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From the Rector 
 
During these days of celebration, 
 of All Saints and St Margaret 
  as well as the celebration of the life and ministry of Jim Callahan, 
 I am aware of the luminous and holy web of interconnections  

between those celebrations and the community of St Margaret’s - 
past, present and future. 

 
A shimmering thread of that scared web is Jim Callahan. 
 Of all the parish communities he has said prayers over through the years - 

the baptisms, sicknesses, weddings, and funerals – 
 Of all the places he has preached stirring sermons of grace and love – 
 Of all the places where he has called for a tangible response to those on the fringes - 
  Jim chose to come home to this parish family of St. Margaret’s….  

trusting us with the honor of saying prayers over him 
as he made his way to his eternal home. 

   
It is a powerful statement about the holiness of life lived in a community 

which struggles with the messiness of the radical message of the Gospel  
to welcome, to feed, to love, and to not just tolerate but to embrace all. 

That call is about outreach – yes – but it is also about daring to “do life” together  
through tears, laughter, memories, regrets, stories, disappointments and trials, recon-
ciliations and redemption, celebrations and joy. 

  As a dear friend at St. Margaret’s reminded me last week 
   In the end we all win.  We are all healed.  We are all redeemed. 
 
On Sunday, the celebrating continues as we remember another shinning thread in our web 
 - St. Margaret, Queen of Scots.     

The music, the bagpipes and the liturgy will be glorious.   
The kilts will be colorfully entertaining, the scones delicious.   

  The community will dance on the web of all characters in this place 
   past, present and future. 
 
In appreciation for grace and life, 
 

NOVEMBER 12 
5:00 pm Pot luck dinner 
- bring your stories and  
a covered dish as our 
seminarian, Penny Nash, 
will facilitate a “memory 
timeline project,” during 
which we will remember 
events and people as a 
way to tell the story of St. 
Margaret’s and to reflect 
on the parish’s strengths 
and character (and char-
acters!) and its place in 
the community. 

HAVE YOU TURNED  
IN YOUR PLEDGE CARD? 



 

Grounds Committee will meet 
on   Saturday, November 11 at 
8:00 am for breakfast and then 
spruce up the grounds for  St 
Margaret’s Day. Men, women, 
and youth are asked to come help.  

Women of St. Margaret's:  The Second 
Annual Soup Tasting and re-stocking of 
the freezer will be held on Tuesday,  
November 14 at noon in the Fellowship 
Hall.  Please bring a pot of your favorite 
soup or if you are not in the mood to 

make soup, bring crackers, cornbread, or a light des-
sert.  Please bring a small index card with ingredients in 
the soup. Left-over soup will be placed in the freezer for 
emergency meals as needed. Last year, we had a great 
time and put 26 containers of soup in the freezer! 

4th Annual Youth Holiday Greens Sale 

Through November 19th 
Our greens come direct from the grower -   

the freshest anywhere 
 Best of all, they’re   so easy to order and pick up. 

What more could you ask for?  
 Shop at St. Margaret’s and support our Journey to Adulthood Program for youth. 
 
 Drop off orders with payment at the church office before November 19th. 
 
 Pick up your greens at the church the first Sunday of Advent, December 3rd 

———————————————————————————————————————————————————-- 

                                    Trees                                                  Wreaths 

                         5 foot……….$40 x ___                      8”………….$18 x  ___ 

                         6 foot……….$50 x ___              10”…………$20 x ___ 

                         7 foot…….….$65 x ___   12”…………$22 x ___ 

                         8 foot……….$90 x ___   14”…………$25 x ___ 

                         9 foot…….…$110 x ___              16”…………$30 x ___ 
 

                         Total Trees: $________                Total Wreaths: $______ 

                         White Pine Garland: $2.50 per yard   Total Yards: $______ 

                         25 yard rolls of White Pine Garland $50   Total Rolls:  $______ 

Name: ____________ Phone: __________ Order Total: $______ 

Please return this form and payment to the church by November 19th. 

Checks payable to St. Margaret’s and marked Tree Sale. 

Orders should be picked up at St. Margaret’s on December 3rd. 

NO EYC ON  

THANKSGIVING WEEKEND!  



