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Welcome back to our newsletter.  Hard to believe but we are now three weeks into January!  Lots of winter ahead of 

us!  Stay well and stay warm. 

 

Many activities are taking place during the week at All Saints’….please consider attending C0-3 on Thursday morn-

ings, Colourful Meditations on Saturday afternoons, our new book club that meets on Wednesdays and our church 

services on Wednesday morning, Sunday morning and the Après-Ski Service on Saturday at 5:00 p.m. 

 

 

 

 

 

 

 

 

 

 

 

 

 

______________________________________________________________________________________________ 

DID YOU KNOW…..that the bell that sits on its base beside the Parish Hall on Elgin Street is actually the second 

bell to ring over the church and was acquired at a cost of four hundred dollars in 1884?  Take a moment when you are 

passing some day to read the very interesting inscription that it carries.  (from the archives of All Saints Church, 

Bruce Mackison, Archivist). 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

_____________________________________________________________________________________________ 

Our Covid Cooking Corner recipe this week comes on the recommendation of Joy and Sharon.  Gill has shared with 

us her “Apricot and Fig Tea Loaf”.  This is guaranteed to please your guests!!  Thanks again Gill for 

‘pleasing our appetites’ on a weekly basis!  Enjoy. Please see page 5 for the recipe.  
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All Saints’ Anglican Church 

Après Ski Service 

Candlelight Holy Communion 

Saturday at  

5pm 

January 14th until March 18th, 2023 
A quiet and contemplative candlelit service of worship and meditation in the Anglican tradi-

tion, in Collingwood's historic All Saints' Church.   

Light refreshments offered afterwards   

All Welcome 



This week, our newsletter is very pleased to have received an update from Ann Chisholm.  Just before the holiday 

season, Ann provided us with the announcement of a newcomer update from the Collingwood Sponsorship Commit-

tee.  Since then, Ann and the core sponsorship group, have helped welcome an Iranian family settle in Collingwood.  

Please see Ann’s report that follows! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

____________________________________________________________________________________________ 

Prior to Christmas, Rev. Sharon and Penny Bourne helped organize the annual Christmas gift programme for our 

friends at Pine Villa.  This week we have had a reply….. 

 

Ann Bye would like to thank everyone who sent cards and gifts to the residents at Pine Villa.  She also thanks those 

who went to visit her- the visits mean so much to her.  (Thank you Ann!  Always wonderful to hear from you). 

_____________________________________________________________________________________________ 

This week Rev. Sharon sent us “Some Senior Thoughts”.  (I think she was sharing them with me so that ‘when I be-

come a senior, I will know what to do!).  Enjoy  
 

Newcomer Update – January 2023  

As you may be aware, the Collingwood Sponsorship Committee, of which we at All Saints’ are a part, wel-

comed a new family to Collingwood in December 2022. 

  

This family hails from Iran and had been waiting in Malaysia for some ten years to be sponsored, as refu-

gees, to a safe and welcoming country.  The family consists of three individuals - parents, a teen daughter 

and beloved cat.  All the family members speak English and have had some advanced education.  The core 

sponsorship group, which includes, Sharon and Greg Goldsworthy, Moira Southwell and myself, have had 

the pleasure of helping this family adjust to their new life here in Canada. 

 

Currently, the teenage daughter is attending CCI and is, in her words, “loving it”.  Her parents are doing 

some very minimal ESL remedial work to get them both quite comfortable in English before beginning a job 

search.  They are well settled in their new apartment and have a doctor, dentist etc… all lined up.  They 

learned and used the bus routes before we were ready to take them and have in fact, more often than not, 

embarked on a “next step” before we had even contemplated it.  Their one difficulty in adjusting to their 

new life is the weather.  It has been a bit of a shock coming from a constant 30 plus to temperatures that are 

below freezing! The family is quite delightful and will, I have no doubt, be a wonderful, contributing addi-

tion to the community. 

 

The Church’s involvement with refugee settlement has been instrumental in meeting one of our stated val-

ues of providing a safe and welcoming haven for others.  On a personal level, for all those involved, it has 

been an enriching and rewarding experience.  

 

Respectfully submitted 

Ann Chisholm  

2 

Some Senior Thoughts 

 The ability to speak several languages is an asset, but the ability to keep your mouth shut in any lan-

guage is priceless. 

 Be decisive. Right or wrong, make a decision. The road is paved with flat squirrels who couldn't 

make a decision. 

 Happiness is not having to set the alarm clock. 

 When I get a headache I take two aspirin and keep away from children just like the bottle says. 

 Just once, I want the prompt for username and password to say, "Close enough." 

 Becoming an adult is the dumbest thing I've ever done. 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

______________________________________________________________________________________________ 

In your prayers this week, please remember the names of those on our Parish Prayer List.  We pray as well for their 

caregivers and for all who assist others in need.  We pray for our church and its members, for our community and 

country, and for those in our world who struggle each day for the basic necessities of life. 

 

 

 

 

 

 

______________________________________________________________________________________________ 

WE ACKNOWLEDGE THAT THE PARISH OF ALL SAINTS RESIDES ON THE TRADITIONAL TERRITORY 

OF THE ANISHNAABE AND WENDAT PEOPLES.  THIS ACKNOWLEDGEMENT REMINDS US OF OUR 

RESPONSIBILITIES TO OUR RELATIONSHIPS AND TO THE ANCESTRAL LANDS ON WHICH WE LIVE, 

LEARN, SHARE AND PRAY. 

