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ALL SAINTS’ ALIVE 

THE WEEKLY NEWSLETTER OF ALL SAINTS ANGLICAN CHURCH 

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

FRIDAY OCTOBER 23, 2020 

 

“Many people think that patience is a sign of weakness.  I think this is a mistake.  It is anger that is a sign of 

weakness, whereas patience is a sign of strength.”  14th Dalai Lama 

 

In our world today we need patience more than ever to deal with the changes in our daily lives because of the 

pandemic.  One might also say that some of our friends south of the border could benefit from a bit more pa-

tience! 

   

All Saints’ Alive wishes everyone the patience and the strength to continue to live our lives as best we can as 

we all do our part to keep everyone healthy! 

 

In our newsletter this week, Warden Elaine Cunningham’s church reports are attached.  One is a summary of 

the most recent Wardens’ meeting and the other contains an update of Diocesan policy regarding questions 

parishioners need to ask themselves before attending a church service.  Our wardens have been meeting regu-

larly, remotely of course. 

  

Keiko has initiated a new weekly sing along hymn opportunity.  For the next couple of months, this live-

stream event will be held every Thursday at 10:00 am.  All are welcome to participate!  Just log on to what 

you would normally do to watch our Sunday services.  Thanks to Keiko, Bill Pryde and Father Doug for the 

live stream this week.  See photos below. 

 

 

 

 

 

 

 

 

 

 

 

 



All Saints’ Anglican Church 

 

 

Friday December 25th 2020  

 

 

 

 

Pick up between 4pm and 5pm 

Non Contact Delivery is also available  

 

Contact Susan Scouten  

Please call or email  to pre-order - 705-441-1419 or 

sscouten1@gmail.com  
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Gill Elias continues her recipes this week with the Covid Cooking Corner.  Hopefully parish-

ioners will try out these dishes.  See the attached recipe.  If you would like to share a recipe 

please contact All Saints’ Alive through the church office! 

 

Just a reminder about Entrées-to-Go!  Susan Scouten continues to offer this wonderful service 

for our community.  Please see the information attached!  

 

This week we send out birthday greetings to Velma Cook!  Happy birthday Velma!!!!  

 

 

 

 

 

 

 

This week our prayers are extend to Jacquie Sims and her family and friends on the passing of 

David.  David was such a true friend of those in our parish.  He was a leader within our church 

in many capacities...our Foundation, our church governance policies. the Syrian Refugee pro-

gramme and the All Saints’ Golf Fun Day—just you mention a few of ways David touched the 

lives of those in our church and community.  “We thank you David”! 

 

Remember to tune in to our Sunday service, livestream from our church.  If you wish to attend 

church in person, please reserve your place by calling the church office. 

 

We pray for our family, our friends and for all whom we love.  Lord, help us to live each day 

for your pleasure!  



Wardens’ Update Oct. 24, 2020 

 

All members of the warden team including Father Doug participated in the Zoom meeting held 

October 20th. 

 

Repairs: Updates were provided by Kathi Wilkinson regarding the status of current and re-

cently completed repairs as well as outstanding items. She will prepare a list of future needed 

repairs such as a small section of roofing, shingles on the shed and painting of the lower church 

hall windows.  [Thanks to her dedication to All Saints’ and her tenacity in a period of skill 

trade shortages for accomplishing so many projects.] 

 

In-person Services: Indications are that holding just one in-person service on Sundays is ade-

quate to meet the requests for a reserved seat.  So, for the time being we will continue with just 

the one service. Christmas Eve the traditional children’s service will not be offered; however, 

there will be two Eucharist services one at 4:00 pm and one at 8:00 pm.  On Christmas Day 

there will be one service at 9:30 am. 

 

Cemetery Update: A for sale sign is, or soon will be, placed on the lands the church will sell.  

John Kirby has managed this including use of drones for property aerial photography.   There 

are so many concurrent steps to navigate with this project that in order to keep moving forward, 

obtaining a conditional offer would be in our church’s best interest.  Thanks to Rob Potter, Ron 

Emo and John for their efforts in a very challenging process. 

