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Welcome to our weekly newsletter.  As we continue through the “state of emergency” imposed by our prov-

ince, please continue to follow all safety protocols if you must leave home.  If you are in need or if you know 

of someone requiring assistance please feel free to contact the church at 705-445-3841.  Our Pastoral 

 

The Friendship Dinner team prepared another wonderful meal on Wednesday.  Susan’s report can be found in 

this week’s newsletter.  Also please remember that the Entrées-to-Go programme continues.  Susan Scouten’s 

contact information is in her report should you wish to place an order. 

 

Gill Elias has provided another interesting recipe this week, one that I would never have imagined!  I will keep 

it a secret until you get to that part in the newsletter! 

  

Our church historian and archivist, Bruce Mackison, was interviewed about All Saints’ in a recent edition of 

Collingwood Today.  All Saints’ Alive will feature his article in an upcoming newsletter.  In the meantime, if 

you wish to read before then please check the Collingwood Today website for January 8th.  You are also able 

to find the article in “News from General Synod” from the Anglican Church of Canada, January 11, 2021. 

   

Keiko is once again having on-line music activities available to anyone interested.   

Please contact her at keikokuepfer@gmail.com 

 

Warden Rob Potter has included a report this week.  (See below)  As everyone knows, the pandemic has made 

it impossible to worship as we would normally be doing.  The amazing “tech team” of Father Doug, Bill 

Pryde, Moira and Doug Southwell, Keiko Kuepfer, our choir and musicians, have allowed our church and 

community to continue to “see and hear the good news”, in the comfort of our homes.  This comes with a cost 

for equipment and licencing.  Please read Rob’s report. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Continued on page 2 

Wardens Report for ASA January 15th  

 

While we continued to be challenged by Covid, our technology team continues to do an in-

credible job of providing services on-line for so many each week.  A huge thank you again to 

Father Doug, Bill Pryde, Doug and Moira Southwell, Keiko Kuepfer and the choir and musical 

performers, readers and others that make this possible. 

 

The process does take a great effort behind the scene to make the technology work and put the 

show together.  There has been a great deal of scrambling, patchwork etc. to bring our old tech-

nology up to today’s standards.  There are other expenses such as licensing and software up-

grades which also challenge the budget. 

   

Our plan is to keep the show going for nursing homes, retirement homes, those sick at home, 

etc. as outreach to the greater community once the pandemic is over.  However, this will re-

quire investment in technology. 
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“Please pray for these people during the week” Ayako Yoden, Gord M, Jill Foster, Dave 

Foster, Janie Parody, Hilary Astley, Brenda Teeter, Bob Teeter, Michelle A, Sandra Girdle, 

Chad, James, Susan Plomer-Truffa, Ruth Wallace, Kathy Martin, Mary Ratensperger, John 

Crust, John Heinrich, Margaret Godwin, Robert, Brayden. Pam Muir, Mike, Chris, Winona 

Waring, Greg Lemire, Shirley Normore, Bob Normore, Paul Hurst.  

 

We pray for the repose of the soul of Valerie Johnston and her family.  

Continued from page 1 

 

 

 

 

 

 

 

 

 

 

 

Our photos this week remind us of good times in the past……these are from January 2020…. 

 

In your prayers during this week, please remember the following people……we pray for their comfort and well 

being…..we pray for their families and care givers….. and we pray for our own family and friends….Lord, help 

us to live each day for your pleasure!  

To keep the show going, we are asking the diocese for a grant of $5000, and putting in $2000 

annually into the budget.  While some have donated specifically for technology, we are asking 

parishioners to consider donating towards a $2500 special appeal for a new computer (our cur-

rent one is ten years old) and other enhancements. 

   

Your donation is tax deductible and should be to All Saints’, and please indicate that it is for 

technology.  Thank you for all your support!  

 

Submitted by Rob Potter 
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Covid Cooking Corner 

As I sit down to write this, I’m looking out on yet another dreary day and dreary days always make me want to 

eat chocolate.  

But I am going to be strong and stick to healthy (at least for January) and try my best to make healthy as deli-

cious as possible. Cold dreary days also feed my need for comfort food and what could be more comforting 

than a big bowl of soup & some warm crusty bread? So this week’s recipe is Squash and Peanut Butter Soup. 

Does this sound a bit odd? Well I assure you it is delicious. You can use any squash you like (my preference is 

Butternut squash) and any nut butter you like (almond, peanut or tahini) but they must be natural with no 

added sugar. You can leave the soup chunky or puree it. Finally make it as spicy or not as is your preference. 

So, please enjoy. 

 

Squash and Peanut Butter Soup 

1   Butternut Squash (about 1 kilo) or 1 bag of frozen Squash (750gram) 

1 Tbsp. Butter 

1 Tbsp. Olive oil 

1 Lg.  Onion, chopped 

1  Hot red pepper, finely diced or a pinch of dried chili flakes 

1 inch  Piece of fresh ginger, peeled and grated 

2 cloves Garlic, crushed 

1 Tbsp. Ground Coriander 

1 L  Chicken or Vegetable Stock 

½ cup  Peanut Butter (smooth or crunchy) 

Juice of 1 Lime 

Salt and Pepper to taste 

 

Garnish: plain yoghurt, chopped cilantro and toasted pumpkin seeds   

 

Method 

1. Halve and peel the squash. Remove the seeds and then cut up the flesh into 1 inch cubes. Squash can 

be difficult to handle so it is perfectly OK to use the frozen cubes. 