 

Annual Christmas Pageant  
Each year on Christmas Eve children and youth from the parish retell the story of how “the 
word became flesh” when Christ was born in Bethlehem.  Participating in the pageant brings 
to life one of the most powerful and important faith stories we have and leaves a deep im-
pression on the hearts of all the participants, not to mention those who witness the presenta-
tion.  This year Mary Alice Cochran and Catherine Minor have volunteered to serve as di-

rectors of the pageant.  Please sign up on the kitchen bulletin board to participate in the Annual Christmas Pageant.  All 
participants are asked to attend three Saturday morning pageant practices, held in the sanctuary at 10 am.  Practice 
dates for 2007 are December 9th, 16th and 23rd.  The pageant will be presented on Christmas Eve at the 6pm Eucharist. 
 
Upcoming Youth Events 
Special spur-of-the-moment Youth Event on November 12th, 1 –3 pm:  Earlier this fall, we had bad 
weather when we were scheduled to play Frisbee Golf, and last Sunday our trip to St. Paul’s Newnan 
was postponed.  This week we will have a parish wide potluck supper from 5 – 7 on Sunday night.  This 
Sunday seemed like the perfect time to plan a make up Frisbee Golf game.  Let’s meet at UWG’s track 
at 1 pm for a casual afternoon outdoors.  Pick up will be at 3 pm.  That night, be sure to come church 
with your family for dinner at 5 pm for the St. Margaret’s Day potluck dinner to share your piece of the story of our 

church family. 
 
Homework Helper Stocking Day, Nov. 19th 5 – 7 pm - After dinner, help coordinate this much loved 
Advent tradition by assembling and tagging stockings to be distributed to the parish. 

 
Advent preparation on Sunday November 26 

How will you carve out time in the busy “holy-day” season to prepare for the coming of Christ?  Meet in Rose Hall for 
Advent wreath making and the opportunity to purchase Advent Calendars.  Light refreshments will be served.  Wreath 
kits are $10 and include an oasis floral foam form, candles and candle picks, you bring greenery and clippers.  Calen-
dars are $4 or $5 each.  If you will be out of town over Thanksgiving weekend, we will have the wreath kits and calen-
dars available for purchase the following Sunday, December 3rd the first Sunday of the Advent season. 
 
All Saints’ plans u2 Eucharist — All Saints’, Atlanta, will offer its sec-

ond U2 Eucharist at 7 pm Sunday, Nov. 19.  Modeled on the service held during the recent 
General Convention, this service includes Word and Sacrament and lots of rock and roll by 
one of the world’s most beloved rock bands, U2. 
 
“This worship style has received worldwide attention, and All Saints’ version of the U2 
Eucharist elicited accolades from people all over the city, across denominations,” said Rob 
Burlington, All Saints’ youth minister.  “This is an amazing and creative way to worship 
God and to celebrate Christ’s table with people from around the church and around Atlanta.  
Please join us!” 
 
All Saints’ is at the corner of West Peachtree Street and North Avenue in Midtown. 
 
Note: Last year a youth delegation from St. Margaret’s attended this service.  For many of them it was the first time 
they had heard of U2.  EYC is not able to make the trip to Atlanta this month, but  we encourage anyone interested in 
attending the service to Laura at the church office so she can coordinate a group – this energizing liturgy is well worth 
the drive. 



 

glimpses of hope  
. . . . a peek inside St. Margaret’s Community Outreach . . . 

Giving help.  Sharing hope. 
Autumn 2006 

  

                “By their fruits shall you know them.” 
 
  In St. Margaret’s flock there are many devoted members who express their  
identity as Christians in spontaneous acts of grace and generosity.  No self-conscious 
 piety.  Simply spreading Christ’s love.  You can’t help recognizing their light. 
 An example this week of one of these. . . at Homework Helper’s Halloween  
session, one child was particularly sad and withdrawn, saying she wouldn’t go “trick or 

treating” because she had no costume.  Volunteer Sally Bobick (dressed in a homemade witch’s costume of mop 
hair, black satin robe, sparkly pointed hat) said, “Well, you can be a witch in MY costume!!” 
 She began to strip off her costume, carefully placing the wig and hat on the now-beaming child, who  
immediately ran home to show her Mama. 
 Shrugging off the delighted compliments of the other volunteers, Sally simply explained, “She needed it more 
than I do!”                                              

 - Emily Cumming    

 With a truly grateful heart, I dedicate this issue of “Glimpses of Hope” to our own 
volunteers, without whom St. Margaret’s Community Outreach would wither on the 
vine.  It is only because of the unselfish acts of those who give of themselves so  
generously that our St. Margaret’s Community Outreach can continue in our mission 
to provide for the unmet needs of the poor and disadvantaged in our community. 
          -catherine     



 

        
 
PAPER PANTRY 
 

Business as usual, with volunteers delivering packages to 
mothers of newborns at local hospital and SMCO provid-
ing personal care items at Gable House to those in need.  
Thank you, new and returning volunteers!  Currently  
seeking to identify funding sources for 2007.   

