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UVODNIK

L etné prazdniny,as dovoleniek , prijemnych chwa pohody sa skoii a nastali vdedné
dni be nych dennych starosti a problémov. 8ieky Montreal sa opdesi na stretnutia
vami, nielen prostrednictvorasopisu, ale aj pri roznych aktivitach, ktoré pajuk
niektoré slovenské organizécie.

Opa vas prosime o vasu aktivnu spolupracu . Ak mate ahas, napiste nam a potie sa s ostatnymi
Slovakmi o vase dovolenkoveé za itky. Skuste si najs as stretntsa s vasimi blizkymi, priateni a
rodakmi. Ako urite viete, v ivote je vemi dble ité stretni loveka.

L a J

Séfredaktor
Rev. FrantiSek Krugins
EDITORIAL

Summer vacations, a time of fun, travels and pleagmments, are over. It is now time to return
to our everyday lifeSlovensky Montreas once again delighted to have the opportunityetdn contact
with you, not only through our magazine, but alsditierent meetings and activities organized bgvak
organizations. Furthermore, we are once again sdigpgeyour cooperation. Should you have any
interesting stories from your summer vacationshaes you would like to share them with our readers.
Let's all try to find some time to meet with ouefrds and compatriots. After all, life is about nireg
others.z

Editor in Chief
Rev. FrantiSek KruSinsky

ZAVERY 7O STALEJ KONFERENCIE : SLOVENSKA REPUBLIKAA SLOVACI 1IJUCIV ZAHRANI {2007

Stéla konferencia Slovenska republika a Slovadrciiv zahranii 2007 sa konala v @ch 27.—28.
aprila 2007 v Kongresovom centre City Hotel Bratisl za Uasti 85 delegéatov slov. spolkov a org. z 23 krajin
sveta.Uastnici s uspokojenim konstatovali, e problematikeahov Slovenskej republiky a Slovakov ijacich
v zahranii je jednou z priorit politiky Slovenskej repubik

Na zaver konferencie boli schvalené zavery a adpmia:Slovenské komunity v zahrahpracuju
réznymi spdsobmi v zaujme Slovenska: aktivne propag§lovensko a pracuju na jeho vSeobecnom
zvidite neni; prezentuju kultiru Slovenska a vytvarajtkie as integralnej kultdry; brania slovenské zaujmy
vo vlastnej tlai a v médiéach krajin, v ktorych ija; propaguju tzmus; nadvazuju mnohoraké ahy,
organizuju rézne finamé zbierky pre kultirne, ndbo enské a charitativi¢ticie na Slovensku; podporuju
finan ne a organizane delegacie aj Studentov, ako aj politické a &wérhavstevy zo Slovenska; spolupracuju
s konzularnymi a diplomatickymi zastupisévami SR at.

Tymito aktivitami Slovaci v zahramivytvaraja hodnoty reprezentujice stamiliony koals
atraktivnymi vyslancami Slovenskej republiky #jjmov.Sme preto presvedi, e podpora aktivit dvoch
milionov Slovakov ijacich v zahrariina zachovanie ich kultirnej a narodnej identéydpbrou investiciou zo
strany Slovenskej republiky, rovnako ako to, abgalSlovenskej republiky nalej obhajovala a podporovala
prava a zaujmy Slovakov ijucich v zahrahiaby prispdsobovala svoju politiku v danej okilas vzahu
k jednotlivym Statom na zaklade meniacich sa poaoki@ charakteristik.

Odporu ané priority si mo te prdta na strankevww.uszz.sk



ZAVIDENIAHODNA
AHKOS ITIA.

Jeden zo stredovekych filofov

vyslovil raz ndzor, e vraj prvou povinnosu

loveka je uini § astnym seba samého. Ak
on je Sastny, urobi &stnych aj ostatnych,
lebo Sastny lovek mé e okolo seba vidie
len § astnych.

