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Christmas Day Dinner
SUNDAY, DECEMBER 25TH
1:00 P.M.
MAIN DINING ROOM
$14.00 PER PERSON
Wine (or Juice)
Tossed Salad
Turkey, stuffing, gravy, and cranberry sauce
Mashed potatoes
Fresh Brussel sprouts
Fresh carrots in orange sauce
Sticky toffee pudding
Tea or coffee
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LETTER FROM

THE EDITOR

Welcome to the winter (wonderland) edition of Sharing Spaces! It’s
been so busy at Bracondale that I can hardly believe the holidays are
already here, but speaking of winter wonderlands, it looks like we
might get actually get a white Christmas this year. And on that note, I’d
like to say thank you to all the tenants and staff who shared their
Christmas memories, traditions, recipes and more with us in this issue.
I especially enjoyed Elizabeth’s and Mary’s short and sweet Christmas
stories, and loved the poem that Patricia shared with us (“Love Came
Down at Christmas” by Christina Rossetti, one of my favourite poets!).
Andrea, Wayne, Susan and Carrie Ann shared their own wonderful and
moving memories and traditions, and Bob rounded it out with an
adorable Christmas illustration.
Thank you as well to Grenville and Jean for transporting us out of
snowy Toronto with their warm, energetic poems, and to Frances and
Teresa for sharing some insightful quotes and hilarious jokes.
I hope you enjoy this issue as much as I enjoyed putting it together,
whether you focus on the recipes, comics, puzzles, photos, or the many
contributions from Bracondale.
Merry Christmas, happy holidays, and a very happy New Year to you!
Best,
Meraj
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Ollie Stackaruk
Geraldine Marion
Cluny Lawrence

6

WELCOME

TO

BRACONDALE!

Ms. Joyce Gundy
Ms. Karen Parris
Mr. Quang Pham and Ms. Son Duong
Gladys Caceres

WE

HAVE MOVED:
Yusuf Suleiman
Desadeen Fraser
Janet Baxter
Hazel James
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Housing News
WITH SUSAN
FIRE SAFETY
In the past months, two fire alarms have rung in the seniors’ building.
There was some confusion when the alarm rang during the testing of
our fire system. When the fire alarm rings for more than a minute it
is a real fire alarm.
When the fire alarm rings, we strongly advise you to:


Stay in your apartment unless there is a fire in your unit.



Do not go into the hallway to speak to your neighbours about the
fire alarm to discuss whether you are going to leave the building.
Smoke in the hallways can occur quickly and you may not be
able to get back to your apartment, or exit the building safely.



Go to St. Matthew’s United Church if you are in any of the
common areas, lobby, the lounges, dining room or the basement.
You are not safe in these areas.

We will be planning further education about fire safety in the New
Year.

- Susan DesLauriers
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BLOCKING

THE FRONT

DOOR

IN THE EVENINGS

We have received many complaints about more than 2 people sitting
in the lobby by the front door in the evenings. We ask that you sit in
either one of the lounges as they are there for the purpose of you
socializing with each other. Please do not sit in front of the lobby as a
group of more than 2 people. The noise is disturbing residents living
on the ground floor and it also makes it difficult for people leaving
and entering the building and getting on the elevator. The lobby is not
large enough for a big group of people. Thank you for your
cooperation and consideration of other residents.

- Susan DesLauriers

Parking Reminder
Starting December 27th, tenants and family
members will be able to pick up annual parking
passes for 2017.
Available at the front office!

9

Christmas
Party 2016
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Christmas Traditions in the Philippines—by
Christmas Memories—from

Carrie Ann Cacho

Elizabeth Corcoran and Mary
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Christmas in Uxbridge—by
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by Bob Seguin
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Love Came Down at Christmas by Christina Rossetti—
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Laguna Beach—by
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Spiritual Meditation—by
...WHY?—jokes

by Meraj Zafar
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Words of wisdom from Eleanor Roosevelt—shared

Roulstone
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By Carrie Ann Cacho

P

eople in the Philippines like to celebrate
Christmas for as long as possible—the playing
of Christmas carols in shops can start as early as
September!
Formal Christmas celebrations start on the 16th of
December when many people go to the first of nine
pre-dawn or early masses. The last mass is on
Christmas Day, but Christmas celebrations continue
to the First Sunday in January when Epiphany or
the Feast of the Three Kings is celebrated.
Christmas is the most important holiday in the Philippines, and Christmas
customs in the Philippines are a mixture of western and native Filipino
traditions. So people in the Philippines have Santa Claus (or 'Santa Klaus'),
Christmas trees, Christmas cards and Christmas carols from western countries!
We also have our own Christmas traditions such as the 'parol' which is a bamboo
pole or frame with a lighted star lantern on it. I remember growing up and
making the star. (Although, I would buy the readymade bamboo star and would
just cover it with coloured Japanese papers. ) It's traditionally made from
bamboo strips and coloured Japanese paper or cellophane paper and represents
the star that guided the Wise Men. It is the most popular Christmas decoration in
the country.
Christmas Eve is when we stay awake all night into Christmas day! Families
will go to church to hear the last 'simbang gabi' or the last Christmas Eve mass;
it is followed by a midnight feast called Noche Buena.
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Elizabeth Corcoran:

