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Students' writing 

Students from Winnipeg's Jewish day schools, Hebrew Bilingua/ Programs share their thoughts 

Hebrew poem by Shoshana Coodin, a Grade 9 student 
at Joseph Wolinsky Collegiate (JWC) .. 
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SHOSHANA COODIN 

A Story About Discrimination 
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We are looking for: 

By SHOSHANA 
COODIN 
English translation of her 
Hebrew poem, at left. 

A Chinese man lived in 
a large city and his name 
was Yan. Yan was a well
educated man and was 
new to the city. He had a 
nice wife and three small 
children. They lived in an 
orange house with large 
trees and flowers beside 

I.L. Peretz Folk School 
former students 

We need your hel , 
Weare planning a national rell,!ion 
. of former students to be held In 

'. Winnipeg: The summer of 2003 

Please join us 

If you are interested in attending 
please telephone: 

Marlene Zabensl<ie 582-4857 

Please advise: (1) name 
(2) address 
(3) telephone number 

I.L. Peretz School Reunion Committee 

the house. He had no 
friends in the city and 
didn'tknowanyone. Yan 
wanted to work at a res-
taurant as a waiter. 

"Hello, my name is Yan 
and I would like to work 
here," Yan said to the 
owner of the restaurant. 
"I'm able to do many 
things in the kitchen and 
I like to be with people." 

"Thank you," the 
- owner said; "but this res

taurant doesn't need a 
waiter like you." 

"But why is there a sign 
in your window that says 
that this restaurant needs 
help?" Yan asked. He was 
confused, but he re
mained calm. 

"I said I don't need peo
ple like you at my restau
rant and I don't want Chi
nese people here!" The 
owner's face was angry 
and Yan knew he had to 
leave, but he didn't. 

The words of the res
taurant owner were of
fensive and his body was 
frozen. 

He stood quietly, and 
didn't move. Then he left 
the restaurant furious and 
in shock. 

Yan thought that in his 
new city, there wouldn't 
be discrimination, but he 
was wrong. When Yan 
camehomehe talked with 
his wife about what hap
pened. Yan knew that the 
owner of the restaurant 
was ignorant, and Yan 
wanted everyone in the 
world to know that dif
ferent people are not bad 
people. Yan said that his 
wish was to teach chil
dren about discrimina
tion. 

Now Yan is a teacher at 
a school in his city, and 
he teaches students how 
to have respect for all peo
ple. 

NAOMI CALNITSKY 
Hebrew poem by Naomi Calnitsky, a Grade 12 studenl 
at Joseph Wolinsky Collegiate. English translation 
appears below. 
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A bridge inside your heart 
By NAOMI CALNITSKY 
Eng/ish translation of the above Hebrew poem. 

Naomi, listen 

Build a bridge inside your heart 
Act on your future 
Stand up and cross it 
Go fast, don't be afraid 

You alone can open the door. 

The first step is the most difficult 
Step forward now with a full heart 
Stop wasting precious time 
Don't wait until tomorrow! 

Ignore interruptions 
Realize your dreams 
Open your eyes 
Dive into the skies! 
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Recipes 'tewart's 
Pears: 'A gift of the gods' FRUITS, VEGETABLES & DELI PRODUCTS 

We are famous for our fresh fruits & vegetables 

Fresh Baked Goods' Kosher Products' Gourmet Cheeses P ears originated in 
central Asia, and 

. Homer called them 
"a gift of the gods" in the 
Odyssey. The Romans 
brought them to England 
and Franciscan monks 
introduced them to Cali
fornia. 

moIIII MY KDSI-ER KITD-IEN 

SYBIL KAPLAN 

There are more than 
3,000 varieties of pears, 
but only about 20 popu
lar ones. European pears 
are best known as Bartlett 
and Anjou; Chinese or 
Asia pears are usually 
used for preserves. There 
are a wide variety of pears 
in the stores today which 
can be used for fall des
serts-from the simple and 
everyday to elegant for 
entertaining. 

I learned this from an 
American living in Israel 
about 25 years ago, and 
have used it as a quick 
and simple classic recipe 
ever since. 