Slovo $ astie zah a v sebe vSetky i tie
najdrobnejSie pocityudskych, ka dodennych
radosti. Prile itosti k S&astiu a radosti je v dy
viac ne dos. Radova sa da z ka dej i tej
najmensej malkosti. Mnohym u om
oby ajne stai ku $ astiu naozaj méalo. Niekedy
u len ta skutonos, e svieti sinko, e je jar,

e vas niekto nahodne obdaril tsmevom,.at
S astie sa da dosiahngie mi jednoducho.
Nachadzame ho najrychlejSie vtedy, kea
starame o &stie inych. A im viac venujeme
svoj ivot tym ostatnym, tym je hodnotnejsi.
O S astnych u och sa zvykne hovorj e sa
narodili pod Sastnouhviezdou.

akovSak vyisli , iakoko udimatu
svoju Sastnu,Zorni ku*. \
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No, mo no hviezda p(‘)’d‘ktorou sa narodila
montrealska Slovenka pani Betty Valenta mala
ove a jasnejSie svetlo ne tie ostatné. Betty
priSla na svet zaatkom januéra, niek&o

hodin pred prichodom ,Troch krév"“.
Betlehemska kométa vedie aj ju cely ivot

k prameu svetla a poznania.

Ak sa v slovenskej komunite vyslovi
meno Betty, okam ite sa ka dému vybavi
mala, nenapadna pani, z ktorej v dy sala pokoj
a dobrota. Betty mo ete stretnu
v ktoromko vek momente a mate pocit, e ste
stretli toho najSastnejSieholoveka pod
slnkom. P6sobi veni vyrovnane a pokojne, ku
ka dému najde v dy milé a laskavé slovo,
takisto vas nikdy nezabudne obdasiastnym
a radostnym usmevom. Betty je w@ dobre
znama nielen medzi Slovakmi v Montreale ale
aj celej Sirokej Kanade od Toronta po
Vancouver. Bolo by preto zbytné rozprava

| ve a zjej ivotopisu. Jeho v&iu as
| jej napisal sam ivot.

Rodi ia Betty prisli do Montrealu v
30 tych rokoch minulého storia.
Hoci sa Betty narodila v Kanade,
rodi ia jej cely as vStepovali do
srdca hrdosa lasku k ich Slovensku. Betty
dodnes vynikajuco a veni rada hovori po
Slovensky.

S man elom Jankom, ktory u niek&o
rokov ne ije, vychovali dve dcéry:
Kristinku a Arlene. Kristinkiné deti Daniel
a Nancy starl mamu Betty zbaju a ona sa
v nich takisto vidi. MladSia dcéra Arlene
posobila parokov ako choreografka

v tane nej skupine ,LIPA".Takisto
spominana tanea skupina sa uzko via e

S menom Betty, v suvislosti s funkciou jej
riadite ky. Betty pracovala v samych

za iatkoch po skoreni Skoly ako sekretarka
a neskor nepretr ite 30 rokov ako hlavna
U tovni ka v tom istom podniku.

Aj po skoneni svojej pracovnej
kariéry vykonava tato funkciu u dlhé roky
v Kanadsko Slovenskej Lige, v ,Slovenskom
Dome* a nie malo prace tohto druhu sa jej
Ujde aj v kostole sv Cyrila a Mada, kde
bola u druhy kréat zvolena ako kuratorka.
Betty venovala slovenskej komunite
v Montreale mno stvo nevyslitelnych
hodin prace. VSetkop robi, vykonava rada
a s laskou za prosté, olaneé slovo v aky.

To isté mi pripada vysloviBetty aj
dnes z prile itosti vyznamného ivotného
jubilea v mene vSetkych Slovakov v Kanade,
ktori ju poznaju a maju radi.

Ka dy z nas je na tomto svete k ngmu
predur eny a ma svoje vynimaé poslanie.

Betty! Tvojou ve kou ulohou je
na alej robi udi v Tvojej pritomnosti
§ astnymi a Siri okolo seba lasku.

Ve hoci aj jedna jej kvapka je ovae
uito nejSia a vzacnejSia, ne cely vodopad
zlata.

S hlbokou Uctou
Bea Janurova.



