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Notes from Nigel 

 
 
 
 
 

 
 
Dear Friends, 

As I approached my column in the December version of the Light 
my wife Rachel shared this piece with me that she wrote for her 
parish, Trinity Episcopal Church in Everett. 
 
What Rachel has written is just wonderful – so I’m giving over my 
space to her. 
 
Blessed Advent, everyone, 
 
From the Other Rector 
Rachel Taber-Hamilton, rector, Trinity Episcopal Church, Everett, WA  

10 Spiritual Practices  
toward a Peaceful Christmas 

 
"God rest ye, merry gentlemen - let nothing you dismay. 

 Remember, Christ our Savior was born on Christmas Day!" 
 
          For many of us, the Advent and Christmas seasons can 
often mean the onset of a couple of unwelcome guests - Stress 
and Depression. In the midst of what is presented as a joyous 
time, we can often experience a burden of expectations 
(imposed by others or by the self) that can create a long list of 
demands upon us - parties, gatherings, watching a seemingly 
endless series of traditional movies, attending the theater or bal-
let, shopping, baking, Christmas pageant preparations, cleaning 
and entertaining, as well as decorating and driving around look-
ing for "needed" items (just to name just a few stress triggers). 
          It's so important to remind ourselves and our families that 
the Spirit of Christmas is not some kind of divine bullwhip driving 
us into a manic frenzy of over-commitment and consumerism. 
Rather, the Spirit of Christmas is a gently-whispered invitation to 
enter the quiet contemplation of the Holy Nativity scene - the 
hidden Crèche within each of our hearts, wherein lies the sleep-
ing Christ Child. 
          Through some practical spiritual practices, we can help our-
selves to minimize the stress that accompanies the Season and 
ensure that the King of Peace really is born into our world (into 
and through each one of us) this Christmas. To this end, here are                                                          

SERVICE SCHEDULE 

SUNDAY 

8:00 am Eucharist Rite I 

followed by coffee/fellowship and 
Adult Forums 

10:30 am  Eucharist Rite II 

With  music, church school & child 
care.  Followed by coffee/
fellowship 

MONDAY 

5:30 pm Solemn Evensong (with 

incense) 

TUESDAY 

7:00 pm Quiet Time Meditation 

WEDNESDAY 

10:00 am  Eucharist and Holy 

Unction (Prayers for Healing) 

CLERGY 

The Rev. Nigel Taber-

Hamilton, Rector 

The Rev. William Burnett,  

Rector Emeritus 

The Rev. Dr. William Seth 

Adams, Priest Associate 

The Rev. M. Fletcher Davis,  

Priest Associate 

The Rev. Amy Donohue-

Adams, Priest Associate 

The Rev. Mary Green,  

Priest Associate 

The Rev. Dr. Tom Johnson,  
Clergy Associate 
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A note from your editors:   
This month Ron St. George and Albert Rose 

are joining forces to bring you this and future 

editions of the Light.  We need your input.  

We need photographs.  We need stories. We 

need poetry.  We need cartoons. We need 

recipes (see Laura Luginbill’s offering), re-

search articles, and all sorts of journalistic of-

ferings.  Ron will continue to receive materials 

and edit them.  Albert is providing the layout 

and graphic design. 

 

Deadlines are as follows:  All materials must 

be received by the 15th of the month prior to 

publication.  Publication will be the 25th of 

the month for distribution during the week 

prior to the target month.  The old adage 

about “the earlier the better” certainly holds 

true here.  We will take submissions as far in 

advance as you have them. 
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Margaret Schultz and Diana Klein watching a presentation and 

pondering the weighty matters of Diocesan affairs out our recent 

annual convention at Sea-Tac. 

D I O C E S A N  C O N V E N T I O N  

D iocesan Convention heard an encouraging re-

port, this year, from a very unconventional con-

sultant Russell Crabtree, Holy Cow! Consulting.  Crab-

tree just finished an extensive analysis of the state of 

our diocese from extensive surveys and focus groups.  

These results will provide  direction for the Episcopal 

Church in Western Washington this next and follow-

ing years.  See online http:www.ecww.org/  

Complete convention notes can be found on 

pages 21 and 22. 



  

 

Not really, but lots of hard work and talent 

made it seem so. At nine o’clock on Saturday 

morning, November 17th, a little girl came to the 

Bazaar with her grandmother.  She stepped into 

Campbell Hall. With eyes big and bright, she 

threw up her hands, and said,  “Grandma, it’s 

Christmas!!!!”  She captured the spirit of the 

room!  And all the work prior to this event was 

counted as almost nothing in relation to this lit-

tle girl’s joy! 

HOLIDAY 
BAZAAR 
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Iana King tries on a hat. 
Barbara Moss, Diane Wallock, and 
pumpkin pie. Nothing goes together like little boys and gingerbread 
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It came off in the 
“wink of an eye.”* continued on page 8 

* with deference to Clement Moore, and the Night before Christmas. 



  

 

Hubbard Squash Soup 

Ingredients 

1 Tb butter 

1 onions, roughly diced 

1 leek, sliced thin 

2 Tbs fresh ginger, roughly sliced 

2 Tbs fresh sage, finely chopped 

2 apples, peeled, cored and sliced 

1 qt broth—chicken or vegetable 

6 cups uncooked hubbard squash, peeled and cubed*  

 (or other winter squash) 

Salt & Pepper to taste 

1 leek, sliced thin, sautéed (optional) 

Sour cream or plain yogurt (optional) 

Directions 

In a large pot or dutch oven, heat butter.  Add onions, 

cooking until translucent.  Add leeks, ginger, sage, 

apples, and salt & pepper, stirring occasionally for 5 

min.  Add broth and uncooked squash, and simmer 

until squash is soft.  Puree with an immersion blender 

or in regular blender until smooth.  Serve with sau-

téed leeks and sour cream or plain yogurt. 

*Note: the squash may be roasted ahead of time in the oven 

and then added to the soup fully cooked.  This is easier for some 

large varieties like hubbard squash, or those with thick skins.  

