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ALL SAINTS’ ALIVE 

THE WEEKLY NEWSLETTER OF ALL SAINTS ANGLICAN CHURCH 

JANUARY 5, 2023 

 

Happy New Year!  Welcome back to our weekly newsletter.  We hope you had a most enjoyable holiday season and 

we look forward to sharing news from our Parish for 2023! 

 

A NEW YEAR’S PRAYER 

Thank you Lord for giving me 

The brand new year ahead 

Help me live the way I should 

As each new day I tread. 

 

Give me the gentle wisdom 

That I might help a friend 

Give me the strength and courage 

So a shoulder I might lend. 

 

The year ahead is empty 

Help me fill it with good things 

Each new day filled with joy 

And the happiness it brings. 

 

Please give the leaders of our world 

A courage born of peace 

That they might lead us gently 

And all the fighting cease. 

Please give to all upon this earth 

A heart that’s filled with love 

A gentle happy way to live 

With your blessings from above. 

By Charlotte Anselmo 

 

Let’s hope 2023 brings us everything we celebrated during Advent and Christmas - hope, joy, peace and love!  As 

Christians, we recognize that those form the foundation of our faith and are the principles that Christ has taught us. 

______________________________________________________________________________________________ 

DID YOU KNOW….that All Saints’ Rectory was built using the same architectural plan that was used for 

“Claverleigh”’ a house built of wood in the board and batten style which still stands west of Creemore?  (from the ar-

chives of All Saints’ Church, Bruce Mackison, archivist). 

______________________________________________________________________________________________ 

Susan Scouten has provided us with two reports this week.  In her first report, she shares information regarding the 

most wonderful Christmas Day Dinner.  We thank Susan and Jimmy Kelly and all the volunteers who gave their time 

over the busy holiday season. 

 

Susan has also shared information on the Entrées-to-Go programme and the next Community Friendship Dinner.  

Volunteers and donations are needed for the dinner.  Please contact Susan if you can assist or donate. 
  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Entrées-to-Go Food Program & Cobs Bread 

Entrées-to-Go Food Program continues this 

week plus all the donated Cob's Bread given out 

Please reply any time during the month if you 

would like Cob's Bread products.  

 

The next Friendship Dinner is Wed Jan 11. 

Main course Ham and Scalloped Potatoes Vol-

unteers and food needed! The lists are up in the 

Parish Hall as of Jan 1. (Happy New Year)  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 Minis-

tries, and then click on Food Ministries.  

  

Here 's  how it  al l  works:  email 

sscouten1@gmail.com or call or text 705-441-

1419 (Susan).  Please keep donating! So appre-

ciated and needed.  

Merry Christmas and Happy Healthy New Year 

to one and all!  

Christmas Day (Dec 25th) Take Out dinner was a 

huge success for everyone. The volunteers and the 

guests were full and happy of the Christmas Spirit 

by end of the day of the 25th.  

 

Prep started on Dec 23rd, continuing on Dec 24th 

and then finally with 127 take out dinners were 

given out or delivered. We have received many 

compliments on the excellent turkey dinner. Menu 

was roasted turkey with cranberries, homemade 

stuffing, carrots, potatoes, Cob's bread or rolls, 

Cob's single bun, Cob's dessert, homemade cookies, 

a chocolate treat, a personal Christmas Card which 

included a $5 gift card from McDonald's.  

 

Thanks to Black Box Catering for donating the 

Cranberry Sauce, Thanks to Cobs bread for donat-

ing the Bread, Rolls, Desserts,  

 

Thanks to the staff and Wardens and Rev Michael 

and Rev Sharon for writing each personal Christmas 

Card for each take out bag, Thanks to the village of 

hard working volunteers that helped prep food, 

baked and donated cookies, delivered take out bags, 

and Mary Lou and Bob Dunn who handed out the 

take out bags and all who volunteered on Dec 23 

and/or Dec 24 and/or Dec 25. No one even com-

mented about the weather!  

 

A special and heartfelt thank you to Jimmy Kelly 

who volunteered to help me coordinate this take out 

dinner. He and a team of mostly new volunteers 

were the Dec 25th team. Well done! My family ap-

preciated seeing me on Christmas Day and this hap-

pened due to Jimmy Kelly's generosity and kind 

heart.  

