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            Here I sit on a Sunday afternoon, thinking about Duquan Ruff 
taking the “Hottest Chili” crown at this year’s Chili Cook-off, and think-
ing how metaphorical it is – As President Kennedy said, “The torch has 
been passed to a new generation,” although I don’t think he was talking 
about cooks.  Duquan’s chili was good, a very different kind of chili from 
mine.  Cathy Newfield won the best chili this year, and it was also a good 
chili.  In fact, I feel kind of bad that everyone didn’t get a prize.  Every 
entry had something to commend it. 
 I did get the “Hypothermia Cure” prize so I didn’t go home 
empty-handed.  I literally didn’t go home empty-handed; I have a lot of 
chili left to eat! 
 One of the pleasing aspects to this event was watching the num-
ber of people who were not part of the congregation who showed up for 
the chili.  I asked several of them how they found out about it.  Some of 
them showed up because of seeing the item in the Valley Press calendar 
section.  We need to hold that in mind for future events.  I would have 
liked to see more of us engage them in conversation, however. 
 It reminds me that we have all showed up at St. Andrew’s from 
different directions, for different reasons.  Some of us started out in this 
church long ago, others more recently.  Some of us started out as Episco-
palians, others stuck their noses in the door wondering what kind of 
Christianity this was, and what sort of people came here to get their 
spiritual lives in balance.  Some of us came because of a marriage, others 
because of a move, others because of hearing about the place from 
someone else; still others came because of curiosity and stayed because 
of the welcome. 
 One of the things I hear from people who enter the building for 
the first time is the sense of the Spirit that they feel.  Of course everyone 
speaks about the beauty of the wood and the windows, but I often think 
about the sense of quiet prayerfulness which permeates the atmosphere.  
I know very little about the people who came to St. Andrew’s in its early 
days, or even those who were here when I was just a youngster up in 
Washington State.  But I know they must have been people of prayer be-
cause I can feel it. 
 Those who are here today are also contributing to that feeling.  
We get caught up in our lives, get caught up in our struggles and con-
flicts, get caught up in who has stepped on our fragile egos lately, get 
caught up in how differently we think about religion, politics and other 
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things.  But we all offer our prayers in concern and love, for 
each other, for our community, for our nation, for our world.  
We offer prayers orally in public and silently in private.  We 
seek peace, healing, blessings for ourselves and for others.  
We seek reconciliation, or growth, or forgiveness.  We pray in 
joy, sorrow and hope.  We pray for direction, for relief, for 
comfort, for purpose, for understanding. 
 Elizabeth and I will leave here whatever effects and 
memories we have had in the minds and lives of others.  But 
after another 100 years, when we are just names in a book to 
the people who are here at that time, I hope they will also feel 
our quiet prayers which have soaked into the walls of St. An-
drew’s for the time that it has been our spiritual home. 
 -Blaine 
 

Evening Prayer-Wednesdays-5:15-5:45 

PM 

It’s brief, quiet, and a great 

way to refill your spiritual tank 

half way through the week. 

From Rochelle Kelly, “Here is one of my favorite evening prayers .” 
An Evening Prayer 

Keep watch, dear Lord, with those who work, or 
watch, or weep this night, and give your angels 

charge over those who sleep. Tend the sick, 
Lord Christ; give rest to the weary, bless the 
dying, soothe the suffering, pity the afflicted, 

shield the  

joyous; and all for your love’s sake. Amen.  
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Thy Kingdom Come:  
Presiding Bishop Joins Worldwide Anglican Communion Prayer Cam-

paign  
 Ascension Day to Pentecost 

[April 10, 2018] For the second year, Episcopal Church Presiding Bishop Mi-

chael Curry has joined the worldwide Anglican Communion in Thy Kingdom 

Come, a campaign initiated by Archbishop of Canterbury Justin Welby calling 

for prayer by individuals, congregations and families. Thy Kingdom Come is a 

global prayer movement that invites Christians around the world to pray be-

tween Ascension Day (May 10) and Pentecost (May 20) for more people to 

come to know Jesus.  “Jesus taught us to pray ‘Thy kingdom come, thy will be 

done’,” Presiding Bishop Curry said in a video message for Thy Kingdom 

Come. 

St . Andrews Plant Sale on Saturday May 5 from 10am to 2pm. 
Gardening Guild members and others are encouraged to be growing 

plants or seedlings to make money to support our enhanced landscape 
plans. Donations of hanging planters or unique pots would be great, too! 

