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Pentecost

i.

August
Birthdays

1 Madelyn
Calloway

3 Sue Bradshaw
19 Ghyll Theurer
25 Jane Osborne

August
Anniversaries
19 Steve & jane
Llawrence

927 Ray & Betty
Ortman

Lectors
August

1 Pat

8 Sue

15 Madelyn
22 Dianetta
29 Terry

This symbol of Pentecost
was designed by Miranda
Hassett and is available
on episcopalchurch.org

St. Simeon’s by the Sea

CHARLES CARR’S CORNER

More Goodbyes
Another landmark restau-

rant is closing after this sum-
mer. Busch’s in Sea Isle on
the Ocean Drive will be re-
placed by a take out but it
won’t be the same. We used
to stop there for dinner on
our way to the original Gate-
way Playhouse in Somers
Point. Every resort had a
trademark restaurant:
Henny’s in Stone Harbor;
Watson’s in Ocean City;
Sundberg’s in Anglesea. In
Wildwood, Groff's remains
and also Duffy’s on the Lake
in the Crest which was Fitz-
harris’s.

By Charles Carz, St. Simeon’s Histotian

In the summer we often
had Sunday dinner at one of
the hotel dining rooms
which served their guests
and were open to the public.
This was to give a break to
the women in the family
from having to cook dinner
in a hot kitchen. I remember
after Sunday School walk-
ing around the block to the
Hotel Douglass at Pine and
Atlantic and sitting on the
porch rockers waiting for
the family to arrive from
home for dinner. We
dressed for church and din-
ner, and paper fans were in
the pews as the only

ventilation came from the
windows on either side of
the church. The two side
panels opened while .the
center was stationary.
Even after 1956 when the
windows were replaced
with the present stained
glass, they still opened for
ventilation. After the eve-
ning service we would go
to the Boardwalk. Most
hotels and restaurants
closed on Labor Day or
shortly thereafter. Trolley
service also ended. For air
conditioning we went to
the movies. We would go
(Continued on page 3)

fieneape 3

Parishioners’ Collection

Coordinated by Sue Kelly

Don’t miss any opportunity to enjoy the Jersey each season! Here are some reci-
pes offered by the New Jersey Dept. of Agriculture website. For more recipes,
visit. State.nj.us and follow the links to Jersey Fresh recipes.

PEACH SOUP

2 Ibs. Jersey peaches * 1/4 cup sugar * Grated peel of 1 lemon * 1/2 cup white wine

1 cup water * Fresh mint

Blanch peaches in hot water and remove skins. Halve and slice. Dissolve the sugar
in water, boil for a few minutes, then add peaches and lightly poach. Let cool, then pu-
ree in a blender. Add wine and lemon peel and chill well. Serve chilled; garnish with
sprigs of mint. Serves 4. This is an official 5 a Day recipe.

Nutritional analysis per serving: Calories, 165; Cholesterol, 0; Fiber, 6 g; Sodium,
3 mg; Percent calories from: Protein, 4%, Carbohydrates, 25%; Fat, 1%.

More recipes on page 2!




PARISH NEWS & ELSEWHERE

If you would like to make a donation toward the grass-
cutting expense, please make your check out to St
Simeon’s and note “grasscutting” in the memo. Your sup-
port is greatly appreciated.

Thank you to these folks who made contributions in
July:

Mary Carlson
Dianetta Blocker
Sue Kelly
Jane Osborne
*kk

Thanks to Steve & Jane Lawrence for their donation to
pay for the church signs at 25th & Central and 26th & Cen-
tral.
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The Men of Lutheran Church of the Holy Trinity are
hosting a dinner concert Tuesday, Aug. 3. Dinner begins at
6 and the concert follows at 7. Heart to Heart, Grover &
Lori Bradshaw will present the concert. A variety of hot
subs are available for dinner. Salad, potato salad, home-
made desserts, and beverages are included. Cost is 12.50
for adults and free for children under 12. Proceeds benefit
the Summer Concerts at Holy Trinity program. Call 522-
3775 or 522-5000.

Asbury AME Church, Young & New Jersey Aves,
is hosting Fun Friday, 6-8 pm until August 13. Food,
games, and crafts are available.
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The Episcopal Church Men of
Church of the Advent, Cape May
will host a barbecue pork dinner
5-7 pm, Aug. 19. Cost is $10 at
the door or $8 prepaid and in-
cludes potato salad, Jersey toma-
toes, and rolls. Eat-in or take out.
Call 884-3065 for information.
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The Cape May County Health Dept. is offering
county residents a prescription and eyeglasses discount
program. To obtain a card, go to cmchealth.net.
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SOC (Survivors of Cancer), is hosting an event, 2-6
pm, Saturday, Aug. 14 at Lighthouse Pointe. All pro-
ceeds to toward helping the fight against cancer in
Cape May County. Advance ticket donation is $20 and
includes food, beer, wine, soda, and door prizes.

The Recipe Box
From page 1

PEACH COMPOTE

3 cups fresh peaches, skinned and quartered
1/2 tsp. lemon juice * 1 cup cranberry juice
1 Thsp. granulated sugar * 1/2 Tbsp. cornstarch
1/4 tsp.vanilla extract * Pinch of ground cinnamon

In a medium saucepan, combine the peaches, sugar,
lemon juice, cinnamon and 3/4 cup of the cranberry juice.
Mix well. Bring to a boil over medium-high heat. Cover,
reduce heat and simmer, stirring occasionally, for 5 min-
utes. Stir together the cornstarch and the remaining 1/4
cup cranberry juice. Raise the heat so that the liquid in
the pan begins to boil. Add the cornstarch mixture and
stir for 1 minute, or until the liquid thickens and becomes
clear. Transfer to a serving bowl and add the vanilla.
Cover and refrigerate for at least 4 hours. Can be served
over pudding or with whipped toppings. Serves 4.

