
ALL SAINTS’ ALIVE 

“THE WEEKLY NEWSLETTER OF ALL SAINTS ANGLICAN CHURCH 

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

Friday January 29, 2021 

 

Welcome to our weekly newsletter.  This week we have our regular reminders of important information for our 

church community.  As well, we welcome a couple of new participants in the music outreach provided by Keiko.  

Sharon Goldsworthy has shared a flashback newspaper photo of All Saints’ parishioners.  We also have some hu-

mourous church signs and a link to a very inspirational video and music at the end. 

 

“Warden Rob Potter has provided a report below, offering thanks to “all the saints of All Saints”! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Gill Elias is keeping us up to date with wonderful recipes to tempt our palates!!  This week she shares with us a 

recipe for “fried pear and blue cheese salad”.  I am not a fan of blue cheese but after reading the salad, Gill says 

that one can choose a “cheese you like”!!!  Okay….I’m in!!!!!  Please enjoy!!!  And thank you again Gill! 

 

Susan Scouten is once again offering ‘Entrées-to-Go”.  Her report and contact information follows.  I did deliver 

an entrée to a friend today and the bag was full of entrées and bread/rolls from Cobs Bread.  All Saints’ appreci-

ates this wonderful outreach that Susan and her team does as well as the generous donations of local businesses.   

 

 

 

 

 

 

 

 

 

 

 

 

Continued on page 2 

Warden Report 
 

As we begin to experience the patience of Job through this pandemic, we can’t help but notice the 

various reactions of humankind, especially in our parish.  No question that pandemics, war, eco-

nomic depression or natural disasters always bring out the strongest human response.  From this 

pandemic, we see the best (medical researchers, front line workers, volunteers, donors) and the 

worst (party goers, unnecessary travellers, people refusing masks or social distancing). 
 

In our parish, we do have our Saints:  our dedicated staff, Friendship dinner team, outreach team, 

on-line transmission team, and so many that continue to donate to the church, including the 

Friendship dinners.  This gives us hope that when we finally emerge from this pandemic we will 

be in a much stronger position, especially in our relationships.  Many thanks to all the dedicated 

saints at All Saints’ and beyond.  Please continue to support the church, and plan to attend virtu-

ally Vestry on February 28th. 
 

Submitted by Rob Potter  

Entrées-to-Go Program & Cobs Bread 

Last week - 72 Single Serve Entrees given out, plus 50+ loaves 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,  Vegetable Lasagna, Cheese Burgers, 

Hamburgers, Cheese Cannelloni, Breaded Chicken Strips on Noodles, 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 re-

quested Entrées-to-Go or you can just request Bread. We have lots to give away! 
 

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 accepted at the church. 

Check the website for details on how to donate.  
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Keiko is very active these days.  The Ukulele group met again on Tuesday to practice.  Many of the regular mem-

bers joined in on zoom but two others from “afar” were part of the event.  James Archer, husband of our former 

Rev. Heather and Kandace, all the way from Tennessee, USA participated.  Zoom certainly makes the world so 

much smaller!  On Wednesday, 11 members of the chamber choir rehearsed, including two using their landline 

phone.  Then on Thursday the hymn sing-a-long had 10 singers and the special guest was Barbara Trafford’s 18 

month old granddaughter.  Please see the photos!!!! 

 

Sharon Goldsworthy shared a newspaper photo, taken quite a few years ago.  Rev. Downer and Bishop Hunt wel-

comed these new confirmees into the Anglican fold.  Can you name a former warden and former mayor of Colling-

wood from this group? 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

We have parishioners celebrating birthdays this week.  Please join me in wishing Susan Connolly and Dennis 

Kuepfer a happy birthday!  The chamber choir rehearsed a birthday greeting this week but I think there must have 

been a “time change” during the recording!! 

Please click on the following link to listen to the recording 

 

 

 

 

 

 

 

Continued on page 3 

zoom_0.mp4
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“Please pray for these people during the week” Ayako Yoden, Gord M, Jill Foster, Dave Fos-

ter, 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. 

Continued from page 2 

…a bit of humour to brighten your day…..these are actual church signs…. 

From a Baptist church….”The fact that there’s a highway to hell and only a stairway to Heaven says a lot about 

anticipated traffic numbers!” 

From a Lutheran church….”God didn’t create anything without a purpose, but mosquitos come close!” 

From an Anglican church…”Adam and Eve—The first people not to read the ‘apple’ terms and conditions!” 

And from another church…”God shows no favourtism but our sign guy does. Go Leafs Go!” 

 

We remember in our prayers the following individuals.  We ask for God’s healing upon them and his blessings for 

their caregivers and all caregivers in our community. 

 

 

 

 

 

 

And we close our newsletter this week with this….. 

“Sometimes the world has to go sideways in order for us to appreciate things!  This pandemic has made us think 

more about the nature about us.  We need to realize that God has provided us with an amazing world in which to 

live.” 

 

Please click the link below to see and hear the video “Just Another Ordinary Miracle”.  Written in 2006 by Cana-

dian performer and songwriter Sarah McLachlan, this song was part of the movie, “Charlotte’s Web”. 

Please click the following link to hear the video 

e55e5f2c-b040-4e81-bfa8-95348c33fa3b.MP4
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Covid Cooking Corner 

I’ve selected this week’s recipe for a number of reasons. To begin with it is still January and I am 

still trying to be good (emphasis on trying). Part of my plan is to eat more plant based meals 

(better for me and the planet) so when I’m in a rush I tend to turn to salads. However at this time 

of year the salad vegetables can be a bit limited and certainly the tomatoes are tasteless. So in an 

effort to make things more interesting, I try to experiment with different flavors and ingredients. 

For example….I’ll cut squash into sugar cube size pieces, toss in a little oil and garlic powder and 

roast in a hot oven. These are then tossed on the salad like croutons. Yummy, good for you & es-

pecially nice with a little goats cheese. 

 

Today’s recipe is for a salad that works well in the winter. It has the perfect balance of sweet & 

sour, salty & bitter. It is Fried Pear and Blue Cheese Salad. This is not a side salad but is ideal for 

lunch or a light supper. 

 

What makes it work well in winter is that all the ingredients are available and you do not have to 

rely on local grown fresh produce. Hope you enjoy it? 

 

Fried Pear and Blue Cheese Salad 

The New Cook by Donna Hay 

Serves 6 

6 slices  good French bread  

Olive oil for brushing 

1/3 cup  parmesan cheese 

2 tbsp.  butter 

1 tbsp.  brown sugar 

½ tsp  cracked black pepper 

2 tbsp.  cilantro leaves 

3 Bosc pears peeled and sliced 

½   lemon, juice only 

8 oz.  mixed salad greens (with arugula) or baby spinach 

½   red onion, peeled and thinly sliced 

½  English cucumber, sliced 

8 oz.  soft blue cheese (gorgonzola works well, but choose a cheese you like) 

 

Method 

1. Preheat oven 350*f 

2. Brush the bread with the olive oil and sprinkle with the parmesan cheese. 

3. Place bread on a baking sheet and cook in oven for 15 minutes or until browned. 

4. Set aside to cool. 

5. Heat butter in a frying pan over medium heat. 

6. Add brown sugar, pepper and cilantro leaves and cook for one minute 

7. Add pears and cook for a few minutes until golden. 

8. Finish Pears with a squeeze of lemon juice 

9. To serve; arrange crisp bread on the salad plates, top with salad greens, cucumber, red on-

ion and blue cheese. 

10. Top with pears and the juices from the pears. 

11. Sprinkle with cracked pepper and serve immediately. 
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