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Editorial 
Here we go again! As I write this, the Montreal Metropolitan region is in “Code Red” 
and we are beginning a month-long semi-shutdown. It is never easy to hunker 
down for winter. However, this year, after beautiful weather and a certain amount 
of liberty this past summer, it feels harder somehow!  I think many of us are 
suffering from Covid fatigue! Most of us never thought it would last this long! 

After more than six months, I think we all know how to keep ourselves physically 
safe – (handwashing, social distancing and mask wearing) - but I think we also 
need to take care of our mental health..  

It is pretty easy to get depressed thinking about cancelled activities and travel. For 
me, the best way to deal with this is to treat myself - doing things that make me 
happy! In my case, that involves calling and writing to friends and family, crocheting, 
reading happy, positive books, crossword puzzles & sudokus, baking my favourite 
cakes and cookies, binge watching certain TV programs, meditation, and taking a 
walk every morning.. Apart from laundry, tidying up, and giving my kitchen and 
bathroom a thorough daily sanitizing, I am leaving housework (which I hate!) for 
later!  

What are your tricks to keep positive during these difficult times? Let us know! 
None of us have ever experienced anything quite like this before - where all our 
social interaction has been dramatically been cut off – and we can all learn from 
each other!  

Happy Thanksgiving! 

M 
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October glows on every cheek, 

October shines in every eye, 

While up the hill and down the dale 

Her crimson banners fly. 

–Elaine Goodale Eastman (1863–1953) 
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History of Thanksgiving in Canada Where did the tradition 
come from? 

Thanksgiving weekend. For many, this long weekend really kicks 
off the autumn season. People across the country will spend it 
raking leaves, harvesting, shutting down the family cabin, and 
hopefully eating a delicious meal surrounded by friends and 
family. Although here in Quebec, we will be restricted to 

celebrating with only the members of our households. 
 
But where did this tradition come from? In 1621, the pilgrims at Plymouth 
Plantation, Massachusetts, held the first Thanksgiving in North America, giving 
thanks for the end to a drought and a bountiful harvest. Without the help of the 
Wampanoag, who shared planting, hunting, and fishing knowledge and 
techniques, the pilgrims would have died. Some records say the first official 
Thanksgiving likely predates this event by around fourteen years.  
 
Believe it or not, Thanksgiving in Canada, or at least the land that would become 
Canada, has its own history, separate from our American counterparts. 
Traditions of giving thanks long predate the arrival of European settlers in North 
America. First Nations across Turtle Island have traditions of thanksgiving for 
surviving winter and for receiving crops and game as a reward for their hard 
work. These traditions may include feasting, prayer, dance, potlatch, and other 
ceremonies, depending on the peoples giving thanks.  
 
As the story goes, in 1578, English explorer Martin Frobisher and 
his crew gave thanks and communion was observed, either on land 
at Frobisher Bay, in present day Nunavut, or onboard a ship 
anchored there. The explorers dined on salt beef, biscuits, and 
mushy peas and gave thanks through Communion for their safe 
arrival in then Newfoundland. This is now accepted as the first “Canadian” 
Thanksgiving, forty-three years before the first “American” Thanksgiving.  
 

Forty-eight years later on November 14, 1606, inhabitants of 
New France under Samuel de Champlain held huge feasts of 
thanksgiving between local Mi’kmaq and the French. Though 
not known at the time by the settlers, cranberries, rich in 

vitamin C, are credited with helping avoid scurvy. The neighbouring Mi’kmaq 
likely introduced the French to cranberries, or as they called them, petites 
pommes rouges (little red apples). Champlain’s feasts were more than an annual 
affair. To prevent the scurvy epidemic that had decimated the settlement at Île 
Sainte-Croix in past winters, the Ordre de Bon Temps (Order of Good Cheer) 
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was founded, offering festive meals every few weeks. Medical treatises 
recommended better nutrition (more food) and entertainment to combat scurvy.  
 
However, despite this history of uniquely Canadian thanksgivings, our modern 
concepts of Thanksgiving were influenced by our American neighbours. Foods 
that are associated with a “traditional” Thanksgiving, such as North American 
turkey, squash, and pumpkin, were introduced to citizens of Halifax in the 1750s 
by the United Empire Loyalists, who continued to spread this “traditional” fare to 
other parts of the country.  
 