PEACH MUFFINS

¥ cup butter, softened (1 stick) * 1 Jersey Fresh egg
1 tsp vanilla extract * 1Y% tsp baking powder
1 cup pecans, chopped * % cup sugar
Y5 cup sour cream * 1% cups all-purpose flour
1 cup Jersey Fresh peaches, chopped

In a mixing bowl, eream butter and sugar. Add egg,
sour cream and vanilla. Mix well. Sift the flour and
baking powder together, and stir into creamed mixture
until just moistened. Fold in the peaches and pecans.
Fill greased muffin cups three-quarters full. Bake at
400 degrees for 20 - 25 minutes or until the muffins
test done. Cool in pan 10 minutes. Remove to wire
rack to finish cooling. Yield: one dozen light, delicate
muffins. Contributed by: Marina Stewart, Newfield, NJ




Charles Carr’s Corner

From page 1

on Wednesday afternoons after
lunch and sit through two showings
of the movie, In summer there were
continuous shows and they never
cleared the theater between shows.
Before going home we went on
rides which were half price on

Wednesdays before 6:00.
Many young people worked be-
fore they were legally old

enough. For 5 years I delivered the
Wildwood Leader on Thursdays.
You sold it for S cents and gave
21/2 cents to the Hunts. If you sold
an odd number of papers, the Hunts
took the extra 1/2 cent. It was easy
for Margaret Mace students to do
since the paper plant was across the
street. It was harder for band mem-
bers who had to stay later and try to
deliver and collect for the papers
and get home in time for dinner. It
got cold and dark in the winter. In
summer we would go get our papers
in the morning and try to get them
delivered before lunch so we could
go to the beach in the afternoon. In
the summer, when you could sell
more papers, they would let summer
visitors have papers to sell and limit
the number of papers to those who
had worked all year. It was like the
parable where those who worked an

hour received the same amount as
those who worked all day.

When I was young, the ocean
came up under the Boardwalk at high
tide. Our beach is now a parking lot at
the end of 20th Avenue. The beach
stand which had a speaker to broad-
cast music and baseball games is still
there but the beach is far from it. I
would often go to the beach with my
childhood friend, Patricia Bourland,
and her mother and other members of
the Grace family who lived on 6th
Avenue. I learned to ride my bike so I
didn't have to take a bus to get to 6th
Avenue. I went to the school library
once a week to get books and I had a
subscription to the summer edition of
My Weekly Reader which I read as
soon as it arrived. I received both edi-
tions since I was a good reader the
easier edition was no challenge to me.
I remember one summer the theme
was space exploration. The premise
was that each expedition left at a dif-
ferent time depending on the distance
so that every group reached their
planet at the same time. For nine
weeks each expedition reported on the
planet they had gone to explore. I also
had a subscription to Jack and Jill and
1 read The Saturday Evening Post

when [ was able to enjoy it. At the
farm they had Country Gentlemen.

Every summer I spent part of a
week with my grandparents at the
farm in Swainton. I now realize it
was only a fifteen minute drive from
North Wildwood but it was a com-
pletely different experience from my
usual daily summer routine. When
we went to the Boardwalk in the eve-
ning we didn’t need to spend money.
I loved to watch people playing
miniature golf and the bumper cars.
We would watch the boats go in and
out of the Old Mill and the roller
coaster begin the run down past the
waterfall and through the tunnel. We
watched the pigs in the arcade. My
favorite activities were driving a real
gasoline powered motorboat and rid-
ing a horse on the beach being
guided around a track.

I recently read that our Trinity
Cathedral in Trenton was only com-
pleted in 1954 and was made possi-
ble by a substantial gift from the
Roebling family. The Roebling fam-
ily window is a picture of the Brook-
lyn Bridge which was designed and
built by the Roeblings and the steel
was made in Roebling NJ, part of
Florence Township.

Diocesan historiographer dies

The Rev. Canon Laurence D. Fish, long-time historiographer for the Diocese of New Jersey, died in Philadel-

phia July 26.

According to the diocese, Canon Fish began his ministry at the Church of the Holy Spirit, Bellmawr, where he
served from 1963-1968. He was called to start a mission church in the Cranbury-Hightstown area, where he served
as Vicar and then Rector of St. David's Church from its founding in 1968 until his retirement in 2003. He then was
Interim at St. John's, Salem, and Priest in charge of St. Barnabas, Burlington. In 1988 Bishop G.P. Mellick Belshaw
appointed him Archivist and Historian of the Diocese of New Jersey, a post he filled for 22 years. In 2002,Bishop
David B. Joslin made him an honorary Canon of Trinity Cathedral.

The author of numerous papers and articles about the Diocese of New Jersey Canon Fish also authored a how-to
booklet, “Writing a Congregational History,” which has been published in English and Spanish. He married Joanne
V. Mazak in 1951 and they had five children; Evelyn, Laurence III, Joanne, John, and Jan. Both his wife and

daughter Joanne predeceased him.
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