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November readings
ONE THOUSAND MEN ARE WALKING
One thousand men are walking
walking side by side
singing songs from home
the spirit as their guide
they walk toward the light milord
they walk towards the sun
they smoke and laugh and smile together
no foes to outrun
these men live on forever
in the hearts of those they saved
a nation truly grateful
for the path of peace, they paved
they march as friends and comrades
but they do not march for war
step closer to salvation
a tranquil steady corps
the meadows lit with golden beams
a beacon for the brave
the emerald grass untrampled
a reward for what they gave
they dream of those they left behind
and know they dream of them
forever in those poppy fields
there walks one thousand men
Joshua Dyer 2019 (aged 14)
Lest we forget

For the week beginning Sunday November 14, 2021, we will be
praying for our Long Point Bay Parish, specially for our family
of the church of St. John’s Woodhouse.
Tom and Michelle Bayne, Mark and Charlette, Rodney and
Colleen Bradshaw, Sylvia Bruley, Iris Brunning, James
Christison, Heater Chwastiak, Virginia Drayson, Mary Field,
George Field, Debby Field, Dale Fitkowski, Don and Anne
Gagan, John and Bridget Gagan-Harriott, Siobhan GaganHarriott, Sheila Hastie, Erica Hastie.
For our Bishop Todd and Rev. Rick and family, Rev. Jack Cox
and family, Rev. Paul Sherwood, Fr. Enrique and Family.

Fr. Enrique

IN CHURCH
SUNDAY November 14 2021
Memorial, Port Ryerse 9:30 Am H.E
St. John’s Woodhouse 11:00 am H.E.

ONLINE
SUNDAY November 14 2021
Anytime
Service of the Word
http://www.parishoflongpointbay.com/events.html or
https://www.facebook.com/parishoflongpoint/

1. Which disciple denied Jesus three
times?
2. What day of the week did Jesus
rise back to life?
3. What does Jesus say is the second
greatest commandment?
Find the answers in this newspaper and
read the bible
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Meet Coach Eric!

Jesus said, “Let the little children come to me, and do not stop
them; for it is to such as these that the kingdom of heaven
belongs.” Matthew 19:14
Diana & Marie
God bless you for all you do and for all the children in our
community
Seasonal Farmer Workers and Greenhouse Project Start
Eric is the first member of our “Leader in Training”
program! He is 22 and a grad of Simcoe Composite
High School where he was a Cheer Star
Cheerleader for 4 years.

All the best in these projects. God bless you.

Supper Dinner at Woodhouse

He played his fiddle live for the high schools at the
Norfolk County Fair Grandstand, being seen world
wide at age 16. He loves to help his Carpenter Dad
on the jobs and going boating in Long Point Bay
any chance he can.
Eric was presented the Inspiration Award when he
graduated Port Rowan Public School and The
Junior Citizen Award by the Long Point Country,
Chamber of Commerce.
He has been a part of our team since we opened
our doors and we’re proud of the progress he’s
made! We really do see the ability at Spectrum

Thank you very much for your hard work.
God bless you all.

Recommended movie

The Christmas Chronicles

What’s coming for November?
Day
Sunday 7
Thursday 11

All Saints Sunday / Eucharistic service. St.
John’s Port Rowan 10 Am
Remembrance Day

Sunday 14

Remembrance Day Service / Eucharistic
service Memorial & Woodhouse 9:30 AM
& 11 AM

Sunday 21

The Reign of Christ/ Christ the King/
Eucharistic service. St. John’s Port Rowan
10 Am

Tuesday 23

BRANT-NORFOLK DEANERY Council 2 PM
ZOOM/ Wardens, Lay Delegates and
Treasurers.

Sunday
28
Fr. Enrique

First Sunday of Advent/ Eucharistic service
Memorial & Woodhouse 9:30 AM & 11 AM

The story of sister and brother, Kate and
Teddy Pierce, whose Christmas Eve plan to
catch Santa Claus on camera turns into an
unexpected journey that most kids could
only dream about.
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Arroz Tapado (Rice-On-Top)
Step 1
Bring the rice and 4 cups of water to a boil in a
saucepan over high heat. Reduce heat to medium- Colombian
low, cover, and simmer until the rice is tender, and
the liquid has been absorbed, 20 to 25 minutes.
Step 2
Place the egg into a saucepan, and cover with water
by 1 inch. Cover the saucepan and bring the water to
a boil over high heat. Once the water is boiling,
remove from the heat and let the egg stand in the
hot water for 15 minutes. Pour out the hot water,
then cool the egg under cold running water in the
sink. Peel once cold. Chop the egg and set aside in a
small bowl.
Step 3
Heat 1 cup of vegetable oil in a deep-fryer or large
saucepan to 350 degrees F (175 degrees C). Deep fry
the potato cubes until golden brown, about 5
minutes; drain on paper towels, and set aside.
Step 4
Place tomatoes and 1/2 cup of water in a blender,
and puree until tomatoes are liquefied (peel and
seed first, if desired).
Step 5
Heat 1 tablespoon of vegetable oil in a large skillet
over medium heat, and cook and stir the onion,
garlic, aji chili powder, cumin, black pepper, and
oregano until the onion begins to brown, 8 to 10
minutes; pour in the pureed tomatoes, and simmer
for 5 more minutes, stirring often. Mix in the ground
beef and carrots, and cook until the meat is no
longer pink and the carrots are tender, about 10
minutes. Break the meat up into small chunks as it
cooks. Mix in the chopped hard-cooked egg, peas,
andFr.peanut
butter until thoroughly combined.
Enrique

Finally, gently stir in the cubes of fried potato.
.

