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Message from the Director

Dear Friend,

Chanukah represents the triumph of light over darkness. The battle raging now, both in Israel and the
Diaspora, is a war of turning darkness into light.

Tragedy after tragedy, attack after attack on our people has strained our reserve. Our enemies are trying,
but will not succeed, in attempting to destroy the very essence of our being and beliefs. G-d willing this
aggression will end, but until that time, we must strive to bring the light of the eight days of Chanukah to 
life, with its many positive and uplifting lessons.

The Bracha SheAsa Nisim laAvoseinu, bayamim hahem bazman hazeh blesses the One who did miracles
in the story of Chanukah, which is as relevant today as it was thousands of years ago. Amidst all the 
tragedy and rivers of tears, miracles continue to happen all around us.

On the first night of Chanukah we kindle one flame, the second two, the third three until we have reached
the culmination of eight lights. Each of us has a spark, a small flame within our soul called the ‘pintele yid’. 
It means that we are always connected to Hashem, unaffected by one’s behavior or stream of thought. 
Through Torah we can ignite that spark, to ensure that the flame continues to flicker, to shine, as the 
flames of the eight days of Chanukah. It is part of the spiritual and physical battle we are now waging and 
is one of the most effective tools we can use against our enemies.

Torah is everlasting, “כי הם חיינו ואורך ימינו”-“because it is our life and the length of our days”, as is the
miracle, the Nes of Chanukah.

Torah is the essence of our very existence, it is our life, it is our breath. How incredible it would be if 
everyone at this time kindled his or her own small flame through the teachings of the Torah. What a shining 
example it would be to the world of goodness and kindness.

A flame is never stagnant and no two flames are ever the same. This mirrors the Jewish people. Each of us
has different character traits and different personalities. Yet both individually and collectively, we have 
much to offer. Our task, no matter what tests we are given, is to continue to better ourselves in our 
servitude of Hashem and towards our fellow man. We must never allow ourselves to become stagnant.

In light of recent events all is not doom and gloom. As we say in our morning prayers every day
Who renews His goodness each day, always”. Each day Hashem renews“ -”המחדש בטובו בכל יום תמיד“
the goodness. His mercy is endless and His goodness knows no bounds. We, as His children, must 
endeavor to seek out the good, appreciate it, live with it and try to influence others to do the same.

When the Menorah is lit, every flame stands on its own with a common base. Although separated 
geographically, all of Klal Yisroel stands on one common base - the Torah, given to us by Hashem at Mount
Sinai. It is the fundamental essence of who we are as a people, linking us together no matter where we live.

We pray that Hashem show mercy upon His people – now and forever - “אור חדש על ציון תאיר”- “a new 
light will shine on Zion”. That in His mercy He bestow upon all of us, as one, a fresh new light. We pray that
no more tragedy befall our brethren in Israel or anywhere in the world. As we do this, we thank Hashem 
with the lasting words of Al HaNisim “להודות ולהלל לשמך הגדול”- “to thank and to praise Your great name”.

As we gaze at the reflection of the flickering Chanukah lights and on the faces of our loved ones, let the
candles warm our souls. It will be in those flames that the hidden spark will shine back at you.

We thank Hashem for all the miracles until now and continue to always beseech His mercy. May the light of
Chanukah reveal the good in mankind.

Rabbi Saul Emanuel
Executive Director
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Cha n u ka h a nd its Cu stoms 
Tuesday night December 16 - Wednesday night December 24,

Kislev 25 - Tevet 2

During this period, one doesn’t fast or 
carry out any eulogies except for a Torah 
scholar.

 The mitzvah of lighting candles is 
obligatory upon all of us. Every household 
should have at least one candle burning 
every night.

 The custom is to use olive oil for the 
Chanukah menorah. If olive oil cannot be 
found, then regular oil can be used, provided 
it burns well and it is Kosher certified.

 Some people use candles to carry out 
the mitzvah. 

 Enough oil or a long enough candle 
should be placed in the Menorah to last at least ½ hour after 
nightfall.

 If many menorahs are being lit in the household, one 
should ensure that these are separate from each other.

