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OPEN BOARD MEETING 
Winnipeg Board of Jewish Education 

Wednesday, October 4,2000 at 7:00 p.m. 
What I learned from my husband: 

Asper Jewish Community Campus. 
2nd Floor Staff Room 
Everyone is welcome! 

Fish isn't just for Passover any more 
. 

CUSTOM TABLE PADS 
Protect your table 
finish from 
scratches, spills, 
heat, and a" other 
damages. 

Choice of 16 
Colours. 

257-7243 

I 

A Division of Provincial Table Pads 

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 atPortage location) 

By LINDA MOREL 

N'EW YORK 
(JT A) - "Fish at 
R ash 

Hashanah?" asked a 
friend when I suggested 
bringing poached striped 
bass to her_ house for a 
New Year's celebration. 
"Isn't fish for Passover?" 

Until marrying into a 
family from Trieste, Italy, 
I believed the same thing. 
But my husband soon in
troduced me to a lemony 
bass, a traditional appe
tizer enjoyed in Italy dur-. 
ing both Passover and 
Rosh Hashanah. 

While every holiday 
should begin with light
ing candles, blessings 
over bread and wine and 
partaking in fish, says 
culinary ethnographer 
Eve Jochn6witz, today 
many American families 
skip the fish. Perhaps it's 
because Lower East Side 
bubbes became the brunt 
of too many jokes for 
keeping live carp in bath
tubs. 

Perhaps it's because the 
pale flavor of bottled 
gefilte fish simply can't 
compare to the poached 
patties they prepared with 
love. Perhaps we've sim
ply lost the knack for tack
ling fresh fish. But there 
are historical and reli
gious reasons to serve fish 
at holidays throughout the 
year - especially at this 
Rosh Hashanah, which 
begins this' year on Sep
tember29, a Friday night. 

,"It would be a double 
mitzvah to have fish this 
Rosh Hashanah," says 
Rabbi - and chef - Gil 
Marks, author of "The 
World of Jewish Enter
taining" (Simon and 
Schuster, 1998). Both 
Ashkenazi and Sephardi 
Jews customarily ate fish 
on Shabbat and other holi
days because it is a good, 
omen to fulfill the Lord's 

OUR CUSTOMERS SAY WE HAVE THE BEST 

FAMILY /1,~,~1a!!~ ~~~!X~~/~~!~~~~~~!.'?, ISRAEL! 
FACT: 75% of Canadians travelling on 

Family Missions are using OUR services! 
• Affordable All-INClUSIVE/hassle-free/very IiHle 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 ! 

Fish makes for a tasty - as well as tradional- Rosh Hashanah meal. Credit: Brian 
H endlerIJT A. 

commandment to 
Abraham "to be fruitful 
and multiply" like the fish 
in the sea. 

"In the ancient world, 
fish symbolized fertility, 
abundance, and prosper
ity," says Jochnowitz, 
who teaches a class called 
"Historical Approaches 
to Jewish Food" at the 
New School in Manhat
tan. "It was therefore aus

. picious to delight in fish. 
during Sabbath meals." 
Rosh' Hashanah in par
ticular is concerned with 
fertility and prosperity in 
the coming year, explains 
Marks. 

For this reason, fish and 
foods bearing seeds are· 

. excellent choices on 
menus. Because it sym
bolizes fertility, fish re
minds us of the creation 
of life. 

At the same time, it in
timates the messianic age 
to be ushered in by the 
Meal of the Righteous, at 
which the Leviathan, a 
large fish, plays a promi
nent part. In this way, fish 
connects both to creation 
and the end of days. There 

WINTER 
2000·2001 

Ind. Eilnl 

Dec.21 • Jan. 4 
Dec. 24 • Jan. 7 

Mar. a -Mar. 20 
Mar. 22 - Apr. 3 , 

SUMMER 
2001 

is a'mystical dimension 
to Jewish'rituals, which 
often transcends time. 
Marks describes the an
cient custom of display
ing the head of a fish on 
the Rosh Hashanah table. 
It was a sign for the com-

ing year to be rosh, mean
ing head, to progress or 
move ahead. "The Tal
mud mentions fish as a 
Sabbath food at all three 
meals," he says. 
(Cont. on page A9. See 
"Recipes".) 

WINNIPEG'S 

VOLUNTEER 

Many thanks 
to all our 

wonderful volunteers 

We wish you 
and your families 

a healthy. 
happy New Year 

Your community 
continues to need 

your skills 

Please renew 
your commitment 

To help others enjoy 
a great New Year 

. ", 

,BEST AIRFARES TO ISRA~ 
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'Maurene Cohen 
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Recipes 
(Cont. from page A8.) 