 
During the summer, 
new program volunteers 

were invited to  join the ranks of 
the Paper Pantry “angels,” become 
a Homework “Helper” or assist on 
Client Days in the Outreach Office.  
Thank you, dear friends, for your 
responses! 

     And thank you again, Mary Hart, 
for your energy, interest and ideas 

as we look ahead to an even brighter 
future for our Homework Helper program. 
 

 
Also a special note of thanks to 
Pam Gordon for keeping the 
program “in the snacks!” 

Special Thanks to the 
 following  for 

their  
                        patience and  

assistance in the  
               Outreach Office         

on Client Days: 
                   Alice Jakubiak 
             Georgia Meagher 

                Andra Morris 

HOMEWORK HELPER 
Record-breaking numbers of regular 
“Helpers” from St. Margaret’s, 
University of West Georgia and 
Central High School (also Carrollton Junior 
High and High School students earning 
service hour credits through service to 
SMCO’s Homework Helper program) make 
Tuesday afternoons at Lakeview-Paradise 
a great place to be.  October guests in-
cluded Wendy Bonner from Tanner Health 
System and St. Margaret’s own WILL 
CRAFTON, THE PUMPKIN MAN!  Thank 
you, Will, for your pumpkin delivery for 
our Halloween fun! 

Thank you to the anonymous donor who 
gave the antique coin collection to SMCO.                                                           



 

 

 

The Community Foundation, in partnership with 
Tanner Health Systems, is proud to announce 
the availability of the West Georgia Resource 
Network. The online  resource will provide infor-
mation on various resources available through-
out the West Georgia area. You are invited to a 
community meeting to learn more about the net-
work. There are two scheduled meetings, No-
vember 1, 9:30 am,  November 9, 5:30 pm to 
be held at the Carrollton Cultural Arts Center, 
Choral  Rehearsal room. There is no cost nor 
reservation required to attend this meeting. For 
more information email kim@cfwg.net or call 
(770)832-1462.  

 
St. Margaret’s Community Outreach  
gratefully acknowledges contributions of 
Jeanette Bernhardt, as she has served as 

SMCO representative at a number of meetings of 
the local Avian Influenza Pandemic Response 
Team.  Effort is being coordinated by Carroll 
County Health Department, Tanner Health System 
and regional emergency personnel and includes 
development of a response plan for a “bird flu” 
pandemic, if such a pandemic were to hit our area.  
Thank you, Jeanette.  We will await further infor-
mation from you regarding what particular ser-
vices faith-based organizations may be called 
upon to provide in the event of such a pandemic.       

The Community Foundation of West Georgia 
invites you to celebrate NATIONAL COMMUNITY 
FOUNDATION WEEK at a Family FIESTA, Novem-
ber 16, 5:00-7:00 p.m. at the WPA Building (Old 
City Gym).  FREE FOOD catered by The Border; 
FREE Children’s Crafts; Entertainment by The 
Glass Onion  

 
 
 
 
 

St. Margaret’s Community  
Outreach 

Entrusted With Local  
Foundation Help Monies 

---------------------------------------- 
Carroll EMC Round-up  

Foundation 
Awards Grant to SMCO 
For Housing Assistance  

 
Carroll EMC Foundation Board Member 
Terry Harper conducted a site visit to St. 

Margaret’s Community Outreach in  
September just prior to announcement of 

grant award to SMCO for housing  
assistance.  Thank you, Carroll EMC 

Round-up Foundation! 
 

————————————————— 
 

Community Foundation 

Of West Georgia 

Awards SMCO Grant 

For Utility Assistance 

SMCO gratefully acknowledges 

the grant for utility assistance 

announced in October.  Many thanks, 

Community Foundation of 
West Georgia! 