 All the candles or wicks should be on the same level, none 
lower, or higher than the other. It should also be set up in a 
straight row and not in a circle.

 For those who use wicks and oil, any leftover oil in the 
Menorah or used wicks, should be destroyed after Chanukah, 
as one may not derive benefit from them. Unused oil remaining 
in the bottle may be used for any purpose.

 It is customary to have an additional candle, called the 
‘shamash’ which is used to kindle the Chanukah lights. One 
should position it, higher than the other candles. The Shamash 
may not be lit from the other candles.

 One cannot derive any benefit from the lights of the 
Chanukah candles.

 As the Mitzvah of Chanukah is ‘pirsuma nisa’-publicizing 
the great miracles that happened, it is best to light the menorah 
in the presence of all household members.

 On the first night of Chanukah, three Brachot are said 
‘LeHadlik Ner shel Chanukah’, ‘She’asah Nisim la’Avosainu’ 
and ‘Shehecheyanu’. On the remaining seven nights, only 
‘LeHadlik Ner shel Chanukah’, ‘She’asah Nisim la’Avosainu’ 
are said.

 On the first night, one places the candle on the extreme 
right of the Menorah (diagram 1) and each night thereafter, one 
adds a candle to the left (diagram 2), lighting from left to right 
(diagram 3), with the additional candle of that night, being lit first.

 The Blessings should all be said prior to lighting the 
candles and one should not speak from the time of making the 
Brachot until the end of candlelighting.

 Some light the Menorah at sunset, some light 10 minutes 
after sunset and there are those that light ½ hour after sunset. 
Others wait until after the Ma’ariv evening service and light after 
nightfall.

 On Friday evening, prior to the onset of Shabbat, one 
should ensure that enough oil/candles are placed in the 
Menorah, in order that they should burn until at least ½ hour 
after nightfall. The Chanukah candles should be lit prior to the 
Shabbat candles.

 On Motzei Shabbat, some light the Chanukah candles 
prior to the Havdala, others do it after Havdala.

 Once the candles have been lit, the custom is that women 
do not carry out work during the first half hour that the candles 
are burning. Cooking is permitted.

 During Chanukah, we say the full Hallel every morning 
during the Shacharit service, praising Hashem for the great 
miracles bestowed upon us.

 During Shmonei Esrei and Birkat Hamazon, we add the 
prayer of Al HaNisim.

 It is customary for children to play dreidel (spinning the 
Chanukah top) and to receive Chanukah gelt . The letters on 
the dreidel are ‘nun’, ‘gimmel’, ‘hey’, ‘shin’ or ‘pey’ indicating 
that a great Nes (miracle) happened here or there (Israel). 

It is customary to eat dairy foods in honor of Yehudit, the 
daughter of Yochanan Kohen Gadol (High Priest). She was 
taken by the Greek ruler who wished to defile her. She gave 
him cheese which caused him to be thirsty, then wine which 
made him drunk and was then able to kill him, saving the 
Jewish people. 

 It is customary to eat food fried in oil (donuts, latkes, etc), 
commemorating the miracle of the Menorah.

diagram 1 diagram 2 diagram 3

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



his neighborhood and other parts of 
Montreal regularly shopped on Bernard 
for their Shabbos food. 

Mr. Weiss’s dream of creating a deli 
became a reality on November 20, 
2014 when he opened Deli 365 located 
at 365 Bernard, ergo the name. He is 
located next door to Cheskie’s Bakery 
and down the street from the famous 
and delicious Mehadrin butcher.

The Culture of the Store
Before tasting the food, upon entering 
the deli, one is immediately struck by 
the aroma and atmosphere. A striking 
floor to ceiling mural/photo of the corner 
of St. Laurent and Pine Avenue makes 
one feel as though they are standing 
right there. The building depicted in the 
mural is still there.  