 

Thanks again and again and Blessing to you and 

your families at this Blessed time of year.  

 

Susan Scouten & Jimmy Kelly  

Co-coordinaters Christmas Day (Dec 25) take out 

dinner  

Community Friendship Dinner 

Wednesday January 11th 2023 

Buffet Dinner Begins at 5pm 

Menu 

Ham Scalloped Potatoes Fresh  

Vegetables  

Salads Dinner Roll Dessert 

We cannot guarantee that the donated 

food at our dinners is free from allergens  
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To celebrate a new year, why not try a new recipe?  Gill Elias has shared a special treat to welcome in 2023…. 

“maple and ginger glazed red spring salmon”!  This tasty entrée recipe is attached below--enjoy!  Thanks Gill! 

 

 

______________________________________________________________________________________________ 

Bruce Mackison wishes to extend a most sincere thank you… “to those members of our Parish who continue to sup-

port LEPROSY MISSION CANADA through their contribution of used postage stamps to this project; your partici-

pation is greatly appreciated!   Stamps may be left on the offertory plates or in the archives mail box outside of the 

church office on the second floor of the Parish Hall.” 

______________________________________________________________________________________________ 

Birthday greetings go out to Doug Southwell this week.  We hope you had a great day, Doug! 

Covid Cooking Corner: Happy New Year, and I do hope that 2023 brings you all good 

health, peace and happiness. In an effort to bring good health, I have chosen a lovely salmon 

recipe for this week. The recipe is easy to make and beautiful served with simple greens and 

perhaps a little streamed rice. The whiskey is optional as are the chili flakes. 

 

Maple Ginger Glazed Red Spring Salmon 

Serves 4 

4 x 6 oz. Wild or organically farmed Red Spring Salmon fillets 

¼ cup  Dark maple syrup 

1tbsp.  soy sauce 

½ tbsp.  grated ginger 

1 cloves garlic, crushed 

3 tbsp.  whiskey 

Pinch  red pepper flakes 

Fresh ground black pepper 

 

Method 

1. Preheat oven to 425*f 

2. In a small saucepan, place all the ingredients (except the salmon & black pepper) 

3. Bring to a boil and simmer gently for a couple of minutes. 

4. Remove from heat. 

5. Season the salmon with the black pepper and then brush the fillets with some of the 

marinade mixture and leave to marinate for 1 hour. 

6. Place the fillets on a rack over a foil lined cookie sheet. Brush with marinade again 

and place in oven. 

7. Cook for 5 minutes, then brush with marinade again. 

8. Return to oven for a further 3-5 minutes (depends on thickness of salmon)….or until 

salmon is just cooked (still a little pink and moist in the middle). 

9. Meanwhile reheat the marinade. 

10. Serve salmon with the remaining marinade.  
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https://www.youtube-nocookie.com/embed/Rtajxo8d7js?rel=0&controls=0&showinfo=0  

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

their caregivers and for all who assist others in need.  We pray for our church and all who call All Saints’, their 

“spiritual home”.  We remember those in our world whose lives are affected by hunger, disease, war, homelessness 

and other forms of strive.  We pray for our families, our friends and for all whom we love. 

 

 

 

 

 

 

 

______________________________________________________________________________________________ 

“Auld Lang Syne” is a Scottish poem, penned by Robbie Burns in 1788.  Translated, the title means, “old long since” 

or “times gone by”.   In this edition of All Saints’ Alive, I would like to “tweak” this a bit….there is a link to the song 

Auld Lang Syne by an incredible singer from Norway--Sissell.  Please click the link and remember all those from 

“times gone by”, but let us view the video, accompanying the song, and think positively of what we can do in the new 

year.  I thank my very good friend, Mardi, for sending me this link a couple of years ago! (Thanks so much Mardi!). 

 

 

 

 

______________________________________________________________________________________________ 

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. 

“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.  

Missing Coat Sunday January 1st 2023 
We are looking for a coat that was on the coat rack at the back of the Church. 

Description  

 Ladies Navy Blue XL Lightly quilted with a hood. 

 There are two broaches of Blue jay birds one 3 inches and one 2 1/2 inches in size 

 these are of sentimental value. 
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