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version.
I hope this observation will be helpful.
Peace,

MAIL

The Light welcomes all forms of correspondence. Each
submission will be edited for length and appropriateness,
as well as grammar and spelling. Opinions expressed are
those of the authors and not necessarily those of St. Augustine’s Church, The Light, or their respective staffs.

Dick Hall
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Dear Dick,

I’m sorry that you found our September issue
difficult to navigate. The church’s website, home
page, directly to the right of the main picture
Albert - the new software for The Light is fabu- displays a button that says “The Light, Our
lous - it enhances your design skills to the max! I Newsletter.” Clicking that button takes the
love it! Great job!! Kudos!!! Congratulations!!!!
viewer directly to a list of all of the past issues of
The Light that we have on file. At the very top
Maureen Rogers
of the list is a window with the current Light
displayed and a message in the very center that
says “click to read.” Clicking the message opens
Albert,
The Light full screen for your viewing. Our new
Thanks you for all you do -- the Light is far and flip page software is best viewed on a large desk
top computer. If you are using a smaller device,
away the best parish newsletter I’ve ever read
and would prefer single page vertical (old style)
(and I’ve read a few!) Blessings,
format, that option is available as a listing found
Teresa Di Biase
directly under the image window.
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Dear Albert and John,
Reading the September online and the printed
paper versions of the Light I find some discrepancies in regard to the “Creative Peacemaking”
article (page 22).
I also found that in going directly to the St. Augustine’s website via browser rather than through
the St. Augustine’s office link it was very difficult to find a link for the Light. When I finally
found the link it gave me the old vertical page
style with the same errors noted in the print

I apologize too, for the discrepancies that you
found between the two versions. I got a bit overwhelmed with the changes to the new format,
and these errors escaped my attention. As able,
corrections will be made.
Albert Rose, editor
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Thank you all for your mail. Keep it coming.
Direct all letters to The Light, Albert Rose
arose@albertrose.com, or US postage 4414 Minor Way, Greenbank, WA 98253.
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From your Editor

B

read and wine. For a liturgical church,
such as ours, bread and wine is a big deal.
And for good neighbors, it’s a big deal as
well. Even those in my circle of friends that can’t
handle the alcohol in the equation, still enjoy the
interpersonal connection that comes with sharing a glass of vin (with or without the alcohol).
And of course, it doesn’t get any better than a
fresh baked loaf of bread. Bread and wine shouts
fellowship. Bread and wine exudes neighborliness.

Wine has been a staple food for eons, as has
bread. The basic nature of bread and wine is one
of the primary factors that places it in the center
of our worship. It represents the nourishment of
humanity. Bread and wine makes a marvelous
symbol of the life giving and sustaining qualities
of God.

Regardless of your understanding of God, or
your relationship with wine and bread (gluten
being an issue with many people now), the lowly
grape and the kernel of wheat have lifted us up
Whidbey Island is a grand neighborhood. And it as a people and played their part in making us
is replete with wineries and bakeries. This month who we are.
we visit a couple of these establishments in our
Cheers,
neighborhood.
Albert
At the same time as we revel in the joys of bread
and wine, there is a more sober side to the story. * See Bill Skubi’s Reflections on page 9 of this issue
Wine is an important food commodity for good and Joseph Sheldon’s article in the June 2014 issue
reason. In the late 1960’s I attended a friend’s
of The Light for a discussion on the importance of
wedding in Mexicali, Mexico. What did my
water to us here on Whidbey Island. Bill is asking
Mexican hosts serve me in their home? Tortillas that we take seriously the implications for water
and Champagne! The Champagne wasn’t exactly usage at St. Augustine’s as well as in our homes.
everyday stuff, like the tortillas. After all, there
was a wedding in the offing. The everyday stuff
would have been beer. But fermentation was
important for the health of the consumer. Pure
HOLMES HARBOR CELLARS
water and sanitation is always an issue, especially
featured on page 6 is offering a 10% disin more impoverished places.* And when those
count for any Light reader that mentions
places happened to be warm and dry, as in the
this article when making purchases in
their tasting room any time during the
Middle East where our religion had its beginmonth of October (better yet show them
nings, grapes flourished. Wine was the natural
the article.)
result of a viniculture that had no other means
of preservation.
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FEATURED CONTRIBUTORS FOR THIS ISSUE
Craig Johnson
Craig is our self proclaimed “Bird Nerd.”
He introduces
himself well in his
interpretation of St.
Francis on Whidbey
Island, page 10.
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HOLMES HARBOR CELLARS
Albert Rose, photos and story
Greg Martinez and his son Michael. Greg’s wife is in Spain
on a pilgrimage at the time of this writing.

“

Y

eah, we could be bigger, but then I would have to hire someone else to make the wine, and I don’t
want to do that. It’s not that we aren’t profitable, we move about 1500 cases of wine a year. We supply all of the finer restaurants on Whidbey Island, and are on the shelves of the major Island grocery stores and wine shops, but that’s only about 10% of our business. Most of it comes from our tasting
room, and that’s special. We are just about where we want to be.”
Holmes Harbor Cellars is a dance of love for Greg Martinez. He admits that making fine wines out of
something besides his kitchen is a lot of work, but it’s worth it. He is currently working as a pilot for Delta
Airlines. Wine making is what he does when he is not at his job.
The Navy brought Greg and his wife, Theresa, to Whidbey Island in 1987. When his Navy service was
finished, Theresa, didn’t want to leave. Greg’s collegiate training was as a food scientist. With the help of
his GI Bill, he procured a degree in Wine Making from UC Davis, and they were off and running. They
purchased the land they presently occupy on Honeymoon Bay Road in 1996, and the adjacent 10 acres
in 2002 where they are currently developing a vineyard with grapes that were hybridized for the Alsace