 

Covid 19 Screening Questions:  The diocese has issued a change in screening practices.  

While it is not directed at those attending services it does impact all who come into the church 

including staff, volunteers, delivery persons and so on.  We will add these requirements to ASA 

as a small chart because it is worthwhile to ask yourself these questions before going anywhere, 

not just to the church. 

 

Miscellaneous: * Kathy and Rob will meet to discuss whether an application is needed for a 

heritage grant for any of our projects. *After a brief review of our current budget and a report 

provided by Treasurer Charles Barnes, it was determined that we are not in bad shape consider-

ing the shut-down and the loss of envelope giving. Wardens are hopeful that the generosity of 

parishioners in the Advent/Christmas season will offset envelope-giving shortfall.  *Work will 

have to begin very soon on next year’s budget. *The new Volunteer Form is a diocesan require-

ment and is gradually being rolled out at All Saints’. *The diocesan rules about Police Checks 

were reviewed and some changes in our current and future practices are necessary. 

 

Submitted by 

Elaine Cunningham  
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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 frozen ‘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 Cab-

bage Rolls on Rice, Chicken Pot Pie, Meat Lasagna,  Vegetable Lasagna, California Style Veg-

gie 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 dona-

tion every Friday of fresh bread/rolls/sweets from Cobs Bread.  Bread/rolls/sweets will be in-

cluded 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 available. 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  

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 Anglican 

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

gical 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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The Covid Cooking Corner 

I do hope you enjoyed last week’s soup recipe…it is one of my families favourite. So warming 

and filling. 

So what to do next? A little bird (Rev Sharon) whispered in my ear (well shouted really, we 

were the obligatory 6 feet apart) that she loves lemon tarts and had heard that I make a mean 

Lemon Curd Filling. So Sharon….this one is for you. 

 

Lemon Curd (Makes about 1 ½ cups) 

4  egg yolks (save the whites in order to make meringues) 

½ cup  sugar   

1/3 cup             fresh lemon juice (about 1½ - 2 lemons) 

2 tsp  grated lemon rind 

½ cup  unsalted butter, cut into small pieces 

 

Method 

1. In a microwave safe bowl, heat lemon juice, rind and sugar until sugar has dissolved. 

2. Add the butter and heat until butter has just melted. 

3. Whisk the egg yolks together and then add a small ladle of the lemon mixture to the 

eggs (this is called tempering the eggs…..just means gently warming them). 

4. Add the egg mixture to the lemon, whisk and return to microwave. Cook on medium 

heat for 30 seconds. Remove and whisk. 

5. Heat again for 30 seconds…remove and whisk (you should notice the curd beginning to 

thicken). 

6. Continue until lemon curd has thickened but not boiled…should leave a trail on the 

back of a wooden spoon. (about twice more in the microwave)…depends on your mi-

crowave. 

7. Cover with plastic wrap and chill (during this time it will become quite thick.) 

 

Alternatively…. 

1. Place eggs, sugar, lemon juice and zest in a bowl and whisk together until warm and the 

sugar has dissolved. 

2. Place bowl over a pan of barely simmering water and whisk in the butter. 

3. Cook for 6-8 minutes, stirring all the time until the curd has thickened. 

4. Cover and refrigerate.  

  

What next? 

Now that you have your lemon curd…..what will you do with it?  

 Well it’s great on toast and will keep in the fridge for a couple of weeks. 

 Bake some of those little tart shells and then add a generous amount of the curd and top 

with whipped cream.          

Use the egg whites to make small simple meringues baskets (or buy them). Then fill 

them with the lemon  curd, some fresh raspberries and a big dollop of whipped cream. 

 ……or just eat spoonful’s straight out of the jar…..it’s that yummy. 

 

If anyone has a request for a recipe….please feel free to send your request to myself or John 

Kirby and I will try to find the recipe for you. 

Reverend Sharon….I think we’ll need a picture of your lemon tarts. 

Cheers Gill.  
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