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The

Heavenly Repast

St. Augustine’s in-the-Woods Episcopal Church, Freeland, WA

packed, no seats vacant, on a sultry day after
we tried to complete the New Orleans (funeral) march around 1st Street to 2nd...Music was
wonderful, hundreds cheering and joining in the
march. I made it from the Inn at Langley to my
favorite bench in front of the Dog House...and
waited for the entourage to come thru again and
up 1st to get my car.

MAIL

The Light welcomes all forms of correspondence. Each
submission will be edited for length and appropriateness, as
well as grammar and spelling.

Dear Albert,
I thought you might be interested in this featured article on food from National Geographic.
It fits right in with your theme for the November Light.
Sincerely, Ted Brookes
editor’s note: the following lengthy link will take
you to the aforementioned website.
https://e.nationalgeographic.com/pub/sf/FormLink?_
ri_=X0Gzc2X%3DWQpglLjHJlYQGkNzdyIbgTA7gAzgzczczcJrRjgzeJcbKLs1ptYzaCnVXMtX%3DWQpglLjHJlYQGuojPniIga3rgPEb784vjMKLwP0Pgzf0bKbNr&_ei_=EkxQfsxpBia_tNa2c-V4cIqARq84Lu9j4Zfk3d8Qixjyf5-AzmNlXM.
•

Pam, the service was wonderful, the staff’s performances supreme, the Mayor did a beautiful
job as did Paul’s brothers in defining Paul’s service of justice, compassion, and a place (Langley). I knew the song “For All the Saints” which
no one around me did, and joined in the service
whole heartedly, but probably off key. We are an
ecumenical community and can join the liturgy
no matter the specific church.
I’m sorry I didn’t stay to enjoy the food and
drink and to speak with you, but this old man
was tired....
All my love,
John (Watson)

The following is excerpted from several documents received
in September, from John Watson, one of our faithful and
long time eight o’clockers, regarding the passing of his friend
Paul Schell, civic leader, and arts patron in Langley and
former mayor of Seattle. Paul’s memorial service was held at
WICA, the Whidbey Island Center for the Arts. John’s comments were, for the most part addressed to Paul’s wife, Pam.

August 15, 2014
Yesterday I said adieu to Paul by marching in
his parade and witnessing the 3+ hour memorial
service at WICA - beautifully arranged and very
moving.... The memorial service was jammed

PAUL SCHELL
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SERVICE SCHEDULE
Sunday

T

Notes from Nigel

his month I want to share with you a column written
recently by Dr. Marcus Borg – one of the most prominent
members of a group of scholars who make up what has
been described as the progressive wing of contemporary biblical
scholarship. Marcus is also an Episcopalian, now retired in Bend,
Oregon. He was the Hundere Distinguished Professor of Religion
and Culture at Oregon State University until 2007.

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
This piece was written, as Marcus says, about what he finds “most 10:00 am Eucharist and Holy
critical within our tradition” today, the issue of greatest import. I Unction (Prayers for Healing)
have said some of this fairly recently, and so it seemed helpful to
CHURCH STAFF
explore it in greater detail. I don’t always agree with everything
that Marcus says, but whatever he says is always thoughtful and
The Rev. Nigel Taber-Hamilton,
worthy of conversation.
Rector

Ron St. George,

Nigel

Senior Warden

Margaret Schultz,

Dr. Borg writes:

Junior Warden

Kim Jones,

“My tradition is Christianity – especially in its American form. I Parish Administrator
Locke,
have been both all of my life. The most critical issue within Amer- David
Parish Musician
ican Christianity today as I see it? The co-option of its most pub- Julie Spangler,
licly visible face by an individualistic, self-oriented, exclusivist and Director of Christian Formation
Rob Anderson
entrepreneurial form of Christianity.
Bookkeeper
In this world-view, Christianity has become:

THE LIGHT

Individualistic: the Christian life is primarily about where we as
Albert Rose
Editor and Graphic Production
individuals will spend eternity – heaven or hell. Or, in the prosperity gospel, how our lives as individuals will turn out in this life. John Waide
Associate Editor
In either case, what matters most are what we believe and how we
©2014 St. Augustine’s-in-the-Woods Episbehave as individuals.
copal Church. T h i s i s a p u b l i c a t i o n
Self-oriented: this is a direct and intrinsic corollary of the previous
point. Christianity is about the eternal preservation of the self. Or
the well-being of the self in this life. Or both.
continue on page 38
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From your Editor
regular stuff

F

ood, that ubiquitous substance that nourishes our very existence. It is the fuel that
drives our engines. And what a variety of
engines we have. Our bodies need to be fed, as
well as our minds and spirits. Think of wine, and
the antioxidants of the lowly grape, its presence
at countless romances, and its central place at our
Holy Table. It is so much more than just the gas
that we pour into our tanks.
With our upcoming holidays, the meals we consume become a cause, in themselves, for celebration. Thanksgiving is a celebration of gratitude
for food. Christmas has a different focus, but
much of the celebrating still happens around the
dinner table.
Where to find the food that we eat has always
been an issue, and now, no less than ever before. Growing world populations, coupled with
climate change and global warming make our
traditional sources more and more tenuous. The
National Geographic Society has embarked upon
an eight month study of our world wide food
resources. Check the MAIL, page 2 for the link
to the website.
For many of my years, growing up on a farm led
me to take for granted the rich foods that graced
our tables, in spite of our meager income. Times
have changed and the sirloin steak is no longer
grazing in the back pasture, at least for me, and
the income needs to stretch yet a bit further, but
we still live in a place of abundance. God’s providence is meant for all, and we share accordingly.
Bon Appétit,
Albert
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What about the coffee in our

?

C FFEE HOUR
A Chat with Gary
Smith, the founder
and CEO of Mukilteo
Coffee Roasters

by
John
Waide
&
Albert
Rose

W

hat is church without coffee hour? And what is coffee hour without coffee? Granted,
there are some churches that take exception to the addictive qualities of coffee, but like
Gary says, “A headache and a couple of aspirin and you’re done with it.” And if the
caffeine is a real problem, there is decaf, which doesn’t spoil the flavor, just eliminates the stimulation. And as Gary further points out, “Great coffee is meant to be savored, one cup at a time, with a
pastry and the newspaper, not gulped in your car on the way to work.”
It all started for Gary, 32 years ago. As a young man in the construction business, he stopped at a
coffee vendor in Port Townsend, and was treated to the best cup of coffee that he had ever tasted.
He was transformed. He opened one of the first espresso carts in the nation and began selling coffee
to the weekend ferry commuters in Mukilteo. His passion for coffee soon outgrew the construction
business. In 1989 he opened the now Red Cup coffee shop on the Mukilteo Speedway, just above
the ferry landing.
Gary spent his childhood in Edmonds. So when his coffee business needed a place to land, Mukilteo beckoned him with cheap real estate and a sleepy seaside charm. Mukilteo Coffee Roasters was
born. But, alas, as his coffeeness grew, so did Mukilteo, and the cheap available land disappeared.
He had a house on Whidbey Island, and was commuting to Mukilteo. Thirteen years ago, when it
came time for the company to move, Whidbey just made sense. It was home. The land was available. And there was a work force that needed jobs. The world headquarters for Mukilteo Coffee was
now Langley, Whidbey Island, in the woods, off Crawford Road.
So what is it about the coffee? There are two varieties of coffee, robusta, and arabica. Robusta is easy
to grow. It grows in all kinds of conditions, is disease resistant, inexpensive to produce, and tastes
very ordinary. Arabica is grown at high altitudes, needs shade, and is particular about its sun, rain,
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and soil conditions. It is hand picked and processed, and costs more money. It also tastes quite
grand. Mukilteo Coffee only buys arabica beans.
For pure coffee, Gary recommends a medium roast, ground with sharp, well maintained cutters,
and prepared in a French press. Darker roasts are purposed for coffee beverages mixed with milk
products. The stronger flavor produced is needed to counter the milk fats in lattes and mochas. Dull
grinders will cause coffee to heat while grinding and add bitterness. And paper coffee filters will
absorb some of the essential oils in the brew and yield a weaker cup.
When it really comes to perfect coffee, the thorn in the side of Mukilteo Coffee Roasters is the
homemaker brewing that wake-me-up cup in the morning, or the barista on the corner. Mukilteo
Coffee can provide the perfect bean, but they have no control over the person who actually makes
the coffee. If the cup isn’t prepared with the same loving care as the bean, all that perfection can go
for naught. Regardless, Mukilteo Coffee Roasters soldiers on. There are plenty of individuals in this
world that take their coffee seriously.
During the last week this October, Mukilteo Coffee received 45,000 pounds of coffee from around
the world, mostly Central and South America where they have direct relationships with the growers.
The raw beans come to Whidbey Island where they are sorted, roasted, and packaged for markets in
China, Korea, Hong Kong, Singapore, Sumatra, and Cyprus, as well as the U.S. and other Eastern
and Western destinations. The Anthony Restaurants and our Gordon’s on Blueberry Hill sell only
Mukilteo Coffee, freshly ground daily at the Whidbey Island plant.
The Eastern markets buy mostly the specialty lines, like the Jamaican Blue Mountain that sells for
$40.00/pound. While Gary is introducing the Chinese to coffee, he, in turn, is learning the fine
points of Chinese tea. Business diplomacy at its best.
Coffee lovers everywhere owe a debt of gratitude when the founding fathers of Starbucks and Seto Alfred Peet, a Dutch
attle’s Best need a break from
immigrant and career coffee
the corporate world, and
specialist in Berkeley, Calwant to smell the heavenly
ifornia, in the mid 1960’s.
aroma emanating from the
Appalled at the poor qualihistoric Starbucks roaster,
ty of American coffee, Peet
they just hang out for a time
shared his great knowledge
at Mukilteo Coffee Roasters,
of coffee with North AmerWhidbey Island.
ica, and in particular Jerry
Coffee has been good to
Baldwin, Gordon Bowker,
Gary Smith, and Gary
and Sev Siegl, founders of
Smith makes a good neighStarbucks. As is oft said,
Gary Smith (right) and John Waide at the
Mukilteo Coffee Roasters historic Starbucks Cara- bor, as well as a great cup of
the rest is history. Now,
coffee.
vali Roasting machine
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The Anatomy of a Buttermilk Biscuit