WORTHY OF ENVY
EASE OF LIFE

One middle aged philosopher
b expressed a view that the first duty

of a person is to make oneself lucky. If he feels
lucky, he will make others lucky because a lucky
person will only see lucky people around him
In the word lucky is also included even the tiniest
feeling of daily happiness. One’s opportunity to
achieve luck and happiness is always more
possible than not. )\

Happiness can come from anything even
the smallest things. Many people would be
satisfied with just a little luck, sometimes juisét
fact that the sun is shining, that spring has adiv
or that someone made you laugh, etc. You can
achieve luck very simply by taking care of others
and the more we devote ourselves to others the
more valuable is our life. There is
a saying that lucky people were born under a lucky
star. Itis hard to analyze how many people have
their own lucky star.
Well, maybe the star under which was born, the
Slovak Montrealer, Betty Valenta has a much
brighter light than all the others. Betty was batn
the beginning of January, just
a few days before the three kings arrive in
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Bethlehem. The comet that led them also seems tc

be leading Betty on her path of life.

In the Slovak community when the name Betty
Valenta is mentioned, one thinks of a small lady
full of peace and goodness. You can meet her at
any time and you will get the feeling that you have
met the luckiest person under the sun. Her
influence on everyone is kind and peaceful. She
always has kind words and never forgets to smile.
Betty is well known not only by Slovaks in
Montreal, but also by Slovaks across Canada from
Toronto to Vancouver.

Betty’s parents came to Montreal in the
1930’s. Although she was born in Canada, her
parents instilled in her heart their pride and lofe
their Slovak heritage. Betty enjoys

speaking Slovak. With her late husband John, they

raised two daughters, Christine and

Arlene. Christine’s children Daniel and Nancy
idolize their grandmother and she idolizes
them.

Arlene was teaching Lipa as a choreographer for
15 years until she left Montreal.

Betty has been the director of Lipa for many
years.

For many years she has been a committee
member of the Canadian Slovak League and a
Director for the Slovak House. She was also
elected as warden at St. Cyril & Method Parish.
She has donated many hours of work to the
Slovak community of Montreal. Everything she
does, she does with love and happiness, briefly,
just a simple word of thanks.
| take this opportunity to wish Betty
a special happy birthday from all the Slovaks
across Canada who know her and love her.
Everyone of us is on this earth for a purpose and
we each have our exceptional mission.

Betty, your big task is to continue
to make the people in your presence lucky and
spread love around you.

Even one drop is much more useful and
valuable than a pot of gold.

A Deeply honored.
Bea Janurova
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CANADIAN SLOVAK PROFESSIONAL AND BUSINESS ASSOCIATION
L'ASSOCIATION CANADIENNE SLOVAQUE DES PROFESSIONNELS ET GENS D'AFFAIRES

Pozyvame Vas na 42. Vynoy

Stipendijny bal, ktory sa

uskutoni 3. novembra 2007

v Le Challenger 2525 Avenue
< des Nations, St. Laurent, Que.

Pre informacie volajte Daniela

Arendasova 514- 684-0235, Anne Vyboh
514-486-9685, Dr. Jozef Brody 514-482-7328.
iados na Stipendium aj s podmienkami najdete
na strankevww.slovakmontreal.com

You are invited to attend #2Annual
Scholarship Ball to be held on Saturday,
November 3rd, 2007 At Le Challenger 2525.
Avenue des Nations St. Laurent, Que.

For more information call Daniela Arendasova
514- 684-0235, Anne Vyboh 514- 486 -968%,
Dr. Jozef Brody 514-482-7328. :

To download the application with
the conditiong/ou can visit -
www.slovakmontreal.com g |




UPRIMNA SUSTRAS / SINCERE CONDOLENCES

ZALYDKOU!

“ Zbohom, to nezvoni mi nikdy nevesejl
zbohom, to objima sa so mnou cela z§
S Bohom chcem zZima a koni dielo,

zbohom, to nezng e viacej nepridem.

Piateho juna tohto roku, keslnko
o iarilo oblohu, aby v kratkom letnom obdobi v
jeho 14 och pookrial ka dy lovek teSiaci sa zo
ivota, slovenska komunita v Montreale sa
dozvedela vemi smutna spravu. Prave v tej
chvili nav dy dotklo srdce milovanej mamy,
svokry, tety, susedky a priatey pani Lydky
Petrasovej.