 

mailto:kim@cfwg.net


 

CARROLL COUNTY 
SOUP KITCHEN 

CHRISTMAS BOX 
PROJECT 

St. Margaret’s has agreed again this 
year to provide 850 cans of meat for 
the Soup Kitchen’s Christmas Box 
Project for needy families.  Please 
help us meet our goal by bringing  
canned meat items (tuna, chicken, 
meat stew, corned beef, etc.) to the 
church kitchen or the narthex begin-
ning next Sunday, November 19, 
2006 and continuing through Sunday, 
December 10, 2006.  Please contact 
Outreach Office for more information 
on helping with assembly and distri-
bution of boxes. 

 

 

 

 

 

PROJECT NOEL 2006 

SMCO WILL AGAIN SERVE AS THE 
“MATCH-MAKER” FOR FAMILIES 
AND INDIVIDUALS WHO WANT 

TO EITHER ADOPT A NEEDY FAM-
ILY FOR CHRISTMAS OR SIMPLY 
HELP OUT WITH A FEW GIFTS.  

CONTACT OUTREACH OFFICE  AT 
(770) 834-5282 IF YOU ARE I 

NTERESTED IN “SPONSORING” A  
BIT OF CHRISTMAS CHEER  
FOR A FRIEND THIS YEAR. 

 
 
 
 
 

and the thank-you list continues. . . 
 
 to Julie, for support and direction; 
to Laura, for great ideas and advice; 
to Hazel, for guidance and assistance; 
to Czarina, for sharing the work load; 
to the Vestry, for continued commitment 
 to SMCO; 
to Hugh Mitchell, for courage and   
 motivation; 
to St. Margaret’s members, whether  
 named here or not, for your 
 belief in and commitment to 
 our St. Margaret’s Community  

 I was hungry,  
 you gave me food. 
 I was cold,  
 you gave me a coat with a food. 
 
  I was struggling in school,  
 you helped me read. 
 I was searching for faith,  
 you planted the seed. 
 
  I had a new baby,  
 you gave me diapers and soap. 
 I came to St. Margaret’s,  
 you gave me hope. 
   

Jeanette Bernhardt 



 

St Margaret’s Day will be celebrated 
on Sunday, November 12. If you 
would like to bake  or bring items to 
the reception between the services 
please call Pauline Rodwell at (770) 
836-1170 and let her know. The   
following Scottish treat recipes are 

  provided by  Pat Gibbons.  
 

SHORTBREAD COOKIES 
(OVEN 350 degrees) 

 
1 cup plain flour 
1/4 cup sugar 
1/4 lb margarine, softened 
(My mother used Parkay stick margarine) 
 
• Cream margarine and sugar. Work flour in gradually.  
• Squeeze into a ball, flatten slightly and wrap in 

waxed paper. Refrigerate for about 30 minutes. 
• Heat oven to 350 degrees 
• Flour board and rolling pin. Gradually roll out to 

cookie thickness. Keep flouring rolling pin to prevent 
sticking. 

• Sprinkle lightly with sugar or coconut. 
• Cut into pieces, prick tops several times and bake 

12 to 15 minutes.  
• Squeeze any breaks together. If using coconut, roll 

over with rolling pin lightly before baking. 
• Cookies should be pale brown or cream colored. 
 
Makes about 2 dozen shortbread cookies. 
 
 

JAM OR LEMON CURD TARTS 
Use your own recipe for pie pastry or use commercial pie 
crust mix 
 
Roll out pastry and use large round cookie cutter  
( 2 3/4 to 3 inches across) to cut circles. 
 
Press pastry circles into muffin pans or you can use 
fancy fluted miniature pie pans 
 
To make jam tarts, fill each tar with small amount (about 
1 teaspoon) jam.  

Use raspberry, strawberry, or apricot -- or your favorite. 
Do not fill too full or they will bubble over. 
Bake at 375 degrees for 7 or 8 minutes.  Cool and serve. 
 
To make lemon curd tarts -- after pressing dough into 
pan, prick well and bake unfilled for 7 to 8 minutes at 
375 degrees. Cool and fill with lemon curd. Lemon curd 
is found in the jam and jellies section of many supermar-
kets or in the canned pie filling section. 

