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Dear Friend,

As we celebrate the New Year for fruit, we remember all the 
kindness that the One Above bestows upon us. All too often, we take 
life for granted when we walk into a supermarket and pick up fresh 
fruit and vegetables. Do we ever stop to think about how they got 
there? Do we ever stop to think about the beauty, the freshness, the 
hue of colors, and the variety that is available? 

At this time of the year, Rosh Hashanah l’Ilanot, the New Year for 
trees, we have the opportunity to appreciate what Hashem gives us 
every single day. Additionally, we must member that just as we are 
blessed with bounteous produce, we must show our appreciation by 
blessing and thanking Hashem! 

V’Achalta, V’Savata, U’Verachta; and you shall eat, and you shall 
be satisfied and you shall bless Hashem. Let us take a moment to 
think about the different blessings and Brachot made on the food 
we eat. Let us concentrate on the meaning of these blessings, as 
we thank Hashem for the bounty he has bestowed upon us. In turn, 
He will continue to bless us with an unlimited supply of food, fruit, 
vegetables, etc. sustaining us so we can carry out the work of serving 
Hashem on a daily basis.

 
Wishing you a meaningful Tu B’Shvat.

 
Yours sincerely,

Rabbi Saul Emanuel
EXECUTIVE DIRECTOR

message from 
the director
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WE ARE STRIVING  
TO SERVE YOU BETTER  
Should you have any suggestions, 
questions or ideas, or if you’d like to 
see an article written on a certain 
subject email kalmanemanuel@mk.ca

We’d Love to hear from you!
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of Montreal

Toll-Free 1-866-739-6363

Fax 514-739-7024
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that’s at least 6.5 ft. x 6.5 ft. This includes 
vestibules, hallways, large walk-in closets, 
etc.
 If there are several doorways leading 
into a room, each doorway requires its own 
Mezuzah. Doorways without doors (e.g., 
archways between rooms) also require a 
Mezuzah. Count the doorways that qualify 
to determine the number of Mezuzahs you 
need.
 How does one hang a Mezuzah? The 
Mezuzah should be hung on the right side 
of the door, on the top third of the doorway. 
It should be right-side up, and slanted so 
that the top of the Mezuzah faces inwards 
towards the room.
 If you need more information, help 
with checking your Mezuzot, or have 
any questions relating to Mezuzot, 
please do not hesitate to contact us via 
email: mezuzah@jccom.ca or by phone:  
514-739-6363 ext. 231. 

THE MISSION OBJECTIVE
 As the face of Montreal’s Jewish 
community, the Jewish Community 
Council - Vaad Ha’ir is starting a twofold 
Mezuzah Campaign: 
 The first part will be to ensure that 
anyone who wants Mezuzot will be able to 
obtain them from recommended scribes. 
 The second part is that if you already 
have a Mezuzah, it should be checked 
at least once every seven years by a 
competent scribe. 
 The scribe examines the scrolls to 
ensure that no letters have been cracked 
or erased and that the Mezuzah is still 
Kosher. We have contacted Montreal 
Rabbis who are aware of our Campaign 
and who will assist each respective 
community member.

MEZUZOT 101
 Where is the Mezuzah referenced to  
in the Torah? In the Torah portion Devarim 
Chapter 6, verse 9 (6:9) G-d commanded 
the Jewish people: And you shall inscribe 
them upon the doorposts of your house 
and upon your gates. 
 In verse 11:20, the same 
commandment is repeated with more 
detail: And you shall inscribe them upon 
the doorposts of your house and upon 
your gates, in order that your days may 
increase, and the days of your children, 
on the land which the L-rd swore to your 

forefathers to give them, as the days of the 
heavens above the earth.
 What does the word Mezuzah mean? 
The word Mezuzah means doorpost and 
is a symbol of G-d’s watchful eye over 
us. Placing a Mezuzah on the doors of a 
home or office protects the inhabitants. 
  What is a Mezuzah? The actual 
Mezuzah is a small parchment scroll upon 
which the Hebrew words of the Shema 
are handwritten by a scribe. The name of 
G-d, Shomer Daltot Yisroel, is an acronym 
for “Guardian of the doorways of Israel” 
and appears on the reverse side of the 
parchment.
 Scribes must be totally focused on 
writing Mezuzot, which is what makes it 
Kosher. If the paper in the case is a copy of 
the Shema, the Mezuzah is not Kosher and 
therefore invalid. 
 It is to be noted the main part of the 
Mezuzah is not the case, which can be 
very plain or extremely elaborate. The key 
component is the parchment. A single 
crack in the parchment or any omission 
will invalidate the entire scroll.
 Which doors need a Mezuzah? While 
many people hang a Mezuzah only on 
the front door of their home, the fact is 
every doorway in your home or office that 
leads into a proper room, (except for the 
bathroom) should have a Mezuzah. 
 So now you may be asking - what 
qualifies as a “room”? Any enclosed space 
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LE PLEZL: A KOSHER HAVEN IN THE 
HEART OF DOWNTOWN MONTREAL