W

by Albert Rose

ith the help of Jeffry Steingarten (former Vogue food editor) and a great
recipe from Gourmet Magazine, we have the happy experience of light, meltin-the-mouth buttermilk biscuits, like the one that graces this cover of The Light.
I like the butter frozen for a couple of reasons. 1. It
doesn’t mix with the flour until it is in the oven and
baking. 2. It can be fractured easily into very small
pieces while it is frozen. The intent of the dough is
small pieces of fat intermingling with the flour, but
not moistening it.

Ingredients:

300 grams 2 cups white flour
2 teaspoons baking powder
½ teaspoon baking soda
½ teaspoon salt
¼ pound 1 stick butter, frozen
buttermilk
oven heated to 425 degrees
baking time: 12 minutes
makes 12 two inch biscuits or 6 three inch biscuits.

Buttermilk is added only to the point of creating a
dough ball. Too much buttermilk makes the dough
sticky and hard to handle and the dough too soft to
rise well.
Mix dry ingredients together with a fork. Cut
butter into small pieces ¼ inch or less. Add butter
to dry mixture and mix together with clean fingers
until butter is evenly distributed and coated with
flour. Add well shaken buttermilk while gathering
the flour with the fork until all dry ingredients are
moistened and dough ball is formed.
Press dough ball together once or twice with hands;
only enough for the ball to retain its integrity and
not fall apart. We aren’t kneading the dough, only
making sure it sticks together.
Roll dough onto floured surface, about 1” thick.
Thinner is OK, but it won’t produce the loft that a
thicker dough will.

Gourmet calls for White Lily Flour. White Lily
is a low protein, southern grown wheat, and not
commercially available in this part of the country.
I have tried it, and it does make a small difference
in the lightness of the biscuit, but they are already
so light it is hard to keep them on the plate. I use
unbleached all purpose flour that works just fine.

Cut dough into rounds, and place on lightly greased
cookie sheet.
Bake in center of oven until done.

You will find many other delicious recipes sprinkled throughout this issue, all contributed by our
faithful readers.
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Gordon of
by Kaycee Stewart

M

any of us know Gordon as the larger
than life Chef who shares his amazing talents with us at his Freeland
restaurant Gordon’s on Blueberry Hill, or potluck specials at church events, but what motivates this talented man? Where did he come
from? What keeps him doing what he does day
after day? And why does it matter?
Gordon was born December 12th 1972 in a
snowstorm on the way to Cascade Valley Hospital, Arlington, Washington (where he would
later work as a dishwasher, but that story comes
later). While other chefs are born in Provence
or the Bayou surrounded by fresh herbs and
varieties of flavors, Gordon was born to a family
whose food culture was much more basic. He
remembers: “We loved food, and when everyone
was filling their ‘gob’ they were happy. Meals
were a happy time in my family.”
The “chef bug”
bit Gordon early,
“We had a Mother’s Day event at
school where we
made breakfast
for our moms in
Kindergarten.
They dressed us up
as chefs and I wore
my first Chef Hat,
I was hooked,”
he says. Gordon

spent his childhood watching Paul Prud’homme
cooking recipes on TV. “His food philosophy
was about ‘Dimensions of Flavor’, I wanted to
do what he did.” Gordon’s first experience in a
commercial kitchen was washing dishes at Cascade Valley Hospital where his mom worked.
He was 13 and it was there he met his first cooking mentor, a woman he lovingly calls “Mamma
Rose.” Mamma Rose taught Gordon how to
make spaghetti. They also cooked down pork
shoulder or veal and used the juices to make a
Bolognese sauce.
Gordon began his culinary education in high
school at Sno-Isle Skills Center in Everett. After graduation, he attended Everett Community College’s Culinary Arts Program where he
learned a bit more of his trade. After graduating
from EVCC his “real” education began. This included a restaurant in Kirkland where he worked
with a classically French trained Moroccan Chef.
It was there that
Gordon learned
about classic
French dishes, and
also things like
Wasabi Butter for
seafood, and other
“off the map”
techniques.
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It was while working in Kirkland
that Gordon met

the people who quickly became his “culinary family of choice.” These were the people who he
spent holidays with, where he learned about goose for Thanksgiving and Horchata and Tamales for
Christmas. One of these precious people quickly became one of Gordon’s best friends (he still is
to this day). This friend took Gordon to New Orleans where Gordon gnoshed (working short term
in kitchens for free). He worked for his hero, Paul Prud’homme at Commander’s Palace. He kept
learning more about the beautiful flavors and culture that makes New Orleans so unique. New Orleans became part of Gordon’s “Food Culture” and still is today.
Gordon was invited back to Arlington where the Love Israel Family had a communal 350 acre
ranch. They opened a fine dining restaurant in town, to share with the community. They wanted
Gordon’s restaurant skills. It was his work for the Love Israel Family that really honed his skills. He
would consult with the farmers and they would plant what he wanted to serve. This began his signature work with flowers; he learned to make pansy ice cream and stuffed flower blossoms. This was
the time he embraced the “farm to table” philosophy 20 years before its current momentum. He
learned to plan his menu around what was in season. “Strawberries don’t taste good in December
when they are shipped in from Mexico,” he says. This philosophy has followed him to Whidbey
Island where he continues to build relationships with his farmers. Gordon’s also does its own small
scale farming. This year we planted Watermelon Radishes for a dish he was planning, the radishes
went to seed way too fast, and so Gordon used the flowers as a garnish, but then he tasted them
and realized they would be good in a spinach salad or finishing a stir fry. “Next year we’ll plant the
radishes just for the flowers.”
The idea of eating seasonally and local is important to Gordon, but
he also fears over fishing.
He believes in using farm
raised fish, mindfully
produced and as local as
possible. “When people
come in with concerns
about ‘farm raised fish,’ I
have to laugh because they
will order the Penn Cove
Mussels, Ummm, those
are farmed,” he muses.

and tipping cows has
made a name for himself. He puts his love and
passion into every dish he
serves, and (unless it’s a
horrible day where nothing goes right) does it with
a smile and will come out
of the kitchen to see how
things are going.
The next time you’re in
Freeland, come by Gordon’s on Blueberry Hill
and see what passion
tastes like. You won’t be
disappointed.

And so, this kid from
Arlington who was raised
eating pigs in a blanket
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Soft Pretzels: from Jean Mason
A fun snack project for all ages; a little messy, a lot of fun. This simplified version has
no rising time and no fuss.
1 package active instant dry yeast 2-1/4 teaspoons
1-½ Cups warm water
2 tablespoons sugar
1 teaspoon salt
4 cups flour
waxed paper
1 egg
coarse salt the kind you fill your grinder with OR use cinnamon-sugar for sprinkling on top
Heat oven to 425 degrees
-Mix water, sugar and salt. Sprinkle yeast on top, wait about 5 minutes until it starts to foam. Add half of
flour 2 Cups. Mix on low. Add the remaining 2 cups of flour to the sticky dough; kneading or stirring by
hand. Keep adding flour until the dough is no longer sticky. Poke the dough with your finger – if it bounces back, it is ready to knead.
-Turn the dough out onto a lightly floured surface and knead, adding more flour if needed, until smooth
but still slightly tacky, knead about 5 minutes.
-Divide dough into 6-8 pieces. On waxed paper, roll and stretch into “ropes.” Rope length doesn’t matter
though about 20 inches long is easiest to work with.
-Place on cookie sheets sprayed with cooking spray. Twist ropes into pretzel shapes or get creative with the
shape of the dough.
-Egg wash; either “dunk” or “paint on” beaten egg mixture. Sprinkle with coarse salt or cinnamon sugar.
-Bake for 12-15 minutes. If you want pretzels to be browner, you can broil for the last few minutes traditional pretzels are dipped in boiling water to achieve this outer crispness.

