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Cha-nukah recipes 

Lightening up the latke-laden menu" 

Happy Chanukah from your friends 

MAIN STREET 

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

'1650 MAIN STREET 
(near Bnay Abraham) 

~ 

By LINDA MOREL 

N EW YORK 
(JTA) - Have 
you ever noticed 

how some people are al
ways pushing the enve
lope? Madonna in pop 
music, Martha Stewart in 
stylish living - and now 
food writer Jayne Cohen, 
author of The Gefilte 
Variations. 

In this innovative ko
sher cookbook, Cohen 
spins recipes like varia
tions on musical themes. 
Adding magic to familiar 
dishes and recipes 
spawned from her imagi
nation, she offers readers 
sumptuous suggestions 
for entertaining during the 
Festival of Lights. 

"There's more to 
Chanukah cuisine than 
latkes," says Cohen who 
enjoys tweaking the taste 
of tradition~1 foods and 
discovering recipes from 
cultures outside the 
American Jewish main
stream, "After a while, 
you get full of potatoes," 
she says, discussing her 
motivation for expanding 

(WK) 
Traditional HOliiday Features for Your Chanukah Celebration 

(Last day for guaranteed orders is Tuesday, December 19) 

• Chanukah Cookies 
• Sufganiot (Jam Busters) 

Fabulous Knishes Filled With 
Potato Mushroom, Potato & Cheddar Cheese, Spinach 

& Feta Cheese, Potato, Kasha, Cottage Cheese 

For Your Festivities We Feature: 
. . • Breaded Pickerel Strips, Verenikes • Blintzes 

• MIni Egg Rolls· Breaded Mushrooms· Mini Quiche· Party Sandwiches 
• Fruit Platters· Vegetable Platters· Cheese Platters' Spinach Dip. 

. PI~ase Order Early 
, Bernie and Fivie Gunn will be pleased to personally help you plan your Simcha 

CARRY ON TH~ FAMILY TRADITION ... ORDER FROM GUNN'S TODAY! 

247 SELKIRK AVENUE 582-2364 
Western Canada's Original Kosher Bakery, Serving Winnipeg's Jewish Community for 63 years. 

"You Will Be Proud to Serve Gunn's Products" 

pecially at 
this time of 
year." 

*** 
FRIED 

ORCKEN' 
aJIIEfS, 
ITAUAN
JEWISH 
STYLE 

114' tsp. 
ground 

,cinnamon 
4 large 
garlic 
c I 0 v e.s , 
finely 
chopped 
3 Tbsp. 
f res h 
Ie m 0 n 

Israeli youngster points to a lit candle JUice 
on a Chanukah menorah last year: I Tbsp.ol-
For Jayne Cohen, fried chicken cut- ive oil, 
lets, Italian-Jewish style, are a tasty plus addi-
substitute for latkes. /sranet photo. tional oil 

for frying 
Chanukah's culinary ho- SaIt & pepper 
rizons. "You want to 'I 112 pounds skinless, 
come home to a house boneless chicken cutlets 
that doesn't smell like About I cup matzah meal 
fried food foreightdays." 2 large eggs 

Paying homage to the 2-3 celery stalks, washed, 
one-day supply of oil that, dried well and cut into 4-
according to tradition, inch lengths 
lasted for eight days after Lemon wedges 
the Maccabees defeated 'Fresh parsley sprigs~ for 
the Greek army, her reci- garnish 
pes call for cooking oil, 
Chanukah's hallmark in
gredient. Yet these inno
vative Chanukah dishes 
are delicate in flavor and 
lighter in calories than 
potato pancakes. 

I. In a large mixing 
bowl, whisk together the 
cinnamon, garlic, lemon 
juice, olive oil and saIt & 
pepper. Add the chicken 
and toss to coat thor
oughly. Cover and mari
nate for 2-3 hours in the 
refrigerator, turning 
chicken occasionally. 

2. Set up a work station 
near the stove. Spread 
matzah meal on a plate 
and season it with I tsp. 
salt and 118 tsp. pepper. 
Next to it, in a pie pan, 
beat the eggs with a few 
drops of water until well 
blended and smooth. 

