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The incarnation of God in Christ is the principal distinguish-
ing characteristic of the Christian faith. The notion that a 
Holy God would inhabit human skin is alien—even abhor-

rent—to many faiths.  Yet this is our faith.  
   It is also our hope: that with the coming of this peasant newborn, 
God fully entered the human story to write it anew from the inside 
out. There is much mystery here, making the theology of the incarna-
tion seem more remote than it should.  God’s decisive action in the 
life of Jesus of Nazareth makes Christianity as earthy and everyday 
as daily bread, work weeks, muddy children, and Mondays.  Each of 
these, along with every other aspect of life in this world, has been 
touched intimately by the God who entered it all.  This is the theology 
of the incarnation.
   This might be lost on the passive observer of the Christian faith, and 
sadly many adherents as well, who erroneously believe Christianity is 
about passing through this world with an eye only to the next. Such 
thinking makes the incarnation indecipherable. Jesus came to this 
world, instead of pulling us out of it. He did so because “God so loved 
the world” that was lovingly created as good. In Jesus, God closes ev-
ery gap between the world and Christ so that God’s will may be finally 
and completely done “on earth, as in heaven.”  Jesus was born into the 
world, for the life of the world.  

   This all sounds very dense and untouchable.  Yet again, the precise 
opposite is the point.  The incarnation is God’s ultimate declaration 
that human life - your life - matters in its totality.  It is why Chris-
tians, following Jesus, feed the bellies of the hungry and not just at-
tend souls.  It’s why the violence of this world, which can seem ever 
present, must not diminish hope. The Prince of Peace did not stay 
tucked away in a peaceful heaven, but visited this violent place in love, 
reconciliation, and resurrection.  Even in the enduring injustices and 
violence outside our doors, Jesus helps us take heart that God is not 
done with the world. Not only did God create it all as good, but more 
important, in Jesus entered it, to restore it as good.  We are emissaries 
of this message, for we are witnesses of the incarnate Lord.
   So let other gods stay far away, removed from the rough and tumble 
of life in the real world.  Let other gods reside quietly in heavens be-
yond.  The God we meet in Jesus is, thankfully, no such God.
   No, our God is the one who does not walk red carpets, but the way 
of the cross.  Ours is the God who is not only found in cathedrals, but 
in a peasant’s manger reserved for livestock.  Jesus resides not only in 
the heavens beyond, but in the world in which he made his home and 
will powerfully reclaim as his own again.  
   In Jesus, we meet the world’s salvation, not through escape, but res-
cue and restoration.
   This is the story of Christmas.
   Here is the joy and hope of the Incarnation.

The Hope 
and Joy of the 

Incarnation
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We may have updated the name from Outreach to Community Engagement, but the work of St. John’s continues: our Afghan Re-
settlement Ministry, Family Promise, Rise Against Hunger, Kimoyo, and many more. 
   Through our Community Engagement Fund, we partner with individuals and organizations throughout the Roanoke Valley and 

beyond to put into action the words Christ gave us: “Love each other, as I have loved you.”
   An anonymous parishioner has generously promised to match contributions up to $20,000 to support our ministries. Might you be able to 
help us meet this match?
   Please use the envelope included in this issue of The Record, or mail a check made out to St. John’s Episcopal Church, attn: December Challenge. 

“In everything do to others as you would have them do to you.” Matthew 7:12

The December Challenge

Sacred Ground: An 
Exploration of Race and Faith

In January 2023 St. John’s will offer Sacred Ground, an 11 week film-and readings- 
based course looking at race through the eyes of faith.  Bill Lemley and Jen Leigh will 
facilitate this in-person course on Thursdays from 6:30 p.m. - 8:00 p.m., beginning 

January 5, 2023, and ending March 16, 2023.  This series is part of the Becoming Beloved 
Community initiative of the Episcopal Church.
   Over 50 St. John’s parishioners have taken Sacred Ground since we first began offering it 
in 2020 and they use words like “transformational”, “life changing” and “eye opening.” This 
year we are only offering one circle with a limit of eight participants.
   To register, contact Jenny Fife, Coordinator, at jgfife@gmail.com or 540-797-8174. Ini-
tially, registration will be limited to St. John’s parishioners.  After December 22, we will 
open registration to others. 