“I

t was Christmas Eve at our house in Ireland. My
sisters and I were young children, and eagerly awaiting
Santa coming down the chimney with our presents while
we slept. We were in the kitchen with Mom and Sara. It
was bedtime for us children, and we were leaving when
we had an awful thought: How can Santa get down the
chimney?
We will open the trapdoor above the stove before we go
to bed, Mom and Sara said.
Open it now, we said, so we can see how Santa comes
down—or maybe we were afraid they would forget.
I can’t remember how Mom and Sara talked us out of
that idea, but I am sure they did not have a sooty kitchen
for Christmas!

”
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Mary Ashmore Gill:

“W

e had a large mature holly tree with berries at
the end of the orchard. At Christmas my brother and I cut
pieces from it to decorate our house, but the nicest thing
was that my Aunt who lived nearby always made “Holly
Wreaths” for the graves, and we would take them when
we went to church Christmas Day. It was like giving a gift
to loved ones.
(In summer we took flowers from the garden; most they
planted themselves.)

”

Bringing Home
the Tree

Illustration by
Bob Seguin
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By Andrea Valentini

W

hen I married an RCMP officer, I knew my life was going to take me on
new adventures to places that would change this town mouse to a country
mouse. Over the years, we were posted first to the far north of Saskatchewan, then
to a series of small towns in the south of the province.
During the holidays, we would join our families and friends for familiar
Canadian Christmas gatherings. But Ukrainian Christmas Eve is on January 6th,
and we were often invited into our neighbours’ homes to join them for their
distinctive festivities. Far away from the glitz and hustle of the city, the holidays in
small town Saskatchewan unfolded at a gentler pace, with the emphasis on
tradition, family, food and celebration of the birth of Christ.
On Christmas Eve, Ukrainian families always had an extra place at the table in
memory of lost loved ones. Bits of hay were scattered on the tablecloth in the
centre of the table. While the women were busy preparing the multicourse meal,
the children were assigned the task of decorating the Christmas tree and searching
the night sky for the first star, a signal that the meal could begin. The table was set
with the best linens and china, as well as a sheaf of wheat tied with a ribbon and a
braided bread known as Kolach. Before one morsel was eaten, prayers were recited
and the blessed bread was broken, dipped in honey then shared with each member
of the family, from eldest to youngest, with wishes for good health and prosperity
in the coming year!
The table groaned with an abundance of the delicious dishes of a traditional 12
-course feast. Included was a tasty meatless borsch, mouth-watering stuffed
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salmon, crispy fried fillets, and pickled
herring. Meatless holubtsi, or savoury
cabbage rolls, as well as delicious
perogies and other dumplings abounded,
all served with fresh sour cream.
Tantalizing beans, legumes, and
sauerkraut all figured prominently
because they signified wealth and
prosperity in the coming year. The drink
of choice was Uzvar, made of fresh fruits
and berries. Finally, even when you
thought you couldn’t possibly have one
more bite, we were served kutya, a
crunchy, pudding of sorts that is made
with wheat berries sweetened with honey
and sometimes augmented with poppy
seeds, dried fruits, and nuts.
After dinner, carols were sung and poems are recited by the children. The
evening ended with hot mead or pryazhene moloko (“baked milk”). And if you still
had room, there were a variety of baked desserts, like mouth-watering pampushky,
small doughnuts filled with poppy seeds or prune jelly; khristyky or bowtie
cookies; zavyvanyts, a tempting strudel with fillings of either poppy seed or
almond paste; and honey cake.
Then some presents were exchanged and finally, everyone walked to the
church for a midnight service. The smallest children would take a gift to present at
the manger for the needy children of the congregation. Those special evenings
always left us with a wonderful glow and grateful to be part of our community’s
special celebrations of the holidays.
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Christmas in Uxbridge

…

’