Mr. Weiss is creative not only in his 
cooking, but in his vision. He knew 
exactly how he wanted his store to look 
and feel and with the help of designer, 
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At long last Montrealer’s and their 
visitors can now get an old fashioned, 
delicious, mouth-watering smoked 
meat sandwich on rye complimented 
by hand-cut French fries and pickles. 
Can’t wait to finish the article before 
you tackle one of these? Hang on and 
read on. Deli 365 owned and operated 
by Mr. Weiss is a dream that has 
become a reality. 

Dreams Do Come True
A caterer by trade, Mr. Weiss, who is 
married with a beautiful family, has an 
interesting past in the food business. In 
2001 he was hired as the cook for the 
Satmar Yeshiva. His task was to make 
breakfast, lunch and dinner for the 
Yeshiva students. Over the ten years 
he worked there, it became apparent 
that Mr. Weiss had a penchant for 
cooking. 

Slowly word got out how good the food 
was in the Yeshiva and people began 

deli365

calling Mr. Weiss privately to order food 
for Shabbos and parties. He toyed with 
the idea of opening his own catering 
business, but did not want to conflict 
with the caterers in his area. 

In 2005 the three caterers, Klein, Indig 
and Kish all moved away from Montreal 
and Mr. Weiss had a window to open 
his own business, which he did in 2008. 
He began cooking in a rented store on 
Bernard. That location soon became 
too small for the needs of his growing 
clientele and in 2011 he moved to the 
Shomrim Laboker Synagogue, renting 
their kitchen. 

For the past three years Mr. Weiss 
toyed with the idea of opening a deli, 
but he knew the location had to be 
right. In May 2014 a storefront became 
available on Bernard just west of 
Park Avenue. As he lives in the area, 
he instinctively knew it was the right 
place. The ‘people traffic’ was already 
there. Men and women from both 
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Robert Krief of Krief Design, his dream became a reality. It 
is obvious that Mr. Krief shared Mr. Weiss’ vision as he said, 
“We need a kosher smoked meat place back in Montreal.” 
Both men knew there was a void in the community for such 
an establishment. 

The store is divided into three sections: A deli showcase 
where one can purchase prepared food and salads for 
weekdays. On Thursday this same showcase houses a full 
line of prepared Shabbos food such as fish, dips, kugels, 
chicken, other meats and salads. 

Moving along in the store, there is an authentic smoked 
meat station where steamed, smoked meat is hand-sliced 
the old fashioned way. There are five different kinds of meat 
sandwiches available. 

And finally there is a state-of-the-art sushi station with a 
sushi chef. Both the sandwiches and sushi are made to 
order on the spot. 

Now you can get into your car and drive over to Deli 365. 
Make sure that you’re hungry because you’re going to want 
to taste everything. Wait, even if you’re not hungry the 
enticing smells of the food wafting throughout Mr. Weiss’s 
deli will be enough to at least do a taste test. Enjoy!
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The Erdvins have always been a traditional Jewish family where Shabbos and Yom Tov included sweet white Challah, noodle kugel and 
everything loaded with carbohydrates. Food was always at the centre of their family gatherings. If you wanted to find their mother Devora, all you 
had to do was visit the kitchen where you would find her cooking up her latest recipes.

In the early nineties, Devora’s husband Eli was diagnosed with diabetes. The idea of insulin shots was not an attractive one to him, so he went 
to visit a diet clinic (Dr. Poon’s Metabolic Diet Clinic) as an alternative to taking the shots. As a good wife, Devora brainstormed ways to cook 
delicious dishes that would be compliant with this new way of eating. So the next holiday dinner was a little different but just as delicious! As 
Devora brought out each healthy and tasty dish, her family was in awe of how delectable healthy food could be. 

These healthier dishes were just the beginning of a whole new lifestyle trend in their family. Soda was replaced with water and chips with salads. 
Devora was so excited about her new way of cooking that she brought some samples of her new recipes for Dr. Poon to taste. 

Dr. Poon loved the food that Devora created and got her in touch with Ontario Nutrition Stores, which sell food products compliant with his diet. 
Her meal plans, soups and souffles were a big hit, but her salad dressings took the cake - they couldn’t keep them on the shelves. Clients couldn’t 
get enough of them. Word got back to the Erdvins that some clients were drinking the dressings! 