Contact Judyth Suttle (831) 334-9112 or judythsuttle@yahoo.com    

Peter Van Hook, priest-in-charge at St. Mary’s Episcopal Church, 

Provo, UT, said worship and creating relationships — not membership — 

are the most important aspects they emphasize in the Episcopal Church. 

“What attracts people and keeps people connected is not program, but wor-

ship,”  

Van Hook said. “What we work hard at is making sure that our wor-

ship is rooted in our tradition of ‘lex orandi lex credendi’ — worship that is 

divine and devout and engages people.” Van Hook said the Latin phrase 

“Lex orandi lex credendi” is best understood in Eng-

lish as “worship shapes belief,” and is why the Epis-

copal tradition focuses more on connecting the wor-

shipper with God and other worshippers than on ser-

mons or preaching. 

“It’s all about relationships, but it’s the rela-

tionships that are formed and supported by our com-

mon worship together. Other things grow out of 

that,” Van Hook said.                                                            

July 10, 2017, Eleanor Cain, “The Daily Universe,” Provo, UT 

https://episcopalchurch.us17.list-manage.com/track/click?u=9a7ef179469128dbcd83a2931&id=a7838930df&e=a840406e7f
https://episcopalchurch.us17.list-manage.com/track/click?u=9a7ef179469128dbcd83a2931&id=a7838930df&e=a840406e7f
tel:%28831%29%20334-9112
mailto:judythsuttle@yahoo.com
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Search Committee by Ray Wentz 

   I’m providing this report to inform parish members of the recent activi-

ties and current status of our Search Committee’s efforts to identify candi-

dates to replace Fr. Blaine after his retirement at the end of June. 

   The members of our Search Committee are the following: Paul Balch 

(Secretary), Hyacinth Bevan, Gina Carling, Sharon Fishel, Cindy Garay 

(Vestry Member), Jennifer Kennedy, Steve LaFever (Vestry Member) and 

myself (Chairman). 

   To date our Search Committee has held three meetings. The purpose of 

the first two meetings was to get organized and to coordinate with our Ves-

try. The Vestry has charged us with the responsibility of conducting a 

search and recommending to the Vestry two or three candidates who are 

suitable for the position of Priest in Charge. We are considering the posi-

tion of Priest in Charge (rather than Rector) since we are offering a half-

time position rather than full-time. A Priest in Charge will be hired for a 

three year term with employment renewable at the end of each of those 

three years. We learned that about one third of the parishes in our diocese 

currently have a Priest in Charge. 

   Our third meeting was with Rev. Brian Nordwick. He is the Canon to the 

Ordinary, which means he is Bishop Mary’s assistant. I have worked with 

Brian on several occasions over the last 15 years. He’s a really great guy, 

and we are lucky to someone of his ability to work with. It was Brian who 

recommended to us that we advertise for a Priest in Charge rather than a 

Rector. After our meeting with Brian our Vestry approved two documents: 

A Parish Profile (which describes our parish) and a document called 

“Community Portfolio Information” (which describes the clergy position 

which we are trying to fill). 

   Brian posted our clergy position on the internet in early April. He re-

cently informed me he has received several applications which are being 

reviewed by the diocese. These applications will be forwarded to our 

Search Committee soon for our review. 

The diocese has also provided a consultant who can work with our Search 

Committee as needed. I have spoken with this consultant by telephone. We 

will probably meet with him before we begin telephone interviews of can-

didates. 

   At this point it is not possible for us to predict when our search process 

will be concluded, since the results depend on many things beyond our 

control. 

Please remember that the proceedings of the Search Committee are confi-

dential. Therefore, we cannot discuss with you the names of candidates or 

anything about candidates. 

We would appreciate your prayers on behalf of our Search Committee. 
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The Episcopal Café 

seeks to be an inde-

pendent voice, reporting and reflecting on the Episcopal Church and the An-

glican tradition.  The Café is not a platform of advocacy, but it does aim to tell 

the story of the church from the perspective of Progressive Christianity.  Our 

collective sympathy, as the Café, lies with the project of widening the circle of 

inclusion within the church and empowering all the baptized for the role to 

which they have been called as followers of Christ.   The opinions expressed 

at the Café are those of individual contributors, and, unless otherwise noted, 

should not be interpreted as official statements of a parish, diocese or other 

organization. The art and articles that appear here remain the property of 

their creators.  Episcopalcafe.com 

  All Parish Invitation 

At 8am on Saturday, June 16, 2018, at 

the Hand Launch of the Santa Cruz Harbor 

(on the West side) we will be launching the 

good ship MADIDA, and along with her, Fa-

ther Blaine!  A prayer will be said, Champagne bottle broken (sort of), 

the Navy Hymn sung (maybe), and the two of them will be set (we 

hope) afloat.  No sea legs necessary: the launch is a couple of steps 

across the parking lot.  Grog may be involved, but after the launch all 

interested can join us on the lawn at Aldo’s for a seafarer’s breakfast.  

