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Notes from Nigel

A

s many of you know, I have a twin brother, who (when I
was in the travel industry and so could afford to travel) I
would visit in England every year. One year I went with my sisterin-law to their local Anglican church and I wore my clergy collar
(something I no longer do when visiting other congregations!)
Martin was a very occasional church attender, mostly for his
wife’s sake, since he did not then (and does not now) identify
himself as a person of faith.
We sat down in a pew before the service, and almost immediately
an elderly man came over and said to me “Martin, I didn’t know
you’d gone into the ministry.”
His mistaking me for Martin was not surprising, since we are, after all, twins (though fraternal).

SUNDAY

8:00 am Eucharist Rite I

followed by coffee/fellowship and
Adult Forums

10:30 am

Eucharist Rite II

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

MONDAY
5:30 pm Solemn Evensong
(with incense)

TUESDAY

7:00 pm Quiet Time Meditation
WEDNESDAY

10:00 am

Eucharist and Holy
Unction (Prayers for Healing)

CLERGY

But it was what he said that got my attention, and that I’ve never
forgotten. When he said “the ministry” he really meant “The
Ministry” – that of an ordained person.

The Rev. Nigel TaberHamilton, Rector

That phrase – “The Ministry” – is still in use today, on both sides
of the pond. It comes out of a number of unspoken assumptions
what the Ordained do:

The Rev. Dr. William Seth
Adams, Clergy Associate

Ø That this sort of ministry is primary as ministries go: “the”
not “a” ministry.
Ø This sort of ministry is the only one that really counts –
professional, trained, salaried, respected.
Ø Conversely, that other ministries aren’t as important or
valued because they’re not professional, trained, salaried,
or respected – at least, not in the same way as that of a
professional; and, lastly,
Ø The people who fill “The Ministry” are more important,
better somehow, than those who are not ordained AND
have more authority and power, or the right to more authority and power, than those who are not ordained.
Left unchallenged this is a really insidious view of ministry. Left
unexamined it has the potential for being quite destructive of
Christian community – at least as St. Paul describes community
when writing to several of the early ones he founded.

The Rev. M. Fletcher Davis,
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Boy, do we like to eat!
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while we are hunkered down for the cold and
dreariness of winter, we can turn our thoughts
to the warmth and friendliness of food, in all
it’s goodness. Take a peek in the St. Augustine’s pot and see what our great cooks are
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Bread for Our Souls

by Carole Tyson

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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Whole Wheat Naan Communion Bread
Lynda Dial
1 Tbls. Sugar
¾ c. warm water
1 Pk. Dry yeast
1 Tbls. Honey

1 ½ c. whole wheat flour
¾ c. all purpose flour
¼ tsp. salt

Mix sugar, and warm water into a small bowl, stir in the yeast and let stand for 5 minutes, until
frothy on top.
Mix the flours and salt in a large bowl, add honey and stir, then add liquid and mix to make
dough.
Knead the dough on a lightly floured surface for 8 – 10 minutes, or until smooth. Shape dough
into a ball and return it to the bowl.
Cover bowl with plastic wrap and a towel and keep the dough in a warm place for 30 minute rise.
Heat inverted cast iron frying pan over stove burner.
Punch and knead dough for 2 minutes.
Divide the dough into 6 equal portions.
Roll the portions into 7 inch rounds on a lightly floured surface, while keeping all the unrolled
portions covered.
Bake on bottom of inverted fry pan until little bubbles appear on the top and the underside becomes mottled.
Flip loaf with pancake turner and bake an additional 30 seconds or until the Naan puffs up and is
cooked.

About friends, Augustine wrote in The City of God,
"For when we are harassed by poverty [of any kind], saddened by bereavement, ill and in pain . .
. let good [people] visit us - [people] who can not only rejoice with those that rejoice, but weep
with those that weep, and who know how to give useful advice and how to win us to express our
own feelings in conversation . . . ."
We may hope for this in the year to come.
Tom Johnson
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St Augustine’s Cooks

I

n the follow several pages you will find an assortment of the favorite recipes
of some of our favorite chefs at St. Augustine’s, the best of the best. Enjoy!

Sue Idso’s Gingerbread

Lauren Sandri high school senior project 2007-8

2 ¼ cups flour

1 large egg

Preheat oven to 325°.

1/3 cup sugar

1 teaspoon baking soda

1 cup molasses

1 teaspoon ginger

¾ cup hot water

1 teaspoon cinnamon

Grease and flour 9x9x2 square pan. Measure and mix all ingredients in large bowl.
Beat for 3 minutes on medium speed. Pour
in pan and bake for 50 minutes.

½ cup shortening

¾ teaspoon salt

Makes 9 servings.
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Applesauce Cake Elaine Ludtke
1 ½ cups unsweetened applesauce (hot)
2 cups sugar
1 cup butter, melted
3 cups flour
1 T vanilla
1 T soda
1 T cinnamon
½ -1 cup nuts
½ -1 cup raisins or dates or fruit bits or craisins

In a large bowl mix melted butter, heat applesauce and sugar. Add 1 Tablespoon of soda dissolved in ¼ cup hot water. Add vanilla. Add flour and
cinnamon and mix until smooth. Add fruit and nuts. Bake at 350° in 13 x 9
pan about 1 hour. Can also be baked in a loaf or as cupcakes or in jelly-roll
pan (adjust baking time).

Lower fat variation

Topping (if desired)

I melt butter in large bowl in MW, add applesauce and heat, add remaining
ingredients, thus using only one bowl.