Seeing the great potential to turn these products into a budding business, Devora’s son-in-law, Eric Sotto, approached her to begin focusing on 
producing and packaging her salad dressings for sale to the public. The family got together and brainstormed ways to promote Devora’s salad 
dressings and voila: the brand Fresh Dress was born. The family knows that the concept of ‘fresh’ food is currently having its moment in the 
spotlight. Consumers want to eat things that are healthy rather than full of preservatives and ‘unfresh’ ingredients. The Fresh Dress line is just 
that: fresh, full-flavored, never using dry ingredients. That’s why these dressings can only be found in the refrigerator section at the grocery store.

The family revamped their packaging to capture this freshness factor and gave the labels a really vibrant and ‘fresh look’. They began by 
approaching small gourmet boutique stores in the Toronto area to sell their product. Initially, their salad dressings did not have a kosher certification 
on them but they were embraced by the mainstream community and started selling them very well. The customers loved the unique taste and 
clean ingredients. “You can actually pronounce all the ingredients on the label”, people commented when Eric and Devora’s daughter, Chani went 
to demonstrate their dressings at local area stores.

The observant community in Toronto began pressuring Fresh Dress to get a kosher certification for their products so that these customers could 
bring the dressings into their own homes or to a friend’s house for Shabbos lunch. The moment the  symbol was added to their dressings, the 
Erdvins started selling them in the kosher market in Toronto. The response was phenomenal, as there was no similar product available in the 
kosher marketplace. 

The taste? Lusciously delicious! The Wicked Caesar is a dairy-free and fish-free dressing that amazingly tastes like there is Parmesan cheese 
and Worcestershire sauce in it. While these dressings are an excellent choice for many people with allergies, other food sensitivities or diet 
preferences, the real breakthrough is for the kosher consumers, who weren’t able to have a legitimate Chicken Caesar Salad before Fresh 
Dress’s Wicked Caesar came along. 

The Fresh Dress dressings are not only good for diabetics but many other different kinds of health-related issues such as high blood pressure, 
heart disease and obesity. Most of 
the flavors are low-carbohydrate, low-
sodium and made without sugar. They 
are all dairy-free, fish-free, gluten-free 
and preservative-free. Two are vegan.  

Fresh Dress is a family-owned 
business. All of the dressings are made 
in small batches with special attention 
to the quality and freshness of the 
ingredients. Fresh Dress looks forward 
to growing the reach of their product 
line and to servicing the Montreal 
community shortly.

Think Healthy Thoughts
The story of Fresh Dress Salad Dressings
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The Skinny on Olive Oil
   It takes at least ten pounds of olives to 

produce one litre (about four cups) of olive 
oil. Hundreds of olive varieties exist, but only 
several dozen are grown commercially around 
the world. 

  Most of the world’s supply is produced from 
olives grown in Spain, Italy, and Greece, and 
other areas, including France and California. 

  Some growers separate 
their olives into “ground” 
olives (those collected 
from the ground) and 
“tree” olives (those picked 
from the tree) and use 
them for different grades 
of oil. 

  After olives are picked 
stainless steel rollers crush 
the olives and pits and 
grind them into paste. 
The paste then undergoes 
malaxation, a process 
in which water is slowly 
stirred into the paste. 
Malaxation allows the tiny 
oil molecules to clump 
together and concentrate.

  Next, the paste is put on 
mats and further pressed or 
sent through a centrifuge 
(a compartment that is 
rotated on a central axis at 
extreme speed to separate materials). When 
the centrifuge spins, the olive paste remnants 
are pushed to the sides of the compartment 
cylinder while water and oil are extracted 
from the center of the centrifuge. The oil and 
water are later separated.

  In the manufacturing plant, oil is stored in 
stainless steel containers at about 65 degrees 
Fahrenheit to prevent breakdown before it is 
bottled and shipped.

  The many variables that go into the production 
of olive oil yield dramatic differences in color, 
aroma, and flavor. 