Simmering time is reduced as the squash is already 

Photo by Bert Speir 

These recipes were first presented  

by Laura Luginbill, to our people at our All 
Parish Dinner for the conclusion of our 2012 
stewardship campaign.  This gives us the op-
portunity to savor these delectables  once 
again.  Thank you Laura! 

 
All-Parish Dinner    Farmers and Producers 
 
Hubbard Squash                                                                                                                                                                      

Sherman Pioneer Farm Produce    

46 S Ebey Rd   Coupeville, WA  Phone: (360) 678-4675    

 

Artisan Bread 

Tree Top Bakery 

Bayview, WA   

( 360)720.1937 

  

Roast Beef  

3-Sisters Family Farm 

938 Scenic Heights Road, Oak Harbor, WA    

(360) 675-2136        

  

Emmer Wheat 

Ebey Road Farm 

201 S Ebey Rd   Coupeville, WA  

Pecorino Romano Cheese 

Little Brown Farm 

1377 East Barr Road  Freeland, WA    

(360) 331-2237  

  

Herbs & Vegetables 

Rosehip Farm & Garden 

338 Fort Casey Rd, Coupeville, WA     

(360) 678-3577 

  

Vegetables 

Willowood Farm 

399 S Ebey Rd, Coupeville, WA.   

(360) 929-0244 

 

Ice Cream 

Whidbey Island Ice Cream LLC 

2158 Millman Road  Langley, WA  

(425) 359-6372 

  

Coffee 

Honeymoon Bay Roasters 

1100 SW Bowmer St  Oak Harbor, WA    

(360) 682-6684 
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Emmer Mushroom Risotto 

Ingredients 

1 1/2 cups emmer 

3oz dried porcini or cremini mushrooms 

8oz fresh mushrooms, cleaned, trimmed, and sliced 

1qt stock—chicken or vegetable 

2 Tbs butter or olive oil 

1/2 cup finely chopped onion 

2 garlic cloves, minced 

2 tsp. fresh rosemary, minced 

1/2 cup dry white wine 

3 cups kale or chard, sliced thin 

1/4 cup grated parmesan cheese 

1/4 cup fresh parsley, chopped 

Salt & Pepper to taste 

Directions 

Place the emmer in a bowl and pour enough water 
over to cover by an inch.  Let soak overnight. 
 

Place the dried mushrooms in a large bowl and cover 
with 2 cups boiling water.  Allow to sit ~30 min. to 
rehydrate.  Drain the mushrooms through a strainer, 
reserving the liquid.  Chop the mushrooms coarsely, 
set aside. 
 

Heat the oil over medium heat in a large, heavy non-
stick skillet. Add the onion. Cook, stirring, until it be-
gins to soften, about 3 minutes. Add the fresh mush-
rooms. Cook, stirring, until they begin to soften and 
sweat. Add salt to taste, the garlic and rosemary. Con-
tinue to cook, stirring often, until the mushrooms are 
tender, about five minutes.  
 

Add the emmer and reconstituted dried mushrooms. 
Cook, stirring, until the grains of emmer are separate 
and beginning to crackle, about two minutes. Stir in 
the wine and cook, stirring until the wine has been 
absorbed. Add all but about 1 cup of the stock, and 
bring to a simmer. Cover and simmer 30 minutes.   
 

Add kale or chard, and continue to cook until the em-
mer is tender; some of the grains will be beginning to 
splay. Remove the lid, and stir vigorously from time to 
time. Taste and adjust seasoning. There should be 
some liquid remaining in the pot but not too much. If 
the emmer is submerged in stock, raise the heat and 
cook until there is just enough to moisten the grains, 
like a sauce. If there is not, stir in the remaining stock.  
 

Just before serving, bring back to a simmer, add the 
Parmesan, ½ the parsley and pepper, and stir togeth-
er.  

 

Root Vegetables with                                        

Orange Ginger Vinaigrette 

Ingredients 

~2# beets 

~2# carrots 

1/4 cup olive oil 

1 orange, juiced and zested 

2 Tb sherry vinegar 

1Tb fresh ginger, finely minced 

Salt & Pepper to taste 

Instructions 

Scrub beets and slice off long tails.  Scrub carrots, and 
dice into 1” pieces.  

Whisk together olive oil, juice and zest from oranges, 
vinegar, and ginger.   

Steam beets until tender, ~30-75 min depending on 
size.  Wrap in foil and set aside.  Steam carrots simi-
larly to beets, or toss with oil and roast in the oven 
while beets are cooking.  Cook until tender. 

Peel away skin from beets, and dice into ~1” pieces. 

Toss all vegetables with vinaigrette, salt, and pepper.   

Serve immediately, or chill and serve cold.   
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Cider-Braised Pot Roast 

Ingredients 

1 boneless beef chuck roast (~3.5-4#) 

2 tbsp. unsalted butter 

2 onions, halved and sliced thin 

1 large carrot, roughly chopped 

1 celery rib, roughly chopped 

2 garlic cloves, minced 

1 cup beef broth 

2 cups apple cider 

3/4 cup dry red wine 

1 tbsp. tomato paste 

2 Tb fresh ginger, sliced 

1 bay leaf 

2 sprigs rosemary  

1 Tb. Balsamic vinegar 

Salt & Pepper to taste 

 

Directions 

Sprinkle roast with ~2 tsp. salt, place on wire rack in 
rimmed baking sheet, and let stand at room temp. for 
1 hour. 

 

Adjust oven rack to lower-middle position and heat to 
300 F.  Heat butter in bottom of roasting pan or dutch 
oven over medium heat.  When foaming subsides, 
add onions and cook until softened and beginning to 
brown.  Add carrots and celery, cooking ~ 5 more 
minutes.  Add garlic and ginger and cook until fra-

grant.  Stir in 1/2 cup broth, 1 cup cider, 1/2 cup wine, 
tomato paste, bay leaves, and rosemary.  Bring to 
simmer. 

 

Pat beef dry with paper towels and generously season 
with pepper.  With kitchen twine, tie meat into a loaf 
shape for even cooking. 

