
BREAD FOR THE SAINTS 
All Saints’ Westboro February 23, 2022 

 

ANNUAL VESTRY MEETING 
 

Our Annual Vestry Meeting will be held on 
Sunday, February 27th at 11:15 a.m. over 
Zoom.  You will have already received the 
Annual Vestry Reports by email, and some by 
mail. 
 

 
 

The Zoom Vestry on February 28, 2021 
 

ZOOM PANCAKE DINNER 
Tuesday, March 1st from 6:00-7:00 pm 
 

Lent is right around the corner, which means 
Shrove Tuesday is too! Of course, we would 
rather be together at church as we normally 
are at this time of year, but let’s make the best 
of it by gathering together, but apart, over 
Zoom. Make your own pancakes and join 
Chris for a short explanation of Shrove 
Tuesday, Fat Tuesday, Mardi Gras traditions 
before a short dinner liturgy to mark the start 
of Lent.  
 
If you do not already have your own traditional 
family Shrove Tuesday pancake recipe, Julie 
Newlands, Elizabeth Harris and Helen Norman 
have kindly offered their own for us to try (see 
the last two pages below) - it sounds delicious! 
The Zoom link will be sent out by Chris in 
emails this week. 
 

 

ASH WEDNESDAY SERVICES 
and ASHES TO GO 
 

On March 2nd we will mark the beginning of 
Lent with our Ash Wednesday services at 
10:30 a.m. and 7:00 p.m. Now that we are 
back to Congregational singing with masks on 
and in-person worship we will have the 
Imposition of Ashes, and this very important 
gathering for prayer and reflection.  
 

Following the 10:30 a.m. service Chris plans to 
be in the Courtyard to administer Ashes-to-
Go from 11:15 a.m. until 1:00 p.m. Of course, 
masks will need to be worn by those joining 
Chris in the Courtyard. 
 
 

 



CHURCH SCHOOL NEWS 
 

All Smaller Saints has once again registered 
to walk in the Coldest Night of the Year, to 
raise funds for Cornerstone Housing for 
Women. Our team ranges in age from almost 
2 to 66. And this year we can choose to walk 
virtually or in person! Stay tuned for pictures of 
our walk and fundraising totals. 
 

 
 

For the first time since the pandemic started, 
we will be able to offer 3 classes at in-person 
church school.  Beginning March 6th (the First 
Sunday of Lent), Steve Sibbald will lead the 
Youth, Patricia and Eric Bays the Juniors, and 
I will work with the Primaries. Come and join 
us as we use the symbols of Lent, including 
ashes, dust, cross, coins and bread, to help us 
reflect on Jesus’s life, death and resurrection.  
 

I know we have all gotten into a different 
routine over the past two years, and church on 
Sunday morning hasn’t been part of it. But our 
vibrant church school is one of the foundations 
of our vibrant parish. The children have been 
apart a long time, but friendships will be 
quickly rekindled, especially once we are able 
to socialize more freely. Looking forward to 
seeing you in the spring as the weather and 
our Covid situation improve. 
 

SUGGESTIONS FOR LENTEN STUDY 
By Patricia Bays 
 

Lent is a season of preparation, as we take 
time to deepen our relationship with God and 
get ready to celebrate Easter. Here are some 
suggestions. 
 

Lent Madness  www.lentmadness.org 
This is a fun way to learn about the saints of 
the church – men and women of every era, of 

every nation and walk of life. Each year 32 
saints are place in an elimination grid. Each 
day in Lent biographies of 2 saints are posted 
and people vote for their favourite. How would 
you choose between Stephen and 
Wenceslaus, both mentioned in the carol? Or 
between Felix and Oscar? (And who are 
they?) At the end, in Holy Week, one saint is 
awarded the Golden Halo. You can even buy 
a commemorative mug! Previous winners 
have included Charles Wesley, C. S. Lewis, 
Martha of Bethany and Florence Nightingale.  
From the website, enter your email to sign up 
for this year’s Madness. 
 

Praying in Colour - www.prayingincolor.com 
Download and print handouts from this 
website. Fill in a space each day with a 
drawing, a doodle, a prayer concern or a 
thought for the day. A visual and interactive 
way to focus in prayer. 
 

