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From your Editor

What is more important to our basic survival than food? It’s right up there with shelter. 
Sure, there are other elements that we can’t do without—such as air—but food and 
shelter are the two that we ourselves have to make effort for; the air is just there. We 

have to either grow or gather the food. Our long-ancient ancestors learned early on that when you 
work together you have more food and it isn’t quite as hard to make it happen. If you like the people 
that you are working with, so much the better! And, if you like the food that you are producing, 
you have hit the jackpot.

All of which brings me to my main point—sharing is a good thing. Sharing meals is a good thing. I 
don’t know that it’s absolutely necessary to share, but from my own experience, I can tell you that I 
much prefer living in communion with my fellows than living alone. And I don’t mean in my habi-
tation, but in my relationships.

Eating engages our senses. We see, smell, and taste the food we eat. There is a definite difference 
between vanilla and vinegar. This is one way we distinguish what’s good and desirable from what’s 
awful. When we want to impress someone, we present them with the vanilla and not the vinegar. 
Did your mother ever tell you that “the way to a man’s heart is through his stomach”? Mine didn’t 
either, but I know that some did. And I can vouch for the result. I’ve been on both the giving and 
receiving end of many a romantic meal. And vanilla is certainly one of my favorite ingredients.

Shared meals also reflect the level of care we have for our dining partners. When we invite guests 
into our homes it often precipitates a cleaning frenzy. Care too with the food—we don’t usually 
serve stale leftovers to our friends and neighbors. I don’t know how many dishes that I have de-
livered to those who have been sick or otherwise in distress. Food, lovingly provided, does indeed 
soothe the weary soul.

Food touches the very essence of our beings, our spirituality and how we express it. It is the central 
element in our Episcopal liturgy. Virtually every parish activity that we engage in involves food in 
some manner: Weekly coffee hours and annual stewardship dinners, Vestry brunches, and bagels 
and cream cheese for practically each and every workshop. Food is there because it nurtures our 
whole being, body and spirit, an apt symbol of the nature of God.

May the fullness of God satisfy our deepest hunger,

Albert
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Notes from Nigel

The first woman I ever dated was a girl named Diana—I was 14 and she 15. We met in our 
local parish church’s youth group. She had a last name that I learned by hearing it . . . 
though when I finally saw it written down I recall thinking “how could those letters sound 

like that?!” This was because the letters that went with the pronunciation weren’t English, they were 
Polish — though I didn’t know what language they represented at the time (what teenaged boy, 
caught up in his first dating experience, would pay attention to arcane things like the pronunciation 
of a foreign language?!).

The first time I met Diana’s father, I understood. He had a typically Slavic face, and a heavy accent, made 
harder to understand because of his broken nose. He went by “Ted” (short for Tadeusz). He was a jolly, 
funny man — always cracking jokes — always happy, it seemed to me.

It was only later I discovered his war story. He had been an officer in the Polish army. He was, he said, 
lucky to be in western Poland when the Nazis invaded on September 1st, 1939 — lucky because the 
Soviets invaded from the east a couple of weeks later and took the rest of his country, along with all the 
Polish soldiers there. The Soviet secret police agency (which later ran the Gulag labor camp system) then 
perpetrated the Katyn Forest Massacre, the murder of the entire Polish officer corps they had captured. 
Ted ended up in a prisoner-of-war camp in Germany, his nose broken by a rifle butt.

When the camp was liberated six years later, Ted weighed less than half his normal body weight. What 
he always remembered was that right after the guards fled, local resistance members (he found out 
later that there were Germans fighting against the Nazis, comprising small and mostly isolated groups) 
brought hot soup and other aid to the camp, until Allied forces arrived and were able to coordinate more 
comprehensive assistance.

For Ted, after the hot soup, he could no longer see the war and his captivity in black or white terms. Hot 
soup was the beginning of his journey of reconciliation with those who had so wronged his country and 
its people. And that “soup journey” had a lot to do with his good humor.

Food is a powerful symbol for community. At a basic level, sharing food becomes something much more 
powerful than simply providing sustenance to a hungry person; it tells us who we are as human beings, 
and how well we are doing at being human beings. No surprise, therefore, that a shared meal lies at the 
heart of our faith. It, too, tells us a lot about ourselves, and a lot about the God we meet in Jesus Christ.

So enjoy the meals you share with others, and recognize the symbolic power they carry — that a meal 
shared is never just a meal, but so much more.

God’s blessings to you, 
Nigel
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Dear Albert, 
I must take this opportunity to say the 
October edition is the best Light ever.  From 
the editor’s comments to the final photograph 
it says everything about who we are and what 
we hope to become as a caring Christian 
community.  It will be difficult to surpass 
or equal this accomplishment.  However, 
knowing you and the  dedicated Light staff  
you will find a way.

Sincerely, Ted Brookes

Texas Hash Elaine Ludtke

2 large onions, chopped coarsely 
2 bell peppers, chopped coarsely 
1 lb lean ground meat, beef or turkey 
28 oz can diced tomatoes with juice 
½ cup uncooked rice (this can be increased to ¾ or 1 cup) 
1 teaspoon chili powder 
1 teaspoon salt 
¼ teaspoon pepper

Cook onion and pepper in a small amount of 
oil until golden. Add meat and brown. Blend in 
remaining ingredients. Arrange in casserole. Cover 
and bake at 375 for 45 minutes to 1 hour. Serves 8.

Variations: 
I like to add 1-15 oz can of drained corn and/
or 1-15 oz can of drained kidney beans or black 
beans, and I prefer to use brown rice, but it 
requires some extra liquid and a little longer 
baking time. The result is a colorful confetti 
casserole that is slightly chewy from the brown 
rice. Also, you can spice it up with additional chili 
powder or red pepper flakes or add some Tabasco 
or hot chili sauce.

