
All Saints’ Alive Friday April 16 2021 1 

ALL SAINTS’ ALIVE 

THE WEEKLY NEWSLETTER OF ALL SAINTS ANGLICAN CHURCH 

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

 

APRIL 16TH, 2021 

 

Welcome back to our weekly newsletter.  This edition is a couple days earlier than normal so some regular items will 

be reported on in the newsletter next week!  Just a reminder that our church services can be viewed on-line by visiting 

our website. 

 

In our newsletter this week Gill Elias shares with us a soup recipe just in time for the asparagus season.  I will defi-

nitely be waiting for fresh, local asparagus to make this soup!  Enjoy! 

 

Moira Southwell has provided information for women of the church on the upcoming Aware Conference.  The zoom 

meeting will take place on May 1st.  Please refer to her report for full details! 

 

Susan Scouten certainly keeps busy with the Entrées-to-Go programme.  Her weekly report follows.  Please consider 

making a tax deductible donation to the church for this much needed community programme as well as the monthly 

Community Friendship dinner.  Details are included in Susan’s report.  A report on the April Friendship dinner will be 

printed in next week’s All Saints’ Alive newsletter. 

 

The Wardens’ report from Kathi Wilkinson is attached.  Please follow all the things that are happening in and around 

All Saints’.  When in person attendance resumes, we may not recognize things!! 

  

Photographic “memories” from 2019 are attached below.  Seems like yesterday!! 

Continued on page 2 
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Continued form page 1 
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In our prayers this week we remember those on our prayer lists.  We pray as well for their families and caregiv-

ers….we pray for all who call All Saints’ their spiritual home.  As we continue our journey through this pandemic we 

keep in mind all those who are isolated, lonely, those in need of reassurance. 

  

 

 

 

 

 

 

 

This week we end our newsletter with a message that Jennifer Gauci has sent….”A Minute With God”.  Please see 

below. 

“Please pray for these people during the week” Ayako Yoden, Gord M, Jill Foster, Dave 

Foster, Brenda Teeter, Bob Teeter, Michelle A, Sandra Girdle, Susan Plomer-Truffa, Ruth 

Wallace, Kathy Martin, Mary Ratensperger, John Crust, John Heinrich, Margaret Godwin, 

Pam Muir, Mike, Chris, Winona Waring, Shirley Normore, Bob Normore, Paul Hurst, Bob, 

Linda Lampman, Ed Lampman, Ann Farrell.  
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Entrées-to-Go Food Program 

April 4th -10th - over 60 Single Serve Entrées were given out during the week, plus all the donated Cob's 

Bread. Community Take Out Dinner was on Wednesday April 14th. The next take out dinner is Wednesday 

May 12th. Please order by Tuesday May 11th.  

 

Monetary donations are needed 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, or you can drop off a donation to Nancy during office hours at 

the church.  

 

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 or Noodles, Beef Cannelloni, 

Cheese Cannelloni, Meat Lasagna, Rainbow Cheese Tortellini with Meatballs, Vegetable Lasagna, Cheese 

Cannelloni, Hamburgers or Cheeseburgers, Veggie Burgers on a Gourmet Brioche Bun. Could you, or, 

someone you know benefit from an entrée once a week? 

  

Thanks so much. There is an information page for the Food Ministry on the church Website.  

www.allsaintscollingwood.com   

 

Here’s how it all 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 and bread you require. Susan will reply and let you know 

what she has available. Pick up or delivery will be arranged with Susan.  

WARDENS’ UPDATE 

All Wardens and Father Doug were in attendance for the meeting on ZOOM which took place on Tuesday 

morning, April 13, 2021. The meeting was preceded by an informative and successful meeting with Church 

staff who all provided updates on their current activities and workplace issues. The Wardens thanked them 

for their commitment to keeping our All Saints’ Parish in great shape, keeping connected to parishioners and 

providing necessary services and assistance whilst the Church is closed. 