2 T butter
2 cups unsweetened applesauce (hot)
½ cup brown sugar
2 cups sugar
½ cup chopped walnuts
½ cup butter, melted
3 cups flour
Crumble together and sprinkle over the cake before baking.
1 T vanilla
1 T soda
1 T cinnamon
½ - 1 cup nuts
½ - 1 cup raisins or dates or fruit bits or craisins or 1 cup fresh chopped apple or fresh whole cranberries

French Country Chicken with Olives William Seth Adams
[Adapted from a recipe of that name created by Barbara Renoux, adapted from Gretchen Wood’s recipe.]
4 slices of bacon cut into ¼ inch pieces
3-4 pounds of chicken pieces, skin removed [I use thighs]
2 onions finely chopped
4 cloves of garlic minced
1 tsp dried Italian herbs
1 tsp kosher salt
1 tsp black pepper
¼ cup flour
1 tin diced tomatoes
½ dry white wine [I use Vermouth.]
½ cup condensed chicken broth undiluted [I use Kitchen Basics Stock]
1 bay leaf
½ cup black olives, sliced
½ cup green olives, sliced
chopped Italian parsley as a garnish
Directions:
1. In a skillet over medium-high heat, cook bacon until crisp. Drain on paper towels. Crumble and set aside.
2. Drain all but 2 tbsp of bacon drippings from the pan. Add chicken pieces in batches to brown. Transfer to a heated slow cooker.
[Never put hot food into a cold cooker!]
3. Reduce heat to medium and sauté onions until soft. Add garlic and seasonings. Cook 1 minute. Add flour and cook for 1 minute. Add wine and stir well. Add tomatoes and chicken broth and bring to a boil, stirring until mixture thickens. Add bay leaf.
Pour contents of the skillet over chicken.
4. Cook on low for 5-6 hours. Add bacon, olives and cook on high for the last 15 minutes. Discard bay leaf.
5. Serve over wide egg noodles. Garnish with finely chopped Italian parsley.
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Cast Iron Skillet Cornbread

William Seth Adams

adapted from Epicurious.com
1 ½ cups yellow cornmeal
¾ t. baking soda
½ t. coarse salt
2 large eggs
1 ¾ cups buttermilk
½ stick unsalted butter, softened/melted
Preheat oven to 425 degrees. Put a 9 or 9.5 inch cast iron skillet in the middle of the oven.
In a small bowl, stir together cornmeal, baking soda and salt.
In larger bowl, whisk eggs until blended and then add buttermilk.
Carefully remove hot skillet from oven and add the butter,
swirling gently to coat the bottom and sides of the skillet.
Return skillet to oven.
Whisk hot butter into buttermilk.
Stir cornbread into buttermilk mixture just until moistened.
Scrape batter into hot skillet and bake until golden, 20 to 25 minutes.
Invert skillet over a platter, releasing cornbread and cool bread at least 3 minutes before slicing.

Daughter-in-Law’s Lemon Chicken William Seth Adams
adapted from a recipe shared with him by his daughter in law, Amy Adams of Austin TX.
Preheat oven to 475 degrees
Use either split chicken breasts, bone in, skin on, or chicken thighs, bone in, skin on. Number determined by number of servings
desired.
In a bowl of suitable size, combine olive oil, coarse salt, pepper, some dried thyme and a good bit of fresh lemon juice, saving the
lemon halves.
Roll the chicken pieces singly in the oil mixture and place in a baking pan of appropriate size, skin side up.
Add the cut lemon halves on the top of the chicken pieces, scattered.
Place small pats of butter at random on the chicken.
Place in the middle of the hot oven.
Cook until internal temperature reaches 175 degrees, likely about 20 minutes.

Israeli Couscous Salad Barbara Renoux
This is a great salad for Lent.
1 cup Israeli Couscous-cook according to package. (Bring two cups to a boil. Add couscous. Reduce heat, cover and simmer about
12-15 minutes until tender and water is gone.)
In the meantime...Put the following into a large bowl.
2 cans well drained tuna or salmon
Zest of one lemon
3Tbsp. Capers
Black olives pitted and coarsely chopped
1/2 jar of roasted red peppers, drained
2 cloves of garlic grated over the bowl
3-4 green onions thinly sliced, just a bit of the green portion
Basil
Salt, pepper
Juice of one lemon mixed with 1/2 cup olive oil--pour into bowl.
Dump the warm couscous into the bowl and gently mix. Let sit for 10-15 minutes. Serve
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BEEF BURGUNDY, THE EASY WAY Diana Klein
So easy to do, and for one person, make it and freeze in serving size portions. It’s great.
1 ½ lb. beef round steak or stew meat cut into 1 inch pieces
1 can cream of mushroom soup, undiluted
1 cup Burgundy wine or other dry red wine
1 small onion, chopped
½ cup sliced fresh mushrooms or 1 - 4 oz. can drained
1 pkg. dry onion soup mix
1 T minced garlic
Combine all ingredients in slow cooker. Cover & cook on low for 6-8 hours or until beef is tender.
Serve over cooked noodles, potatoes or rice. Serves 4-6.