By AY Stein

Situated in the basement of Chabad at McGill, the dairy 
restaurant Le Plezl, seeks to be an integral part of Kosher dining in 
the downtown area, an area of Montreal otherwise without Kosher 
food and services. Because of its ties to Chabad at McGill and its 
location, Le Plezl largely caters to the Jewish student body at McGill 
University, as well as those located at other schools in the nearby 
area, including Concordia University. Mc Gill University recognizes 
Le Plezl as an on-campus dining location for their students. 
Students may use their oneCard as payment for the Kosher food 
from Le Plezl. The gorgeous setting and central location of Le 
Plezl makes the restaurant the perfect haven for Jewish students 
throughout the Montreal area. 

The delicious menu found at this wonderful restaurant ranges 
from scrumptious sandwiches, palatable pastas, satisfying soups, 
and delicious desserts. These great delicacies are served with no 
shortage of expertise by Le Plezl’s dedicated and talented staff. As 
expected, due to Le Plezl’s location and prominence in Montreal’s 
student body, several items on the menu include special student 

discounts. Additionally, one should be sure to try one of several 
appetizing lunch specials or combos that this restaurant has to 
offer throughout the day. 

The great service and food at Le Plezl is hardly just restricted 
to students. Le Plezl also services the Jewish people who work 
and live in the area, providing a Kosher food experience currently 
unavailable downtown. Le Plezl makes a perfect opportunity to 
schedule business meetings, cater your next office lunch, or to 
simply grab a quick bite to eat. Much like Chabad at McGill, Le Plezl 
does a spectacular job at providing Jewish experiences to those 
in the downtown area, especially when those experiences were 
previously unavailable to the customer.

Le Plezl is more than just the food it serves. Le Plezl is a location 
that serves as a hub for the Jewish student community and 
young professionals of Montreal. Due to its convenient location, 
which is just minutes away from the Peel Metro Station and the 
restaurant’s frequent on-campus prominence, many are drawn to 
the welcoming atmosphere of the restaurant and its great tasting 

Centrally located in the heart of downtown Montreal, one Kosher 
restaurant operates with the purpose of servicing many Jewish customers 
who call the area home, and those who are located in the area for work 
and school. 
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food. It is Le Plezl’s dedication to its customers that consistently 
inspire guests to return frequently and make this restaurant a big 
part of their work culture in the city. 

Le Plezl currently operates on a student schedule, which 
means that the restaurant’s operating hours frequently depend on 
the time and season of the school calendar at McGill University. 
The restaurant is open during lunch hours each day, from 11 a.m. 
to 3 p.m. on Monday-Thursday, and 11 a.m. to 2 p.m. on Fridays. It 
is closed on weekends. Additionally, the restaurant is closed during 
some significant school breaks, so guests visiting the area should 
be sure to check available hours and updates by following Le Plezl 
on Facebook, or by calling in advance.  Their phone number is  
514-400-5147.

Whether the bustling atmosphere of downtown Montreal is 
home to your daily work, or if you’re visiting the area for leisure, you 
should be sure to visit Montreal’s fantastic Kosher midday dining 
option right in the heart of downtown. Le Plezl seeks to create 
an experience and service for its Kosher seeking customers and 
provide a memorable encounter for each guest. With its dedication 
to providing Kosher great tasting food, there’s no doubt that Le 
Plezl is an integral part of Montreal culture and dining, and provides 
tasty food that will keep you encouraged to return again and again. 
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WHAT MAKES THE M UNIQUE?

By Zvi Hershcovich

Worry!
That’s what it was.
He was always an over-thinker.
Now he was wondering if he could handle the 

responsibility.
It was Pesach, 2006. I was spending the holiday in 

Morristown, New Jersey with my in-laws. I was chatting 
with a friend in Shul, catching up.

