
8 THE JEWISH POST & NEWS. Wednesday. November 22. 2000 

BERCH FRAME ART Community news 
We offer a go()d selection 

of original & limited 
editions of native art and 

other paintings and 
reproductions. 

New organization for Canadian Holocaust survivors 
(Cont. from page 3.) 

Phone 338-8197 
1679 Main St. 

(at Jefferson) 

Making Plans? 
Look at Ours. 

Compare a Lindal Cedar Home to any 
other custom home. You'll discover the 
beauty of Lindal's solid post and beam 

construction, premium materials, 
expansive .interiors and exclusive lifetime 
structural warranty. You'll discover the 
difference a truly personalized home can 

make. Call or stop by today. 

Independent!)' distributed ~': 

TWO RIVERS CEDAR HOMES 
1581 Ravelstone Ave. W. 

Ph. 989-4343 

A Lindal 
(fOAR HOMES 

Asked about a Winni
peg Holocaust survivor's 
expression of concern to 
TheJewishPost &News 
last spring about mini
mum time requirements 
for the slave labor fund, 
Leipciger insisted that 
there are none. 

"The minimum re
quirements are that you 
were incarcerated in ei
ther a ghetto or a camp." 

Another major source 
of Holocaust compensa
tion is the Swiss Bank 
Fund, worth $1.25 billion 
-U.S. at this time. 

About $800 million 
U.S. of that is compensa
tion for bank deposits 
Jews placed in Swiss 
Banks before or during 
the Second World War, 
and which neither survi
vors or heirs have ben 
able to collect. 

There are about 
"26,000 claims" in that 
category. 

Another $200 million 
U.S. from the Swiss Bank 
Fund will be for "former 
slave or forced laborers, 
Jews, Roma, Jehovah's 
Witnesses, disabled and 
homosexuals." 

MOVADO~ 
MOVADO. ELiRO" 

Sports elegance in 

solid stainless steel. 

The water resistant 

rectangular case is 

contoured to follow 

the wrist; the curved 

sapphire crystal is 

highly scratch resistant. 

The bracelet features 

a hidden deployment 

clasJl. Swiss quartz 

movement. His 

or hers. 

Available at: 
DIMITRNS JEWELLERY 

1099 Corydon Ave. 477-4653 

Compensation will be 
about $1,000 U.S. per 
person. Anyone qualify
ing for the German slave 
labor fund will also auto
matically qualify for the 
slave labor money from 
the Swiss Bank Fund. 

Among other catego
ries, there is also a Slave 
Labor II section in the 
Swiss Bank Fund: Any
one who was a slave 
laborer in Swiss-owned 
or controlled companies 
during the war. 

U.S. will go to a "Hesed" 
program in the Soviet 
Union, to be administered 
by the Joint Distribution 
Committee over 10 years, 
and$lOmillion U.S. toa 
"Victims' List Founda
tion". The foundation will 
compile and make widely 
accessible for "research 
and remembrance" 
names of the victims or 
targets of "Nazi persecu
tion". 

tiated, he added. 
Leipciger promised 

that appl ication forms for 
the new German and 
Swiss funds will be easy 
to fill out, and local Jew
ish community agencies 
will offer free assistance. 

There will also be no 
fee for applying for the 
compensation. He also 
expects a toll-free, 1-800 
number to be set up, 
where Canadian survi
vors and their famil ies can 
get more information 
about the funds, and how 
to apply for them. 

The fund's $100 mil
lion U.S. "Looted Assets 
Class" is for all wartime 
victims who had "their 
assets looted". "Ninety 
per cent" of that will go to 
Jewish victims, and will 
be distributed to needy 
survivors through "exist
ing social bodies," 
Leipciger's information 
paper notes. 

Again, Leipciger ac
knowledged that al
though the Swiss govern
ment announced the fund 
over two years ago, as of 
last week, there was still 
"no claims form or proc
ess". An American judge 
was to finish recommend
ing a distribution formula 
for the money by late this 
month. 