6

regions of France and Germany. Grapes generally do better in warmer climes, but the different varieties are
very climate specific, and these do quite well in the cooler marine air of Whidbey Island.
Greg gets virtually all of his grapes from growers in Eastern Washington, primarily Walla Walla, Prosser and
Chelan. Merlot won’t grow on Whidbey. Of the seven
local Whidbey wineries, only Whidbey Island Winery
uses their own home grown grapes. When Greg’s new
plantings begin producing he will be able to boast of a
local variety as well, but the other and more traditional
varieties still need the heat that is available east of the
Cascades.
Heat produces sugar. Yeast consumes the sugar and produces alcohol and carbon dioxide as a byproduct. Wine
grapes produce a whopping 25% sugar. Table grapes, on
the other hand, come in at about 10%. For table grapes,
bigger is better. One looks for the visceral experience of
a big sweet (and 10% is sweet), juicy grape in the mouth
when eating, but sugar and skins are key to a great wine
grape, not size and texture. Sugar is what feeds the yeast
that produces the alcohol that makes the wine. The skins
are where the color and flavor is. Wine grapes are much
smaller than table grapes.
About 5 truckloads of grapes a year arrive at 4591 South
Honeymoon Bay Road. The grapes are pressed (no barefooted grape stompers here.) The juice, yeast, and skins
are placed together in large stainless steel tanks, and the
food scientist begins his alchemy. It’s all a delicate balance
of sugar, alcohol, and flavors. After the desired mixtures
are attained and filtered, the liquid is transferred to oak
barrels for aging.

Top: the red fingered rod goes in the cylinder
with the holes and presses the juice through the
screen (instead of bare feet in a tub.)
Bottom: Stainless steel holding tanks

The wooden casks are sourced from 3 different parts of
the world, the US, Hungary, and France. The French
barrels are the finest and cost $900.00 each. The US barrels come from California and are the cut rate variety at
$250. The Hungarian barrels are somewhere in the middle. Holmes Harbor Cellars uses only the finest French
Oak barrels. Each wine spends different amounts of time
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in the barrels on the shelf. The whites usually require little, if any aging. The red wines spend considerably
more time waiting, mellowing, and picking up subtle flavor nuances from the wood. Some vintners introduce wood chips into their mix to impart the oak flavors. The only oak in a Holmes Harbor bottle comes
from the barrel itself.
Wine is usually aged 2–10 years. Ten years being the extreme. Holmes Harbor is currently serving wine
from the 2010 and 2011 harvest.
With grapes available from quality growers in a wide variety there is always something to satisfy both the
creativity of Greg Martinez and the tastes of his customers. Holmes Harbor Cellars produces 14 different
varieties of wine.
Greg produces wine for the enjoyment of it, which requires an occasional celebration. The building with
the oak barrels has enough floor space for a
small music venue once or twice a year, as
the mood strikes, and a party for the wine
club.
And finally nothing
would work without
the faithful wine dog,
Vino de Wine Stane.
Barrels of wine settled in for a long, long sleep
Steve with happy customers in the tasting room
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BRETT’S BREAD
John Waide

B

rett Rebischke-Smith is owner
and operator of Brett’s Bread, 606
N. Main Street in Coupeville. He
also sells bread at the Coupeville Farmer’s Market. Brett and his wife, Gail,
have lived on the island for seven years.
They have two children, Marenna and
Ricky.
Growing up, Brett fondly remembers his mother’s homemade baked bread: delicious flavor;
inviting texture; optimally filling. After leaving
home, and with lingering memories of this delicious treat, he asked his mom for the recipe so
that he could begin to make this himself.
Fast forward a number of years to Brett’s wife,
Gail, who works as a nurse at Whidbey General
Hospital. The nursing staff has monthly potlucks and occasionally, Gail would bring Brett’s
bread to those gatherings. The group responded
enthusiastically every time she brought a loaf,
and even asked if she could bring some every
month. Brett took that request on and began
baking bread in earnest. And thus, Brett’s Bread
was born. He now sells this delicious food from

his shop on Main Street in Coupeville
and at the Saturday Farmers Market.
Brett has become locally famous for
his Challah bread, a traditional Jewish
braided bread, eaten on Sabbath and
Jewish holidays. The bread is symbolic
of nourishment and blessings. Gradually, Brett expanded from the white Challah
bread to offering whole wheat, cinnamon rolls
(with raisins and berries), lemon bars, and
brownies.
Brett says, “I like to make people happy. One
way I can do that is to bake bread. Such an
action fosters generosity and puts me in front
of people.” He explains, “Through bread making, my intent is to nourish others and promote
social interaction. Building trust with another
person is so important and can often be started
by simply saying to someone who is initially a
complete stranger, Hello…Good morning.”
Bread. Nourishment. Trust. Generosity.
Relationships. Mix…stir…knead. Sounds
like an outstanding recipe for sharing the Good
News.
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St. Francis of Whidbey?

Craig Johnson

O

ver the centuries, many artists have
painted St. Francis of Assisi, so why
another one? I was inspired by what
this 13th century man exemplified, which was
an “other-centered” life. He and his counterpart,
Clare of Assisi, lived lives of chosen simplicity
with a connection to the lesser, the poor. Francis
preferred wilderness to elaborate cathedrals and
helping those on the fringe more so than mixing
with the powerful or wealthy, an example first
set by Jesus.
I often wonder what Francis would think of
the modern age we live in. Would he be overwhelmed by witnessing such unbridled greed,
poverty on an epic scale and degradation of

God’s creation? Francis saw value in everyone he
came into contact with, as well as the smallest
of creatures, because he knew God valued those
same people and creatures. Perhaps he would
look at the seriousness of, say, climate change
and become an activist, all the while preaching
the good news, using words when needed.
The creatures in this scene were painted from my
own photographs, most taken in our Whidbey
Island yard, where my wife and I make almost
daily contact with them. The Red Fox, though
now very rare, was the true native canine of this
island, so she stands next to Francis, instead of
the famous wolf of Gubbio.
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1. Pileated Woodpecker
2. Great Horned Owl
3. Raccoon
4. St. Francis
5. American Robin
6. Red-breasted Nuthatch
7. Black-Headed Grosbeak
8. Red Crossbill
9. Belted Kingfisher
10. Raccoon
11. Wood Ducks
12. Douglas Squirrel
13. Steller’s Jay
14. Townsend’s Chipmunk
15. Red Fox
16. Spotted Towhee

Who is in this painting?