Beef Bourguignon Carole Tyson
from my daughter Sylvia Coats
Ingredients:
2 1/2 lbs. boneless beef chuck cut into 1 1/2 inch cubes (I buy the pre-cut stew meat- huge time saver)
butter
3 tbsp. brandy
1 16 0z package frozen pearl onions - thawed
1 lb. whole crimini mushrooms
2 1/2 tbsp. potato starch (corn starch if you don't have, but the potato starch makes it prettier)
2 tbsp. tomato paste
1 1/2 cups red burgundy wine
3/4 cup ruby port wine
3/4 cup dry sherry wine
1 can (10 1/2 oz.) of beef broth
1 bay leaf
1/8 tsp. pepper
5 qt. or more ovenproof Dutch oven with tight fitting lid
Directions:
Heat 2 tbsp. of butter in bottom of Dutch oven. Brown meat about 1/4 at a time, enough to cover bottom of pan.
Using tongs, lift out beef cubes as they brown. Continue until all beef is browned, adding more butter as needed. Return beef to
Dutch oven. Place 2 tbsp. brandy in a ladle. Ignite brandy; pour over beef.
When flame dies, remove beef cubes to a bowl; set aside. Add 2 tbsp. butter to Dutch oven; heat slightly. Add onions; cover and
cook over low heat until onions brown slightly, stirring occasionally. Add mushrooms; cook, stirring, 3 minutes.
With a slotted spoon, remove onions and mushrooms; set aside. Remove pan from heat. Using a wooden spoon, stir in potato
starch and tomato paste until well blended. Stir in the burgundy, port, sherry and beef broth. Preheat oven to 350F.
Bring wine mixture in pan just to boiling, stirring; remove from heat. Add beef, bay leaf, pepper, onions, mushrooms and remaining brandy; mix well. Place a large sheet of waxed paper over top of pan; place lid on top of paper (cut wax paper down if it's a lot
bigger than the pan) Bake covered.
Stirring occasionally, bake for 3 hours or until beef is tender when pierced with a fork. (This is actually better made the day before
and reheated in the oven the same way baked)
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Dark Chocolate Mousse Carole Tyson
from my daughter Sylvia Coats
Ingredients
5 1/4 ounces bittersweet chocolate, coarsely chopped
14 ounces cold heavy cream
3 large egg whites
1-ounce sugar
Sweetened whipped cream, for garnish, optional
Shaved bittersweet chocolate, for garnish, optional
Directions
Place chocolate in a double boiler at a low simmer. Stir chocolate until melted. Turn off the heat and let stand.
Mix cream in a very cold bowl (I refrigerate mine for a minimum of 30 minutes) until it forms soft peaks. Set aside while with a
mixer, whip egg to soft peaks. Gradually add the sugar and continue whipping until firm.
Remove the chocolate from the double boiler and using a whisk, fold in the egg whites all at once. When the whites are almost completely incorporated, fold in the whipped cream. Cover the mousse and refrigerate for approximately 1 hour or until set. Serve in
goblets topped with the Raspberry Sauce (below)
Raspberry Sauce
Ingredients
1 half-pint fresh raspberries
1/2 cup sugar
1 cup seedless raspberry jam (12 ounces)
1 tablespoon framboise liqueur (not a must, but really enhances the raspberry flavor)
Directions
Combine the raspberries, sugar, and 1/4 cup water in a small saucepan. Bring to a boil, lower the heat, and simmer for 4 minutes.
Pour the cooked raspberries, jam, and framboise into the bowl of a food processor fitted with the steel blade and process until very
smooth. Chill.

(Cream) Cheese Pie Mary Ann Speir
Ingredients:
pie shell (9 or 10 inches)
1 pound of cream cheese
3 eggs
7 tablespoons of sugar
one-fourth teaspoon of vanilla extract
one-fourth teaspoon of ReaLemon

Topping ingredients:
1 cup of sour cream
one-third teaspoon of vanilla extract
3 tablespoons of sugar

Partially bake pie shell until lightly brown (about 5 minutes). In a mixer, blend cream cheese, eggs, sugar, vanilla, and lemon
juice. Pour this mixture into the pie shell and bake at 350 degrees for 25-27 minutes until set. Cool pie before adding topping.
Mix topping ingredients. Spread on cooled pie and bake an additional 5 minutes at 350 degrees.
Cherry, strawberry, or other topping is optional.
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Blender Chocolate - Orange Mousse Lauren Sandri
high school senior project 2007-8

1 ¼ cups heavy cream
8 ounces chocolate chips
1/3 cup sugar
5 large egg yolks
1 tablespoon orange liqueur
1 ½ teaspoons grated orange peel
1 ½ teaspoons vanilla extract
4 tablespoons unsalted butter
Orange peel twists (optional)

Place chocolate chips, sugar, yolks, liqueur, orange peel, and vanilla in blender or food processor.
In separate saucepan, heat cream until tiny bubbles appear around edges. Pour hot cream into blender and
blend for 1 minute at high speed. Drop in butter 1 tablespoon at a time, processing briefly after each addition.
Pour mousse into bowl, cover, and refrigerate 3 hours. Serve garnished with orange peel twists.
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Cowboy Caviar

Maureen Masterson

The veggies
1 can black eyed peas, drained
1 can black beans, drained
1 can Niblets corn, (I prefer this brand because others are watery)
2-3 sweet peppers, (mixed yellow, orange, red) seeded, deveined and diced
1 jalapeño pepper seeded and deveined, in very small dice
½ sweet onion diced
½ bunch cilantro chopped
The dressing
¼ cup olive oil
¼ cup apple cider vinegar or lime juice (I like the lime juice best)
1 Tbsp. sugar or agave syrup
5 – 10 drops of pepper sauce (I like the one with the guy with the big hat)
Salt and pepper to taste
Assembly
Put all of the dressing ingredients in a medium bowl. Wisk them together. Add the peppers, onions,
beans, peas and corn. Fold together so that you don’t mash the beans. Add cilantro and fold again.
Check for seasoning after 10 minutes and add salt, pepper or more pepper sauce to taste. Will keep well
for 3-4 days.
Notes
Some black beans need to be rinsed if they are too murky. Sometimes I add chopped seeded tomato or
firm ripe avocado chopped. I would add these just before serving or as a garnish. The dish doesn’t keep
as well with these added. Serve with tortilla chips or as a salad/side dish.