’
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As

By Susan DesLauriers

2009 was such a sad year for our family, we
planned to spend Christmas in England as we had all
enjoyed a wonderful Christmas in Lavenham in 1976. My
Dad found a beautiful apartment built into Pulteney Bridge
overlooking the river Avon in Bath. Bath seemed the ideal
place to celebrate Christmas. It was! We arrived at Gatwick
airport in a snow storm. It was an adventure driving to Bath
as they do not have as many ploughers out clearing the
snow and ice as we do in Canada. Arriving in Bath, we
were happy to park the car and settle into the apartment we
rented.
Bath was a magical place to spend Christmas. With the
snow, Bath looked beautiful with its honey-coloured
buildings and snow-covered hills. There was nowhere more
festive with the shops decorated for Christmas, strings of
lights festooned across the streets and carol singers
wandering around the City.
We spent the week before Christmas getting ready for
Christmas by shopping at butcher shops, bakeries and the
market full of fresh produce and buying small Christmas
presents for one another.
We also enjoyed country walks around Bath and the sites of
the City. In the 18th century under the reigns of George I, II,
22

and III, Bath became an elegant spa city, and is known for
its beautiful Georgian architecture, the Royal Crescent, a
semicircle of elegant terrace houses overlooking the green
sweep of Royal Victoria Park. A famous resident of Bath
was Jane Austen. In her mid-twenties, she lived there for a
period of five years from the time of her father’s retirement
to death. We visited the Jane Austen Centre where we
learned more about the author’s life and work, and also her
family and Georgian Bath in general. On Christmas Eve we
attended a carol service at Bath Abbey, among the last of
the great medieval churches in England. The Abbey Church
sits beside the Roman temple and baths which are still used
today as a thermal spa.
We also enjoyed many day trips to the Cistercian abbey of
Tintern, a monastic ruin in Wales, and Glastonbury abbey
where King Arthur was buried. The abbeys were destroyed
during the reign of Henry VIII. Another highlight was a
wonderful pub lunch in Castle Combe known as one of the
prettiest villages in England and famous for ‘Doctor
Doolittle’ being filmed there.
After our time in Bath we went to London where we
celebrated New Year’s and enjoyed wandering around our
favourite sites and streets of London.
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Love Came Down at Christmas
Christina Rossetti
Love came down at Christmas,
Love all lovely, love divine;
Love was born at Christmas,
Star and angels gave the sign.
Worship we the Godhead,
Love incarnate, love divine;
Worship we our Jesus:
But wherewith for sacred sign?
Love shall be our token,
Love shall be yours and love be mine,
Love to God and to all men,
Love for plea and gift and sign.

Shared by Patricia John
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Dust of Snow
Robert Frost
The way a crow
Shook down on me
The dust of snow
From a hemlock tree
Has given my heart
A change of mood
And saved some part
Of a day I had rued.

Shared by Meraj Zafar
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Laguna Beach
Laguna in the morning softer than a dream that’s yawning
Sunrise dawn approaches blue lagoon sleepy ocean
Citizen of Southern California
Welcome passerby reaching out to recognize
A common bond we seek in one another
Lack-a-daisy free and easy California sun enhances
Burritos tacos enchiladas
Parasols in cavalcade polka dots on tapestry
Laguna Beach is lemonade and fricassee
Surfing off the Catalina's sunning on Laguna’s beaches
Peanuts pretzels lollipops and toffee apples
Cordial seasonal most congenial
Laguna Beach is rockets roller coasters Fourth of July
We’ll go shopping things exotic
Mussels fossils driftwood things aquatic
Castaways on distant beaches
Worlds away where time can’t reach us
Summer fashions appetites and picnic baskets
Sandals goggles blankets beach balls
She conjures a recipe of care-free fun and tranquil sea
Laguna Beach is candyfloss and holidays
A Laguna dreamy short bikini afternoon
A child’s array of Kewpie dolls and toy balloons
A cosmic trip a double dip a tasty freeze
Laguna Beach is caramel corm and Ferris wheels
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Music: Noel Elson
Lyrics: Grenville Johnson

SPIRITUAL MEDITATION
Jean Eugenia Lehun
Sun is out even though there is rain,
Observe beams of light on the windowpane;
Get vitamins full of iron and zinc,
So you can register a bright pink;
Get energy back into those bones,
So you can zoom into atmospheric zones;
Relax your mind in a hypnotic trance,
Giving you spiritual and physical stance;
Should have time out with daily breaks,
Meditate your brain, not to create earthquakes;
Inform your peers you need time and space,
To perceive effects of over-stimulating race!
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Headscratchers submitted by Teresa McArdle
Why do supermarkets make the sick walk all the way to
the back of the store to get their prescriptions while
healthy people can buy cigarettes at the front?
Why do banks leave vault doors open and then chain
the pens to the counters?
Ever wonder…why the sun lightens our hair, but
darkens our skin?
Why can’t women put on mascara with their
mouth closed?
Why don’t you ever see the headline
“Psychic Wins Lottery”?
Why is ‘abbreviated’ such a long word?
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Why is it that doctors and attorneys call what
they do ‘practice’?

