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Offering #62, July 23, 2021.   The theme for this week is taking a pause and 
taking a glance at the gospel of Mark and how Jesus sought to pause to find 
silence and solitude.  This offering will be the last issue until the end of August. 
“Aha moments" are memories of the clothes line. The Zany gardener celebrates 
mystery plants and volunteers. Fresh Greek Salad and Bruschetta  and a Zucchini 
recipe to end. 
 
To start with some bible trivia. I have read that many bible scholars say that 
Mark told his gospel story in a hurry. His favourite expressions throughout  are 
“immediately” or “at once” which he uses just more than 35 times. He presents 
the Gospel of Jesus out faster than any other Gospel writers. Mark was so eager 
to tell us about the life, death, and resurrection of Jesus, he omits the story of 
Jesus birth.  One can read the Gospel of Mark in less than one and one half 
hours. Even though Mark enthusiastically shares the good News that Jesus has 
made the Kingdom of God available to us, he points out that Jesus repeatedly 
pauses and withdraws from the  crowds and the disciples in this fast paced 
Gospel to find silence and solitude with His Father. Sixteen times in this short 
gospel are times of pause. A few quotes from Mark’s Gospel: 
 
“At once the Spirit sent Jesus out into the desert, and he was in the desert forty 
days, being tempted by Satan.  He was with wild animals, and angels attended 
him.” Mark 1:12 
 
“Very early in the morning, while it was still dark, Jesus got up, left the house 
and went off to a solitary place, where he prayed. “ Mark 1:35 
 
“Jesus went out to a mountain side to pray, and spent the night praying to God, 
when morning came, he called his disciple to him.” Mark 3:13 
 
At this time of” Pause” from the offering until the last week of August I pray you will have times 
of refreshment and building of relationships that have been separated by this pandemic. 
Enjoy and be refreshed by spending time in contemplation, meditation and prayer. Jesus said, 
“I’ve loved you the way my Father has loved me. Make yourselves at home in my love.  If you 
keep my commands you’ll remain intimately at home in my love. “ John 15:9-10 Message Bible 
                   “But remember the root command: Love one another.” John 15:16 Message Bible 
And now to my garden before the Zany Gardener checks it out and to settle into the wonderful 
book “ Seed to Dust”,  a dear friend gifted me. 
                         With Blessings and affection, Deacon Kate Ann 
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Pause quotes 
 
However great may be the work for which we are responsible, we will always do 
well if we pause to spend time in sacred praise. 
Charles Spurgeon 
 
To have God speak to the heart is a majestic experience, an experience that 
people may miss if they monopolize the conversation and never pause to hear 
God’s response. 
Charles Stanley 
 
Take a walk with a turtle.  And behold the world in pause. 
Bruce Fisher 
 
It’s not so much knowing when to speak, but when to pause. 
Jack Benny 
 
He who can no longer pause to wonder and stand in rapt awe, is as good as 
dead; his eyes are closed. 
Albert Einstein 
 
Now and then it’s good to pause in our pursuit of happiness and just be happy.        
Guillaume Apollinaire 
 
Whenever you find yourself on the side of majority it is time to pause and 
reflect. 
Mark Twain 
 
With a fast pace world and wanting to reach and accomplish 
goals sometimes we neglect to pause and just enjoy the moment. 
Paul Millsap 
 
Practice the pause.   Pause before judging. 
Pause before assuming. Pause before accusing. 
Pause whenever you’re about to react harshly 
And you’ll avoid doing and saying things you’ll later regret.     Lori Deschene 
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“Aha Moments” contributed with thanks to Deacon Fran Langlois  
 

THIS IS FUNNY AND QUITE TRUE....WE ARE PROBABLY THE LAST GENERATION 
THAT WILL REMEMBER WHAT A CLOTHESLINE WAS....Great memories for some 
of us! It's the poem at the end that's the best! 
 
Remembering Mom's Clothesline 
 
There is one thing that's left out. We had a long wooden pole (clothes pole) that 
was used to push the clotheslines up so that longer items (sheets/pants/etc.) 
didn't brush the ground and get dirty. I can hear my mother now.... 
 