17. Rufous Hummingbird

Who am I and why did I create this?

18. Columbian Black-tailed Deer
19. Yellow Warbler

M

y youth was somewhat void of any real love, trust or faith. Escaping into the neighborhood’s
woodlots felt like entering another world, one where I did not get “bit,” except by a mosquito
or two. As an adult, I’ve worn many hats, from auto mechanic to art director, moved up and down
the west coast and maintained a lifelong interest in science and history, both natural and human.
My soul-mate and wife, Joy, who is aptly named, and I moved to Whidbey Island, where some of
my family has lived since the 1930s, and those deep connections to creation took root.
Then a rare, genetic, degenerative neurological disease, as well as numerous spinal injuries, permanently changed my life and business. Finances and spirits plunged while physical pain became a
daily reality for me. Despite challenges, Joy and I have spent the last decade sharing our passion for
wildlife with others, which has been a fruitful experience. Francis’ view of who God is, my connection to wildlife, a community of very special people at St. Augustine’s (St. Francis statue, too) and
Richard Rohr’s book, Eager to Love, inspired me to create this hand-drawn and painted piece to
share with others, possibly opening discussions about faith and creation.
Blessings come in all sorts of “shapes and sizes.” Some are people, while others may bear feathers or
fur. I thank God for the chance to participate in this wondrous creation where everything is of great
value, including you and me.
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Reflections
Bill Skubi

B

read and Wine is the theme of this issue
of The Light. They are the two elements
of our communion table, BUT . . . what
about the third element of our Eucharist?
WATER. Just as baptism underlies our communion in Christ, water, the sacred element of our
baptism is the per-requisite for our communion
table. Grain and grapes cannot grow without
water, without grain or grapes there is no wine
or bread, and of course, the cruet of water is
present at the Lord’s table to be mixed with the
wine.

to any island old-timer and be told, as if it were a
proven fact, that wells on Whidbey were all supplied by underground rivers right off the glaciers
and snow pack of the Olympic Mountains, or Cascade Mountains, depending on who was talking.
According to this myth, the supply of water was
limitless. Forty years ago there was just one voice,
that of Harry Wilbert, crying in the wilderness, using actual well logs and geological data, to demonstrate that Whidbey Island is a sole source aquifer,
i.e. all the water in the ground is water that rained
from the sky over the island.

As your Junior Warden I want to acknowledge I
have heard the call for an automatic watering system for the gardens of St. Augustine’s. As a licensed
plumber working on Whidbey Island over the
last three decades I have never been the person to
install irrigation systems–landscape contractors do
that. But over those three decades I have often been
the person called to find the leak on a buried irrigation system gone horribly wrong, and I am not a
fan. My three years at Home Depot had me selling
tons of drip irrigation materials every spring, often
to the same people who had purchased tons of drip
irrigation products a year or two before.

After analyzing well data for another thirty years,
Island County hydrologist, Doug Kelly, has proven
Harry Wilbert right on nearly every point. Still,
just last year I overheard a local realtor telling the
underground river fable to a prospective client.

We did get a preliminary estimate for a buried
system from a landscaper at $5000-7000, but
he could not design the system until he had the
pumping records from our well.

Too bad, because the hour is late and water is short.
Neighboring Holmes Harbor Water District has
been just limping along at the point of failure for
the past twenty years. Over all, population on the
island has increased five fold since 1970 with hundreds of new wells dug every year.
So, I am proposing that members of our parish begin a spirited dialog about stewardship of our God
given water resource. Let’s all think this through
before we act, before the third element of our communion in Christ has become the Third Rail of
our Island way of life.

There’s the rub. Forty years ago, when I returned
for good to live on Whidbey Island, you could talk
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The Beauty of God’s Creation; Our Legacy
Terry Liberty, photo and story

T

Saw Tooth Ridge, Bertha May Lake, Lewis County, Washington 2015

he idea of hiking was already in the back of my mind as a kid growing up in Indianapolis
although there weren’t many places to go. I had to wait until I arrived in Washington in
1974 to discover limitless opportunities, fine trails and grand landscapes. Ever since I got
here I’ve explored, surrounded by nature and marveled at the way the world looks and feels when
untouched by human design. I’m constantly amazed when I realize that a tiny plant or a grand
scene is there, not because someone put it there but because it’s just there. In the mid 90’s I started photographing seriously, feeling a need to record and share my love of discovery of the natural
world. Photography is an end in itself but mostly it’s an excuse to get out and feel truly alive.
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Carole Hansen

A portion of The Eucharist by Alexander Schememann, a mystagogue who wrote to the Orthodox Church outside of Russia, pp.
101 – 103. Please look past the patriarchal language to the beauty
and clarity of his theology.
---------------------------------------------------------

The Sacrament of Offering

“ . . . Christ loved us and gave himself up for us, Ephesians 5: 2
Bread and wine, by bringing these humble human gifts – our earthly
food and drink – and placing them on the altar, we perform, often
without thinking of it, that most ancient, primordial rite that from
the first day of human history constituted the core of every religion:
we offer a sacrifice to God . . . . . . .

Спас
Ярое Око

Savior
with the
Penetrating
Gaze

Красный Уголок

The Beautiful Corner

A thousand books have been written on sacrifices and sacrificial offerings, and they still produce the most varied explanations. Theologians, historians, sociologists, psychologists – all have their own points in “lower” and some in
“higher” causes. And whatever may be the value of all these explanations, it remains indubitable that wherever and whenever a man turns to God, he necessarily senses the need to offer him
the most precious things that he has, what is most vital for his life, as a gift and sacrifice. From the
time of Cain and Abel, the blood of sacrifices has daily covered the earth and the smoke of burnt
offerings has unceasingly risen to heaven.