Pani Lydka eSte donedavna prekypovala
optimizmom, elanom a radasu, no
nemilosrdny osud nahle zmenil jealSie ivotné
plany a doSil ni ivota. Myslim, e netreba, hoci
len kratko spominajej ivotopis. V slovenskej
montrealskej komunite sa vari nenajdievek,
ktory by pani Lydku nepoznal.

VSetci, nielen jej rovesnici vedia, e hoci
zomrela vo veku 84 rokov, duchom patrila medzi
najmladsSich. Malokto videl Lydku niekedy
plaka, s aova sa a trapi. Prave naopak, v dy
bola vesela, @stna a vyrovnana. Mala vmi
rada udi a rozumela im. Vedela v dy pom@gc
poradi a poteSi vSade tam, kde bolo treba.
Pani Lydka bola stalodenkou divadelného
suboru “Priadky” .Vemi prijemne sa citila v
kruhu hlavne mladychudi, kde sa v dy mohla
zo srdca a z chuti zasmia zaspievasvoj
ob Ubeny repertoar slovenskychdovych
pesniiek.

V poslednych rokoch ila obklopena
laskou v kruhu svojich milovanych a milujacich
deti Evy , Pavla i za Laryho. Specialne dcéra
Eva ju a do posledného dychu ivota zahla
najvracnejSimi citmi a poskytovala nesmiernu
opateru. Tak ako skromne ila, tak ticho odisla.
Skromna v ivote, ale vk v laske a dobrote.
Ve mije akélui sas drahymlovekom,
ktorého jese ivota kon i nahle uprostred leta.
Pri slovach rozllky, vzdavajuc posledny hold a
dctu neviem si spomenina slova basnika, citaty
slavnych, ani iadne metafory, vyjadrujuce
hlboky prejav sustrasti, iba na jednoduché
konStatovanie.

VSetci sme sa narodili na tento svet pre las-

ku a ten, kto z neho odchadza v laske a je

laskou spojeny, neodchadza naveky.

Draha naSa LydkaPreto e sme nemali

mo nos pris na poslednu rozlku s

Vami a vyslovi Vam naposledy aprimnu

' v aku za vSetko,o ste pre nas urobili,
dovote mi v mene divadelného suboru
“Priadky” a vSetkych vtedy nepritomnych
montrealskych Slovakov i tak dnes.

Nech Vas Pan prijme k sebe strai

jeho nebesky raj. as plynie, smutok zostava.

Pri modlitbe sviecu zapalime a tiSko

povieme: “Draha Lydka, chybate nam”.

S hlbokou Uctou
Bea Janurova

SES DESIATPA BIELYCHRU |
NA ROZLU KuU...

“V smrti sme vSetci rovnaki,
ke nas so sebou berie,
Ke ako ahky oblaik odplava utrpenie.”

Hoci to nechceme nikdy dopustale
skuto nos je taka, e smrje
neodmyslitenou suas ou nasho ivota. Je to
prave ona, ktora nam zamyka brany na zemi
a dava definitivnu bodku za naSou
celo ivotnou puou. Napriek tomu, e 0 nej

asto hovorime a myslime na, v dy nas
zaskoi a najde nas uplne nepripravenych.
Prichadza vtedy, kedy sa n&s naplnil, ke
dozrelo ovocie a priSla naSa osobna,
definitivha sychrava jese

V pondelok 9- ho julat. r. po dihej,

a kej a zakernej chorobe odiSiel z pomedzi
nas alSi len slovenskej komunity v
Montreale, milovany man el, otec, sused a
priate pan Pavol lvanov. VSetci jeho
priatelia a rovesnici ho poznali ako tichého,
nenapadného a skromnéHoveka, ktory
nadovsetko miloval svoju najbli Siu rodinu.



S man elkou Betkou prisli do
Montrealu v r. 1968. Pavol pracoval celych
dvadsa pa rokov ako obchodny zastupca
firmy “Motokov”. Na zaslu enom déchodku
travil ve a asu v kruhu rodiny s man elkou a
synom Pavlom. Pas celého pobytu v
emigracii sa anga oval v slovenskej komunite
hlavne v grécko-katolickom kostole
“Nanebovstupenia Pana” pri liturgickych a
vSetkych mimonabo enskych aktivitach.