HEALTHY DOG BISCUITS Jan Skubi
1 1/2 c. Oat flour
2 1/2 c. Quinoa flour
3/4 c. Flax meal
1/4 c. Olive oil
1 egg
1 c. Water
1/4 c. Grated cheese (if desired)
(all the above flours may be made by processing rolled oats, quinoa in a blender or grinder to make a fine flour)
LINE a baking sheet with parchment paper. Don't skip the parchment paper!
MIX all ingredients together.
ROLL dough out between 2 pieces of plastic wrap to 1/4 inch thick. Remove plastic wrap, cut out - space cookies 1 inch
apart. Bake 30 minutes or til light brn. At 350 degrees. Remove cookies from the cookie sheet, place on rack and let dry overnight. Store in an airtight container up to two weeks. This makes a very large batch. Freezing small bags of the cookies for future
goodies works very well.
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BASIC PIZZA DOUGH

Jan Skubi

FOR A 12 INCH PIZZA
Double the ingredients for larger sizes

1/2 cup warm water
1/2 tsp. Sugar
1/2 tsp. salt
1 tsp. Yeast (1/2 packet)
1/2 T. Olive oil
1 1/3 c. Flour
MIX TOGETHER: warm water, sugar, and yeast; set aside 5-10 min.
THEN: mix flour, salt and olive oil together
ADD: water/yeast mixture and stir into soft dough. Add a little more water if necessary to make a pliable dough.
KNEAD: until smooth and elastic (about 5 min.)
Roll the dough out to fit pizza pan or shape to fit pan - don't be afraid of the dough, stretch it to fit the pan, if holes appear, just patch
it up. Be sure to generously grease the pan first.
SET ASIDE: the pizza dough to rise about 30 minutes in the pan. Then add your favorite pizza sauce and toppings.
BAKE: at 400 degrees for about 15-20 minutes or until done (check the underside of the crust to see that it is light brown. Remove
from oven and let cool about three minutes before slicing.

CRUMPETS Jan Skubi
Taken from a 1927 edition of a cook book titled ANY ONE CAN BAKE
2 eggs
1 1/2 c. Milk
4 T. Melted shortening
1 tsp. salt
1T. Sugar
4 tsp. baking powder
2 1/2 cups flour
Add beaten eggs and milk to melted shortening and beat well. Add salt, sugar and baking powder sifted with
the flour. Put greased muffin rings (I use large canning jar rings) upside down in a medium hot, slightly
greased griddle or frying pan. Fill 2/3 full with batter ( I use a soup spoon heaping full to fill the rings. Avoid
filling them too full or the batter will stick to the sides of the rings and it will be difficult to remove the crumpet. Cook slowly until puffed up, turn with pancake turner and cook the other side. Remove from the ring, regrease the ring and repeat. Split while hot, butter and serve with your favorite preserves.
You may cool them on a rack and freeze them for later use, they can be popped into the toaster for a breakfast
or tea-time snack.
These take a little time to prepare, but they are very special and well worth the effort!
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Super Duper Oatmeal Cookies Lauren Sandri
high school senior project 2007-8

1 cup flour

3 large eggs

¾ teaspoon salt

¼ cup milk

¾ teaspoon baking soda

2 teaspoons vanilla

2 teaspoons cinnamon

1 cup raisins

1 cup vegetable shortening

6 ounces chocolate chips

½ cup peanut butter

3 ½ cups oats

2 cup sugar

Preheat oven to 375°.
Mix shortening and peanut butter until fluffy; add sugar gradually. Add eggs, milk, and vanilla. Beat well;
add flour, salt, baking soda, and cinnamon. Stir in remaining ingredients.
Form tablespoon sized balls and place on foil-lined sheets. Bake for 10-15 minutes; let stand 2 minutes on
sheet before moving to racks to cool.

14

Chicken Casserole Mary Green
2 c. cooked brown rice
marinated artichoke hearts
marinated sundried tomatos
1-2 cans undiluted mushroom soup
4-5 large skinless, boneless chicken breasts - halved or quartered- OR equivalent amount of frozen unbreaded chicken
tenders.
1/2 of medium onion- chopped
enough shredded Monterey Jack cheese to cover top, about 1 cup
Spray large casserole dish with cooking spray, spread cooked rice on bottom of dish. Spread artichoke hearts, sundried
tomatos, and mushroom soup on top of rice, then chicken that has been lightly sprayed with cooking spray and onion as
next layer, with shredded cheese on top. Cover with aluminum foil, bake at 350 for an hour, removing foil last several
minutes for browning if desired. Frozen chicken breasts cut into smaller pieces may also be used. Serves 6-8.

Roasted Potatoes Mary Ann Speir
Ingredients:
2 lbs. small red potatoes*
1 medium sweet onion
McCormick Montreal Steak seasoning
Goya Adobo all-purpose seasoning
Olive oil
Preheat oven to 400 degrees. Scrub but do not peel the potatoes --- dice into one-half inch cubes. Chop the onion. Put potatoes and
onion into a bowl --- add a heaping tablespoon of the Montreal Steak seasoning and two teaspoons of the Adobo seasoning --- mix
well. Add olive oil and mix again. Put mixture into a 9” x 13” glass baking dish. Bake for 35-45 minutes, stirring at 15-minute
intervals.
*a tasty alternative is to use one lb. potatoes and one lb. turnips

Chicken Thighs a la Modena Biaggio
Marinade
¼ c. balsamic vinegar
¼ c. olive oil
1 large clove garlic mashed with ¼ tsp. salt
2 tsp. fennel, crushed with ½ tsp black pepper corns
6 chicken thighs (may be boned and skinless)
Marinate chicken at least 2 hours or as long as overnight. Drain, reserving marinade. Bake at 325F about 30 minutes,
basting with the marinade. Skin, if any, should be slightly charred.
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Quick and Dirty Pate’ Biaggio
½ lb. chicken livers
½ lb. ground mild sausage meat
4-5 mushrooms, chopped
1 small onion or 1 scallion, chopped
3 T butter
¼ - ½ tsp dried thyme
1/3-1/2 c. Madeira or sweet Marsala
Optional:
Shelled pistachios, cubed leftover meat from Chicken a la Modena, 1 tsp green pepper corns
Preheat oven to 325 F. Blanch livers briefly in boiling water. Slowly sauté mushrooms and onion (scallion) in butter.
Dump everything in the food processor and pulse to desired consistency. Stir in optional ingredients then pack into
one or two small greased molds. Cover with foil, place in a hot water bath and cook 30 – 40 minutes. Classically they
would then be weighted and chilled for a day, but I rarely bother with that.