This is an old fashioned recipe from my mother, 
Marion Bercot.

Favorite Things

M A I L
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These are a Few of My Favorite Things

When I sit back and reflect on the goodness my mother brought to my childhood (she was an 
absolute angel, you know!), I mostly remember how much she loved my brother and me and 
did her best to make us happy and to feel good about ourselves.  I think of the little things 

she did to make us smile . . . and I easily picture grilled cheese sandwiches and Campbell’s tomato soup.

There are other food items that bring a smile to my face —TV dinners, chicken pies, and hot dogs with 
Cheez Whiz, while we all watched television on Saturday nights (bowling, Sing Along with Mitch, The 
Lawrence Welk Show).  But first and foremost, my preferred comfort food was — and still is — a grilled 
cheese sandwich.

My favorite place for this comfort is Neil’s Clover Patch Café in Bayview.  Nowadays, I forego the 
canned soup and opt for French fries.  Add their delicious tartar sauce and I’m a happy camper!  Albert 
and I like to go on Wednesday evenings, when we not only enjoy the food, but are entertained by local 
musicians’ weekly jam sessions.  It’s also a great way to have spontaneous conversations with other diners.  
Who knew that anyone besides my family ever sang “Red Wing”?!  As in my childhood, I love musical 
accompaniment with my favorite food.

GRILLED CHEESE SANDWICH 
Two slices of bread, buttered (I like whole wheat). Lots of cheese slices (cheddar being my favorite).Warm 
a frying pan on medium/medium high heat. Place one slice of bread (buttered side down) in the pan. 
Add cheese and the other bread slice, buttered side up. When the cheese begins to melt, flip the sandwich 
and continue grilling to your desired doneness. Sit back, take a deep breath, and enjoy.  Life is good.

Carole Tyson
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I grew up in a family whose parents were of mid-western farm stock, and our daily meals reflected 
that influence. But I was born just a year after my parents and older brother had spent six years 
in India, so for special occasions we had rice and curry which we all craved and enjoyed. It was 

before exotic spices were easily available, so Mom would need to use a complete tin of Durkee’s cur-
ry powder for a beef or chicken curry. Mom’s Anglophile leanings were also intensified during this 
sojourn in British India, and though I did not make the connection until recently, a special dessert 
was her date pudding with sauce. On a recent trip to Scotland (Frank and Teresa’s Celtic Christian 
Spirituality pilgrimage), my sister and I were ecstatic to discover that “sticky toffee pudding” was 
reminiscent of Mom’s date pudding. Here is Mom’s simple recipe, more modest than fancy recipes 
found online, but still quite delicious.

DATE PUDDING 
1 cup dates, chopped 
1 tsp baking soda 
1 Tbsp butter 
Pour 1 cup of boiling water over this mixture and let it cool. 
Add: 
1 beaten egg  
1 cup sugar 
(optional, 1/2 cup chopped nuts) 
1/4 tsp salt 
1 1/4 cup flour 
Mix well. Bake at 325 F. for about 35 minutes in 8-inch square pan, buttered.

TOFFEE SAUCE 
1 cup sugar 
1 cup cream 
1/3 cup butter 
Combine and heat thoroughly, stirring all the time. 
Add 1/2 tsp vanilla last. 
Serve over the squares of pudding, warm or cold. 
Yum yum!

Mom’s  
Simple Date Pudding
Jillian Hershberger
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Frank Shirbroun and I have known each other for a number of years.  This year, when we both 
became senior wardens at the two Episcopal parishes on Whidbey Island, we decided we 
ought to break bread, compare notes, and talk.  A senior warden really does need a sympa-

thetic listener who understands what it’s like to be the lay leader of a bunch of strong-willed, opin-
ionated Episcopalians.

So Frank and I started having breakfast once a month to share stories and commiserate.  It didn’t 
take long for us to realize just how connected our two parishes are.  St. Augustine’s-in-the-Woods 
and St. Stephen’s were both started about the same time right after World War II; both were formed 
as missions of Trinity Episcopal Church in Everett; both shared the same vicar — Charlie Forbes 
— in the early years; both grew with the communities they served; both built new sanctuaries in 
1982 to meet that growth; both have seen ups and downs in membership, finances, and building 
maintenance in recent years.  We have a whole lot in common.

And then we wondered why our two parishes do so little together: No shared ministries, no 
occasional joint worship services, no social events, nothing.  We knew there were issues, some old 

A Good Old‑Fashioned
Church Picnic
Harry Anderson



and some not so old, that had separated us in the past, but we 
knew that people at one church were friends with people at 
the other.  And we thought perhaps the time was ripe to try 
something new to bring the two parishes closer.

Thus was hatched the idea for “Senior Wardens’ Interchurch 
Munch and Stroll,” or SWIMS, which took place on a beautiful 
Saturday in mid-August.  We decided the best way to bring 
us all closer was to have an event with food involved —“let us 
break bread together.”

We’d start with a short hike on the new Pratt Loop Trail 
in Ebey’s Landing National Historical Reserve followed 
by a picnic at beautiful Libbey Beach County Park near 
Coupeville.  The Senior Wardens would buy and cook 
hamburgers and hotdogs, and in the best Episcopal tradition, we’d invite folks to bring other edibles 
to go with them.

Frank and I got our Vestries to go along with the idea, and we posted flyers and wrote newsletter 
items.  Both of us weren’t quite sure if anybody would show up.  I remember saying to Frank, “If 
nobody comes, you and I will have a helluva time eating burgers and drinking beer!”

