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Wednesday, Dec 14/11 @ 7:30pm- James River Community Association Meeting -  Everyone wel-

come to attend. Coffee is served.  

Sunday, Dec 18/11 @ 4:00pm—James River Community Assoc Christmas Potluck -Come 

on out for JRCA’s annual Christmas Potluck Supper.  Bring your favorite dish or dessert for a 

great time and fantastic food.  Santa Claus will be stopping by as well!  Please bring a non-

perishable food item as we will be collecting for the Food Bank.  Quilt made by the JR Sew & 

Sews will be raffled off as well.   

Saturday, Dec 31/11—James River Hall New Years Eve Dance  -  Come & ring in the New 

Year with The Klassics.  Bring the family too!  Appetizers / hors d’oeuvres will be served.  

$25.00 per person, under 17—FREE (must be accompanied by an adult) 

Hello!  I would first like to point out that  I have a 

new email address— catstan123@gmail.com.  We 

finally found a company that could provide us with 

real high speed internet.   It will make sending out 

the newsletter so much easier and anything that 

keeps my stress levels down is a wonderful thing.  

Also, please be advised that the James River 

Assoc December meeting will be held on the 

2nd Wednesday of this month due to the Christ-

mas holiday. 

Remember, membership in the James River Com-

munity Association is only  $20.00 per year and is 

open to everyone, regardless of where you live.  

Meetings are held every 3rd Wednesday of each 

month at 7:30 pm.  Come  and meet your 

neighbours and perhaps gain some new 

friends!  Coffee is served.  This is an 

opportunity to have a voice in your com-

munity as well.   For more info, please 

call Joanne Jackson @ 403-638-2225.  

The newsletter will be emailed out on a monthly ba-

sis or available on paper at the James River Bridge 

Store.   You may contact me at the info provided 

below. The newsletter will be available by the first of 

each month. Your feedback is important and  much 

appreciated.  If you have anything you would like to 

see included or to be added to the email list, please 

contact Cathy Cherneske @ 403-636-4099 or email  

catstan123@gmail.com 

Deadline for all submissions is 25th of each month . 

*Please note that all articles published in this 
newsletter are not necessarily the views of the 

editor or the James River Community Assoc.*   

 

Merry Christmas To All 

From James River Community  

Association 
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Monday to Friday (weather per-

mitting) – James River Walkers 

meet at the road on the west side 

of JRB Store at 8:30am for an 

invigorating 2 mile walk and then 

enjoy a coffee at the picnic table 

for some light chitchat and get to 

know your neighbours better.  

Everyone is more than welcome to join.    

Mondays—JR Sew & Sew’s  –  J&R Sew & 

Sew’s meet every Monday from 10am—3pm to 

work on their quilting, sewing or craft project at 

the JR Community 

Hall.  Bring whatever 

project you are work-

ing on.  Coffee & tea 

are provided, however, 

bring your own lunch.  

There is a $3.00 drop in  

 

 

fee.  Look forward to seeing y’all there! 

James River Willing Workers – This ladies group meets the 1
st
 

Wednesday of each month.  This group is active in the commu-

nity and enjoys various field trips.  For more info, please con-

tact Eileen Weiss at 403-638-5310. 

Cooking With Memories Cookbooks On Sale Now!  There 

are still some cookbooks available! A cookbook is always a 

welcome gift regardless of the occasion!  Pick up your copy of 

this must have cookbook at the James River Bridge Store for 

the low price of $10.00.   

  

 

 

 

Mountain View Food Bank Always Needing 

Donations! 

Frank Henley is the new Sundre 

and area Food Bank rep having 

recently taken over from Harvey 

Shevalier as the Food Bank area 

rep.   

 

Frank moved to Sundre on Sept 1/11. He previ-

ously lived in Olds for the past 4 years and was a 

director and volunteer with the Mountain View 

Food Bank for the same amount of time.   

 

Frank advised that if anyone has questions, con-

cerns or would like any information in regards to 

the Food Bank, he would be more than happy to 

hear from you.  His home number is 403-638-

4538, email address:  henleyfrank@gmail.com or 

his mailing address is: PO Box 1797, Sundre, AB 

T0M 1X0. 

 

There is a new Drop Off Bin at Sobey’s in which 

any donation would be greatly appreciated.    The 

Food Bank is located at 5025—50th St, Olds (the 

old provincial bldg & they are about 1/2 way 

down on the main floor). Ph# 403-556-1693.  