Goszer couldn't say 
exactly how many 
Winnipeggers will 
qualify for money from 
either the German or 
Swiss funds. She noted 
that of 400 local survi
vors, only "about 100" 
have received any kind. 
of Holocaust restitution 
to date. Of that, $67.5 million 

A wide variety of other 
Holocaust restitution 
deals are still being nego-

People 
(Cont. from page 7.) 

Nerman, currently in Grade 10 at Gar
den City Collegiate, said that he went to 
the first of several orientation session~ 
before the trip, knowing only "bit and 
pieces" about the Holocaust. "I knew 
only what I had learned from watching 
movies like 'Schindler's List' and stud
ies in elementary school," he says. "I 
knew who was involved, why Hitler 
wanted to kill the Jews and the number 
of Jews and people of other ethnic back
grounds who were murdered by the 
Nazis." 

In their orientation sessions, he notes, 
they learned about Germany in the inter
war years, and studied why other cul
tures in the past tried to eliminate a 
society because of their religion. 

"The strangest thing I learned was that 
during the Medieval times, it was be
lieved that Jews baked Christian young 
into their matzas for Passover every 
year," he says. 

Nerman particularly appreciated the 
fact that the students were able to freely 
debate ideas during the training ses
sions. He cites, for example, one debate 
about racism where he argued that eve
ryone has some prejudice. His, he says, 
is against Nazis. 

The training sessions were intense. 
"The pictures and movies really stuck in 
my mind," he says. "Barbara Goszer 
(the past chair of Winnipeg's Holocaust 
Awareness Committee) spoke to us about 
her experiences. It gave us a good idea 
of what it must have been like for every 
Jew in Europe during the war. It became 
really hard to listen about camps and 
liquidation by the time we came to our 
fifth session, but that was minor prepa
ration for what we were going to see in 
Washington. " 

Gutkin, a Kelvin student, picked up 
the narrative from there. "All the train
ing sessions could never have fuIlY.pre
pared us for what we encountered at the 
Holocaust Memorial Museum, "she said. 
"No one can put into words the full 

impact of the place. It is an intense 
feeling that really helps you begin to 
appreciate the true horrors of the Holo
caust. That is what is so remarkable 
about the museum. People from all walks 
oflife can go there and they will all leave 
with a new understanding about the 
Holocaust. " 

She described the museum as an amaz
ing place with unique displays that give 
it its intensity. There are three floors of 
art, firsthand tales, actual footage, and 
pictures from the entirety of the Holo
caust. 

Another thing that really makes an 
impact on you, she said, is that from the 
beginning of the journey through the 
museum, you take on a new identity 
with a passport of someone who went 
through the Holocaust. You are that 

·person. They are not just a number 
anymore, but also have a name, a fam
ily, a life - and you experience it 
through them. 

"What really made an extra impact on 
me," said Gutkin, "was that the woman 
whose identity I had was my age when 
the Holocaust began. I kept thinking 
about that throughout the museum. I 
kept imagining myself in her position. I 
don't know what I would do or if! could 
cope. These passports were, in my opin
ion, the best things at the museum. They 
gave the 6 million Jews a face. 

"All my friends got something differ
ent out of the museum, but we all left 
there changed people." 

The trip to Washington also included 
visits to the Lincoln Memorial and the 
Korean War memorial, the Smithsonian 
and a trip to Baltimore. 

All of the students who participated 
received certificates from the Asper 
Foundation. The students had to com
plete 1 6 hours of volunteer work in the 
community. 

Marim Zipursky reports that another 
group of Grade 9 students will be going 
to Washington next spring, thanks to the 
Asper Foundation, but is not clear yet 
whether the trip will be in Mayor June. 

The writer is a Winnipeg freelancer. 
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Recipes 'tewart's 
• . Potatoes, pasta recIpe ideas FRUITS, VEGETABLES & DELI PRODUCTS 

We are famous for our fresh fruits & vegetables 

Fresh Baked Goods' Kosher Products' Gourmet Cheeses The following reci
pes are reprinted 
with permission 

from Kosher Kettle - 111-
ternationalAdventures in 
Jewish Cooking. To or
der the book, see the box 
at the end of this recipe 
feature. 