The Magic Of Food: A Reflection by John Waide
It is well established that we all need nourishment. Food not only adds to our body’s strength,
energy, growth and well-being but is, in some form, absolutely essential for our survival. Mealtime
remains one of our most satisfying human activities.
Author James Beard said, “Food is our common ground, a universal experience.” Eating by oneself
is often necessary, appropriate and enjoyable. However, when two or three or more share a meal
together, something almost magical can exponentially take place. When we break bread together,
we have the possibility of connecting with others at a deeper level, spiritually and soul-wise. Peter
Farb and George Armelagos, in their book, “Consuming Passions: The Anthropology of Eating,”
have written, “Food to a large extent is what holds a society together and eating is closely linked to
deep spiritual experiences.” May food continue to nourish us as we strive to satisfy that longing for
spiritual fulfillment.
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Hatch Chili Omelet: from Terry Liberty
Serves 1
This is a mild but flavorful Southwestern dish with a pleasant texture combining spinach laden egg
wrapped around sweet roasted peppers. You can make two at a time by doubling the recipe but flipping the
eggs gets a bit more risky.
One fresh 8-10 inch long Hatch or Anaheim pepper. When shopping, try for a fairly straight one since it will
lay flatter in the roasting pan. A crooked, twisted chili will roast unevenly and be harder to peel.
Handful of fresh spinach, chopped
1/4 cup chopped green onion tops
1/4 cup packed, chopped cilantro leaves
1/4 to 1/2 tsp mild chili powder ancho, Anaheim, pasilla, guajillo, New Mexico, etc. We’re not talkin’ jalapeno
or cayenne here.
1/4 tsp cumin powder
2 pats of butter
1 Egg, beaten
Optional: Grated Jack cheese or sour cream
Tabasco, Valentina, Cholula or other hot sauce
Heat an iron skillet under the broiler (top rack) for 2-5 minutes.
While the skillet is heating up, cut the top off the chili pepper.
Slit the pepper down the sides from top to tip into two or three equal sections.
Open the pepper up and remove seeds, center and membranes.
Place the pepper sections skin-side-up into the iron skillet and return it to the broiler to roast for about 5 minutes.
At the end of the roasting, remove the pepper sections. The skins should be blistered and in some places scorched.
As soon as the roasted sections are cool enough to handle, place each one skin-side-up on a cutting board and
peel the skin off. You may need to slip a knife under the skin to remove it. Remove as much of the skin as
possible since it is tough and chewy.
Set the peeled pepper sections aside.
Heat a non-stick skillet with one pat of butter, the spinach, onions, cilantro, chili powder and cumin. Stir
and allow all the ingredients to blend and cook down. About three minutes.
Transfer the spinach/seasoning mixture to the beaten egg and whip.
Melt the second pat of butter evenly over the bottom of the non-stick pan and add the egg/veggie/seasoning mixture.
Spread the mixture out thinly and cook on medium heat. When ready, flip once.
Turn off the heat and place the peeled pepper sections on one side of the flipped omelet.
Fold the other side of the omelet over to cover the peppers and transfer to a plate.
Top with grated cheese or sour cream.
Season with hot sauce if desired.
Coma con mucho gusto!!
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Stuffed Pumpkin: from Laura Luginbill
Served at St. Augustine’s all parish dinner, October 23, 2014
1 pumpkin, about 3 pounds
salt and freshly ground pepper
1/4 pound stale bread, thinly sliced and cut into 1/2-inch chunks
1/4 pound cheese, such as Gruyère, Emmenthal, cheddar, or a combination, cut into 1/2-inch chunks
2–4 garlic cloves (to taste), split, germ removed, and coarsely chopped
4 slices bacon, cooked until crisp, drained, and chopped (my addition)
about 1/4 cup snipped fresh chives or sliced scallions (my addition)
1 tablespoon minced fresh thyme (my addition)
about 1/3 cup heavy cream
pinch of freshly grated nutmeg
Center a rack in the oven and preheat the oven to 350 degrees F. Line a baking sheet with a silicone baking mat or
parchment, or find a Dutch oven with a diameter that’s just a tiny bit larger than your pumpkin. If you bake the pumpkin in a casserole, it will keep its shape, but it might stick to the casserole, so you’ll have to serve it from the pot—which is
an appealingly homey way to serve it. If you bake it on a baking sheet, you can present it freestanding, but maneuvering
a heavy stuffed pumpkin with a softened shell isn’t so easy. However, since I love the way the unencumbered pumpkin
looks in the center of the table, I’ve always taken my chances with the baked-on-a-sheet method, and so far, I’ve been
lucky.
Using a very sturdy knife—and caution—cut a cap out of the top of the pumpkin (think Halloween Jack-o-Lantern).
It’s easiest to work your knife around the top of the pumpkin at a 45-degree angle. You want to cut off enough of the top
to make it easy for you to work inside the pumpkin. Clear away the seeds and strings from the cap and from inside the
pumpkin. Season the inside of the pumpkin generously with salt and pepper, and put it on the baking sheet or in the pot.
Toss the bread, cheese, garlic, bacon, and herbs together in a bowl. Season with pepper—you probably have enough salt
from the bacon and cheese, but taste to be sure—and pack the mix into the pumpkin. The pumpkin should be well
filled—you might have a little too much filling, or you might need to add to it. Stir the cream with the nutmeg and some
salt and pepper and pour it into the pumpkin. Again, you might have too much or too little—you don’t want the ingredients to swim in cream, but you do want them nicely moistened. (It’s hard to go wrong here.)
Put the cap in place and bake the pumpkin for about 2 hours—check after 90 minutes—or until everything inside the
pumpkin is bubbling and the flesh of the pumpkin is tender enough to be pierced easily with the tip of a knife. Because
the pumpkin will have exuded liquid, I like to remove the cap during the last 20 minutes or so, so that the liquid can
bake away and the top of the stuffing can brown a little.
When the pumpkin is ready, carefully, very carefully—it’s heavy, hot, and wobbly—bring it to the table or transfer it to a
platter that you’ll bring to the table.
Serving
You have a choice—you can either spoon out portions of the filling, making sure to get a generous amount of pumpkin
into the spoonful, or you can dig into the pumpkin with a big spoon, pull the pumpkin meat into the filling, and then
mix everything up. I’m a fan of the pull-and-mix option. Served in hearty portions followed by a salad, the pumpkin is a
perfect cold-weather main course; served in generous spoonfuls, it’s just right alongside the Thanksgiving turkey.
Storing
It’s really best to eat this as soon as it’s ready. However, if you’ve got leftovers, you can scoop them out of the pumpkin,
mix them up, cover, and chill them; reheat them the next day.
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Apple-Cream Cheese Bundt Cake: Served at St. Augustine’s all parish dinner, October 23, 2014
Cream Cheese Filling:
1 (8-oz.) package cream cheese, softened
1/4 cup butter, softened
1/2 cup granulated sugar
1 large egg
2 tablespoons all-purpose flour
1 teaspoon vanilla extract
Apple Cake Batter:
1 cup finely chopped pecans
3 cups all-purpose flour
1 cup granulated sugar
1 cup firmly packed light brown sugar
2 teaspoons ground cinnamon
1 teaspoon salt
1 teaspoon baking soda
1 teaspoon ground nutmeg
1/2 teaspoon ground allspice
3 large eggs, lightly beaten
3/4 cup canola oil
3/4 cup applesauce
1 teaspoon vanilla extract
3 cups peeled and finely chopped Gala apples (about 1 1/2 lb.)
Praline Frosting:
1/2 cup firmly packed light brown sugar
1/4 cup butter
3 tablespoons milk
1 teaspoon vanilla extract
1 cup powdered sugar
Make a Low-Calorie Apple Pie Smoothie
Hands-on: 40 Minutes
Total: 4 Hours, 10 Minutes
1. Prepare Filling: Beat first 3 ingredients at medium speed with an electric mixer until blended and smooth. Add
egg, flour, and vanilla; beat just until blended.
2. Prepare Batter: Preheat oven to 350º. Bake pecans in a shallow pan 8 to 10 minutes or until toasted and fragrant,
stirring halfway through. Stir together 3 cups flour and next 7 ingredients in a large bowl; stir in eggs and next 3
ingredients, stirring just until dry ingredients are moistened. Stir in apples and pecans.
3. Spoon two-thirds of apple mixture into a greased and floured 14-cup Bundt pan. Spoon Cream Cheese Filling
over apple mixture, leaving a 1-inch border around edges of pan. Swirl filling through apple mixture using a paring
knife. Spoon remaining apple mixture over Cream Cheese Filling.
4. Bake at 350º for 1 hour to 1 hour and 15 minutes or until a long wooden pick inserted in center comes out clean.
Cool cake in pan on a wire rack 15 minutes; remove from pan to wire rack, and cool completely (about 2 hours).
5. Prepare Frosting: Bring 1/2 cup brown sugar, 1/4 cup butter, and 3 Tbsp. milk to a boil in a 2-qt. saucepan over
medium heat, whisking constantly; boil 1 minute, whisking constantly. Remove from heat; stir in vanilla. Gradually
whisk in powdered sugar until smooth; stir gently 3 to 5 minutes or until mixture begins to cool and thickens slightly. Pour immediately over cooled cake.
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Castaways: from Anne Katherine
I learned to make this at Girl Scout camp. My buddies and I have it at every reunion.
Ethnicity: American
Yield: 8 servings
1 loaf of bread
1 lb. ground beef (3 sisters or leanest)
1 onion
1 clove garlic
1 tbsp horseradish
¼ cup mayonnaise
1 tbsp yellow mustard
8 oz. mozzarella or cheddar cheese shredded
Preheat oven to 350 degrees
Chop onion. Smash garlic. Brown beef with onion and garlic. Simmer for 10 min. Meanwhile, slice the top
off the bread and pull soft innards out. Rip innards into small pieces and put into large heat-proof bowl.
Sprinkle cheese across bread. Pour hot beef mixture into bowl and stir immediately. Add remaining condiments. Mix well. Mash mixture into bread shell. Put bread lid on top. Wrap securely in aluminum foil. If
floppy, use cookie sheet to transport to oven. Cook 20-30 minutes. Slice into 1½ to 2 inch thick rounds.
I learned to cook using a campfire, so cooking times are approximate.

