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Welcome to our last newsletter of another month!  We will celebrate All Saints Day in just 10 days and then prepare 

for Advent and the Christmas season.  It is so nice to be able to meet in person, after two plus years of meeting “on-

line”! 

   

Our church activities are now in full swing.  Please do not forget about CO-3 taking place every Thursday from 

10:00 am to 12 noon and Colourful Mediations on Saturday.  For a complete list of events and activities please visit 

our website. 

   

DID YOU KNOW?...that All Saints’ Church paid $900 for the land on which the Parish Hall and Rectory now 

stand, thereby giving it possession of the land bounded by Ontario, Elgin and Ste. Marie Streets.  (from All Saints’ 

Archives, Bruce Mackison, Archivist).  Ed. Note…$900 was a very good investment in the 1850’s.  Multiply that 

amount by 10,000 to get closer to today’s value!!! 

_____________________________________________________________________________________________ 

Susan Scouten has provided us with the dates for the Friendship Dinners in 2023.  The full schedule for All Saints’ 

is in the Susan’s attached poster, as well as the dates for dinners at Trinity United and First Presbyterian Church.  As 

well the next Community Friendship dinner at All Saints’ is Wednesday, November 9th.  Information is attached. 

  

Community Friendship Dinners 2023 

 

All Saints' Anglican Church 

www.allsaintscollingwood.com  

32 Elgin Street Collingwood 705-445-3841 

Special Christmas Day Take out Dinner on Sunday December 25, 2022 Check website for more info 

2nd Wednesday of each month at 5pm 

January 11, February 08, March 08, April 12, May 10, June 14, July 12, 

August 9, September 13, October 11, November 08, December 13 

Contact Susan Scouten 705-441-1419 or sscouten1@gmail.com  

 

Trinity United Church 

www.collingwoodunitedchurch.ca  

140 Maple Street Collingwood 705-445-3901 

3rd Wednesday of each month 5-6pm 

January 18, February 15, March 15, April 19, May 17, June 21, July 19, 

August 16, September 20, October 18, November 15, December 20 

Contact Barb Sneyd 

 

First Presbyterian Church 

www.firstprescollingwood.com  

200 Maple Street Collingwood 705-445-4651 

4th Tuesday of each Month 

January 24, February 28, March 28, April 25, May 23, June 27, July 25 

August 22, September 26, October 24, November 28, December – no dinner 

Contact Paulina Monette  
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WANTED …. CHOIR MEMBERS!! 

The All Saints’ Choir is Back! Barry has been patiently working with us on Thursdays and 

we will present a beautiful anthem for Remembrance Sunday on November 13th.  We would 

love to have more voices!  We practice on Thursday evenings at 7:00 p.m.  Please join us for 

an evening of fun! 

 

On a regular basis we will sit amongst the congregation instead of the choir pews so we can 

encourage everyone to sing!  

On Sunday, November 6, we will use our parish's patronal feast, All Saints, to reintroduce 

some parts of our liturgy that were withdrawn during Covid. 

 

The chalice will be introduced at the communion rail.  We realize that many of us still have 

reservations about dinking from the common cup, and those reservations go back long before 

Covid to SARs in the early 2000s.  Therefore, it's worth noting that it is perfectly respectable 

to touch the base of the chalice briefly, lightly, and reverently with your fingers as it is of-

fered to you, as a sign of your devotion to Our Lord.  You may wish to murmur "Amen" or 

"Thank you Jesus" as the chalice is offered to you.  Of course, it is also perfectly acceptable 

now to sip from the chalice.    As we did before Covid, the chalice bearer will carefully clean 

the chalice and rotate it after each communicant drinks from it.  We believe that both meth-

ods are safe.  If you are uncertain of what to do, remember the old Anglican rule, "All may, 

some should, none must". 

 

Also, the exchange between the priest and the congregation before the eucharistic prayer, be-

ginning with "The Lord be with you" (known as the Sursum Corda), will be sung.  Barry will 

lead us in a brief rehearsal before the service.   

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 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

_____________________________________________________________________________________________ 

With All Saints Day just around the corner, (November 6th), Father Michael has shared with us the return of a couple 

of parts in our service that had been withdrawn because of Covid.  Please see below…. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

______________________________________________________________________________________________ 

Choir Director Barry, and the choir are preparing for Remembrance Sunday on November 13th.  Warden Penny 

Bourne has submitted a report on behalf of the choir. 
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______________________________________________________________________________________________ 

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.  We pray for our church of All Saints and for the South Georgian 

Bay Ministries in Wasaga Beach, Creemore and Collingwood….  Lord, be with its clergy and lay leaders and with 

our families and friends.  Lord, help us to live each day for your pleasure! 

 

 

 

 

 

______________________________________________________________________________________________ 

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 RESPONSIBILITIES AND OUR RELATIONSHIPS 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 Tee-

ter, 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.  
 