Hrs: Tuesday—9am-1pm.  Thank you! 

W h a t ’ s  H a p p e n i n g  I n  J a m e s  R i v e r ?  
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“I had no shoes & complained………. until I met a man 
with no feet”…..Indian proverb 

 

 Decoupage a serving tray with last year’s cards and set on 
your coffee table. 

 Put out a potpourri of pine needles, orange rinds and cinna-
mon sticks. 

 Place orange rinds, cloves, cinnamon sticks and fresh ginger 
in a saucepan with water.  Bring to a boil, then cover and sim-
mer.  The whole house will smell wonderful.  

 Toss a few fresh orange rinds in the fireplace. 

 Boost the effect of votive candles by placing them on squares 
of mirrored glass. 

 Add a string of Christmas lights to a large potted plan.  

 Hang ornaments from the dining room light fixture or decorate 
it with bright, festive ribbon. 

 Cover doorknobs with holiday fabric that’s been cut into 
squares with pinking shears.  Secure the fabric with a big rib-
bon. 
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John Bodnaruk— Once again for being the quintessential handyman.  John’s latest endeavor was 
painting and fixing the table and trolleys from the old hall.  Fantastic job! 
 
That’ll Do Quilting—For donating the material to make the quilt that was raffled off at the James River 
Hall Beef Dinner.  Your generosity is appreciated! 

 
JR Sew & Sews  - For giving of your time to make the quilt that was raffled off at the James River Hall Beef Dinner.  
Well done! 
 
Ron Alliban -  For graciously donating back the quilt he won at the James River Hall Beef Dinner.  James River Com-
munity Association will be donating the quilt to the Sundre Hospital.  Thumbs up! 
 
Dene Berry—For painting the doors at the James River Hall.  Awesome work! 
 
Wayne Bysterveld—For delivering the gravel to the James River Hall at a special rate.  Much appreciated! 
 
RTC Services— For spreading the gravel that the County of Mountain View donated.  Splendid job! 
 
County Of Mountain View—For donating the gravel and loader to load the gravel.  Very grateful! 

James River Community Hall Annual Christmas Potluck Supper  

Sunday, December 18/2011 @ 4:00pm 

 

Everyone is welcome to attend the JRCA Annual Christmas Potluck.  Please bring a salad, main 

dish or dessert.   Rumour has it that Santa Claus is going to stop by!  As well, 

another beautiful quilt made by the JR Sew & Sews will be raffled off. 

 

This year we are collecting for the Food Bank as many people find themselves in need 

of a hand up during this holiday season.  Your donation of a non-perishable food item 

would  be greatly appreciated.  We will have a box set up for the Food Bank. 

 

So mark your calendar and come out for some good food, good company and  good times! 

V o l u m e  2  I s s u e  1 2  

 

 
 

  
Come out and enjoy the music of the The Klassics.  Bring the whole family out for 

fun filled evening of dancing and fun!   
 

Appetizers / hor d’oeuvres will be served. 
 

$25.00 per person. Under 17 yrs of age—FREE (must be accompanied by an adult) 
 

Tickets available at the James River Bridge Store or contact Bev @ 
403-638-5727 
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Apple Pie In A Bag 

6 large McIntosh apples     1/2 cup vegetable oil 

1/2 cup sugar      1 tablespoon milk 

2 tablespoons flour     1/2 cup sugar 

2 teaspoons cinnamon     1/2 cup flour 

1 1/2 cups flour      1/3 cup butter or margarine, melted 

1 teaspoon salt      2 teaspoons sugar 

 

Peel, core & slice the apples & place in a large bowl.  Add 1/2 cup sugar, 2 tablespoons flour & cinnamon & mix well.  Combine 1 -

1/2 cups flour, salt & 2 teaspoons sugar in a small bowl.  Add the oil & milk & mix well.  Press the mixture over the bottom & up the 

side of a 9 inch pie plate to form a crust.  Mound the apples slices in the curst.  Combine 1/2 cup sugar, 1/2 cup flour & melted butter 

in a bowl & mix well.  Spread the mixture evenly over the apples.  Wrap the pie in a 15” X 30” piece of parchment paper.  Bring the 

long ends up over the top of the pie & fold, making sure the paper doesn’t touch the pie.  Fold & staple the ends to secure.  Cut sev-

eral 1/2” slits in the parchment bag to allow the steam to escape.  Place the oven rack on the 2nd level from the bottom & place the 

bag directly on the rack but do not allow the bag to touch the oven sides or top.  Bake at 425 degrees for 1 hour.  Let the pie cool in 

the bag for 5 to 10 minutes, then cut the bag from around the pie with scissors.  Yield: 8 servings 