The Pierce family participates in Rise Against Hunger in the Parish Hall.Parishioners make sandwiches for RAM House and those in need at the 
Service Sunday event.

Sacred Ground meets in the parish hall.
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The Christmas Truce

By Lawrence McConnell, Vestry Member

Christians at St. John’s and around the globe look forward again 
this year to the Christmas season as a time of peace, a joyful 
occasion for families and friends to celebrate God’s gift to the 

world in the birth of our lord and savior, Jesus Christ. 
   Perhaps unknown to many in our generation is a remarkable sto-
ry of how 108 years ago, the peace of one Christmas season came to 
unite opposing troops just six months into World War I. It came to be 
known as the Christmas Truce, a spontaneous occasion that began on 
Christmas Eve, 1914, and spread along the front lines of trench war-
fare in western Europe that stretched hundreds of miles. 
   It ultimately involved an estimated 100,000 British, French, Belgian, 
and German soldiers as it spilled over into Christmas Day. 
    Multiple accounts from British soldiers related hearing the Germans 
singing familiar Christmas carols in their native language on Christ-
mas Eve, prompting the Brits to sing back the same carols in English. 
It wasn’t long before each side climbed out of their respective trenches 
and met in No Man’s Land, to trade songs, wine, and tobacco, and even 
in some instances, to play a friendly game of soccer. 
   The History Channel’s website has this account of one British sol-
dier’s experience: 
    J. Reading, a British rifleman, wrote to his wife that “my company 
happened to be in the firing line on Christmas Eve, and it was my 
turn…to go into a ruined house and remain there until 6:30 on Christ-
mas morning. During the early part of the morning the Germans 
started singing and shouting, all in good English. They shouted out: 
‘Are you the Rifle Brigade; have you a spare bottle; if so we will come 
halfway and you come the other half.’ Later on that day they came 
towards us. And our chaps went to meet them. …I shook hands with 
some of them, and they gave us cigarettes and cigars. We did not fire 

that day, and everything was so quiet it seemed like a dream.”
    Another British soldier’s recollection observed: “Here we were 
laughing and chatting to men whom only a few hours before we were 
trying to kill.”
   Some three years after that remarkable Christmas Truce, America 
entered the war. The declaration of war was triggered by Germany’s 
announced resumption of submarine attacks on U.S. merchant and 
passenger ships. It was also precipitated by revelations that the Ger-
mans had sought an alliance with Mexico, seeking its support in the 
war and pledging in exchange to help that country recover territory it 
lost to the U.S. in the Mexican-American War.
   The United States’ declaration of war against Germany would prompt 
81 parishioners from St. John’s to step forward in service to the war ef-
fort, which ultimately killed an estimated 8.6 million soldiers on both 
sides. Today, at the Elm Avenue entrance to St. John’s church, there is a 
large plaque listing the names of those 81.
   One of those on that list was G.A. Crueger, who became a lieutenant 
in Company D, 114th Infantry of the American Expeditionary Force. 
A Virginia Tech website has the text of a letter Crueger wrote from 
France amid the final year of the conflict. In the document, posted 
“from Somewhere in the Ditches,” he told his aunt that “…we were on 
the front line for a good while and had no tobacco or cigarettes, so the 
chaplain saw the Red Cross and we had cigarettes, tobacco and can you 
imagine it, chocolate on the front line!”
   Undoubtedly for Crueger and the other 80 parishioners then, as well 
as all Christians everywhere now, the Christmas Truce story captures a 
true meaning of the day, regardless of politics, nationality, or any other 
perceived differences. 
   It is a vivid reminder that, truly at Christmas, the peace of the Lord 
passes all understanding.

On Dec. 31, 1914, the story of the Christmas Truce was front page news for the Daily Mail, one of Great Britain’s most widely read newspapers

Photo Credit: Depositphotos



2023 Vestry Candidates
The Vestry Nominating Committee is pleased to present the following slate for election.  We thank all who responded with recommendations 
and to parishioners who considered serving. Our annual meeting takes place on December 11 in the Sunday morning formation hour, 9 a.m. 
Respectfully submitted, Sally Moulse, Lauren Walker, Thomas Bass, Briggs Casteel, and John Wood.