 

Nestle meat on top of vegetables.  Cover pot tightly 
with large piece of foil and cover with lid.  Transfer 
pot to oven.  Cook beef until fully tender ~4 hrs, turn-
ing halfway through cooking. 

 

Transfer the cooked roasts to a large bowl.  Transfer 
vegetables and liquid to a bowl , cover each with plas-
tic, cut vents in the plastic, and refrigerate up to 48 
hrs. 

 

One hr. before serving, heat oven to 325 F.  Transfer 
cold roast to cutting board, slice against the grain into 
½” slices, place in a baking dish, cover tightly with foil 
and bake until heated, ~ 45 min. 

 

Remove solidified fat from the top of the gravy.  Place 
liquid and vegetables in a blender and blend until 
smooth, or use an immersion blender.  Transfer to 
saucepan and simmer over medium heat.  Stir re-
maining broth, cider, and wine, plus balsamic vinegar 
to sauce.    Season with salt & pepper.   Serve with 
extra gravy on side. 

 

Recipes submitted by Laura Luginbill from our wonderful All-Parish Dinner 
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Who knows when the Light was first published? If you do, let Ron or Albert know 

and we’ll have the answer to this and other historical facts and trivia about the Light 

in one of our upcoming issues. 



  

 

HOLIDAY BAZAAR  continued from page 4 
 

On Sunday morning, November 18th, Campbell Hall continued to lure our beloved parishioners into the joy 

of gift seeking and the gathering of baked goods and wrapping papers!  Our Holiday Bazaar again became a 

very successful event! 

 

Now to tell the story?  There are many, many worker elves to thank this year!  Bakers, wood bench and toy 

makers, knitters, crocheters, sewers and wreath makers and let’s not forget, sand dollar ornament makers!!!  

There were far too many handcrafters to mention by name!  And isn’t that the point. Our Holiday Bazaar has 

become a real community building event, a way for all of us to meet one another, long term members along 

with the new, here at St. Augustine’s in a fun and festive way!  And of course a welcoming way to open our 

doors and arms to our Whidbey Island community! 

 

Special thanks go to Jody Heiken and Lynda Dial for their leadership, endurance and encouragement in the 

yearlong preparations for this year’s holiday event. And let’s not forget their constant companion in holiday 

crafts, the Rev. Amy Donohue-Adams! When you see any of them, express your gratitude!  They took on the 

challenge, remained buoyant, and offered the necessary rhythm to keep us “handcrafting”. 

 

How did we do? In the measure of fun, working together, and camaraderie, we did fantastic!  Will you ever 

forget Gail Correll trotting through Campbell Hall with her horse bells jingling??  Or Rockin’ Katie Reid don-

ning a Santa Suit, and dancing on the corner of Highway 525 and Honeymoon Bay Road, inviting those driv-

ing by to come to our Holiday Bazaar???   Or Elaine Ludke along with many others, cooking up delicious 

soups to keep us nourished after all the Wednesday workshops??  And we thank all the men who helped with 

the set up, direct parking, and pure “muscle power” to make our event happen!  Imagination, creativity, 

spunk, and spontaneity!  We brought it all to our successful Bazaar! 

 

Now I bet you are wondering about the numbers, what we made financially??   This year’s Holiday Bazaar 

brought in total of just over $9,000!!!!  Once the necessary expenses are accounted for and appropriate operat-

ing balance is in place, the ECW will give half the proceeds to reduce the debt on our church building and will 

give half the proceeds to specific island charities.  This year out outreach in Jesus’ name will go to Time 

Together, Enso House, the Hub and Helping Hands!  Prosper the work of our hands! 8 

 
Our need for more folks to consider the ministry of Greeter is still serious. With Linda An-

derson gone and Jack Wood with health issues we are incredibly low on Greeters. Jack 

has had to greet twice a month, sometimes twice in a row on Sundays at the 10:30 ser-

vice. Often we have only one greeter at 10:30. This has resulted in some newcomers not 

getting the proper welcome to our parish. We need warm, friendly, informed people to 

be the first contact a new person has with our parish when they come to worship.  

Please consider this vital ministry. Training is available.                
Contact  Brian Reid or Trevor Arnold. 

Amy Donohue-Adams 



  

 

Trillium Community Forest—How You Can Help 

I n early 2010 the Whidbey Camano Land Trust began a campaign to purchase a 654- acre property located 

in the forested highland between Highway 525 and Smuggler’s Cove Road, south of the South Whidbey 

State Park. Through an intensive community campaign, $4.1 million was raised to purchase the property. 

Many St. Augustine’s parish members helped protect this property through generous donations and volun-

teering. So—where are we now and what can you do to help? 

A steering committee, made up of local experts and officials, has been working for over a year on a manage-

ment plan for the community forest. During that period they held many workshops with interest groups and 

the public. The plan is complete and, with many maps, is under review and can be read online at: http://

www.wclt.org/wp-content/uploads/2012/10/Trillium-Management-Plan-Draft-10.8.12.pdf  Access to the 

community forest is from a parking lot along Highway 525, north of the intersection with Mutiny Bay Road.  

The vision for the community forest is: “The Trillium Community Forest is a healthy forest ecosystem which 

supports a vibrant native wildlife community where people experience the wonders of nature.”  With this vi-

sion, the plan addresses the best way to support the activities of all interest groups, for example the birders, 

hikers, horsemen, and hunters, yet protect the ecosystem. There are restrictions needed to protect the for-

est, which are listed in the plan.  

The capital improvement plan has a very long list (see online), but the highest priority actions are: 

1. Provide ADA accessible parking area and trail system to the extent possible. 
2. Provide an appropriately located parking area that will accommodate horse trailers and school 

buses. 
3. Clearly mark trails with signs and maps. 
4. Close illegal trails and maintain those closures until trails are completely eliminated. 
5. Maintain and recruit committed organizations and volunteers to assist in maintaining the 

Community Forest. 
6. Expand the Community Forest with new conservation easements to include priority lands that 

provide wildlife habitat and corridors and additional trails. 
 