Why is lemon juice made with artificial flavouring,
and dishwashing liquid made with real lemons?
Why is the man who invests all your money
called a broker?

Why is the time of day with the slowest
traffic called rush hour?

Why isn’t there mouse-flavoured cat food?
Why don’t sheep shrink when it rains?

Why are they called apartments when they
are all stuck together?

If flying is so safe, why do they call the airport the
‘terminal’?
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Words of wisdom from

Eleanor Roosevelt

“No one can
make you feel
inferior without
your consent.”

Shared by Frances Roulstone

•••

“
You must do the things you think you cannot do.”
•••

“The future belongs to those who believe in the beauty of their dreams.”
•••

“Great minds discuss ideas; average minds discuss events; small minds
discuss people.”
•••

“Do what you feel in your heart to be right—for you’ll be criticized
anyway. You’ll be damned if you do, and damned if you don’t.”
•••

“Women are like teabags. You don’t know how strong they are until you
put them in hot water.”
•••

“It is not fair to ask of others what you are not willing to do yourself.”
•••

“With the new day comes new strength and new thoughts.”
•••

“Do one thing every day that scares you.”
•••

“It takes as much energy to wish as it does to plan.”
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From the Pioneer Woman
http://thepioneerwoman.com/cooking/pretzel-turtles/

Prep time: 5 min.

Cook time: 10 min.

Serves: 24



24 mini-pretzels



24 caramel squares



8 ounces (225 grams) milk chocolate



24 pecan halves

1.

Preheat oven to 325 degrees.

2.

Place the pecans in a single layer on a baking sheet and put in the oven for 5
minutes, until they're lightly toasted. Remove and put them on a plate to cool.

3.

Line a baking sheet with parchment paper and arrange the pretzels neatly on the
pan. Top each pretzel with a caramel.

4.

Place the pan into the oven for 4 minutes, until the caramels are softened but not
melting. Remove from oven.

5.

Gently press a pecan half onto each caramel, just enough for the caramel to fill the
pretzel. Set these aside to cool completely.

6.

Meanwhile, melt the chocolate. When the pretzel/caramels are cooled, remove them
from the baking sheet. Spoon small circles (1/2 Tbsp. helpings ) of chocolate all
over the baking mat, then lightly drop each pretzel onto the middle of each circle.

7.

Allow the candies to cool completely before serving (you can hasten this along in
the fridge.)
Variation: Spoon a little melted chocolate all over the tops of the turtles to cover the
whole thing in chocolate!
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From King Arthur Flour
http://www.kingarthurflour.com/recipes/overnight-panettone-recipe
Prep time: 20 min.

Bake time: 45 min.

Total time (including rising time): 13 hrs 20 min
Yield: 1 large loaf

Starter




3/4 cup all-purpose flour
1/16 teaspoon (just a pinch) instant yeast
1/3 cup cool water

Dough

















all of the starter (above)
2 1/4 cups King Arthur Unbleached All-Purpose Flour
1/4 cup lukewarm water
2 large eggs
1/4 cup (4 tablespoons) softened butter
1/2 teaspoon Fiori di Sicilia flavoring OR 1 teaspoon vanilla +
1/8 teaspoon orange oil
2 1/4 teaspoons SAF Gold instant yeast OR 1 tablespoon instant
yeast
1 1/4 teaspoons salt
1/3 cup sugar
1/2 cup golden raisins
1/2 cup slivered dried apricots
1/2 cup dried cranberries
1/2 cup chopped dried pineapple
2 tablespoons grated orange rind or grated lemon rind (zest)
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1.

To make the starter: Combine the starter ingredients in a medium-sized mixing
bowl, cover, and allow them to rest overnight (8 to 12 hours).

2.

To make the dough: Combine all of the dough ingredients except the fruit and
zest, and mix and knead them together — by hand, mixer or bread machine —
until you've made a soft, smooth dough.

3.

Allow the dough to rise, covered, for 1 to 1 1/2 hours, or until it's puffy
(though not necessarily doubled in bulk).

4.

Gently deflate the dough, and knead in the fruits and zest.

5.

Shape the dough into a ball and place it in a panettone pan or other straightsided, tall 1 1/2- to 2-quart pan. Cover the pan and let the dough rise until it's
just crested over the rim of the pan, about 1 hour.

