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BRISTOL HEBREW COMGREGATION
THE SYNAGOGUE, FARK ROW, BRISTOL

Symagogus Services:
Friday Evanimgs T30 p.m,
Saturday Momings 100 am.

Miniztar:
Rev. M. Moddel,
56 Harcourr Read,
Bristol &
Tel.: 40615

Hon. Sec, Dr, 5, Curwen,
77 Parry'e Lane,
Staokz Bdlshop,
Bristal 9,
Tely 66-3033

Talmud Torah Classes =
Sunday Mopnings 10 a.m. to
12.45 pema

Bristol Jewisgh Wamsnla Guild =

Hon, 5e¢c. Mres. C. Culank,
113 Hagn Head Hill,
at, George,
Bristol §5,

Bristol W.I.Z.0. Group =-

Hon. Sec, Mre; B. Burke,
4 Downs Cotae View,
Westbury—-on-Trym,
Bristol.

Both Ladizeg! Organisationg hold
regular meetinga and functions
thrangh-ant tha waan.

59 Tha Dell,
We stbury-on-Trrm.

Publlished an the |3t of every
month. Material fo arrive on the

L4th of the menth praceding.
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for your diary ...

. Bunday, I5th June

Ladies! Guild
Dine & Dance
7:50 Synagogue Hall
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YAHRZELITS 2
Thursday Eth June lMre. Tonkey Sivan 19
Saturday 7tk June Mr, A. E. Morpris Sivan 21
Tusaday 10th June ' Mr. I. Freeland Sivan . 24
Monday i0th June Mr. H. Cochen Tammuz 14
Tuesday 1et July Mr. B. Bilvernan Tammng 15

KADDISH WILL BE SAID THE PREVIOUS EVENTRG

The Memorial Prayer (El Mole Rechamin) will be recited by the
Minister, during the Reading of the Law, on the Sabkbath prior to
the Yehrzelt, in the presgnce of the bersaved,

COMMUTAL HWOTICES

Mire, Minnie Hushner (537 Long Eston Drive, Bristol) would like to
thank everygas concerned for their many kindnezeaes and visits
during her récent stay in hospital. 8She is happy ©to may that
whe iz now well on the way to recovery.

Congratulations to Dr. Wallace Fox who iz now Consultant at the
Arcmpton Read Chest Hospital, Loadon, De. Walladée Fox'continuas

o add to his many successes, He is Brictel born, and was educatad at
the Bristol Crammar Schosl. His parents took graat interest in the
Jewish Comunity. His sother, MHrs, Esther Fox gtill maintainc her
interest in the Community, although new resident din Bournemouth,.

We wish her good health and happiness in fhe successes of her family
in Bristol and London.

Our condolences to Miss Pearl Wathan on the loss of her brother
Hat Hathan., Miss Hothan is the last remaining mesber ef her
Family, =n old Bristoliss Jewish family who renderad service
to the Chevrz Kaddisher, of which lat llathan was President.
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JEWISH WOME{'S WIEK

Mrs, Haomi Dembo and Mrs, Marcie Gee wish to thank all those who
have contributed so gemerously te this yoar's Woments Wesk appe=sl,
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halping to mzke it such 2 succese,
Anyone still wishing to be acsociated with this werthy cause nay do

so by sending their dodation toi- Mre. H. Depbo, 24 Ormerod Road,
Briatol ¢. '

BRISTOL W.I.Z.0. GROUP

L Coffes llorning was held on Tuesday, 20th April at 10 Oskburst Road.
fur hostassz was Mre. Marcia Gee,

A Coffee Mopning was held on Tuesday, 13th Mey at 9 Pitch and Pay
Lane. Our hostess was #rs. Shelagh Hart, The Guest Speaker,

Mrs. Behpman, gave 2 most interesting talk on W.I,2.0, cchievenents
in Israel. : &

Betty Burke,
Shelagh Hart.
(Jeint Hon. S=cs.)

NAIMEZ=-VOUS LE FISH AIID CHIPSTM

NThepels no doubt about it" said George in a disconcertingly
mild veice "that your cooking has reached an all tioe low". He
chewed on the last chip, slegantly sucked a fishbone and continuod
"Itts boring", This I had realised for some time, but immadiately
T +ook the affronted tack and babbled on about the children,
Fatipue, the dog, socizl sctivities, the difficulties involved in
putting children to bed and cheffing at the came Lift@... s G203
was unimpressed and said nothing, 2nd I relapsed inte sullon
capitulation; ha was right and I knew it. As he watched me wash
and dry the dishes - George's idea of helping is definitely none
contributory = he considered, VLet's think what we can do about
it., A new cookery book, I'1l pet one tomorrow".