Because the Land Trust has a small staff, there will be a need for many volunteers to patrol and maintain the 

trails, join work parties to remove noxious weeds, help with infrastructure, and conduct wildlife surveys. Visit 

the Land Trust website (http://www.wclt.org/) for volunteering opportunities. Once you have volunteered, 

you will be contacted in the future via e-mail.                                                                                                              

The St. Augustine’s Greening Committee 
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Adult Forums for December 

I 
n the secular world, December marks the end of the calendar year. It is char-

acterized by endless advertisements for the perfect gift, a sleigh-riding jolly 

elf & his reindeer pals, and a plethora of neatly wrapped toys laid around a 

brightly lit Christmas tree. Conversely, within the Christian faith community, 

Advent marks the beginning of the Church year. It signifies new beginnings and 

faithful optimism for a bright future throughout the world. Celebrating the birth of Jesus Christ gives us hope 

that we will truly achieve "Peace on Earth and Good Will toward all." The adult forums this month reinforce 

this hope and further illuminate our understanding of Early Christianity. Simultaneously, they provide a 

glimpse into what may lie ahead for humankind. Fr. Nigel and the Rev. Tom Johnson will present a 3-week se-

ries on the Book of Revelation, and Elizabeth Davis will talk to us about the most important environmental 

legislative priorities facing Olympia in CY2013. We will also have our annual Town Hall meeting in which the 

congregation will elect new Vestry members as well as delegates to the Diocesan Convention. 

Specific forum dates, subject matter, and presenters are listed below: 

2 December - An Advent Introduction to the Book of Revelation. The Rev. Tom Johnson will help 

us look at the basic issues of the Apocalypse's historical background, and provide an overview of this remarka-

ble and difficult book. Please bring your Bible and be prepared to ask questions. 

9 December - Understanding the Book of Revelation. The Rector will bring new light to our under-

standing of the Book of Revelation. His lecture will focus on the recent publication by Elaine Pagel titled 

"Revelations: Visions, Prophecy, and Politics in the Book of Revelation." Please see the New Yorker review at 

http://www.newyorker.com/arts/critics/books/2012/03/05/120305crbo_books_gopnik#ixzz2BlRdJ9b5. This 

review will give you an excellent preview of Fr. Nigel's lecture and his salient points. Once again, please bring 

your Bible and be prepared to ask questions. 

16 December - Town Hall Meeting, Part 1. The congregation will assemble to discuss and elect new 

members of the Vestry as well as delegates and alternates to the Diocesan Convention. 

23 December - Wrapping up the Book of Revelation. We will conclude this brief study of the Book of 

Revelation by posing the burning question, "What is there of value in Revelation for us today?" If we don't 

"get out of it" what fundamentalists do, then what do we "get out of it?" Please be prepared to participate in 

a one-sitting read through of this last book of the Holy Bible. Come with your Bible, insights, comments, and 

questions. The Rev. Tom Johnson and Fr. Nigel will lead this session. 

30 December - Environmental Legislative Priorities for 2013. Elizabeth Davis, Board Member of the 

Environmental Priorities Coalition and Representative for the WA State League of Women Voters, will discuss 

the environmental priorities this organization has assembled and formally placed before the legislature in 

Olympia for 2013. These priorities are considered to be the most important environmental issues for Wash-

ington State that need addressing by the State Senate and House of Representatives in the coming 

calendar year. 

Ted Brookes Presents 
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Meet Our Pilgrims 
 

 

 

St. Augustine’s is blessed to have a group of teens that love and serve our parish community! 

Each month leading up to our 2013 Pilgrimage to England, we’ll be getting better acquainted 

with them.   This month lets meet Katie Reid.  

K atie is a lifelong resident of Whidbey Island!  Born May 26th, 1995 at 

Whidbey General Hospital in Coupeville, she is the eldest of two chil-

dren, and she and her family (Brian & Rebecca, and sister Emily) have 

attended St. Augustine’s for six years. Katie has served as an acolyte, and 

sung in the Choristers; she currently serves as a lector, is on the Jr. Altar 

Guild, and ministers in the Nursery.  

Her passion right now is drama, and Katie involves herself not only in her 

Coupeville High School Drama Troupe, but also volunteers in the drama 

program at the Middle School. She joined drama in her sophomore year 

and has participated in every play, either as an actor or a stage hand.  

Katie says she loves everything about Whidbey Island—the trees, water, 

and the fact that you can see the stars. She likes that it’s rural and that 

you can know most people. About the only drawback she can see in living 

on Whidbey is the fact that we have to go off-island for a lot of things, but she confesses that she wouldn’t 

want to live anywhere else.  

Something you might not know about Katie is that she’s left handed! She says she does so many things with 

her right hand that people are surprised to find out she’s a ‘lefty’.  

How does Katie describe herself? “Dramatic, organized, blunt, literal, loud, funny, and intelligent” All great 

qualities for success! Katie will be going off to college next fall and is considering Western Washington Univer-

sity, among other local schools.  

Our Pilgrimage to England excites Katie because, aside from Canada, she’s never left the country. “I think it will 

be a great experience and an exciting opportunity!” 

Katie is active in our Journey to Adulthood program, and brings enthusiasm, logic, energy, humor, and 

thoughtful insight to the group.  We’re thankful for Katie and her family! 
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Remember 

All Parish Meeting/Town Hall 
December 16, 9:15 between services 
To elect new vestry & convention delegates 



  

 

Mary 
 shivered under the small gray tarp as the rain pelted down on the cold forest 
floor. This was the third night in the woods, one more rainy night and she 
would have to find somewhere else to sleep. She ran away from home after 
her mother passed out drunk again. She had been homeless for two weeks. 

 

Ryan’s House, the December Mission Sunday Offering, is an organization dedicated to helping homeless 
teens and other teens in need, like Mary.  Teenagers become homeless because of substance abuse, physi-
cal abuse, sexual abuse, sexual orientation, and being friends with people their parents don’t want them to 
associate with. There is also and increasing number of teenagers who stay with their friends after their mil-
itary parents are transferred, then find themselves homeless for a variety of reasons.  