 
TEA SCONES 

(OVEN 400 DEGREES) 
 

2 Cups un-sifted all-purpose flour 
1/2 cup sugar 
2 teaspoons cream of tartar 
1 teaspoon Baking soda 
3/4 teaspoon salt  
1/2 cup shortening (use butter flavored) 
1/3 cup raisins or currents 
2 eggs slightly beaten 
2 tablespoons milk (approximately) 
 
• Sift dry ingredients together. 
• Blend in shortening with pastry blender until  
  mixture resembles fine bread crumbs. Stir in  
  raisins. 
• Before adding eggs put a teaspoon or so aside 
 with a little milk. This will be used to brush top of 
 scones and give them a nice brown glaze. 
• Add beaten eggs to flour mixture and mix well with  
 a fork. Add only enough milk to allow mixture to 
 form dough and cling together. If too much milk is 
 added, the scones are hard to work with. 
• Divide into two parts and turn out on floured board.  
 With floured hands, pat each into a circle about   
 1/2” or more thick. Cut in triangles with sharp 
 floured knife. Each ball gives you 8 scones by 
 cutting across and across again. Brush lightly with 
 reserved egg mixture and place on greased and 
 floured baking sheet. Bake in hot oven (400  
 degrees) for 15 minutes or until golden. Cool on 
 wire racks. Makes 16. When slicing to butter, it is 
 best to use a serrated knife. This way the scones do 
 not crumble. 

 
 



 

TANTALON CAKES 
(LEMON SHORTBREAK COOKIES) 

 
Makes about 16 cookies 
 
1/2 cup (1 stick) softened butter or margarine 
1/3 cup sugar, preferably superfine 
1 teaspoon grated lemon rind 
1 large egg beaten 
2 tablespoons cornstarch 
1/8 teaspoon salt 
About  1  1/4 cups all purpose flour 
Confectioners sugar 
 
     Cream butter with a flat wooden spoon in a large 
deep bowl. Add sugar gradually, beating until light and 
fluffy. Stir in lemon rind. Add egg and mix well. Gradually 
sift in cornstarch, salt and flour, 1/2 cup at a time, using 
enough flour until mixture can be pressed together to 
form a ball. Turn out dough on a lightly floured smooth, 
cool surface. Gently roll out with a wooden rolling pin to 
1/4 inch thickness, keeping the shape as circular as 
possible. With a floured cutter cut into 2  1/2 inch  
circles. Prick tops of each circle all over with a fork. With 
a spatula, remove to an ungreased baking sheet, placing 
1/2 inches apart. Bake in a preheated 325 degrees 
oven 12-15 minutes, or until pale golden and firm to the 
touch. With a spatula, remove at once to a wire rack to 
cool completely. Sprinkle with confectioners’ sugar. 
 

ENGLISH MATRIMONIALS  
OVEN 325 DEGREES) 

 
1½ cups flour  
1 cup light brown sugar  
1¼ cup ro11ed oats (I use Quaker Quick)  
¾ cup margarine (I use Mazola)  
¾ cup rasberry jam  
 
• Mix together the flour, sugar and rolled oats with a 

wooden spoon. Cut in the margarine until mixture is 
crumbly.  

• Press half evenly into the bottom of a greased 8 x 8 x 
2" baking pan. Spread with jam (a rubber spatula 
helps to do it gently)  

• Sprinkle remaining mixture over jam, covering it 
completely. Press gently (If you press too hard, the 

jam comes out the sides)  
• Bake in a moderately slow oven 325 F, for 40 to 45 

minutes until golden. Cool completely and cut into 
small squares. Makes about 1½ dozen sma11 
square English matrimonia1s. Good if done the day 
before and allowed to "set" overnight before cutting.  

 
SCOTTISH SCONES 
(Oven 425 degrees) 

2 cups flour  
1/2 cup currents or raisins  
2 tablespoons sugar  
3 teaspoons baking powder  
1 teaspoon salt  
1/4 teaspoon baking soda  
1/2 cup sour cream  
1/4 cup oil  
3 tablespoons milk  
1 egg, slightly beaten   
Heat oven to 425 degrees.  
 
• Combine first 6 ingredients.  
• Add remaining ingredients, stirring until dough clings 

together.  
• On well f1oured surface, toss dough 1ight1y until no 

longer sticky. Knead 12 to 15 times.  
• Divide dough in ha1f. Pat each ba11 of dough into a 

6-inch wide circle with top s1ight1y rounded.  
• Brush surface with milk. Sprinkle with sugar. Cut 

each circ1e into 6 wedges. P1ace 2 inches apart on 
cookie sheet. Bake at 425 degrees for 10 to 12 min-
utes or until golden brown. Serve with margarine or 
butter, honey, raspberry or strawberry jam.  

