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Welcome back everyone to our weekly newsletter.  While Covid 19 still is affecting our daily lives, our world 

and our environment received some very good news this past Wednesday!!  Let us all pray for our friends and 

their new leaders south of the border. 

 

In our newsletter this week we extend a big thank you to Mary Lou Dunn who sent us photos to go with our 

article on Auld Lang Syne two weeks ago.  We thank her for these memories of our friends and church family 

whom we lost in 2020.  In that report on January 8th, ASA forgot to mention our good friend Esther.  She, like 

all the others, will be sadly missed in our church community. 

  

Our church music programme is back in operation after the holiday season.  Keiko reports that 7 Ukulele musi-

cians reunited and rehearsed the songs they had been practicing on their own.  On Wednesday evening, 11 

chamber choir members met via zoom.  This was their first meeting in 10 months!!!  Then, Thursday morning 

saw 13 singers involved in the zoom hymn sing-a-long.  Well done everyone!  All are welcome to join these 

groups.  Please contact Keiko at keikokuepfer@gmail.com  See photos below! 
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For fish lovers, Gill Elias has provided us with a wonderful recipe for “Haddock in a Thai Coconut Sauce”.  Please see 

her Covid Cooking Corner article below. 

Covid Cooking Corner 

I hope this snowy day finds you all well & snuggled down by the fire keeping warm & cozy? Days like this re-

mind me of hot chocolate & warm home baked cookies. But it’s still January and I promised to be good in Janu-

ary….so banish those thoughts. 

Actually, today’s recipe is just as yummy and much better for you. It’s Haddock in a Thai Coconut Sauce.  

Ok don’t panic, it does not require tons of peculiar ingredients and it’s not particularly spicy. This is a fillet of 

Haddock (or any firm white fish you like…snapper, cod etc.) in a Thai coconut sauce served over brown rice 

and sautéed vegetables. It is quick to make and versatile…. (i.e. substitute whatever vegetables you 

like….change the rice to jasmine rice…just have fun). Trust me; I know you will love it. 
 

Haddock in a Thai Coconut Sauce Serves 4 

1 tbsp.  Olive oil 

4 (5-6oz) Haddock Fillets (or other firm white fish) 

Salt & Pepper  

2 cloves Garlic, crushed  

½   Red onion, peeled & diced 

1 inch  Fresh ginger, peeled and grated (about 2 tsp.) 

1 ½ cups Coconut milk (canned) 

2 tbsp.  Lime juice 

½ cup  Cilantro, chopped (optional….you could use parsley) 

1 tsp.  Brown sugar 

1 tbsp.  Soy Sauce 

Splash of hot sauce 

½   Red onion, sliced 

2  Tomatoes, diced 

1  Red or yellow pepper, diced 

3 cups  Baby spinach leaves 

1 ½ cups Bean sprouts (optional but delicious) 

1 cup  Brown Rice (or any rice you prefer) 
 

Method 

1. Have all your ingredients together & vegetables prepped. This recipe does not take long to cook. 

2. Following the packet instructions; put your rice on to cook. 

3. Heat a non-stick skillet with half the olive oil over medium high heat.  

4. Season the fish with salt and pepper (if using frozen fish, make sure it is fully thawed and dry). 

5. Cook fish quickly, browning slightly on both sides. But do not cook all the way through. Remove fish to 

a plate. Cover. 

6. In the same skillet, cook the (diced) onion, garlic & ginger until just soft and tender.(be careful not to 

burn the garlic) 

7. Add the coconut milk, lime juice, brown sugar and cilantro to the pan and bring to a simmer. Simmer 

until slightly thickened. (about 5 minutes). 

8. Add the soy sauce and hot sauce and taste. Adjust seasoning. 

9. When you are close to being ready to serve, add the fish to the sauce to finish cooking in the sauce. 

10. Meanwhile in a wok, heat the remaining olive oil and sauté the (sliced) red onion until just soft. 

11. Add the tomatoes, peppers and bean sprouts. Sauté until tender. 

12. Finally add the spinach and toss until just wilted. Season with salt and pepper. 
 

To Serve: On a warmed plate place a serving of the rice, next add the sautéed vegetables, topped with a 

piece of fish and drizzled with the sauce. Garnish with a wedge of lime and some cilantro.  
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Susan Scouten has updated us on the Entrées-to-Go programme.  We approach all who assist in this great commu-

nity outreach.  This so important during these lockdown times as many people are very reluctant to venture from 

the safety of their homes. 

