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"Jim Jaworski of Kenaston Wine Market is constantly adding to the list of kosher 
wines available in his store" 

. Kenaston Wine Market 
expands kosher wine list 

By BERNIE BELLAN 
In the not quite two years since Kenaston 

Wine Market first opened its doors in the 
Kenaston Village Mall (cornerofGrant& 
Kenaston), owner Jim Jaworski has been 
more than satisfied with the number of 
customers who have been asking for ko
sher wines. 

"At first, wejustdidn't know how much 
kosher wine we would be selling," says 
Jaworski. "But the way things have gone, 
we've been seeing more and more people 
shopping for kosher wines for ev~ryda7. 
use - not just for ceremonIal occasions. 

As a result, Jaworski says, he has been 
constantly adding to the list of kosher 
wines that Kenaston Wine Market has 
available. Another reason for stocking 
more kosher wines, according tolaworski, 
has been the excellent quality associated 
with some of the labels which he has been 
bringing in, including several new Israeli 

labels, such as "Gamla", "Givon" and 
"Gan Eden", 

"I know that the store has~'made it" as 
Winnipeg's leading kosher wine outlet 
when I see so many of Winnipeg's rabbis 
coming here to shop," says Jaworski, "Peo
ple have heard about us from their friends 
and they know that when they come here 
they're "oing to receive expert advice 
about ch~osing the right wines for their 
tastes." 

As well, Kenaston Wine Market's poli
cies of accepting returns on single bottles 
(not just full cases), free delivery (with a 
minimum order), acceptance of credit 
cards and issuing of occasional permits, 
have all combined to make it Winnipeg's 
favourite wine market for ksoher con
sumers. 

Situated next to Tuxedo Quality Foods, 
Kenaston Wine Market provides ample 
marking in a convenient location. 

Kenaston Wine Market 
"Winnipegls Kosher Wine Headquarters" 

We shop the world to bring you the best in modern 
and traditional kosher wines. See us to help you choose perfect wines 

for the holidays or your next simcha. 

. ROSH HASHANAH SPECIALS 

BARON HERZOG CHENIN BLANC CALIFORNIA RIDGE CABERNET SAUVIGNON 
A slightly off-dry sophisticated white 
wine from C~ifornia. Our biggest 
seller for the 196 wedding season. 

A dry, full·bodied red wine made in C~ifomia by one of 
the world's largest kosher producers, In a large 

celebration·sized 1.51ltre botue, Extra·special purchase!! 
SPECIAL ';J1Jg-su$9 ~99LE $}:1 .. 99 

OVER 50 DiFFERENT KOSHER WINE SELECTIONS AVAILABLE 
FROM NElY,YORK, CALIFORNIA, FRANCE, ITALY AND ISRAEL 

• No minimum purchase required 
• Full return privileges 
• Free delivery (1 case minimum) 
• Occasional permits issued 

Kenaston Wine Market's kosher wine selections are Rabbi-approved 
• Carmel· J. Furst· Fortant de France· Baron Herzog 

• Weinstock Cellars • Hagafen • Gamla • Rothschild· Mogen David 
• Bartenura . Manischewitz . California Ridge • Givon . Gan Eden -' Sigolsheim • 
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Kenaston Wine Market 
Kenaston Village Mall - 1855A Grant Ave. 

(Next to Tuxedo Quality Foods) Tel. 488-WINE (9463) 

Challah 
(Cont. from page 20.) 

SUPER SPICE BARS 
I cup raisins 
I cup water 
1/2 cup salad oi 1 
I cup sugar 
I slightly beaten egg 

'I 3/4 cup flour 
1/4 tsp salt 
I tsp soda 
I tsp cinnamon 
1 tsp nutmeg 
I tsp a11spice 
1/2 tsp cloves 
1/2 cup chopped nuts 

Combine raisins and wa
ter, bring to a boil, remove 
from heat. Stir in oil, cool to 
lukewarm, stir in sugar and 
egg. 

Mix dry ingredients, beat 
into raisin mixture. Stir in 
nuts. Grease 9x 13 pan and 
bake in 375 degree oven for 
about 20 minutes or until 
done. When cool, dust with 
powdered sugar if desired. 

*** 
MERINGUE COOKIES 
2 egg whites 
pinch salt 
1 cup sugar 
6 oz. pkg. chocolate or but
terscotch chips 

Bcat egg whites and salt. 
Fold in sugar gradually and 
beat until very stiff. Fold in 
chips. Drop on ungreased 
cookie sheet. Place in 350 
degree oven. Turn off oven 
and leave overnight. 

Note: A good idea is to 
make them just before bed
time and take them out in 
the morning. 

*** 
MERINGUE NUT 

COOKIES 
2 egg whites 
1 cup sugar 
I 1/4 cup mixed salted nuts 
(no brazils) 

Beat egg whites with 
sugar until it forms peaks. 
Gently fold in nuts. Drop 
from teaspoon onto either 
teflon cookie sheets or 
brown wrapping paper on 
cookie sheet. Bake in 325 
degree oven for 15 to 20 
minutes until light brown. 