We had both married within a month of each other. Now, 
we both worked the same job. I was a Mashgiach, a Kashrut 
supervisor for the M at a Montreal caterer. He had recently 
been hired by a Kashrut organization based in the United 
States to ensure that a Kosher restaurant in the area that he 
lived in maintained the organization’s high standards.

“You’re lucky,” he told me. “I’m paid by the owner of the 
restaurant. What do I do if I’m placed in a situation where 
I catch him doing something wrong? If I cause trouble for 
him, why would he want to pay me?”

It wasn’t the first time I had discovered the advantages 
of the M, and it wouldn’t be the last.

ALL FRIDGES ARE LOCKED

There are over 1,400 Kosher certifying agencies around 
the world and the M has a reputation of reliability, holding 
unique advantages over the majority of certifying agencies.

One unique requirement for restaurants under the M is 
their refrigerators must have locks installed on its doors. The 
Mashgiach and the M office are the only ones with the code 
and the Mashgiach is required to open the refrigerators in 
the morning and lock up at night.

This ensures that the Mashgiach is the first one there in 
the morning and the last to leave.

FOUR LEVELS OF SUPPORT

Adopting a Kosher symbol means taking on the 
responsibility of ensuring that all companies under the 
symbol adhere to the Kosher laws. Sounds simple enough, 
but the reality is that the laws are complicated and questions 
always come up. Small certifying agencies are often unable 
to handle a large volume of potential issues that can arise 
in one day.

When it comes to supervision, the M has developed a 
support system for each Mashgiach that comes from close 
to 100 years of experience.

Any restaurant bearing an M symbol is equipped with 
a full time Mashgiach and a roving inspector. The roving 
inspectors travel around the city and pop in unannounced. 
They are the first person called,  if a Mashgiach needs help 
with anything. They serve as the Mashgiach’s teacher, 
advisor and friend (I owe a debt of gratitude to Rabbi Chaim 
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Klein, who I still admire today).
Another level of support is an office to handle calls. 

I recall one incident where my roving inspector was busy 
dealing with a situation at another restaurant and the office 
sent another inspector to help me work out an on-site 
problem.

Finally, a group of Rabbinic experts are available to 
handle serious incidents and difficult questions which may 
arise.

This four-level support system ensures that any issue 
is immediately addressed and dealt with. It allows the M to 
deal with a high volume of calls, and ensure a higher number 
of visits. This makes for an unparalleled level of Kashrut 
supervision.

SPECIALIZED INSPECTORS

I was standing next to the walk-in fridge checking 
eggs for bloodspots when Rabbi Moshe Barkany entered, 
excitedly holding a box of red peppers. I watched him shake 
rain off his coat and wondered why my usual “roving Rabbi” 
wasn’t here.

It was a few summers back when I began working for 
the M, when I experienced the first of numerous random 
visits from Ms experts. Rabbi Barkany set the box on the 
table and got excited when I told him, “thank you but we 
already have red peppers.”

Rabbi Barkany pulled a large magnifying glass from his 
pocket. “We’ve seen a temporary insect infestation in red 
peppers from certain countries,” he explained, peering at the 
bottom of one of the vegetables I’d given him. “Here, see for 
yourself.”

I looked. Skeptically. The truth was in plain sight. The 
pepper was swarming with bugs.

The red pepper ban lasted a couple of months until the 
infestation was taken care of.

The rules of Telaim (infestation) are complicated and 
the M has experts specializing in different areas of Kashrut 
who are always up to date with any news pertaining to their 
area of expertise. Thus, a Telaim expert will work with the 
Mashgiach and owner, training and checking to ensure 
there are no bugs in your food. Passover Kashering experts 
will travel from site to site training Mashgichim on the best 
methods for kosherization.

WHERE DOES YOUR CHEQUE COME FROM? 

The M staffs a full office, and pays the Mashgichim 
directly. There are some organizations whose Mashgichim 

are paid by the restaurateur, caterer, butcher or baker - the 
one who owns the business he has been hired to watch.

The Mashgiach can be placed in a delicate position.
At the M, each Mashgiach receives their paycheck from 

the M. Their relationship with the owner is expected to be 
respectful and professional, and neither party worries about 
what may happen should a Kashrut issue appear.