We pray for the repose of the soul of George Muxlow and for his family. 

Church Calendar 2022 $7 Each - With proceeds going to 

the music ministry - Since 1906, the Canadian Church Cal-

endar has been a useful and beautiful addition to the walls of 

homes, sacristies and offices across Canada. As has been the 

custom, the calendar includes a range of photos featuring 

beloved Anglican churches across the country. Additional 

details include notes on liturgical colours, saints’ days, important dates, previous and next 

month calendars on each page spread and more. 
 

For a preview of the calendar, view a PDF at https://www.anglican.ca/2023-anglican-

canadian-church-calendar-preview/ 
 

Do not miss out on this charming Calendar; a limited quantity will be made available. Pre-

order yours by calling or emailing the Church Office at 705-445-3841 or all-

saintschurch@bmts.com  
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Parishioner and author, Mary Lou 

Dunn, will be the guest speaker at 

the Collingwood and District His-

torical Society on Monday, No-

vember 7th.  Mary Lou will be 

speaking on “Escaping War Rav-

aged China”.  Everyone is invited 

to attend this meeting which will 

be held at the Leisure Time Club 

on Minnesota Street at 7:00 p.m.  

Please join Mary Lou at this spe-

cial presentation! 

Gill Elias has provided us with 

another wonderful fall recipe.  Us-

ing onions, squash, peppers and 

zucchini, just to name a few ingre-

dients, she has shared her 

“Roasted Vegetable Strudel” crea-

tion!  ENJOY!  Thanks Gill!  

 

Please go to page 4 for the recipe 
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Covid Cooking Corner: This has been such a beautiful fall that I really want it to go on and on. Alas, we know it 

won’t. But one way to enjoy it for a little longer is to enjoy the fall foods….onions, squash, peppers and pump-

kins. So, this recipe is a celebration of the end of summer. It is a strudel filled with roasted vegetables and a melty 

cheese. Then it is baked in buttery pastry. You could serve it as a side dish, but I love it for dinner with a salad. I 

hope you like it too? If anyone has a dish they would like a recipe for, please just send me an email at 

alelias@sympatico.ca  

Also, please do send me any recipes you’d like to share with the congregation. Thanks, Gill 

Roasted Vegetable Strudel 

Makes 2 strudels serves 8-10 people for lunch 

4 tbsp  olive oil 

2  red onions, sliced into wedges 

3 cloves garlic sliced 

1 small  red pepper, seeded and cut into about 6 strips (lengthwise) 

1 small  yellow or orange pepper, seeded and cut into about 6 strips (lengthwise) 

1 lb  Japanese eggplant, cut into ½ inch slices 

1 lb  zucchini, cut into discs 

1 small  head of fennel, remove the core and cut into small wedges 

¼ cup  chopped Kalamata Olives 

4 tsp  chopped fresh thyme 

2 tbsp  toasted pine nuts 

Method 

1. Preheat oven 425*f 

2. Toss the onions, peppers, zucchini, egg plant and fennel in a bowl with the oil, thyme and garlic and a lit-

tle salt and pepper. Arrange in a single layer on a cookie sheet. 

3. Place in oven and roast for about 45 minutes or until vegetable are cooked and tinged brown at the edges. 

Do not over-crowd the pan. 

4. Cool the vegetables and add the olives and the pine nuts and taste for seasoning. 

Assembly 

1 pkt.  Phyllo pastry, defrosted in fridge 

6 oz  Butter, melted 

12 oz (fresh) Mozzarella Cheese, drained and thinly sliced. 

Method 

1. Turn the oven down to 375*f 

2. Place one sheet of pastry on work surface (cover remaining sheets with a mildly damp cloth). Brush sheet 

with some melted butter. 

3. Cover with a second layer of pastry, brush with butter and repeat this until you have 8 sheets of pastry 

(about half the packet). Do not worry if sheets of pastry rips a little) 

4. Arrange half the vegetables along the long side of the pastry. Top with half the cheese. Carefully fold over 

the long edge and the ends. Continue to roll like a sausage roll. Make sure you end with the seam on the 

bottom. 

5. Brush with a little butter and make small slits in the pastry (about every three inches) 

6. Place on a cookie sheet. 

7. Cover and chill. 

8. Repeat with the remaining ingredients. 

9. Bake the strudels until golden brown for about 30 minutes. 

10. Cool for a few minutes before slicing. 

Serve with a tossed green salad. Or serve smaller portions as an appetizer. The strudel also freezes well so make 

one for dinner and one for another day. 

If you are not comfortable working with filo pastry, this recipe also works well with All Butter Puff Pastry. Just 

remember to chill it well before baking. 

Last note…The vegetables listed are merely a suggestion. Please feel free to use whatever vegetables you like, but 

not ones that are too wet otherwise they’ll make the pastry soggy.  

4 

mailto:alelias@sympatico.ca