*** 
ORANGE SLICE 

COOKIES 
FILLING: 
20cut-up orange slice candy 

New Year delicacy of carp being selected from a fish shop 
in the Carmel Market in Tel Aviv. Copyright IPPA_ 

1/2 cup dates 
1/2 cup sugar 
3 tbsp flour 
I cup boiling water 

Cook until thick, then 
cool. 
BATTER: 
112 cup shortening (Crisco) 
I cup brown sugar 
4 eggs, well beaten 
I tsp vanilla 
2 1/4 cup flour 
I tsp socia 
1/4 tsp baking powder 
chopped nuts 

Pour half of batter in 
greased 9x 13 baking pan. 
Pour filling on top and then 
pour the rest of batter over. 
Bake in 350 degree oven for 
25 to 30 minutes or until 
golden brown. Slice when 
cool. 

Note: Is also excellent 
made with raspberry slice 
candy. 

* * * 
PINEAPPLE HONEY 

CAKE 
I cup sugar 

1/2 cup oil 
3 eggs beaten 
3 cups sifted flour . 
1 tspeaeh, baking soda, bak
ing powder, cinnamon 
112 tsp salt 
112 cup cold, strong coffee 
1 cup honey 
112 cup chopped pecans (op
tional) 
112 cup crushed pineapple 
(drained) 

Cream sugar and oil thor
oughly; add the beaten eggs. 

Sift dry ingredients to
gether and add alternately 
with coffee, B lend in honey, 
nuts and apple. 

Mix well. Bake in 9xl3 
pan at 350 degrees for 45 
minutes or in a greased 
bundt cake pan for 55 min
utes. 

Bundt cake freezes well 
and adds festivity to your 
yom tov table. 

Happy baking and sha
lom. 

Happy New Year to all 
our Friends and Customers 

Call us for your gift baskets and trays. 
Kosher chocolate available. 

1867 GRANT AVENUE at Kenaston 
489-1031 

"GIMll FISH MARKET' 
Pickerel Fillets 
Whitefish Fillets 
Sucker Fillets 

$7.99 lb. 
$3.99 lb. 
$2.99 lb. 

with a minimum $10 order: 

• free heads & bones 
• free grinding 
• free onions 
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A widespread custom 
on Rosh Hashanah 
is 'that of dipping a 

piece of challah or a slice of 
apple into honey and say
ing, before eating it: "Yehi 
ratzon she tikadesh alenu 
shanah tovah umetukah." 
(May it be the Lord's will to 
renew for us a year that will 
be good and sweet.) 

Following are some reci
pes that also tie in with the 
traditional Rosh Hashanah 
wish for a sweet year. 

*** 
CARROT TZIMMES 

(with meat) 
2 lbs. carrots 
3 Ibs. brisket 
1 onion, chopped 
salt 
112 cup honey 
I tsp cinnamon 
2 tbsp lemon juice 
I 1/2 tbsp flour 

Scrape the carrots and 
slice into rounds. Put the 
meat, carrots, onion and salt 
in a pot. Cover with water 
and bring to a boil. Lower 
the heat and cook until the 
meat is tender. Add the 
honey, cinnamon, and 
Icmonjuice. Correct the sea
soning to taste. 

Mix the flour with some 
of the broth from the pot. 
then slowly add it to the rest 
orthe ingredients. Continue 
to cook for 20 more min
utes. 

The tzimmes can also be 
bakcdina325°oven. Yields 
six servings. 

*** 
CARROT TZIMMES 

I lb. carrots 
1/4 cup margarine 
112 cup brown sugar 
salt 
I tsp ginger 
orange juice 

Scrape the carrots and 
slice into rounds. Place in a 
pot with the margarine, 
brown sugar, salt, and gin
ger. Add orange ju ice to 
cover and bring to a boil. 
Lower the heat and conti nue 
to cook until the carrots are 
soft and glazed. Yields four 
servings. 

*** 
PUMPKIN WITH 

DUMPLINGS 
3 lbs. pump kin 
I tsp salt 
1 cup brown sugar 
4 tbsp margarine 
112 tsp cinnamon 
114 tsp nutmeg 
114 tsp allspice 
1/4 tsp ginger 

Peel the pumpkin and 
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Recipes for a sweet year 
Dipping challah or apple in honey a widespread custom 

the pieces of dough into the 
syrup. Cover the pot, lower 
the flame, and cook for 30 
minutes. Shake the pot a 
few times while cooking so 
that the teiglach will not 
stick to the bottom of the 
pot. After cooking for 30 
minutes, remove the cover 
and stir the teiglach with a 
wooden spoon to bring the 
top pieces into the syrup and 
Ihe bottom ones to the top. 
Stir gently in order not to 
break the teiglach. 

6 tbsp honey 
10 oz. pitted dates 
I cup coconut 

Mix the ground almonds 
with two tablespoons of the 
honey. Stuff each date with 
some of the almond filling. 