Our “refined” sensibilities are horrified by these blood sacrifices, by these “primitive” religions. In
our horror, however, do we not forget and lose something very basic, very primary, without which in
essence there is no religion? For in its ultimate depths religion is nothing other than search for God:
“My Soul thirsts for God, for the living God” (Ps 42: 2); and often “primitive” people know this
thirst better, they sense it more deeply – as the psalmist declared once and for all – than contemporary man does with all his “spiritualized” religion, abstract “moralism” and dried up intellectualism.
To want God means above all to know with one’s whole being that he is, that outside of him there
is only darkness, emptiness and meaninglessness, for in him and only in him is the cause, the
meaning, the goal and the joy of all existence. This means further to love him with one’s whole
heart, one’s whole mind and one’s whole being. And this means, finally, to feel and to recognize our
complete and boundless alienation from him, our frightful guilt and loneliness in this rupture – to
know that ultimately there is only one sin: not wanting God and being separated from him; and
there is only one sorrow: . . . not having sanctification – unity with the One who is holy.
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But where there is this thirst for God, this consciousness of sin and this yearning for genuine life,
there necessarily is sacrifice. In the sacrifice, man gives himself and his own over to his God, because, knowing God, he cannot but love him, and loving him, he cannot but strive toward him and
unity with him. But as his sins stand on this road and encumber him, in his sacrifice man likewise
seeks forgiveness and atonement; he offers it as a propitiation for sin, he fills it with all the pain and
torment of his life, so that through suffering, blood and death he may finally expiate his guilt and
be reunited with God. And however darkened and coarsened our religious consciousness may be,
however crude, “utilitarian” or “pagan” is man’s understanding of his sacrifice – as well as of him in
whose name and to whom he offers it – at its basis necessarily remains man’s primordial, indestructible thirst for God. And in his sacrifices, in these innumerable offerings, invocations and holocausts, man, albeit in darkness, albeit savage and primitive, seeks and thirsts for the one for whom
he cannot cease to seek, for “God created us for himself, and our hearts will not rest until they rest
in him.” Augustine, Confessions

Did You Know?

cc Yeast is a fungus! A microscopic single
celled fungus that converts sugar into carbon dioxide and alcohol via fermentation;
this is why yeast is used for bread making,
brewing, and distilling.
cc Yeast is one of the most widely used organisms for research on cell biology and in
genetics. It is a single cell, but has the complexity of other more multi-celled organisms such as found in humans, making it
an essential research tool for human cellular science, in particular much to do with
genetic disease research in cancers and in
neurodegenerative diseases like Alzheimer’s
and Parkinson’s.

Ashley McConnaughey

cc If you are wondering what happens to the
alcohol (ethanol) when using yeast to make
bread, it evaporates away during the baking
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process because the ethanol creation takes
longer than the baking process, so little is
produced although it does flavor the bread.
The carbon dioxide is trapped in the elastic
stretchiness of the dough and is what creates those lovely little cushiony cavities that
make yeast breads so light and fluffy.

cc Biblically, ‘unleavened bread’ is any bread
made without a leavening agent which
can be yeast in any form (straight yeast, or
yeasty products like beer, buttermilk) OR
other leavening agents such as yogurt (more
bacterial than yeasty), baking soda, baking
powder, baker’s ammonia, etc. Therefore,
because quick-breads such as banana bread
contain baking soda, they are classified as a
‘leaven’ bread even though they don’t have
yeast.

cc Root beer uses the same yeast as more alcoholic beverages; the fermentation process
is merely stopped early in the progression while there are still plenty of sugars
remaining.
cc It takes twenty billion yeast cells to achieve
one gram of yeast, which is about 1/28th of
an ounce.
cc Yeast can reproduce itself, meaning divide
and double in size, in about ninety minutes.
cc It has been theorized from archeological evidence that the ancient Egyptians used yeast
for bread making over 4000 years ago. It is
thought that human-assisted fermentation
for wine (yeast occurs naturally, although
not uniformly, on many organisms in the
plant and mammal kingdoms, so the first
wines would have been a natural fermentation process encouraged and collected by
humans) was being used over 7,000 years
ago as bottles with wine traces from the
period have been found.

cc Yeasts for wine making demand a highly
complex and exacting process during which
individual yeast strains and fermentation
temperatures require scientific-level precision
and care to produce the vintner’s envisioned
wine. Of course, brewers insist that making
beer is equally complex, although a completely different process.
cc It wasn’t until 1979 that “home fermenting” - making up to 100 gallons of beer or
wine – was legal. Before that you needed
a federal license just to make some home
brew. Now, of course, many people make
their own beer and wine at home. Making
alcohol, however, by evaporating the excess
water from ones fermented beverage via distilling, as yet requires a federal license.
cc You can easily make Ginger Ale and Root
Beer at home using, of course, yeast!

cc Most ales use a “top fermenting” yeast,
while lagers use a “bottom fermenting”
yeast.
cc Champagne and other “bubblies” go
through a second fermentation, usually after
bottling, which traps the carbon dioxide in
the bottles thus creating the bubbly effect.
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And Our Hearts Broke Open
Sister Simone’s visit to St. Augustine’s in-the-Woods
Eileen Jackson