 

Ryan’s House was officially founded in January of 2010. The Ryan’s House Executive Director, Lori 
Cavender, is coming to the church to speak after the all-parish Town Hall on December 16th, 2012, between 
the 8:00 and 10:30 service. 

 

Ryan’s House’s goal is “to provide a safe atmosphere where students can grow, with the help of caring 
mentors, in a loving environment.” They want to help homeless and at-risk teens heal and improve their 
relationships so they can reach their highest potential. They are building a shelter to house homeless teens 
and provide a safe environment for teens to be in. They also have a youth supply van to provide much 
needed items such as toiletries, sleeping bags, and snacks. You can volunteer by clicking on the “HELP 
NOW” link on the Ryan’s House website.  
 

Ryan’s House Youth Shelter 

www.ryanshouseforyouth.org 

(206) 356-2405  

ryanshouse@juno.com 

M                     S                    O 
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COME TO TEA 
All women of the church are cordially invited to attend the annual Advent 

Tea which will be held at Barbara Strom’s home, 2919 Saratoga Road. Mary Strom will co-host.  The event 
will take place on Saturday, December 8 from 1-4 p.m.  Please bring cookies or tea sandwiches to 
share.  Parking is limited so plan to come with others, or, if you live north of the church,  meet at 1:00 there 
and carpool. 



  

 

 
“Water, water, everywhere, nor any drop to drink.” So 
mourned the sailor in The Rime of the Ancient Mariner 
as he contemplated the 97% of the world’s water that 
is salty! In November the focus of the adult forums was 
on water, one component of our caring for God’s crea-
tion. “Saving Water, One Drop at a Time” follows up on 
that theme with suggestions for what each of us can do 
to conserve water, to keep our water pollution-free and 
to become better informed about this precious re-
source. This article comes from Earth Letter, a quarterly 
publication of Earth Ministry. 

These water saving suggestions are excerpted from Earth 

Ministry’s By the Waters curriculum, part of our Caring for All 

Creation series. Each module provides resources and worship 

aids to address a particular environmental issue as part of a 

church service and community action event. By the Waters 

focuses on water conservation and river restoration. Information 

about the entire Caring for All Creation series can be found at 

www.earthministry.org/resources/publications/CFAC. 

 Cut shower time by two minutes. Turn off the water while 

shampooing or shaving, then turn it back on to rinse. 

 Fix leaking faucets and toilets. Check for a leak in the toilet 

by adding a few drops of food coloring to the tank. If the dye 

makes it into the bowl, you have a leak. 

 Invest in a low- or dual-flush toilet. 

 If hand-washing dishes, don’t let the water run while 

scrubbing. Instead of scrubbing and rinsing under the faucet, 

use buckets or a compartmentalized sink. 

 If using a dishwasher or clothes washer, only run it when full. 

Keep the setting at minimum water, if possible. 

 Use a broom on the driveway instead of a hose or power 

Saving Water, One Drop at a Time 

Using our resources wisely will 
help us meet the needs of people, 
industries, businesses, and farms, 
while also keeping fish and other 

aquatic life alive and well. Everyone 
can practice conservation to ensure 

water availability in the future. In our 
congregations, schools, businesses, 

and homes, using water more 
efficiently will lessen the effects 

13 continued on next page 

Elizabeth Davis 



  

 

washer. 

 Use cleaning supplies free of phosphates and other 

potential water pollutants — this applies to detergents 

as well as shampoo and soap. 

 Water plants during the coolest parts of the day to 

prevent excessive evaporation. 

 Add mulch to your garden to improve its moisture-

retaining ability. 

 Consider xeriscaping, a landscaping technique that 

uses native plants requiring minimal water. 

 Use a rain barrel to collect water that can be used 

to water trees, shrubs, and garden plants. 

 Decrease your meat eating habits by half. Animal 

protein requires 3–15 times the amount of water to 

produce than an equal amount of vegetable protein. 

 Make sure everyone in your household knows 

where the emergency water shutoff switch is; in the 

event of a major leak you can significantly reduce the 

amount of water lost. 

 Get educated! Learn about water issues in your 

area. Where does your municipal water come from? 

What are the local lawn-watering regulations? 

 Write to your elected representatives encouraging 

them to prioritize water quality and conservation. 

Show your support or opposition for specific policies as 

they arise. 

Saving Water , continued from previous page 
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Mary’s Place and The Church of 
Mary Magdelene 

GIVE THE CHRISTMAS GIFT OF HOPE WITH 

A GIFT TAG FROM THE GIVING TREE 

Each tag is a personalized wish from a child for a 
toy, or for a gift a child would love to give their 
Mom this holiday season. The toys are distributed 
through the Santa Store that runs the week before 
Christmas.  

Tags of shoe vouchers are also available – those 
tags are distributed at their Christmas Dinner on 
December 15th. Help ensure that every woman and 
child has a pair of shoes to support their unique 
walk on this earth! The red box near the tree is 
where the voucher money will be placed. Please 
do not give cash, write a check for $15.00 to 
Mary’s Place.  

They do not want the gifts wrapped. The child or 
mother will wrap the gift they select. 

Thank you for your participation in this program 
for the homeless women and children in Seattle. 
(We are still collecting hats, scarves, gloves and 
socks for their regular needs)  

If you have any questions please call:  

                Gretchen Wood - 678-0656 

WANTED 

 

CLASSIFIED ADS.  Send us your classified ads and we’ll pub-
lish them for free (church members).  Do you have puppies 
or kittens that need a new home, a garage sale coming up, 
or need a helping hand with a some egregious yard work?  
Find answers  right here  in your Light. 

Please submit your text as Word files and pictures as JPEG’s.  
If you don’t know how, just call  Ron or Albert and we’ll help. 