 
Makes 12 scones.  
 
 



 

NOVEMBER BIRTHDAYS 
08-Nov  Neal Uhlich, Heather Sciolis 
09-Nov  Irving DeGaris 
10-Nov  John Michael Schoerner,  
 Florence Evans 

12-Nov   Anne Norrell, Lesley Davis,  
 Bob Swanson, Jr,  Lenore Threlkeld 
13-Nov  Dorothy Roush, Julie Cook, 
 Leslie Threlkeld, Thom Fitzpatrick 
14-Nov   Sam Lenaeus 
15-Nov   Ryan Deems, Jeanne Condrey 
17-Nov   Dene Schoerner, Marguerite Gist 
18-Nov   Cindy Colditz 
19-Nov   Bill Carter, Julia Bernhardt,  
 Jordan Campbell 
20-Nov   Marlene Uglum, Katie Deems,  
 Margaret Primo 
21-Nov   Billy Lindahl, Olivia Crow,  
23-Nov   John Godard, Meredith Crow,  
 Sam Jarrell, Elaine Holmes 
24-Nov   Snowe Wilks Greene 
25-Nov   Amanda Reynolds 
27-Nov   Elizabeth Williams 
28-Nov   Margaret Hickson, Tommy Cox 
29-Nov   Liz Mathews, Carolyn Stone,  
 David Hoffman 
   
NOVEMBER ANNIVERSARIES 
11-Nov Blake & Christy Hitchcock 
12-Nov George & Mary Nell Akin 
15-Nov Chris & Debbie Pyles 
17-Nov John & Cindy Hull 
16-Nov Brian & Dede Chase 
21-Nov Fred & Jeanette Bernhardt 
 James & Shirley Hewitt 
23-Nov Van & Kitty Wilks 
 Steven & Catherine Minor 
 David & Laura Hoffman 
24-Nov Frank & Carol Chapman 
25-Nov Nelson & Susan Gerber 
 
DID WE LEAVE YOUR BIRTHDAY OR  
ANNIVERSARY OFF OUR LIST? CALL JULIE IN 
THE CHURCH OFFICE, 770-832-3931 OR EMAIL:   
STMARGARETS@CHARTERINTERNET.COM  
WITH THE DATES. 

CALENDAR OF EVENTS 
 
Nov 12 St Margaret’s Day 
 9:00 & 11:00 am Eucharist Service  
 honoring Margaret, Queen of Scotland 
 
 10:00 am Scottish reception 
 
 5:00 pm - Pot luck dinner - bring your  
 stories and a covered dish as our  
 seminarian, Penny Nash, will facilitate a 
 “memory timeline project,” during which we 
 will remember events and people as a way 
 to tell the story of St. Margaret’s and to 
 reflect on the parish’s strengths and  
 character (and characters!) and its place in 
 the community. 
 
Nov 13 Finance Committee Meeting 5:30 pm 
 
Nov 14 ECW - 12:00 noon 
 Vestry  Meeting - 7:00 pm 
 
Nov 15 Wednesday night program 6-7:00 pm 
 Adult Choir practice - 7:00 pm 
 
Nov 18 15th Annual Hospice Holiday food sale 
 
Nov 19 Community Thanksgiving service at  
 Tabernacle Baptist Church - 7:00 pm 
 
Nov 28 Vestry budget meeting - 7:00 pm 
 
Dec 17 Lessons and Carols - 9:00 and 11:00 am 
 
Dec 24 10:00 am   Holy Eucharist 
   6:00 pm Family Holy Eucharist and  
   Christmas pageant 
 10:30 pm Carol singing 
 11:00 pm Christmas Eve Holy Eucharist 
 
Dec 25-29 Church office closed 
 
Dec 31 10:00 am  Morning Prayer  
   (one service only) 
 
Jan 5, 2007 Epiphany Party at Hazel’s 

mailto:STMARGARETS@CHARTERINTERNET.COM


 

SERVERS FOR November 12 
 
ACOLYTES 
 
9:00 am 
Crucifer Andrew Gordon 
Book Bearer Zachary Gordon 
Taper  Daniel Reed 
  Delaney Paul 
 