THE BASIC RULES FOR CLOTHESLINES: (If you don't even know what clotheslines 
are, better skip this.)  
 
1. You had to hang the socks by the toes....NOT the top. 
 
2. You hung pants by the BOTTOM/cuffs....NOT the waistbands. 
 
3. You had to WASH the clothesline(s) before hanging any clothes - walk the 
entire length of each line with a damp cloth around the lines. 
 
4. You had to hang the clothes in a certain order, and always hang "whites" with 
"whites," and hang them first. 
 
5. You NEVER hung a shirt by the shoulders - always by the tail! What would the 
neighbors think? 
 
6. Wash day on a Monday! NEVER hang clothes on the weekend, or on Sunday, 
for Heaven's sake! 
 
7. Hang the sheets and towels on the OUTSIDE lines so you could hide your 
"unmentionables" in the middle (perverts & busybodies, y'know!) 
 
8. It didn't matter if it was sub-zero weather....clothes would "freeze-dry." I 
remember my Grandfather's union suits standing by themselves frozen.  
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9. ALWAYS gather the clothes pins when taking down dry clothes! Pins left on 
the lines were "tacky"! 
 
10. If you were efficient, you would line the clothes up so that each item did not 
need two clothes pins, but shared one of the clothes pins with the next washed 
item. 
 
11. Clothes off of the line before dinner time, neatly folded in the clothes 
basket, and ready to be ironed. (IRONED? Well, that's a whole OTHER subject!) 
 
and now a POEM.... 
 
A clothesline was a news forecast, To neighbors passing by, 
There were no secrets you could keep, when clothes were hung to dry. 
It also was a friendly link, for neighbors always knew 
If company had stopped on by, to spend a night or two. 
For then you'd see the "fancy sheets", and towels on the line; 
You'd see the "company table cloths", with intricate designs. 
The line announced a baby's birth, from folks who lived inside, 
As brand new infant clothes were hung, so carefully with pride! 
 
The ages of the children could, so readily be known 
By watching how the sizes changed, you'd know how much they'd grown! 
It also told when illness struck, as extra sheets were hung; 
Then nightclothes, and a bathrobe too, haphazardly were strung. 
 
It also said, "On vacation now", when lines hung limp and bare. 
 
It told, "We're back!" when full lines sagged, with not an inch to spare! 
New folks in town were scorned upon, if wash was dingy and gray, 
As neighbors carefully raised their brows, and looked the other way. 
 
But clotheslines now are of the past, for dryers make work much less. 
Now what goes on inside a home, is anybody's guess! 
I really miss that way of life, it was a friendly sign 
When neighbors knew each other best....by what hung on the line. 
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“I don’t remember planting this” 
This happens to me often.  I love it.  I call them mystery plants or volunteers.  
My garden is small, but packed, lots can hide in it, even weeds. As I step over 
things in my garden to inspect what is growing, I come upon so many of these 
surprises.  Mostly squash type plants.  It’s like Christmas.  “What is this?  (yes,    
I talk to myself there in my happy place).  I will have to wait and see what that 
big yellow lily like blossom but floppy flower turns into.  I have never stuffed 
them,  but that can be done.  For now I will enjoy the mystery of nature.   
I will include a very refreshing zucchini salad since zucchini are now growing fast 
and strong.   
I will also share a recipe for bruschetta since the tomatoes have started.  The 
large ones are still green (close attention needs to be paid to the green tomato  
hornworm -- I needed to slip that in) but the small ones that soon become a 
bowlful on your counter are now being enjoyed. There are so many ways to 
enjoy these yellow and red little gems.  On a skewer with mini bocconcini 
cheese and a basil leaf put on a circular plate with a pile of basil in the middle 
and finally a drizzle of balsamic glaze.  Or Caprese  salad. My mind is off and 
running again.  But a bowl of bruschetta is always in my fridge at this time of 
year at the ready to pile on small toasts or on top of a Brie wheel served with 
crackers.   
Note:  We are at the cottage, but as soon as I get home I will be checking my 
tomato plants that are now close to 5’ tall and very bushy, great for hiding those 
tomato loving worms.  My black light flashlight will be on duty for the next few 
nights.  I know they are there because I removed 2 before I left.   
I can relate to this quote.  So, when we come back the 3rd week in August, there 
will be so much to catch up on.  The garden won’t stop growing because I am 
taking a pause.  I will just have to work harder to catch up.  Please be safe and 
enjoy whatever makes you happy! 
 