  

 

Composting Metamorphosing at St. Augustine’s 

 

S t. Augustine’s Greening Congregation has a new composting bin outside. There is also a silver container 
with an ant proof lid in the kitchen by the dishwasher for the compost to be collected when the kitchen 

is being used. The container has a sign on it telling people what can be and what should not be composted. 
The container has an insert, which can be lifted out so the compost can be deposited in the composting bin 
just beyond the patio, across the driveway in the woods. 

 

COMPOST: 

Melon rinds, carrot peelings, tea bags, coffee grounds, apple cores, banana peels almost anything that cycles 
through the kitchen. Egg shells are a wonderful addition, but decompose slowly, so should be crushed. 

 

NEVER COMPOST: All these items have been found in the silver container at one time or another. 

Grain products: This includes bread, pasta and most baked goods. 

Cooking oil or salad dressing: Smells like food to animals and insect visitors. 

Meat products: This includes meat (maggots grossed out the ECW), bones, blood, fish, and animal fats. An-
other pest magnet. 

Milk products: Refrain from composting milk, cheese, yogurt and cream. While they’ll certainly degrade, they 
are attractive to pests and unattractive for people to smell. 

Rice: Cooked rice is an unusually fertile breeding ground for the kinds of nasty bacteria. 

Plastic wrap, containers, bottles don’t compost. Neither does anything Metal such as foil, plates, pans or 
cans.  Glass containers are also a no-no. 

 
Submitted by Brian Reid, Greening Committee 
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Cute pair of folding reading glasses 

in front pew left side of nave Sunday 

morning November 25, at  8:00 AM 

service.  If these are yours, they are 

waiting for you in the church office. 

Found Christmas Services 

Christmas Eve December 24 

4:00 PM  Carol Sing 

4:30 PM Holy Eucharist, Rite II 

 

9:00 PM Carol Sing 

9:30 PM Holy Eucharist, Rite II 

 

Christmas Day December 25 

10:30 AM Holy Eucharist, Rite II 



  

 

 
 

O n Monday, January 21, the day set aside to honor 

the nonviolent witness of Martin Luther King, 

Jr., the St. Augustine’s Episcopal Peace Fellowship 

will sponsor the eighth annual Whidbey community 

Martin Luther King “Blessed be the Peace Makers” 

event. The service will be held at St. Augustine’s com-

mencing at 1:00 and preceded by sandwiches in 

Campbell Hall from 12 to 12:45. In addition to sand-

wiches, vegetables, fruit and beverages will also be 

available. The appetizers will be provided without 

charge by St. Augustine’s Episcopal Peace Fellowship 

members. The public is invited  for the service and 

appetizers. 

 

As in past years a 

narrative text, 

read from the pul-

pit, will interact 

with readings 

from the pews by 

St. Augustine’s 

Episcopal Peace 

Fellowship mem-

bers and St. Au-

gustine youth. This year’s topic will be the “New Jim 

Crow,” based on the research and writing of Michelle 

Alexander. Both the original Jim Crow and the New 

Jim Crow will be explained through interactive read-

ings. Jim Crow (the name origin is from a minstrel 

show character) refers to a system of legal, political 

and economic discrimination put in place to negate the 

gains of emancipation and Reconstruction.  The origi-

nal Jim Crow legal structure ended with the Civil 

Rights Act of 1964 and the Voting Rights Act of 

1965. Martin Luther King, Jr., while applauding the 

destruction of a system of laws imposing racial dis-

crimination, knew that without a “radical redistribu-

tion of wealth” these gains would be fragile. Dr. King 

was organizing a Poor Peoples Campaign at the time 

of his assassination.  However, there was a push back 

to these important civil rights gains.  

 

Political code words for the 

push back were “law and 

order.” In 1982 a “War on 

Drugs” was initiated. Alt-

hough black, Latino and white people are involved 

equally in 

illegal drug 

usage, it is 

the Latino 

and African 

American 

communi-

ties that be-

came the 

primary 

casualties in 

this war on 

drugs. In contrast, the suburban and rural white com-

munities have not been targeted by law enforcement to 

the same degree as communities of color. Today the 

United States has the highest incarceration rate of any 

developed country. Arrests for drug usage leads to jail 

time rather than treatment. The resulting felony record 

results in dispro-

portionate political 

disenfranchise-

ment and unem-

ployment of young 

males in the Afri-

can American and 

Latino communi-

ties.  

 

The featured speaker at this year’s event will be Den-

nis Yule of Prosser, Washington. Dennis has recently 

retired as Superior Court Judge of the Benton-Franklin 

Superior Court. Dennis continues to volunteer his time 

with the court by presiding over a “drug and alcohol 

court” which supervises the parole of individuals sen-

tenced on drug and alcohol charges. Dennis and Lynda 

Yule have an interracial family, raising three African  

 

“Blessed Be the Peace Makers”  
 Celebrate the Witness of  

Martin Luther King, Jr. 
Submitted by Dick Hall 
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 American children. Dennis is well aware of the dam-

ages done to people of color through the “War on 

Drugs.” He has met Michelle 

Alexander and is sympathet-

ic to the charges of a “New 

Jim Crow” laid out by Ms. 

Alexander. 

 
The singing of Civil Rights 

anthems and Afro-American 

spirituals will be an im-

portant part of the service. 

Karl Olsen, the Trinity Lu-

theran Music Minister and 

recording artist, will again 

lead the singing. 

 

The event will conclude with a reading of the “I Have 

a Dream” speech and singing of “We Shall Over-

come.” 

 

The annual “Blessed Are the Peace Makers” event 

has always filled or nearly filled the St. Au-

gustine’s nave to capacity and a similar response 

is expected this year. The event has become St. 

Augustine’s gift to the community.  

 

Childcare will be provided. Families and youth 

are encouraged to attend. 

10 spiritual practices I have put together for 
your consideration this month.  
 

1) Whatever your feelings about this 
time of year or about Christmas, 
acknowledge them. If someone close to you has 

recently died or you can't be with those you love, realize 
that it's normal to feel sadness and even grief at signifi-
cant holidays and anniversary dates. It's alright to take 
time to mourn or express your feelings. Try not to "force 
yourself" or permit others to force you to be artificially 
cheerful just because it's the holiday season. Choose 
how you will manage your feelings and care for yourself, 
so that you can be authentically present to others (and 
to God), honoring your own needs as well as those of 
others. 
 

