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ALL SAINTS’ ALIVE 

THE WEEKLY NEWS LETTER OF ALL SAINTS ANGLICAN CHURCH 

COLLINGWOOD’S WELCOMING HAVEN OF SUPPORT, CARE, OUTREACH AND INSPIRATION 

FRIDAY OCTOBER 16, 2020 

 

We hope everyone had safe and enjoyable Thanksgiving weekend!  The warmer than usual temperatures and sun-

shine made it a pleasant weekend to be outside to experience the wonderful fall colours.  Perhaps next year we 

will be able to enjoy the company of more family members and friends over the weekend. 

 

Our church services continue on Wednesdays and Sundays.  You may choose to worship in person at the church 

or watch the live stream in the comfort of your own home.  If you choose to attend the church please remember to 

call Nancy in the church office ahead of time.  We thank the clergy, staff, wardens and volunteers for the proto-

cols that are in place inside the church for the protection of all who participate and attend. 

 

Of particular note, at our Thanksgiving services last Sunday, it was most enjoyable to see Keiko playing the pi-

ano on the screen while she accompanied herself playing the bells on the other side of the church!!  Thanks go 

out to Father Doug, Bill Pryde and Moira and Doug Southwell for all the technical work involved in the produc-

tion of our services. 

 

Our newsletter this week contains exciting news from Susan Scouten and this week’s Community Friendship 

Takeout Dinner.  I will let her make the announcement in her report below.   Please remember also, the ongoing 

Entrees To Go programme that she offers to the community.  Information on that is included in her report.  Also, 

please make note of the businesses who have made donations so that these dinner can be prepared.  If you wish to 

contribute money to the cause please remember that donations are tax deductible. 

Drum Roll Please!   

We gave out a record 164 plus 16 OOTC - Total 180 take out bags last night.  

The menu was  

Ham, Mashed Potatoes, Mixed vegetables, Carrots and Chocolate Bar Treat - Purchased 

Hot Vegetables - Green Beans and Brussels Sprouts from the Community Green Team Garden   Loaf of Bread 

or a Bag of Rolls - Donated by Cobs Bread 

Chocolate Chip Cookies - Donated by Bad Vegan 

Various Bread Type Desserts - Donated by Cobs Bread 

Apples - Supplied by Ferri's on the 10th Concession 

 

 

Thanks so much to the Green Team for their contribution to the take-out dinners this summer. We are sad to 

see the season end and the growing season come to a close, but we are looking forward to next year's 

yummy vegetables.  

 

Thanks to all the volunteers, that makes this takeout dinner happen. We are a small group but we are mighty.  

 

Next take-out dinner is Wednesday November 11th and the plan is to offer Ground Beef Stroganoff and Hot 

Vegetables and of course bread/rolls donated by Cobs Bread and a special dessert that is still being planned.  

 

We will be offering a Christmas Day (Friday December 25th) take-out dinner. Pick up between 4pm and 5pm. I 

will be sending out a separate email with lots of details and how YOU can help.  

 

Thanks  

Susan from All Saints'  

Coordinator of many food programs  
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Warden Rob Potter has submitted the Wardens’ Report for this week.  Please see how hard our 

wardens are continuing to conduct church business during this pandemic. 

 

Keiko continues to rehearse with the Ukulele groups and has now started a “Hymn Sing 

Along” on-line on Thursday mornings at 10:00 am.  If you wish to participate please contact 

Keiko for more information.  Last week Keiko, Bill Pryde and Don McArthur organized the 

programme…photos below. 

All Saints’ Alive Friday October 16 2020 



We have a new feature to All Saints’ Alive this week and one that we hope will encourage other parishioners to 

take part.  Gill Elias has suggested that we include a “Covid Cooking Corner” feature, where parishioners can share 

some of their cooking recipes with others.  For the first week, Gill has provided us with a recipe for “turkey and 

corn chowder”.  See the attachment below.  If you would like to share a favourite recipe please email the church or 

send it to john.kirby@rogers.com.  Feel free to include a photo or two.  Thanks Gill!!! 

The Covid Cooking Corner 

So are you finding the up-coming winter a little daunting? Maybe, for some of you, it is the first winter in a while 

that you have spent in Collingwood? With our outside life disappearing with the cold, are you wondering what to 

do with all that extra time? Well how about doing some cooking? 
 