 

Highlights of the meeting were: 

 Ministry Cluster Group assignments were reviewed and Wardens will be contacting co-ordinators to 

discuss their individual group needs and issues. 

 Spring cleaning and yard cleanup has begun by custodial staff. 

 Promotional Advertisements for All Saints’ Anglican Church have been designed and prepared for 

submission to local media and The Anglican Journal to welcome new members.  

 All volunteers assisting in the Church are reminded to complete the Volunteer Agreement form. 

They can be found in the manilla envelope located at the sign in area of the Church inside the ramp 

door.  

 Carpet quotes have been received and representatives of the 2 local carpet companies will be invited 

to share further details with Wardens at a ZOOM presentation in May.  

 

Respectfully submitted by Kathi Wilkinson, People’s Warden  

http://www.allsaintscollingwood.com
mailto:sscouten1@gmail.com
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VIRTUAL AWARE 2021 

Hi, Ladies!! Please see the following info on our upcoming date for Aware 2021, via Zoom on May 1st at 

10:00a.m.!  Our theme is based on Romans 12:12 – Rejoice in hope, be patient in tribulation, be constant in 

prayer.  Aware is a wonderful Christian retreat weekend for women, usually held yearly in May, yet due to 

Covid, we had our session via Zoom last year and will be doing so again this year. This is open to all 

women.  There is no cost to this event, and we would like to see your friendly faces on Zoom.  We will also 

be on our Facebook page live - https://www.facebook.com/groups/115396209097942 You will need to join 

this group in order to partake.  If you cannot do our Zoom meeting via the internet, you will be capable of 

phoning in and conversing with us (we will miss your friendly face!). Once you have registered for the 

event, detailed information will be sent to you on how to connect via zoom or FB or telephone. 

 

To register: http://bit.ly/Aware2021  

  

If you have any questions, please contact Moira Southwell  

at msouthwell@bell.net or call me at 705-441-2725  

Bill & Doug are setting up their cameras to capture Keiko playing a piano from the left side and overhead. 

https://www.facebook.com/groups/115396209097942
http://bit.ly/Aware2021
mailto:msouthwell@bell.net
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Covid Cooking Corner      

With all this lovely spring weather, it won’t be long before our local asparagus will be shoot-

ing out of the ground. That is the time, I have to confess, I make a real pig of myself. It is 

such a short season…why not? I don’t find asparagus freezes well (goes all slimy), so what I 

do instead is make large batches of this soup and freeze it. Then in the dead of winter I pull 

out a pot, warm it up and am immediately transported back to spring. Happy days!!! 

 

Asparagus and Dill Soup 

Serves 6-8 people 

 

1 large  Leek (white and pale green parts only) washed and thinly sliced 

½ cup  Diced shallots…or onions will do fine 

1 lb.  Yellow potato, peeled and diced or sweet potatoes (my favourite is to do half 

&   half) 

2 lbs.  Asparagus, woody ends removed, then cut into 2 inch pieces 

2 oz.   Butter 

2 tbsp.  vegetable oil 

5 cups  Low sodium chicken or vegetable broth   

Salt and pepper to taste 

¼ cup  finely chopped dill 

¼ cup  Heavy cream (optional) 

 

Method 

1. Reserve about 1 cup of the asparagus tips for garnish and blanch in boiling water for 

1 minute, chill immediately. 

2. In a large pan heat the oil and butter and gently sauté the leeks and shallots. Season 

with a little salt and pepper to prevent browning. 

3. Add the potatoes and continue cooking for about 5 minutes. 

4. Next add the asparagus and stock. Bring to a gentle simmer and simmer until the po-

tatoes and asparagus are tender. 

5. Remove from the heat and allow to cool a little. 

6. Puree the soup in a blender until smooth. 

7. Return soup to a clean pot, add the remaining asparagus tips and gently reheat then 

adjust the consistency by adding more stock or water as needed. Add the dill and 

cream (if using) and then adjust the seasoning. 

8. Serve with a dollop of sour cream, a sprig of dill and the mini dill scones.  