2) Reach out. If you feel lonely or isolated, seek out community; come to our various church services 

or other social events around you - even if it's just for a little while. These resources and gatherings can 
offer support and companionship, even if all you talk about is the sale at Macy's, contemplate the weath-
er, or just rest and take in what's happening around you. Volunteering your time to help others is a great 
way to change your focus as well as broaden your friendships. Practice community - by bringing your 
whole and sacred self into the presence of the Season. 
 

3) Be realistic. The holidays don't have to be perfect or just like years gone by. As families change and 

grow, traditions and rituals can change as well. Feeling nostalgic is natural, but we also follow a God who 
promises to renew all things. So, choose a few traditions to hold on to, but be open to creating 
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new ones. For example, if your adult children can't come to your house, find new ways to celebrate to-
gether, such as sharing pictures, emails, videos or Skype! 
 

4) Set aside differences (this is not asking the same as asking for reconciliation, which can be a life-

long spiritual work). As a spiritual practice for the Season, try to accept family members and friends as 
they are, even if they don't live up to all of your expectations. Set aside grievances until a more appropri-
ate time for discussion. If you really cannot tolerate someone's unhealthy behavior, limit your exposure 
to them through clear boundary setting of your time and participation - plan for a low-key, healthy exit 
strategy for the times when you may need one. You may even want to create a rescue code word or 
phrase (like "fruitcake!" or "the penguins must be hungry!") in order to alert a close friend to quietly sup-
port you as you remove yourself from a given situation. However, be understanding if others get upset 
or distressed when something goes awry with planned events. Chances are good that they're experienc-
ing the effects of holiday stress and depression, too, but they haven't identified those feelings. 
 

5) Be a Good Steward of the resources God has provided to you, and stick to a budget 
you can afford. Before you go gift and food shopping, decide how much money you can afford to 

spend. Then, stick to your budget! Don't try to buy happiness or gratitude with gifts - guilt is always bad 
credit. Instead, remember the Pearl of Great Price - the genuine article of Love that can only ever be tru-
ly given when it is given with no expectation of return. Try these alternatives: Donate to a charity in 
someone's name, give homemade gifts, or write a handwritten letter - a personal letter is a precious and 
rare thing these days! 
  

6) Plan ahead. Scripture consistently reminds us to be prepared - this spiritual practice applies to daily 

living as well as waiting for Christ (which very much characterizes Advent). Set aside specific days and 
times for preparations such as shopping, baking, visiting friends, Advent prayers/reading at home and 
other activities. If you've committed to assisting at church services, be sure to arrive a little early for per-
sonal prayer and centering - church isn't just one more "task" to check off at this time of year. Rather, 
church services and service to others can help keep us grounded and fed by the Season instead of ex-
hausted and depleted by it. 
 

7) Learn to say a holy, healthy "no." Saying yes when you should say no can leave you feeling re-

sentful and overwhelmed later. Friends and colleagues will understand if you can't participate in every 
project or activity. If it's not possible to say no to something, try to remove something else from your 
agenda to make up for the given time - set your priorities and stay with them. The spiritual practice of a 
holy, healthy "no" helps preserve and sustain our best health during a time when God asks us for the gift 
of our attention - inviting us to be fully present to the in-breaking of the Divine on Earth and within our 
own hearts. 
 

8) Don't abandon healthy habits. Christmas is a time for celebration but not for reckless abandon - 

try not to let the Season become an excuse for losing your spiritual mindfulness. Overindulgence only 
adds to stress and guilt later. So, have a healthy snack before attending holiday parties so that you don't 
go overboard on sweets, cheese or drinks. Use small plates for buffets and servings. Also, continue to get 
plenty of sleep and physical activity, offsetting any extra calories you may choose to take in. 
 

9) Relax. Remember: the song is "God REST Ye, Merry Gentlemen!" Be intentional about schedul-

ing some time for yourself. Spend at least 15 minutes alone every day of Advent as a Mini Sabbath 18 



  

 

 

- a sacred time without distractions or agenda; this can refresh you enough to handle what you need to                
accomplish. Take a walk at night and stargaze. Listen to soothing music. Find an image of the Sacred 
within your inward vision that reduces stress for you - then, clear your mind, slow your breathing, and 
restore your inner calm. 

  

10) Don't hesitate to seek professional help if you need it. Despite your best efforts and best 

spiritual practices, you may find yourself feeling persistently sad or anxious, plagued by physical discom-
fort, unable to sleep, feeling irritable or hopeless - the season may disjoint you completely, causing you 
to feel unable to face even routine chores. If these feelings last for a while, please talk to your doctor or 
a mental health professional. You may feel more comfortable initially speaking with a clergy person, 
such as [*gasp!*] your Pastor. If you would like to speak with me, please be assured that I will help find 
a referral resource for you for ongoing professional support while maintaining your confidentiality and 
respecting your privacy. 
 
Ultimately, the most valuable gift we can bring to Christ at Christmastide is ourselves - complete and 
whole, just as we are - with all our feelings, all our messiness, all our hopes and fears, all our talents and 
insecurities. We are asked to leave it all at the Manger, in the sure and certain confidence that to God it 
is all priceless treasure. Even as much as Advent is a time of preparation, it is also a journey of remem-
brance - timelessly reminding us that we are unconditionally loved by the Christ who is Emanuel, "God 
with Us." Now, always...and forever. 
 
May you have a truly Blessed Advent and Merry Christmas, experiencing a truly sacred Season of the 
Spirit. 
 