Ve mi sa chcel do i okrahlych narodenin
svojej man elky, ktorej subil Sesdesiatpéa
bielych ru i.

13 -ho jula sa s nim prisli rozlil vSetci jeho
najbli §i, priatelia a zndmi do rimsko-
katolického kostola St. Edmund v
Beaconsfield. Pohrebnu sv. om3Su
koncelebrovali aj dvaja slovenski&zi,
dostojni pani, Gabriel Juru$ a FrantiSek
KrusSinsky. V rozlukovej re i sa pan farar
Jurus$ po akoval zosnulému za jeho

celo ivotné dielo hlavne dobrého prikladného
a bohabojného kreana ako i man elke Betke
za mimoriadne prikladnu a obetavu
starostlivos a do poslednej hodiny ivota.
Taktie pripomenul, e ten, kto v srdci ije,
nikdy nezomiera, e tajomstvo lasky je oae
va Sie, ne tajomstvo smrti a e na Sie sa

[0 i, ke sa najviac miluje.

Nas zosnuly bol sice pochovany do
tmavej zemi, ale odiSiel k Tomu, o ktorom sv.
Jan z kri a hovori:

“Bo e mgj, je v3etko Tvoje, viem! V Tvojej tme
slnko nepotrebujem. Ja Tvojou laskou kypim, vriem
Ty budes$ v dy! Ja nebudem. Koniec. Tma. Niet ma.
MILUJEM !

Drahy pan Pavol, odpdévajte v pokaoiji.
Nech Vam je zem kanadska, ktoru ste tak
milovali ahka.

S hibokou uctou
Bea Janurova

5XP
(Prislovia, Porekadla, Perliy,
Pranostiky, Postrehy

Smiech a plasu najcennejSi majetok ivéhdoveka.
o svaty Michal zakazuje, to svaty Mikulas rozkazu
Ka dy je kova om svojho Sastia.
Zdravia a priateov nikdy nie je dos
Chcete sa presadi Kupte si kvetind

Slovenska komunita v Montreale sa vo Stvrtok
6. septembra dozvedela wei smutnu zpravu,

e v tento de nav dy dotklo vzacne srdce

ve kého a mimoriadne skromnéhimveka,
pokorného bo ieho slu obnika Mrsg. Adnreja
Sinala. Posledné zbohom mu povedia Slovac
vo Stvrtok, 13. septembra v chrame
Nanebovstupenia Pana na ulici 45 Legendre

Dostojny pan Mrsg. Sinal chceme Vam aj toutfs
cestou naSimi modlidbami vyjadmasu v aku

za vSetko o ste pre nas urobili. Odpwajte

v pokoji. Nech Vam je zemahka

P.S. O Msgr. Sinalovi sa este vyjadrime
v kratkosti v naSom bududcomisle

(\

C //7 KLUB 55+ THE BUTTERFLIES

- Now is our 18 year, Klub 55+, whose
members are known as “Butterflies”
gather usually on the first Thursday of each month
to socialize etc.
You can join us; Just be 55 years old or more
(we’ll only ask for your birth date, not year).
We try to visit the elderly in as many residences
(private and public) as much as possible.
Our fund raisers allow us to purchase greeting
cards which we send out at least 3 times per year.
Our Activities have included sugaring-off
parties, corn roasts, apple picking, visits to tela
of interest” etc. This last summer we attended the

local “Pow-Wow".
Lydia 514-387-8052, Josie 450-294-3577 @j

Further information can be had from:
Mary 514-767-3617, Betty 514-384-364\6M
KLUB 55+ MOTY OV \\

