
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 
 

ALL SAINTS’ ALIVE 

THE WEEKLY NEWSLETTER OF ALL SAINTS ANGLICAN CHURCH 

JANUARY 26, 2023 

 

Welcome to All Saints’ Alive!  As I write this, Mother Nature appears to be following through with what the weather 

experts have been promising….nice, light fluffy snow is falling!   Our winter sports friends call it “white gold”.   

 

Lots of things are happening at our church.  Our Après Ski Services take place each Saturday at 5 p.m.  Please keep 

CO-3 on your calendar for Thursday mornings at 10 a.m.  Colourful Meditations is held Saturdays at 2 p.m…..and 

Father Michael is adding to the list!  Please see his report below for more wonderful things that will be occurring at 

All Saints’. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

______________________________________________________________________________________________ 

DID YOU KNOW….that our first Parish Hall, acquired in 1893, was the former “Church of Scotland—the AULD 

KIRK, that stood on the northwest corner of Ontario and Ste. Marie Streets where the Salvation Army Citadel pres-

ently stands?  (from the All Saints’ Archives, Bruce Mackison, Archivist) 
_________________________________________________________________________________________________________________ 

Susan Scouten has shared with us, an update on the Entrées-to-Go food programme and information regarding the 

next Community Friendship Dinner.  We are grateful for the donations from Cob’s Bread.  This community business 

is a tremendous supporter of the Food Ministry at All Saints’! 

Rector’s Announcements  

1. Thank you to Joy Packham and Gill Elias for hosting our first two Après Ski services.    There is a 

sign up sheet in the hall and we would be grateful for those who feel called to help with the hospital-

ity, an important aspect of these services. 

2. Men's Breakfast is Friday, Feb 10, at 8am at Eggsmart on 1st Street, Collingwood.  Please let Fr. 

Michael know if you are coming so we can manage the reservation accordingly. 

3. In February we will be collecting warm socks, plus toques, gloves, and mittens for the Helping 

Pantry operated by our neighbours at the Collingwood Library. All contributions gratefully accepted 

and can be left in the baskets at either of the main church doors. 

4. Rector's Book Study continues, on Tuesday January 31 at 7:30pm-8:30pm via Zoom and Wednes-

day 1:30-2:30pm in person in the parish library.  We shall be discussing Part II (Chaps 6-12) of Why  

5. Coming soon: Lent Madness!  Thrills! Saints! Haloes!  Possibly more fun than is allowable in Lent.  

Stay tuned for more information.   
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Entrées-to-Go Food Program & Cobs Bread and Friendship Dinner  

Entrées-to-Go Food Program gives out between 125-135 each week and plus all the donated Cob's Bread 

Please reply any time during the month if you would like Cob's Bread products.  
 

The next Friendship Dinner is Wed Feb 8. Main course is Chili.  Volunteers and food needed! The lists are 

up in the Parish Hall as of Jan 29. Sign up or email me if you would like to volunteer or donate food and I 

will add you to the volunteer email list. We are aware of how much food cost has risen, so only donate if you 

are able. No pressure!  
 

We support Busby Centre - South Georgian Bay each month.  
 

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

www.allsaintscollingwood.com Click on Ministries, and then click on Food Ministries.  
 

Here's how it all works: email sscouten1@gmail.com or call or text 705-441-1419 (Susan).  Please keep do-

nating! So appreciated and needed.  

All Saints’ Anglican Church 

Shrove Tuesday Pancake Dinner 

 

 

 

 

We cannot guarantee that the food at our dinners is 

free from allergens  
When: Tuesday February 21st 2023  

Time: 5pm  

Where: All Saints Parish Hall  

Menu: Pancakes (regular and gluten free)  

 Sausages Fruit Salad Dessert  

Cost: Free Will Donation  

Everyone Welcome  

Bring a friend  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

_____________________________________________________________________________________________ 

Recently, at two of church services, a couple of parishioners have had their coats “disappear”, while they were attend-

ing the service.  These were taken from the coat area in the Elgin Street entrance.  While it is hoped that these may 

have been taken by mistake, it could also suggest that they were removed on purpose.  A church in Stayner has also 

reported a woman’s purse was taken, also during a church service.  You are encouraged not to leave your coat, or any 

belongings and valuables (purse, car keys, etc.) in “unattended areas”.  There is a coat rack at the back of the church 

that can be used while attending services.  Father Michael and the wardens will be discussing this concern at their 

next meeting. 
 

Community Friendship Dinner 

Wednesday February 8th, 2023 

Buffet Dinner Begins at 5pm 

Menu 

Chili Rice Salads Fresh Fruit Dessert  

Coffee/Tea/Juice 

We cannot guarantee that the donated 

food at our dinners is free from allergens  
 

 

 

 

 

Heads Up from Centennial United Church in Stayner 

Dear congregation members, 

During church this morning, a man came into the building and scared a volunteer while she was teaching 

Sunday School asking for money to get to Barrie because the buses didn't run on Sunday and he needed 

money for gas in order to get a ride.  She told him she didn't have any and that he could wait until church 

was over to ask someone else.  He sat on the bench outside the CE Hall and when she looked back out he 

was gone. 
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______________________________________________________________________________________________ 

 

Birthday greetings are going out this week to three of our parishioners…..Michael Kacmar, 

Cam Mackay and Lieutenant-General Richard Rohmer.  We hope these three gentlemen had 

wonderful birthdays this week! 

