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The Spanish Institute of Manitoba is already taking registrations for  fall courses. 
For dates and fees, please email  spanishinstitute@mts.net
Register by August 30th and save almost 10%. Only a few places left.


The Spanish Institute presents a Spanish poetry evening on Monday, September 18th, at McNally Robinson Booksellers, Grant Park, at 7 p.m.
Some of the Spanish Institute’s students will be reading their own poems.


[image: image1]
The City agency that promotes Winnipeg added the Spanish Institute’s  web site to its list of business and educational services.

(+) http://www.destinationwinnipeg.ca/home_l.php?SubCatID=00034&Cat=Live 

[image: image2](+) http://www.bestofmanitoba.com/transactor.php?actor=60673

[image: image3]
The Spanish Institute of Manitoba’s web site, www.spanishinstitute.ca , had an average of 

207 hits weekly this summer. The interest in our web site and success shows that the Spanish Institute of Manitoba is the leading Spanish language specialist in Winnipeg.  In July, there were 946 hits.
The Spanish Institute has been featured by local and international media a record number 200 times since January 2004.


From http://www.mts.net/~mhultin/concert_listing.htm 

(Viewed on July 20, 2006)

Saturday, March 10th, 2007, 8:00 p.m. 

Sunday, March 11th, 2:00 p.m.: MUSICA IBERIA

St. Mary's Cathedral (355 St. Mary Avenue)

“A concert to celebrate the music of Spain. The centrepiece will be Tomás Luis de Victoria's Requiem but the program will feature music from early Cataluyan chants to medieval cantigas, local folk music and a variety of Renaissance composers, such as Guerrero, Lobo, Gesualdo and Cardoso. We also hope to include contemporary Spanish choral music.

This concert will be produced in partnership with the Spanish Institute. Jesús Ángel Miguel-García, Director of the Institute, will give a pre-concert talk on the cultural and historic context of the music.”

Individual Ticket Prices: Adults $18, Seniors $15, Students $8.*

Spain Pavilion. Casa do Minho Portuguese Centre, 1080 Wall St.

August 13th to 19th, 2006
“Bill Yaeger has cooked at Folklorama as long as there has been a Spanish Pavilion. 

“Many people expect Spanish food to be spicy but it is actually quite subtle,” Yaeger says. “There is concentration on things like saffron which isn’t bold but is unique.

“Chorizo sausage has lots of flavour but it’s not spicy. Our Chicken Flamenco is seasoned with peppers, onion, tomato, thyme and oregano. Familiar, Mediterranean ingredients.”

Like all Spanish dishes, gazpacho varies by region so expect the unexpected. Paella in its purest form is cooked over an open fire and shared straight from the pan. Yaeger prepares a Valencia style paella rich with chicken, shrimp and calamari.
Spain also produces spectacular wines. If you’re a beer lover, try Spain’s most popular brew, Cruzcampo.” (Extract from Supplement to the Winnipeg Free Press, Saturday, July 29, 2006)

(+) www.folklorama.ca 

[image: image4]On July 31 we commemorate 450 years of St. Ignatius’ death. Saint Ignatius of Loyola, also known as Ignacio (Íñigo) López de Loyola was born in Spain in 1491 and died on July 31, 1556. He was the principal founder and first Superior General of the Society of Jesus, the Jesuits.

(+) http://en.wikipedia.org/wiki/Ignatius_of_Loyola  http://www.stignatiusparish.ca/   

“Spain — the next Italy”

“Red Riojas, rich and fruity with a backbone of steel (years to look for: 1995, 1996, 1999 and 2001), are among the most underappreciated wine values on the planet.

Spanish food has begun to emerge from its accustomed venue. 

Imports of Spanish wine and olive oil have more than doubled in the past five years, Spanish cookbooks are filling the shelves and ingredients like dry-cured Serrano ham and the anchovy-stuffed olives (…) Chorizo (…) is emerging as the pancetta of the 21st century. Which can only mean that Spanish food —especially the Mediterranean-influenced cuisine of Catalonia, redolent of garlic and dripping with olive oil— is poised to leap over Indian and Thai in the long-running competition to be crowned the new Italian.

One of the leading proselytizers of Spanish food, author of the definitive cookbook “Catalan Cuisine” (amazon.com), is the California-bred Colman Andrews. Spanish fod has derived much of its current cachet from the world-famous chef Ferrán Adrià of El Bulli, near Barcelona, and his disciples: José Andrés (with a small empire of restaurants in and around Washington, D.C. including the legendary six-stool Minibar) and Francis Paniego, who runs one of the two restaurants in a Frank Gehry-designed hotel on the famous Rioja winery of Marqués de Riscal (www.marquesderiscal.com). Adrià is famous mostly for his wildly inventive cutting-edge international cuisine. Paniego shares the kitchen of his home restaurant in the Rioja region with his mother, Marisa Sánchez. 