Turkish Fish Pilaf Biaggio
1 lb. small fish boned and cleaned
2 c. cooked basmati rice
½ c. very good virgin olive oil
Oregano, salt, pepper, pinch ground chili pepper
Preheat oven to 350 F.
Dust the fish with spices and open out flat. Place a thin layer of rice in a greased casserole, cover with fish in a spoke
pattern, cover with more rice and continue layering, ending with rice as top layer. Pour olive oil over all, bake until
slightly browned on top.
Note: classically this would be prepared with fresh anchovies. Surf smelt, small herrings, or fresh sardines work well
too.

Scalloped Pineapple Casserole Mary Ann Speir
3 cups French bread, cut into 1-inch cubes
1 1/4 cups sugar
1/3 cup butter or margarine, melted
3 large eggs, lightly beaten
1 20-oz can crushed pineapple, undrained
Combine all ingredients in a large bowl and stir well. Spoon mixture into a lightly greased 2-quart casserole dish. Bake, uncovered,
at 350 degrees for 45-50 minutes, or until golden and bubbly. Serves 8-10.
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Vegetarian Chili Shantina Steele
From Easy Vegetarian Cooking by Sharon Cadwallader
I made this for a Via Media dinner back when I first started coming to St. Augustine's. It is one of our family
favorites and it got good reviews that night as well! A very colorful dish full of great flavor and loved by vegetarians and meat-lovers alike! I usually use Jalapeño Jack cheese and top with a little sour cream! Yum!
3 Tbsp. oil
1 large onion, finely chopped
2 large cloves minced garlic
1 large bell pepper, finely chopped
1 stalk celery, finely chopped
1 medium carrot, finely chopped
2 tsp. chili powder
1 tsp. ground cumin
1 tsp. dried oregano
1/2 tsp. dried thyme
1/2 tsp. ground coriander
1 (1lb) can peeled, chopped tomatoes with juice
1 cup vegetable stock
2 (16oz) cans pinto beans, rinsed and drained
1 cup fresh or frozen corn
Salt to taste
Red wine vinegar to tase
1 1/2 cups shredded cheese
1 1/2 cups shredded green cabbage
1/2 cup cilantro
2 jalapeño chilis, seeded and minced
In a large heavy-bottomed pot, heat oil over medium heat and sauté onion for 2 minutes. Add garlic and sauté
until onion is almost tender. Add bell pepper, celery, carrot, chili powder, cumin, oregano, thyme and coriander and sauté for 3 minutes. Stir in tomatoes and stock and bring to a boil. Reduce heat to low and simmer,
covered, for 10 minutes. Stir in beans and corn. Add salt, vinegar, and additional stock, if you desire a soupier chili. Place cheese in a serving bowl. Toss cabbage with cilantro and place in a serving bowl. Place jalapeños in a small dish. Serve chili in warm bowls and let diners garnish individual servings with cheese, cabbage mixture and jalapeños at the table.
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Peanut Blossoms Lauren Sandri
high school senior project 2007-8
1 ¾ cups flour

½ cup peanut butter

1 teaspoon baking soda

1 large egg

½ teaspoon salt

2 tablespoons milk

½ cup sugar
½ cup brown sugar
½ cup shortening

1 teaspoon vanilla extract
25 Hershey’s Kisses

Preheat oven to 375°.
Mix all ingredients excluding Hershey’s kisses, to form dough. Shape dough into teaspoon sized balls, roll in
sugar, and place on un-greased cookie sheet. Bake for 10 minutes.
Top each cookie immediately with Hershey’s kiss (unwrap before you need them!), press down firmly in
center so cookie cracks around the edges.
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St. A's Crossword

by Ron St George

Across
1. Who slept at the feet of her future husband?
3. The land over which Belshazzar was king.
9. In March 2013 ___ Welby will be enthroned
as archbishop of Canterbury.
10. David used this to soothe Saul
11. Her first name certainly fits ___ Alday.
12. Where languages were confused.
15. Eight people were saved from a flood in one
of these.
16. The February MSO is "Episcopal ___ and Development.
17. ______ Luginbill meets you in the church office with a friendly smile.
19. February 12 is the birthday of this 16th President.

Down
2. Although not turkeys themselves, Art and
Dorothy ___ talk turkey!
4. Exclamation following a prayer or creed.
5. A solemn vow.
6. What common household animal is never
mentioned in the Bible?
7. We'll all get together on ____ Tuesday for
some pancakes!
8. First name of our new Senior Warden.
11. This heavenly messenger explained a vision
to Daniel.
13. One of the many musical instruments played
by David Locke
14. The word used in the King James Version of
the Bible for "you".
18. First name of our new Junior Warden.

Answers:
Across: 1.Ruth 3.Babylon 9.Justin 10.Harp 11.Grace 12.Babel 15.Ark 16.Releief 17.Laura 18.Lincoln
Down: 2.Taylor 4.Amen 5.Oath 6.Cat 7.Shrove 8.Ssuan 11.Gabriel 13.Accordian 14.Thee 18.Ron