_____________________________________________________________________________________________ 

Gill Elias has tempted us once again with her weekly recipe.  I love pasta with anything!  Including sausages!!  Try 

this for lunch or dinner, especially as the snow flakes fall….this will definitely “whet your appetite!”  Thanks Gill!! 

Please see page 4 for the recipe  

______________________________________________________________________________________________ 

 

 

 

 

 

A modern look at the “feeding the multitude” miracle….. 

 

 

 

 

 

 

 

_____________________________________________________________________________________________ 

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

givers and for all who assist others in need.  We pray for our families and friends, our church and our community. 

 

 

____________________________________________________________________________________________ 

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 TO THE ANCESTRAL LANDS ON WHICH WE LIVE, 

LEARN, SHARE AND PRAY. 

When I went to go home after posting the service and e-mailing everyone I discovered my purse was miss-

ing. Several transactions were made on my Debit card before I locked it but luckily they did not use my 

other debit cards or my credit cards that I can see. 

 

I have reported it to the police and will take all the necessary steps to cancel and replace all that was in my 

purse. The volunteer has a description of the person who confronted her but the police can't do anything be-

cause she didn't actually see him take my purse and we did not have any video surveillance. 

 

Unfortunately, my phone was also in my purse (most Sundays I have it with me... or at least not in my 

purse) which means I will be unable to be reached by cell phone or text until I figure out how to replace it… 

I may lose my mind!!! 

 

I pray that I am the only victim of this crime.  

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

Sandra Girdle, Mary Ratensperger, Bob, Bev Baxter, Ann Bye, Paul Reid, Eric Vignola, Ian Sewell, Ruth 

Wallace, Barbara Johnston, Wolf, Rosemary Dickenson, Marnie Potter, Victor Gauci, Thelma.  
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Covid Cooking Corner: Earlier today I went shopping for groceries, what a night-

mare….every time I go, the prices have gone up. This week it was potatoes….last week 

they were $1.99/lb, this week they have jumped to $2.49/lb, (that’s like $1.25 per potato). 

So now I try to shop the sales and be versatile. That is why I have chosen this recipe. Pasta 

seems to have its’ price so I decided to use it as my starch this week. Hope you like it? 

Skillet Sausage and Penne Pasta  

1 lb   Italian sausage  

1 lb    penne pasta (or any small tubular pasta that holds sauce well.) 

1    red bell pepper, large dice 

1    small red onion, sliced 

4 cloves  garlic, minced 

Salt and fresh cracked pepper to taste.  

4 large  ripe tomatoes, diced 

2 tbsp.            crushed tomato, (I used tomato paste) 

1/2 cup           vegetable or chicken broth 

1/2 tsp.  crushed chili pepper  

2 tsp.  fennel seeds, crushed in a pestle & mortar. 

Fresh basil for garnish (I used a pinch of dried basil in the sauce) 

 

1. Cook pasta according to package directions, until al dente. Drain and set aside. 

2. Heat a bit of oil in a large skillet over medium heat.  

3. Add sausages and cook until browned on all sides.  You do not need to cook the 

sausage all the way through. When the sausages are almost cooked, transfer to a 

cutting board. 

4. In the same skillet add 1 tablespoon oil and sauté onions with crushed fennel seeds, 

and crushed chili pepper flakes. Continue cooking until onion is softened. 

5. Next add the garlic, crushed tomato (or paste) and continue to sauté for a couple of 

minutes, stirring constantly.  

6. Then add bell pepper and diced tomatoes and cook until vegetables are crisp-tender. 

Stir in broth and cook for another minute or so. Season to taste with salt and pepper. 

7. Slice sausage into 1/4 or 1/2-inch pieces and add back to the skillet with the other 

ingredients. Cook for 5 to 10 minutes, until sausage is cooked through, and sauce is 

thickened. 

8. Add pasta to the skillet and reheat for a couple of minutes, stirring gently to coat the 

pasta with the sauce.  

9. Garnish the sausage pasta skillet with basil and parmesan cheese. Enjoy! 

 

Note: This is one of those recipes that is really just a guide. Please feel free to use any type 

of sausage and to change up the vegetables. I used honey garlic sausages and added sliced 

fennel. You could also add zucchini or eggplant. Need extra greens in your life…then stir 

in a handful of spinach at the end. 

Fresh tomatoes too expensive?....use tinned ones. 

Perhaps Mozzarella would be nice instead of parmesan cheese?  

It can also be made ahead of time and reheated by adding a little extra stock.  

Haven’t got stock then use the pasta cooking water….works just as well.  
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