 

The next Friendship dinner is just around the corner as well.  Please put February 10th on your calendar if you wish 

to reserve a dinner. 

  

Remember that monetary donations to the outreach food programmes are tax deductible.  Susan’s report is attached 

to the newsletter! 

 

All Saints’ Alive is pleased to announce that a monetary donation has been made to the All Saints’ Gardening 

Guild by Mary and Barrie Lennox, given to the Glory of God and in loving memory of Natalie Wheatstone.  Janu-

ary 23rd would have been Natalie’s birthday. 

 

On subject of birthdays, our very good friend, not only at All Saints’ but also in all of Canada, Lt General Richard 

Rohmer, is celebrating his 97th birthday on January 24th.  Richard, we hope you have a most wonderful day! 

 

 

 

Ann Bye has included a note that she was inspired to write regarding the gifts that friends at All Saints’ sent to Pine 

Villa at Christmas.  Please see below! 
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This past week our parishioner, Pat Mackeracher, had a new experience!  She received her first Covid 19 vac-

cination!!  In her report below, Pat relates the process that many of us will hopefully experience in the near 

future.  Thanks Pat. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

This week we remember the following individuals in our prayers.  We wish them the very best and hope that 

all us can assist them in their healing both physically and spiritually through prayer.  We pray for their caregiv-

ers and all caregivers. 

 

 

 

 

 

 

Scripture tells us to envision 

That everyone shall sit under their own vine and fig tree 

And no one shall make them afraid. 

If we’re to live up to our own time 

Then victory won’t lie in the blade 

But in all the bridges we’ve made 

That is the promised glade 

The hill we climb 

If only we dare… 

Amanda Gorman, January 20, 2021 

We pray for our families, our friends, for all whom we love….Lord, help us to live each day for your pleasure. 

COVID 19 VACCINE 

As a hospital employee I am eligible for the vaccine and received it last week. I thought some 

might be interested in the process which was streamlined and well organized. On entering, 

there was the usual COVID screening. Next stop was registration, where I presented my 

signed consent form.  Everyone was asked two questions: are you pregnant, and are you im-

mune compromised; if yes, it was recommended to discuss the vaccine with your doctor. 

Since I am immune compromised due to medication, this is something I had investigated be-

forehand. Next was a cubicle where a nurse entered my info on an iPad, administered the 

vaccine ( I did not feel anything) and gave me a slip of paper marked with the time I could 

leave (15 minutes after the inoculation). I sat in the waiting room until my time was called, 

and then as I headed out I received an appointment for the second dose. Before I reached my 

car, I had an email confirming that I had received the vaccine.  Several friends later said con-

gratulations, as if I had won the lottery and I feel I have, knowing that I will stay healthy and 

also not spread this virus to others who may be vulnerable or in poor health. 

 

I am grateful to the federal government for acting quickly to obtain as much of the vaccine as 

possible, to the staff at the vaccination site for their efficient work and also to the researchers 

all over the world – for patiently putting in long days at the lab, looking for cures and vac-

cines so all of us may enjoy better health. 

 

Pat MacKeracher  

“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 
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Entrées-to-Go Program & Cobs Bread    

Last week - 30 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, and Turkey Stroganoff (limited). 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 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.  

Remembering 

Judith Roberts David Sutherland Sydney Chamberlain Kent Walton 

Nathan Mintz Kate Sheldon David Sims Lucy Gomer 
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No Photos were are available for  

Dola Mary Davis 

Dorothy Scott 

Mary Louise Henderson 

Joan Pollard Marion Reid Fred Shaver Canon Tom Crawford 

Esther Lashambe Allan Wellman Mary O Rohmer Terry Donaldson 

Glenn Copeland Rhoda Skelton MeGaw Ian Godwin Don Johnstone 

David White 
Mary Ellen Saunders David Cook Prunella Armstrong 
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