

















Memory of mother Vangelia Kiradzi, 10 years
OlgaPetro ........ ... .. ... i i 100

In memory of Jova Laskovski
Robertand Lena Pletsch ............................. 25

Memory of Blage and Vessa Mallin
DanMallin . ...... ..o 100

Memory of Rina Volpe Mangos

George and Pennie Markou ......................... 100
Memory of Chris Manos
Mr & Mrs Tom Bitove .............................. 250

Memory of Christina and Louis Mladen
VirginiaMladen ............... ... ..ol 100

Memory of Nick Mousmanis born in Dambeni
Past President of the Dambensko
Benevolent Society

Dambensko Benevolent Society ...................... 200
Memory of Hope Paliare
Boris Christoff .......... .. ... .. .. 100

In loving memory of Brian Parkinson
4 years April 6, 2015
Connie, George, Jackie and Paul Parkinson ............ 100

Memory of Para Passas

Mike Passas . ....coviii i 250
Steve Passas . ... 100
Memory of Dolly Petroff

Tom YIKOS ... 50

Memory of Micho Piluris zet Dambenski
Dambensko Benevolent Society ...................... 100

Memory of teta Milka Potkidis
Angelo and Thelma Sideris .......................... 50

Memory of Luba Petroff Rollo
HarryJRollo ..... ... ... o i 100

Memory of son David Sandolowich (31 years)
Olga Sandolowich ................................. 100

Memory of husband Ron Sandolowich (15 years)
Olga Sandolwich ....................... ... ... ... 100

Memory of Mirche Schmagranov
parents born in Dambeni

for their contributions received between January 2018 and January 2019.

Dambensko Benevolent Society ...................... 100
Memory of Fred Spiroff

Larry Divitcos . ... 50
Peterand Olga Petro ............................... 100
Memory of Chris and Milka Stasoff

HelenRentis ........... ... ... ... ... .. ... .. 100
Memory of Vangel Stoikovski

Alexandra Stoikovski ............. ... ... o ool 50
Memory of Angelo Malinas

Angelo and Thelma Sideris ......................... 100
Memory of Sophie Theodoru born in Dambeni
Dambensko Benevolent Society ...................... 100
Memory of Done Trentos

LilaTrentos ... 20
Memory of Chris Tsotsos

George and Pannie Markou ......................... 100
Memory of Veloff Family

brother Boris, mother Velicka, father Traian

Olga Sandolowich ........................... ... ... 100
Memory of James Vasoff

CarolGillanders ............... ... ..., 25
Memory of Vicky Vulcan

Jim and Pauline Petroff ............................. 100
Memory of Lillian Ylkos

TomYlkos ... i 100
Memory of Kristine Zolis

member of the Daughters of Macedonia

Virginia Stoymenoff ........... ... . oL 50



Recipes

Easter Recipe: KOZINJAK (Easter Bread)

Ingredients

* 1 package dry active yeast * 1/2 cup warm whole milk

* 1 cup plus 1/2 teaspoon white granulated * 3eggs whisked, plus 1 egg whisked for egg
sugar, divided wash

* 1/2 cup warm water * Juice of one medium sized orange

* 5 cups all-purpose flour sifted, plus extra * 1/2teaspoon ground mahleb
for dusting * Vegetable oil for garnish

 1/2 teaspoon salt Sesame seeds for garnish

* 1/2 cup unsalted butter, melted

Instructions

1. Using a standard mixer with paddle attachment or hand mixer, whisk together 4 whole eggs, milk, oil, sugar, baking powder and orange juice. Slowly
add in flour and mix for a few minutes until fully incorporated and dough forms.

2. Form dough into a ball and cover with plastic wrap. Place in the refrigerator for 20 minutes.

3. Preheat oven to 350 degrees F. Grease 2 large baking sheets with vegetable oil.

4. Onalightly floured surface, portion out dough into approximately 2 tablespoonful; sized pieces. Roll out each piece of dough into a rod about 1/2 inch
thick and about 4 inches long. Fold each rod in half and twist the ends. Place cookies onto greased baking sheets.

5. Whisk 1 egg in a small bowl to make egg wash. Brush cookies with egg wash and sprinkle generously with sesame seeds.

6. Bake cookies for 15-20 minutes until golden brown. Bake in batches if oven does not fit both baking sheets at once.

Easter Recipe: PECHENA NOGA OD JAGNE
(Roasted leg of lamb)

Ingredients
* 1(4-51b.) leg of lamb, bone in * 3 medium tomatoes, cut into wedges
¢ 1 tablespoon plus 1 teaspoon salt, divided * 3 garlic cloves, minced
e 2 teaspoons black pepper e 2 tablespoons chopped fresh mint
e 2 tablespoons olive oil * 1 tablespoon chopped fresh mint
* 4 medium gold potatoes, peeled and cut * Juice of lemon

into wedges

Instructions

1. Preheat oven to 350 degrees F.

2. Let lamb sit at room temperature for 15 minutes. Pat lamb dry with a paper towel and score fat with a knife in a cross-hatch pattern. Rub leg of lamb
with 1 tablespoon of salt and black pepper.

3. Heat a large Dutch oven over high heat for 3-4 minutes. Pour in oil and carefully place meat into the Dutch oven. Sear lamb on all sides (about 5-6
minutes per side).

4. Place lamb in oven and roast for 30 minutes.

5. In a bowl, toss together potatoes, tomatoes, garlic, mint, parsley and 1 teaspoon of salt.

6. Remove meat from oven and scatter potatoes and tomatoes around base of meat. Place back into oven uncovered for an additional 40-45 minutes until
potatoes are cooked through.

7. Remove from oven. Pour lemon juice over lamb and vegetables. Let lamb rest for 10 minutes before serving.

With the upcoming of Easter, these recipes and provided by Katerina Nitsou, author of the Macedonian cookbook:

MACEDONIA: Recipes from the Balkans

Books can be purchased at macedoniacookbook.com. Use promo code: COOK for $10 off your copy!

Z SOCIET
m O I Y $100,000andbeyond  Diamond

$50,000 to $99,999 Platinum
Donations totaling $5,000 or more are recognized on the beautiful new $25,000 to $49,999 Gold
@M@t’f SOCIETY Donor Wall. If you and your family or your business would like $10,000 to $24,999 Silver
to learn more about making a contribution to Canadian Macedonian Place please call $5,000 to $9,999 Bronze

Zlatka Cokov at 416-755-9231 or email zcokov@canadianmacedonianplace.com.

You can also feel free to contact a member of the Board of Directors. AN ADINAN 550 O'Connor Drive, Toronto, ON MiB 3L6
PLACE Phone: 416-755-9231 ¢ Fax: 416-755-9232