6.

Bake the bread in a preheated 400°F oven for 10 minutes; reduce the oven
heat to 375°F and bake an additional 10 minutes; then reduce the heat to 350°
F and bake for 25 minutes, tenting with aluminum foil if the crust appears to
be browning too quickly.

7.

Remove the panettone from the oven and cool completely. Store at room
temperature, well-wrapped, for up to a week; freeze for longer storage.
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Shared by Jackie Adler • http://toriavey.com/toris-kitchen/2010/12/potato-latkes/
Prep Time: 30 Minutes

Cook Time: 30 Minutes

Yield: 22-24 latkes



2 1/2 lbs. Yukon Gold potatoes, peeled and shredded/grated
1 large white or brown onion, shredded
3/4 cup matzo meal or bread crumbs
2 eggs, beaten
1 tbsp. potato starch
1 1/4 tsp salt, or more to taste; and 1/2 tsp pepper
Peanut or grapeseed oil for frying (about 1 1/2 cups)
1/4 cup schmaltz (optional)

1.

Drain the potato shreds in a colander.

2.

Place drained potato shreds and grated onion in a cheesecloth, and wring, extracting
as much moisture as possible.

3.

In a medium bowl, stir the potato and onion shreds together.

4.

In a skillet, add oil to reach a depth of 1/8 inch. Add schmaltz if using. Heat oil to
365 degrees F. While oil is heating, stir the matzo meal, beaten eggs, potato starch,
salt and pepper into the potato and onion shreds.

5.

Scoop up 3 tbsp. of the potato mixture and shape into a tightly compacted disk.
Place the disk carefully into the hot oil. The oil should sizzle, but not pop when the
latke hits it.

6.

Continue to shape latkes and fry in batches of 4-5 latkes at a time for 2-3 minutes
per side until brown and crispy. Note: If your latkes aren’t holding together, stir
more potato starch into the mixture, 2 teaspoons at a time, until the batter “holds”.

7.

Remove the latkes from the pan using a metal spatula and place them on the wire
cooling rack to drain. Sprinkle with more salt, if desired, and serve latkes with
applesauce and/or sour cream (or dairy free sour cream).
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Christmas With Maxine from “Crabby Road”
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on
We’ll be opening registration so
for our winter session of yoga
classes. Join Betty Ann for her
ld
gentle, energizing program, he
ngs!
Monday and Wednesday morni

Betty Ann’s Yoga
Returning January 9th!
Mondays and Wednesdays
10:30 a.m.-11:30 a.m.
$25 for 12 weeks

Massage Therapy
Sign up for free massa
ge sessions
through the SutherlandChan School
of Massage Therapy. R
egistration
opens soon!
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Returning January 10th

!

Tuesday afternoons
1:15 pm. & 2:15 p.m.
FREE

Here’s to

May all your troubles last as long as your New Year's
resolutions!
—Joey

Adams

I'm a little bit older, a little bit wider, a little bit rounder, but
still none the wiser.
—Robert

Paul

A New Year's resolution is something that goes in one Year
and out the other.
—Anonymous

Drop the last year into the silent limbo of the past. Let it go,
for it was imperfect, and thank God that it can go.
—Brooks

Atkinson

Year’s end is neither an end nor a beginning but a going on,
with all the wisdom that experience can instill in us. Cheers
to a new year and another chance for us to get it right.

―Oprah Winfrey
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Bracondale Online
Do you have a computer, tablet, or smartphone?
If the answer’s yes, visit our Facebook, website, and Twitter pages to see photos
from our events, find Bracondale updates and news, and hear about what your
fellow tenants, as well as seniors throughout Toronto, have been up to! Find our
web addresses below:

Visit our website at “smbh.ca”!
You can also find us by googling “St. Matthew’s Bracondale House”
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Visit our Facebook page! It’s at “Facebook.com/BracondaleHouse”
If you have a Facebook account, search for us under “BracondaleHouse”

And our Twitter page is easy to find at “Twitter.com/BracondaleHouse”!
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St. Matthew’s Bracondale House
707 St. Clair Avenue West • Toronto, Ontario M6C 4A1

Website: www.smbh.ca

T witter: @BracondaleHouse

Phone: 416-656-2669

Facebook: BracondaleHouse

Fax: 416-656-8052
Office Hours
Monday to Friday: 9:00 a.m.-5:00 p.m.
For any emergencies after office hours, please call the Superintendent at
416-824-1767
Upcoming Holidays
The office will be closed on:


Friday, December 23rd (for Christmas Day)



Monday, December 26th (for Boxing Day)



Monday, January 2nd (for New Year’s Day)
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