2. Melt the butter and oil in a large saucepan and add the onion. Cook over a medium high heat until the 

onion is translucent (3-4 minutes) 

3. Add the ginger, garlic, ground coriander and chili and cook for a further couple of minutes. 

4. Add your squash, season with salt and pepper and stir well. Cook for 5 minutes. 

5. Pour in the stock (make sure it covers all the vegetables) and bring to the boil. Reduce the heat and 

simmer the soup for about 20 minutes (or until all the vegetables are soft). 

6. Puree the soup with a stick blender (in the pan) or puree in a blender….be careful the soup is very hot. 

7. Return the soup to the pan. (Note if the soup is too thick then thin it with a little hot water or more 

stock if you have some). 

8. Take the peanut butter and place it in a bowl. Add a little of the hot soup and whisk until smooth. Next 

add this mixture to the soup. 

9. Add the lime juice and then taste and adjust the seasoning. 

 

Serve: each portion with a dollop of yoghurt (or sour cream), some chopped cilantro & toasted pumpkin seeds 

(or chopped peanuts). 
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Entrées-to-Go Program & Cobs Bread    

Last week - 24 Single Serve Entrées given out, plus lots of Cob's Bread.  

The next Community Friendship Take-Out Dinner is Wednesday February 10.  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 Cabbage Rolls on Rice, Meat Lasagna, Vegeta-

ble Lasagna, Cheese Burgers, Hamburgers, Cheese Cannelloni. 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 re-

quested Entrées-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 Entrées-to-Go program going 

and will help fund the monthly Friendship Take-Out Dinner. E-Transfers now being ac-

cepted at the church. Check the website for details on how to donate.  

Last night's take-out dinner on Wednesday January 13th was very successful and appreciated 

by 159 church and community members and 12 Out of the Cold recipients. The menu was Tur-

key Stroganoff - Hot Vegetables - Pickles - Cob's Roll and Cob's Dessert.   

 

We were lucky to get 10 frozen turkeys donated to us by Collingwood Nursing Home. They 

gave out these 13lb turkeys to their employees as a Christmas gift, but had 10 left. So I turned 

10 turkeys into Turkey Stroganoff for 171 for the January 13th take-out dinner.  

 

Next month's dinner is on Wednesday February 10th and the main course will be Ham with 

sides of potatoes, hot vegetables, dinner roll and dessert. Please pre-order by Tuesday February 

9th if you would like to pick up or receive non-contact delivery of the next take-out dinner.  

 

Entrées-to-Go are available once a week to help out when the community take-out dinner is not 

happening.  

 

Email Susan Scouten at sscouten1@gmail.com or call or text 705-441-1419 to pre-order next 

month's dinner, or order an Entrées-to-Go.  

 

Check out www.allsaintscollingwood.com website - click on Ministries  to find out more infor-

mation about Food Programs at All Saints’ - (this page is a work in progress - new updates will 

be available very soon) 

 

Also click on Ways to Donate if you want to donate to the Friendship Dinner food programs at 

All Saints'  

 

Thanks for all YOU do to support this vital ministry  

 

Susan Scouten  

Coordinator  
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Are on their way, once they have arrived and ready to be distributed it will we 

will communicate their availability in the Bulletin/Announcements, Email and 

All Saints’ Alive. 

 

 

Upcoming Events 

 Annual Vestry Meeting via Zoom– Sunday February 28th– 11am  

 Advisory Board Meeting via Zoom - Tuesday February 16th –  further details to 

follow 

 Budget Items – All Cluster groups are asked to have their reports and budget requests 

for 2021 submitted to their respective Warden by January 27th. 

Vestry Reports 

All Vestry reports must be submitted to the office by Wednesday January 27th by 10am. Please 

review your report before submission. Vestry is a recap of the year 2020; this was a different 

year by far, however there is still lots that took place we would like to hear. 
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Vestry Meeting - This ZOOM meeting will take place on Sunday, February 28th at 11am fol-

lowing the 9:30am live-streaming worship service. If you are interested in attending this meet-

ing, please register with Nancy at the Church office to have your name added to the list. The 

Vestry Report will be posted online and emailed but if you wish a hard copy, please contact 

Nancy 705-445-3841 or allsaintschurch@bmts.com  

We are Live streaming our Sunday Services at 9:30am. Please visit our website 

at www.allsaintscollingwood.com and click on the tab "Live Stream Sunday Service at 

9:30am" or "CLICK HERE TO SEE THIS SUNDAY'S LIVESTREAM AT 9:30AM 

1. To watch the video click the play triangle 

2. To enlarge the video click on the full screen icon (The square on the bottom right to the 

left of the twitch symbol) 

3. To turn up the volume click on the speaker icon (The speaker on the bottom left) 

4. Enjoy! 

 

If you are unable to attend or miss the livestream service we will be posting a recorded ver-

sion online 

If you have any question please feel free to call the office 705-445-3841. 

Enjoy the Weekend and the Week! 

http://www.allsaintscollingwood.com/

