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Recipes 

• Vegetable reCIpeS, California style 

T,[ena r.Bactura 
(former[y Of tlie 2{aay Centre) 

invites a{{ lier former c{ients to 
come see lier at lier new {ocation: 

1682 Grant Ave. 
(at Lindsay) 

• Manicures 
• Pedicures 

• Facials 
• Waxing 

488-6180 
(Call for appointment) 

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) 

The following veg- . 
etable recipes are 
tasty and timely, . 

with colder weather set
tingin. They're reprinted 
with permission from 
California Kosher- Con
temporary and Tradi
tionallewish Cuisine. To 
order the book, see the 
box at the end of this 
recipe feature. 

ture. Top with additional 
matzo meal. Bake at 350 
degrees for 45 minutes. 
Serves S-I O. 

Variation: For an inter
esting contrast, substitute 
one box spinach or one 
box broccoli. 

Joan Kramer 
*** 

HOT FRUIT AND 
SWEET POTATO 

(Pareve) *** 
WALNUT CARROTS 

(Pareve) 
A lovely and different 

way to serve carrots. 
3-4 medium carrots 
114 cup walnut pieces 
I tablespoon margarine 
I tablespoon water 
114 teaspoon sal t 
I teaspoon honey 
Pepper to taste 
I teaspoon lemon juice 

U sing a vegetable 
peeler, thinly peel carrots 
and slice into thin coins 
or shave into thin strips. 
Toast walnuts. (To toast 
walnuts in a microwave, 
place walnut pieces in a 
small casserole and mi
crowave on high 3-4 min
utes, stirring at the end of 
each minute). 

rombine carrot strips 
.eh margarine, water and 

jalt in a I-quart, micro
wave-safe casserole with 
a lid. Cover and micro
wave on high 4-5 min
utes, stirring once with a 
fork, until tender-crisp. 
Stir in honey, pepper and 
lemon juice. Cover and 
let stand 3 minutes. Stir 
in toasted walnut pieces 
and serve immediately. 
Serves 2-3. 

Variation: Honey
minted carrots: Stir in 2 
teaspoons honey and 
lemon juice before stand
ing time. Omit walnuts. 
Just before serving, stir 
in I tablespoon finely
chopped mint. 

Marcia Abelson 
*** 

CAULIFLOWER 
FRITADA 
(Pareve) 

An unusual way to 
serve cauliflower as a 
vegetarian main dish at 
lunch or brunch. 
2 10-ounce boxes frozen 
cauliflower 
3 eggs 
112 envelope onion soup 
mix . 

112 cup mayonnaise 
Matzo meal 

Defrost cauliflower. 
Drain, mash and mix well 
beaten eggs, onion soup 
mix and mayonnaise. 
Grease 9x I 3-inch pan and 
line with matzo meal. 
Pour in cauliflower mix-

• 

A low-sodium dish 
that's lovely with sliced 
cold turkey. 
4 medium sweet potatoes, 
baked 
I 16-ounce can peaches 
(2 112 cups) 
I 16-ounce can pears (2 
112 cups) 
I 16-ounce can pilJeap
pIe (2 112 cups) 
I 16-ounce can apricots 
(2 112 cups) 
112 cup unsalted marga
rine, melted 
3/4 cup brown sugar 
4 teaspoons curry pow
der 

Peel and cut baked po
tatoes in 112-inch slices. 
Drain peaches, pears, 
pineapple and apricots. 
Layer potatoes and fruit 
in a 9x 1'3-inch ovenproof 
dish. Drizzle melted mar
garine over all. Sprinkle 
with sugar and curry. 
Bake at 350 degrees for I 
hour. Serves 10. 

Fay Auerbach 
*** 

POTLUCK CORN 
PUDDING 

(Dairy) 
I cup unsalted butter or 
margarine, melted and 
cooled slightly 
I S 1/2-ounce box 
cornbread mix 
I 16-ounce can com ker
nels, drained 
I 16-ounce can cream
style com 
I cup sour cream 
Brush a 3-quart shallow 
baking dish or pan (that 
can be used for serving) 
generously with some of 
the melted butter. In a 
mixing bowl combine 
cornbread mix, corns, 
sour cream and butter; 
mix with spoon until all 
ingredients are well 
blended. Pour mixture 
into prepared baking dish 
and spread evenly on top. 
Bake on center shelf at 
350 degrees until top is 
golden and crusty and 
inserted knife comes out 
clean, approximately 50 
minutes. Remove from 
oven and let cool 5-10 
minutes before serving. 
Serves 10-12. . 

Stan Herzoff 
*** 

POTATO KUGEL 
(Pareve) 

Delicious traditional 
recipe from a Chicago 
restaurateur. 
S medium Idaho potatoes 
2 onions 
2 carrots 
6 eggs 
2 112 teaspoons salt 
114 teaspoon \'I'hite pep
per 
112 teaspoon paprika 
7 -8 tablespoons matzo 
meal 

Grate potatoes. Drain 
liquid. Grate onions and 
carrots and add to pota-

toes. 
Beat eggs and add to 

potato mixture. Add salt 
and pepper. Add matzo 
meal and mix well. 