The day finally arrived.  Brilliant sunshine, temperature in the 70s, no wind —the Lord blessed us 
with perfect weather.

When we started the “stroll,” about 25 people showed up, evenly split between the two parishes.  
When we got to the picnic, most of those came and then others started to arrive . . . and they kept 
on coming.  Between 40 and 50 Episcopalians from the two parishes were there, including Nigel 
Taber-Hamilton, the rector of St. Augustine’s, and Rilla Barrett, the rector of St. Stephen’s.

We formed a circle and sang the doxology together.  Then we sat on the ground and at tables and 
shared good food and good fellowship.  We caught up with some and made acquaintances of others.  

By the time it was over, many folks were 
saying, “When can we do this again?”

As in the old hymn, that afternoon we 
broke bread together with our faces to 
the [setting] sun.  And the Lord showed 
mercy on us.

9

Two Grumpy Old Men: Bob Green 
and Albert Rose

A table of  decidedly un-grumpy friends 
enjoying each other’s company.
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There was a tavern in Joliet, Illinois — Stefanich’s — about a half hour from my grandpar-
ents’ house in Lockport. They served one of the best chicken dinners I’ve ever had. I don’t 
know if anything else was on the menu; I suppose so. But whenever we went there, every-

one always had the chicken dinner: Two big pieces of fried chicken with a tasty golden crust, fries, 
and a salad that consisted of chopped iceberg lettuce with a bit of vinegar and oil.

Sometimes we’d be visiting the grandparents on a Sunday afternoon and one of the grownups would 
say “Let’s go to Stef ’s.” And we’d get in the car — parents, grandparents and my brother and I — 
and make the drive. In my memory, we always arrived in sunshine and walked into the cool dark 
interior. The bar ran the length of a room which contained maybe eight tables. We’d sit and place 
our order and marvel when it came at how good it was, and how big the pieces of chicken were — 
”Must really be turkey legs.”

This story in my family starts before I was born. When my dad came back from military service in 
World War II, his parents took him to Stef ’s for a welcome home dinner. I imagine this was one of 
the steps for him back to a normal life after the army: Catching up with family, good food, out in 
the day-to-day world. In time, he went back to his job, where he worked for 37 years, advancing 
into supervision along the way. He married and, with Mom, provided for and raised my brother 
and me. He took part in the community, on the volunteer fire department and the water board, 
and was active at church. I won’t say that that one chicken dinner led to all the rest of his life. But 
I believe it was one of the threads that helped to weave him back into the fabric of the community. 
The way he enjoyed telling about that meal shows me how much it meant to him.

The punch line of this family story happened a generation later — when my brother came home 
from Viet Nam, he wanted to go to Stef ’s to celebrate. Our parents took him and, ever after, 
laughingly told how he ate two of those wonderful chicken dinners at one sitting.

Stefanich’s

Image from Route 66 The Mother Road by Vision Quest Traders (Pinterest)

Rob Anderson
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A book review by Jillian Hershberger, Alice O’Grady, Kathryn Rickert
“The bottomland, unlike most of the wolds*, with its chalky soil, was dark and damp. Hild 
led them through an old wide dike full now of a tangle of oaks and holly and thorny cra-
bapple, then over the bank mostly hidden by fern . . . to the boggy dell with its quiet pool 
and the mossy boulder by the shallow end where the sun showed the muddy bottom. All she 
heard was a blackbird, far away, and the burble of the spring. She wondered where the water 
came from. She wondered this in British, the language of wild and secret places . . . .”

Hild, pp 18-19 (*uncultivated land)

HILD

by  Nico l a  Gr i f f i th

A Great Read/Book Review
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Hild, also known as St. Hilda, Abbess of Whitby (614-680 CE), is commemorated in the 
liturgical calendar of the Episcopal Church on November 18, for “gifts of justice, pru-
dence, and strength to rule as a wise mother over the nuns and monks of her household.” 

Working with the only written record of Hild’s life, the writings of the Venerable Bede, and serious 
historical research into 7th Century Britain, Nicola Griffith has put together a vivid imagining of the 
first third of Hild’s life. (This book is the first part of a trilogy.) A feast of rich descriptions of the 
natural world—bird calls, landforms, the ways of creatures and plants—demonstrates how all of 
that determined daily life and survival in the 7th century.

The story is striking, in that it begins when Hild is a three-year-old, and follows her growing into 
maturity and wisdom with great detail (perhaps too much detail). Among those details—similar, 
yet with their versions paralleling our 21st century lives—are the tremendous economic and political 
significance of women’s work: fibers in all forms, the power and impact of the giving and receiving 
of jewelry, swords, and drinking cups/bowls, and the inseparability of political and religious life, 
linked as they were by the wide reach of the choices and influence of kings and princes. (The notion 
that our religious and political lives may be linked to the choices and influences of our leaders gave 
us a lot to think about.)

There are many good reasons to read a book or join a book group.  Some of those reasons have 
little to do with reading only books that you “like,” or meeting to agree about the merits or faults 
of a book. A book group is a good place to try out that too rare behavior with which we learn 
how to listen and speak to each other across our differences. It’s a place to be safely challenged with 
things that stretch our patience, as we hear why one person “loved this book and found it layered 
and thought-provoking,” yet is reserving judgment on whether it lays a satisfactory foundation 
for Hild becoming a Christian saint later in her life, while one reader “developed great respect for 
Hild’s intelligence and political acumen through this first book.” Then also to hear and ponder 
why another reader struggled to understand how such an intensely physical (at the expense of the 
spiritual), even violent story (with much fighting and plotting having very little to do with the Jesus 
story) later on leads to a life of Christian sainthood.