 

Cookie Mix With Candies or Chocolate Chips (great gift giving idea) 
Ingredients: 

2 cups flour   1/2 teaspoon baking soda   1/2 teaspoon baking powder 

Dash salt   1 1/4 cups granulated sugar  3/4 to 1 cups small candies or chocolate chips 

 

Preparation: 

Sift together the flour, soda & baking powder.  Layer in a wide mouth 1 quart canning jar, the sugar, the candies, then the flour mix-

ture.  Write the following instructions on a small handmade or purchased card & tie to the jar. 

 

Cookies: 

In a large mixing bowl, beat 1 cup softened butter with 1 egg & 1 teaspoon vanilla.  Mix in cookie mix, using hands or wooden 

spoon to blend thoroughly.  Shape cookie dough into balls the size of walnuts.   Place cookies on lightly greased baking sheets, about 

2 inches apart.  Bake in a preheated 375 degrees for 10 to 12 minutes, until edges are lightly browned.  Makes about 1 1/2 dozen 

cookies.       
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Recipe  Of The Month 

Sponsored by Kodiak 

BBQ! 

Recipe Of The Month 
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Cooking With Memories! 

This cookbook is compilation of recipes from current and former James River residents.  It is filled with 
tasty, mouth watering, family tested recipes.  It is available for the low cost of $10.00 at the James River 
Bridge Store.  These cookbooks make great Christmas gifts, stocking  stuffers, house warming gift, birth-

day gift or a just because gift.  Limited copies available, so be sure to get yours soon! 

 
The Farmers Almanac 

Weather Forecast for December 2011 

1st-3rd. Unsettled and showery. 

4th-7th. Pleasant. 

8th-11th. Big storm from the U.S. Southwest moves through, with 20 to 40 centimeters snow possible. 

12th-15th. Cold. Fair for the Prairies, turning unsettled. 

16th-19th. Clouds gradually clear; developing sun. 

20th-23rd. Stormy, with more heavy snow from the Rockies across the Prairies. 

24th-27th. Fair and colder on the Prairies; sunshine for Boxing Day. 

28th-31st. Scattered snow showers from the Rockies across the Prairies. 

 

C l a s s i f i e d s  

 

Classified rates for 1 month   

  $5.00—Non-community members    

  $3.00— JRCA community members    

$10.00—Business cards or Business Ad 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

B u s i n e s s  C a r d s /  a d s  
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Green Cleaning Solutions 
Glass Cleaner 

Before going natural; it may necessary to use alcohol to remove the waxy residue from the store bought 

cleaner.  Combine ingredients in a spray bottle.  For best results, use newspaper to wipe off. 

Recipe 1:   4 c. water (1L)  2 tbsp. white vinegar (30ml) 

Recipe 2: 2 tbsp. Borax (30ml)  3 c. water (750 ml) 

Dishwasher Detergent   

1 c. washing soda (250ml)   1 c. Borax (30 ml)   White vinegar 

Mix equal portions washing soda and Borax.  Use only every fourth or fifth load to prevent a white film on 

dishes.  Add white vinegar to the rinse cycle.   

Furniture Polish 

Recipe 1:  1 c. olive oil (250 ml) 1/2 c. lemon juice (125 ml)  

Put in squirt bottle and use cloth to polish. 

Recipe 2: 2 tbsp. olive oil (30 ml) 1 tbsp. white vinegar (15 ml) 

  4 c. warm water (1 L) 

Mix and store in spray bottle.  Rub on with cloth when dusting.    

Carpet Deodorizer 

2 c. baking soda (500 ml)   4-5 crumbled bay leaves  1/2 c. cornstarch (125 ml) 

1 tbsp. ground cloves (15 ml) 

Mix.  Sprinkle on carpets.  Let sit up to 24 hours and vacuum.  Smells great.  For stains, sprinkle baking 

soda, rub in and let sit one hour.  Scrub with stiff brush and vacuum out. 

           

    

 