When my Morristown friend discovered a spice in the 
back of his restaurant that didn’t have a kosher symbol, he 
was under tremendous pressure, fearing that reporting the 
incident may result in him getting fired.

I faced a similar situation while working as a Mashgiach 
for the M and notified my roving inspector. He advised 
speaking directly to the owner. We discovered the error 
and the issue was quickly resolved without any stress on 
anyone.

This third party method of payment is another 
component of maintaining the highest level of Kashrut.

CONNECTED TO COMMUNITIES WORLDWIDE

As a massive organization with a Vaad HaRabbanim 
that features eight different Rabbinic leaders from different 
segments of Montreal’s Jewish community, every Jew 
across the city is represented and their Kashrut needs are 
assured.

The vast majority of certifying agencies are associated 
with one community. The M is unique in that it is one of 
the only agencies in the world where Rabbis from all 
communities meet weekly to ensure the highest standards 
of Kashrut.

An additional advantage to having leading Rabbinic 
figures meet, is collaboration between local communities 
and between greater communities and their organizations 
across the globe.

The M is on the Executive of the AKO (Association of 
Kashrus Organizations), the largest international Kashrut 
administration. We are connected with the primary certifying 
agencies in the world, local agencies in the city of Montreal, 
and many well respected Mehadrin agencies.

These collaborations result in instant knowledge of any 
Kosher issues that may arise at any time. The M is thus 
prepared for emergency Kashrut situations, ready to deal 
with food trends, and is updated on the latest innovations.

When it comes to choosing a reliable Kosher symbol, the 
M has a five star reputation. One can be assured that the 
highest Kosher standards are adhered to at all times and are 
proud to offer a seamless relationship, which has become 
the M’s hallmark. 
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Mi K’Amcha YisrAel
Chanukah. A time to spread light. A 

time to celebrate religious freedom. 
The phone buzzed after the Maariv 

evening services. Rabbi Dovid Lewin 
of the Maison Chabad in Quebec City 
answered as he rushed to get home.

“Is this the Jewish Rabbi?” 
Rabbi Lewin recognized the voice 
immediately. An elderly French-
speaking woman, who had called on 
Friday during the pre-Shabbos rush, 
asking him to drop by to collect some 
old Jewish items. “Do you live at 545 
Grand Allée? I saw a Menorah in your 
window, and I live around the corner,” 
she had said.

Rabbi Lewin glanced at the eight 
candles – plus the Shamash – still 
burning in the Synagogue window. It 
was odd. Chabad’s tradition is to light 
the Menorah in the doorway, yet for the 
first time, Rabbi Lewin had inexplicably 
decided to set it up at the window.

“Can you come by to pick up those 
Jewish items we talked about on 
Friday?” she pressed.

Rabbi Lewin sighed. On occasion 
people would contact him to get rid of 
tattered Jewish books. Genizot that he 
always placed in Shaimos. “I’ll come by 
tomorrow night after my Torah class,” 
he responded.

Little did he know that the next day 
would be one of the most memorable 
days of his life.

PROSECUTORIAL 
MISCONDUCT

On May 12, 2008, the largest raid of 
any workplace in U.S. history took place 
in the small town of Postville, Iowa, 
costing American taxpayers 5 million 
dollars. The target: Agriprocessors, 
a large Kosher slaughter house and 
meat packing factory owned and run 
by the Rubashkins, a respected and 
philanthropic Lubavitch family.

None of the Rubashkins were 
convicted of immigration or labor law 
violations, but Sholom Rubashkin was 
charged with multiple counts of bank 
fraud for lying about sales in order to 
obtain loans from the First Bank of St. 
Louis.

Despite the bank assuring the court 
that Rubashkin had been repaying the 
loans on time, operations were frozen 
and the court obstructed the possibility 
of a profitable sale. Agriprocessors’ 
sole owner and the man who had built 
the company, Aaron Rubashkin, who 
hadn’t been charged of any crime, 
was barred from having any role in the 
company, thus effectively dooming 
repayment of a 35 million dollar bank 
loan.

Prosecutors spent a great deal of 
effort turning away potential buyers, 
including one who reportedly offered 
40 million to purchase the plant, and 
manipulating the bids until a Montrealer 
acquired the plant for 8.5 million. 
The remaining 27 million dollar debt 
resulted in a cruel and unprecedented 
27 year prison sentence for first-

by Rabbi Zvi  Hershkovich
A nation unites in celebration for the freedom of a brother.

time non-violent offender, Sholom 
Rubashkin. This was despite the fact 
that prosecution had called for an 
unheard of “life sentence” which would 
have equaled 25 years.