These conversations in which we explore why we read such books—and what we hope to find in 
them, compared with what we do or do not find—is one the great benefits of such a book group. 
Sharing our differences of understanding is another.

The next book group selection: Kate Atkinson’s Life after Life, the many existences of a 20th 
century woman. Please join us.

kathrynrickert@gmail.com

•

Hild continued

mailto:kathrynrickert@gmail.com
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There’s a hymn we sometimes sing that ends, “The peace of God, it is no peace/ But strife 
closed in the sod . . .” (“They Cast Their Nets in Galilee,” H661).  Tellingly, it’s in the 
section of our hymnal called “The Christian Life.”  Whether we consider our own life or a 

loved one’s, or gaze at the world around us, who among us doesn’t struggle with questions, doubts, 
and fears from time to time?  It’s part of being human, and certainly part of being a committed 
Christian.

In his latest book Wrestling with God, Ron Rolheiser, a Roman Catholic priest, has written a read-
able, compassionate guide for all of us who struggle to “live the questions,” as the poet Rainer Ma-
ria Rilke once said.  Rolheiser begins with the fundamental question of why, as humans, “we are 
so powerfully and rightly, drawn to the world and what it offers,” even as “another part of us finds 
itself also caught in the embrace and grip of another reality, the divine, which though more incho-
ate is not less unrelenting.”  Next he considers the erotic dimensions of the struggle and the part 
our God-given sexuality plays.  His approach is expansive and creative; for instance, Rolheiser talks 
about the ways in which we all “sleep alone” and suggests that each of us needs to mourn the parts 
of our lives that will never be consummated.

Other chapters discuss fear, faith and doubt, the Gospel mandate to serve the poor, and our rela-
tionship to the church, especially its institutional manifestation.  At the center of the book, literal-
ly, is the chapter from which the entire work takes its title: “Wrestling with God.” Here Rolheiser 
discusses how we struggle with God’s apparent powerlessness in the face of evil, God’s nonviolence, 
and God’s inexhaustible and prodigal nature.

I found the chapter on faith and doubt most compelling, both personally and as a spiritual director 
who has companioned many who find themselves wrestling with a God they once thought they 
discerned but now seems hidden, even absent.  Rolheiser draws on the wisdom of classic and con-
temporary writers, such as Thomas Keating, Henri Nouwen, and Mother Teresa, concluding that 
this is a necessary, though intensely painful, experience in the spiritual journey, which leaves us “to 
feel infinite love only inside a dark trust.”

“God lies inside us as an invitation that fully respects our freedom, never overpowers us, but also 
never goes away,” Rolheiser says at one point. Wrestling with God makes us more aware of that invi-
tation, and more willing to respond “yes.”
(New York: Image, c2018. ISBN: 9780804139458)

Wrestling with God: Finding Hope and 
 Meaning in Our Daily Struggles to Be Human  

by Ronald Rolheiser
Review by Teresa Di Biase

A Great Read/Book Review
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I can’t think of a specific food from my childhood that I would call “comfort food.” And that’s 
because there was always plenty of it and it was always a comfort. My mom worked hard to 
stretch my dad’s school teacher salary to feed four active kids who always were (and sadly will 

probably always be!) robust eaters. A large, well-tended vegetable garden helped, as well as my 
mom’s cache of cheapskate recipes like “Missouri Pork Chops.” That epicurean delight consisted of 
bits of meat floating in gravy over white bread. I can’t remember if the bits of meat started out as 
something else the night before, but I suspect that’s the case. I hope the spirit of Julia Child never 
decides to haunt me, because (in lean financial times) I’ve prepared this same recipe on more than 
one occasion.

What really evokes a sense of comfort for me when I think about childhood is what my mom would 
do when we got sick. The hand would go to the forehead, the thermometer would go in the mouth, 
and Mom would bring us a bottle of ginger ale she’d purchased specifically for such circumstanc-
es. It was only as an adult that I connected the dots and learned ginger ale is great for combating 
nausea. All tucked in and weathering the effects of whatever vile malady was marching through 
the school population and my siblings at the time, I felt cared for and loved. I know in my head the 
ginger ale helped with my vomiting and nausea. But in my heart, I know it was Mom; it was always 
Mom.

Toni Grove lives and gardens in Langley and is one of an increasingly rare breed—a geriatric native 
Western Washingtonian. She believes change is often good, but misses the Bubbleator something fierce.

Ginger Ale 
SympathyToni Grove
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I love soup.  It can be sunny or cold outside.  The soup can be canned, homemade from scratch, 
or thrown together with leftovers.  It can be dried, condensed, or ready-to-eat.  I’ll even consider 
instant ramen as soup, especially when the packets are on sale for a dime each.  I’m not picky . . 

. well, the soup does need to be hot—no gazpacho or cold fruit soup for me.

According to historical examination of utensils, soup was a staple as far back as 20,000 BC.  Soup seems to be 
part of the cuisine of most peoples, with many soups crossing cultures.  The first cookbook in British North 
America to have recipes for soup was published during early colonial days.  You can find lists of hundreds of 
regional and national soups (including Asian dessert soups, which often use beans) on the Internet.  In addition 
to being a food staple, “soup” is used in our language to describe more than just nutrition: “from soup to nuts,” 
“duck soup,” and “primordial soup,” to name a few expressions.

When I was a kid we had soup a lot: When we were sick, it was soothing; when we’d been out playing in the 
cold (relative cold—it was Texas, after all), it was warming; when we were at grandmother’s, it was predictable.  
For as long as I could remember our granny always had a pot of “oxtail soup” simmering on the back burner of 
the stove.  Any leftovers were tossed in the pot and water was added to the mix to keep it from burning dry—
and a bowl of the soup was the first thing we wanted, as kids and adults, when we blew in the door.  Soup was 
definitely my comfort food.  Now that I have my own kitchen, soup is still a staple.  I consider myself fortunate 
that Bill is also a soup lover and a willing partner in my soup experiments.