Editor’s note: Ron had intended for this puzzle to be in the February issue of the Light so some of the clues are
more relevant to February than March. My apologies. AR
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hinking about death and attending to the necessary details surrounding it can be frightening or
difficult. Our culture often tries to deny or hide death, however as Christians, we celebrate death
as the next stage in our life with Christ. We can make the process easier for our survivors who
may or may not know about our wishes. It is always appropriate that member of the congregation
or a family member be buried from the church and not from a secular funeral home.
At St. Augustine’s we are fortunate to have an elegant columbarium on our beautiful wooded grounds within
steps of our church doors. Our columbarium revives an ancient Christian tradition of providing a final resting
place on parish grounds for the sacred remains of our loved ones. Additionally, it provides a welcome place
for contemplation for the living and remembrance of the dead.
Cremation of the body has become very common. After cremation, the family can opt to scatter the ashes if
they wish or to place them in a columbarium niche. In the case of cremation, there is no time limit on scheduling the service. It is at the convenience of the family.
The memorial of burial service is held in the church; the ashes are then carried in procession to the columbarium, the committal service is read and the ashes are then either placed in a niche or spread in the scattering
garden.
A service planning form and request for a niche reservation is available from the parish administrator. The
planning form allows you to provide instructions for desired Scripture readings, musical selections and funeral
participants, as well as other information. The information you submit is considered to be confidential and
kept in a private, fire proof file in the parish office. A copy of your will in a sealed envelope can also be kept
in a file with your other documents.
The purchase of a niche costs $400.00 and includes the permanent bronze face plaque with name and dates.
The purchase of plaque for the spreading garden wall is $200.00. The niches must be paid for at the time a
reservation request is made and at that time a certificate of ownership will be issued with the niche number
indicated on the certificate.
If you purchase a niche now the cost will be locked in and will not increase as prices go up, as they have in the
past few years. Individuals who have already purchased niches are grandfathered in at the original purchase
price.
Further questions can be directed to our office administrator or to Bev Babson

Bev Babson,
Columbarium Chairperson

COLUMBARIUM
REPORT
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Howcum/Theoguru
S

t. Augustine’s is blessed with all kinds of smart people. People who should know
just about everything, wouldn’t you think? This used to be called Ask the Rector, but
even though our rector is pretty smart, he doesn’t actually know everything. Theoguru
does (know everything). How does Theoguru know everything? He consults with all of
St. Augustine’s smart people.
Got a nagging question that you are too embarrassed to ask? Just send it to Albert (in a brown paper wrapper) and he will forward it to Theoguru unopened. Your answer will be forthcoming, in
the next issue of the Light. No one will know it’s you (unless you want the world to know, and
why would you want that). Remember Theoguru knows everything. There is no such thing as a
stupid or silly question.
This month’s offering is a case in point. Our St. Augustine’s smart person is Nancy Paris. She
offers this answer to one of the church’s burning questions.
Question: Oley asks Sven—What’s the difference between a hymn and an anthem?
Answer: Sven (scratching his head) explains it this way. “A hymn is like I were telling you
straight out ‘The cows are in the corn.’ An anthem would be to tell you the same thing, but I
would say it differently. I would say, ‘The cows, o yes, the cows, yes the cows Oley, are in the
corn. Not the sheep, not the pigs, not the horse, but the cows, Oley, are in the corn. In the
corn; not the wheat, not the spuds, not the beans, but the corn. The cows, O Oley, the Ayrshires, the Holsteins, the Jerseys, and the Long Horns, and the White Face, are all in the corn.
In the corn, in the corn, the corn, the corn, the corn, the corn, o the cows are in the corn.

Amen!’”

Vestry Highlights February
Columbarium – Two banks of new niches will be installed.
Endowment – The vestry will appoint a “gift” committee to advise on undesignated gifts.
Hospitality – We may need a committee to oversee participation and costs for Sundays and receptions.
Mission Statement – The Wardens & Rector will appoint a committee to write a mission statement.
Outside signage – The color has been decided and the lettering will be ordered.
The complete minutes are posted on the bulletin board and are available by e-mail upon request, from
Diana Klein, Vestry Clerk.
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Ted Brookes Presents

Adult Forum Schedule - March

T

his year March brings us into the core of the Lenten season. We have our eyes, minds, and hearts focused on Palm
Sunday, Holy Week, and Easter coming in the last two weeks
o f the month. In pr epar ation f or this most sp iritual, r ef lec tiv e . and sacred time in the Christian calendar it is appropriate to take stock of
who we are as followers of the Way in Christ and how we got to be where we are in our faith as
Christians. For the first three weeks the Adult Forums will figuratively have us travel back in time
to examine our faith beginnings in Early Christianity, the diversity of the Church in its first centuries, and the theological confusion over what it meant to be a Christian in those times. Our first
step on the road back in time will be to have the Rev. Tom Johnson present an encore lecture on
"How We Got The Bible," but this time highlighting the books that did not make the cut in the New
Testament and why. Weeks 2 and 3 will be the start of a new DVD series titled "Lost Christianities"
which is presented by the Teaching Company from its Great Courses library. Our guest virtual and
award-winning lecturer will be Dr. Bart Ehrman, Professor of Religious Studies at the University of
North Carolina in Chapel Hill. There will be no adult forums for the last two Sundays of March.

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

3 March - How We Got The Bible, Part 3. After covering the Old Testament canon, the Apocrypha, and the
books of the New Testament the past two sessions, in Part 3, we will discuss the fascinating and illuminating topic: The Books That Got Left Out of the New Testament and Why. Please Come with your questions as we wrap
up this informative series. Rev. Tom Johnson presents.
10 March - The Diversity of Early Christianity. Modern Christianity is widely diverse in its social structures, beliefs, and practices. However, this diversity is mild compared to the first three centuries AD., when Christians
disagreed on such basic issues as to how many gods there were, or whether Jesus was human, divine, both, or
neither. Ted Brookes presents.
17 March - Christians Who would be Jews. This lecture begins by considering the key terms used in this graduate-level course, such as orthodoxy and heresy, followed by an introduction to the Ebionites, who maintained
Jewish practices, while believing that Jesus was the messiah. Ted Brookes presents.
24 March - Palm Sunday. No adult forum is scheduled.
31 March - Easter Sunday. No adult forum is scheduled.
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Book Review Barbara Tennis
Title: Welcome to the Wisdom of the World
Author: Joan Chittister
Sr. Joan Chittister is a respected spiritual guide and author.

She addresses contemporary Christianity
with profound and clear insights. In this book, Sr. Joan takes up the issue of problems that are common in everyone’s life and shows how we can learn from the major religious traditions. Using wisdom stories from Hinduism, Buddhism, Judaism, Christianity and Islam, Sr. Joan explains the spiritual truths they contain and how these
truths can apply to everyday experiences to help the reader become more spiritually aware. The stories are
about being human, making connections, and living out a life that recognizes we are spiritual beings. Living a
spiritual life is about more than adhering to religious rules. All the religious traditions presented here
acknowledge that spirituality is about being aware of that our connectedness to God lives out in our awareness of
our own spirituality and our connectedness to other people.