PWRDF  
The Primate’s World Relief and Development 
Fund supports sustainable relief and 
development around the world. Subscribe to 
receive daily Lenten reflections and prayers on 
the theme Nurturing Creation. On Thursdays 
and Fridays Karri Munn-Venn will author the 
reflections. www.Pwrdf.org/Lent2022  
 

The Theophany Project 
The Christian Council of the Capital Area is 
offering this series of Zoom sessions with 
Linda Privitera and John Wilker-Blakley, a 
second offering of the series which was held 
last year here at All Saints’ Westboro.  The 5-
week series begins March 8. Registration and 
further information are available at 
https://www.eventbrite.com/e/the-theophany-
project-online-theology-study-series-tickets-
267278004707 
 

Lenten Reading 
The Very Rev. Richard Sewell, Dean of St. 
George’s College in Jerusalem, has written a 
new book River through the Desert. In 7 
sessions, he takes us on a visit to the Holy 
Land through words, photos and video links. 
He reminds us that the arid landscape of these 
pandemic times can yield nourishment through 
prayer and reflection. Available through 

http://www.lentmadness.org/
http://www.prayingincolor.com/
http://www.pwrdf.org/Lent2022
https://www.eventbrite.com/e/the-theophany-project-online-theology-study-series-tickets-267278004707
https://www.eventbrite.com/e/the-theophany-project-online-theology-study-series-tickets-267278004707
https://www.eventbrite.com/e/the-theophany-project-online-theology-study-series-tickets-267278004707


Amazon. All proceeds will benefit St George’s 
College, an Anglican centre for study and 
pilgrimage. 
 

SPECIAL LENTEN ENVELOPE 
 

This edition of Bread for the Saints includes a 
special Lenten Offering envelope.  If you 
received this issue by email, please consider 
making an extra donation as a Lenten Offering 
through your regular envelope giving or by e-
transfer. 
 

MORNING PRAYER 
By Helen Norman 
 

Morning Prayer on Zoom was the brainchild of 
the Rev. Simone Hurkmans for Lent 2021. 
She put together a great program that 
included Prayers from diverse sources: A Wee 
Worship Book, the Book of Common Prayer, 
the Corrymeela Community, and the Mission 
St Clare website. The program ran Tuesdays 
to Fridays throughout Lent. Since it was so 
popular, Rev. Simone continued to run the 
program until she left the Parish in June 2021.  
 

 
 

Julie Newlands and I were so fond of Morning 
Prayer that we agreed to take over the running 
of it for the rest of the summer of 2021. As we 
didn’t think we could sustain the program 
(along with our other duties as Child and 
Youth Coordinator and Parish Administrator) 
four days a week, we changed the days to 
Tuesdays and Thursdays, alternating between 
the more traditional services and more modern 
ones as well as alternating the role of leading 
the group. In September 2021, with COVID 
numbers going down, and the church opening 
up a bit, we decided to finally end Morning 
Prayer on Zoom, and focus more on in-person 
worship and activities. And then . . . . 
 

In December 2021, right before Christmas, 
with the omicron variant running rampant and 
COVID numbers once again going up, the 
Diocese decided to put us back into the Red 

zone; this meant that we were back to online 
worship. So, in January 2022, Julie and I 
decided to bring back Morning Prayer to help 
us all through the cold, lonely months of a 
Canadian winter on Zoom. This time, we are 
focusing on the prayers from A Wee Worship 
Book, with modern Bible passages from The 
Message, and we are holding the sessions on 
Mondays and Fridays—to start and end our 
weeks on a high note. 
 

 
 

We have a loyal and diverse group of mostly 
women, although a few intrepid men have 
joined and have been very welcome (for part 
of the time, we even had a cute little baby, 
who livened up our sessions until her mom 
when back to work and she graduated to 
daycare)—mostly from Ottawa, but we have 
had people join from Montreal, Kingston (ON), 
and Jamaica. Morning Prayer is a lovely way 
to start the day, and in addition to praying and 
listening to readings, we always find time to 
check in with one another and to support 
anyone who is having a rough time. During 
these strange times, it is important to keep in 
touch in whatever way works.  
 

This most recent session of Morning Prayer 
will continue through Lent 2022—likely ending 
on Friday, April 8th, so as not to interfere with 
Holy Week activities—but with circumstances 
changing every day, you never know . . . we 
may bring it back when the need arises again. 
 