Today Canadian Thanksgiving is held on the second Monday of 
October every year, or at least it has been since Canadian 
Parliament declared it so on January 31, 1957. Before this, 
Thanksgiving in Canada had been held sporadically, often 
coinciding with other major events and anniversaries. In 1879, 

Thanksgiving was officially declared a national holiday to be held on November 
6th. The most recent date change to the second Monday in October was largely 
a result of the first and second world wars, which we officially remember each 
year on November 11, Remembrance Day. This was so that the two holidays 
would not fall on the same weekend.  
 
As Thanksgiving in Canada has historically been celebrated 
on several different dates, it is fitting that, even though it is 
observed on Monday, families are equally as likely to 
celebrate on Saturday or Sunday. Most Canadians embraced 
the change of date to October, since that period better 
coincides with the actual completion of harvest in much of the country.  
 
Parliament officially declares Thanksgiving as “a day of general thanksgiving to 
almighty God for the bountiful harvest with which Canada has been blessed.” 
While this mandate for Thanksgiving may not be observed by all Canadians in its 
entirety, the ideas of being thankful, of spending time with family, and sharing a 
delicious meal still remain, even if that will not be possible this year… 
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Church News 

Bazaar 

 

As you know, the Summerlea Bazaar has quite a reputation in the Lachine 

community and makes a significant financial contribution towards the church's 

expenses. It is also a fun event that brings the community together. This year, 

like everything else, the bazaar will be very different! 

 

Recently, a meeting of bazaar convenors was held to brainstorm ideas about 

how we could offer some sort of modified sale of goods for this year. At this 

meeting, it was decided to hold an event in October – however, the recent “code 

rouge” announced by the Quebec Government for the month of October has 

meant that this activity has had to be delayed. It was to principally be a Book and 

Jigsaw Puzzle Sale, coupled with the limited sale of other goods. 

 

So now, the Book Sale is tentatively scheduled for the 6th and 7th of November. 

Whether or not this event goes ahead, will depend on what decisions the 

Government takes at the end of October. If we are able to go ahead, we would 

always have to limit the number of folk in the halls at any one time and respect all 

social distancing and sanitary regulations according to public health guidelines.  

 

We are also going to be offering the popular Muir’s meat pies – but this will be a 

separate activity – with ordering online and curb-side pick at the church. More 

news on this will be forthcoming. 

 

How can you help? 

We always need books for the sale! During office 

hours, Monday, Wednesday & Friday 8:00am-

12:00pm and Tuesday & Thursday 8:00am-1:30pm,  

ring the bell of the 50th Avenue entrance and Colleen 

will open the door– boxes or bags of books and jigsaw puzzles can be left in the 

space between the inner and outer doors.  

 

 

DEADLINE for our next newsletter October 23rd. Send your submissions, 

thoughts and ideas to:  jane.cowell.poitras@sympatico.ca 

 
 

mailto:jane.cowell.poitras@sympatico.ca
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Books 
Librarian Tales – Funny, Strange and Inspiring Dispatches from the Stacks 
by William Ottens 
I loved this book! It discusses all the weird and wonderful interactions with the 
public that happened to librarian William Ottens. Guaranteed to put a smile on 
your face! 
 
Life in Pieces – Thoughts from a year that changed us all by Dawn O’Porter 
The honest and amusing account of life in lockdown. We have all been there, but 
it’s always interesting to read how someone else has coped.  

 
Pandemic Cooking 

I am always looking for new ideas to serve for dinner! As you may have guessed 
from previous recipes I have posted, I also like to eat foods that are in season! 

Last week, I baked a spaghetti squash. For those that haven’t tried it, you 
essentially treat it like any other squash – cut it in half, scoop out the seeds, and 
bake in the oven. What makes spaghetti squash different from other squash is 
that once baked, it can be flaked with a fork to look like spaghetti noodles! Here 
is a recipe I made up from 2 or three other recipes and it turned out really well! 

Mexican Spaghetti Squash 

Cut the squash in half and scoop out the seeds. Drizzle with oil, sprinkle with 
cumin and salt and pepper. Place cut-side down on a foil-lined baking sheet and 
bake for 40 minutes in a 400° oven. 

