
Pine Villa Gift Bags - I am delighted to say Thank You! to everyone 

who contributed to the gift bags for Pine Villa.  While doing a 

monthly Eucharist in the fall  with them, I found out that most of the 

residents have few if any visitors.  Unfortunately, this is all too true 

for many seniors who live in our community. I asked some of the 

staff what happened at Christmas, and if they were able to do any-

thing for the residents.  I was told that the staff tried to make sure 

there was a small gift for each person on Christmas morning.  So be-

gan the gift bag program here at All Saints’. 
 

Each year we collect socks, hats, gloves, toiletries and stationary 

supplies and make up bags for each person.  This year we prepared 

31 bags, 18 for men and 13 for women.  They were organized in the 

board room, the items placed in bags, and then all were delivered on 

Monday the 19th.  The joy on the faces of the staff was heartwarm-

ing, and I know that they will be delighted to distribute the bags 

Christmas morning.  Each bag contained a Christmas card, simply 

saying that it was a gift from their friends at All Saints’ Church. 
 

As you celebrate with friends and family this coming holiday season, 

please keep this program in mind.  Donations of gift bags would be 

very helpful for next year.  They can be dropped off at the church in 

the new year.  Again, I thank everyone who supported this wonderful 

program which shares love in a tangible way.  Merry Christmas! 
 

Sharon  

“FOR UNTO TO YOU IS BORN THIS DAY, 

IN THE CIY OF DAVID, A SAVIOUR 

WHO IS CHRIST THE LORD.” 
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Merry Christmas everyone!  With Christmas celebrations just around the corner, we remember the specialness of 

this time of year.  For the first time in three years, we are able to once again celebrate the birth of Christ at church 

and in the company of family and friends.  All Saints’ Alive wishes everyone a blessed Christmas time.  Our 

church services will take place on Christmas Eve at 5:00 p.m. and 10:30 p.m. (with the singing of carols at 10:00 

p.m.).  On Christmas Day, our service will be held at 9:30 a.m. 

 

The 5:00 p.m. service on Christmas Eve will have an “all ages” feel, including a “pop-up pageant” in lieu of the 

scripture readings.  Before the service begins, we will sort our some willing folks to play non-speaking roles in the 

“pageant”, so no lines to memorize!  We hope that some good sports will be shepherds, wise men, animals, Mary, 

Joseph and even an angel or two!  Fun for all ages.  The service will include Communion for all who wish to re-

ceive it.  All are most heartily welcome! 

___________________________________________________________________________________________ 

Reverend Sharon has provided us with an update on the outreach programme with our friends at Pine Villa.  Her 

report is below as well as a couple of “preparation photos!”  A big thank you goes out to Rev. Sharon, Penny 

Bourne and the team of volunteers and donors to make this happen! 
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Our Music Director, Barry De Silva, has shared with us, a very special Christmas Memory…it goes back to his 

childhood in England…thank you for sharing this memory with us, Barry! 

  

Christmas Memories 

I have played over twenty Christmas Eves in various churches, each with particular memories, but my most 

significant Christmas Eve memories go back to my childhood. 
 

As a boy, I was a chorister from around the age of 8. There were 16 boys (girls not allowed in those days) in 

the choir at St. Giles, Pontefract, and all of the Boy Sopranos were, of course, quite young, as our voices 

hadn't broken. As a result, we never sang Midnight Mass on Christmas Eve, being deemed too young, espe-

cially as most of us would have to walk home. 

  

However, every Christmas Eve at 6:30 we would gather in full choir regalia of black cassock, white ruff col-

lar and white surplice (always blinding white, washed especially for Christmas) in what had been, pre-war, 

the Work House, and was now an Old-Folks Home, to go caroling. 
 

Every year was the same. We would start in a dimly-lit ward full of high-sided cots with old people in them, 

already tucked up for the night even though it was so early. Most would still be awake, and sometimes we 

would get a smile, but they would all just lay there, quietly, while we sang. There were several wards like 

that, each with at least a dozen or more cots in them, and in each ward we would sing three or four carols, 

moving to a different part of the room for each. Then we would process silently on to the next ward. As a 

youngster I could never understand why these people were always in bed so early, and why in cots and not 

regular beds. 
 

However, having finished our singing in each ward, we would be guided into a room full of old men, sitting 

in armchairs, reading the paper or watching a black and white television, and we would sing several carols 

for them. If we were lucky, they would actually switch off the television to listen! 
 

The last room was our favourite. It was very large, warm and brightly lit, and had loads of Christmas deco-

rations around it. This room was full of ladies who would be knitting and chatting as we filed in. Then they 

would immediately put down their knitting, switch off the TV if it was on, and go completely quite. We 

would sing our carols – all done, of course, a capella – and when we had finished, they would serve us with 

chocolate digestive biscuits and hot chocolate. That was the best part of the whole evening! 
 

After the hot chocolate, we would all have to walk home, given that then few families had cars. I was lucky 

as another boy in the choir a little older than me lived only a hundred yards from me, and we could walk 

home together. Part of the route was a pretty dark pathway alongside the cemetery. 
 

It was not until I was a young adult that I grasped the significance of those dimly-lit wards. They were the 

Alzheimer and Dementia wards. And then it occurred to me. Those old people would hear the angelic sing-

ing, and see small figures dressed in shining white slowly passing their cots in the dim light, and they quite 

possibly thought they had finally died and gone to heaven! It was probably a big disappointment in the 

morning, having been lulled to sleep by angels, to wake up and be served breakfast by the staff, as usual. 
 

And for about 7 or 8 Christmases, that was my Christmas Eve. 
 