Je tomu 16 rokovo Klub 55+ existuje, jeho
lenovia su znami ako ,Motyle“. Schadzame sa
raz mesane, obyajne prvy Stvrtok v mesiaci.
Uvitame ka dého kto ma 55 rokov a viac
(nemusite nam prezradiok Vasho narodenia,
iba de a mesiac). Sna ime s®& najviac navstivi
nasSich doéchodcov, ktori s v domovoch. Nase
zbierky nam dovolia zakuppozdravné karty,
ktoré zasielame najmenej trikrat do roka. Nase
aktivity zahr uju sugaring-off party, opekanie
kukurice, oberanie jablk, ndvstevy dble itych
miest at . V lete sme navstivili lokalny “Pow-
Wow Pre bli Sie informacie zavolajte:
Lydia 514-387-8052, Josie 450-294-3577,
Mary 514-767-3617, Betty 514-384-3646.




posekanej maty, s@ mleté ierné korenie

Ruru zohrejeme na 350°F. Rezance uvarime
_ v osolenej vode a scedime. Na oleji spenime
250 g zeIene; fazky , 750ml. vody, = zelenu cibuku, cesnak, pridame Spenat

250 ml kyslej smotany, 2 ly ice hladke; a popra ime asi za 4 min. Prelo ime do $&j
muky, , misy kde primieSame ricottu, tvaroh, 150 g

1 cibu a, trochu masla, trochu papriky, so parmezanu, vajka, kdpor, matu, soa ierné
Fazuku pokrajame na kocky, vio ime do korenie. Do plechu vé&osti 21x31 cm

viacej vody a varime asi 10 min. Kyslu ukladame vrstvu rezancov na ktord dame
smotanu dobre rozmiesame jednu tretinu $penatovej hmoty a znovu dame

S mllfkou, prilejeme k uvarenej fake, vrstvu rezancov. Urobime tak este 2krat,
osolime a povarime. Cibu popra ime na zakon ime s rezancami. Prikryjeme

masl_e pridame trochu papriky a zamieSame s alobalom a péeme. Po 30 min. odkryjeme
k polievke. pomastime s olejom a posypeme zvysnym (2
ly ice) parmezanom a zapeme na 15 min.

Vy ivna hodnota: zelena faze obsahuje

vitamin C, elezo, draslik a beta karotin. Viete, e 8penat zo vietkej zeleniny obsahuje

najviac bielkovin?
GREEN BEANS SOUP

, ) SPINACH LASAGNE WITH DILL & SCALLIONS
% Lb green beans cut in small pieces,

(o
%> /2 cup sour cream, 2 tsp. flour, 4 CUPS 15 |a5agne noodles, 4 tsp olive oil, and
_ Wwater, 1 onion chopped, butter, salt, scallions, thinly sliced, 2 cloves garlic,
paprika 3 minced, 2 packages (10 oz each) frozen
Add green beans to boiling water and cook chopped spinach, thawed and squeezed dry,
for 5-10 min. In a small bowl, combine the 15 oz part-skim ricotta cheese, 1Lb low-fat
sour cream and flour. Whisk the sour cream (1%) cottage cheese, ¥ cup plus 2 thsp grated
mlxt.ure into the soup, add salt and cook for 1-  p5rmesan cheese, 2 eggsup snipped fresh
2 min. In sm_all skillet hea}t butter,_add dill, % cup chopped fresh mint, 1tsp salt,
chopped onion and sauté for 2 min., add pepper.Preheat the oven to 350°F. In a large
paprika and transfer to the soup and cook for pot of boiling water, cook the lasagne
1-2 min. noodles. Drain well. Meanwhile, in large
skillet, heat 2 tsp of the oil, add the scallions
and garlic, and sauté for 2 min. Add the
spinach and cook for 4 min. Transfer to a

Nutritional value: green beans offer vitamin
C, folate, iron, potassium and some beta

carotene. large bowl. Stir in the ricotta, cottage cheese,
- ) Y, cup of the Parmesan, the eggs, dill, mint,
SPENATOVA LASAGNE S KOPROM salt and pepper. Line the bottom of a 9x13-
A CIBU KOU. inch baking dish with a layer of lasagne

noodles. Spoon one-third of the spinach

12 lasagnovych rezancov, 4 lyky olivoveho mixture over and top with another layer of

oleja, 8 ks zelenej cibly, 2 struky cesnaku,  hoodles. Make 2 more layers, ending with
2 baliky (ka dy 300 g) zamrazeného noodles. Cover with foil and bake for 30 min.
posekaného Spenatu a dobre vyifaa voda, Uncover, brush with remaining 2tsp oil, and

500 ml iasto ne odtuneného syra ricotta,

500 ml nizkotuného (1%) tvarohu, 150 g a 2

ly ice postruhaného parmezanu, 2 vag,
pohara posekaného képru, ¥ pohéara

sprinkle with the remaining 2 tbsp Parmesan.
Bake for 15 minutes.