I thought we could share some of our favorite recipes? Nothing makes a home feel more warm and cozy than the 

smell of some fresh cookies or a pot of bubbling soup. 
 

I thought I could start us off with a soup that is delicious and may also help use up a few of those turkey leftovers. 

Soups are the easiest form of cooking as there are very few rules. This is my version of the recipe but feel free to 

add or subtract anything that you fancy. 
 

Turkey and Corn Chowder      Serves 8 

2 tbsp.  Olive oil 

1  onion, peeled and diced 

1   Leek, washed, halved and thinly sliced 

1  stalk celery, diced 

¼ lg.  fennel, cored and finely diced 

1 lg.  carrots, peeled and diced 

4 med  yellow potatoes peeled and diced (although I do like to use sweet potatoes too) 

2 cups  frozen or canned corn 

1 liter  Turkey stock (or chicken stock will do) 

1 tsp.  dried thyme  

1 tsp.  dried tarragon 

1 tsp  Worcestershire sauce 

1/2 tsp.  tobacco sauce 

½ liter  10% cream 

1 lb.  cooked turkey meat cut into 1 inch pieces 

Salt and pepper to taste 
 

Method 

In a large saucepan, heat the oil. 

1. Add the onions and leeks with a good pinch of salt and sauté until soft and slightly tinged with brown. 

2. Add the celery, fennel, carrots, and potatoes. Stir until well coated by the oil. 

3. Add the turkey stock and thyme and tarragon and season with salt and pepper. 

4. Allow to simmer for 10 minutes then add the corn. 

5. Taste and season with Worcestershire sauce and tobacco sauce. 

6. Continue cooking for another 10 minutes or until all the vegetables are soft. 

7. Finally stir in the cream and the turkey meat, reheat but don’t boil and adjust the seasonings to taste and add 

more stock or water if the consistency is too thick. 

8. Pat yourself on the back you have just made a healthy nutritious soup that everyone will love. 
 

Notes: If you want to avoid the cream….try using cream styled corn, or puree a few of the vegetables before you 

add the corn. 
 

If you had Ham instead of Turkey this Thanksgiving then that would work too and there is nothing to stop you add-

ing a few of the left-over vegetables (maybe a little chopped squash or green beans)….just add them at the end as 

you add the turkey. 
 

Serve as is… or with a few croutons on top and a little of your favourite crumbled cheese. 
 

If you have questions about this recipe then please feel free to email me (Gill)…. alelias@sympatico.ca 
 

Happy Cooking 

Cheers, Gill Elias  

mailto:john.kirby@rogers.com
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Entrées to-Go Program & Cobs Bread 

 

The next Community Friendship Take-Out Dinner is Wednesday November 11 Susan Scouten is offering a fro-

zen ‘Entrées-to-Go’ program for the other weeks of the month. Note that this is NOT a full meal, just the main 

course such as Ham Dinner with Potatoes and Vegetables Cabbage Rolls on Rice, Chicken Pot Pie, Meat Lasa-

gna,  Vegetable Lasagna, California Style Veggie Burgers, Cheese Cannelloni, Cobs Pizza Bread, Cobs Spinach 

and Feta Croissants. Could you, or, someone you know benefit from an entrée once a week? Also, we receive a 

large donation every Friday of fresh bread/rolls/sweets from Cobs Bread.  Bread/rolls/sweets will be included 

with your requested Entree to Go or you can just request Bread. We have lots! 

 

Here’s how it works: email sscouten1@gmail.com or call or text 705-441-1419 (Susan). In your email or text or 

phone message, indicate how many entrees you require. Susan will reply and let you know what she has avail-

able. Pick up or delivery will be arranged with Susan. 

 

Monetary donations are happily accepted and will keep the Entrees to Go program going and will help fund the 

Friendship Take-Out Dinner. E-Transfers now being accepted at the church. Check the website for details. 

 

Thanks 

Susan 

Coordinator of Many Food Programs  

https://www.youtube.com/watch?v=TQpdCYjElnU 

This week All Saints’ Alive is pleased to feature the link to a concert put on by the York Cham-

ber Choir.  One of the members is Barbara Dickson, daughter of All Saints’ parishioner Mal-

colm Dickson.  Enjoy!!! 