It also indicates that separating th~' 
flesh of fish from its bones is considered 
work, which explains in part the popu
larity of gefilte fish among Ashkenazi 
Jews and the array of recipes calling for 
chopped fish or fillets in Sephardi cui
sine. In many countries, fish is a staple 
item at Rosh Hashanah celebrations. 

Alsatian Jews dine on sweet and sour 
carp, German Jews savor a similar dish 
flavored with gingersnaps. Indian Jews 
flavor fish with curry or wrap fillets in 
lettuce leaves. Turkish and Greek Jews 
simmer their holiday fish in sauces made 
from tomatoes, greengage plums, or 
prunes. 

"Among Egyptian Jews, bellahat," or 
ground fish balls with tomato and cumin, 
"is known as a Rosh Hashanah dish," 

• says food writer Jayne Cohen, author of 
"The Gefilte Variations" (Simon and 
Schuster, 2000). Requiring no poaching 
in broth, these fish balls are so easily 
prepared that her 15-year-old daughter 
often makes them. Given the recipe by 
Corinne Rossabi, an excellent home cook 
raised in Egypt, Cohen calls it a spicy 
alternative to gefilte fish. 

"One thing I look forward to at Rosh 
Hashanah is shopping for ingredients 
for bellahat at my local green market," 
she says. Made with a riot of tomatoes, 
the dish is in sync with Rosh Hashanah's 
affinity for produce loaded with seeds as 
part of the holiday's symbolism of fer
tility and abundance. For people who 
prefer gefilte fish but seek a trendy t~ist 
on tradition, the salmon gefilte fish recipe 
below is subtle and light. Marks re
ceived it from Bertha Sherman of Port
land, Ore. 

While preparation is easier th~n ad
vertised, you can cut a step by askmg the 
market to chop the fish. Yet if you are 
short on time or too squeamish to sink 
your hands into ground fillets, fish can 
still grace your Rosh Hashanah table. 
''I'll tell you how to doctor store bought 
gefilte fish," says a travel agent fr.om 
Highland Park, N.J. Her secret: Sim
mering the contents of a jar ~ith fresh 
fillets, carrots, celery and oman. 

"Believe me, my gefilte fish smells 
and tastes like homemade." As good as 
bubbe's? Well, almost. Of course there 
is another alternative for people willing 
to pay the price of convenience, one in 
accordance with Rosh Hashanah's 
themes offertility, prosperity and abun
dance. "Although I've never seen it, 
caviar might be an interesting custom to 
start at Rosh Hashanah," says Marks, 
with a chuckle. "Why not?" 

*** 
EGYPTIAN GROUND FISH 

BALLS WITH TOMATO AND 
CUMIN 

Adapted from "The Gefilte Varia
tions" by JAYNE COHEN 
FISH BALLS 
1112 skinned and filleted flounder, had
dock, cod, scrod, sole, hake, sea bass, 
snapper or grouper 
112 cup matzah meal 
2 large eggs 
I Tbsp. minced fresh garlic 
I tsp. kosher sal t 
1/2 tsp. ground cumin 
1/4 tsp. cayenne 
olive oil for frying 
SAUCE . . 
2 cups canned whole tomatoes With their 
juice, seeded and chopped 
2 Tbsp. olive oil 

Juice of I large lemon 
Salt and pepper 
For garnishing: soft-leafed lettuce; 
chopped parsley or cilantro; and lemon 
quarters 

I. Cut the fish into I-inch pieces. In a 
food processor, puree them with matzah 
meal, eggs, garlic, salt, cumin and cay
enne until mixture is smooth. Transfer 
the puree to a large bowl and refrigerate 
it covered for one hour. With moistened 
hands, shape the mixture into 16 slightly 
flattened logs, using a scant 1/4 cup for 
each. Transfer them as they are formed 
to a sheet of wax paper. Heat 1/4 inch of 
oil over high heat in a large, heavy 
skillet until it is hot but not smoking. 
Add the fish balls in batches and fry, 
turning them once until pale golden. 
Transfer balls to paper towels. 

2. Wipe out the skillet. Add the toma
toes and their juice, olive oil, lemon 
juice and salt and pepper to taste. Cook 
over high heat for 8 to 10 minutes, 
stirring occasionally, until the tomatoes 
break up and the sauce is thickened. Add 
the fish balls and simmer the mixture 
over low heat, covered for 15 minutes, 
turning fish balls once or twice. Remove 
the ski lIet from the heat and allow fish to 
cool in sauce. 