Cherry Tomato Frittata with Corn, Basil and Goat Cheese: from Sylvia Coats
10 eggs
1/4 cup heavy cream
6 oz. goat cheese, crumbled
3 tbsp. finely chopped fresh basil
1/2 tsp. lemon zest
1 1/4 tsp. kosher salt, plus more for sprinkling
freshly ground black pepper, to taste
2 tbsp. unsalted butter
1 cup frozen corn
1/2 pint small cherry tomatoes
Serves 8.
In a large bowl, whisk together the eggs, cream, 4 oz. of the goat cheese, 2 tbsp. of the basil, the lemon
zest, the 1 1/4 tsp. salt, and black pepper. Set aside. In the frittata pan (a big shallow nonstick pan is fine)
over medium heat, melt 1 tbsps. of the butter. Add the corn and cook, stirring occasionally, until softened,
about 5 minutes. Add the egg mixture and cook, gently scraping the sides and bottom of the pan with a
rubber spatula to allow the uncooked eggs to flow underneath, about 2 minutes. Reduce the heat to low,
place a lid on the pan and cook until the frittata is partially set, about 5 minutes. Remove the shallow pan
and arrange the cherry tomatoes and the remaining 2 oz. goat cheese on top of the frittata. Place under a
broiler until eggs are set and it is slightly brown on top. Gently slide the frittata out of the pan and onto a
cutting board. Top with the remaining 1 tbsp. basil and a sprinkle of salt. Cut into 8 wedges and serve.
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Mediterranean Bean Soup: from the Hay Day Country Market Cookbook, by Kim Rizk
Served at St. Augustine’s all parish dinner, October 23, 2014
Serves 12
¼ cup olive oil
2 large cloves of garlic, peeled and minced
1 onion, peeled and chopped
2 ½ cups diced zucchini
1 yellow bell pepper, diced
1 red bell pepper, diced
fresh basil
fresh thyme
sea salt
4 cups vegetable stock
2 cups chopped plum tomatoes with their juice
1/3 cups chopped Kalamata olives
2 ½ cups cooked cannellini beans
4 oz. fresh spinach leaves, coarsely chopped
fresh ground black pepper
Sauté the chopped onion and garlic in olive oil until very tender. Add zucchini, bell peppers, basil, thyme,
and ½ tsp salt. Sauté another five minutes. Stir in the stock, tomatoes, and olives, bring to a boil, reduce
heat, partially cover, and simmer gently for 30 min. Add the beans and spinach, cook over med heat until
the beans have warmed and spinach is wilted. Season to taste with salt and pepper, add a bit more stock for
a thinner soup if desired. Serve hot.

Easy Cheesy Grits: from Cheryl Waide
This is reminiscent of my early days in the South. It’s a tradition at our New Year’s Day brunch, along with
black-eyed peas!
6 cups boiling water
2 teaspoons salt
1-1/2 cups uncooked regular grits
3 eggs beaten
3/4 cup melted butter
2 cups shredded Cheddar cheese
Dash of hot sauce
1 tablespoon seasoned salt I used garlic salt the first time I made this and continue to use it.
1/8 teaspoon paprika
Heat oven to 250 degrees
Combine water and salt and bring to a boil. Stir in grits; cover and cook over low heat 20-30 minutes or
until done. Combine remaining ingredients. Add a small amount of hot grits to egg mixture, stirring well;
stir egg mixture into remaining grits. Spoon mixture into well-greased 3-quart casserole.
Bake for 1 hour. Yield: 10 servings
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Rachel’s Raspberry Swirl Cheesecake Bites: from Rachel Rineman
Ingredients for Graham Cracker Crust
1 14 oz box of Graham Crackers
2 tablespoon sugar
5 tablespoons butter, melted
Ingredients for Cheesecake Filling
4 8 ounce packages cream cheese, softened
1 1/4 cups sugar
1/4 cup all-purpose flour
3 eggs
1 tablespoon vanilla
3/4 cup sour cream
Ingredients for Raspberry Sauce
1 6oz package of raspberries
1/4 cup water
10 oz raspberry jam
Directions
Preheat oven to 325 degrees F. Line a 13x9x2 inch baking pan with heavy-duty foil or parchment paper,
leaving 1 inch of foil hanging over edges of pan; set aside. For Graham Cracker crust, remove all crackers
from packaging and put into a food processor until you have only crumbs. Then, in a medium bowl combine graham crackers crumbs and 2 tablespoons of sugar. Stir in melted butter until combined. Press mixture into the bottom of prepared pan. Bake for 7 min, remove from oven and set aside.
For the raspberry sauce, place the package of raspberries, the granulated sugar, and 1/4 cup water in a small
saucepan. Bring to a boil, lower the heat, and simmer for 4 minutes, stirring occasionally. Add the hot
raspberry mixture and the raspberry jam to a blender, and blend until smooth. Using a mesh sieve, strain
the raspberry mixture into a small bowl, to avoid seeds in your sauce. Set in the freezer to cool while you
make the cheesecake filling.
For the filling, in a very large bowl beat the cream cheese and sugar with an electric mixer on medium to
high speed until fluffy. Beat in flour until combined. Add eggs and vanilla; beat on low speed until just
combined. Stir in sour cream. Pour into your graham cracker crust and spread until it’s not quite touching
the edges. Remove the raspberry sauce from the freezer, stir and drizzle over the top of the cheesecake filling. NOTE: You won’t need to use all of the raspberry sauce. Using a butter knife, gently swirl the raspberry sauce into the cheesecake mixture, until it looks like there will be a little bit of raspberry sauce in each
bite. Place cheesecake in the oven for 50 min, uncovered.
Remove cheesecake from oven, let cool on the counter or on a wire rack for 1 hour. Chill in the fridge for at
least 4 hours I like to chill it overnight.
Once cooled, using the sides of the foil to lift the cheesecake out of the baking pan, cut into 54 squares,
and ENJOY WITH FRIENDS!!!
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H

Nourishment

by Karen Fay

ave you ever noticed when eating or talking how the upper part of one’s mouth keeps still
while the lower part, one’s jaw, moves? The ancient Chinese derived a wisdom image for
nourishing ourselves and others with this interplay between the tranquility of the upper part of the
mouth and the movement of the lower jaw in mind. “Words are a movement going from within
outward. Eating and drinking are movements from without inward. Both kinds of movement
can be modified by tranquility. For tranquility keeps the words that come out of the mouth from
exceeding proper measure, and keeps the food that goes into the mouth from exceeding proper
measure. Thus character is cultivated” (Wilhelm/Baynes, I Ching, 27). Something to chew on this
holiday season while keeping our mouths rejoicing and sharing gentleness with all (NKJ, Phil 4:5)!