S

ister Simone Campbell, a past president of the Sisters of Social Service in the United States,
is an attorney, and founder of Network, a catholic lobbying group bringing the concerns of
the poor to Washington. She also founded The Nuns on the Bus tour visiting 26 States carrying their message to the people. Diane Shiner, a dear friend of 50 years, organized the greening
committees of five South Whidbey Congregations to support her visit this last August. Vivacious,
humorous, brilliant, she told us, “Let your heart break open, then do what your heart desires.” She
led us from our importance in comforting the disturbed and disturbing the comfortable to her take
home message, that all parties must be at the table if real change is to take place. Sister Simone illustrated her point by recounting her decision to meet and understand the 1%. She organized round
tables with CEOs drawing some of the biggest salaries and bonuses in the country. In the process
she learned that greed or amassing wealth was not the motivation behind their seeking greater and
greater pieces of the pie. Salary is a mark of prestige and relative status and importance. Lower
salary means lower status. “It’s not the money; it’s the competition that matters to them,” she said.
Knowing the motives of those whose behavior we seek to change is critical to our ability to appeal
to them. By the time all were assembled in Campbell Hall, the crowd had grown from the expected
40 to more than 170. We were indeed a welcoming congregation. We of St. Augustine’s were proud
to have been chosen to host Sister Simone.
We are grateful to the ‘pick-up choir’ led by Laurie Julien and Barbara Dunn for their joyful noise
and beautiful harmonies. We are also grateful to Brian Reid who served as event manager from St.
Augustine’s for this event and all those who helped make this a glorious evening.
From the NETWORK webpage:
Sister Simone Campbell has served as Executive Director of NETWORK since 2004. She is a religious leader, attorney and poet with extensive experience in public policy and advocacy for systemic
change. In Washington, she lobbies on issues of peace-building, immigration reform, healthcare and
economic justice. Around the country, she is a noted speaker and educator on these public policy
issues. To learn more about Sister Simone’s work and to donate: http://www.networklobby.org/
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Food For O u r S ou ls

Carole Tyson: reprinted from The Light, March 2013

S

t. Augustine’s is blessed in so many ways – not the very least of which is that we have our very
own communion bread baker! Lynda Dial has been making our unleavened bread for at least
4 years (she can’t remember exactly when she began this ministry). At least once a month her
kitchen becomes a holy place where the bread is reverently prepared. The kneading times of about
10 minutes per batch offers her spirit a place for meditation where it can reach out to the needs of
those who will receive, with the hope that they will find nourishment. This common bread reaches
our Lord’s Table pre-blessed.
In 2008 Lynda became the Sacristan of the Altar Guild and began, with the teaching and support
of Liz Kershaw (long time directress of the guild), purchasing the many items related to this responsibility including the wine, candles, oil, linens, and the naan bread. Lynda bought the bread
every couple of weeks from Payless Grocery Store in Freeland (you know the one – where we all
meet after church on Sunday!). She began adding up the cost and decided she would try making
it herself and felt it could be a ministry she did quietly in her own home. After lots of research and
trial and error, (yes there were a few burnt hosts) she came up with the recipe she uses to this day (a
tablespoon of honey adds the finishing touch.).
One of the most unique aspects of this recipe is that it is grilled on the bottom of an overturned cast
iron skillet (which Lynda purchased specifically for this endeavor and has never been used for anything else). She makes 7 or 8 loaves each 2 - 3 hour baking session. Roughly calculating, 2 loaves
are used per week x 52 weeks x 4 years = 416 loaves. Added to this total, special communions such
as weddings and funerals, and we can safely assume Lynda has made more than 500 loaves!
Lynda’s work does indeed nourish our souls. From the bottom of our hearts, we give thanks.
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Housekeeping @ St. Augie’s

I

Notes from Nigel

have never forgotten it.
In 1978 I was a World Council of Churches Fellow at the Graduate Theological Union in Berkeley,
California – nine seminaries of different denominations that form the Berkeley coalition.

I was living at our West Coast seminary – the Church Divinity School of the Pacific – CDSP for short.
Four of us, gathered around a table, spending the evening together over a meal. It was a special meal –
not because of what we ate, but because of the way, as the evening progressed, a special sort of community emerged, an intimate, moving moment that changed all four of us.
Afterward, I had a sense that I’d really like to do that again – it was a special moment.
There have been other meals like that – though not that many – or, at least, not as many as I would like.
Why should we be surprised that meals can be such special things? Yet we often are, even though a simple reflection recognizes that without that physical sustenance we die – and very quickly, too.
I suppose, ironically, it’s because we have to eat so frequently that we can all too easily take for granted a
meal’s central role in our lives.
This is not true for all of humanity, including in our own country, where at least one in four children
wake up hungry, go to school hungry, go to bed hungry. For them, and for millions of other Americans,
good meals are an unaffordable luxury. There’s irony here, too: when a good meal with lots of wholesome food happens for those who are hungery they know it’s special because it happens so infrequently.
Every Sunday we share in a meal – symbolic within the walls of the church. It can be challenging to
find newness and vitality in something we do so frequently; challenging, too, when most of us have
plenty of food, and thus don’t know what it is like to wake up and go to bed hungry. It is easy to become jaded; disconnected from the really important power of the sacred meal we re-enact each week.
Coming together each Sunday, and sharing in the Sacred Meal, requires of us a real intentionality,
therefore – a focus on what we do together (because it is always together – it has to be so).
For if this is not so – if we fail to maintain this focus – then our community is diminished.
And there’s another focus that’s required of us: a constant awareness that if our only focus is on this
Sacred Meal while so many in our world go physically hungry, then our community is also diminished.
This is one of our great challenges, therefore: to seek to avoid the loss of meaning in our Sacred Meal,
while also doing all we can to offer real food to those who need it.
Grace and peace to you.
Nigel
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Who’s Who

CHURCH STAFF
The Rev. Nigel Taber-Hamilton,
Rector

Molly Grimm

Parish Administrator

SOPHIA SINGERS

Melisa Doss, Carole Hansen Coordinators

EDUCATION FOR MINISTRY
Rob Anderson, Melisa Doss Mentors

CHRISTIAN FORMATION

David Locke,

Julie Spangler Director

Julie Spangler,

Brian Reid Contact and Scheduling

Parish Musician

Director of Christian Formation

Rob Anderson
Bookkeeper

OPEN

Childcare

VOLUNTEER LEADERSHIP
Bert Speir,

Senior Warden

GREETERS
USHERS

Art Taylor 8:00, Trevor Arnold 10:30 Scheduling

ANIMAL MINISTRY

Margaret Schultz, Brian Reid Contact

ARTS & AESTHETICS
Susan Sandri Chair

Bill Skubi,

GARDENS

Ron St. George, Beverly Babson

COLUMBARIUM

Junior Warden
Treasurers

VESTRY

Diana Klein Contact
Beverley Babson Coordinator

Trevor Arnold, Jody Heiken, Brian Reid, Bill Skubi,
Claree Vandegrift, Seth Luginbill, Bert Speir, Kate Anderson, Mic Kissinger, OPEN Clerk