Barry De Silva  
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Susan Scouten and the Food Ministry team are preparing for the Christmas Day Dinner.  This will be available on 

Christmas Day at 3 p.m. (pick up or delivery).  Please contact Susan for more information (705-441-1419) or 

sscouten@gmail.com 

____________________________________________________________________________________________ 

DID YOU KNOW…..one of the oldest and most historic buildings in Collingwood, the Rectory of All Saints’, was 

built in 1878 at a cost of just over $2000 for the Incumbent, Reverend Lawrence Holwell Kirkby.  The former rec-

tory, Rock Court, on Erie Street, had been sold by the church to Mrs. Eliza Lett, the widow of the Reverend 

Stephen Lett, our second Rector….(from the archives of All Saints’ Church, Bruce Mackison, archivist). 

____________________________________________________________________________________________ 

Early in Advent, All Saints’ Church was the recipient of a truly remarkable gift.  Kathleen and Dennis Roth of 

Collingwood have gifted our church with a unique and historic set of colourful nativity figures, hand crafted in the 

renaissance style by Kathleen’s grandmother.  Done in clay, the finely detailed bisque ware figures are stained in 

rich and vibrant colours.  Created decades ago, the figures have held a place of honour in the homes of Kathleen’s 

grandparents, parents as well as her own.  With joy and delight, and with deep and grateful appreciation, we are 

pleased to welcome these figures into our church home, where they will be displayed for the first time on Christ-

mas Eve; at that time Father Michael will conduct a “Blessing of the Creche” during the 5:00 p.m. service.  

(Thanks once again to Bruce for receiving this donation on behalf of All Saints’ Church). 

____________________________________________________________________________________________ 

During this busy time of year, Gill Elias has once again found a special recipe for us to make.  “Roasted beet, fen-

nel and orange salad” would definitely complement a festive meal, whether it be Christmas or New Year’s din-

ners…..or any meal for that matter!  Enjoy!  Thanks once again, Gill. Please see page 4 for the recipe. 

____________________________________________________________________________________________ 

A bit of humour ….  “Volunteer Opportunities….The Director of the Christmas Pageant is still looking for wise 

men.  No experience necessary.”  (Ed. Note….I did not write this, guys!!)  

____________________________________________________________________________________________ 

In your prayers this week, please remember those whose names are found on our Parish Prayer List.  We pray for 

their caregivers and for all those who assist others in need. 

____________________________________________________________________________________________ 

At this time of year, we remember those in our community and our world, whose daily lives are affected by con-

flict and strive…we pray for the people of Ukraine, those in Africa who have little to eat because of drought and 

war….for women in Iran and Afghanistan and our own indigenous peoples. 

____________________________________________________________________________________________ 

As we approach Christmas, we pray for our families and our friends.   

May all of you have a most blessed Christmas! 

“Please pray for these people during the week” - Ayako Yoden, Dave Foster, Brenda Teeter, Bob Teeter, 

Sandra Girdle, Mary Ratensperger, Shirley Normore, Bob, Bev Baxter, Ann Bye, Paul Reid, Eric Vignola, 

Ian Sewell, Ruth Wallace, Barbara Johnston, Wolf, Rosemary Dickenson, Marnie Potter, Ruth Daniels.  

Notice from the Nominating Committee - Hello all parishioners. As you know the annual Vestry meeting 

is in February, 2023 and at that time we choose/confirm people to be our wardens for the coming year. At 

this time, we will be looking for 2 new wardens to add to those who are remaining in their positions for 

2023. If you would like to nominate yourself or a fellow parishioner then please contact me at traf-

ford@rogers.com or give me a call at 705-441-7401. 
 

Being a church warden is a very responsible job so please consider your nominations carefully. 
 

Yours in Christ 

David Trafford - Chair of Nominating Committee  
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Covid Cooking Corner: I don’t know about you, but I really can’t bring myself to pay $10.00 

for a packet of Romaine lettuce but I still like to have salad. So, I am now making this deli-

cious Beet Salad. Its earthy flavours go so well with wintery foods and yet the colours make 

it a festive dish to serve with Turkey (especially with the pomegranate seeds)…..and the left-

overs last well in the fridge. 

 

I would also like to take this opportunity to thank all of you that have said such lovely things 

about the recipes, it has been my pleasure. Finally, I wish you all a wonderful Christmas and 

pray that 2023 brings peace to us all. 

 

Roasted Beet, Fennel and Orange Salad 

Serves 6-8 

4   beets (preferably assorted colours, washed and trimmed) 

3   blood oranges (when available) 

2   navel oranges 

2    tbsp. fresh lemon juice 

2    tbsp. fresh lime juice 

1    fennel, sliced thinly on a mandolin 

½    red onion, sliced thinly on a mandolin 

½ cup   pomegranate seeds 

¼ cup   toasted pine nuts (or toasted nut that you like) 

Approximately  1 cup good olive oil 

1 tsp.   Dijon mustard 

Sea salt and fresh ground pepper 

 

Method 

1. Preheat an oven 425*f. 

2. Wash and trim the beets and then wrap in foil with a small drizzle of oil a pinch of 

salt & pepper. Roast for about 45-60 minutes until tender when pierced with a knife. 

When cooked, peel and let cool. 

3. Peel and segment the navel oranges making sure all the juices are captured in a bowl. 

4. Peel and then slice the blood oranges also keeping the juice. 

5. Put all the oranges in a bowl with the lemon and lime juice. 

6. Cut some of the beets into wedges and slice the rest. 

7. Have all your ingredients ready. 

8. Take plates and arrange the beets and oranges in layers. (save the orange juice) 

9. Top with the shaved fennel and onion 

10. Take the saved juice and add the Dijon mustard then whisk in the olive oil (to taste) 

with some salt and pepper. 

11. Drizzle the dressing over the salad. 

12. Garnish with the pomegranate seeds and pine nuts.  
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