Thai Curry Chicken: from Karen Fay
A favorite from a friend of mine, Haynes Leung
1 lb chicken or shrimp; skinless, boneless, whole or cut in bite size pieces
I cup coconut milk or coconut cream canned, best quality, shake before opening for even consistency
2 tablespoons olive oil
1 tablespoon red Thai curry paste
2 teaspoons fish sauce
1 tablespoon sugar
6 each basil leaves
1 bunch lemon grass (middle sections only, not ends or tops), stripped and cut in 3 inch piece
Serves 4-6
Fry chicken in olive oil and red curry paste until mostly cooked through. Add a little coconut milk, then
stir in lemon grass, fish sauce, and sugar. Stir in the rest of the coconut milk, bring to a boil, then turn
heat to low and simmer, covered, for 15-20 minutes. Add the basil leaves the last 5 minutes. Serve over rice.

Peanut Butter Hummus: from Rob Anderson
1 can chickpeas (15-19 oz)
1/3 cup warm water
4 tablespoons peanut butter
2 tablespoons olive oil
3 tablespoons lemon or lime juice
1 clove garlic, crushed
1/4 teaspoon salt
In a food processor, combine all ingredients and blend to a dip consistency. If it is too thick, add more
warm water 1 tablespoon at a time.
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Cranberry Chutney: from Claree Vandegrift
4 cups cranberries
1 1/2 t. curry powder
2 apples, chopped fine
1/2 t. cloves
1 medium onion, grated
2 1/2 t. dry mustard
1 1/2 cups golden raisins
2-3 t. ginger
2 lemons, sliced and seeded
1 t. cinnamon
1 15 oz canned crushed pineapple
1 1/2 cups sugar
1 cup cider vinegar
1 cup pecans, chopped
Yield 5 pints. This recipe can be cut in half.
Mix and cook all ingredients (except pecans) until almost thickened and cranberries have softened and broken, approximately 20-25 minutes. Add pecans and continue cooking for 5-10 minutes. Remove the lemon
rinds. Pour into canning jars and process in a hot water bath, or into freezer containers.

Streusel Apple Pie: from Chris Lubinski
6 to 8 tart apples - add lemon juice if not tart
1/2 c sour cream
3/4 c white sugar
1/4 tsp nutmeg
2 tbsp cornstarch
1/2 tsp cinnamon
dash salt
1/2 c dried cranberries
unbaked 9” pie crust
Pare (optional), core, and thinly slice apples to make 6 cups. Add the dried cranberries. In a separate bowl,
combine the sour cream, cornstarch, white sugar, cinnamon, nutmeg and salt. Add to apples and cranberries
and toss to coat. Arrange in unbaked pie crust
1/2 c flour
1/4 tsp cinnamon
1/2 c brown sugar
1/3 c pecans
1/3 c butter or margarine
Combine flour, brown sugar, cinnamon, and cut in butter until crumbly. Add pecans and sprinkle mixture over
top of pie.
Bake for 50 minutes or until apples are soft.
After baking drizzle with a vanilla icing if desired.

18

P.F. Chang’s Soothing Chicken Lettuce Wraps: from Anne Pringle
8 dried shiitake mushrooms
1 tsp cornstarch
2 tsp dry sherry
2 tsp water
salt and pepper
1 1/2 pounds boneless, skinless chicken
5 tbsp oil
1 tsp fresh minced ginger
2 cloves garlic, minced
2 green onions, minced
2 small dried chilies, (optional)
1 (8 oz) can bamboo shoots, minced
1 (8 oz) can water chestnuts, minced
1 package cellophane Chinese rice noodles, prepared according to package
Cooking Sauce:
1 tbsp hoisin sauce
1 tbsp soy sauce
1 tbsp dry sherry
2 tbsp oyster sauce
2 tbsp water
1 tsp. sesame oil
1 tsp. sugar
2 tsp. cornstarch
Iceberg lettuce “cups” leaves I tried the Iceberg lettuce and did not like it so I changed it to a bibb or other leaf
lettuce .
Cover mushrooms with boiling water, let stand 30 minutes then drain. Cut and discard woody stems.
Mince mushrooms. Set aside. Mix all ingredients for cooking sauce in bowl, and set aside. In medium
bowl, combine cornstarch, sherry water, soy sauce, salt, pepper, and chicken. Stir to coat chicken thoroughly. Stir in 1 tsp. oil and let sit 15 minutes to marinate. Heat wok or large skillet over medium high heat.
Add 3 TBSP oil, then add chicken and stir fry for about 3-4 minutes. Set aside. Add 2 TBSP oil to pan.
Add ginger, garlic, chilies if desired, and onion; stir fry about a minute or so. Add mushrooms, bamboo
shoots and water chestnuts; stir fry an additional 2 minutes. Return chicken to pan. Add mixed cooking
sauce to pan. Cook until thickened and hot. Break cooked cellophane noodles into small pieces, and cover
bottom of serving dish with them. Then pour chicken mixture on top of noodles. Spoon into lettuce leaf
and roll.
From: Jennifer, Dallas, TX
Posted to recipelink.com
Copycat Recipe Request Board
October 10, 2001
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Green Chile Cheese Quiche: from Pandora Halstead
10 large eggs
1 pint cottage cheese
1 teaspoon baking powder
1 teaspoon salt
10 drops tabasco sauce
1/2 cup flour
1 lb. Monterey Jack cheese, shredded
1 7oz can diced green chilies
1/2 cup butter, melted
Heat oven to 400 degrees
Makes 45 to 60 servings
In blender, whirl eggs, cottage cheese, baking powder, salt, tabasco sauce, and flour. Pour into large bowl.
Add cheese, chilies, and butter. Mix well. Pour into buttered 9X13 baking dish. Bake 25 minutes at 400 degrees. Reduce heat to 350 degrees and bake 25 to 30 minutes more. Cut into appetizer squares. Serve warm
or cold. Keeps 3 to 4 days refrigerated, and may be frozen

Freda Langton’s Naptime Apple Pie: by Kaycee Stewart
This recipe comes from a friend’s mom. It’s Called “Freda’s Naptime Apple Pie.” I consider it my signature
recipe. Everyone has always loved this pie, everyone except my soul mate, Gordon. You cook the pie in the bag,
and it’s fun….the only time the bag caught on fire was when I cooked it for Gordon the first time. One more
reason Gordon didn’t like my pie. And so I had to find an apple pie recipe that my husband would enjoy. After a
ton of research, I discovered a recipe that he loved. And so, we’re sharing two of our favorites.
4-5 large sliced apples
½ cup sugar,
2 tablespoons flour
1 teaspoon cinnamon.
Combine spices and layer with the apples place in an unbaked pie shell.
Combine:
½ cup Flour
½ cup sugar
½ cup Butter
Spread over top of apples. Place in a paper bag and twist the end tight.
Bake at 350 for ½ hour and 400 for ½ hour.
Let cool in the bag for 10 minutes.
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Gordon’s Favorite Cinnamon Crumble Apple Pie: from Kaycee Stewart
Crust:
1 1/3 cups flour
½ teaspoon salt
½ teaspoon sugar
¼ stick chilled unsalted butter, cut into ½ inch cubes
¼ cup vegetable shortening cut into ½ inch cubes
3 tablespoons, or more ice water
½ teaspoon apple cider vinegar
Mix flour, salt, and sugar in large bowl. Add butter and shortening; rub in with fingertips until course, stir
with water, adding more water by teaspoonfuls if dough is dry. Gather dough into ball; flatten into disk.
Wrap and refrigerate 30 minutes. Position rack in center of oven and preheat to 400F. Roll out dough on
lightly floured surface to 12 inches. Transfer to 9 in diameter glass pie dish. Trim overhang to ½ inch; turn
edge under and crimp. Refrigerate while preparing filling and topping.
Filling:
Topping:
3 ¼ lbs Granny Smith Apples, peeled, cored, sliced
1 cup flour
1¼ inch thick
½ cup sugar
2/3 cup sugar
¼ cup golden brown sugar
2 teaspoons flour
½ teaspoon ground cinnamon
2 teaspoons ground cinnamon
½ teaspoon salt
2 tablespoons unsalted butter, melted
6 tablespoons chilled unsalted butter, cut into ½
Mix all ingredients in large bowl to coat apples.
inch cubes
Blend first 5 ingredients in processor. Add chilled
butter cubes, using on/off turns. Cut in until mixture resembles sand.
Toss filling to redistribute juices; transfer to crust, mounding in center. Pack topping over and around apples. Place on a baking sheet until topping is golden, about 40 minutes. Reduce temp to 350. Bake until
apples in center are tender when pierced and filling is bubbling and thick, about 45 minutes longer. Cool
until warm, about 1 hour. Serve with ice cream.