ENDOWMENT FUND

CONVENTION

Dick Hall Contact

Kate Anderson Chair

EPISCOPAL PEACE FELLOWSHIP

Mary Ann Speir, Bert Speir, Susan Sandri, Ron St.
George Delegates
Kate Anderson, Rob Anderson Alternates

GREENING

TABULATORS

Pat Brookes 8:00, OPEN 10:30 Coordinators

Richard Tussey Lead Tabulator

LECTORS

Nancy Ruff Coordinator, Rebecca Reid Scheduling

EUCHARISTIC VISITORS

Ted Brookes Chair, Grant Heiken Secretary

SUNDAY COFFEE HOUR
INTEGRITY

Ron St. George Convener

MISSION SUNDAY OFFERING
Ron St. George Chair

Albert Rose, Margaret Schultz, Diane Lantz,
Ron St. George

STEWARDSHIP

WORSHIP LEADERS

QUIET TIME

Margaret Schultz 8:00, Rebecca Reid 10:30 Scheduling

ALTAR GUILD

Frank Shirbroun Contact

CHOIR

David Locke Parish Musician

See Office Administrator
Chris Lubinski Convener

SCHOLARSHIP
Ray Haman Chair

ADULT FORUMS
Ted Brookes
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October Calendar
EVENTS

BIRTHDAYS

ANNIVERSARIES

1. Chris & Jerry Lubinski

16. Adult Formation 9:30AM, Men’s Group 7:30AM

2. Adult Formation 9:30AM,Josslyn & Bobby Drye,

17. Jack Picco, Meyers Briggs Assessment 9:00AM

3. Nathan Picco, Maggie & Mike Seymour, Eucharistic
Minister & Acolyte training 9:30AM
4. Bonnie & Gaither Kodis
5. Elizabeth Davis, Bob & Lena Mann, Women’s Bible
Study 9:30AM

19. Women’s Bible Study 9:30AM
20. Gary Hansen,
21. Narcotics Anonymous 7:00 PM
22. All Parish Dinner 5:30PM

7. Narcotics Anonymous 7:00 PM

23. Adult Formation 9:30AM

8. Nancy Langler

25. Interfaith Peace Vigil 3:00PM
26. Tom Williams, Women’s Bible Study 9:30AM

9. Bob Bowling & Julie Spangler, Adult Formation
9:30

27. Barbara Strom, Jim Langler

11. Emily Anderson, Grant Heiken, Lily Stanwood,
Ministry Fair

28. Narcotics Anonymous 7:00 PM

12. Grant Anderson, Women’s Bible Study 9:30

29. Julie Spangler, Mary Mowery,

13. Carolyn Castleberry, Kate & Rob Scott

30. Diane Wallock, Adult Formation 9:30AM

14. Kaycee Stewart, Narcotics Anonymous 7:00 PM

31. Harry Anderson & Terry Bible

15. Lynne & Jim Scapple, Vestry 4:30PM

SERVICE SCHEDULE
Sunday

8:00 am Eucharist Rite I (followed by coffee/fellowship and Adult Forums).
10:30 am Eucharist Rite II (with music, church school & child care, followed by coffee/fellowship).
Monday
5:30 pm Solemn Evensong (with incense)
Tuesday

7:00 pm Quiet Time Meditation
Wednesday

10:00 am

Eucharist and Holy Unction (prayers for healing)
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Ted Brookes Presents

Adult Forums: October

F

or me, October has barreled into the fall calendar like a runaway
freight train. Perhaps you have felt the same way. There is simply a lot going on at St. Augustine’s these days. The adult forum
schedule for this month reflects the eclectic and sometimes hectic world we now live in. Craig and
Joy Johnson will kick off the first Sunday with a tribute to St. Francis of Assisi via a reprise of their
famous and revised backyard birds DVD. The second Sunday will feature our annual Ministry Fair,
which gives the many church ministries the opportunity to show the congregation what they do,
why they do it, and how they do it for our benefit and to meet the needs of the community at large.
The following Sunday will be one of our typical health wise lectures. However, this time around, we
will host a presentation by Dr. John Hassapis, one of the new general surgeons at Whidbey General
Hospital. Dr. Hassapis is looking forward to directly connecting to the community through public
speaking engagements, a passion he is happy to share with us. Lastly, we will continue our nascent
series on the NewTestament with a focus on the Greco-Roman context in which the religious writings of the time were forged.
The specific adult forum dates, subject matter, and presenters or hosts are provided below:
4 October - Wild Birds & St Francis. Our favorite water color artist & photographer Craig Johnson with his wife and writer Joy will reprise their remarkable DVD, Birds and Backyard Wildlife
Habitat, in celebration of St. Francis of Assisi Day. The showing of this latest edition of the movie,
originally presented in 2013, is an evolved undertaking that features 65 different species, exhibiting
a wide variety of behaviors. You will be readily treated to a panoply of creatures as they forage for
food, raise young, maintain their plumage, and much more. Craig’s animations, graphics, and photographs will offer simple suggestions as to how we all can increase the variety of wild birds visiting
our yards. St. Francis himself would be overjoyed with Craig and Joy’s efforts to protect and preserve our backyard wildlife neighbors. You will be as well. Ted Brookes will host.
11 October - Ministry Fair (no adult forum scheduled). After both services we will have a ministry fair where you can learn about the numerous ministries at St. Augustine’s. Representatives from
each ministry will man an information table and be available to explain what they do, why they
do it, and provide details to help you decide if a particular ministry is a good fit for the talents and
interests God has given you. It is always good to reflect on the axiom that if you volunteer in some
capacity you will be more closely connected to our special community than if you don’t. Church
ministries present.
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18 October - Cancer Prevention & Living Longer. Dr. John Hassapis, newly recruited General
Surgeon at Whidbey General Hospital, will have a very candid, passionate conversation with us
about preventative medicine, being healthier, and living longer. He will primarily focus on cancer prevention with a specific emphasis on men and periodic colonoscopies. Dr. Hassapis will also
discuss the surgical services now provided by Whidbey General Hospital, especially with his arrival
there, including laparoscopy, endoscopy, hernia repair, colon, thyroid, and breast cancer treatment,
pacemaker placement or replacement, colorectal surgery, as well as thyroid and parathyroid surgery.”
Dr. Hassapis will entertain questions and provide answers during and after his presentation. Ted
Brookes will host.