While the squash is baking, sauté:    

1 lb. of lean ground beef  

1 chopped onion 

1 clove garlic, minced 

 

Once the meat is browned, drain off any fat. Stir in:  

1 package of taco spices  

1 can corn niblets 

1 can black beans, rinsed 

2 cups cherry tomatoes sliced in half 
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When ready, remove the squash from the oven. Once it is cool enough to handle, 
scrape the squash with a fork from the outer edge towards the middle to fluff up 
the “noodles”. 

Top the squash with meat mixture and sprinkle with shredded nacho cheese. 
Return to the 400° oven and bake for 10 minutes until the cheese is melted. 
Sprinkle with fresh coriander if desired. Enjoy! 

Leftovers: If you are cooking for one, you will get two meals from the squash. 
However, I found I had a lot of filling left over – probably enough to fill four 
squash halves! I used the leftovers in two ways – once, as a filling for omelets 
and another time mixed with fresh hot penne. 

 

Do YOU have any easy recipes that you would like to share in our next newsletter? If 
so, email me at jane.cowell.poitras@sympatico.ca by October 23rd .    
   

 

Smile Corner: 
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COMMUNITY NEWS 

GREAT GIFTS FOR GARDENERS - is an Exciting New Fundraiser for Union Church 
Just in time for easy Christmas Gifting and your Mailouts! 

 
Union Church of Ste-Anne-de-Bellevue is teaming up with a local, organic farm – 

Ferme Coopérative Tourne-Sol in Les Cèdres – 
to offer you the IDEAL, Christmas gift for the gardeners on your list! 

We have put together 6 themed variety packs of ORGANIC SEEDS that are sure to 
please every type of gardener, from the most serious grower to the budding enthusiast. 

Each variety pack contains 5 different organic seed packs, bundled together in a 
recyclable envelope, sealed and ready for gifting & mailing out in time for Christmas. 

The packs are $25.00 each (tax included). 
 

• A Junior Gardener Selection (5 packs) 
Your first garden should be easy to grow + fun! 
Includes : Dragon Egg Cucumber, Rattlesnake Pole Bean, Sunflower Mix, Red Cored Chantenay 
Carrots, French Breakfast Radishes 
 
• An Heirloom Garden Selection (5 packs) 
For the seasoned gardener to expand their varieties with gorgeous and unique heirloom vegetables 
Includes : Red-Cored Chantenay Carrots, Kahnewake Mohawk Snap Beans, Reine des glaces Lettuce, 
Jaune Flamme Tomatoes, Detroit Dark Red Beets 
 
• Our Pots of Plenty Selection (5 packs) 
For balconies and patios for folks with limited space using containers : 
Includes : Black Cherry Tomatoes, Mouse Melon Cucumbers, Genovese Basil, Chives, Deluxe 
MesclunMix 
 
• Bounty in your Salad Bowl Selection (5 packs) 
A perfect mixture of all the fresh stuff we want in our salad bowls, all in one place 
includes :Raxe Radish, Lettuce Mix, Deluxe Brassica Blend Mesclun, Calendula, Dragon Egg Cucumber 
 
• An Herb Lover’s Garden Selection (5 packs) 
For folks who love using fresh herbs in their cooking this mixture will give you a bit of everything which 
includes : Dill, Santo Cilantro, Chives, Genovese Basil, Oregano 
 
• Busy Bees Selection (5 packs) 
Bees and other pollinators will be hard at work in your garden to help with your abundance.  Flowers for 
the soul!  Includes : Dill, Phacelia, Sylvetta Wild Arugula, Erfurter Calendula, Anise Hyssop 
 
ORDERING, PAYMENT & PICKUP : Order forms will be available in October 2020 and orders will be 

taken in early November, ready for pick-up at the end of the month.  If you want a form, send an emailto 
HELEN FYLES: hfyles@bell.net who will email you an order form and provide easy payment options 

and pickup details. 
 
The proceeds from the sales will help Union Church continue to offer its invaluable services to the 
community. Thank you for your support. 

