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JRCA meets every
3rd Wednesday
of each month.
JR Walkers meet
Mon-Fri at
8:30am at the
road on the west
side of the JRB
Store.

Greetings
Happy Holidays Everyone! Please be ad-

held every 3rd Wednesday of each month at 7:30 pm.

vised there will be no newsletter for the

Come and meet your neighbours and perhaps gain some

months of January and February. There

new friends! Coffee is served. This is an opportunity to

are currently no functions planned at this

have a voice in your community as well. For more info,

time for these months.

please call Joanne Jackson @ 403-638-2225.

*Please note that all articles pub-

The newsletter will be emailed out on a monthly

lished in this newsletter are not

JR Willing Workers meet the first
Wednesday of
each month.

basis or available at the James River Bridge

necessarily the views of the editor

Store. You may contact me at the info provided

or the James River Community

below. The newsletter will be available by the

Assoc.*

first of each month. Your feedback is important

JR’s Sew & Sews
meet at the JRCH
every Monday

Remember, membership in the

and much appreciated. If you have anything

James River Community Association is only
$20.00 per year and is open to everyone,
regardless of where you live. Meetings are

you would like to see included or to be added to
the email list, please contact Cathy @ 403-636-4099 or
email catstan123@gmail.com
Deadline for all submissions is 25th of each month .
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News Flash
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Recipe
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Classifieds/X-mas
Potluck

To: John Bodnaruk for his hard work and excellent job that he did on adding a storage room to
the hall. As well a big thank you to his helpers: Shirley Rau, Joanne Jackson, Elaine Paget,
Joe Jackson and Ed Folland. Fantastic work!
To: Leonard Paget for making a chair trolley. Sure makes moving those chairs around a lot easier. Good job!
To: Marty Klis for donating his time and talent to do some electrical work in the hall. Much
Appreciated!

W h a t ’ s
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H a p p e n i n g
R i v e r ?

I n

J a m e s

Wednesday, December 19, 2012 @ 7:30pm— James River Community Assoc Meeting—
Everyone welcome. Come and check us out! Coffee will be served.
Sunday, December 16, 2012—4:00pm—James River Christmas Potluck Supper– Supper
to start at 5:00pm. Please bring a salad, main course or dessert. Santa Claus will be coming
too! (see ad page 4)
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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 ?
C o n t ’ d
Monday to Friday (weather permitting) – 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 working 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 1st Wednesday of each month. This
group is active in the community and enjoys various field trips. For more info, please contact Eileen Weiss at 403-638-5310.

The Old Farmers Almanac
Weather Forecast for
December 2012
temperature -12°C (3°C below avg.); precipitation 25mm (5mm
above avg.);
Dec 1-6: Snow showers, mild;
Dec 7-9: Sunny, cold;
Dec 10-20: Snow showers, then sunny, cold;
Dec 21-23: Snow showers, mild;
Dec 24-31: Snow showers, frigid.

The greatest discovery of any generation is
that a human being can alter his life by altering his attitude.
We are now on Facebook! Find us at James River
Community News and “LIKE” us.
Here you can check for events, local happenings,
etc. If you have a picture you would like to share or
post any information pertaining to James River and area,
we would love for you to share / comment !

Thanks to Lorrie Buckley for sending in
these pictures of a moose family in their
backyard.
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Recipes of the Month
Apple Sauce Cake In A Jar
2/3 cup shortening
1/2 tsp baking powder
2 2/3 cups sugar
1 tsp baking soda

4 eggs
1 1/2 tsp salt
2 cups applesauce
1 tsp cinnamon

2/3 cup water
1 tsp ground cloves
3 1/3 cups flour
2/3 cup nuts (optional)

