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Welcome back to our weekly newsletter.  As we have an extension in the “stay at home” order, we can at least enjoy 

warm, sunny weather this weekend!  Enjoy! 

 

The Community Friendship Dinner was another amazing success on Wednesday.  Two hundred and twenty meals 

were prepared and distributed.  Susan’s report is attached as well as a picture of two excellent potato peelers!!  Please 

see the request for donations for the outreach food programme at All Saints’. 

 

Keiko and her musicians and choir members are busy preparing on recordings for the upcoming Pentecost service on 

Sunday, May 23rd.  As well, she welcomed three new handbell ringers this past week.  Please see the photos below!  I 

think it is safe to say that all three of them are “truly ringers” in a most positive sense!! 
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Continued from page 1 

 

Warden Penny Bourne has provided us with a report on activities in the church.  Please see it below. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The Town of Collingwood is inviting submissions for a new celebration in the town, to take place in June and July 

this year.  Please see the information attached! 

 

Gill Elias apologizes that, due to computer issues, she is unable to provide us with a recipe this week.  However, I 

have searched the “archives” of All Saints’ Alive and we are reprinting a recipe that Gill shared with us on October 

20, 2020.  “Lemon tarts”!! 

 

Happy birthday greetings go out to Terry White!!  Hope you had a most wonderful day Terry!. 

 

 

 

 

 

 

 
Continued on page 3 

Warden’s Update for May 16th 

Warden Kathi gave us such a very informative report on the Wardens’ meeting last week, that there is not 

much more for me to add, but don’t forget Bishop Andrew’s Town Hall Zoom Meetings on Saturday May 

15th.  There will be two meetings, at 10:00 a.m and 2:00 p.m. to share and discuss with us the Episcopal 

Leadership Working Group’s report.  Registration is needed and the link was posted in last week’s All 

Saints’ Alive Newsletter. 
 

 For the past year, Susan Scouten and her amazing team of volunteers have been producing and delivering 

meals to assist people during the pandemic. Some of the food gets donated or subsidized by local busi-

nesses, but the costs are still high.  Following Public Health Guidelines during the pandemic, all food must 

be placed in new, never-used containers.  This is where the expense lies.  Over 200 full meals are made for 

Friendship dinner once a month, and about 80 frozen entrées are given out each week.  This adds up to 

approx. 1300 containers each month which have to be purchased by Susan.  Please consider giving a one-

time, or monthly, monetary gift to keep this worthy service to our local population going.  Donations may be 

safely dropped off any time in the new locked mailbox by the parking lot door, or sent to the office by e-

transfer.  
 

The wardens are still looking for a Chair of the Advisory Board.  This would normally involve calling a 

meeting of the Board four times a year as well as liaising with Fr. Doug and the heads of our ministries.  If 

you would like to be involved, please contact Elaine Cunningham.  An excellent way of understanding the 

work that the parish and its groups do. 
 

Next Sunday, May 23rd, we will celebrate the feast of Pentecost.  The other parishes in the Nottawasaga 

Deanery have been invited to join us for the 9:30 a.m. service.  Our choir and musicians have been practic-

ing some special music and will record individually this week and then Fr. Doug and Keiko will use their 

expertise to put it together as a video for the service. 
 

Submitted by Penny Bourne  
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Please remember Bishop Andrew’s Town Hall zoom meetings tomorrow.  There are two times..10 a.m. and 2 p.m.  

Click the link below or on our church website under the events tab. 

 

 

 

 

As a special feature this week I have attached a video of an amazing young singer.  One knows she has talent when 

David Foster accompanies her on the piano! Click the link below. 

 

 

 

 

 

 

In your prayers this week please remember those individuals on our prayer list.  We also pray for their caregivers and 

for all who assist others.  We pray for our families, our friends, for all whom we love.  Lord, help us to live each day 

for your pleasure. 

The Town of Collingwood is inviting submissions to On The Land We Love, a multi-week celebration of 

where we live, the land we enjoy, and the people around us, taking place June 5 – July 21, 2021. 
 

Submissions may include art, words, photographs, music, dance or any other artistic medium and should 

express your connection to this land. We want to hear, see, and feel how where you live shapes who you 

are! 
 

These expressions will be featured on the website or through a series of interactive trail signs and markers 

positioned in outdoor spaces including along Collingwood trails, in parks, and in Collingwood Downtown, 

in mapped out loops of varying lengths spanning 2km to 10km. 
                                  

On The Land We Love is a way to get active outdoors (socially distanced) and learn about each other in 

our community through virtual and interactive experiences. 
 