Poached Egg on Toast with mashed Avocado: from Lydia Coats
Add enough water to come one inch up the side of
a narrow, deep two-quart saucier. Add one teaspoon
Kosher salt and two teaspoons white vinegar and
bring to a simmer over medium heat. Crack one
very fresh, cold large egg into a custard cup or small
ramekin. Use the handle of a spatula or spoon to
quickly stir the water in one direction until it’s all
smoothly spinning around. Tip: use this whirlpool
method when poaching a single serving (one or two
eggs). Add the egg into the center of the whirlpool.
The swirling water will prevent the egg from “feathering” or spreading out in the pan. Let it poach:
Turn off the heat, cover the pan and set your timer
for 5 minutes. Don’t peek, poke, stir or accost the

egg in any way. Life it out: Remove the egg with a
slotted spoon and serve immediately. Alternatively,
move the egg to an ice bath and refrigerate up to 8
hours. Reheat in warm water just before serving.
Just before serving, toast a slice or two of bread and
mash an avocado. Place
the avocado
on the toast
and top with
the perfectly
poached egg,
and enjoy!
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Spiced Cookies with Pumpkin Dip: from Judy Wayne
1 1/2 cups butter, softened
2 cups sugar
2 eggs
1/2 cup molasses
4 cups all-purpose flour
4 teaspoons baking soda
2 teaspoons ground cinnamon
1 teaspoon ground cloves
1 teaspoon salt
Additional sugar
Heat oven to 375 degrees
Yield about 18 dozen.
In mixing bowl cream butter and sugar. Add eggs, one at a time, beating well after each addition. Add
molasses; mix well. Combine flour, baking soda, cinnamon, cloves and salt; add to creamed mixture and
mix well. Refrigerate overnight.
Shape into 1/2 inch balls; roll in sugar. Place 2 inches apart on ungreased baking sheet. Bake for six minutes or until edges begin to brown. Cool for two minutes before removing to wire rack. Pumpkin Dip:
1 package (8 ounces) cream cheese, softened
2 cups canned pumpkin pie mix
2 cups confectioner’s sugar
1 teaspoon ground cinnamon
1/2 teaspoon ground ginger
Beat cream cheese in a mixing bowl until smooth. Add pumpkin pie mix; beat well. Add sugar, cinnamon
and ginger; beat until smooth, Serve with cookies. Store left over dip in refrigerator.

Ye Olde Corn Puddin’: from Trevor Arnold
2 cans cream-style corn
1 can corn, drained
4 eggs, beaten
1/4 cup sugar
2 tbsp flour
1/4 cup 1/2 stick butter, melted
Heat oven to 325 degrees
In a large bowl, whisk together the creamed-style corn, corn, eggs, sugar, flour and butter until thoroughly
combined. Pour pudding into a shallow, 2 quart casserole and bake until set, about 45 minutes - or until
lightly browned. Here’s the good part - for a variety, I will ADD ONE of the following: Chopped olives;
jalapeno chilies; green chilies; bacon bits; sun-dried tomatoes. You may also SPRINKLE THE TOP with
grated cheddar cheese; panko; chopped sweet red peppers. Use your imagination! Have fun and enjoy!!!
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The Beauty of God’s Creation; Our Legacy

Treat the earth well, it was not given to you by your
parents, it was loaned to you by your children. We do not
inherit the earth from our ancestors, we borrow it from
our children.
Native American Proverb
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Bushtit with moth

by Joy Kosola Johnson
photographs by Craig Johnson

Bird Thanksgivings

T

hanksgiving is a time when many peonaturally occurring flora such as these to grow
ple celebrate by eating turkey, but what around your house will help to feed neighboring
do wild birds have to eat? During the
wild birds.
warmer months, birds eat a lot
When preparing your yard for
of bugs. In fact the abundance
the winter, consider raking leaves
of insects available in spring and
off the lawn and scattering them
summer in large part dictates
under shrubs and into flower beds,
when most birds breed, as there is
giving the plants an insulating layplenty of protein available to feed
er that will help reduce soil erosion
their developing young. But what
and feed the plant roots over time.
can they find to eat at this time of Chestnut-backed
This leaf litter makes a great place
the year?
Chickadee with larva
for birds, like Dark-eyed Juncos,
With fewer flying insects around
to forage for insects and their larthrough the late fall and winter
vae. So the old is renewed by the
months, birds must search for
natural cycle.
seeds and inert larvae hidden
If you’d like to try putting out a
under tree bark, leaves, or in the
bird feeder, suet is a very popusoil. This makes scratching out a
lar food for many wintering bird
living much more challenging. On
species, including Chickadees and
Whidbey Island, Douglas fir trees Dark-eyed Junco
with larva
Bushtits. Developing an extra layer
provide cone seeds. Madronas
of fat helps these tiny birds to stay
produce berries in late fall. Both of
warm through cold winter nights.
these native trees also have miniature larvae nestled into their leaves
For more tips about birds and
and bark, waiting out the winter
backyard habitat, here is a link to
in a dormant state. Snowberry
a downloadable brochure Craig
and wild rose are two Northwest
and I recently created:
shrubs that offer winter food for
Ruby-crowned Kinglet
http://www.pugetsoundbackyardbirds.
wildlife. Planting or allowing
with fly
com/Brochures.html
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Jack Wood 1930-2014
We will miss your wisdom, and the warmth of your
presence, but your spirit keeps us. Thank you, Jack.
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Vestry

Challenges
by Bill Skubi

M

y father was a busy doctor in Seattle. He was up and off to work before I rose for school,
and he seldom returned home before 7 or 8 in the evening. As mysterious as the actual
comings and goings of this man who occasionally graced our table were, I vividly recall
a three year period when the gravity of his countenance upticked while he served on the Vestry of
our neighborhood Episcopal Parish. Now a bit of the mystery is lifted as I experience for myself just
what it is like to serve on your vestry.
Like an outfielder waiting for the fly ball, or fireman polishing the brass at the stationhouse Vestry
meetings mix the routine and humdrum with flurries of intense discussion and decisions that really
matter. One such decision is before the Vestry at this time as concerns the bequest given the parish
by our dear sister Judy Yeakel.
In anticipation of a decision the vestry will soon make as to how we will finally allocate these funds,
the vestry voted to create a quasi-endowment account in addition to the permanent endowment of
the parish most of you are familiar with. So, it is time to take stock of what each endowment account is for and how they can be used, understanding that both accounts are endowments governed
by the laws of the State of Washington and as such are the safest and most restricted way to keep
the financial assets of the parish.
The permanent endowment funds can only be used by vote of the vestry for one or more of the
following purposes: new programs that cannot be adequately funded through the Annual Operating Budget, outreach into the community and the world, or large scale maintenance, improvement
or expansion of Parish facilities.
Our plan of operation defines the use of quasi-endowment funds this way: “All unrestricted or
un-designated gifts or bequests, that have been designated by the Vestry as “quasi” Endowment
may be used in full or in part to respond to emergencies or other non-operational purposes. If these
funds are to be used for an emergent operational purpose, the Vestry may distribute the funds as a
loan to be repaid, with or without interest within a reasonable period of time.”
So the Vestry is charged with the difficult task of determining how much of Judy’s generous bequest
will fund our permanent endowment to further the highest aspirations of the parish (what you
might call acting on behalf of God on earth) and how much to fund the quasi-endowment to hedge
against our worse fears (what insurance companies are want to call acts of God on earth).
Your vestry is praying for wisdom and guidance on this so please tell us what you think.
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Food for Thought
by Brian Reid

I

have sometimes been confused about how to handle issues I have with fellow parishioners. Occasionally it has seemed easier, safer, and more comfortable to convey my concerns via emails,
parking lot conversations with other parties involved, or chats with friends during coffee hour,
hoping that those conversations with others would magically change the person with whom I have
an issue.
That, anyway, is how I used to do it. It felt freeing to talk with others who agreed with me that “X”
was a real jerk and did their own thing without regard for others. We would all agree that we were
right, and that feeling of righteous and justification was okay because we KNEW that we, or someone we knew, had been wronged. Saying what you want without fear of contradiction and having
that view confirmed by others feels great, doesn’t it?
Yet afterward I would have a slightly guilty feeling about my judgmentalism, and that feeling wasn’t
nearly so satisfying!
I have come to realize that my original need to share with others was a dishonest way to express my
resentment. When I felt powerless, or disrespected, this wasn’t really the best way to deal with it.
Why, I wonder, do we stay in community when sometimes it seems as if life would be a whole lot
easier if we just left? That is as true in a Christian community as anywhere else. And I have been
tempted to do just that. The answer for me was and is that leaving a community doesn’t make it
healthier or invite changes in it for the better. To work for health and healthy change can’t be done
from the outside. If I love a community, why would I abandon it?
I have stayed in community at St. Augustine’s for these reasons, even though there have been occasions when it has been hard – not all things are susceptible to instant change, and it seems that
churches, like glaciers, move and change s-l-o-w-l-y! (I guess it’s a good thing I was a special education teacher and have some patience!)
Community is very important to me. So I have stayed even on the rare occasions when strife has
occurred, because I believe I can have a positive influence – I have something to offer. In fact, we
all have something to offer. An essay titled “Repairing our Shared World” by Jonah Pesner has
helped me in this. He writes: “In community, we find inspiration, comfort and joy. Sometimes, in
community there is tension. The test of a community is its ability to deal with such tensions productively and strengthen the relationships despite or even because of it.” Hard words to live! But they
resonated.
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I have come to realize the central questions about faith and community were all personal for me:
Talking about someone with whom you’re in conflict is easier than talking to them because we
recognize the risks involved in the latter – it might become too personal. It takes courage to speak
face-to-face with someone who may be more powerful than you.
My own experience is that it can take repeated efforts to be heard; sometimes it feels like entering a
lion’s den. But I have not been mauled, even though it took a leap of faith on my part.
Pesner says that we must speak “honestly and allow ourselves to be vulnerable in a safe place we
created together.” For engagement to be positive everyone has to be vulnerable in some way. This
has been a surprising learning for me: when I showed my vulnerability, I received vulnerability in
response. I was heard (if not always agreed with!), and I did not feel powerless; we are all changed
by that sort of experience.
I can now say that taking this chance, making this effort, has enabled me to trust our community
statements such the “10 rules for Respect for leaders in Christian Communities” that we as a community adopted some time ago. And I have found joy in being a part of a community that is willing
– some of the time! – to live in this, more honest, way.
Direct communication is always better than triangulation. Nothing changes unless I do something
directly. I am the Spirit’s agent in the world as are we all.
Brian Reid
Vestry member, EPF member, Greening Committee member, Arts & Aesthetics member and minister to the fountain.