11:00 am 
Crucifer Haley Hart 
Book Bearer Michelle Foreman 
 
ALTAR GUILD:  Georgia Keene, Nancy Disinger,  
Diana Rash, Pauline Rodwell 
 
CHILDREN’S CHURCH:   Karen Adams,  
     Mary Alice Cochran 
 
LAYREADERS 
  9:00    Bob Sullivan, Marcy Alexander 
11:00   Patrick Malloy, Anne Norrell 
 
USHERS 
  9:00  Taylor Gordon, Jim Rash 
11:00  Tom Foreman, George Lenaeus 
 
GREETERS 
  9:00 Angie & Tony Hall 
11:00   Liz Key, Jenny Poindexter 
 
PAPER PANTRY Jo Hunsicker, Martha Goodson 
 
THRIFT SHOP 
Nov 17 10-1:00 Carolyn Cary, Amanda Reynolds 
  1-4:00 Emily Cumming, Nancy Disinger 
Nov 18 10-1:00 Neal & Jan Uhlich 
  
NOVEMBER HOSTESSES:  Pauline Rodwell, Monica  
Adams,  Sally Bobick, Bonnie Cooper, Lisa Gezon,  
Margaret Hickson, Pamela Saunders, Christine  
Swanson. 
 
VESTRY PERSON OF THE MONTH  
Julie Cain 
 

SERVERS FOR NOVEMBER 19, 2006 
 
ACOLYTES 
 
9:00 am 
Crucifer Ariel Reynolds 
Book Bearer Brianna Sullivan 
Taper  Wrenn Parrish  
  Emmery Cary 
 
11:00 am 
Crucifer  Anna Rash 
Book Bearer Catherine Lindahl 
 
ALTAR GUILD: Susan Souligny, Lisa Crafton, Diane  
Fulkerson. Andra McGill,  
 
CHILDREN”S CHURCH: Cyle Bohannon, Bonnie Cooper 
 
LAYREADERS 
  9:00 Marcy Alexander, David Lovvorn 
11:00 Bill Shook, Jim Mathews 
 
USHERS 
  9:00 Tom Parmer, David Reynolds 
11:00 Bob Graf, Jim Rash 
 
GREETERS 
  9:00 Randy Coggins, Trey Fleck 
11:00   John & Cindy Hull 
 
PAPER PANTRY: Jo Hunsicker, Martha Goodson 
 
THRIFT SHOP 

CLOSED FOR THANKSGIVING 
 
NOVEMBER HOSTESSES: Pauline Rodwell, Monica  
Adams,  Sally Bobick, Bonnie Cooper, Lisa Gezon,  
Margaret Hickson, Pamela Saunders, Christine  
Swanson. 
 
VESTRY PERSON OF THE MONTH 

Julie Cain 



 

PRAYER LIST  
 
Our parish family: Nicole, Katherine, Alice, Ann, Fran, Chester, 
Kathleen, Ruth C., Ronnie 
 
Family and friends: Richard, Annalee, Susan, Beth, Edie, Steve, 
Jamie, Virginia, Iris, Betty, Julie, Angela, Ethan, Jackie, Amy, 
Dottie, Canton, Betty, Buzz, Jim, Lainey, Ruth, Gloria, Eddie, Jon, 
Scott, Patsy, Richard and Ann, Summerville, Amelia, Bill, Vickie, 
Hubert, Mary, Valerie 
  
Military: Ed, Walker, Steven, Drew, Lyle, John, Doug, Jessie, 
David, Jon, Neil 
 
Deaths: Iris Evans, Jim Callahan, Marie Warren 

NON PROFIT ORG. 
US POSTAGE PAID 
CARROLLTON, GEORGIA 
PERMIT NO 179 

Return service requested 

St Margaret’s Episcopal Church 
606 Newnan St 
Carrollton, GA 30117 

Phone: 770-832-3931 
Fax: 770-214-2697 
Email: Stmargarets@charterinternet.com 
Rector: Hazelglover@charterinternet.com 
 
 

ST. MARGARET’S VESTRY 

Anne Norrell - Sr. Warden 

Liz Key - Jr. Warden 

Ron Adams 

Jeanette Bernhardt 

Marcy Brewer 

Julie Cain 

Randy Coggins 

Catherine Minor 

Hugh Mitchell 

Bill Parrish 

Jim Rash 

Susan Souligny 
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