
Join Debbie
Tabenkin in

hands-on classes,
in traditional
Sephardic Cuisine
with demonstra-
tions for all skill
levels.  Sign up
now to learn new
recipes, explore 
exotic ingredients,
and cook delicious
dishes. Learn great 
cooking tips while
tasting the 
results. 

All recipes are 
included.

Debbie Tabenkin
JCCGV PROGRAM DIRECTOR

(604) 257-5113 
debbie@jccgv.bc.ca

Mezza (appetizers)
We will put together a wide variety of
cold & warm appetizers to make a full
meal. Serving of mezza is designed to
encourage conversation as guests are
less focused on eating an entire meal. 

Dishes will include Ceviche, 
citrus-marinated seafood, Debbie’s 
famous Houmus and other finger
food delights such as  Imwarah,
phyllo pastries with cheese and
spinach, warm fava bean salad, roasted
red peppers and Baklava, a rich,
sweet pastry made of layers of phyllo
dough filled with chopped nuts and
sweetened with syrup.

Thur Nov 18  new date  
7:00–9:00pm

M$40.00; N$50 +HST #9710                    

Proceeds to support the 8th Annual JCCGV Festival Ha’Rikud, celebration 
of Israeli Culture through dance. (Tax receipt for charitable portion).