Tha Firat cookary boek he brought home was encroous and
axpeneive and was receivad in aggrieved silence, Aftor I had
pored through it for & while, I pointed out it was usclesg. It was
obviously for a very inexperienced housewife sines it toock ten
pages to explain how to cook chips (on this point 1 neadoad no
adviece), six pages on mixed grill, and a section on hygienc which
jaformed me T should eleéan my cupboarde svery other day [which I
considerad an impertinencs). & guarter of the book was devoted
“to cake malking, and the Igst hall simply repeated what was printed
in the first = not in snother language, but simply in different
words — perhaps it was meant for idists. It was illustrabsd with
nany beautiful colour photographs, which I felt were probably worth
£33, but ths zctual recipes wersnlt worth the other J3s. y
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Sa Goorge took it back and returned hoae tho following
evening with & book which I felt eould adorn enly tho kitchen of a
Mayfair flat where money wos ng object and ax lzapt in that ares
the butcher would know what the pood lady was tolking about, oven
if she didn't., Ae far == I was concornud, the cookbook was cod-
pletely incomprehensibls, plungiag imraediately and without warning
into Escapgots Farcis {stuffed snnails), hurpying into small arint
tn Estouffads de Cerf au Vin Rougs {venison otewsd in rfzd wine) and
giving as an alternative o recipe for Le Harcasain {voung wild boar).
Phe iines T mow bear on oy brow were eresbed, I swear, by studying
the first ten pages of this boely, what I3 venigon, and doos onc
casually ask a2 small ecountry town butcher for the haunch of a young
boar without rupnins the risk of 2 sympethetic 1lift hode?

Goorge tocl: th: cockbogk back and roturned hone, slightly
worn, with two cookery kocks - both cheap and good. One wag largs,
with soms black snd white nhotocraphs, cost 12z, O0d. and was called
Encyclopmse dis of Buropean Cooking; ths othor was = Peppuin Handboolt
of French Previneial Cooking, costing 7s. 6d. The latter has no
frills =nd i= n hasic cosckbook with a differepce. It DOES mention
things cuch a5 Lo Marcascin 40D Esteuffade de Cert au Vin Rougs
and guite a few of the ingredients are impossible to buy here -
or evén perhops in the heart of Bristel. lTavertheless, mocst of the
réeines’are vory 'censible!, and after copsidapable study of both
bocks (which is why the creaces in my brow are now 4 deep) I
szlected initially about twenty interesting dishes snd set about
collecting various dried herbs and spices; seme of theos herbs
have the nost fascinsting nases - Coriander, which puts me is aind
af = Beethoven Overturs,.: aad Turneric, which I aever usc bacause
it sounds so diseasged. .

My first recipe was "a typical Pravencal dish" of beef
stewed in red wine with garlie, onion and tomato puree. It looked
very essy in the book (I must admit that this is ane of my bhsid
principles when making =2 selection}, I seuttled excitedly ts the
shaps to purchase winez, garlic and a long Franch loaf, and carrying
it all back suddenly felt transformed ianto one »f those old ladies
dresged completely in black hurrying apparently nowhere along a
long straight road in France., I glapcﬂd iats a shop window to
reassure myself that thiz mepamorphosis was imaginary, and on
reaching home T shoved all the ingredients into the pot (it toolk
precisely ten minutes) and waited for five hours. ,

It wark=dl It was delicious! Gesrge was ovorwhelmed and
spent the whole meal prodding the air noignantly with his Eark,
apeechless.. - g

i Heartened, I continued to try more néw recipos {with
Cenrge screaming for 2 repitition of the boef in rad wine) entil

I had sequircd some fiftesn really interesting dishes which I
Found fairly =easy to make., OFf course, thers werc the failures -
cither because we just didn't like the result, or because I'd

made a mistake, like reading 10 minutes for 30 miautes, and then
we had drigd-up fish hotchpotch. But the stinulation of different
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dishas made this sort of thing well worthwhile,

And now, tws years later, I have a fat happy husband
wha hores everysna by continually sxtolling my culinary virtues,
thres children who reel to schasl after supping pears cooked in
wine, two deep cransocs ln oy £arochead and » fair repértoaire
fondwise,

T would esnclude, however; by pointing out that in ny
apinion not all the Goat dishes are fareirn, 2ad that whatever
Gearge may say, you can't osa2t fizh nnd chips - especially in
A NOWSDADST.

Him Elton.



