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Welcome to All Saints’ Alive and Happy November!  This Sunday we will celebrate “All Saints Day”, a special day 

to remember all the “saints” from All Saints and beyond—those who helped make our church and our world better 

places in which to live.  We remember the “saints” in our own lives who have guided us along our way. 

______________________________________________________________________________________________ 

Please remember to change your clocks this Saturday.  Enjoy the extra hour of sleep! 

 

If you forget to turn your clocks back, remember there are a few cushions/pillows in the 

church pews.  You can comfort yourself for an hour, until everyone else shows up for the 

service!!!!! 

______________________________________________________________________________________________ 

Father Michael has two announcements to share with everyone.  Please refer to his report that follows. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
  

_________________________________________________________________________________________________________________ 

On Monday, November 7th, Mary Lou Dunn will be the guest speaker at the Collingwood Historical Society meeting.  

Mary Lou, parishioner and author of Priests, Pulpits and People, will be speaking on the topic “Escaping War Rav-

aged China”.  All are welcome to attend this presentation, being held at the Leisure Time Club, 100 Minnesota Street, 

Collingwood, at 7:00 p.m. 

We would like to resume the ministry of sidespeople (also known as ushers) by the beginning 

of Advent (Nov 27). 

This ministry includes: 

  Bringing up the bread and wine to the server at the altar at the beginning of the Offer- 

 tory Hymn; 

  Bringing up (but not passing) the collection plates at the front and back of the church 

 at the end of the Offertory Hymn; 

  Assisting with the movement of people and assisting at the steps as required during 

 Communion; and 

  Counting the number of people in the congregation for our vestry records. 

____________________________________________ 

If you would like to be part of this important ministry, please speak to Penny Bourne, the 

Rector's Warden, or to Father Michael. 

 

Feeling disoriented?  Have thoughts about where the church goes post Covid?  Anxious 

about the future of the church? 

 

Canon Martha Tatarnic of the Anglican Diocese of Niagara has written 

a lively and accessible little book called Why  Gather?  The Hope and 

Promise of the Church. Those of us who gather for the Wednesday bi-

ble study are planning to order it and read it starting in Advent, but 

we're opening the offer to anyone else who is interested.  Not sure yet 

if we'll discuss it in person or over Zoom (or maybe both) but if you're 

interested, please let Fr. Michael know madpadre@gmail.com I'll put 

together a book order on November 15 so let me know by then please. 
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All Saints’ Anglican Church Community Friendship Dinner 

Wednesday November 9th, 2022  

Buffet Dinner Begins at 5pm 

Menu 

Pasta Dishes, Salads, Veggie Tray, Dinner Roll 

Dessert & Fruit, Coffee/Tea/Juice 

 

We cannot guarantee that the donated food at our dinners is free from allergens 

 

 

 

 

 

From the Missional Transformation Team 

Beyond our Walls–Greening Our World 

Do you know about the Five Marks of Mission of the Anglican Communion?   Did you know that number 

five is “To strive to safeguard the integrity of creation and sustain and renew the life of the earth”. 

 

We are so thankful to have our All Saints Green Team who work so hard to help us to continue moving to-

ward a greener church environment.  Their leadership has been invaluable to our church community.   

 

Here is information about a group that works within our wider community. 

 

Collingwood has its own Climate Action Team who work to keep environmental issues front and centre.  

They provide a lot of educational opportunities for our community as well as ways to get involved.  Their 

email address is collingwoodcat@gmail.com if you wish to receive their newsletter with information about 

events or have any questions about how to access/register for any of the following. 

 

Here are some upcoming events 

 Art & Jewellery Online Auction Fundraiser–Nov. 3rd through 8th 

 Climate Cafes – Nov. 3rd and 15th (in person) and Dec. 6th (virtual) 

 ‘Looking to a Low Carbon Future’ Workshop – Nov. 8th (in person)  and 24th (online) 

 Buyers Guide to Heat Pumps Nov. 22nd 6:30-7:30pm (online)  

 

Perhaps some of you are already involved with Collingwood CAT, but if not, perhaps we have piqued your 

interest. 

The next Community Friendship Dinner will be held on Wednesday, November 9th at 5:00 p.m..  Volunteers and 

food are still needed!  Please contact Susan Scouten at 705-441-1419 or sscouten1@gmail.com Poster is attached 

with menu! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

______________________________________________________________________________________________ 

Gill Elias has once again, created another recipe that will make you hungry before you finish reading this newsletter!!  

This Covid Cooking Corner recipe is a “little hot and a little sweet”!  Thanks Gill!!!  Bon appetit!  