In a 8xI I-inch baking 
dish, sprayed with a non
stick vegetable spray, 
bake 30 minutes at 400 
degrees, then reduce tem
perature to 350 degrees, 
sprinkle paprika on top, 
and bake 30 to 45 min
utes longer. Serves 6-S. 

Sam Wigoda 
*** 

(Cont. on page 11. See 
"Recipes".) 

Jewish Child and Family Service 
offers three-port series for 

divorced and separated individuals 

The e.xperience of divorce and separation can be one 
of the most disruptive and challenging occur
rences that an individual endures in a lifetime. In 

an effort to assist people in coping with this sometimes 
overwhelming situation. JCFS is offering a three-part 
workshop which is designed to help answer the ques
tions faced by individuals who are divorced or sepa
rated. Dr. Reena Sommer leads Part I in a group entitled 
Things You Need to Know About Divorce But Your 
Lawyer Never Told You on Thursday, Oct. 26, 2000. As 
an experienced marriage and family counsellor, Dr. 
Sommers has helped countless couples who are in
,,:olved in separation and divorce. Knowing the ques
tIons ~o ask is key to communicating with lawyers, 
therapIsts and other professionals. Handling life With
out "Hanging Up" is the title of Part 2 of the series 
offered on Wednesday, Nov. 1.2000. Led by Dr. Bailey 
Rayter, the session will deal with negotiating with your 
"ex" about arrangements for family celebrations. holi
day schedules and hockey or dancing practices. This 
hands-on session will help couples work life out with 
minimal stress. Dr. Rayter has a doctorate in clinical 
ps~chology ~d family therapy. With over 20 years in 
pnvate practtce he has a broad range of experience in 
marriage and family therapy. The final session entitled 
Separation and Divorce: Meeting the Challe~ge is on 
Monday. Nov. 6, 2000. It will deal with the normal 
reactions of both adults and children to family breakup. 
Co-leaders K~thy .Balagus and Ron Bewski have many 
years of expenence counselling families going through 
the process of separation and divorce. Participants may 
choose to register for alI three sessions or only one or 
two .. The workshops take place at Asper Jewish Com
mumty Campus. 123 Doncaster Street, beginning at 
7:30 p.m Everyone is welcome to register for these 
workshops. Call Jewish Child and Family Service. 

JEWISH CHILD AND FAMILY SERVICE 
Workshops for Separated & Divorced Individuals 

For men and women who are separated or divorced this series 
will help answer the challenging questions. 

Part I Things You Need to Know About Divorce but 
Your Lawyer Never Told You. 

Led by Dr. Reena Sommer' Thursday. Oct. 26. 2000 

Part II Handling Life Without "Hanging Up" 
on Your "Ex" 

Led by Dr. Bailey Raycer • Wednesday. Nov. I. 2000 

Part III Separation and Divorce: Meeting the Challenge 
Led by Kathy Balagus. BSW. & Ron Bewski. BSW 
Monday. Nov. 6. 2000 

Time: 7:30 to 9:30 pm 
Asper Jewish Community Campus. 123 Doncaster St. 

$25.00 for all three parts I $10.00 for each session 
PLEASE REGISTER BY OCTOBER 19.2000 

Recipes 

Recipes 
(Cont. from page 10.) 

ZUCCHINI KUGEL 
(Pareve) 

From my Israel i 
mother-in-law, Florence 
Weber Alexander. 
I tablespoon oil 
I pound zucchini, 
unpeeled and grated 
3 carrots, grated 
I potato, grated 
112 onion, grated 
3 eggs (4 if you want it 
fluffier). beaten 
2-4 tablespoons matzo 
meal 
114 teaspoon sal t 
1/8 teaspoon pepper or to 
taste 
114 teaspoon basil andlor 
114 teaspoon oregano 

Preheat oven to 350 
degrees. Place oil in bot
tom of 9x 13-inch baking 
dish and place in oven to 
heat. Mix remaining in
gredients. adding enough 
matzo meal to give the 
mixture a pudding-like 
consistency. Pour into 
baking dish. Brush lightly 
with more oil. Bake for I 
hour, until golden brown 
on top. Serves 6-S. 

Note: This recipe can 
be' doubled, tripled or 
quadrupled. it also freezes 
well. 

Sally Weber 
* * * 

CRUSTLESS 
VEGGIEPIE 

(Dairy) 
An unusual side dish or 

mam course. 
1 medium eggplant, 
peeled and finely cubed 
I green bell pepper, 
chopped 
I onion, diced 
2 stalks celery, diced 
4 ounces mushrooms 
4 medium tomatoes, 
chopped 
4 eggs 
4 ounces mozzarella 
cheese, grated 
4 ounces Parmesan 
cheese, grated 
114 teaspoon garlic pow
der 
112 teaspoon parsley 
114 teaspoon oregano 
Salt and pepper to taste 

Preheat oven to 350 
degrees. In a skillet, saute 

eggplant. bell pepper, 
onion and celery for 10 
minutes. Add mushrooms 
and tomatoes. Simmer an 
additional 20 minutes. 
Cool. 