*** 
POTATOES AU 

GRATIN 
Dairy 

. By Sybil Kaplan 
Overland Park, Kansas 
. Yield: 4 servings. 
I got this from my 

mother, Rae Horowitz. 
4 potatoes, or enough to 
equal 2 cups 
I 118 pound American 
cheese, grated (5/8 cup) 
2 tablespoons onions, 
grated 
Salt and pepper to taste 
Margarine pieces 
112 cup milk 
Paprika 

I. Preheat oven to 
350°F. 

2. Place potatoes in a 
saucepan, cover with 
water. Bring toa boil. 
Reduce heat and cook 
until partially cooked. 
Drain, cool, peel and 
slice. 

3. Grease a baking dish. 
Add one layer ofpdtatoes, 
grated cheese, grated on
ion, salt and pepper and 
dot with margarine. Repeat 
until all potatoes are used. 

4. Add milk and sprin
kle with paprika. Bake in 
a 350°F oven for 30 min
utes or until milk is ab
sorbed. 

Preparation and cook
ing time: 1 hour. 

*** 
PASTA WITH EGGS 

TAGLIATELLA 
ALLEUOVA 

Dairy 
By Adeline Gniady 
Chicago, Illinois 
Italy/Sicily '. 

Yield: 2 to 3 servings. 
I learned this from my 

mother who came from 
Palermo, Sicily. I became . 
friends with my Jewish 
neighbor, Sybil, who kept 
kosher. I learned about 
her holidays and cooking 
and she learned about my 
Italian Catholic holidays 
and cooking. On occa
sions we exchanged reci
pes like this one. 
4 ounces fettucine noo
dles 
2 eggs 
I to 2 tablespoons olive 
oil 
Salt and pepper to taste 
I tablespoon parsley 
Parmesan cheese 

I. Place water in a 
saucepan and bring to a 
boil. Add noodles and 
cook 6 to 8 minutes. Drain 
but leave a little water to 
cover bottom of pan. 

2. Beat eggs in a bowl. 
Add oil, salt and pepper 
and parsley. Add to noo
dles in pan. Sprinkle 
cheese' on top and mix. 
Cover and cook over low 
heat 3 to 5 minutes. Serve 
immediately. 

Preparation and cook
ing time: 25 to 30 min
utes. 

*** 
KITCHEN AID 

NOODLE KUGEL 
Dairy 

By Nellie Foster 
Tempe, Arizona 

Yield: 10 servings. 
Linda Radke, contrib

uted this recipe from her 
sister-in-law. She reports 
that when made with rai
sins, the kugel is less 
moist and of a firmer con
sistency. When made 
with pineapple, the kugel 
IS creamier. 
1 stick butter or marga-
nne 
4 eggs 
1 112 teaspoons vanilla 
112 cup sugar 
16 ounces I ight sour 
cream 
16 ounces low-fat cottage 

. cheese 
112 teaspoon cinnamon 
I cup white raisins or 
1 ·20-ounce can crushed· 
pineapple with juice 
I 1 2-ounce package wide 
noodles 
I cup graham cracker 
crumbs 

I. Preheat oven to 
375°F. 

2. Place butter or mar
garine in a 9x 13-inch bak
ing dish and place in oven 
to melt. 

3. Place eggs in Kitchen 
Aid bowl. Attach flat 
beater and set to stir. Add 
vanilla, sugar, sour cream, 
cottage cheese, cinnamon 
and raisins or pineapple 
and juice in that order. 

. 4. Heat water in a sauce
pan. Prepare noodles ac
cording to directions. 
Drain and place in a bow I. 

5. Pour butter into 
cheese and cream mix
ture. Mix well. Add to 
noodles and mix well with 
a wooden spoon. Pour 
into baking dish in which 
butter or margarine was 
melted. 

6. Sprinkle with cracker 
crumbs. Cover with foil 
and bake in a 375°F oven 
for 45 minutes. Remove 
foil and bake an additional 
15 minutes. Serve at once 
or room temperature. 

Preparation and cook
ing time: 1 hour, 15 min
utes. 