Jennifer Casteel
I am a native of Franklin County, Va. and a graduate of both Randolph-Macon College and Long-
wood University. Before moving to Roanoke in 2019, my husband Briggs and I lived in the heart 
of Richmond for almost 20 years. During this time, I was a reading specialist in the public school 
system. Briggs and I were active members of St. James’s Episcopal Church. We have two young 
children, Sam and Anne Brailsford.  We are so pleased to have found a welcoming spiritual com-
munity at St. John’s and I consider it a true honor to serve on the Vestry.

Laura Hale
After moving to Roanoke in 1998, Jim and I began attending St. John’s and it’s been our church 
home ever since.  The church has played a central role in helping us celebrate life with the births, 
baptisms, and confirmations of our children, Chap (18) and Mabe (17). I can’t imagine my life in 
Roanoke without St. John’s!  Over the years, I’ve enjoyed teaching Sunday school, organizing vaca-
tion bible school, volunteering at Canterbury Books, cooking meals for the Gathering, and serving 
the Diocese as a member and chair of the Constitution and Canons committee.  I look forward to 
learning more about our church, the issues confronting our church and working with the Vestry, 
clergy, and members to effectuate St. John’s mission.

Paul Jenkins
I am a lifelong member of the Episcopal Church and came to Southwest Virginia to attend Roa-
noke College.  I have worked in the environmental field since graduating from graduate school at 
Virginia Tech in 1997 and am currently the Regional Air Permitting Manager for the Department 
of Environmental Quality.  Tracy and I attended St. John’s for several years and were married here 
by the Reverend Tom O’Dell in 1993. Our three children, Kendall, Benjamin, and Nicholas, were 
active in youth group, and youth events.   Tracy and I participated in the Foyer Groups and I have 
been participating in the Big Lick Cemetery cleanup and am an usher during the 10 a.m. service.

Hansford Leake
Born in Rocky Mount, Va., I graduated from UNC Chapel Hill with a BA in Zoology, later acquiring 
an accounting major. I have been involved with Fine Wines providing financial analysis, refreshment 
procurement, event coordination, and transportation.  Other activities include the “trash ministry,” 
an audit of St Elizabeth’s, teller, welcome desk, adult formation, Sacred Ground, and Foyer Groups. 
My daughter Lydia, her husband Gibson, and my niece Eleanor are members of St. John’s. My pro-
fessional background is in accounting and finance. As a graduate of the GE Financial Management 
program, I held positions in general, cost, and personnel accounting; systems analysis; auditing; and 
finance management. I retired from GE in 2000, and after two CFO positions, in 2011, I moved to 
Roanoke as a finance manager with County of Roanoke, retiring in 2017.

Max Wiegard
I was baptized in the Catholic Church as a baby. After starting my career as an attorney in North-
ern Va. in 2005, I accepted an offer to join the law firm of Gentry, Locke, Rakes & Moore as an 
associate attorney, where I’m now a partner. I focus my law practice on representing clients in 
connection with environmental matters, real estate transactions, land use and zoning projects, and 
commercial transactions. I met my wife, Rebecca, shortly after moving here. Rebecca and I began 
attending St. John’s with our three daughters, Millie, Blair, and Daphne, five years ago. We have 
been exploring new opportunities to serve this church community in different ways. I view serv-
ing as a member of the Vestry as a wonderful opportunity to assist in the leadership of St. John’s.
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Save the Date: Women’s Retreat
Save the date for the 2023 Women’s Retreat from April 21-23. Women 
will explore faith and share fellowship through conversation, activi-
ties, and meals. Look for the registration link in The Weekly Record. 

St. John’s Happenings

2022 Expense Reimbursements
If you have incurred expenses on behalf of St. John’s and need to be reim-
bursed, please submit your check request, with documentation attached, 
to Lisa Cayse, no later than 4 p.m. on Friday, December 30. This way, 
all 2022 expenses will be paid and correctly reflected in the appropriate 
year. Thanks for your help with this!  

Kimoyo Beads and Bling
February 18, 5:30 - 9:30 p.m.
 
A Mardi Gras themed event to benefit Kimoyo and the Rescue Mis-
sion.  Tickets $35. Visit roanokedowntown.org for more info.