Leftovers often inspire me—I make a mean cream of zucchini or cream of squash soup.  And I still get a rush 
when I go to Payless or Red Apple or Safeway or Haggen’s and see a new flavor on the soup bar; I am immedi-
ately challenged to reproduce it.  I savor a cup carefully, trying to isolate the ingredients and then strike out on 
my own.  My best imitation is stuffed green bell pepper soup, although my chicken pot pie soup and egg drop 
soup aren’t shabby.  I have a box full of recipes I’ve collected from everywhere, and these foggy, rainy, dreary 
Whidbey days often find me tethered to the kitchen in trial-and-error heaven.  I love sitting in front of the 
fireplace reading a book and smelling my latest creation bubbling on the stove.

It’s hard to pick a favorite soup and accompaniment, but what I crave the most seems to be plain old Camp-
bell’s tomato soup (water, not milk) paired with a grilled cheese sandwich.  Daddy made his sandwiches in 
a skillet, but Bill’s parents had an old sandwich maker that moved here with us to simplify the task.  We’ve 
changed it up a little—one slice yellow cheese and one slice hot pepper cheese suits us just fine.  I think it’s best 
on a rainy day.

But it’s a treat any day . . . as is pretty much any favorite food that can be enjoyed alongside soup.

SOUP, SOUP, SOUP, SOUP
Nancy Ruff
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Walking with the Celtic Saints

St. Aidan
of Lindisfarne
Ted Brookes

Many of the Celtic saints we have encountered during our pilgrimages were monks and 
abbesses who brought their brand of Christianity to the pagan peoples of Ireland, Great 
Britain, and Western Europe by establishing monasteries, convents, and churches while 

preaching the gospel of Jesus.

One of the most famous of those saints—primarily because he brought Christianity to the Saxons 
of northeastern England—was Saint Aidan of Lindisfarne. Aidan was a monk and bishop from the 
Irish monastic foundation of Inis Cathaigh (Scattery Island, founded by Saint Senan), and later 
from the Isle of Iona in the Scottish Hebrides. Aidan is best known for establishing a monastery 
on the beautiful, sacred, and tidal island of Lindisfarne in Northumbria. From his “Holy Island,” 
Aidan was able to evangelize and shine a beacon of Christian light throughout England, becoming 
known as the “Apostle to the English.”

Saint Aidan of Lindisfarne

Oswald, the future Saxon King of Northumbria, and his prince brothers were raised in exile among 
the Irish of the Dál Riata overkingdom of Scotland and Ireland. It is likely that Oswald lived and 
may have been educated at the abbey of Iona. In 634, Oswald returned from exile and became King 
of Northumbria. He immediately sent for help from Iona to convert his pagan kingdom. The monk 
Cormán was dispatched to accomplish this daunting task, but he was unsuccessful, describing the 
Saxons as too obstinate and intractable. In about 635, Aidan was sent to take Cormán’s place and 
immediately began setting up his monastery on Lindisfarne. This location was far enough away for 
some quietness and solitude, yet close to the king’s palace at Bamburgh.

Aidan’s monastery on Lindisfarne flourished, and many monks came from Iona to help him 
establish churches and to evangelize northern Britain. Aidan was considered a man of deep faith, 
prayer, and simplicity whose teachings the Northumbrians trusted.



Aidan worked for 16 years converting the Northumbrians to Christianity. He died in August 651 
in a shelter he had erected against the buttress of his church at Bamburgh. Some of his bones were 
later taken to Ireland by Bishop Colmán.

Saint Aidan still touches many lives today. In the 21st century, the international ecumenical 
Community of Aidan and Hilda is headquartered on Lindisfarne and honors the memory of these 
two great early Celtic Christian leaders.

St. Mary’s Church, believed to be on the site of Aidan’s original church
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The Light, Lite

Chris Lubinski

Although humankind has always envied a bird’s ability to fly freely, 
soaring with the wind, we tend to think of a bird’s life as one of work.  
Birds have to forage for food, build nests, raise their young, and de-

fend their territory.  We generally don’t think of birds recreating as we humans 
do.  But I have seen wild birds here on the farm just plain having fun!

One summer day, as I was sitting on the back porch reading, I noticed a fox sparrow about 
twenty feet away in the sheep pasture, perched on the edge of the water trough.  I knew the 
water was fairly deep; we float a board in all our troughs, because birds can fall in.  Once 
wet, they wouldn’t be able to fly out—they don’t have water-proof feathers, as ducks do.   So 
I watched the sparrow to see what it was going to do.  The little bird jumped in!  I gasped 
and stood up in time to see it hop up onto the opposite trough rim.  I waited quietly to see 
what it would do next.  The sparrow turned around and hopped off the rim, landing on the 
board and scooting to the other end of the trough.  A surfing fox sparrow!  I watched it go 
back and forth for about five minutes until I had to go answer the telephone.

Another time, I was sitting on the deck overlooking the sheep pasture/apple orchard when 
I noticed a barn swallow flying in fairly tight circles.  I watched as it flew higher and higher.  
Then it dropped something and began to fly around the object as it floated to the ground.  
As it got closer, I could see that it was a big fluffy white feather.  Just before the feather 
landed on the ground, the swallow caught it in its beak and flew in circles, climbing high.  It 
then dropped the feather and the game began all over again.  The swallow would do all kinds 
of aerobatics, sometimes causing the feather to float upward.  The bird seemed to be trying 
to keep the feather aloft as long as possible.  A fascinating example of “aerie-dynamics” at 
play!