  Estate olive oils are the cream of the crop. Estate 
oils are produced using olives from a single olive 
farm. These olives are usually handpicked, then 
pressed and bottled right at the estate. 

  Extra-virgin and virgin oils are made from the 
first pressing of the olives, which removes about 
90 percent of the olives’ juice. 

 Premium and extra-virgin olive 
oil are best suited for using 
uncooked in dishes such as 
salads. 

Virgin olive oil is good for 
cooking, but it also has enough 
flavor to be enjoyed uncooked.

Semifine virgin olive oil doesn’t 
have enough flavor to be 
enjoyed uncooked.

Light olive oil is also called mild 
olive oil and does not refer to 
fat content. These oils contain 
the same amount of fat and 
calories as any other olive oil 
(about 13 grams of fat and 120 
calories per tablespoon). The 
classifications instead refer to 
the oil’s lighter color and flavor.

The best storage containers 
for olive oil are made of either 
tinted glass (to keep out light) 

or a nonreactive metal, such as 
stainless steel. 

  Refrigeration is best for long-term storage of 
all olive oils except premium extra-virgin ones. 
Refrigerated olive oil will solidify and turn 
cloudy, making it difficult to use. Returning it to 
room temperature restores its fluidity and color.

  If you don’t want to refrigerate your olive oil, 
keep it in a dark, cool cupboard away from the 
stove or other heat-producing appliances. Olive 
oil will keep well if stored in a sealed container 
in a cool, dark cupboard for about one year. If 
unopened, the oil may keep for as long as two 
years.



Alonico’s BAkery 1863 St. Louis, VSL 514-823-5770
Beso 5497 Robert Burns 514-387-0313

Biscuiterie nessA cookie 5475 Royalmount 514-737-6887
cheskie BAkery 359 Bernard 514-271-2253
chez DAniel - esposito 340 Marcel Laurin 514-963-7223
cite cAchere 4747 Van Horne 514-733-2838
coco prAline 11 Sunnydale, D.D.O 514-685-2626
eurocAchere 2069 St. Louis, VSL 514-744-1400
exception Bistro resto 5039 Queen Mary 514-344-0508
homemADe 6915 Querbes 514-270-5561
kosher QuAlity 5855 Victoria 514-731-7883
mArguerite 6630 Cote St. Luc Road 514-488-4111
montreAl kosher 7005 Victoria 514-739-3651
montreAl kosher 2865 Van Horne 514-737-0393
montreAl kosher 2135 St. Louis, VSL 514-747-5116
mount royAl BAgel FActory 709 Lucerne 514-735-1174
pArADise kosher 11608 de Salaberry, D.D.O 514-421-0421
pAtisserie ADAr 5634 Westminster 514-484-1189
renFell’s 2800 Bates 514-733-5538
sprinklz 5328 Queen Mary 514-419-8801
Westminster gourmet 5458 Westminster 514-965-3271

             certified bakeries to purchase donuts
DONUT a DAY

Newly                  Certified

Agri-Neo: manufactures sanitizer products
Toronto, Ontario 

AquaTerra: bottles water
Hichinbrooke, Quebec

Atrium Innovations: produces liquid vitamins
Westmount, Quebec

Beso: caterer
Cote St. Luc, Quebec

Bridor USA: manufactures par-baked bread and pastries
Vineland, New Jersey

Candy & Chocolate Creations: confectionary store
Montreal, Quebec

Caprimar: produces capers in brine
Casablanca, Morocco 

Celtrade: manufactures salad dressings
Mississauga, Ontario

CocoPralin: is a Meat/Pareve Take-Out
Dollard-Des-Ormeaux, Quebec

Foodarom: manufactures flavors
St. Hubert, Quebec

Fresh Dress: produces salad dressings
Concord, Ontario

Minami: manufactures sugar cubes
Concord, Ontario

Produits Pierre-Henri: produces apple syrup
Saint-Joseph-du Lac, Quebec

PurNectar: manufactures mayonnaise
Mont Saint-Hilaire, Quebec

Romema: reception & catering
Montreal, Quebec

Stanmar International: imports snacks from South Africa
SanDiego, California