Put the rest of the honey 
in a dish. Dip each date into 
the honey ancl then roll in 
the coconut. Place the dates 
on a foil-covered dish. 
Cover with wrap and refrig
erate until served. 

*** 

APPLE AND HONEY 
COMPOTE 

2 Ibs. baking apples 
I cup honey 
1/4 cup white wine or or
ange juice 

To ensure a sweet New Year Kibbutz Yad Mordechai bee-keepers dispense 
hundreds of kilos of honey to eager bathers on the Tel Aviv beach. Copyright Israel Sun 
Ltd. 

Add the ginger to taste 
and the walnuts. (Those who 
adhere to the custom of not 
eating nuts on Rosh 
Hashanah can omit the wal
nuts.) Cover and continue 
to cook until all the pieces 
are browned. The teiglach 
are done when they are dry 
inside and not doughy. 

Pour the \eiglach on a 
flat wet board. and with wet 
hands flatten them out. 
Sprinkle with more ginger 
ifdesired, When cold, cut in 
squares. Teiglach are best 
made on a dry rather than a 
humid day. 

2 tbsp lemon juice 
1/4 tsp nutmeg 

Cut the apples into quar
ters and place them in abak
ing dish. Mix the honey, 
wine. lemon juice, and nut
meg, and pour the mixture 
over the apples. 

scrape out the seeds. Wash 
ancl cut in 2" pieces. Place 
the pumpkin in a pot and 
add the salt, brown sugar, 
and margarine. Saute over 
very low heat until the 
pumpkin is soft. Add the 
spices and 112 cup of water. 
Transfer to a casserole, and 
bake the pumpkin in a 350° 
oven for hour. Add the 
cooked dumplings (recipe 
follows) and continue to 
bake for 15 minutes. Serve 
hot. Yields six servings. 

*** 
PINEAPPLE PUDDING 
1-30 oz. can crushed pine
apple 
3 tbsp flour 
4 eggs 
I 1/2 tsp margarine 
1/2 tsp salt 
juice of I lemon 

Mix the flour with some 
of the pineapple juice and 
stir the flour into the crushed 
pineapple. Beat the eggs 
well and add to the crushed 
pineapple. Add the marga
rine, salt, and lemon juice 
and mix well. Pour into a 
greased baking dish and 
bake for 45 minutes in a 
350° oven. Serve as a pud
ding or as a side dish with 
chicken or meat. Yields six 
servings. 

*** 
RAISIN CAKE 

I cup raisins 
I tsp cinnamon 
1 cup water 
I egg. beaten 

I cup brown sugar 
1/2 cup margarine 
2 cups flour 
2 tsp baking powder 
1/2 tsp baking soda 
grated peel of I lemon 
juice of I lemon 
confectioners sugar 

Put the raisins, water, 
brown sugar and margarine 
in a saucepan and bring to a 
boil. Lowertllcheatand sim
mer for five minutes. Allow 
to cool. 

Sift the flour together 
with the baking powder, 
baking soda, and cinnamon. 
Add the dry ingredients to 
the cooled raisin mixture 
together with the beaten egg. 
lemon peel, and lemonjuice 
and mix well. 

Pour the batter into a 
9"x9" greased pan. Bake in 
a 350° oven for I hour. 

Sift confectioners sugar 
overthe top of the cake when 
cooled. 

3 eggs 

*** 
TEIGLACH 

I tbsp sugar 
3 tbsp margarine 
2 cups flour 
2 tsp ginger 
I cup broken walnuts 
SYRUP: 
I cup honey 
I cup sugar 

Cream the eggs with the 
sugar and margarine. Add 
the flour and mix together 
to form a soft but not sticky 
dough. If the dough is sticky, 

use a little more flour. 
Divide the dough into 

several batches. On a floured 
board, roll out each batch of 
the dough into a long rope. 
Cut into half-inch pieces. 

Make the syrup in a deep 
pot by bringing the sugar 
and honey to a boil. Drop 

*** 
STUIIFED DATES 

J cup ground almonds 

Bake uncovered in a 375° 
oven for 45 minutes. bast
ing the apples a few times 
during the baking. Yields 
six servings. 

A Happy & Healthy New Year to the Jewish Community 

, I CODIllll COMPANY 
(DIVISION OF OSHAWA HOLDINGS LIMITED) 
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Wholesale 
distributors of all 
your grocery needs 

SUPPLYING 
* Fresh Fruits & Vegetables 
* Tobacco Products 
* Paper Lines 
* Confectionery 
* Frozen & Dairy Foods 

Supplying Manitoba, Saskatchewan and N. W. Ontario 

PHONE &32-7100 
P.o. BOX 9600, WINNIPEG 

-------------------------------
CREATION ••• a divine production 

Rosh Hashana marks the anniversary of Creation 5757 years ago • 
The drama of Creation is metaphysically reenacted every year • 

Make ihe High Holidays (I truly creative experience 
Explore the Jewish ticalp,:r,spective to ~osh Hashana! 
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