Annual Parish Meeting
Join us for our annual meeting at 9 a.m. on December 11 for Eric’s State 
of the Parish talk, and please cast your vote for this coming year’s Vestry 
slate. You can read their bios on page 4.

Christmas at St. John’s

Children’s Christmas Pageant
Sunday, December 18 at 5 p.m.*

Christmas Eve ~ Saturday, December 24
 4 p.m. Family Holy Eucharist, Rite II * 

5:40 p.m. Festival Music for Christmas Eve 
6 p.m. Festival Holy Eucharist, Rite II * 

 9:40 p.m. Festival Music for Christmas Eve
10 p.m. Festival Holy Eucharist, Rite II

Christmas Day ~ Sunday, December 25
10 a.m. Holy Eucharist, Rite II

First Sunday After Christmas ~ Sunday, January 1
10 a.m. Lessons and Carols with Eucharist 

* Child Care Center open

Fine Wines Events
Red Cross Blood Drive
December 7, 12 - 6 p.m., Parish Hall
If you can serve two-hour shifts of staffing, please contact Bill Cleveland 
at billcornog@gmail.com or at 312-3326. 

Wine Tasting
January 18
Eric Schisler, Wine Manager at Barrel Chest, our very upscale wine and 
beer store located at 2601 Franklin Rd, will conduct a wine tasting of four 
wines. Fee is $20 per person, a real value.  This is going to be popular, and 
space is limited, so sign up early. Tickets will be first come, first served. 
Contact Mary MacIlwaine at 434 466-7769 or at mcjmacilwaine@cox.
net for details and reservations.

Check The Weekly Record for detailed info and more events.

Grief During the Holidays
December 11, 3:30 p.m., Parish Hall
Social worker Andrea Hanlon, M.S.W. from Gentle Shepherd Hospice, 
will share ways to navigate your grief during the holiday season.  

Advent Choral Evensong
December 4, 5 p.m.
It is an ancient tradition for the people of God to offer praise and prayer 
as the day draws to a close. Led by the St. John’s Choir and offers a con-
templative time and space to mark the season of Advent.

St. John’s Book Club
First Thursdays, 6:30 p.m. in the conference room

January 5: 11  Stories by Chris Cander.

Women at the Well
December 13, January 10, February 14, 6-7:30 p.m.

Women at the Well meets the 2nd Tuesday of every month.  Please join 
us in the parish hall at 6 p.m. for potluck and fellowship.  We look for-
ward to gathering for conversation with food and drink. Childcare avail-
able upon request. Contact the Parish Office to sign up.
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St. John’s Christmas Recipes 
Christmas meals often evoke so many wonderful memories with family. A few church members share some family recipes and the special stories 
behind them. Maybe one of these recipes will grace your Christmas table this year. Merry Christmas!

Anne Logan Bass
Spaghetti Casserole   

We love this easy and delicious casserole around the holi-
days. The whole family enjoys it.

Pictured Above: Pictured are my oldest daughter and my mother, Louise 
Forsyth, enjoying the casserole last year.

Amy Rockhill
Mountain Pie

It’s not fancy at all but is one 
that is traditional with my 
92-year-old Aunt Helen. It’s 
SO easy and very good (it’s 
not just for holidays!) 

Pictured at Left: The picture is 
from my aunt’s recipe box.  Read-
ing it carefully, it’s not correct in 
the directions. It doesn’t tell you to 
include the butter in the batter, but 
do! 

Spaghetti Casserole

1 large jar of Classico
1 lb spaghetti
1.5 lb ground beef
1 tbsp. flour
1 can evaporated milk
6 oz cheddar cheese
6 oz mozz cheese 
1/2 stick butter

Cook noodles. Brown beef and drain. Add Classico. In separate 
stovetop pan add milk, flour, butter, and cheeses. Stir until melted. 
Layer noodles, sauce, noodles, cheese, and sauce at the end in that 
order. Bake 350 degrees until bubbly.
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Barbara Johnson
Charles Town Rolls

This recipe came from my maternal grandmother and 
was always a feature of holiday meals. Lilian Harri-
son Brown lived in Charles Town, West Virginia.  Her 
mother died in child birth and they thought they would 
also lose the baby, so a member of the family grabbed 
a fruit bowl, emptied the contents, and used it for an 
on-the-spot, at-home baptism.  She lived almost to her 
80’s and that bowl has been used in many a font, and 
in many a church for generations of her descendants. 

