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Dining Out — In And Around CharlotteCAJE
By Lenora Stein

What’s the difference be
tween a CAJE and a CAJE? 
Strange and redundant ques
tion, you might say, unless 
you are “with-it” when it 
comes to acronyms. CAJE, na
tionally, refers to the Coalition 
for Alternatives in Jewish 
Education, an organization 
founded over a decade ago 
which brings together the best 
and the brightest of Jewish 
educational endeavors 
through teachers, educators, 
publications, materials, con
ferences, outreach and net
working. The Coalition’s na
tional conferences are highly 
regarded and attract those in
volved in Jewish education 
from every corner of the coun
try. This year’s conference will 
be held at West Georgia Col
lege in Carrollton, Georgia. We 
are fortunate to have such a 
prestigious meeting of Jewish 
educators in our geographic 
region.

So, what about CAJE? 
Locally, CAJE is the Carolina 
Agency For Jewish Educa
tion, a Jewish educational 
resource center located in 
Charlotte and founded in 1983. 
The CAJE Resource Center is 
one of a growing network of 
teachers’ resource centers in 
large and small communities 
all over the U.S.

Why do CAJE and CAJE 
deserve mention together? Na
tional CAJE publishes a 
Jewish Teacher Center news
letter entitled “Networking”. 
The most recent issue featured 
our loc£d CAJE.

CAJE has the exclusive 
U.S. distribution rights for 
some exciting Jewish educa
tional computer software 
designed by Kirschen, the 
Israeli political cartoonist of 
The Jerusalem Post. Contact 
CJE, 1727 Providence Road, 
Charlotte, N.C. 28207, (704) 
366-1948 for details.

CAJE materials continue to 
circulate throughout the 
Carolinas and new items are 
being added.

The Carolina Agency for 
Jewish Education is a project 
of the NC Association of 
Jewish Men, funded through a 
Blumenthal Foundation grant.

Iff you move to 
Australia you cannot 
get The Charlotte 
Jewish Mews. But if 
you move locally or 
any place within the 
U. S., you may still 
have it sent to you iff 
you let us know your 
new address beffore 
you move.

it co s ts  us money every 
tim e  a p a p e r  is no t 
deliverable.

WRITE TO:
The CJM 

P. O. Box 13369 
Charlotte, N.C.

28211

C ^W if
Cafe With Country’French Atmosphere”

196  iV. Trade St, Open 11 a.m.-9 p.m. Tues-Sat
(In Mercantile BIdg. back side) 11 a.m.-S p.m. Mon

847-5029
Downtown Mmtthews
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LUNCHES JMen.-Fri. 11:30-2:30 
OMNBtA LIVE HOT JAn 

Fri. & Sot. 5:30.10:30
331-9335

©nAHAXO
Nakato Japanese Steak House 

2501 E. Independence Blvd 
(704) 372-1000 for Reservations

For Advertising 
on this page

call:
366-9715
366-6632

or

366-5007
(office)

Please join us for The Marker Sunday Buffet Brunch. Y ou’ll 
enjoy the delectable array of hot entrees, omelets and waffles 
cooked to order, carved beef, cold salads, breads, delicious

desserts and more!

11am to 2:30 pm

$13.95  adults

$ 6 .95  children 1 0 under

Heavrvations ftecom m enJeJ

ADAM'S MARK HOTEL  

704-372-4100
555 S. Me DOWELL ST. 

CHARLOTTE, N C  28204

A NEW ORLEANS 

RESTAURANT & BAR
f r- Jp

LIVE DIXIELAND 
a  JAZZ MUSIC

W ednesday. Friday 
Saturday and Sunday

Food, Fun. Festivity.

Mon. - Thurs. Fri. - Sat.
5:50 to 10:00 $ ;)0 tO l0 ;}0

Sunday 4:30-9:00

Blackened Redfish 
Our Specialty.

Ask About 
Our Lagniappe

1800 E. 7th St. •  C harlo tte . NC

577-9017
Al.t MAtOR CREDIT CARDS ACCfirrFI)

Bourbon

Let us 
Tempt you Tonight

with any of our fine, high-quality dishes that will 
please your appetite and your pocket

The Original Italian “ Fungetto” —
G enerous slices of beef tenderloin sauteed to 
perfection in Bordelaise sauce and smothered with ^^95 
burgandy w ine..................................................................  /

Veal Marsala —  Milk fed veal cutlet, sauteed 
in Marsala wine, butter, fine herbs and  fresh ^ 9 5  
m u s h r o o m s ........................................................................  ^

Filet Mignon Steak —  The ultimate in fine Q 9 5
steaks. Naturally tender, delicious, ju icy ............... O
Famous Broiled Scrod —  A mild tender flaky
filet broiled in cream y lemon butter s a u c e  O

All entrees served with soup, salad, vegetable and bread.

Serving Breakfast. Lunch and Dinner 7 Days a 
Week ... All ABC Permits.

Chef’s 
Orchid

Mon.-Sat. 6:30 a.m.-lO p.m. Old Monroe Rd. - Hillside Plaza 
Sun. 7 a.m.-9 p.m. Matthews

847-6106

Bon
Appetit!

IMPERIAL GARDEN 
CHINESE RESTAURANT
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All Chefs From Hong Kong
S«rvtng Moat AuCtwnHc Chin—  Cutaln*

AUTHENTIC CANTONESE «  
SZECHUAN CUISINE «  

AMERICAN DISHES

COMPLETE 
TAKE OUT SERVICE

WttVATI FAHTY HOOM Ur TO •  P f 0 « J

333-9239
310S E INDEPENDENCE iOULEVAND
(TWO BLOCKS EAST OF THE COLISEUII)

• LUMCNBON•
LUNCHEON S K C IA Lt 

M O N -IA T  11:90-2:]0 

•  DINNBII •
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OPEN 7 DAYS A WEEK ‘-J

MON — THUMS 1 1 3 0 A M — 10PM  ir .||
r m  -  SAT 11 30AM  — 1 1 ^  f 7 »

ALL ABC PERMITS

SU N  1? 0 0  NOON -  10PM

Enjoy the finest in Italian 
Cuisine in our newly 

expanded and remodeled 
surroundings.

Featuring home made 
garlic rolls, fresh veal, 
home made pastas and 

seafood dishes.

Family owned and 
operated for 24 years

Serving Dinner Tuesday-Sunday 
116 Middleton Dr • "’621

Major Credit Card • ,’ermits