“Slow down and everything you are chasing will come around and catch you.” 
― John De Paula 

God Bless    The Zany County Gardener 
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Spiralized Greek Cucumber Salad with Lemon and Feta 
Ingredients 
    1/2 seedless English cucumber (about 7 ounces) 
    1/4 of a green bell pepper (chopped) 
    1/3 cup grape tomatoes (halved) 
    5 pitted kalamata olives 
    1 tbsp red onion (sliced) 
    1/2 fresh lemon 
    1 oz fresh feta (sliced thick) 
    1/2 tablespoon extra-virgin olive oil 
    kosher salt and freshly ground black pepper 
    1/2 teaspoon fresh oregano leaves (minced) 
Directions 
1. Spiralize the cucumbers using the chipper blade on the “Paderno” spiralizer. 
2. Cut the strands into smaller pieces, about 5-6 inches long so it's easier to eat. 
If you don't   have a spiralizer, you can just dice the cucumbers with a knife into 
small cubes. 
3. Place the cucumber in a large work bowl along with the bell pepper, 
tomatoes, olives and red onion. 
4. Squeeze half of the lemon over it, drizzle with half of the olive oil and toss 
with fresh oregano, salt and pepper. 
 5. Place on a plate, top with a slice of feta and finish with remaining olive oil. 
 
    BRUSHETTA 
1 ½ lbs. Plum tomatoes, cut into small chunks 
2 cloves of garlic, minced 
10 fresh basil leaves, chopped 
¼cup extra virgin olive oil 
salt and freshly ground black pepper 
4 slices french bread toasted 
Feta Cheese 
Sea Salt to sprinkle on top 
In a bowl, combine tomatoes, garlic, basil, oil and salt and pepper to taste. 
Blend well and marinate for one hour. Preheat the broiler. Toast the bread 
briefly under the broiler. Mound the tomato mixture on the toasted bread, 
crush feta on top and then sea salt. Return to the oven to heat through. Serve 
topped with a piece of basil. 
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Zucchini - Zucchini, everywhere!     Yummy Zucchini Loaf 
 
Ingredients 
    1 1/2 cups whole wheat flour or all-purpose flour 
    1 teaspoon baking soda 
    1/4 teaspoon salt 
    2 teaspoons cinnamon 
    1/2 teaspoon ground ginger 
    1/2 teaspoon nutmeg 
    1/4 teaspoon ground cloves 
    3/4 cup canned pumpkin puree 
    1 cup shredded zucchini, squeezed of excess moisture 
    1/3 cup honey or maple syrup 
    1 tablespoon olive or melted coconut oil 
    1 egg 
    1 teaspoon vanilla extract 
    1/2 cup unsweetened vanilla almond milk or 3.4% milk 
    1/2 cup chocolate chips 
 
Instructions 
Preheat oven to 350 degrees F. Grease a 9 inch loaf pan with nonstick cooking 
spray. In a large bowl, whisk together flour, baking soda, salt, cinnamon, 
nutmeg, cloves, and ginger.   In a separate large bowl combine pumpkin, 
zucchini, honey, oil, egg, and vanilla until well combined and smooth. Whisk in 
milk. Add wet ingredients to dry ingredients and mix until just combined. Gently 
fold in chocolate chips, reserving a few for sprinkling on top. Bake for 50-60 
minutes or until toothpick comes out clean. Cool on wire rack for 10-15 minutes, 
then remove bread from pan and transfer to wire rack to finish cooling. 
 
Recipe Notes 
Try blotting the shredded zucchini with paper towel, instead of squeezing. 
You can also bake these into muffins, but may need to adjust baking time. I 
would check them at 20 minutes. 
You can use different types of chocolate chips to make this bread your own. Add 
in a handful of toasted pecans or walnuts for healthy fats. 
 
 