Then there’s the jokester bird.  One of my cairn terriers had a contemplative personality—
Lacy loved to just sit under one of the apple trees and ponder life.  Late in the summer, a 
pileated woodpecker also liked to hang out in the orchard.  It would notice Lacy meditating, 
fly to the top of the tree, pick an apple and drop it, its aim uncomfortably close.  Lacy 
would then get up, obviously annoyed, and move to the other side of the tree . . . so would 
the woodpecker.  After a few more bombings, Lacy would give up and return to the porch.  
And the woodpecker would fly away, laughing its raucous laugh.

Sparrow, swallow, and woodpecker — working birds all, but creatures who know how to 
have a good time.

All Work and No Play is No Fun



The Beauty of God’s Creation: Our Legacy
A Riot of Swordferns: Admiralty Inlet Nature Preserve.
Photo by Albert Rose
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In‑House @ St.Augie’s

 
October 2018 
 
Dear St. Augustine's Parishioners and Friends 
As another year has passed, we want to give thanks for all we have accomplished during 2018.  
It is also time for us to think about our steadfast commitment to stewardship in support of St. 
Augustine’s and of the various ministries we have chosen to support.  We have remained 
financially healthy through your generosity this past year.  Our hope is that you will continue to 
recognize the benefit of your contributions to what we are achieving within our congregation, to 
the help we are providing in our local community, and to the special needs that arise around us, 
in our country and in the world. 
 
This year’s stewardship theme, “Transforming Generosity” has us looking at how generosity can 
transform us, our church and our community.   When we become financially generous, we can 
empower the ministry of St. Augustine's and transform the wider community.  It also allows us 
to see how we can transform what generosity looks like. We can define generosity as the way we live 
our lives and the way our church works in the community.  We are called upon to be generous 
with our time, talents and financial resources in order to support our church and its ministries.  
 
A church is often defined by what its people do, and we are blessed with some very good people.  
Our clergy, lay ministers, and staff are the most evident representatives of St. Augustine’s as they 
bring us God’s Word through worship, study and activities.  We receive inspiration, 
encouragement, consolation, comfort and gratitude through their work.  
 
Likewise, our little church provides an intimate gathering place for us to hear God’s Word and to 
sing His praises; to pray for our local community, the world as well as families and individuals 
in our congregation; to remember and honor those who have passed on, and to welcome those 
new to the world or to our Episcopal tradition of worship.   Maintaining and caring for our church 
home keeps it a welcoming and comfortable place for our parishioners, friends and visitors. 
 
As you complete your pledge card, please take a few minutes and prayerfully consider the follow 
two questions: 1) What does St. Augustine’s mean to you? and 2) What does stewardship means 
to you?    
 
I hope you’ll join me as we work together to transform generosity in our church, our community 
and our lives. 
 
Faithfully, 
 
Dann Jergenson 
Stewardship chair 
 

November 2018

Dear St. Augustine’s Parishioners and Friends,

Our stewardship theme for 2018, “Transforming Generosity,” is rich with opportunity for broad 
conversations about generosity and transformation.

I like it because it has two meanings.  The first way to look at it is that generosity can transform us, our 
community, and our church. When we become financially generous, we can empower the ministry of St. 
Augustine’s and transform the wider community.

The second meaning is that we can transform what generosity looks like. We can define generosity as the way 
we live our lives and the way our church works in the community. We are called to be generous financially. 
But we are also called to be generous in the way we welcome newcomers, care for the planet, forgive those 
who have offended us, and care for our facilities.

How would “generosity” be transformed if we remembered what Jesus is always calling us to do? We are 
indeed called to establish new priorities for ourselves and our communities of faith. When we establish 
new priorities for ourselves and for our church, we transform how we think about generosity. That 
transformation will call us to look for generosity in every aspect of our work, in every aspect of our lives.

This year’s pledge drive is about more than our parish budget. It is about how we transform generosity and 
allow generosity to transform us. I know our lives can be changed through this work. I hope each one of us 
will prayerfully review the reflections written for the Sundays during our pledge campaign. They represent a 
variety of voices on generosity from within the Church.

As you complete your pledge card, please take a few minutes and prayerfully consider the following 
questions: What does St. Augustine’s mean to you? What does stewardship mean to you?

I hope you’ll join me as we work together to transform generosity in our church, our community and our 
lives.

Faithfully,

Dann Jergenson 
Stewardship Chair
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STAFF
The Rev. Nigel Taber-Hamilton Rector

Molly Felder-Grimm Parish Administrator 

David Locke Parish Musician

Rob Anderson Bookkeeper

Open Childcare

Trisha Mathenia Custodian

VOLUNTEER LEADERSHIP
Frank Shirbroun Senior Warden 

Elaine Ludtke Junior Warden

Nancy Ruff Treasurer

VESTRY
Dick Hall, M.K Sandford, Bob Dial, Marilyn Hill, 
Frank Shirbroun, Elaine Ludtke, Celia Metz,  
Meade Brown, Barry Haworth, Susan Sandri Clerk

CONVENTION
Gail Corell, Dick Hall, Arnelle Hall, Dann Jergenson 
Delegates 
Brian Reid, Maureen Masterson Alternate Delegates

TABULATORS
Br. Richard Tussey Lead Tabulator
LECTORS
Nancy Ruff Coordinator, Margaret Schultz 8:00,  
Eileen Jackson 10:30 Scheduling
EUCHARISTIC VISITORS
Albert Rose, Margaret Schultz, Diane Lantz
WORSHIP LEADERS
Margaret Schultz 8:00, Eileen Jackson 10:30 
Scheduling
ALTAR GUILD
Frank Shirbroun Contact
CHOIR
David Locke Parish Musician
SOPHIA SINGERS
Melisa Doss, Carole Hansen Coordinators