Planned Giving

Estate Planning in 2013

C

L. Jay Ryan

ongress has helped us a bit by passing the AMERICAN TAXPAYER RELIEF ACT.

It continues the Federal Estate and Gift credit amount of $5 Million indexed for inflation so it is now
$5,250,000 with a provision for carrying over unused amounts to a surviving spouse. The Washington state estate tax credit amount remains at $2 Million. The unlimited marital deduction continues in both federal and
state. The federal tax over the credit amount is 40%. Annual gift tax exclusion, also indexed for inflation, is now
$14,000. The best news is that the Estate tax provisions are now made permanent---or at least as permanent as
any tax law can be.
Better yet, the Charitable IRA Rollover provisions have been extended through December 31, 2013 for transactions after January 1, 2013. Persons over 70 ½ may ask their IRA custodian to transfer up to $100,000 in 2013 to
a public charity. This will not be income or a charitable deduction—the result is better than a deduction.
Other estate planning options still remain, such as naming a charity (St. Augustine’s) as beneficiary of your IRA
or Life Insurance. If you are making monetary distributions among family and charity or charities it is best to
make the charitable distributions from your IRA because the charity will receive the IRA distribution free of income tax and this leaves more for distribution among family. You can also name St. Augustine’s as a beneficiary
under your will, trust or either for a specific amount, a per cent or the residue.
If you do make provisions in your estate plan for St. Augustine’s or any other Episcopal charity let Jay Ryan
know so you can be added as a member of SALT (St. Augustine’s Legacy Team) and the Bishop society.
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HELPING HAND
“When you do this unto the least of my family you do it unto me.”

T

he March MSO offering spotlights an organization founded by St. Augustine parishioners and
which still finds St. Augustine’s heavily involved in its activities. Fr. Bill and Judy Yeakel were
instrumental in launching Helping Hand of South Whidbey. The volunteer caseworkers come from
South Whidbey churches. They do intakes, assess needs and make decisions as to providing necessary assistance. Basically, Helping Hand operates as an ecumenical discretionary fund, providing
monetary assistance to individuals and families facing a financial crisis. This most often involves rent or energy bills. This assistance is designed to solve an immediate crisis. Through Helping Hand grants many South
Whidbey residents have been able to avoid eviction from their homes or a disconnect of their electric power.
Helping Hand cooperates with other social service agencies often making referrals. Among the agencies that
Helping Hand coordinates with are Opportunity Council, Friends of Friends, Hearts and Hammers, Family
Resource Center, CADA and Good Cheer. In the process of assessing the needs of recipients, the Helping
Hand caseworkers often provide a sympathetic ear to their concerns and may offer advice or prayers.
On South Whidbey the need for assistance has increased substantially in recent years. In 2011 Helping Hand
provided financial assistance impacting 350 adults and 222 children. The staff also made 294 referrals. In the
calendar year 2011 a total of $48,297 in financial aid was distributed to those in need. In 2012 assistance increased substantially reflecting the slow economic recovery. In economic recovery it is generally the economic “least” who are last to feel the recovery trickle down. During this past calendar year (2012) Helping Hand
assisted 585 adults and 353 children. The financial grants disbursed in 2012 to those in need totaled $65,533.
A breakdown of the distribution of assistance for 2012 follows with 2011 assistance data in (parenthesis):
Rent and mortgage assistance - $23,556 ($15,020), Puget Sound Energy - $27,560 ($19,227), Propane and heating oil - $4,242 ($4,617.48), Water - $3,914 ($2,790), Telephone - $1,396 ($2,997),
Campground fees and temporary lodging expenses for homeless - $876 ($548), auto repair/tires
$1,378
All other financial assistance - $2,615 ($3,097)
In 2012 Helping Hand received $77,645 in donations from churches, individuals, community clubs and charitable trusts. The major donors and donations for 2012 were: Whidbey church donations totaling $23,071, individual donations totaling $31,004, foundation grants providing $11,000, Episcopal Community Action donated $3,500, Sojourners concert netted $1,349 and a free will offering from the Martin Luther King “Blessed
Are the Peace Makers” community event added $440. Helping Hand overhead expenses include the salary for
a part time executive director, rent, telephone, office supplies, fund raising and copier expenses. They repre-
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sent 12% of the Helping Hand’s total disbursements at $9,223. The remaining 88% of Helping Hand funds
were given to those in need.
St. Augustine’s has been most generous to Helping Hand through both individual parishioner donations and
corporately as a parish. The parish donations have come from MSO, ECW (Trash and Treasure and the Rack),
and the EPF (“Blessed be the Peacemakers,” Martin Luther King community celebration). The combination
of donations from St. Augustine’s, its affiliated organizations and the Diocesan Episcopal Charities Appeal
represent the largest source of financial gifts to Helping Hand.
In addition to treasure, St. Augustine’s has also been a source of talent for Helping Hand. Currently, Bev Babson is on the Helping Hand Board of Directors and Dick Hall is a staff caseworker. In addition to financial donations Helping Hand encourages those
with an interest in social work to join the
staff as a caseworker or the Board of Directors. Contact Dick Hall or Bev Babson if
interested in volunteering your services.
Individual donations to Helping Hand may
be sent by mail to Helping Hand, PO Box
661, Langley 98260, or online through the
Helping Hand website at
www.helpinghandofsouthwhidbey or delivered personally to Helping Hand’s physical address at the House of Hope, 816 Camano Avenue, Langley. Helping Hand is
staffed daily Monday through Friday from
9:00 AM to 12:00 PM

The Light Nitti Gritty
Deadline: The 15th of the month preceding the issue for all submissions.
Submit all content to Albert Rose arose@albertrose.com.
Submissions should be in either plain text email or Word format. Handwritten, paper, and verbal submissions are also acceptable if
digital submissions are difficult or impossible. All images (photographs, graphics, or drawings) should be in either JPEG or TIFF
format. In some cases, original art will be accepted. Check with Albert.
All written material will be edited for fit, flow, grammar, and spelling. Pictures are encouraged, but again will be edited for fit and
flow.
Written material will be accepted in all categories: feature articles, regular stuff, Theoguru, classified advertising, filler, humor, cartoons, photographs, and letters to the editors. Any reprinted material should include its source and permission if not in the public
domain.
If you can’t meet these guidelines, or have questions feel free to talk to Albert 360-331-4997.
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WANTED

St. Augustine’s in-the-Woods
Recycles!