But, hey, sometimes it works!  Thank  you to all that contributed early and/or extra 

this past month in response to Father Blaine’s  request to help meet our debts.   
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Why I am an Episcopalian 

Reason # 71 

In the Episcopal Church you will be treated as an 

adult, and the child in you will be welcome. 

Alex H. MacDonell, Diocese of New Jersey 

From 101 Reasons to be Episcopalian 

Parish Hall Invitation. 

As Senior Warden I wanted to report to you 

about the sterling detective work of a couple 

of Junior Wardens, Steve LaFever (current) 

and Ray Wentz (ret.). They have discovered 

the circuit which controls the ambient light-

ing in the soffits of the Parish Hall.  John 

Woolliscroft, yet another Junior Warden, is 

having a look at the best plan for replacing the fluorescent bulbs which run 

down the central axis of the Hall and shed institutional-type (as in state 

prison) lighting on all of us, with something more modern and attractive, 

as well as more energy-efficient. 

   That’s more or less the first stage of our project to make the Parish Hall 

a more attractive space for use for receptions and the like.   The next stage 

is in the planning now, and your ideas are needed in making our rather 

handsome space more versatile and useful.  Here are some suggestions we 

have already received to “prime the pump” of your imagination:  a fuss 

ball and/or other active games;  low bookshelves and higher panels for 

mounting art, all on wheels,  which we could use to divide the space for 

multiple use such as reading and exhibition space, then push aside when 

the whole space is needed; replacing one of the front windows with a door 

so we could actually use the deck as a social space; some actually comfort-

able chairs; Wi-Fi, so that people could relax and check e-mail .  

These are the suggestions — we’re sure you have a million more. Please 

And now a message from 

your Senior Warden 
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DONNA'S FAMOUS TUNA SALAD 
 By Donna Brough 
2 cans albacore tuna in water 
3 T. each of chopped celery, onion, 
 olives, walnuts, apple, carrot & 
 tomato 
3 T. each of chopped zucchini and fresh 
 basil 
Olive oil 
Vinegar 
Salt and pepper  
Lettuce leaves 
Mix tuna with fairly finely chopped celery, onion,  
olives, walnuts, apple, carrot, tomato, zucchini  
and basil. Drizzle vinegar and olive oil.  Salt and  
pepper to taste.  Toss and serve on lettuce leaves. 

 

Angel in the Kitchen 

Feel’n good when cook’n 

Sharing the love of God through your love of 

cooking 

Thank you to everyone who voted for my chili.  I was a bit 
over excited when my recipe won 2 categories.  It was like 
I won the big prize behind door number 3 on Let's Make 
a Deal.  On my way home I realized that the last time I got voted #1 by 
my peers was a coloring contest in 5th grade.  I still have the picture.   
I believe that if people like the food then the recipe should be 
shared.  So here it is.  Enjoy! Cathy Newfield 

Chuck wagon Chili 
Ingredients: 
5-8 negra/pasilla chilies  1 ½ teaspoons ground cumin 
ground black pepper            Kosher salt 
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1/2 lb thick sliced bacon  4 lbs. Chuck roast  
1/2 tsp grated fresh ginger approx. 1 small onion 
3 large or 5 small cloves of garlic, minced 
2 cups Better Than Bouillon brand no chicken base   1  3/4 cups water 
1 can fire roasted diced tomatoes 1 TBS brown sugar 
2+TBS Masa harina   1/4 tsp ground chipotle 
1 1/2 tsp smoked paprika  1/2 tsp unsweetened cocoa powder 
Crystal hot sauce to taste  I TBS white vinegar 
Preparation 

1. Place chilies in a very large straight sided or cast iron skillet over 

medium low heat and gently toast the chilies until fragrant, 2-3 minutes 
per side.  Don't burn them or they will be bitter.  Place them in a bowl 
and cover them with hot water and soak until soft, about 15-45 minutes. 
2. Fry bacon until crisp in the same skillet and reserve the grease. 