Clearly the prosecutors expended 
more effort in punishing Aaron 
Rubashkin than restoring the 35 million 
to the bank, despite open pleas from 
the Rubashkins, the banks, and an 
independent bankrupting trustee.

JUDICIAL MISCONDUCT

Linda Rae Reade, District Judge in 
Iowa, was the one who had sentenced 
Rubashkin to 27 years in prison, two 
years more than what the prosecution 
was asking for.

Following the conviction, records 
were obtained which revealed that 
Reade had been secretly meeting with 
prosecutors to collude about judicial 
strategy for close to a year before the 
raid. Her husband had owned stock 
at the time in two of the USA’s largest 
federal prisons, and had bought more 
stocks in prisons just five days before 
the raid took place.

Impartiality clearly didn’t factor in 
Reade’s ruling.

While Rubashkin had clearly been 
guilty of bank fraud, the conviction was 
unheard of, and many felt it was due to 
the fact that he was a Chassidic Jew. 
A petition of over 54,000 signatures 
was sent to the White House (and 
ultimately ignored). A letter from over 
100 Department of Justice officials, 
including the Attorney General at the 
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time the case was being prosecuted, 
was also ignored.

The response in the Jewish 
world was an unprecedented display 
of Achdus (unity). Gatherings were 
held across the world. Rubashkin 
was a Lubavitcher Chassid, yet here 
in Montreal, Outremont’s Chassidic 
Community organized a fundraiser 
which was attended by close to a 
thousand Jews of all affiliations, 
some who drove in from Cote St 
Luc, Westbury, De Vimy, Kiryas Tosh, 
Dollard, Ville St Laurent and Chomedey.

Jews of all backgrounds set up 
Tehillim groups, particularly during 
court proceedings, and united against 
the unjust ruling.

A CHANUKAH GIFT IN 
QUEBEC CITY

Wednesday, the 8th day of 
Chanukah. No more candles to light 
– a holiday commemorating religious 
freedom was almost over.

Rabbi Dovid Lewin thought back 
to the previous evening’s class as 
he parked his van in front of a quaint 
apartment building in Vieux Quebec. He 
had been talking about the Chanukah 
candles and how they spread light, 
when he recalled the elderly French 
woman, who had spotted the 
Synagogue’s Menorah.

His evening was already filled, so 
he had called her after the class and 
scheduled a pickup of the Genizah for 
Wednesday morning.

The woman lived on the third floor 
of the building. She was an elegant 
non-Jewish woman from France, 
who welcomed him to her home and 
pointed to eight large boxes waiting 
near the door. “These are for you.”

Rabbi Lewin had expected some 
old books, but not that many. He asked 
the woman if she had a hand dolly and 
loaded the heavy boxes on them. It took 
several trips but he finally squeezed 

them into the back of his van.
As he collected the last box, the 

woman pressed something into his 
hands. It was large and bulky and she 
had wrapped it tightly with some kind of 
cloth. “This is a Torah. It has protected 
me all these years and now I’m thrilled 
it will be used in a Synagogue. Thank 
you for coming. This is a real Chanukah 
miracle.”

Rabbi Lewin was flabbergasted. 
“How do you know about Chanukah?”

She chuckled and explained that her 
ex-husband had been Jewish. A child 
of survivors. When they had split up 
and he had moved to Israel, he had left 
behind the boxes. She hadn’t thought 
about the boxes until she had seen 
the Menorah in the window. Now she 
wanted his Jewish items somewhere 
they’d be of good use.

Rabbi Lewin thanked her and 
carried the box, and the cloth package, 
downstairs to his van. Sitting in the 
van, he opened the bulky package and 
stared at it in shock.

It was a Sefer Torah.
“In honour of Reb Yitzchak Ben 

Yehuda Wienstock,” its red mantle read 
in Hebrew. Another mantle, in blue, 
stated that it had been donated by 
Simcha Meir Eichenbaum to remember 
his father Reb Shmuel Ben Yerachmiel 
of Lublin, and his mother Malka Hadas 
Bas Reb Yaakov.