For more information, or to submit your expression of the land where we live, the land we enjoy, and the 

people around us, visit https://www.collingwood.ca/ontheland 
 

   Tanya Mazza 

    Coordinator, Arts & Culture, Parks, Recreation & Culture 

     Town of Collingwood 

    97 Hurontario Street, P.O. Box 157  

    Collingwood ON L9Y 3Z5 

               705-444-2500 Ext. 3287  

https://us06web.zoom.us/meeting/register/tZ0qdOmsqD4qHNLrKH7iWRDmgFjyosH6pLmi 

BEFOREILAYMEDOWNTOSLEEP(2).mp4

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

Foster, Hilary Astley, Brenda Teeter, Bob Teeter, Michelle A, Sandra Girdle, Susan Plomer-

Truffa, Ruth Wallace, Kathy Martin, Mary Ratensperger, John Crust, John Heinrich, Marga-

ret Godwin, Pam Muir, Mike, Chris, Winona Waring, Shirley Normore, Bob Normore, Paul 

Hurst, Bob, Linda Lampman, Ed Lampman, Ann Farrell.  
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Community Friendship Dinner Take-Out 

What a whirlwind day! At 10am on the morning of May 12, part of the menu was changed by 

a generous donation from the Salvation Army. Thanks to Greg Goldsworthy, we got word 

that the Salvation Army was giving away Corn on the Cob, Carrots and Onions. We were so 

lucky to get 200 cobs of corn. We were going to have stir fry vegetables, but now it was corn. 

So now my prep volunteers had to shuck all the corn........WOW!  
 

We served 212 take out bags and 12 take out bags to OOTC. Total was 224 take-out bags this 

month.  The menu was Roasted Pork, Mashed Potatoes (100 lbs were donated by Georgian 

Ski Club (via First Presbyterian Church), Corn on the Cob (donated by the Salvation Army, 

Dinner Roll (donated by Cobs Bread) and Dessert (donated by Cobs Bread). So food cost this 

month was only the Pork, but the take-out containers still needed to be purchased and used.  
 

Every month the numbers go up as the need continues to be very high by the parishioners and 

the community. A small business owner told me that she keeps in touch with some people 

that completely count on the Community Take-Out Dinners each week. First Presbyterian 

and the United Church also continue to offer Community Take-Out Dinners once a month.  
 

Next month's take-out dinner is Wednesday June 9th with a menu of 

Sausage on a Bun, Salads and Dessert - please pre-order as soon as 

possible. The sooner we know how many we are feeding, the sooner I 

can purchase the food required.  
 

Thanks to the volunteers that cook, prep, deliver, fill take-out bags, greet the guests and keep 

everyone socially distanced outside and many other tasks. How can you help? We need dona-

tions to keep these programs open and running! Use the locked mailbox anytime at the 

church to drop off a donation or donate online. All information about donations can be found 

on the church website or reply to the email. I will help you!   
 

Thanks so much  

Stay Safe  

Susan from All Saints' Coordinator of the Food Programs  
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Entrées-to-Go Food Program 

May 2-8 - 85 + Single Serve Entrees were given out during the week, plus all the donated 

Cob's Bread. The Community Take Out Dinner was this Wednesday May 12. The next take 

out dinner is Wednesday June 9th. This will be our first BBQ of the season.  Please pre-order 

soon if you would like to participate.   

 

There is now a locked mailbox at the church so Monetary donations can be dropped off 

safely at the church at any time and will keep the Entrées-to-Go program going and will 

help fund the monthly Friendship Take-Out Dinner. or E-Transfers now being accepted 

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

 

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, Beef Cannelloni, Cheese Cannelloni, Meat Lasagna, Veggie Burgers, Vegetable Lasa-

gna, Cheese Cannelloni, Hamburgers or Cheeseburgers 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 ar-

ranged with Susan.  

You are invited! 

Join our Celebration of 

 
Friday 28 May 7:30 - 8:30 p.m. on Zoom 

An Evening of Celebration and Appreciation 
 

Please register to join us: 

(To register, place the cursor (arrow) on the below link and left click. 

If this does not work, right click and then choose 'open hyperlink'.) 

https://us06web.zoom.us/webinar/register/WN_8htcFAkGSJWajj2Y1j0Rqg 
 

Programme 

Choral Evensong from All Saints' Church - Community Centre, Toronto 
 

Premiere showing of the FaithWorks 25th Anniversary video 
 

A Message from the Right Reverend Andrew Asbil, Bishop of Toronto 
 

Life on the Frontline - a visit with some Ministry Partners 
 

Appreciation and Recognition 
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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 microwave. 

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

 

Alternatively…. 

Place eggs, sugar, lemon juice and zest in a bowl and whisk together until warm and the sugar has dis-

solved. 

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

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

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. 
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