach or honey 
cake, and teiglach, the 
hard, doughy, honey and 
nut cookie. 

tions such as betrothals 
and weddings. 

(Cont. on page B8. See 
"Honey cake recipes".) 

';l,Ia#'l-1tCfU.1fca~ to aft 
()et~ et(JtOlltc~4 

Some say the origin of 
the sweets comes from a 
passage in the book of 
Hosea mentioning "love 
cakes of raisins." There 
is also a passage in 
Samuel II which talks 
about the multitude of 
Israel, men and women, 
"to everyone a cake of 
bread, and a cake made in 
a pan and a sweet cake." 
It was Ezra, the fifth cen
tury BCEreligious leader, 
who was commissioned 
by the Persian king to di
rect Jew.ish affairs in 
Judea, and Nehemiah, a 
political leader and cup 
bearer of the king in the 
fifth century BCE, who 
told the returning exiles 

A representative ofttle Habad movement otTers ajar of honey to the late Israeli 
prime ministerYitzhak Rabin in 1992 as a symbol ofa sweet New Year: By the 
16th century, "Iekach" (honey cake) was known as a Rosh Hashanah sweet. 
IPPAphoto. 

BBQued roRKEYS, 
CHICKENS OR ROASTS 

*BEEF BRISKETS 
*nJRKEYS Br CHICKENS 

*RIB EYE ROASTS 
*soup CHICKENS 

·CLEAR CHICKEN soup 
*GEFILTE FISH 

*KASHA Br SHELLS 

*BUTTERMILK KUGEL 
*SWEET KUGEL 

*KNISHES (MEAT, CHEESE, 
POTATO, KASHA) 

*BLlNTZES 
*CHOPPED LIVER 

*CHOPPED HERRING 
*HERRING TID BITS 

*LOX (SMOKED SALMON) 
WILD SOCKEYE 

to eat and drink sweet 
things. 

Honey cakes tradition
ally include honey, 
spices, coffee and brown 
sugar as major ingredi
ents, but some contain 
cognac, brandy, orange 
or lemon peel and nuts. In 
Curacao, for example, 
cinnamon, ginger, nut
meg, raisins, nuts or cur
rants, lemon or orange 
peel are added.InZimha-

Rosh Hashanah recipes 
(Cont. from page 6.) 

Pour batter into a bundt pan, sprayed with vegetable 
oil. Bake in 400 F. oven 30-35 minutes or until a 
toothpick inserted in the middle comes out clean. 

Sybil Kaplan is a book reviewer, journalist, lec
turer, writing teacher and synagogue librarian living 
in Overland Park, Kansas. She is the author of Kosher 
Kettle: International Adventures in Jewish Cooking. 

Happy New Year from your friends at 

MAIN STREET 

STORE HOURS 
Mon.-Sat. 9 am-9 pm 
Sunday noon-6 pm 

1650 MAIN STREET 
(near Bnay Abraham) 

bwe, Jews include all
spice, cinnamon, cloves, . 
raisins, chopped nuts, 
brandy and chopped can
died fruit in their honey 
cake. In That Hungari
an's in My Kitchen, au
thor, Linda Radke, in
cludes a Hungarian recipe 
from her family which 
includes the basic ingre
dients and orange juice. 
A cookbook of Russian 
recipes includes a Ukrain
ian honey cake recipe 
called medivik, with the 
basic ingredients as well 
as cardamom, orange 
peel, raisins, walnuts and 

. apricots. 
In The Book of Jewish 

Food, Claudia Roden 
writes that honey cake 
was a favorite in Germaf!Y 
since the Middle Ages. 
According to, John 
Cooper in Eat and Be 
Satisfied, a Social His
tory of Jewish Food, ref
erences to honey cake 
were made in the 12th 
century by a French sage, 
Simcha of Vitry, author 
of the "Machzor Vitry," 
and by the 12th century 
German. rabbi, Eleazar 
Judah ben Kalonymos. 

Cooper writes that on 
the new moon in the , 
month pf Nisan, little 
boys entered heder, Jew
ish school,'and were given 
honig lekech, honey cake. 
"Originally, the names of 
angels were inscribed on 
the honey cake and amu
lets were attached to 
them, but later this prac
tice was discarded." Jew
ish teachers adopted the 
idea of making letters out 
of the cake to give to the 
heder boys. 

Roden writes' that 
lebkuchen, honey ginger
bread, was also men
tioned as early as the 12th 
century. According to 
Cooper, lebkuchen and 
honey loaf of Central 

Europe and lekech, the 
name for honey cake, all 
probably came to be re
lated to the German term 
or possibly the German 
. word for lick, lecke. 

By the 16th century, 
lekach was known as a 
Rosh Hashanah sweet. It 
also became popular for 
other life cycle celebra-

SAlADS 
COLESLAW (OIL Br VINEGAR OR CREAMY) 

POTATO SAlAD I CHOPPED EGG I 
ruNA SAlAD I CAESAR I GREEK I 

ORANGE ALMoND SAlADS I DILL PICKlES 

CORYDON VILLAGE MALL 
#1-1700 CORYDON AVE. 

WINNIPEG, MANITOBA R3N OK! 
store HaulS: 

MON-SAT: 8 am - &pm • SUN: 10am - 5 pm 
Restaurant closes 1/2 hour befon tile store 
PHONE:~52FAX:48S-0748 

Of.der deadline: Sept. 25 

Shana Tovah from-

Becky's Village Pantrv , 
Specialty Food, Take-out an' Catering 

1433 Corydon Ave. 

WE GIVE OUR CRITICS A MOUTHFUL 

• AS~SO(, 

. • Spanikopita 
.,.A~SS()rrE~ Lasagnas 

• Quiche 
• Fruit PlaHers 
Veggie Platters 

• Assortec/ Pies 
• Cookies 
• Cakes 

• Dainty Platters 
Order. Deadline Sept. 27 

Free delivery· 
'subject to certain conditions 

Call Jacque Sourkes at 488-8880 
to discuss your holiday meal 

or catering, needs for any occasion 
(tax 489-8620) . 

• 