Rabbi Lewin carefully brought it to 
the Shul and opened the Torah scroll. 
The text was clear and didn’t appear 
to have been damaged. He snapped 
several photos and placed it gently in 
the ark.

He posted the news on social media 
at around 4:30 p.m. and settled down 
for an afternoon nap. That’s when his 
phone started buzzing non-stop.

JUBILATION AT THE 
LUBAVITCH YESHIVA

It came out of nowhere. A Chanukah 
miracle. Sholom Rubashkin, after 
serving eight years of his sentence in 
a medium-security prison (where he 
inspired hundreds of visitors with his 
unwavering faith), had been commuted 
by U.S. President Donald Trump.

The news spread like wildfire and 
Jews of all backgrounds raced to 
the Lubavitch Yeshiva on Westbury 
to celebrate the remedying of gross 
injustice. Chassidim from Outremont, 
Modern Orthodox from Cote St. Luc, 
and the Yeshivish crowd from De Vimy 
danced arm in arm with Montreal’s 
Chabad community until 3:00 in the 
morning.

At around 9:30 p.m., Rabbi Lewin 
arrived. He too rejoiced, celebrating 
two redemptions on a holiday 
commemorating religious freedom. It 
was a unique Chanukah, a time of pure 
unity.

Mi K’Amcha Yisroel.
PostScript: the boxes contained 

religious Jewish items, including some 
that belong in the Genizah. The Torah 
scroll will be checked by a professional 
scribe.
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out of the JRCC (Jewish Russian 
Community Center). Growing pains 
equals hard, dogged work and many, 
many hours which they both put in. In 
June 2017, they moved their kitchen 
to the Fooderie in Wilderton and in 
October of 2017 upgraded their space 
and relocated to the Fooderie on Parc 
Avenue. 

FURTHER GROWTH
When a new kid on the block tries 

to break into any industry, they must 
pay their dues. In L’Orchidée’s story 
however, many people already knew 
of their culinary prowess as they had 
catered Shabbat under the Stars for 
two years running, both partners were 

THE PLAYERS
Shua Lurie is the millennial, his 

skills honed over the past few years at 
Mount Royal Bagel where he managed 
the store, in Salon Chagall which he 
ran and at the Fooderie on Wilderton 
where he oversaw the kitchen. 

Armand Kadoch is the baby-
boomer. He’s a veteran, first-class 
chef, having been in the culinary 
industry for over forty years. 

Kadoch met Lurie while they 
worked together in Salon Chagall. 
They parted ways after a year but kept 
each other in mind. In December 2014, 
they decided to collaborate and open 
their own catering establishment, 
hence L’Orchidée was born.

For a couple of years, they worked 

L’OrchidÉe
The Millennial & The Baby-Boomer

by Joannie Tansky

WHAT DOES A MILLENNIAL HAVE IN COMMON WITH A BABY-BOOMER? 
AFTER ALL, THE AGE DIFFERENCE IS SUBSTANTIAL. THE ANSWER IS - 
DELICIOUS FOOD BURSTING WITH FLAVOR, ARTFULLY PLATED WITH 
THE MOST ARCHITECTURALLY PRECISE CARE, BROUGHT TO YOU BY 
L’ORCHIDÉE, MONTREAL’S RISING STAR CATERER. 

already known in the wedding and Bar 
and Bat Mitzvah circuit, having done 
many, very large events at the Crowne 
Plaza Hotel. 

Their bottom line goal is to deliver, 
at every event, the best quality, most 
delicious and stunningly plated food. 
They want to make kosher food, both 
unbelievable and available in every 
community in Montreal. 

With the opening of the upscale 
Fooderie on Parc Avenue, another 
venue opened for the partners – 
creating food for the take-out counter. 
Under the name Gourmand, their 
products are sold at both Fooderie 
locations, with over forty different kinds 
of salads, meat, fish, sandwiches and 
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hot and cold food. While L’Orchidée is 
under the M, Gourmand is M Mehadrin, 
which ensures their products have 
the right Kosher certification for all of 
Montreal’s Jewish communities. 

The M has been on board and of 
great help during their growth process, 
offering advice and being available 
whenever needed. 

While they now have many years 
of experience between them, Kadoch 
and Lurie are just getting warmed 
up. Of late, they have absorbed 
another caterer in Montreal, taking 
on the massive Passover prepared 
food market. This year, look for their 
Gourmand brand in supermarkets all 
over Montreal. 