 

Please click this link if this does direct you to the Concert please click the link that was sent in 

the body of the email 

 

 

 

 

This week our thoughts and prayers go out to: 

Jim and Eileen Scott, on the passing of Dorothy Scott, Jim’s mother.  Dorothy lived a very ac-

tive life, playing tennis well into her nineties! 

 

The family and friends of parishioners Lucy Gomer and Kate Sheldon….Lucy and Kate passed 

away this week. 

 

And we extend thought and prayers to Valerie White and her family on the passing of David 

White, a former parishioner at All Saints. 

 

We pray for all who call All Saints’ their spiritual home and for our families, friends…for all 

whom we love.  Lord, help us to live each day for your pleasure.  
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Wardens’ Update October 16th, 2020 

 

A very special thanks to everyone involved in making our live services telecasts so successful.  

With so many parishioners not wishing to attend in person during the pandemic, the services 

have been very favourably received.  Thank you to Bill Pryde, Doug Southwell, Father Doug, 

Keiko, and all that have worked so hard to put on this great demonstration of faith every 

week. 

 

Many thanks also to Susan Scouten and her team for another very successful Friendship Din-

ner, including support to Out of the Cold.  It is an amazing job of outreach to the entire com-

munity.  Please continue to support these dinners with your financial contributions. 

 

Thanks to Bruce Mackison for decorating the church for Thanksgiving. It is great to see some 

colour! 

 

Under the leadership of Kathi Wilkinson, a great deal of work has been completed this sum-

mer.  With the church closed this past summer, it was the right time to get things done.  The 

next project will be painting the kitchen.  We are also looking at projects to apply to the town 

for Heritage project funding.  Please let us know of any projects that you would like to see 

happen. 

   

Elaine Cunningham continues to lead us with our Covid-19 safety protocols.  All parishioners 

must sign in when attending services, and confirm that they meet all conditions of the Covid-

19 questionnaire.  If you are not well, please do not attend.  Please book your attendance not 

later than 2:30 p.m. Friday. 

    

A reminder that in lieu of flowers, we are asking for financial donations, and that we will ap-

propriately recognized the loved ones for whom the flowers were intended. 

  

Two new items to satisfy our insurance company.  A volunteer form is now available, and we 

ask that all volunteers (anyone not on staff, and does more than attends services) sign and 

complete the form.  Secondly, we have re-keyed the parish hall.  This includes exterior doors.  

Old keys will no longer allow access. 

 

We are also re-examining our policy on police checks.  Currently, all staff, wardens, outreach 

and anyone involved with children have police checks.  It may be necessary to extend this to 

other volunteers. 

   

The heat is on, and that means winter is approaching.  As we near the festive season, please 

consider the financial needs of the church.  On our web page, you will see many ways to do-

nate.   Your support is greatly appreciated. 

 

Your Wardens    

 

Submitted by Rob Potter  
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Church Calendars $5 Each 

Since 1906, the Canadian Church Calendar has been a useful and beautiful addition to the 

walls of homes, clergy offices and businesses across Canada. The 2021 calendar is will be 

available shortly, with 12 full-sized and 12 thumbnail-sized colour photos of Canadian Angli-

can churches, which reflect the calendar’s theme of “Homecoming”. Details include notes on 

liturgical colours, saints’ days, important dates, previous and next month calendars on each 

page spread and more. 

 

Do not miss out on this charming Calendar; a limited quantity will be made available. Pre-

order yours by calling or emailing the Church Office at 705-445-3841 or  

allsaintschurch@bmts.com  

November 1, 2020 - Daylight Saving Time Ends 
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Friday December 25  

All Saints' Church 32 Elgin Street, Collingwood 705-445-3841 

Pick up between 4pm and 5pm 

Christmas Day Take-Out Dinner  

Non Contact Delivery is also available  

Contact Susan Scouten  

Please call or email  to pre-order - 705-441-1419 or sscouten1@gmail.com  

Or call the church to pre-order 705-445-3841 

mailto:allsaintschurch@bmts.com