EDUCATION FOR MINISTRY
Melisa Doss Mentor

GREETERS
Brian Reid Contact and Scheduling

USHERS
Art Taylor 8:00, Jenny Irmer 10:30 Scheduling

ANIMAL MINISTRY
Margaret Schultz, Brian Reid Contacts

ARTS & AESTHETICS
Susan Sandri Chair

GARDENS
Diana Klein Contact

COLUMBARIUM
Beverly Babson Coordinator

ENDOWMENT FUND
Stephen Schwarzmann Chair

EPISCOPAL PEACE FELLOWSHIP
Dick Hall Contact

GREENING
Ted Brookes Chair, Celia Metz Secretary

SUNDAY COFFEE HOUR
Pat Brookes 8:00, Open 10:30 Coordinators

INTEGRITY
Mic Kissinger Convener

MISSION SUNDAY OFFERING
Brian Reid Chair

STEWARDSHIP
Dann Jergenson Chair

QUIET TIME
Chris Lubinski Convener

SCHOLARSHIP
Joan Johnson Chair

ADULT FORUMS
Ted Brookes Director

CARING MINISTRY
Eileen Jackson Chair

Personnel
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February Calendar

B I R T H D A Y S EVENTS A N N I V E R S A R I E S

CalendarNovember Calendar

  2. Egon Molbak   
  5. Doris Hunter, Fireside Spirituality 10A   
  6. Quiet Time for Meditation 7P   
  7. Ron & Barbara McKinnell, Narcotics 
Anonymous 7P   
  8. Wendy Close, Vestry Meeting 4:30P   
  9. Stephen & Diane Schwarzmann 
10. Early Music Concert - Avant (Baroque) 
Garde 7:30P 
11. Jennie Irmer 
12. Fireside Spirituality 10A 
13. Ted Brookes, Quiet Time for Meditation 7P 
14. All Parish Dinner 5:30P, Narcotics 
Anonymous 7P 
15. Bonnie Kodis 
16. Dr. Frank Shirbroun 

19. Chris Lubinski, Fireside Spirituality 10A 
20. David Nakagawa, Quiet Time for 
Meditation 7P 
21. Christopher Anderson, Narcotics 
Anonymous 7P 
22. Thanksgiving Dinner 3P 
23. Gretchen Wood 
25. Dr. Eileen Jackson, Dr. Nancy Ruff, Erik 
Anderson, Shirley & Bill Bauder  
26. Celia Metz, Fireside Spirituality 10A 
27. Maggie Seymour, Stephen Schwarzmann, 
Quiet Time for Meditation 7P 
28. Narcotics Anonymous 7P 
29. Aljean Muncey 
30. Bruce Campbell, Shirley Viall

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)

SERVICE SCHEDULE
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Adult Forums: November
Ted Brookes Presents

For many people, November is a special month. For me personally, it is a time of reflection and 
thanksgiving: Reflection on the many blessings God has bestowed, thanksgiving for family, 
health, this wonderful country in which we live, the bounty in which we are able to share, 

and the loving, supportive community that embraces us. All of this comes into sharp focus at the 
Thanksgiving table. I am reminded of a simple but poignant poem by Ralph Waldo Emerson:

For each new morning with its light, 
For rest and shelter in the night, 
For health and food, for love and friends, 
For everything Thy goodness sends.

This month’s Sunday adult forum program has something for everyone. It is a set of diverse, but 
illuminating presentations that promise to educate, inform, and interest you. The first Sunday will 
feature a continuation of the “Jesus and His Jewish Influences” DVD series with a spotlight on 
Pontius Pilate, the prefect of Judea, and his Jewish counterpart, Herod Antipas, the ruler of Galilee 
and Perea. On the second Sunday, Dick Hall will continue his DVD series on Sabbath Economics, 
emphasizing Jesus’ teachings and Paul’s directions to his young churches. The third Sunday will 
feature a presentation by Judy Feldman, the Executive Director of South Whidbey’s Organic Farm 
School. Finally, Will Hallberg, the Land Protection Specialist with Whidbey Camano Land Trust, 
will provide a lecture that will bring us up to date on the Land Trust’s latest conservation and 
protection efforts.

Specific forum dates, subject matter, and presenters or hosts are provided below:

4 November - Pontius Pilate: A Roman Prefect. In 4 B.C., King Herod the Great died after an 
agonizing illness. In this lecture we will discuss the division of Herod’s kingdom after his death 
among his three sons, all of whom were named Herod. Our main focus will be on Herod Antipas, 
who ruled over the area of Galilee and Perea until 39 A.D. Following Herod the Great’s death, 
the Roman government introduced direct administration over Palestine through prefects, the 
most famous of whom was Pontius Pilate. His base of operation was moved from Jerusalem to the 
Romanized coastal city of Caesarea Maritima, which became both a military headquarters and an 
administrative capital. The division of Herod’s kingdom, as well as increasingly oppressive Roman 
rule, set up a series of events that led to the outbreak of the First Jewish Revolt against the Romans. 
In turn, this culminated in the destruction of the Second Temple in Jerusalem in 70 A.D. Ted 
Brookes presents.
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11 November - Sabbath Economics: Jesus’ Teachings & Paul’s Letters. The previous discussion 
of sabbath economics in the Torah and the Hebrew prophets is reinforced and expanded in this 
lecture. We will examine the teachings and life of Jesus, and Paul’s exhortations to his young 
churches about sharing in their blessings. The Lord’s Prayer ritualized the memory of manna in the 
wilderness (“give us today enough bread for the day”). Jesus, in Mark, asserts the right of the people 
to glean what is left of the grain in the owner’s field. In Luke 6:19, Jesus warns about God and 
money (“You cannot serve God and mammon”). Paul, in his letters, called for the redistribution 
of wealth from the rich churches to the poor churches, e.g., from Corinth to Jerusalem. Dick Hall 
presents.