Cream together shortening & sugar. Beat in eggs, applesauce & water. Sift flour, baking powder, soda, salt & spices &
add to mixture. Stir in nuts, if used. Pour into well greased pint jars. Fill 1/2 full. Bake at 325 degrees for 45 min. Put
canning lid & ring on & screw tight. Jars seal as they cool. Store in cupboard. Makes 12 to 14 pint jars.
Note: Adjust spices to taste. Great Christmas gift idea!
Sweet Sauces For Desserts
Custard Sauce: 2 egg yolks, 2 tablespoons sugar, 1 cup scalded milk, 1/4 tsp vanilla, pinch of salt
Beat yolks slightly; stir in sugar & salt, blending well. Slowly stir in the scalded milk. Pour mixture into top part of double boiler; cook over boiling water, stirring constantly, until mixture is thickened & will coat a spoon. Remove from heat;
strain & cool. Add vanilla. Yield: 1 cup. Note: Use leftover egg yolks for sauce, increase sugar & milk according to
number of egg yolks used. Suggested uses: gelatin desserts, dessert soufflés, tapioca, trifle, cream puffs, fruit.
Almond Sauce: Make Custard Sauce as directed. Substitute almond flavoring for vanilla. Add slivered blanched almonds if desired.
Vanilla Sauce: 1/4 cup sugar, 1 tablespoon AP Flour, 1 cup boiling water, 2 tablespoons butter, 1 tsp vanilla, few grains
salt, few grains nutmeg.
Combine sugar, AP Flour & salt in a saucepan. Add boiling water gradually, stirring constantly. Cook & stir over low
heat until clear & thickened—about 5 minutes. Remove from heat; add vanilla & nutmeg. Brandy, rum or sherry may
replace vanilla. Yield: 1 cup. Suggested uses: bread pudding, steamed pudding, cottage pudding, dessert soufflés.
Rich Butterscotch Sauce: 1/2 cup brown sugar, 1/2 cup corn syrup, 1/2 cup light cream, few grains salt, 2 tablespoons
butter, 1 tsp vanilla.
Combine brown sugar, corn syrup & cream in top of double boiler. Cook 30 minutes over boiling water, stirring occasionally. Remove from heat & stir in remaining ingredients. Serve hot or cold. Yield: 1 1/4 cups.
Suggested uses: custard, cottage puddings, ice cream, steamed puddings.
Butterscotch Syrup: 1 1/2 tablespoons butter, 1 cup boiling water, 2 cups brown sugar, 1/2 tsp vanilla.
Mix butter & 1 cup brown sugar in a saucepan. Cook & stir over medium heat until sugar is melted, but not dark. Add
boiling water & remaining brown sugar. Bring to boiling point, stirring constantly, & cook until sugar is melted—about 10
minutes. Remove from heat & add vanilla. Serve warm. Yield: 2 cups. Suggested uses: ice cream, cottage pudding,
sweet dumplings, steamed puddings.
Maple Sauce: 1 cup maple syrup, 2 tablespoons chopped nuts. Boil syrup 5 minutes, add nuts & serve immediately.
Yield 1 cup. Suggested uses: custard, blanc mange, cottage pudding, ice cream, waffles, un-iced cake.
Quick Honey Sauce: 2/3 cup honey, 1/2 cup thin cream, 1/2 tsp lemon or orange rind. Mix all ingredients to make a
smooth sauce. Yield: 1 cup. Suggested uses: any simple pudding.
Old-Time Brandy Sauce: 2 eggs—separated, 1 cup icing sugar, 3 tablespoons brandy. Beat egg yolks until thick &
lemon colored. Slowly add half of the sugar, beating constantly. Beat egg whites until stiff; add remaining sugar, a little
at a time, beating constantly. Fold beaten egg whites into yolk mixture. Add brandy. Yield: 2 cups. Suggested uses:
steamed puddings, baked fruit, chocolate bread pudding.

Don’t forget to check out events & info at www.jamesriver.ca
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C l a s s i f i e d s
B u s i n e s s

C a r d s /

a d s

Classified rates for 1 month
$5.00—Non-community members
$3.00— JRCA community members
$10.00—Business cards or Business Ad (max half page )

Your business card could be here! Contact Cathy @ 403-636-4099 or
email: catstan123@gmail.com
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