3. Dredge the cutlets 
well with matzah meal , 
rubbing it lightly into the 
chicken. Make sure each 
cutlet is covered all over 
with meal. If necessary, 
add more meal, and sea
soning too. 

4. Heat about 112 cup 
olive oil in a J 0-12 inch 
heavy skillet over me
dium-high heat, until hot ' 
but not smoking. Shake a 
cutlet to remove excess 

, meal, then coat it thor
oughly with the egg, and 
slip it into the hot oil. 
(Cont,on page A9. See 
"Recipes".) '. 

Loyalists leery to drop 
latkes will find them com
patible on menus with her 
tasty suggestions. One of 
Cohen's favorite recipes 
is fried chicken cutlets, 
Italian-Jewish style. Tra
ditional in Italy during the 
Festival of Lights, these 
cutlets are fried in olive 
oil and flavored with cin
namon. 

789 Portage Ave. 
772-2539 

Because of the holi
day's connection to oil, 
Cohen is keenly aware of 
the fat factor. To offset it, 
she recommends serving 
tart salads. "With 
Chanukah dishes, you 
need vegetables to bal
ance the heaviness of 
fried food." Extending the 
"lite" theme to dessert, 
she ends Chanukah meals 
with a platter offresh sea
sonal fruit: pears, assorted 
apples, clemen tines, fresh 
pineapple, papaya and 
persimmons, if available. 

Coming by her original
ity honestly, Cohen treas
ures memories of her 
mother, who is now de
ceased. "When sore throats 
stole our appeti tes at break
fast, she served us steam
ing oatmeal with a scoop 
of coffee ice cream," she 
says. "I miss her a lot, es-

662 Leila Ave. 
338-4659 

Serving Winnipeg 
The Finest in 
Italian Food 
Since 1978' 

Book Now 
For Your 

Get Togethers 
(Priv~te Room for 25-100 people 

available at Portage location) 

'Chanukah recipes 

Recipes 
(Cont. from page A8.) 

Repeating the process, 
add more chicken. Do not 
crowd the pan. Place a 
few pieces of celery in 
between the cutlets as 
they fry. 

5. Using two spatulas, 
carefully turn the chicken ' 
when it is light golden, 2-
3 minutes. Saute the other 
side for 2-3 minutes 
longer, or until cooked 
through, Turn celery 
when turning chicken. ' 

6. Drain cutlets on pa
per towels. Discard cel
ery. Transfer cutlets to an 
oven-proofplatter. Warm 
in a 200-degree oven, 
until remaining pieces are 

. done. Remove platter 
from oven. Garnish with 
lemon wedges and pars
ley. Serve immediately. 

Yield: 4-6 servings. 
*** 

MY MOTHER'S 
FRIED 

CAULIFLOWER 
I medium head of cauli
flower 

, SaIt 
About I 112 cups matzah 
meal 
I Tbsp. dried oregano 
I Tbsp. grated lemon zest 
2-3 tsp. minced garlic 
Freshly ground black 
pepper 
2 large eggs 
2 Tbsp. fresh lemon juice 
Olive oil for frying 
Lemon wedges 

1. Break cauliflower 
into small florets and 

,place in a large, heat
proofbowl. Sprinkle with 
I tsp. of saIto Bring a large 
pot of water to a rapid 
boil and pour over the 
cauliflower, covering it 
'by at least an inch. Cover 
bowl and allow cauli
flower to steep in water 
for 5-8 minutes. Stir 

. around so all of the pieces 
are sloshed by water. If 
the florets test fork-ten
der (but before they be
come soft), drain them 
well. Ifnot, let them steep 
a few more minutes. 

,2. In a bowl, stir to
gether the matzah meal, 
oregano, lemon zest, gar
lic and plenty of salt and 

• pepper. Divide the mix~ 
ture in two, spreading half 
out on a plate and setting 
the other half aside. Beat 
the eggs well with lemon 
JUice ina pie pan. 

3. Taking one floret at a 
time, dip it into the beaten 
egg, coating well on all 
sides. Let the excess egg 
drip back into bowl. 
Dredge florets all over 
with meal. When the meal 
mixture gets lumpy with 
egg bits, discard and re
place with the reserved 
mixture. Pat coated flo
rets' firmly so the meal 
adheres. Place them on a 
rack. Let stand for 15 
minutes. 