GOALS
Their goal is to be the top elite 

caterer in Montreal and they are well 
on their way to that objective with 
other exciting and state-of-the art 
plans in the embryo stage.  

They are sticklers when it comes to 
responding to customers quickly and 
efficiently, making themselves readily 
available.  Their growth is limitless as 
their reputation is stellar. L’Orchidée 
has quickly risen in the ranks and 
is now a major player in Montreal’s 
catering scene. 

You can reach Shua Lurie at:  
info@lorchideetraiteur.com or by 

phone: 514-659-1969
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Chanoch Sushi
Serving the Montreal Community 
with Quality and Care

IN JUST LESS THAN A FEW YEARS, 
the wonderful experience found in the M’s certified sushi-
shop, Chanoch Sushi, has left its influence upon the 
entire Montreal community. Visiting Chanoch Sushi is an 
experience unlike most traditional sushi shops, and much 
of that can be attributed to the carefully crafted work of 
the shop’s owner, Chanoch Ephraimson. For Chanoch, 
customer service always comes first, and Chanoch’s 
welcoming personality will always motivate customers 
to make subsequent visits to the shop. Above all else that 
makes Chanoch Sushi an excellent haven for great dining 
and take-out services, is the phenomenal, carefully-crafted 
sushi found within.

Chanoch being no stranger to the Montreal community 
moved here in 2008.  In a short time, Chanoch became a 
favorite to the Montreal community for being a truly fantastic 
supplier of great-tasting sushi. Chanoch, distinguished in the 
community for his talent and personality, made his sushi an 
instant staple of Montreal dining. His recognition inspired 

Chanoch to open his own sushi shop so that he could 
better serve the community through his talent and abilities, 
and so in 2014, Chanoch Sushi was officially born. Though 
Chanoch’s sushi shop is located in the heart of Montreal’s 
De Vimy area, an area within the Darlington District of Cote-
Des-Neiges, Chanoch serves his delicious sushi to a wide 
variety of suppliers throughout the Montreal area. His sushi 
is also available for purchase at grocery stores across 
Montreal, including IGA Van Horne, which proudly bears the 
M mark, Lipa’s Supermarket, Bentzy’s, Weiss Grocery, and 
Walter’s.

Chanoch’s skills in creating sushi begin by his dedication 
to detail and those visiting Chanoch Sushi in person can 
witness his talents first hand. Thus upon receiving an order 
at Chanoch’s main location, each roll of sushi is created on-
site, so customers can get a first-hand look at the skilled 
work that goes into creating this delicacy. Guests often 
receive Chanoch’s hospitality, which not only lets you 

By AY Stein
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leave with a delicious roll of sushi in hand, but a personal 
welcoming feeling that is impossible to recreate. Despite 
his prominence in the Jewish community and his reputation 
for creating great sushi tasting experiences, Chanoch is 
incredibly humble about his culinary skills. He provides his 
talent simply for his love and dedication to the Montreal 
Community. 

Chanoch gained his skills in creating great tasting sushi 
at many master-chef trainings in Vancouver and Japan 
before moving to Montreal. Having grown up in Korea, 
the atmosphere in Montreal is quite different from his 
childhood home but Chanoch loves everything the Montreal 
community has to offer. What Chanoch loves most about 
living in Montreal is the wonderful multiculturalism and 
the kindness of the Jewish Community. Montreal’s Jewish 
Community is unique in its blend of various areas of 
Judaism, but it hardly sees borders between these different 
communities. Instead, the city of Montreal boasts a caring 
and close-knit atmosphere towards each and every Jewish 
person. The same can be said about the experience one will 
find at Chanoch Sushi, not only a landmark in Kosher take-

out dining, but a staple on Montreal dining as a whole. 
At the heart of his work, Chanoch understands that the 

secret to a great dining experience is dependent on more 
than the food provided to customers, but also lies in the 
service given to those customers. At Chanoch Sushi, each 
roll of sushi is created individually and is served to the client 
with care and expertise. The personal feeling and expert 
service found within, is what sets apart Chanoch Sushi 
from most traditional dining experiences. Chanoch puts his 
heart, soul, and most of all, his talent in creating great sushi, 
leaving a memorable experience for everyone. 