Melanie Starks
Belizean Black Fruit Cake

This iconic celebration cake is typically served at Christ-
mas and New Year’s. Folks even serve it at weddings. 
My parents would make it along with the Belizean ver-
sion of eggnog “rum popo” for the holidays. I especially 
enjoy the memory of special time spent with my mom 
as I helped her shop for the ingredients— in particular 
the dried fruits and dark rum. 

Charles Town Rolls

Makes approximately 3 dozen rolls. 1 package dry yeast or 1 
cake pressed yeast, 1 egg well beaten, 2 tsp salt, 6 Tbsp sugar, 
2 cups luke warm water, 3 Tbsp melted shortening, 6 1/2 cups 
flour or more. Mix all ingredients. If dry yeast, let stand in the 
water ’til dissolved and then mix. Let rise in a warm place ’til 
treble. Make out rolls and let rise again. Bake at 450 degrees 
8-10 minutes.

Belizean Black Fruit Cake

4 cups Traveller’s Rum • 7 pounds brown sugar • 2 pounds raisins • 1 pound 
prunes (quartered) • 2 pounds candied mixed fruit • 1 pour candied red 
cherries • 1 cup pecans diced • 1 pound butter room temperature • 8 eggs • 
8 cups all purpose flour • 4 teaspoons baking powder • 1 teaspoon allspice • 
3 teaspoons nutmeg • 3 teaspoons cinnamon powder • 2 cups Belkin Stout 
• 1 cup caramel coloring 

Preheat oven to 275 degrees. Line 3 to 4 cake pans, 8 “ each, with parchment 
paper and grease paper with shortening and flour. Stew fruits with rum and 
2 cup brown sugar in medium pot until most of the rum is absorbed. Set 
aside to cool. 

Cream butter and 5 cups of sugar until fluffy. Add eggs one at a time, beating 
well after each one. Combine flour, baking powder, allspice, nutmeg, and 
cinnamon, then add to mixture, alternating with stout and coloring. Fold 
in fruit and pecans and toss until blended. Fill prepared baking pans ¾ full 
and bake for 3 hours.  As soon as the cake comes out of the oven, you can 
even add more rum and/or brandy on top. Serve it alongside a decadent 
Butter Hard Sauce. Recipe from Caribbean Culture and Lifestyle, A Holiday 
Hallmark in Belize: Belizean Black Fruit Cake.

Pictured Above: Mom and me at the holidays.

Pictured Above: Our two oldest grandchildren had their first, very successful 
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Andrea Olson
Norwegian Meatballs and Krumkake

This recipe originates from my great-grandmother, Johana Johnson.  The recipe is found within my copy of the “Norwegian” centen-
nial cookbook from my home congregation, Trinity Lutheran Church, entitled “100 years of Good Cooking”.  These meatballs were 
served every year on Christmas Day along with mashed potatoes, apple salad, and Norwegian brown bread.  My maternal grandfa-
ther was a Norwegian immigrant and ship captain who prefered Lutefisk on Christmas (boiled salted cod served with melted butter 
and dried mustard - YUCK!), so the meatballs were definitely my favored choice!  I remember eating them at Grandma Johnson’s 
house and then gathering all of the extended family in her small living room to sing Christmas Carols and exchange gifts.  It would 
not feel like Christmas to me without eating Norwegian meatballs, so I have continued this tradition in my family as well.

Pictured above: The Norwegian Meatballs recipe; Another favorite Scandinavian Christmas recipe is my mother’s recipe for Krumkake, a Norwegian Christ-
mas cookie that is pressed on a special iron and then rolled into a very thin, delicate cone shape.  Cooking these special cookies requires patience - the iron has to 
be the right temperature, with just the right amount of batter, resulting in crispy thin cookies that are not too chewy and not too thick.  I still haven’t gotten this 
one right according to both my brother and my mom! Pictured above is us making these cookies several years ago. Pictured Below: The Krumkake recipe.
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Crystal Fernatt, 
Childcare Coordinator
Mama Belle’s Cranberry Salad

Making cranberry salad is a family tradition our family all 
loves. You always know who made the Cranberry salad for the 
holidays because you walk around with red stained hands for 
days and everyone asks you what happened.

