ST. JAMES ANGLICAN
WEEKLY ANNOUNCEMENTS

For the week of:

65 CHURCH ST. S, P.O BOX 1238, ST. MARYS, ON N4X 1B8

Email: stjamesinstmarys@gmail.com

Email: revienny@gmail.com
519-274-3544

519-284-1147
http://stjamesinstmarys.org

Facebook: https://www.facebook.com/StlamesSt.Marys

Rev. Jenny Sharp Donations: We are now able to accept e-transfers at:
stjiames.d.stmarys@gmail.com

Wardens: Joan Lang & Vanni Azzano

John Blake Please include your name and address in the message

part of the transfer so that we can issue a tax receipt.
There is no password needed as we have
auto-deposit. Thank you and bless you!

Liz Jeffery
Administrative: Tina Ritu

ANNOUNCEMENT ADMISSIONS

Please be sure to have any admissions for the “Weekly Announcements” into Tina by Tuesday evening
so, they will be entered in time. Also, please advise how long you would like the announcement to run.

N2 WE PRAY FOR GOD’S HEALING POWER IN THE LIVES OF:
\/7/ ;}\ Karen, Joanne, Linda, Irene, Andrea, Gaye, Gary, Paul, Bill, Rev. Jenny and Rev. Jason.

FAMILY PRAYERS

Please bless Marcia & Jim Tweddle and
Cathy & John Urquhart and their families.

The Sanctuary Candle is given to the Glory of God and in loving memory
of Stan & Evelyn Chesson by Joan and lvan Facey.
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Dave Ryde is our coffee coordinator for the “Coffee Hour Ministry” on Sundays.
He has a sign-up sheet at the back of the church for specific Sundays
(too make coffee and possibly provide any goodies, veggies, or whatever you may want to donate) .

As in the past, any help will be appreciated for some table and chair setup before church and take down
after coffee hour on any Sunday from anyone who is fit and able and willing to help out.

COFFEE #OYR

GREEN INITIATIVE

THIS MONTH’S GREEN INITIATIVE:
Reusing our dish detergent containers and laundry jugs!

Please bring in your clean empty dish detergent and laundry detergent bottles.

They will be refilled with bulk dish and laundry detergent, ready to use again.

These refilled containers may be purchased at cost and used for your own use
or donated to our local Pantry or our local Food Bank. Thank you!

VOLUNTEERS NEEDED FOR SUNDAY MINISTRY

We are looking for 2-3 Readers, 2-3 Intercessors, 2-3 Greeters,
2 Servers and 2 Communion Assistants.
Please let Tina know if you can help us out.
Please leave a message in the office or send her an email at:

NEW CONTACT

The flowers on the altar are given to the
Glory of God and in loving memory of

7 Verna and Burns Blackler by their family.

If you need to contact Ven. Nancy Adames,
you can contact her by phone at:
519-495-9492 or by
Email: spiritworker@gmail.com
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MOST NEEDED ITEMS:

Coffee and Chat is back! Please join us. The Salvation Army Foodbank shelves are looking
a little bare due to many new households accessing
Arlene Callender is now the coordinator for this. their services the past few months. The following

are the most needed at the moment:
When: Tuesdays

Time: 10:00 am — 12:00 pm BAKED BEANS,
Where: in the Church Hall (Upper) PASTA SAUCE, CEREAL, CANNED VEGETABLES,
CAKE MIXES,
ALL ARE DRINKING BOXES, CANNED TOMATOES,
WELCOME!

CANNED FRUIT, PUDDING CUPS

They also have launched a new website for St.
Marys, Mitchell and Stratford sites:
https://www.salarmycfs.ca/

OUR “COMMUNITY PANTRY”

65 CHURCH ST. S
ON THE ELGIN ST. SIDE

“TAKE WHAT YOU NEED,
GIVE WHAT YOU CAN”

Our pantry needs a little bit of love!
We need a re-stock!
Items are always coming and going
so, let’s freshen it up! We really appreciate
the items donated thus far and always look forward
to the ever-changing donations.
Let’s do what we “can” to keep this
stocked up in these difficult times.

CHANCEL GUILD

The Chancel guild has a few openings for Altar flowers. If you would like to
place flowers in memory of loved ones or in Thanksgiving for something,
please contact Joan Facey.
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A NOTE FROM OUR WARDENS

Dear Parishioners,

Rev. Jenny has been on medical leave for the last month. Our Archdeacon Megan Collings-Moore has been
working diligently to arrange for supply clergy while Jenny has been off. We appreciate those who have
provided this service to St. James over the past month.

Rev. Jenny's leave has now been extended to December 31, 2022. As of today, the Venerable Nancy Adams
will be providing interim ministry at St. James until the end of December 2022. She will celebrate and
preach at our Sunday worship service, as well as provide some limited hours of ministry per week. We will
be meeting with Nancy to jointly determine her duties and priorities.

Please keep Rev. Jenny in your prayers of healing.
If you have any further questions, please feel free to reach out to one of us.

Wardens
Vanni Azzano and Joan Lang

HALLOWEEN CANDY BROWNIES

e 1box (18.3 oz) Betty Crocker™ Fudge Brownie Mix

e Vegetable oil, water and eggs called for on box

e lcup mini pretzel twists, broken ,

e 1 1/2cups (from 8-0z bag) Reese’s™ peanut butter cups minis, &
coarsely chopped

e 1cupfrom 1tub (16 oz) Betty Crocker™ Rich & Creamy Chocolate Frosting

e 1/3cup Reese’s™ Mini Pieces™ peanut butter candy in a crunchy shell

e 1Tablespoon holiday-colored candy sprinkles, if desired

Heat oven to 350°F. Spray bottom only of 13 x 9-inch pan with cooking spray.

In large bowl, mix brownie mix, oil, water and eggs with spoon until well blended. Stir in pretzels and
1 cup of the peanut butter cups minis. Spread in pan.

Bake 24 to 26 minutes or until toothpick inserted 2 inches from side of pan comes out almost clean.
Remove from oven to cooling rack. Cool completely, at least 1 hour.

Frost with frosting. Sprinkle top with remaining 1/2 cup peanut butter cups minis, the Reese's™ Mini

Pieces™ and sprinkles. Cut into 6 rows by 4 rows.
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