Did you know?.... Spinach is higher in protein
than most vegetables.



JABLKOVE REZY

350 g muky, 120 g masla, djova

lyi ka prasku do péva, 100 g prasko-

vého cukru, 2 vajcia, 1 vajce na potretie.
Plnka: 1 kg jatk narezanych na tenké platky,
120g praskoveho cukru, mletéa Skorica, 2

ly ice kukuri ného Skrobu.

V muke rozmrvime maslo, rozmieSame
prasSok do pava a cukor. Pridame vajcia

a zamiesime (ak by cesto bolo tvrdé pridame
2 ly ice mlieka). Cesto rozdelime na 2 diely.
Jeden vyvakame, prelo ime na slabo
vymasteny plech, posypeme pokrajanymi
jablkami a prilo ime druhu polovicu cesta,

z ahka pritlaime, potrieme vajcom,
popichame vidlikou a upeieme (350°F,
30-35 min.)

Viete?... as jabl ného vladkna je pektin,
ktory moé e zni i cholesterol v krvi

APPLE CAKE

2 cups flour, % Lb butter, 1 tsp

baking powder, 1 cup icing

sugar, 2 eggs, 1 egg to brush
over dough...

Filling: 2 Lb apples peeled and thinly sliced,
% cup granulated sugar, 1 tbsp cinnamon, 2
tbsp corn starch.

In large bowl toss together the apples, sugar,
cinnamon and corn starch.

Preheat oven to 350°F. Grease 9x12-inch
baking pan. In medium bowl, mix flour,
butter, baking powder, sugar and eggs (if
dough crumble add 2 tbsp milk). Shape
dough into 2 balls. On lightly floured surface
roll one ball of dough and place to greased
baking pan. Spoon apple mixture over the
dough. Roll remaining dough for top crust.
Lightly brush top of cake with egg mixture,
prick top with fork and bake for 30-35 min.

Did you know? Some of the fiber in apples is
pectin, which may help lower blood
cholesterol.

URO, VYPI A VRAV VTIPY...

Syn sa pyta otca:

- Otecko, preo strie a$ na babku?
Otec na to:

- Niekomu babka a niekomu svokra! ==¢

V jednom dome byva flegmatik s cholerikom.

V jeden de sa cholerik kupe vo vani, ketu

zrazu flegmatik otvori dvere do kape, pride k
vani, naberie ly i ku vody z vane a odide.
Cholerik sa na flegmatika nepekne pozrie, ale
udr i si eSte nervy na uzde. Za minutu flegmatik
zasa pride do kupee, naberie za ly iku vody a
ke u odchadza, tak cholerik mu nahnevane
hovori:

- oti8ibe? otubehas ak splaseny?
Flegmatik sa na neho pozrie, pekne sa usmeje a
odide. O minutu opéflegmatik pride do

kupe ne, naberd ly iku vody, ke cholerik u

cely nasraty na neho skrikne:

- Ty asi chces dostana hubu!!! o sa robi?
Flegmatik sa otd smerom k nemu a hovori:

- K ud, horime.

- Dedo, mas este zuby ?
- Nie, preo vnu ik ?
- Preto, aby si mi mohol postré orechy !

V 8kolskej jedalni si prisadol Student profesorovi
a ten hovori:

- Prasa si nezaslu i, aby sedelo s latw

Student sa postavil s odpowvau:

- Tak ja letim.

im samozrejme pana profesora nasStval a ten sa
rozhodol, e mu da zabragri skaSkach.
NaneSastie pre neho, Student na vSetko
odpovedal bezchybne. Preto mu dal eSte jednu
otazku:

- Keby ste si mohli vybraz dvoch vriec, v

jednom by bolo zlato a v druhom rozum, ktoré by
ste si vybrali?

