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11051 No.3 Road, Richmond, BC V7A 1X3 

.   Email: admin@southarmunitedchurch.ca 
www.southarmunitedchurch.ca 

https://www.facebook.com/South-Arm-United-Church-220311844814025 

 
 

This Week at a Glance: Aug 18 – Aug 24 
 

Handyones Unite Monday 6:30 pm Everywhere! 

Handyones Unite Saturday 9:00 am Everywhere! 

 

OFFICE HOURS:  Tuesday to Friday:  9 am – 2 pm 

 
 
 

THANK YOU, GOD, FOR OUR WORSHIP LEADERS: 

Worship Leader: Rev. Dr. Alan Lai; Ministry of Music: Ron 
Stevenson; Coordinator of Family & Resources: Trish Gorton; 
Office Administrator: Jacqueline Chan; Ushers: Dave & Carol 
Withers; Coffee Hosts: Lorraine Dowdall & Linda Quan; Lay 
Leader: Miggs Sawchuk; Sound Operator: Robin Hammond; 
Church Lock-up: Heather Kerr 
 
 

 
Warmest Welcome to Gilmore Park 
United for joining us in worship this 
morning.  

 



~ 2 ~ 

 

 

LARGE PRINT copies of Voices United and hearing 
enhancement devices are available in the Narthex. 
 
 
COFFEE HELP NEEDED: Does your last name begin with Q, 
R or S? Your help with clean-up today would be greatly 
appreciated. 
 
 
Children’s Worship Bags are available from the ushers or 
from the hooks in the Narthex at the back of the church. 
Crayons, paper, pictures and surprise crafts can be found in 
the bags. 
 
 
 

 
Last Car Boot Sale of the year!  
August 31st 9am – 2pm in South Arm United Church 
Parking lot. Please Contact Ada Ng at 604-277-
0320 if you would like to join. All proceeds are 
donated to SAUC 

 

 
 

 
This Week in Prayer 

 
The World Council of Churches Ecumenical Prayer Cycle 
for the peoples of Liberia & Sierra Leone 
 
Pacific Mountain Regional Council Community of Faith 
Prayer Cycle invites our prayers for Communities in Faith PC, 
Como Lake UC, Comox UC, Cordova Bay UC & Cranbrook 
UC 
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COUNTRY FAIR 

Hee Haw! And a very happy Hee Haw at 
that! We have had commitments from 
people to chair some of the booths that 
were missing chairpersons! We are still 
looking for Eggs and Vegetables, Baked 

Potatoes and Corn, Cake Walk, Sweet Shop and First Aid 
chairpersons. Talk to your friends and neighbours, do you know 
someone who would be good? We have possible candidates for 
a couple of these booths but it would be wonderful to have some 
new, excited faces. Remember if we don’t have the bodies some 
activities will have to be cut from the Fair and nobody wants that! 

Donation hours will be:  

Morning Donations Aug 6 - Sept 10 Tues- Thurs (Between 10:00 
am-11:30 am). 

Evening donations will be Aug 5, 6, 12, 13, 19, 20, 26, 27 Sept 3, 
9, and 10 (Between 7:00 pm-8:30 pm) – You are also invited to 
come out on any of those evenings and help with pre-fair sorting. 
It’s a lot of fun and a great way to get an early pre-view! 

Absolutely no donations of used goods will be accepted after 
September 10th! 

PLEASE DO NOT LEAVE ANY ITEMS AT THE DOOR AS PER 
FIRE SAFETY CODES. 

If you have good quality empty packing boxes with lids or that 
close they can be dropped off during sorting hours. Clean 
packing material/paper is also a wonderful contribution! Hang on 
to your egg cartons until we have a better idea of what is 
happening with that, we will likely need those. 

More updates to come as we have them!  
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  Jewellery for Country Fair can be given 
directly to Ruth Krause or left in the Church 
Office marked Jewellery for Country Fair. 
 

 

 

 

SHHHHHH!!!!! – HELP WITH THE SILENT AUCTION 

Once again, I am asking for your help to 
reach out for donations in our 
community.  You can pick up a copy of a 
request letter at the office now.  Please give 
them to community businesses and services 
that you use. 

 
Another way you can support the Silent Auction is to trade 
your collector points for gift cards – Starbucks, movies, 
Amazon – these are all popular auction items. 
 
You can also “re-gift” the Silent Auction team with some of the 
beautiful presents you have received but will never use. 
We will be creating our amazing “themed” gift baskets as well. 
We are always looking for bits & pieces, mismatched sets, tea 
and coffees, candy and chocolates, bath products………what 
have you. If it is NEW, we will put it to good use. 
 
Thanks to you all for helping the Silent Auction be a huge 
success once again! 

Vicki Warfield and the Silent Auction Team ❤  
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Hello happy bakers! We are now 
about 5 weeks from the 60th Annual 
Country Fair. Hee Haw! Here is some 
practical information for you to help 
everyone. 
 