Chanoch Sushi specializes in individual orders, as well 
as large orders to cater any event. For that reason, Chanoch 
is an essential part of Kosher cuisine in Montreal, ranging 
from events big and small across the city. Chanoch leaves 
his mark upon Montreal through his work by placing care 
and passion into everything he does. Whether you’re looking 
for a quick bite to eat, or expert cuisine for your next catered 
event, Chanoch Sushi is a quintessential part of what makes 
Montreal dining a landmark in expert quality. 

Chanoch Sushi is located at 6947 Wilderton in 
Montreal, and can be reached at 514-616-3879. 
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Kosher Minute

Join the THOUSANDS of Canadians as they 
delve into the popular “Kosher Minute” – One 
Minute a week, packed with the latest Kosher news 
and answers.

Join US on Facebook
M - Canada’s Kosher Certifier

CAN I WALK INTO A STORE OR PHARMACY 
AND PURCHASE ANY VITAMIN OR DO THEY 
REQUIRE KOSHER CERTIFICATION?  
Vitamins require Kosher certification. This is due to 
the many ingredients that vitamins contain, as well 
as the machinery that vitamins are produced on. The 
machines may have produced non-Kosher items in 
hot mode, which, if non-Kosher, would affect the next 
production of items unless a Kosherization procedure 
took place in between productions.

I KEEP HEARING DIFFERENT RUMORS 
REGARDING RICOLA COUGH DROPS. DO 
RICOLA COUGH DROPS NEED TO HAVE A 
KOSHER SYMBOL ON THE PACKAGE OR ARE 
THEY FINE TO BUY WITHOUT IT?  
Ricola Cough Drops do not require a Kosher 
certification on the packaging. These have been 
confirmed to be Kosher, even when not bearing a 
Kosher logo on the packaging.

I KNOW THAT THE M CERTIFIES KRAFT 
PEANUT BUTTER. I SEE THE M ON THE 
LARGE PEANUT BUTTER JARS ALL THE TIME. 
I SOMETIMES COME ACROSS MINI KRAFT 
PEANUT BUTTER IN HOTELS OR AIRPORT 
LOUNGES WITH NO M ON THE PACKAGING. 
CAN I ASSUME THAT SINCE THE BIG ONES 
ARE UNDER M SO ARE THE MINI ONES?  
Only the big Kraft Peanut Butters are approved as 
Kosher by ourselves. The small mini-pack peanut 
butters are produced on a different line which is not 
certified and therefore should not be used.

AM I REQUIRED TO BUY ONLY KOSHER GUM 
OR IS ANY GUM FINE? AFTER ALL I’M NOT 
SWALLOWING IT.  
Gum requires Kosher certification and may indeed 
contain non-Kosher ingredients such as glycerin or 
stearate. A person chewing gum is benefiting from 
the gum by swallowing the taste and the flavors of 
the gum and therefore these would require reliable 
Kosher certification.
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New to the M family
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ALMONDS (DRY ROASTED)

ALMONDS (RAW)

CASHEW NUTS (RAW)

CASHEW NUTS (ROASTED)

PEANUTS (ROASTED, SHELLED)

PISTACHIO NUTS (ROASTED)

PISTACHIO NUTS (RAW)

SUNFLOWER SEEDS (RAW)

SUNFLOWER SEEDS (ROASTED)

WALNUTS (RAW)

APPLES

APRICOTS (DOMESTIC, UNFLAVORED) 

APRICOTS (TURKISH)

BANANA CHIPS

BLUEBERRIES (WILD)

CAROB/BUXER

CHERRIES

COCONUT (UNSWEETENED, UNTOASTED ONLY)

COCONUT (SWEETENED) 

CRAISINS/CRANBERRIES

CURRANTS

DATES (GLAZED)

DATES (TUNISIAN)

DATES (WHOLE, NO OIL)

FIGS (WHOLE)

FIGS (SLICED & DICED)

GINGER

GOJI BERRIES (UNCOATED)

KIWI

MANGO

NECTARINES

PAPAYA

PEACHES

PINEAPPLE

PEARS

PRUNES

SUGAR COATED FRUIT
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DRIED FRUIT

NUTS

IN RETAIL PACKAGE-SHOULD NOT BE USED

VERY HARD TO CHECK AND SHOULD PREFERABLY NOT BE USED

VERY HARD TO CHECK AND SHOULD PREFERABLY NOT BE USED

*Spot checked means to check every few items of the package.