Student po chvili hovori, e by si zobral to so
zlatom. Profesor vazoslavne:

- No vidite, a ja by som si vybral to s tym
rozumom.

Student nevaha:

-Ve ano, ka dy si vyberie to,0 mu chyba.
Profesor u je tak vytoeny, e na Studentov

index napiSe BLBEC a poSle ho pr&tudent
odchéadza bez toho, aby sa pozrel na hodnotenie a
za chviu sa vréti a hovori:

- Pan profesor, vy ste sa mi tu sice podpisal, ale
nenapisal ste mi iadnu znamku...



Drahi nasi jubilanti!
K vyznamnym ivotnym jubiledm Gprimne blaho elame akujeme Vam za vSetk@ ste doteraz
pre slovenskd komunitu v Montreali urobili.

Redakna rada
Dear our jubilants,
We would like to wish you Happy Birthday and thaydu for everything you have done for the
Slovak community in Montreal

Editorial committee

BIRTHDAYS 77 ANNIVERSARIES

John arny,
Steve Grega,
Susan Hurtuk,
Al beta Ivanov
DusSan Lamos

John and Anne Chandik 50 years
Steve and Jane Dursa 48 year
John and Mary Gujdan 50syea

Steve and Milka Kmec 50 y®a

Olga Slodiak
Mary Smedo
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COMMUNITY CALENDAR / KALENDAR PODUJATI

SEPTEMBER

Nedea / Sunday 16, sch6dza KSL / CSL meeting
Nedea / Sunday 23, jesenny obed / Fall Banquet, FarswosCyrila a Metoda

OKTOBER / OCTOBER

Sobota/ Saturday 27, Bazaar, Farres Cyrila a Metoda
NOVEMBER

Sobota/ Saturday 27, Annual Businessmen’s Ball
DECEMBER

Nedea / Sunday 2, Vianmy obed KSL/CSL
Nedea / Sunday 9, Vianmy obed Jednota 784
Sobota / Saturday 15, Vianma party pre deti, Farnosv. Cyrila a Metoda

Kanadské slovenska liga v Montreale pozyva svojigtkych lenov na schédzu, ktord bude
16. septembra t.r. 0 12:30 hod. vo farskej halédtasv. Cyrila a Metoda, 2nd Aven. a Jean Talon.

Canadian Slovak League in Montreal invites its mensibo the meeting which will be held Sept. 16at07
12:30 p.m. in Sts. Cyril & Methodius parish hall.

Farnos sv. Cyrila a Metoda vas pozyva Bazar, ktory bude v sobotu 27. oktobra 2007 vo farska¢h
(Jeant Talon a 2. Avenue) zatok o 10. hodine.

Na predaj budeme ma@alomace peavo, rezance ako aj iné veci. K obedu bude chutn@§ plnena
kapusta (holubky), debrecinky. Pre informaciu jteleb14-956-8114

Parish of Sts. Cyril & Methodius invites youBazaar,Saturday, Oct. 27, 2007 at 10:00 A.M. which will
be held in the Parish Hall (Jean Talon &2Avenue)

Our booths will be filled with many articles as et with home made goodies, cakes, cookies, nmodle
etc. The ladies in the kitchen will prepare a delis lunch of goulash, debrecinky, stuffed cabb&ged
take-out will be availale. For information pleasall: 514-956-8114

Gratulujeme Rudovi Sramkovi, ktory po 37. rokovw lse CTV Montreal odiSiel do déchodku.
Congratulation Rudy Sramko, who retired from CTVhileal after 37 years of service.

Ak chcete prispiena misie:
Peter DikoS, SVD

Good Shepherd Seminary
P. 0. BOX53

BANZ, WHP 283

PAPUA NEW GUINEA

Finan ni anjeli: Sme vemi pov a ni doleuvedenym priaznivcom, ktori podporili Slosky Montreal
finan ne: George Perreault, John Javornik, Steve Sediva

Financial Angels: We are very grateful to the following people whavé chosen to support Slovensky
Montreal: George Perreault, John Javornik, Stevivae
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