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

The empty inkjet cartridges that we usually
throw away as trash can be recycled and
remanufactured.
Bring those empty cartridges to church and
put them in one of our collection boxes

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

.

St. Augustine’s youth programs get paid up
to $4.00 for each empty inkjet cartridge

HELP WANTED

that has a print head, regardless of the
brand or type.
Remember:
Put the cartridge in the original box that

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

you would have thrown away after it has
been replaced to keep it safe from damages and spills, or a Ziploc bag.

St. Augustine’s is a GREENING
congregation

!

Look for the aluminum foil covered box in
the Fireside Room

Thank You!
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Notes from Nigel continued from page 2

Paul’s basic view

is that the fundamental order of ministry is that of the Baptized. All other ministries are delegated. Every ordained person is, first and foremost, a member of the Baptized who has been
called by the Baptized on behalf of God
With that calling, we Christians believe, is conferred on the individual by the Holy Spirit, though the agency of
Baptized, particular roles, functions, gifts, and responsibilities, all of which are exercised on behalf of, and in
part for the benefit of, the Body of Christ.
At the same time the Baptized also relinquish some of the authority and responsibility we have for the exercise
of these specific roles, functions, gifts, and responsibilities to the ordained.
So what I do that is unique to the Ordained is done through the conferring of the Spirit via you as the Body of
Christ.
This is not something I – or every other ordained person – always remembers, as much as we may try (and not
all those who are ordained have worked this out yet, either!). It’s hard to have one foot in two camps, as it were
– to remember that baptismal vows are (or should be) primary, and ordination vows secondary to baptismal
vows. It requires humility, and a recognition that ordained ministry is a servant ministry within the ministry of
the Baptized.
The flip side is (wearing my baptismal hat) a reminder that if, as Paul says in Romans 12 and 1 Corinthians 12,
we are all equal in importance and only different in function, we baptized need to remember that our ministry
is also a servant ministry, including toward other members of the baptized who are also ordained.
We serve each other or no one – there’s no in-between.
There are a series of consequences to this particular theology of ministry (for that is what it is) that we should
always hold in front of us. Two are these:
1. If ministry is a consequence of baptism then we are all ministers.
2. Since the Holy Spirit does the conferring, the commissioning, beginning at baptism then we are accountable to each other. (Incidentally, the use of the phrase “Brothers and Sisters in Christ” is intended to identify exactly this reality. Conversely, referring to a priest as “Father” undercuts this theology of
identity).
Understanding this fundamental ministerial identity is vital when we consider how we function, both inside and
outside the institution of Church.
Much could be (and has been) written about this. I want to focus on #1 above, namely that we are all ministers.
If, by virtue of our baptism, we are all ministers then it’s a given that we each have a ministry. The question we
should always ask ourselves is not, therefore, “do I have a ministry?”, but “what ministry do I have?”
St. Paul endeavored to answer this question by listing different categories of ministry within the Body: prophets, apostles, teachers; deeds of power, gifts of healing, forms of assistance, forms of leadership. (1 Cor 12:28).
While the gifts are given to those within the Body, their ministries are both internal and external.
So it is with us.
Some ministries – choir, presiding at Eucharist, treasurer, Parish Administrator, acolyte, preacher, greeting,
etc. – are clearly internal.
Concluded
on page 28
Click here
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M A R C H
ANNIVERSARIES

BIRTHDAYS

2 Sarah Parker Joanne and Bruce Montgomery, Jan Mulder and Cleveland Riley
3 Gail Corell
6 Tom Clendenin
7 Erin and Mark E. Borden, Amy and Mike Picco
8 Megan Parker
14 Judith Yeakel
15 Carol Foster, Dwight Schultz, Nancy Schrock, The Rev. Rachel Taber-Hamilton
16 Bert Speir
17 Kathryn Rickert
19 Andy Pringle
20 Diane Lantz, Joann Norman, William Cornell
21 Bill Skubi, Mary Chapman
22 Sue Idso
24 The Rev. David Close
26 The Rev. Tom and Michele Johnson
27 Dallas Viall, Laura Tocheny, Wendy Gilbert
Notes from Nigel continued from page 27
Others – volunteering at the hospital, working with disadvantaged children, as a doctor or nurse, stocking
shelves at a food bank, helping repair a needy person’s home, working with those struggling with memory issues – are clearly external, and could be exercised as a volunteer or with remuneration.
But if we are baptized they are all ministries.
So what’s your ministry? Perhaps you haven’t figured that out yet! Discerning our gifts AND how we might use
them is best done in community.
In the not too distant future we will try and do just that.
As a first step I invite you to give this some thought and reflection. As a way of opening up that reflection I invite you also to share with me your conclusions and I will, anonymously, produce a list to get us all thinking. It
will also act as an encouragement to us, and a reminder of what we, as Christians, are doing for ourselves, each
other, and the communities in which we live.
Grace and peace to you
Nigel
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his page is for parting shots, and afterthoughts, for finishes and finalities, for bits and pieces, and odds and ends that have no where else to go.

TAIL LIGHTS

All things have a beginning and an end, except God alone.

It’s coffee. It keeps ‘em awake during the sermon.
Albert Rose
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