*** 
CORN MEAL MUSH 

MAMALIGA 
Pareveldairy 

By Hilda Meth 
Richmond, Virginia 

Romania 
Yield: 8 servings. 
This came from my fa

ther who came from Ro
mania. I was born in 
Soccani. My 'father was 
the mamaliga expert in 
the house, andwe all con
sidered it a treat when he 
made it. Mamaliga is the 
national Romanian food, 
and it is similar to com 
mush.· 
5 cups cold water 
2 teaspoons salt 
I tablespoon oil 
2 cups yellow com meal 

I. Place water in a 
saucepan with salt and oil. 
Bring to a boil, then lower 
heat, pour all the com 
meal in and start stirring. 

2. Continue stirring 
until you get the consist
ency you want. 

Soft, hot mamaliga is 
served as a carbohydrate 
with meat. It is best when 
you put some margarine 
on it. Leftover mamaliga 
can be poured into a loaf 
pan and when it is cold, it 
solidifies. Then it is usu
ally cut in slices, fried 
lightly and served for 
breakfast or lunch with 
butter or margarine, jam 
and/or a white salted 
cheese called Brinza in. 
Romania. . 

Preparation and cook
ing time: 15 to 20 min
utes. 

The above recipes 
are reprinted with 
permission from Ko
sher Kettle -Interna
tional Adventures in 
Jewish Cooking, ed
ited by Sybil Ruth 
Kaplan. 

The book can be 
ordered from Five 
Star Publications, 
4696 West Tyson 
Street, Chandler, 
Ariz. 85226-2903, 
(602)-940-8182 for 
$24.95 U.S. & $4 
U.S. shipping & han
dling. Fax (602) 940-
8787; E-mail: 
fivestaI@ix.netcomcom 

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

Personalized Service & Friendly Atmosphere 
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advertising: 
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ACCEPTED 

KOSHER MEltT DEPT. 
PH. NUMBER: SMlJ.:'831 

~~:v 
Tues. a Thure. g87..3830 

FEATURE SPECIAL 

KOSHER 

STRUB'S 
PICKLES 

$3.78 
1 L. E'-

PRICE GUARUTmI" 

FEATURE SPECIAL 

KOSHER 

CHICKEN 
LEGS 

52.99
LS. 

"BEST PRICE 

New to Winnipeg 
~.~ ~~ .. ,~ m,\~ em,~~)~ 
U~UE ~a- E~~~ 

1052 Main St. 582-6999 
a Jewish-owned Russian deli 

featuring: 
• caviar • smoked fish 
• real schmaltz herring 

• Eastern European chocolates 
• kefir • zephyr 

en Mon. - Sat. 10 am - 8 

TUXEDO QUALITY FOODS 
1853 GRANT AVE 

(Kenaston Village Mall) 
Prietla etteet.". In all departments u.tfl saturday, Dec. 2 • .2000 on'y.' 
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FEATURE SPECIAL FEATURE SPECIAL FEATURE SPECIAL 

KOSHER KOSHER KOSHER 

STREIT'S SEASON MANISCHEWO'Z 
EGG GEFILTE MATZO or 

MATZO FISH MATZO MEAL 
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GAME HENS BREASTS CHICKEN 
BREASTS 
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'Pfease note all ow meal 8 pOllftr}' IS kaslwred' OLlr guarantee IS to offer the best selection 
of Kosher meats .11 e)(ceptlOnaJly competitIVe prtces. Please see our friendly 

staff WilD LVIII welcome the opportunity to diSCUSS )'OLJr specl.1/needs. 

OUR CUSTOMERS SAY WE HAVE THE BEST 
FAMILY BAR/BAT MITZVAH MISSIONS To ISRAEL! 

(Don't take our word for it - ask any of our customersl 

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 extsted 

NO ONE DOES IT SETTER THAN US ! 
BEST AIRFARES TO-ISRA~L 

EL7J1AL7NZ Ask about our "PRESTIGE" tour departing weekly A IRe A N A D A 

SPRING 
2001 

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

SUMMER 
2001 

July 1, 8,15,29 
Aug. 5, 12, 19 «, e i 1,'.1 if .. 
July 8 - 22, 2001 
Aug. 12 - 26, 2001 

, 
'j 