Patty Fellabaum
Patty’s Famous Black Bottom Cookies

I always use the Toll House Chocolate Chip Cookie recipe, which you 
can find on the back of the bag. When James and I were first married 
I whipped up a batch to take to the Family Gathering. Well… I may 
have baked them a little too long.  About 90% of them were burned.  So 
since then, James has always referred to my chocolate chip cookies as, 
“Patty’s Famous Black Bottom Cookies”!

Pictured at Right: Patty and James Fellabaum
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Pictured above: Here I am (top left) with my family last Christmas. My 
parents are in front of me and my husband is beside me and my daughter 
is holding my nephew.

Mama Belle’s Cranberry Salad

1 can jellied cranberry sauce
1 box cranberry Jello
1 box black cherry Jello
Celery chopped to fine pieces
Walnuts chopped to fine pieces
4 cups water

Mix both boxes of jello with 2 cups boiling water. Let it dissolve while 
stirring. Add Cranberry sauce. Use your hands to crush up the Cran-
berry sauce in the jello. Add 2 more cups of cold water. Add celery and 
nuts, then put in fridge to allow jello to set. Stir and then enjoy. 

Martha Keely
Nuts and Bolts

One Christmas in the 70s my grandmother made each of 
her 20 grandchildren a handmade quilt and delivered it to 
us along with a huge jar of Nuts and Bolts. I still have the 
beautiful bright yellow pieced quilt with the soft pink back-
ing; the jar of Nuts and Bolts was long gone before Christmas 
morning.

Pictured Above: My grandmother, Rebecca Otey Fraser (first row left) and 
family in 1941, in Panama City, Florida, in front of my grandparents’ fishing 
cabin on the beach. She was an excellent cook with many great recipes.

Nuts and Bolts

6 ounce package pretzel sticks • 1 lb salted peanuts • 1 small pack-
age rice cereal • 1 small package wheat cereal • 1 medium package 
cheerios • 1 ½ cup butter • ½ Worcestershire sauce • 1 TBS garlic 
salt • 1 TBS onion salt • 1 TBS celery salt. Preheat oven to 225 de-
grees. Pour pretzels, all cereal and nuts into large roaster. Melt but-
ter and mix all seasonings and Worcestershire sauce in and pour 
over cereal and mix well. Cover and bake one hour, stirring about 4 
times. Take off the top of the roaster after one hour and bake anoth-
er hour, stirring 4-5 times. Let cool before putting in jars or cans.



Al Cole
Eggnog Kringlas

The family story is that a similar 
cookie was served to us by my 
Aunt Mary T. I believe this rec-
ipe comes to us from a magazine 
clipping. They are tasty cookies, 
and they were fun to make as a 
kid, because of the personaliza-
tion and handiwork that comes 
with shaping the cookies. I only 

Pictured above: I discovered the 
Christmas apron my Grandma gave 
me when I was small. It still fits!

Eggnog Kringlas

4 cups flour, 1 tsp baking powder, ½ tsp baking soda, 
½ tsp ground nutmeg, ¾ cup butter, 1 ½ cups sugar, 1 
egg, ¾ cup dairy eggnog (best without HFCS), Optional 
garnish - sifted powdered sugar and ground nutmeg

Mix flour, baking powder, baking soda, nutmeg. Set 
aside. In large mixer bowl, beat butter on medium for 
30 seconds until softened. Add sugar and beat until 
fluffy. Add egg and beat well. Add flour mixture and 
eggnog alternatively. Beat until well mixed (may need 
to finish by hand or with dough hook). Cover and chill 
at least 4 hours or overnight. Oven 350F. Working with 
half the dough at a time, roll rounded tablespoon-fulls 
full of dough into strips about 8 inches long and ½ an 
inch wide - form into various shapes - circles, pretzels, 
loops, hearts, initials. Bake on ungreased pan 8+ min-
utes or until edges are light brown. Dust with powdered 
sugar or nutmeg as desired.

found out later that they are Dutch in origin, when I spent a summer in 
Pella, IA - you could purchase almond flavored versions from the grocery 
store there. My Aunt Mary T. died of breast cancer when I was a pre-
teen, so I feel like these cookies are a good way to remember her. 