Ashley McConnaughey

25 October - The Greco-Roman Context. In this lecture, we will be looking at the historical context of the New Testament, which is essential to its interpretation and understanding. An important
aspect of this context is the religious environment of the Greco-Roman world. We will explore the
major elements of “pagan” religion in this world, focusing on how it differed from how we view religions today. Greco-Roman religions were polytheistic, inclusive, and tolerant. They did not emphasize an afterlife or correct “doctrine.” Interestingly, they did not think the chasm between the gods
and humans was unbridgeable. Ted Brookes presents.

Dyslexic Musings
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Mission Sunday Offering October 2015

Hearts and Hammers

T

his month’s offering is in support of the South Whidbey Hearts and Hammers organization, and the new Central Whidbey Hearts and Hammers. St. Augustine’s members sit
on both Boards and many of us volunteer for the work day; some of our members have
also received assistance. Both organizations (which are separate groups) bring together hundreds of
volunteers on the first Saturday of May for one highly concentrated day to help repair and rehabilitate homes of those who are physically or financially unable to do the work alone. This yearly effort
has allowed hundreds of people to continue residing in their own homes. In 2015, 32 houses were
repaired by over 400 volunteers and more than 12 tons of trash and debris were removed by the
South Whidbey group. In addition, truckloads of firewood were cut, split & delivered to those in
need of winter fuel. Typical volunteer efforts include: installation of wheelchair ramps, railings and
grab bars, carpentry, electrical and plumbing repairs, weatherization, firewood, yard cleanup and
trash removal. All labor and materials are provided free to the homeowner. Hearts and Hammers
funds the cost of all supplies, with most local businesses providing some discount if possible. For
our offering, two thirds of all donations will be given to the South Whidbey Hearts and Hammers,
and one third will be directed to the Coupeville Hearts and Hammers.
If you know someone who could benefit from the assistance of either group, they are starting to
open up homeowner applications (or nominations) for the 2016 workday.
For questions, nominations, or to volunteer, contact: South Whidbey Hearts & Hammers, P.O.
Box 694, Langley, WA 98260; email: reply@heartsandhammers.com; phone: 360-221-6063.
Coupeville Hearts and Hammers: 107 S. Main St Suite C102, Coupeville, Wa. 98239; email:
cwheartsandhammers@gmail.com Phone Number: 360 240-2964
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Introductions

Albert Rose, photo and story

Welcome Molly Grimm and son Grafton. Husband and
Dad Mickey will follow in about a week. Molly is St. Augustine’s new
Parish Administrator. Molly hails originally from Texas, but most currently Tennessee. She is currently staying with her niece Josslyn Drye, but has found a house on Goss Lake where they can set
up shop while looking for something more permanent. Grafton is 14 and in the 9th grade at South
Whidbey High School. The family spent a good deal of Grafton’s childhood in Nashville, plying
the music industry, Mickey playing drums and Molly singing for commercials for many major US
companies. They missed the intimacy of small town living and there was family on Whidbey Island. The choice was easy.
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Adult Formation 2015 - 2016

God’s Dream for Community
Teresa Di Biase and Frank Shirbroun

zzBagel Friday gatherings resume October 2, 9:30-11 am
zzBook groups throughout the year
zzSpecial Lenten soup supper programs with Susan Pitchford, author of
Following Francis: the Franciscan Way for Everyone

W

e are made for community because we are made in the image of God, who is a community of three persons. Therefore we seek community: in friendship; in marriage;
and with other believers--for us, St. Augustine’s in-the-Woods.

We are a unique community, a diverse community, and a highly gifted community--a wonderfully blessed community! We have also learned in the recent past that our diversity, not to mention
our giftedness, sometimes presents significant challenges to the formation and sustaining of true
community. What is “true community” anyway? How can true community be formed and,
even more important, fostered and built up to conform us more closely to the image of Christ in
God who created us for community? What do our baptismal vows have do with our commitment
to and stability in our community? Do we really understand what it means to be the living “body
of Christ” and not just another voluntary organization of like-minded persons doing good? How
ought the body of Christ deal with conflict in community? How can we define the boundaries
between individual freedom and the good of the whole community? What must we guard against
that may be destructive of community? And what does “the communion of saints” have to do with
our community here on earth?
We invite you to explore these and other questions over the coming year as we seek to understand
Christian community from a variety of perspectives. Beginning October 2, and continuing weekly
through November 6, we’ll look at the biblical and theological context for our understanding of
Christian community, with special reference to St. Augustine’s. Presenters will include Tom John-
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son, Kathryn Rickert, Frank Shirbroun, and
Nigel Taber-Hamilton.
Throughout the year, there will be opportunities
to learn from what others have written about
Christian community. Join a small group and
select a classic on Christian community to read
and discuss (such as Dietrich Bonhoeffer’s Life
Together or the Rule of St. Benedict), reflect on
contemporary views (such as
Ray Simpson’s Celtic Christianity: Deep Roots for a Modern
Faith or Kathy Galloway’s
Living by the Rule: the Rule of
the Iona Community) – or start a
book group of your own.