Arepas

INGREDIENTS
2 cups uncooked white rice
4 cups water
1 egg
1 potato, peeled and cubed
1 cup vegetable oil for frying
3 small tomatoes, coarsely
chopped
½ cup water
1 tablespoon vegetable oil
½ large onion, finely chopped
3 cloves garlic, chopped
1 teaspoon ground dried aji chili
½ teaspoon ground cumin
¼ teaspoon ground black
pepper
2 teaspoons chopped fresh
oregano
1 pound lean ground beef
2 large carrots, peeled and
cubed
¼ cup frozen peas
1 tablespoon peanut butter
1 teaspoon chopped fresh
cilantro
1 teaspoon chopped fresh
tomato
1 teaspoon ketchup

Step 6
To assemble the dish, oil a flexible plastic bowl (at least 1 cup size) and
press cooked rice into the bottom to fill 1/3 of the bowl. Layer about
3/4 inch of meat mixture over the rice, and top with more cooked rice
to fill the bowl. With an oiled hand, gently press on the rice to
compact the mixture; place a serving plate on top of the bowl, flip,
and turn out the rice and meat-filled form. Repeat with remaining
ingredients. Garnish with sprinkles of cilantro, chopped tomato, and
dollops of ketchup on each serving.
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OUR OUTREACH ON RWANDA #23
By JoAnne Easton

Lines and Tales - from Rwanda

November

I have stayed in 5 different places within the Diocese of
Shyogwe. I have stayed mainly at Alleluia House and Zion
Guest House. Alleluia house is cozy with room for about 6
people but with 4-5 people there is more privacy as the
single people can have their own room. There is usually
a good breakfast with coffee, eggs in some form, toast
and fruit. Bonnie and I would always bring peanut butter

for the toast. One of our favourites is passion fruit and some of us can eat
anywhere from 3 to 5 or more at a sitting. In Canada this would cost about
$3 a fruit but in Rwanda they can even get it sometimes from the back
yard. We would also buy bags of them at market and treat ourselves. Also,
I have never tasted such great pineapple as in Rwanda. It is so juicy and
pure tasting. One time Bonnie and I stayed a week later than the rest and
we moved from Zion Guest House to Alleluia House but with just two
people the effort wasn’t placed on the quantity and quality of the food. I
think I lost 10 pounds primarily in that last week. One supper during that
week, we had a big pot of…. I think “soup or a broth.” Both Bonnie and I
couldn’t eat it but we thought the guards and caretaker outside might like
it, as it is more common in their diet. We handed it to them and they
devoured it putting the empty pot on the dinning room table. Then the
next supper… guess what?? There was a repeat of this tasteless broth and
we had to chuckle. I guess they thought we must have really liked it as it
looked like we ate the whole thing, so they provided it again. We then
made our way down the road to a little bar/café to have goat on a stick,
chips and a Primus. Let me say though we usually had good meals but this
one week was the exception.
Zion Guest House was much bigger and we viewed it several times when it
was just the bottom floor with no roof (just cement walls) but with great
hopes to complete. It was completed several years ago, which gives each
their own room and bathroom and we take our meals in another building
several steps away.
See below our pot of broth, Alleluia and Zion Guest Houses.

The Western Zodiac signs for the month
of November are - Scorpio (October 23 –
November 21 and Sagittarius (November
22- December 21)
The birthstone is the Topaz and the
flower is the Chrysanthemum
And the dead leaves lie huddled and still,
No longer blown hither and thither;
The last lone aster is gone;
The flowers of the witch-hazel wither …
–Robert Frost (1874-1963)
This week in History
1492 Christopher Columbus notes 1st
recorded reference to tobacco
1666 Samuel Pepys reports on first
blood transfusion (between dogs)
1775 American Revolutionary forces
capture Montreal
1785 Church of England organizes in
New England
1896 Power plant at Niagara Falls
begins operation
1904 King C. Gillette patents the
Gillette razor blade
1948 Mackenzie King retires after 22
years as Prime Minister of Canada
1964 Detroit Red Wings Gordie
Howe sets NHL record 627th career
goal
Famous birthdays this week.
Ed Asner, Maggie Gyllenhaal, Gordon
Lightfoot, Lorne Michaels, Danny DeVito,
Meg Ryan, Ru Paul, Margaret Atwood

Answers
1. Peter.
2. Sunday.
3. Love your neighbor as yourself.
Fr. Enrique

By Anne Halls