The Rev. Eric Long
Shrimp and Crawfish Étouffée

Cajun food is the 
comfort food from 
the region Shel-
ley and I grew up, 
loved from Mem-
phis down to New 
Orleans. I started 

making this when we were newlyweds, and over the 
years, my daughters came to think of it as essential to 
any proper Christmas celebration. The recipe is noth-
ing more than a guide and gives hints to be built on, 
at least to me. This means, I’m usually adding more 
of everything! The only necessity is to make a proper 
roux, which is like a Cajun gravy. That’s the flour, 
stock, and then butter, with tons of stirring.  If you 
can do that, you can build worlds in Cajun cooking. 
The other thing is to always remember that regular 
water is boring. Always keep those shrimp and craw-
fish shells for any water you need, whether it be with 
the rice or to get the roux going. Stock is your friend. 
Let’s Gateaux this Christmas!

Pictured at Left: The Long Family on Christmas Eve. Pictured Above: The Shrimp 
and Crawfish Étouffée recipe from Michael Cahhal’s Café Roux Memphis Cookbook.
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Clockwise from Above: On November 13, the Pre-Youth Group went shopping 
for Christmas gifts for children in Head Start at St. John’s; Several St. John’s members 
worked again at the restoration of the Old Lick Cemetery in Gainsboro on November 
5; the Annual All Saints Memorial concert on November 4. You can find the concert 
recording on our YouTube channel; the St. John’s Book Club meeting on November 10; 
Baptism on All Saints’ Sunday, November 6; Fall Festival on October 30; Diocesan Fall 
Youth Event on November 12-13.

St. John’s in the Fall
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Sunday Worship 
Schedule
8:00 a.m. Holy Eucharist, Rite I

9:00 a.m.  Formation for Adults

9:45 a.m. Children’s Church and Sunday School

10:00 a.m. Holy Eucharist, Rite II

5:00 p.m. The Gathering Eucharist

6:00 p.m. Sunday Supper

6:30 p.m. Youth Group

Childcare Center open 9-11:30 a.m. 
and 5 - 6:30 p.m.

Sign up to receive e-communications, which includes a weekly e-mail with links to Holy Eucharist and the accompanying worship bulletin. Visit 
the St. John’s web site and subscribe in the box in the lower right corner, or contact Evan Hines at ehines@stjohnsroanoke.org. Subscribe to St. 
John’s YouTube channel.

People in the Parish
Wedding
Johanna Gauss and Jay Vaughan, daughter of Kay and Ran Shackelford, sister of Jack Gauss, granddaughter of Jody Gurley, on 
November 11, 2022.

Baptisms, November 6, 2022
Nina Victoria Carignan, daughter of Jennifer and Luke Carignan, sister of John Luke Carignan, granddaughter of Denise and 
John Stroebel.
Anne Brailsford Casteel, daughter of Jennifer and Briggs Casteel, sister of Samuel Casteel.
Dorothy Virginia Kraemer, daughter of Meghan and Michael Kraemer, sister of Gus and Griffin Kraemer, granddaughter of Mi-
chael and Jane Chudina.
Kamaya Faith Meyer, daughter of Fairlight Meyer.
Anne Clark Parry, daughter of Allison and Matthew Parry, sister of Katherine Parry.

It’s Poinsettia Time!

Remember or honor a loved one with 
a poinsettia this Christmas! Make your 
check payable to St. John’s Episcopal 
Church for $25, and send to the church, 
attention Deb Neff. Order form can also 
be found online at stjohnsroanoke.org. 

In memory of (PLEASE PRINT):  ______________________________________
______________________________________________________________
_________________

In thanksgiving for (PLEASE PRINT):   _________________________________
_____________________________________________________________
_____________________________________________________________
 
Given by:  _____________________________________
 

PLEASE NOTE:  December 14 is the absolute last date on which 
we can accept forms and publish the names you request in the Christmas Eve leaflets.