 

 



10 
 

Family Life Centre - Gratitude: A Practice for All Seasons online - A four week exploration, 
online via Zoom, facilitated by Martha Randy, 4 Thursday afternoons Oct 1, 8, 15, 22 from 
1:30 to 2:15 PM, $40 per person 
In the fall of 2017, Martha Randy began a daily gratitude practice on her Facebook page: For 365 
days, she named something she was grateful for. This tiny action—repeated day in, day out—had a 
surprisingly positive impact on her own life and the lives of many around her. She continues this 
gratitude practice today and would love to share with you what she’s learned. Gratitude, it turns 
out, isn’t just for when life is smooth and easy—it's a practice for all seasons.  

As part of this series, you’ll have the opportunity to:  
 Explore what gratitude is (and is not) and reflect on it through real-time writing prompts and 

discussion.  
 Discover some of the grateful voices Martha has learned from along the way.  
 Take a grateful step into a private online “Gratitude Incubator” to practice expressing daily 

gratitude in community over the course of the month—because practice makes grateful!  
 Access Martha’s “Gratitude Guide”—a compilation of links to additional gratitude resources so you 

can dig deeper into this practice on our own time  

Register at familylifecentre@gmail.com. Space is limited.  
$40 by cheque, cash or e-transfer.  

We’ll provide details on how to pay when we receive your registration.  
New to Zoom? No problem. We will coach you in advance – just ask!  

 www.familylifecentre.ca 

 

http://www.familylifecentre.ca/
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Diversions 

Answers to crossword puzzle on page 12: 

3a-French; 4a-horn; 5a-safe; 6a-churches; 8a-harvest; 12a-Loyalists; 1d-October; 2d-Passage; 
3d-food; 7d-cornucopia; 9d-Classic; 10d-leaves; 11d-season; 

Find the Thanksgiving words from the bottom in the Thanksgiving word search grid. 
The words can be forwards or backwards, vertical, horizontal, or diagonal. Circle 
each letter separately, but keep in mind that letters may be used in more than one 
word. When the Canadian Thanksgiving word search puzzle is complete, read the 
remaining letters left to right, top to bottom, to learn an interesting Canadian 
Thanksgiving fact. 

Canadian Thanksgiving Word Search 

C H A T U R K E Y A D I L O H 

N A A D I A N L T H A N K S G 

I R C V I N I G T F A L L G E 

T V O S Y M O N S T H E W N O 

H E R S A E C O A N D E O I V 

A S N F D I N N E R E B M F E 

N T U O N N D A F K H O A F R 

K O C T O B E R E S Y U E U E 

S A O C M H O N I C T N T T A 

G O P B D E D W R U A T N S T 

I E I P N I K P M U P I D C I 

V H A M O E L N E B R F A T N 

I E S A C B O U N T I U F U G 

N L H A E E T A R B E L E C R 

G V E S S G A T H E R I N G T 

 

AUTUMN 
 

HOLIDAY 

BOUNTIFUL  OCTOBER 

CELEBRATE  OVEREATING 
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CORNUCOPIA  PUMPKIN PIE 

DINNER  SECOND MONDAY 

FAMILY  STUFFING 

FEAST  THANKSGIVING 

GATHERING  TURKEY 

HARVEST  WEEKEND 

HAM  WISHBONE 
 

 

ACROSS 
3. ---- settlers who came over with Samuel de Champlain 
held huge feasts of thanks. 
4. To give thanks for a good harvest, farm workers filled a 
goat's ---- with fruit and grain. 
5. A celebration was held to give thanks for Frobisher's ---- 
return. 
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6. ---- are decorated with cornucopias, pumpkin, corn, 
wheat sheaves, and other harvest bounty. 
8. Thanksgiving is a time to give thanks for an abundant ---
-. 
12. ---- brought the customs and practices of the American 
Thanksgiving to Canada. 

 

DOWN 
1. Thanksgiving is on the second Monday in ----. 
2. The first Thanksgiving was after the return of Martin 
Frobisher who was searching for the Northwest ----. 
3. French settlers shared ---- with their native neighbours. 
7. A "horn of plenty" is called a ----. 
9. The Canadian Football League holds a double header 
known as the "Thanksgiving Day ----. 
10. Beautiful colourful ---- can be seen at Thanksgiving. 
11. Fall is the ---- when we celebrate Thanksgiving in 
Canada 

 

 