 

souls 

souls 
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BIRTHDAYS ANNIVERSARIES 

DECEMBER 
      1 

2 3 4 

Shirley Erb 

5 6 

Patsy Colton 

7 

Cleveland 

Riley 

 

Colin Scott 

8 

9 

Pete Snyder 

10 

Albert Rose 

11 

Laura Valente 

Bill Smith 

12 

Nettie Snyder 

13 14 15 

Melahn  

Murphy 

16 

Grant & Jody 

Heiken      

Bert & Mary 

Ann Speir 

17 18 

Fred Ludtke 

Haley 

McConnaughey 

19 20 21 

Joe Beck 

Pandora 

Halstead 

Paulette 

Becker 

22 

Elaine Ludtke 

Meade Brown 

& Laura  Valente 

Bill Carruthers 

& Nancy Ruff 

23   26 27 28 

Bill & Wendy 

Gilbert 

29 

30 31      
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SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY 

ANNUAL MTG/ 

TOWN HALL Christmas Services 

Christmas Eve December 24 

4:00 PM  Carol Sing 

4:30 PM Holy Eucharist, Rite II 

9:00 PM Carol Sing 

9:30 PM Holy Eucharist, Rite II 

Christmas Day December 25 

10:30 AM Holy Eucharist, Rite II 



  

 

2012 CONVENTION NOTES  
 

The 2012 Convention of the Episcopal Church of Western Washington was held November 9 & 10 at the Hilton, Sea-Tac.  Delegates 
from St. Augustine’s were Dick Hall, Diana Klein, Albert Rose and Margaret Schultz.  Alternates were Harry Anderson and Shantina 
Steele.  Fr. Nigel and Fr. Fletcher attended as voting members of the clergy. 
 
The theme this year was “Living our Baptism”.   We began with a short worship service, followed by a number of “housekeeping” 
items.  There were also a number of reports followed by a break to explore the many exhibits. 
 
We reconvened for Eucharist and the Bishop’s address.  The offering was split between Bricks for Haiti and Episcopal Relief and 
Development for Sandy storm relief. 
 
For dinner our delegation opted for a restaurant down the street and it was good to have the outside walk.  Dinner was excellent 
and it gave us a chance to discuss convention proceedings. 
 
Saturday 
The session began at 8:30am with Morning Prayer, call to order and a number of reports.  Elections were held as well as the Consti-
tution and Canons Report which follows, 
Elections 

Standing Committee Clergy: Jane Maynard, Christ Church, Tacoma 

Standing Committee Lay: Alice Reid, St. Thomas, Medina 

Cathedral Vestry: Mike Jackson 

Diocesan Council 
Be Attitudes Clergy: R.C. Laird, St. Luke, Seattle 
Columbia Clergy: Jaime Case, St. Luke, Vancouver 
Eastside Clergy: Lex Breckinridge, St. Thomas, Medina 
Eastside Lay: Sunshine Pegues, Good Samaritan, Sammamish 
Evergreen Clergy: Bonnie Malone, St. George, Maple Valley 
Evergreen Lay: Nadine Baxter, St. Matthew/San Mateo, Auburn 
Holy C Clergy: James Thibodeaux, St. Peter, Seattle 
Holy C Lay: Marie Cain, Ascension, Seattle 
Mt Baker Clergy: Jonathan Weldon, St. Paul, Bellingham 
Mt Baker Lay: Betty Anne McCoy, Christ Church, Anacortes 
Peninsula Clergy: Dennis Tierney, St. Barnabas, Bainbridge Island 
Peninsula Lay: Sue Clary, St. Luke, Sequim 
Rainier Lay: Charlotte Brown, St. Joseph-St. John, Lakewood 
Sno Isle Clergy: Rilla Barrett, Our Saviour, Monroe 
Sno Isle Lay: Denice Patrick, St. Hilda-St. Patrick, Edmonds 
Willapa Lay: Susan Rolfe, St. Andrew, Aberdeen 
Secretary of Convention – Rev. Marda Steedman Sanborn 
Diocesan Treasurer – Barbara Fox 
Archivist & Records Manager – Diane Wells 

Historiographer – Br. Carle Griffin, OCP 

RESOLUTIONS 

Resolution #1 – 2012 Diocesan Assessment Rate - Adopted 
Set the 2014 Assessment rate at 17.0% of Net Disposable Income.   

Resolution #2 – Cost of Living Adjustment (COLA) for 2013 – Adopted 

Set the COLA for clergy at 2.7%. 

Resolution #3 – Achieving Healthcare Parity – Adopted 

Set standards for healthcare for clergy and lay persons. 21 



  

 

 

Resolution #4 – How What We Do Affects or Involves People Living in Poverty Adopted 

All meetings within the diocese (including churches) must include an agenda item as given above. 

Resolution #5 – Modify Capital Campaign Purpose - Adopted 

Allows modification of some congregational loans to grants. 
 

22 Courtesy Resolutions –Adopted 

 

CHANGES TO THE CONSTITUTION – Passage at two consecutive conventions is required to change the diocesan constitution.  

Second vote on Changes to Constitution 

Article XIV, Section 2: - Directs the Bishop to, at least ninety days prior to annual convention, appoint a nominating committee of 

not fewer than five members.–Adopted 

First Vote on Changes to the Constitution 

Article XV (Admission of New Parishes and Missions. – Related to whether 25 or 50 members in good standing be required for 

admission as a Parish.  The motion was referred to a committee. 

CANON CHANGES 

Amendments to the canons can be made by a “vote of the majority of each Order – clergy and lay.”   

Canon 4 – Committees of Convention – Adopted 

Provides that the Canons Committee must submit their report to all members of the convention at least ten days before Conven-

tion. 

Canons 9 and 11 – Deals with all church buildings. - Adopted 

No parish or mission may dispose of any building without written consent of the Bishop.  (This is greatly abbreviated here.)  

Canon 18 – Pensions – Adopted  

Minor wording change for consistency.    

Canon 19 – Youth Delegates from Regional Ministries – Adopted 

Specifying selection process for youth delegates to convention.   

There were then a number of “Break-out Sessions” having to do with the convention these of “Living our Baptism.” 

Lunch was followed by another business session.  Awards were given along with many committee reports, announcements and the 

Bishop’s Final Remarks. 

Closing prayers concluded the convention just after 4:00. 
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