Favorite Breakfast: from Bob Green
1 egg
1 tablespoon of Bacos
1/4 teaspoon fresh garlic
1 teaspoon Basil pesto optional
1 tablespoon sun dried tomatoes or salsa
1 chopped peperoncini pepper
Mix together in a small bowl, sprinkle 1 heaping spoonful grated cheddar cheese on the top along with a
few crushed red pepper chips & heat in a microwave for 2.5 minutes . This mix is spicy, but is easy to modify, if you don’t like some of the ingredients. Milk is a recommended chaser along with an antacid pill Ha.
Be sure to have some good reading material nearby to read while enjoying this easy to fix dish.
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We H e a r d Y o u
by Ron St. George, Senior Warden

Y

ou told us through the CAT survey that you want a hearing system for those with hearing
issues. It was one of the top priorities mentioned by name in the CAT survey. We heard you!

In the past few months we’ve sought bids for a loop system in the nave, and a loop system with an amplifier system in Campbell Hall. The vestry unanimously agreed to accept the bid
from HearingLoop NW at our October meeting. We hope to have the hearing system installed by
Christmas.
Some of you have questioned whether your hearing aid will work with the new hearing loop system.
If you attended the Sunday Forum last September presented by Mr. Spencer Norby of HearingLoop
NW, you will recall Mr. Norby discussed “t-coils.” These small coils must be present in your hearing aid if you are going to use your hearing aid with the loop system. Mr. Norby suggested contacting your audiologist if you have any questions regarding “t-coils” and your hearing aid.
If you discover that you do not have “t-coils” in you hearing aid, then you have a few other options
to take advantage of the new hearing system. You can purchase your own set of “ear buds” and
connect them directly to the hearing system. You will receive the same quality of hearing assistance
using the ear buds as you would with a hearing aid with t-coils. Ear buds are available at most stores
with an electronics department (Radio Shack, Fred Meyer or Amazon.com). The price of ear buds
vary. The third option to use the hearing system is the headphones that will be furnished. This option is probably the most cumbersome, but it will be available to those who need it.
The cost of new hearing loop system is $15,000.00. The vestry decided to use the remaining funds
in the building/construction account to make this purchase. If you would like to help defray the
costs of this new hearing system, donations are most appreciated. Please contribute to the hearing
system by making a check payable to the church and writing “loop system” or “hearing system” in
the memo line of the check. You can also donate online by going to our church website and clicking
on “Donate Now” and follow the prompts and write “loop system” in the appropriate section.
We certainly hope that those of you with hearing difficulties will greatly benefit from this new hearing system for many years.
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Ted Brookes Presents

Adult Forums: November

N

ovember in all its glorious autumn colors is finally here. Can the noise and bustle of the
pre-Christmas holidays be far behind? If you are like me, the incessant holiday jingles on
the television, the garish Christmas lights being strung everywhere, the clamoring crowds
getting in early Christmas shopping, and the ubiquitous carols blaring from every radio station,
have become a big turn-off. Personally, I would like to reserve November to focus on thanksgivings.
Thanks for the many freedoms we enjoy, thanks for this beautiful country & island home, thanks
for family & friends, and thanks for a generous bounty we can share with loved ones, neighbors,
and those less fortunate.
In the spirit of thanksgiving, let’s take aboard the adult forums for November with a mind toward
the many blessings we have been given and share as a loving congregation.
Specific forum dates, subject matter, and designated presenters or hosts are listed below:
2 November-Your Eyes on Icons. Based on her recently released book Eyes to See: The Redemptive
Purpose of Icons, Mary Green will explain how learning to read the language of icons sharpens our
ability to see with eyes of faith. What is an icon, what is not an icon, and why we need icons are all
relevant questions that will be addressed in this highly visual and interactive power point presentation. Ted Brookes will host.
9 November-Our PALs in Taos. An interfaith team from St. James Lutheran Church in Portland
and St. Augustine’s partnered with Habitat for Humanity of Taos, NM in late September to build
a home for a single mother and her two children. These volunteers provided most of the labor while
individuals and corporate donors provided the funding and building materials. This was a true labor
of Christian love for everyone involved. Consequently, the PALs want to share their experiences
with you via a power point presentation and lots of neat photos. Ted Brookes will host.
16 November-The Early Reformation in Switzerland. Deeply influenced by Christian humanism
and Swiss urban values, Huldrych Zwingli spearheaded the early reformation in Zurich during the
1520s. His ideas differed from Luther in such interesting and different ways that they would set Lutheranism and Reformed Protestantism on separate and distinct paths. For example, Zwingli, who
was a priest and academic much like Luther, attacked the custom of fasting during Lent, and the
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use of images in places of worship. In 1525, he introduced a new communion liturgy to replace the
Mass. Ted Brookes presents.
23 November- Diocesan Convention Review. The rector and our convention delegates will go
over the pertinent discussions and actions taken at the annual Diocese of Olympia convention held
in late October. Of particular interest to the congregation will be the various resolutions introduced
by the delegates and those that actually made the cut, and why. Fr. Nigel Taber-Hamilton will
present.
30 November-The Early Reformation in Germany. In the early 1520s, the evangelical movement
became a force in southwest Germany. Outstripping the control of Luther or Zwingli, this was an
impatient, zealous, and urban protest movement directed against many traditional Catholic practices. Ted Brookes presents.

Joyful Philippians

St. Paul by Masaccio

The Tuesday morning Bible study continues into November with Dr. Tom Johnson presenting. It is a spiritual formation study/discussion of the New Testament
letter of Paul known as Philippians. This is Paul’s most joyful letter, despite its
being written while Paul was a prisoner in a Roman jail. We call this series “Joyful
Philippians.” It meets from 9:30 AM-11:00 AM. Coffee, tea, bagels, and cream
cheese will be available. Bring a Bible and enter the conversation.

Black Bean Brownies: from Maureen Rogers
1 15 1/2 ounce can black beans, rinsed and drained
3 eggs
3 tablespoons oil
5 tablespoons cocoa powder
1 pinch salt
1 teaspoon vanilla
3/4 cup sugar
1 ½ tsp each baking soda and baking powder
Mix ingredients together in a blender/food processor until pureed. Pour into a greased 8x8 cake pan. Stir in
some chocolate chips and nuts, or leave plain. Bake at 350 F for approximately 30 minutes. Let cool completely before cutting.
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Mission Sunday Offering November 2014

Episcopal Community Action
by Ray Haman

Our Mission Sunday Offerings (MSO) in November will go to Episcopal Community Action
(formerly called Episcopal Charities Appeal). ECA is a major outreach program of the Diocese of
Olympia to respond to human needs in Western Washington. Ministries supported by ECA must
have an Episcopal connection either on its board or with support from an Episcopal congregation.
ECA distributed $87,690 in 2014 to 29 ministries in Western Washington, including $3,732 to
Helping Hand and $1,500 to Ryan’s House, both of which respond to human needs on Whidbey Island and have been supported by St. Augustine’s and many members of the congregation.
Decisions about funding ECA ministries are made by a committee representing several Western
Washington Episcopal congregations. St. Augustine’s has been well represented on this committee.
Diana Klein and Jay and Carol Ryan have served on the committee this year. We are fortunate
to have the services of the ECA Committee to investigate and evaluate the ministries in Western
Washington that need our support. The ministries supported by ECA struggle to meet the human needs in our region. So, please be generous. Remember that our MSO contributions are
matched up to $500 each month by earnings from the Parish Endowment Fund.
THERE ARE SEVERAL WAYS TO MAKE AN MSO CONTRIBUTION:
(1) Just place your contribution in one of the Giving Envelopes located in the pew racks,
and write “MSO” or “ECA” on the envelope.
(2) Write “MSO” or “ECA” in the lower left-hand corner of your check, which should be
made payable to “St. Augustine’s Episcopal Church.”
(3) PayPal is also available! Making MSO contributions using PayPal is fast, easy, secure
and open 24/7. Moreover, funds are transferred to St. Augustine’s in just a few minutes. Simply click on the “Donate” button on St. Augustine’s website; and you don’t even need a PayPal
account to donate. When prompted simply type “November MSO” in the space provided.