3. Line a platter with lettuce. Arrange 
fish balls on them, and spoon sauce over 
fish. Sprinkle with parsley or cilantro, 
and accompany with lemon wedges. 
Serve the fish chilled or at room tem
perature. Yield: About 8 servings. 

*** 
SALMON GEFILTE FISH 

Adapted from "The World of Jewish 
Entertaining" by GIL MARE,:S . ' 
STOCK 
2 quarts cold water 
Fish bones, heads and,tails . 
4 stalks celery, sliced 
4 medium carrots, sliced 
2 medium onions, sliced 
2 tsp. salt 
CROQUETTES 
1112 Ibs. fresh salmon fillets 
1/2 lb. fresh yellow pike fillets 
112 lb. fresh red snapper fillets 
3 medium onions, chopped 
4 large eggs, lightly beaten 
3 Tbsp. matzah meal 
I large carrot, grated 
3 Tbsp. chopped fresh parsley 
Ground white or black pepper to taste 

I. Put the stock ingredients in a large 
pot. Bring to a boil. Reduce the heat to 
low and simmer for 2 hours. 

2. In a food processor, finely grind the 
fish and onions. Stir in the eggs, matzah 
meal, carrot, parsley, salt and pepper. 
Place in the refrigerator until stock is 
ready. 

3. Moisten your hands with cold wa
ter, repeating often while shaping the 
fish. Using a large spoon, remove about 
1/3 cup of the fish mixture and shape 
into a ball. Gently drop the balls, on at a 
time, into the stock. 

4. Return the stock to a boil, cover, 
reduce the heat to low, and simmer for at 
least I hour and up to 2 hours. Add more 
water if the level threatens to fall below 
the fish. 

5. Remove gefilte fish and carrots and 
place in a glass container. For a more 
gelatinous fish sauce, boil the stock un
til reduced by half. Strain the stock and 
pour enough over the fish to cover. Let 
cool, then store in the refrigerator. Serve 
with horseradish. Yield: About 20 me-
dium croquettes. . 

More Rosh Hashana recipes on 
pages B28-29. 
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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 

Take out or renew a two-year subscription 
to The Jewish Post & News for $85 

,(regular $77.52) and get a pair of tickets for 
Ice Capades (value $48 to $50) 

See details in subscription ad on page 811 
• 

STORE HOURB: 
MONDAY· SATURDAY 

9.30 AM-7:M PM 
'SUNDAYS 

11:00AM·7.00PM 
VISA. MASTERCARD & DEBITCARD 

ACCEPTED 

KOSHER MEAT DEPT. 
PH. NUMBER: go7.3831 

City Wide O.h....,ry 
Service AvailAble 

Tun. & Thurs. 987·3830 

FEATURE SPECIAL 

KOSHER 
SEASON 
GEFILTE 

FISH 

$5.88 a 
Bu. 

PIII:E GtJAIWf'IEED" 

FEATURE SPECIAL 

KOSHER 
STRUB1S 
PICKLES 

S3.38 
1L fA, 

"lEST PRICE 

TUXEDO QUALITY FOODS 
1853 GRANT AVE 

(Kenaston Village Mall) 
Prices effective In all departments until Sunday, CeL S, 2000 only, 

We re .. rv. tho right to limit quantlte8. Compare our prle8s11i 

FEATURE SPECIAL 

KOSHER 

MANISCHEWIll 
MATZO 

$1.88
a 

1 La. BOX 

ESTPIIICE GtJAIWf'IEED" 

FEATURE SPECIAL 

KOSHER 
LEAN 

GROUND 
BEEF 

S4.49
L& 

EST PRICE 

FEATURE SPECIAL 

KOSHER 

BORSCHT 

$1.98a 
!l48ml. 

UMlTI 

FEATURE SPECIAL 

KOSHER 

SOUP 
CHICKENS 

$2.39
LB• 

"BEST PRICE GUAIUIIITmI 

FEATURE SPECIAL 

KOSHER 
SHABBAT 
CANDLES 

$4.98
90 

.. 72801 

EST PRICE GIMIWIJESI" 

FEATURE SPECIAL 

KOSHER 

CHICKEN 
BONES 

$1.19
LB• 

ESTPIIlCE 

"Ple.lse note all our meat & poultr}' IS k.1SIJered·· Our gu.lrantee IS 10 offer the best selectIon 
of Kosller meats.1t except/ollall}' competitIVe pflces Please see our friendly 

staff ~"'f1o Will welcome tile OpporttJllllV to dlscl/ss your specml needs. 
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