In a large bowl, beat 
eggs and seasonings. Mix 
together with sauteed 
vegetables and place in a 
lightly greased 9-inch pie 
plate. Top with cheeses. 

Bake for 35 minutes or 
until a n ice crust has 
formed. Serves 4c6. 

Joan Kramer 
*** 

COLD VEGETABLE 
PLA TTER WITH 
SAUCE VERTE 

(Dairy) 
A lovely buffet salad 

that won't wilt. 
Sauce: 
3 sprigs parsley 
2 whole green onions 
I cup mayonnaise 
1/2 cup sour cream 
2 tablespoons lemon 

JUIce 
I teaspoon seasoned 

salt 
1/2 teaspoon tarragon 
112 cup frozen, drained 

spinach 
Vegetables: 
I 16-ounce can baby 

beets 
6 tomatoes, cut into 

wedges 
I cauliflower, cooked 

and chilled 
I pound carrots, cooked 

and chilled . 
I pound fresh string 

beans, cooked and chilled 
In a blender blend to

gether sauce ingredients 
until smooth. Refrigerate 
until ready. Place vegeta
bles in mounds on plat
ter, sauce in bowl in 
center. Serves 12. 

Note: Other vegetables, 
such as asparagus, may 
be used. 

Ruth Nebron 
*** 

CASSEROLE ON 
THE GREEN 

(Dairy) 
Delicious and suitable 

for company. 
. 2 I O-ounce packages fro
zen asparagus cuts, 
cooked and drained (may 
use 2 I O-ounce packages 
frozen broccoli spears, 
cooked, drained and cut 

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

Choice of 16 
Colours. 

257-7243 
A Division of Provincial Table Pads 

into I-inch pieces) 
2 10 3/4-ounce cans 
mushroom soup 
1/2 cup cornmeal 
114 cup butter or marga
rine, melted 
1/4 cup grated Parmesan 
cheese 
I 1/2 tablespoons 
chopped parsley 
1/4 teaspoon garlic salt 

Combine asparagus (or 
broccoli) and soup in a I 
II2-quart casserole; mix 
well. Combine cornmeal, 
butter, cheese, parsley 
and garlic salt; sprinkle 
over asparagus. Bake at 
375 degrees about 25 
minutes or until topping 
is golden brown. Serves 
6-S. 

Trana Labowe 
*** 

SHIRLEY'S 
MUSHROOMS 

(Dairy) 
Great with French 

bread. 
I 112 pounds medium
size mushrooms, cut in 
half 
3/4 cup Italian seasoned 
bread crumbs 
112 teaspoon oregano 
2 tablespoons chopped 
parsley 
2 cloves garlic, chopped 
4 tablespoons grated 
Parmesan cheese 
112 cup butter, melted Salt 
and pepper to taste 

In a large bowl, mix 
together all ingredients. 
Pour mixture into a 
greased 12xl5-inch bak
ing dish. Bake covered 
for 30 minutes at 325 de
grees. Serves 12. 

Shirley Moore 

To order California 
Kosher - Contempo
rary and Traditional 
Jewish Cuisine, make 
out a cheque for 
$19.95U.S., to Wom
en's League of Adat 
Ari EI, and send it to 
the league at 12020 
Burbank Blvd., North 
Hollywood, Calif. 
91607, or phone 1-
SOO-7S6-9426. 
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'tewart's 
FRUITS, VEGETABLES & DELI Pl~ODUCTS 

We are ramous ror our 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 

SPECIALS 
TRADITION MACARONI & CHEESE $ .79 
KEDEM 1.5 L. GRAPE JUICE $7.99 
721S SHABBAT CANDLES $5.99 
ALL PASSOVER MATZO 'LB. BOX $' .99 .~ '.J' , 

CROYDON HOUSE or 
MANISCHEWITZ 
MATZO BALL & SOUP MIX $2.29 

Dear Valued Customer, 
Due to the ever-increasing costs in providing the Jewish 
community of Winnipeg with quality kosher products, Omnitsky's 
will no longer accept charges from residential customers, 
effective Nov. 1. 
We lookforward to continuing to provide the community with 
the same quality products, and evert more competitive pricing. 

-Etpvuj R~ 

WINTER 
2000-2001 

Ind. Ellal 
OUR CUSTOMERS SAY WE HAVE THE BEST 

FAMILY (~~.~Ia!!~ ~~~~~~k~!~f!9!:1,t!.~ ISRAEL! 
FACT: 75% of Canadians travelling on 

Family Missions are using OUR services! 

Det. 21 - Jan. 4 
Dec. 24 - Jan. 7 

• 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 IS.RA~L 
EL7J1AL7NZ Ask aboUf our "PRESTIGE" four departing weekly A I R C A 0 A 

SPRING 
2001 

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

-July I, 8, 15,29 
Aug. 5, 12, 19 

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