*** 
BAKED PEARS 

6 servings 
p pears 
6 whole cloves 
213 cup red wine 
113 cup water 
4 t. sugar 
112 t. cinnamon 
1 14 t. ginger 
1 t. lemon juice 

I. Stick one clove in 
the bottom of each pear. 
Place in a casserole. 
Preheat oven to 375 F. 

2. In a bowl, mix wine, 

water, sugar. cinnamon, 
ginger and pour over 
pears. Bake in 375 F. oven 
one hour. Add lemon 
juice. Heat a.little before 
serving, so they are warm. 

*** 
PEAR SOUFFLE 

6 servings 
2 large pears 
3 T. sugar 
114 t. cinnamon 
5 egg whites, room tem
perature 

I. Preheat oven to 450 
F. Core pears and cut into 
bite-size pieces. Blend in 
a blender to make puree. 

2. Pour intoa bowl. Add 
sugar and cinnamon and 
mIx. 

3. Beat egg whites until 
stiff peaks form. Gently 
fold pear mixture into egg 
whites. Spoon into a 
greased souffle dish. 
Bake in 450 F. oven 15 
minutes or until souffle is 
puffy. Serve immedi
ately. 

*** 
CHOCOLATE 

PEARS 
6 servings 
112 cup chocolate syrup 
I 112 cups whipped cream 
3 halved and cored pears 
2 sliced bananas 
2 ounces chopped choco
late 

I. Fold syrup into 
whipped cream in a bowl. 

2. Place each pear half 
in a dessert dish. Spoon 
1/3 cup chocolate 
whipped cream on tOl? of 
each. Arrange banana 
slices on top. Sprinkle 
chopped chocolate on top. 

*** 
When I lived in Israel, I 

attended a cooking ses
sion at the Jerusalem 

Designed for 
Living. For Life. 

Call or stop by today. 
Indcpcndcntlj' dimibuteJ by: 

Two Rivers Cedar Homes and Sunrooms 
1581 Ravelston Avenue West 
Winnipeg, Manitoba R3W 1 P8 

T: (204) 989-4343 
F: (204) 989-4349 
www.llndal.com 

A Lindal 
CEDAR HOMES 

Hilton hotel with their 
chef, who was teaching 
wives of diplomats how 
to prepare various reci
pes. This was onelle dem
onstrated. 

PEARS IN PUFF 
PASTRY WITH 
STRAWBERRY 

SAUCE 
4 servings 
14 ounces puff pastry 
dough 
I egg yolk 
2 pears 
112 cup water 
4 T. confectioners' sugar 
2 cups sliced strawber
ries 
4 T. confectioners' sugar 

I. Preheat oven to 400 
F. Roll out puff pastry 
into 1/4-inch thick. Cut 
in 6 1 x4" rectangles. 
(Some puff pastry already 
comes in rectangles so 
this is good to use.) Place 
on a greased cookie sheet. 
Brush with egg yolk. 
Bake in 400 F. oven about 
15 minutes. (Dough 
should rise to several 
inches high.) 

2. Place whole pears in 
. a sauce pan. Add water 

and 2 T. sugar. Cook un
til soft then remove from 
pan, cool and peel. 

3. Cut pears in half, 
scoop out center and slice 
vertically. 

4. Blend strawberries 
and 2 T. sugar until 
smooth. 

5. Place each pastry on 
a serving dish. Split each 
pastry, fill with sliced 
pears and close. Ladle 
strawberry sauce around 
pastry. 

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

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

Personalized Service & Friendly Atmosphere 

Get in
depth news 

from 
Winnipegls 

Jewish 
community, 

Israel & 
rest of the 

Jewish 
world 

Subscr.ibe .. 
to The 
Jewish 
Post & 
News 

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) 

OUR CUSTOMERS SAY WE HAVE THE BEST 
WINTER 
2000·2001 

Inel. £lint 

FAMILY 1~~,~Ia~~! ~~~;y'~~/~~~~!~~l!.~ ISRAELI 
FACT: 75% of Canadia~s travelhng,!)n 

Family Missions are uSing OUR services! 

De(. 21 - Jon. 4 
De(. 24 - Jon. 7 

• 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 OOES IT BETTER THAN US ! 
BEST AIRFARES TO ISRA~ 

EL.7J1AL.7NZ Ask about our "PRESTIGE" tour departing weekly A IRe A N A 0 A 

SPRING 
2001 

Mar_ 8 • Mar. 20 
Mar. 22 - Apr. 3 

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

July 8 - 22, 2001 
Aug. 12· 26, 200 1 
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