3. Rub Chuck roast in ginger and season with salt and pepper.  Cut 
into ¾ - 1 ½ inch cubes and remove the fat. 
4. Drain the chilies and carefully remove the seeds.  Blend the chilies 
into a puree with ¼ cup of the water and the cumin until a slightly fluid 
paste forms and you can't see bits of skin anymore.  Set aside. 
5. Return the skillet to medium high heat.  When it begins to smoke, 
add about 2 tablespoons of bacon grease and lightly brown  ½ the meat.  
Place in a bowl, add some more bacon grease to the skillet and finish 
browning the meat and place it in the bowl. 

6. Let the skillet cool to medium low heat.  If needed, add a bit more 
grease and gently cook the onion and garlic 3-4 minutes, stirring occa-
sionally.  Add the Better than Bouillon and the remaining water and 
whisk the Masa harina in to avoid lumps.  Stir in the chili paste, scrap-
ing the bottom of the skillet with a spatula or flat bottom whisk to 
loosen any brown bits.  Pour in the tomatoes.  Add the chipotle, smoked 
paprika and unsweetened cocoa and stir.  Add the reserved beef and it's 
juices.  Add a few drops of Crystal hot sauce.  Your skillet will be quite 
full.  Reduce heat and simmer uncovered for 2 hours or so until the 
sauce gets thick and there is a couple of cups of it surrounding the 
meat.  At this point cover it and simmer until the meat is tender if 
needed.  Season as needed and add Crystal hot sauce to adjust the heat. 
7. When the meat is cooked thoroughly mix in 1 tablespoon of white 
vinegar and brown sugar.  Cook 10 minutes more.  Let stand off heat for 
½ hour and the meat will absorb about ½ the sauce. 
8.   Reheat gently and serve garnished with lime.  Add any broth or wa-

ter to get your desired consistency. 
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Help Wanted 

Who knows Microsoft Word? We need a back up person for Kerry, who is 

making the bulletins. She will be gone for one month this summer. This is a 

pretty simple word job. Please talk to Kerry Le Roux if you can help out. 

 

The Last Chance Music Festival 

Music for the head and the soul 

 

For your listening and dancing pleasure: 

Featuring: 

Tanya, Victor and Sofia Davidson on organ and flute;  

Clark McPherson and Cindy Garay, guitar and vocals:  

George Galt on guitar, vocals and harmonica; (and 

more) AND 

“The Last Chance Band” 

At St. Andrew’s Church, Ben Lomond 

101 Riverside Ave. 

Beginning 5:30pm. June 23, 2018 

(Beverages will be sold) 

Donations for St. Andrew’s Church appreciated.  

Please bring non=perishable foods for Valley Churches 

United Missions. 
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Sun 5/13 8a 

10a 

6p 

Holy Eucharist/Rite I 

Holy Eucharist/Rite II 

Bible Study 

Sanctuary 

 

Parish Hall 

Mon 5/14 6:30p AA Meeting Parish Hall 

Wed 5/16 5:15p 

7p 

Evening Prayer 

Choir Practice 

Sanctuary 

Thur 5/17 6:45p Vestry Meeting Parish Hall 

Sat 5/20 3:30p Willow Brook Service-meet at 3p 

at church to carpool 

Off site 

Sun 5/21 8a 

10a 

Holy Eucharist/Rite I 

Holy Eucharist/Rite II 

Sanctuary 

 

Mon 5/22 6:30p AA Meeting Parish Hall 

Wed 5/24 5:15p 

7p 

Evening Prayer 

Choir Practice 

Sanctuary 

Sun 5/28 8a 

10 

6p 

Holy Eucharist/Rite I 

Holy Eucharist /Rite II 

Bible Study 

Sanctuary 

 

Parish Hall 

Date Time Event Location 

Wed 5/2 5:15p 

7:00p 

Evening Prayer 

Choir Practice 

Sanctuary 

Sanctuary 

Sat 5/5 10a-2p 

11a 

Plant Sale 

Activity Committee Meeting 

Patio 

Parish Hall 

Sun 5/6 8a 

10a 

6p 

Holy Eucharist/Rite I 

Holy Eucharist/Rite II/Folk 

Mass 

Bible Study 

Sanctuary 

 

Parish Hall 

Mon 5/7 6:30p AA Meeting Parish Hall 

Wed 5/9 5:15p 

7p 

Evening Prayer 

Choir Practice 

Sanctuary 
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