See pages 3 and 4 for recipes  

______________________________________________________________________________________________ 

Sharon Goldsworthy and the Missional Transformation Team, have shared with us, an important message regarding 

the “Five Marks of Mission of the Anglican Communion”.  Sharon has given us insight into one of these Marks of 

Mission…….. 
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Covid Cooking Corner: As this beautiful fall starts to fade, our minds (and stomachs) turn towards 

all things warm and comforting. Nothing is more comforting than a big bowl of chili with home 

made cornbread. Some of you may have tried this cornbread recipe before…but I had to put it in 

again because it’s so perfect with the chili……OH and they’re both so easy, Enjoy 

 

Chili….a little hot and a little sweet 

2 tbsp.  vegetable oil 

1 large  onion, peeled and diced 

1 lb.  ground beef (I use ground turkey when I want to cut the fat and you’d never know) 

1   large tin of tomatoes, chopped 

1   red pepper, chopped and seeded 

1  yellow or orange pepper, chopped and seeded 

1  hot red chili, or as many as you like. Finely diced. 

2 cans  kidney beans, drained and rinsed 

½ cup  cider vinegar 

 

1 ½ tsp. each, ground ginger and cinnamon 

2 tsp.  chili powder                                           

½ tsp  ground allspice 

½ tsp.  ground nutmeg 

2 Tbsp. dark brown sugar 

Salt and pepper to taste 

Some of our parishioners have celebrated birthdays recently.  All Saints’ Alive sends our 

birthday greetings to Leslie McKay and Sharon Goldsworthy.  We hope both Leslie and 

Sharon enjoyed their birthday celebrations! 

 

______________________________________________________________________________________________ 

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

their caregivers and all who assist others in need.  This week we pray for the repose of the soul of George Muxlow 

and remember his family and friends during this time.  We pray for our church and its members, we remember those 

in our community and throughout our world, whose daily lives are subject to conflict, hunger, homelessness, disease 

and natural disasters.   As we celebrate “All Saints Sunday”, let us remember those who have gone on before us and 

the contributions they have made to our church and in our lives. 

 

 

 

 

 

 

 

 

______________________________________________________________________________________________ 

WE ACKNOWLEDGE THAT THE PARISH OF ALL SAINTS’ RESIDES ON THE TRADITIONAL TERRI-

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

OUR RESPONSIBILITES TO OUR RELATIONSHIPS TO THE ANCESTRAL LANDS ON WHICH WE LIVE, 

SHARE, LEARN AND PRAY. 

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

Bob Teeter, Sandra Girdle, Mary Ratensperger, John Crust, John Heinrich, Margaret 

Godwin, Chris, Shirley Normore, Bob, Linda Lampman, Ed Lampman, Ann Farrell, Bev 

Baxter, Ann Bye, Paul Reid, Cheri Kelly, Eric Vignola, Ian Sewell, Geraldine Villeneuve, 

Ruth Wallace, Barbara Johnston, Kim Parody, Jane Parody, Brenda Sherman, Wolf. 
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Hot and Sassy Corn Bread 

The New Basics Cookbook, Julee Rosso & Sheila Lukins 

1 cup  stone-ground yellow cornmeal 

¾ cup  all-purpose flour 

¼ cup  whole wheat flour 

1 tsp.  baking powder 

¾ tsp.  salt 

½ tsp.  baking soda  

Freshly ground black pepper 

1 cup  canned cream style corn 

½ cup  frozen corn, defrosted 

½ cup  sour cream 

½ cup  milk 

2   eggs, lightly beaten 

2 tbsps. Vegetable oil 

1 tbsp.  brown sugar 

1-2  jalapeño peppers, finely chopped 

 

Method 

1. Preheat oven to 400*f 

2. Butter an 8-inch square baking tin. 

3. Toss all the dry ingredients together in a large bowl. 

4. In another bowl, mix together all the wet ingredients with the creamed corn. 

5. Add half the wet ingredients to the dry and mix, then add the remaining dry ingredients and 

mix thoroughly. Do not over mix otherwise the bread will be tough. 

6. Pour the batter into the pan and bake for approximately 25 minutes….or until golden brown 

and when a knife, inserted in the center, comes out clean. 

7. Allow to cool a little before cutting into squares….(Ha Ha…whoever lets it cool….just dive 

in but don’t burn your mouth).  

Method 

1. In a large saucepan, over medium high heat, brown the onions (remember the colour adds 

flavour so don’t rush this part). 

2. Next add the ground meat and brown that as well (because of the fat released it won’t get too 

dark). 

3. Remove some of the excess fat but leave a little in the bottom of the pan. 

4. Next add all the spices and cook stirring constantly for 1 minute. 

5. Then add the peppers, chili pepper (or a dash of hot sauce), brown sugar, tomatoes and vine-

gar.  

6. Mix thoroughly and add a little water if it looks too thick. Taste and season generously with 

salt and ground black pepper. 

7. Simmer gently for 30 minutes. 

8. Add the beans and continue to simmer for a further 30 minutes. 

9. Taste and adjust the seasoning. 

 

Serve in a big bowl with a dollop of sour cream, some grated cheddar cheese or whatever you fancy. 

 

In our house, Chili must be accompanied by some Sassy Corn Bread. For those of you who may 

have missed this recipe, I’ve added it here. 
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