During Lent, we welcome to our Thursday
night soup suppers the spiritual writer Susan
Pitchford, a local Episcopalian who combines
a career as a sociologist with a deep Christian
commitment. The author of three books on the
spiritual life, Susan is a member of the Third
Order of St. Francis, a religious community for
those who want to follow the Franciscan way
“in the world.” With humor and insight, Susan
will enrich our understanding
of what it means to be in true
community.

Susan Pitchford
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Please join us as we explore
“God’s Dream for Community” at St. Augustine’s.

Episcopal Peace Fellowship

Blessed are the Peacemakers for they shall be called Children of God.
Dick Hall

O

n Sunday afternoon, October 25 at 3:00, St. Augustine’s in-the-Woods Episcopal Church
will host the twelfth annual Whidbey Interfaith Vigil of Peace and Hope.

As with previous vigils the service will feature prayer and scripture contributions from
Buddhist, Christian, Jewish, Muslim and Native American faith traditions. The vigil will also include music reflecting a peace and justice theme as well as the Heart Sutra chanted by the Tahoma
One Drop Zen Buddhist community.
The theme for this year’s Interfaith Vigil will be restorative justice. This refers to a different framework for responding to wrongdoing and conflict that is rapidly gaining acceptance and support by
educational, legal and social work and community groups. Island County currently has in place a
restorative justice program for juvenile crime.
Restorative justice is an alternative or complementary approach to the current system of retributive
justice which flows from the Western or European experience. This adversarial justice system codifies court procedures and provides basic rights for the accused, but at its core it is punitive and does
little to meet the needs of the victim. What are the consequences when a punitive system combines
with public policies designed to deter crime through imprisonment? Massive incarceration.
Did you know that the United States, with only five percent of the world’s population, has 25 percent of the world’s jailed population? Nearly 800 persons out of every 100,000 are jailed in the
United States. The average world incarceration rate is 180 per 100,00 people. Recidivism rates are
also very high under retributive justice. Recidivism or repeat offenders is the norm. There is a need
for the restorative justice process.
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What is restorative justice? A report to the Island County Law and Justice Council defines restorative justice as “a philosophy of criminal justice which balances the needs of the victims, offenders
and communities in an attempt to repair the damage caused by criminal behavior.” Research has
found that “restorative justice programs produced significant reductions in juvenile recidivism as
well as other positive outcomes.”
Restorative justice has roots in the traditional justice systems of the First Nation People of North
America, Maoris of New Zealand, ubuntu community concept practiced by Bantu people of Africa (I am because you are). The South Africa Truth and Reconciliation Commission established by
Archbishop Desmond Tutu may be the most renown of the application of restorative justice, but
restorative justice has also been applied in Mennonite communities of Ontario and Indiana and is
used extensively in New Zealand.
The Interfaith Vigil will feature an interactive event demonstrating a practical application of restorative justice. Tom Ewell, a co-chair of Whidbey Island’s Restorative Justice Task Force, will facilitate this presentation which will draw on Whidbey Island restorative justice experience. Mr. Ewell is
a member of the Whidbey Friends Congregation and has been involved with restorative justice and
prison rehabilitation programs for over 20 years.
The planning of the vigil has been the result of interfaith cooperation and contributions. Island
churches, faith communities and peace groups involved in the vigil planning and participation are
the Tahoma One Drop Zen Buddhist Monastery, Langley United Methodist Church, St. Hubert
Roman Catholic, Trinity Lutheran, Whidbey Island Friends Meeting (Quakers), St. Augustine’s
Episcopal Peace Fellowship and Unitarian Universalists.
Although expressing different worship traditions and understandings of the Almighty, the different
faiths have as a common denominator a call for justice and peace. The Interfaith Vigil of Peace and
Hope is a wonderful opportunity for South Whidbey residents to share in different worship traditions while experiencing a common desire for peace and justice expressed in prayers, readings and
music.
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Brick by Brick a Home is Built

The 2015 Taos Habitat Team Invites
YOU to Buy a Brick for a Buck & Become a PAL
October 3-10, 2015

...

Taos, New Mexico

A team of nine people will be traveling to Taos to help the Romero family build their home. Albert Rose, Brian Reid, Ann
Fruechte, and Mic Kisinger will join five people from St. James Lutheran, Portland, on this important trip. We would like you to
travel with us by becoming a PAL. Your participation will be a gift to the team as we are small in number but mighty in heart!

You might ask, “Who are PALS?”

P

ALS are people like YOU who share the Taos Habitat vision of building homes for Taos families
who cannot afford one. PALS are people like YOU who support the volunteers of Mission 2015
team as they assist a family with the building of their new home. PALS are people like YOU who
will keep the volunteer team, the family, and the Habitat staff in their daily thoughts and prayers.
PALS are people like YOU who will journey with us. Your name will be placed on our altar as a
reminder that our team is larger than the traveling team of nine. PALS are people like YOU who
“purchase” one or more of the 2200 adobe bricks needed to build a home. Brick money will be
used to purchase a much needed sliding miter chop saw with accessories and additional hand tools
necessary for construction.

YES, I want to be a Mission 2015 PAL
Please find donation forms in the church narthex, office, or from any team member. $1.00 will
buy a brick for a Habitat family home.

The Light Needs You
If working on a magazine sounds like fun consider volunteering for The Light. The work is creative
and informative. We need writers, organizers, designers, photographers, interviewers, record keepers,
file organizers, researchers, computer savvy individuals. You don’t have to know it all. Just be willing
to share the skills that you do have. Together we make an unbeatable team.
For more information or to volunteer call: John Waide, 360-682-2194, or Albert Rose 360-331-4997.
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photo by Bert Speir

How can we talk about wine without
Ray Haman? Our friend who knows
what fellowship is all about.
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