JAZZ VESPERS 
 

Now that we are able to hold in-person 
worship again, we will have Jazz Vespers on 
Sunday, March 6th at 4:30 p.m. in the Church. 
This month our musicians are Peter Woods on 
sax, Kyle Jordan, guitar, and Jacob Clarke on 
bass We are still requiring proof of vaccination, 
the wearing of masks, and the maintenance of 
physical distance outside of family groups. 



 
Jazz Vespers on February 6th 

 

OUR AUDIO/VIDEO TEAM 
 

After a year and a half of working each 
Sunday to ensure that we were able to 
produce a high-quality Zoom service and 
video recording Mark Holmes has decided to 
move on to other things. We very much 
appreciate all his hard work. 
 

 
 

Mark has handed on the reins to Nick Wise 
who has quite ably jumped in and leads a 
team that now includes Mike Norman, Chris 
Kirch and Devin Norman. Thanks to our “Zoom 
Crew”. 
 

 

 
 

 
 

 



German Apple Pancake  
(Julie Newlands) 

 
Pancake 
 
3 large eggs 
¾ cup milk 
¾ cup white flour 
½ tsp. salt 
1 ½ Tbsp butter 

Filling 
 
1 lb. tart, fresh apples, peeled and thinly 
sliced 
¼ cup melted butter 
¼ cup sugar 

 
Preheat oven to 450 degrees. Beat together eggs, milk, flour and salt until smooth.  
In a heavy 12 inch frying pan, melt about 1 ½ tbsp of butter. As soon as it is quite hot, 
pour in the batter and put skillet in the oven. Bake for 15 minutes, then lower oven to 
350 degrees and continue baking another 10 minutes. If the pancake puffs up with large 
bubbles while baking, pierce it thoroughly with a fork. 
 
While pancake is baking, sauté the peeled apples in ¼ cup of butter and ¼ cup of 
sugar, cooking until apples are tender but not soft ( about 8-10 minutes) . Season to 
taste with cinnamon and nutmeg. 
 
Slide pancake onto a platter, pour apple filling over one side, fold other side over, and 
serve immediately, slicing pieces crosswise. 
 

Maple-Apple Upside down Pancake  
(Elizabeth Harris) 

 
1/3 cup maple syrup 
¼ cup brown sugar 
¼ cup butter 
2 apples peeled cored and thinly sliced 
1 egg 
1 cup milk 

1 Tbsp vegetable oil 
1 ¼ cup all-purpose flour 
2 Tbsp granulated sugar 
2 tsp baking powder 
¼ tsp salt

 
In an 8 cup (2 litre) ring mould, microwave syrup, brown sugar, and butter at High for 1 
or 2 minutes until butter melts. Stir until sugar is dissolved. Arrange overlapping apple 
slices on top of sugar mixture around pan. Set aside. Whisk together egg, milk and oil. 
In a large bowl combine flour, granulated sugar, baking powder and salt; whisk in milk 
mixture until smooth. 
 
Pour butter evenly over apples, being careful not to move them. Microwave at Medium 
(50%) for about 10 minutes or until cake tester inserted in the centre comes out clean, 
rotating the pan twice. Cover with wax paper, let stand 5 minutes. Run knife around 
edge of pancake to loosen from pan; invert onto serving plate. Cut into wedges. 
Makes 4 servings. 

 

 
 



Dutch Pancakes (Pannekoeken) 
Helen Norman (adapted from a Food Network recipe) 

 
Ingredients 
2 cups of all purpose flour (500ml) 
3 cups of milk (750 ml) 
3 eggs 
3 teaspoons of sugar (15 ml) 
Pinch of salt 
A good glug of vanilla extract (the real stuff) 
Butter (for cooking) 
 
Directions: 
Half an hour to an hour before cooking, add all ingredients, except the butter, to a 
blender and blend until smooth. Let stand for up to an hour and then give it a pulse or 
two. 
Heat a large frying pan to medium heat, until a generous pat of butter melts. 
Pour in enough batter to almost fill the pan very thinly (leave a little room around the 
pancake for easier flipping). 
When little bubbles start popping on the surface, after about a minute, flip the pancake 
with a large, flat spatula. Cook for another 15-20 seconds and transfer to a dish. The 
pancakes should be golden brown on both sides. 
Between every pancake, add another pat of butter, let it melt, and swirl it around the 
cooking surface.  
This recipe should make about 15 thin pancakes (although not as thin as crepes). 
 

 