Catalan cooks make extensive and imaginative use of olives —Andrew’s cookbook pairs them with duck, lamb chops, meatballs and veal— and capers, white beans, almonds, duck eggs, salt cod and anchovies. And, of course, rice, notably as the basis for a rich saffron-scented paella, the new risotto. Serrano ham is the new prosciutto di Parma and manchego cheese the new Parmigiano-Reggiano. Manchego comes in three, six and 12-month versions.
(Adapted from Newsweek, March 13, 2006, p. 63)

“(…) Sali Tagliamonte, associate professor of linguistics at the University of Toronto, found dramatic shifts in grammar and verbal usage among people from ages none to 92. ‘Females lead, and 15- to 16-year-olds are pushing changes forward faster,”she says.”

“The fact that women are the ones propelling change is not new. Tagliamonte notes that upper-class females drove the shift from medieval English to modern (for instance, from “ye” to “you”) starting in the late 1400s. And in the ‘70s, influential linguists such as Peter Trugill in England found that women were linguistic leaders in the use of proper language rather than slang. 

(…) Females throughout their live have 1½ to two times as much activity as males in the verbal centres of their brains, says Michael Gurian, author of Boys and girls learn differently. And females are dominant in the limbic and paralimbic areas, he says, where emotions are developed. Girls process emotions through words, which may also be why teen girls do so much verbal exploration. (…)”  Source: “Tongue Twisters”, MacLean’s, February 27, 2006, p. 36.


Dear All,

I have made a DVD of the highly endangered Bolero School (Escuela Bolera) classical Spanish dances and exercises. It was made mainly for purposes of teaching and culture preservation. The dances and exercises demonstrated in it are described in great detail in my book The Bolero School (Dance Books Ltd, London, 2002, ISBN 1 85273 081 1), which was endorsed by Eloy Pericet in whose family the Bolero School has been preserved, and by the Ministry of Culture in Madrid. The DVD also contains an illustrated historical background, information on the possible origin of the dances and on links with ballet in general and with the Cecchetti school in particular, and more. Past performers can be seen in the costumes of the period. Some dances other than Bolero School have been added to show early regional and flamenco connections, and influence in Hispanic America.

Specifically, this 100-minute DVD includes: 57 Bolero School (Escuela Bolera) exercises; 11 dances; 20 Cecchetti/Escuela Bolera-related exercises; and 20 minutes of illustrated history. It is available in PAL (European) and NTSC (North American) formats at a price of US$ 68, payable by credit card, from the Californian distributor CustomFlix at the following web addresses or telephone numbers:

ON THE INTERNET:  To order PAL format: http://www.customflix.com/208742
                                To order NTSC format: http://www.customflix.com/209043 

BY TELEPHONE:      International number: +1306-337-1496

                                From the USA: 1-800-853-6077

If ordering by telephone, ask for "The Bolero School" DVD, and make sure that you specify PAL (for Europe and elsewhere) or NTSC (for North America and elsewhere) format.

Sales revenues go to the copyright-holder the Spanish Dance Society (www.spanishdancesociety.org), UK registered "charity" (not-for-profit organisation) No. 327049.

With my best wishes,

Marina Keet de Grut 
M. Grut, 20 Burghley House, London, SW19 5JB, UK. Tel. [44-(0)20]8879-1815, fax [44-(0)20]8946-6942, email mgrut@compuserve.com, website www.grutbooks.com

Hi,

 

Last weekend I went to Granada, 3 hours from here. It has a beautiful cathedral, cauldron like on the outside and surprisingly bright and light and airy on the inside. 

 

Granada most famously houses the Alhambra, a moorish "castle city" that was started in 1238 and took 160 years to build. The Moors occupied two thirds of Spain for 800 years, starting in about 711. That´s why there´s so much exotic Arabic influence and architecture in the south of Spain, particularly Andalucía, where I am. 

 

The Alhambra was home to 3,000 people so it is quite large. 

http://pg.photos.yahoo.com/ph/ashleychaucer/album?.dir=/b0f2re2&.view=t
   

Cheers, Jill

«Siempre que enseñes, enseña a la vez a dudar de lo que enseñes».
 

José Ortega y Gasset (1883-1955), filósofo y ensayista español.
«Saber y saberlo demostrar es valer dos veces».
 

Baltasar Gracián (1601-1658)., escritor y filósofo español.
« La pluma es la lengua del alma ».

Miguel de Cervantes (1547 – 1616), escritor español.

______________________________________
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