 

 

 

 If you see me talking to myself, just move along. I'm self-employed. We're having a meeting. 

 "Your call is very important to us. Please enjoy this 40-minute flute solo". 

 Does anyone else have a plastic bag full of plastic bags, or is it just me? 

 I hate it when I can't figure out how to operate the iPad and my tech support guy is asleep. He's 5 and 

it's past his bedtime. 

 Today's 3-year-olds can switch on laptops and open their favorite apps. When I was 3, I ate mud. 

 Tip for a successful marriage: Don't ask your wife when dinner will be ready while she's mowing the 

lawn. 

 So, you drive across town to a gym to walk on a treadmill? 

 I didn't make it to the gym today. That makes five years in a row. 

 I decided to stop calling the bathroom "John" and renamed it the "Jim". I feel so much better saying I 

went to the Jim this morning. 

 Old age is coming at a really bad time. 

 If God wanted me to touch my toes, He would've put them on my knees. 

 Last year I joined a support group for procrastinators. We haven't met yet. 

 Why do I have to press one for English when you're just going to transfer me to someone I can't un-

derstand anyway? 

 Even duct tape can't fix stupid – but it sure does muffle the sound. 

 It would be wonderful if we could put ourselves in the dryer for ten  minutes, then come out wrinkle-

free...and three sizes smaller. 

 Lately, you've noticed people your age are so much older than you. 

 "One for the road" means peeing before you leave the house. 

 

The Commandments for Seniors: 

You don't need anger management. You need people to stop bugging you. 

Your people skills are just fine. It's your tolerance for idiots that needs work. 

"On time" is when you get there. 

 

Now, I'm wondering . . . did I send this to you, did you send it to me or have I only sent one copy? 
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“Please pray for these people during the week” - Ayako Yoden, Dave Foster, Brenda Tee-

ter, Bob Teeter, Sandra Girdle, Mary Ratensperger, Bob, Bev Baxter, Ann Bye, Paul Reid, 

Eric Vignola, Ian Sewell, Ruth Wallace, Barbara Johnston, Wolf, Rosemary Dickenson, Mar-

nie Potter, Grace McFarlane, David McFarlane, Victor Gauci, Thelma.   
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Covid Cooking Corner: Last week I had a few girlfriends over to play bridge and I served them this tea loaf. They 

all said they really liked it (hopefully that was the truth and they weren’t just being nice….LOL.) So I thought why 

not share it with my church family. I hope you all like it too? I know it looks a little complicated, but I assure you 

it’s very easy, however you do need to start it the day before. 

 

Also, I would like to say that it is delicious served with a slice of cheddar (that lovely sweet/salty combination), and 

if you have any leftovers, it is delicious toasted with a little butter. 

  

Note, there is no butter in the cake…..so does that make it good for you???...I think so…..LOL 

 

Apricot and Fig Tea Loaf 

(adapted from the Irish Tea Cake in Delia's Book of Cakes) 

 

125g   dried apricots, cut into quarters 

125g   dried figs, remove stem and roughly chop 

100g   golden raisins (you could use sultanas)  

1/2 tsp.  vanilla essence 

200ml  Earl Grey tea 

150g   pecan halves 

100g   light brown sugar 

pinch of fine sea salt 

1   egg, lightly beaten 

225g   all purpose flour 

1 ½ tsp. baking powder 

2 tbsp  milk 

 

Note: This recipe needs to be started the day before you need it. 

1. Tip the apricots, figs, and raisins/sultanas into a saucepan.  

2. Stew the tea until it's a deep reddish-amber then pour over the fruit. Place over a very low heat, cover and 

cook for 1 hour until plump and soft - stir occasionally. Leave covered to cool…. preferably overnight. 

3. Next Day: Preheat the oven to 325*f.  

4. Line a 9x5" (or similar size) loaf tin with baking parchment or lightly greased foil.  

5. Place the pecan halves on a tray and toast in the oven for about 5 minutes until they smell good and darken 

slightly. Chop the pecans into small chunks and leave to cool.  

6. Drain the fruit and put to one side, saving the little bit of liquid left. Top that liquid up to 80ml with water 

and tip back into the pan. Add the sugar and salt and place back over the heat. Stir until the sugar has dis-

solved then pour into a big mixing bowl.  

7. Stir the fruit and nuts into the sugar syrup.  

8. Add the vanilla. 

9. Beat the egg then add to the bowl and mix in.  

10. Sift the flour and baking powder over the top then stir in - it will be pretty stiff.  

11. Add the milk and stir until all the milk and flour is combined. Do not over mix otherwise the loaf will be 

tough. 

12. Put into the loaf tin and smooth out the top. 

13. Place in the oven and bake for an hour until a toothpick inserted into the middle of the loaf comes out clean. 

After 40 minutes you may need to cover the loaf with a bit of foil to stop it browning too much.  

14. Cool for about 10 minutes then remove from the tin and lining and leave to fully cool on a rack.  

15. Keeps very well in a tin – for at least a week.   