18 November - Organic Farm School. Despite what you may have heard or been led to believe, 
farming is an honorable profession. More than that, farmers are some of the most intelligent, 
thoughtful problem solvers and innovators you will find. Given the diversity of challenges the world 
is facing in food production and distribution, we need committed young people with sharp minds 
to consider making their livelihood from farming. Judy Feldman, Executive Director of the non-
profit Organic Farm School (OFS, located in Whidbey’s Maxwelton Valley) will answer questions 
as to why OFS students are participating in this endeavor, what is involved in their tasks, and what 
the results are. Judy will talk about what a “small farm” actually is, what “community scale farming” 
offers, and what the work is that farmers perform as stewards of the earth. Ted Brookes will host.

25 November - Land Trust Update. As many of you are aware, St. Augustine’s Greening 
Committee and South Whidbey’s Greening Congregations Collaborative have had a long-standing 
partnership with Whidbey Camano Land Trust to assist in preserving land acquisitions. Each 
year, we collaborate on an ecumenical work project that reinforces this objective. On November 
17th, we will be planting fir trees and other native plants at Silliman Preserve near Maxwelton and 
French Roads. It is conservation operations like this that reflect the efforts of Whidbey Camano 
Land Trust to protect our island home. Each year, we ask the Land Trust to give us an update 
on acquisitions, easements, hiking trails, and reclaimed land. Will Hallberg, a Land Protection 
Specialist with Whidbey Camano Land Trust, will provide a presentation (with photos and maps) 
that demonstrates what the Land Trust has accomplished this year. Ted Brookes will host.

Adult Forums continued
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Vestry Recap September 2018

 Approved at Vestry Meeting, October 11, 2018

Buildings and Grounds:  Junior Warden Elaine Ludtke is getting a bid for repair of the sign at the top of the 
driveway.  The repair costs and insurance deductible for the Undercroft repair exceed the insurance coverage 
by $2,501.95.  The Vestry will approve the fund from which the costs will be taken at the October meeting.  
Treasurer Nancy Ruff will be asked to estimate additional utility costs for Island Senior Resources Time To-
gether hosting.

2017 Financial Audit:  The Vestry approved the audit report of fiscal year 2017.

Endowment Fund:  The Vestry approved the September, 2018 revision of the Endowment Fund Plan of 
Operation.

All Parish Dinner:  The Vestry approved the bid of Linda Coffman for catering of the All Parish Dinner at 
$15 per person.  Donation baskets will be on each table.

Drive for Change:  The Vestry approved participation in the Island Senior Resources Drive for Change and 
Kathryn Beaumont will take charge of collecting change and delivering it to the ISR’s offices.

Holiday Market:  The Vestry approved the following beneficiaries for the 2018 Holiday Market:  Mobile 
Turkey Unit, Readiness to Learn, Oasis for Animals, and Garage of Blessings.  If more than $5,000 is raised, 
Citizens Against Domestic & Sexual Abuse (CADA) will also receive a donation.

Church Insurance:  Rector Nigel Taber-Hamilton suggested a meeting with the Church Insurance Agency 
representative to discuss Board coverage, including Board liability.  The meeting will be requested for Friday, 
November 9.

Monthly Financial Review:  In the absence of the Treasurer, the Vestry reviewed the 8/31/18 budget report 
and noted that several areas continue to be over-budget.

Sunday Child Care:  David Close is retiring from Godly Play.  Kate Scott, Dick Hall, and Karen Fay will 
continue the program.

Convention Reporting:  The Adult Forum venue for reporting on Diocesan Convention activities was not 
well attended last year.  The Vestry suggested using the Weekly News and an article in The Light to explain 
why hearing the report is important.

Upcoming Events:  Jerry Lubinski funeral Saturday, October 6. Blessing of the Animals Sunday, October 7. 
Combined service Sunday, October 14 - Celtic Rite, 9:30A, with brunch to follow.

More detailed minutes are posted in the hallway off the Narthex after Vestry approval.

The next meeting of the Vestry is Thursday, November 8, 2018 in the Parish Hall.

Meetings of the Vestry are open to all parishioners.
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M S O
Mission Sunday Offering November 2018

Episcopal Community Action is a major outreach of parishes in the Diocese of Olympia.  So 
far this year, ECA has distributed over $45,000 to ministries throughout Western Washing-
ton, including $2325 to Ryan’s House for Youth, a Whidbey Island non-profit dedicated to 

serving at-risk and homeless young people.

Only a portion of ECA distributions have been made this year.  In thanksgiving for God’s many 
gifts, please give generously at this time when charities in this region are really struggling.  Our in-
dividual contributions will be matched up to $500 from Parish Endowment Fund earnings.

To make a contribution:

Use a giving envelope located in the pew racks and write “MSO” or “ECA” on the envelope. Write 
“MSO” or “ECA” on the memo line of your check, which should be made payable to St. Augustine’s 
Episcopal Church.  You may also designate Ryan’s House on your check. Contributions will be dis-
tributed to them, in addition to their share of the general funds.

Or you may go to the parish website and use PayPal, by clicking on the “Donate to St. Augustine’s” 
button  Then, when prompted, type “November MSO” in the space provided.
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“Bless you my child. Your sins are forgiven.”
Albert Rose photo



Uff Da!
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