 
 

 Baking, generally speaking, is easier and will work best 
if your eggs are at room temperature and the baking 
powder and/or soda is still active. 

o Baking powder only lasts 6 months after it is 
opened. To test if your baking powder is still 
active, spoon 1/2 teaspoon in a bowl and pour 
1/4 cup (60 ml) of boiling water over it. Right 
away it should bubble up violently. 

o Pour a few tablespoons of white distilled vinegar 
into a small bowl. Add 1/2 teaspoon baking soda 
— if it's fresh, the mixture should fizz and bubble 
furiously. 

o If you don't see a lot of bubbles, it's time to 
replace your baking powder or baking soda. 
 
 

 Cake Walk Cakes 
o Cake mixes for the cake walk will be available in 

the kitchen after August 20th. Next to the cake 
mixes you will find freezer bags, we request you 
use them and make sure the bags are well 
sealed before placing the cakes in the freezer. 
Again room temperature eggs work best.  If you 
can please avoid using saran wrap (it can’t be 
recycled) and it doesn’t do a great job of 
protecting cakes in the freezer.  The deadline for 
the cakes is September 19th please! 
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 Strawberry Tea Shortcakes 
o For the Strawberry Tea shortcakes you will find 

the recipe elsewhere in the bulletin. Remember 
to use room temperature eggs and check your 
baking powder/soda if you haven’t used it in a 
while. As these cakes are large and the freezer 
bags very expensive consider wrapping well in 
wax paper rather than saran wrap (can’t be 
recycled). These cakes are need by September 
19th please. 
 
 

 Bake Table  
o Donations of baked goods gratefully received by 

Friday noon Sept 20th. Packaging and pricing of 
baked goods will take place on Friday 
afternoon.    

o Don’t bake anymore?? Consider a monetary 
donation to help to buy supplies for Jo Ann and 
crew to make dozens of cookies, squares and 
pies for Fair Day. 

o Please contact Jo Ann (604 277 0795) for further 
info. 
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Strawberry Tea Room 

Have fun in the Strawberry Tea Room! Waitresses, 

Kitchen Helpers, Strawberry Cake and Whip Cream 

Assemblers, Dishwasher Operators and window servers needed. 

Please sign up on the bulletin board or phone Linda Yakiwchuk at 

604 679-5770 or Linda Owen at alanowen@shaw.ca. 

We also require (35) 9x13 hot milk sponhe cakes. They can be 

made ahead and frozen. Also please add your name to the list of 

shortbread bakers on the bulletin board in the gym, so we know 

how many cakes will be arriving. The recipe is as follows: 

HOT MILK SPONGE CAKE RECIPE 
4 Eggs  (room temp)                                  Scald 1 cup milk 
2 C. White Sugar                                       1/4 cup Margarine 
2 C Flour                                                    1  1/2 tsp. Vanilla 
2 tsp. Baking Powder                                 1/2 tsp. Salt 
Add margarine to milk and heat to scalding.   In separate bowl, mix 
flour and baking powder. In another bowl, beat eggs till thick (at 
least 3 min.)  Add sugar gradually and beat another 4 - 5 
minutes.  Add vanilla.   Fold in dry ingredients slowly.  Fold in hot 
milk quickly. Pour into 9 x 13 pan, lined with parchment.  Bake at 
350 deg. for 40 minutes. 
 
 

To test if baking powder is still active, spoon 1/2 
teaspoon in a bowl and pour 1/4 cup (60 ml) of 
boiling water over it. Right away it should bubble 
up violently. 

Pour a few tablespoons of white distilled vinegar into a small bowl. 
Add 1/2 teaspoon baking soda — if it's fresh, the mixture should fizz 
and bubble furiously. 
Check baking soda by dripping a few drops of vinegar or lemon 
juice onto a small amount (1/4 teaspoon) of baking soda. The 
baking soda should bubble vigorously. If you don't see a lot of 
bubbles, it's time to replace your baking soda. 
 
Completed and wrapped cakes can be dropped off in the 
kitchen, in the same freezer that has the buckets of 
strawberries. 

mailto:alanowen@shaw.ca
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Due to space limitations we will not be accepting any furniture 
for the Country Fair this year. Any furniture we have already 
collected will go to a good home we promise.  
 
If you have furniture the RAPS store at the corner of Francis 
and Garden City will consider your donation, if you show them 
a photo of the item first. You need to email the photo 
to  karenk@rapsbc.com or make an appointment with Karen 
at 778 895 9447 to show her the photo. 
 
Or the “Restore Store” run by “Habitat for Humanity Greater 
Vancouver”  7977 Enterprise Street, Burnaby 604-420-1618 
also accepts some furniture donations. Again they want to see 
a photo first. You can email a photo to 
mailto:restoreentmanager@habitatgv.ca 
 
Thank you and sorry for any inconvenience. 
 
 

 

mailto:karenk@rapsbc.com
mailto:restoreentmanager@habitatgv.ca