4. Heat 112 inch of oil 
in a heavy 10-12 inch 
skilled over medium-high 
heat, until hot but not 
smoking. Saute florets in 
batches until golden 
brown on all sides. Drain 
on paper towels. 5. Salt 
and pepper florets and 
serve with lemon wedges. 
Serve immediately. 

Yield: 4-6 servings. 
*** 

OVEN FRIED 
SMOKED SALMON 

CROQUETTES 
3/4 cup matzah meal 
About I pound canned 
salmon, drained, bones 
and skin removed 
2 large eggs beaten 
2 Tbsp. chopped fresh dill 
1/4 cup finely minced 
olllons 
5-6 ounces smoked 
salmon, cut into fine 
shreds 

New to Winnipeg 
TASTE OF EUROPE 

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 

HAPPY CHANUKAH 

Elman's Food Products Ltd. 
• Herring • Dill Pickles 

• Horseradish • BBO Sauce 

• Hot Mustard • Pickled Garlic Cloves 

• Pickled Eggs • Pickled Beets 

• Teriyaki Sauce • Garden In A Jar 

647 JARVIS AVE. • Phone 
MB R2W 3B3 ' Fax 

~ 19 

586·8485 
586-7713 

114 cup flour freshly 
ground black Pt1Pper to 
taste 
Coating: 
3 Tbsp. mayonnaise 
2 Tbsp. Dijon mustard 
I Tbsp. fresh.IelTlonjuice 
Olive oil for frying 
Lemon wedges 

I. Preheat oven to 350 
degrees. In a baking pan, 
warm some olive oil. Add 
matiah meal. Season with 
salt and pepper and toss 
to combine. Spread in an 
even layer. Toast in oven 
until golden. Stir occa
sionally. to avOid burn
ing. Reserve. 

2. Raise oven tempera
ture to 450 degrees. 

3. In a large bowl flake 
the canned salmon well. 
Add eggs, dill and onion, 
smoked salmon, and 
flour. Combine thor
oughly. Season with pep
per. Form mixture into 4-
6 hamburger shaped pat
ties. 

4. Prepare coating. In a 
shallow bowl, whisk 
mayonnaise, mustard and 
lemon juice. Put reserved 
matzah meal on a plate. 
Using your fingers, 
spread each croquettes on 
all sides with mayonnaise 
mixture. Roll each in the 
meal to coat well. Pat 
coating firmly· on cro
quettes. Refrigerate for 20 
minutes. 

5. With the oil, gener
ously grease a baking 
sheet large enough to hold 
croquettes without touch
ing. Heat it in the oven 
until oil sizzles. Gently 
shake off excess meal 
from croquettes. With a 
spatula, arrange them on 
the hot baking sheet. Bake 
until the bottoms are crisp 
and golden, 5-7 minutes. 
Turn and bake until 
golden on the other side, 
3-4 minutes longer. Serve 
immediately with lemon 
wedges. 

Yield: 3-4 servings 
Recipes adapted from 

The Gefilte Variations by 
JaYlle Cohen. Simoll and 
Schuster, 2000. 
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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 

H. LlEVICK LODGE 
H. Leivick Lodge 

B 'nai Brith Group 
will be holding a 
Chanukah program 
meeting Tuesday, 
December 22, 2:00 
p.m. at Na'amatHall, 
1727 Main Street, 
featuring Rabbi 
Peretz Weitzman and 
Elliot Feuer singing 
Chanukah songs. 

Bar Mitvahs ... Bat Mitzvahs ... 
Having one? 

Cherry T~ee Productions is your music 
and entertainment concepts company. 

Let us create the magic! 

Ph. 582-9725 

www.cherrytreeproductions.com 

Wishing all our ~, 
~ - " ' 

Jewish Customers 
A Happy Chanukah 

KENA51'ON f.t~'f,'lc~':IIiR 
J 660 KENASrON BLVD. 

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

, IDon't toke our word for it • ask any of our customers) 

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 existed 

NO ONE DOES IT 8ETTER 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 

July 8 • 22, 200 I 
Aug. 12·26,2001 