32

M

S

O

Mission Sunday Offering (MSO) 2015
by Ron St. George

I

n early September the Mission Sunday Offering Committee had our annual meeting. We discussed and reviewed the 2014 MSO calendar. We also deliberated over three outstanding new
MSO nominees for the 2015 MSO calendar.

The MSO committee concluded its work by recommending two new MSO recipients for 2015.
At their September, 2014 vestry meeting the 2015 MSO calendar was unanimously accepted and
approved.
New next year will be the Whidbey Giving Circle. As a part of the larger Pride Foundation, the
Whidbey Giving Circle pools together its resources and gives to LGBTQ projects across the island,
including grants to local Gay Straight Alliances, service organizations, as well as scholarships to
both straight and LGBTQ students. This all volunteer 501(c)(3) organization is well-represented in
our congregation as at least a dozen of our fellow parishioners are actively involved.
Also new to the MSO calendar in 2015 will be THE HUB After School. The HUB is an after-school drop-in program offering social and recreational activities for middle and high school
youth in a safe, supportive setting. Young people have access to games, art activities, workshops and
reference materials. The HUB is located in the basement of the Langley United Methodist Church
and provided meals and a safe environment for kids every school day from 2:30pm to 5:30pm. One
of our parishioners sits on the HUB’s Board of Directors and there are also parishioners who volunteer in many of the HUB’s programs.
We also welcomed two new members to the MSO Committee. We thank Terry Bible and Ashley
McConnaughey for their ministry.
The Mission Sunday Offering (MSO) is one of St. Augustine’s outreach programs focused on improving the lives of our fellow islanders and the people of the greater world. Please consider including the MSO as a regular part of your monthly giving. There are several ways to donate to the MSO
each month. You may write a check and write “MSO” in the memo line. You may go our church
website and click on “Donate Now” and follow the prompts and insert “MSO” in the line marked
“purpose”. Finally, you can use your bank’s on-line bill pay system to automatically send a check
each month, please remember to insert “MSO” in the memo line.
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2015 Mission Sunday Offering (MSO) Calendar
January
February
March
April
May
June
July
August
September
October
November
December

Friends of Friends
Episcopal Relief & Development
Helping Hand
Whidbey Giving Circle
Time Together
Good Cheer
CADA (Citizens Against Domestic & Sexual Abuse)
Enso House
Meals on Wheels
Hearts & Hammers
Episcopal Community Action
The HUB After School

2015 Mission Sunday Offering (MSO) Committee
Brian Reid, Elaine Ludtke, Dick Hall, Terry Bible, Fred Ludtke, Maureen Masterson, Carolyn Castleberry, Trevor Arnold, Anne Pringle, Ashley McConnaughey, Ray Haman, Ron St. George chair

BIRTHDAYS
2.
5.
7.
8.
9.
11.
13.
15.
16.
17.
19.
20.
21.

NOVEMBER

Egon Molbak
Doris Hunter
Barbara&Ron McKinnell
Wendy Close
Stephen&Diane Schwarzmann
Josh&Laura Tocheny, Karen Korbelik
Ted Brookes
Bonnie Kodis, Harry Anderson, Mary Green
Frank Shirbroun
Bill Carruthers
Chris Lubinski
David Nakagawa
Christopher Anderson

ANNIVESARIES

22. Sarah Steele
23. Gretchen Wood
24. Shirley&Bill Bauder
25. Paul Thompson&Paulette Becker, Erik
Anderson, Nancy Ruff
26. Celia Metz
27. Maggie Seymour, Stephen Schwarzmann
28. Nate Steele
29. Aljean Muncey
30. Bruce Campbell, Shirley Viall, Amy
Donohue-Adams
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Honeymoon Bay Road ADOPT-A-ROAD Program

Saint Augustines in-the-Woods Fall Cleanup

Saturday, November 8, 2014, 9AM-12N

O

nce again we go out to clean up the road leading to St. Augustine’s. The county provides the
tools, bags, and signs and we provide the muscle. It is a great sport, working with fine people.
A road cleanup of several years ago inspired Elizabeth Davis to create one of her wonderful haikus:
Today we formed a most happy group,
we all worked together like a troop:
we picked up and we talked,
we stooped down and we walked;
and when we had finished, we drooped!
In bright orange hard hats we dressed,
clothed our bodies in matching orange vests:
a cigarette butt here,
a pop bottle there,
we filled those trash bags with great zest!
Please join us on November 8 in the St. Augustine’s parking lot.
The Greening Committee

Chocolate-Dipped Apricots with Pistachios: Served at St. Augustine’s all parish dinner, October 23, 2014
24 dried apricots (these were small-ish and Turkish)
1/3 cup chocolate chips (semi-sweet or bittersweet, fair trade-preferred)
1/3 cup shelled pistachios, crushed
Melt the chips in a double boiler or in a small bowl in the microwave on medium power in 30-second intervals until melted. Dip half of an apricot into the chocolate, and sprinkle the nuts on both sides while you’re
still holding it. Then lay the nut-encrusted apricot on a sheet of wax or parchment paper to set. Will last a
few days unrefrigerated in a covered container.
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HELP
WANTED
REPORTER/CORRESPONDENT
St. Augustine’s-in-the-Woods

Recycles!

The empty inkjet cartridges that we usually throw
away as trash can be recycled and remanufactured.
Bring those empty cartridges to church and put
them in one of our collection boxes.
St. Augustine’s youth programs get paid up to
$4.00 for each empty inkjet cartridge that has
a print head, regardless of the brand or type.
Remember: Put the cartridge in the original
box that you would have thrown away after
it has been replaced to keep it safe from
damages and spills, or a Ziploc bag.

for The Light. Pay is high in satisfaction
and notoriety. Work from home and
telecommunicate. Training available for
the right candidate. Good communication
skills required. Knowledge of Microsoft
word helpful. Talk to Albert for details
360-331-4997

WANTED

St. Augustine’s is a GREENING
congregation!

Non-perk lot
in the greater Freeland area.

Look for the aluminum foil covered box in
the Fireside Room

Thank You!

Please contact Ann Fruechte at 331-4355
or annfruechte@msn.com.
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Notes from Nigel continued from page 3

What is at stake is what might be called “the soul” or “heart of Christianity.”
Exclusivist: Christianity is the only way. That’s why people need to be Christian. Salvation – whether
in the next world or this world – comes only through Jesus. That’s our product.
Entrepreneurial: the best-known American clergy today are those with mega-churches and/or television ministries. Most started their ministries themselves or inherited them from a charismatic
founder. Many of them (most?) have not had a serious and sustained theological education. Many
(most?) have not been ordained by a “brand-name” denomination. Entrepreneurial clergy succeed
because they read the market well. And the market is seldom the way of Jesus.
This form of Christianity dominates Christian television and radio in America today. It is highly
visible politically in the issues of “the Christian Right.” They are mostly about individual behavior,
especially sexual behavior: abstinence teaching in sex education classes, no abortion, sometimes
opposition to contraception, and of course defense of “traditional marriage.”
Beyond sexuality, the emphasis on individualism often leads these Christians to disregard and disparage “the common good” – as if “the common good” – what’s good for all of us and not just for a
few of us – were a socialist or communist notion and not a biblical emphasis.
Also beyond sexuality: these Christians are most likely to support the use of overwhelming military
power to counter any perceived threat to the United States. They were the demographic group with
the highest approval (84%) of launching – starting – the war in Iraq in 2003. Most of them also
unconditionally support the use of Israeli military power in Gaza and more broadly to control Palestinians living on what was once their land.
If this, the most public form of American Christianity were [the only form of ] Christianity, I could
not be Christian. I have a friend who frequently asks me, “How can you be Christian?!?!” I tell him:
“I know that I live in the belly of the beast – and I still want to try to change the beast.”
What is at stake is what might be called “the soul” or “heart of Christianity.” Is it about my doing
well in this life and/or the next? Or about so much more? For me, it is about so much more. For it
to be less than that would be a betrayal.”
You can find this piece here: http://www.patheos.com/blogs/marcusborg/2014/09/top-religious-trends-2014-a-christianity-co-opted-by-individualistic-exclusivist-faith/#ixzz3EcQ27uxF
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