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Offering #69, October 22, 2021.  The theme for this week is “Be Flexible, 
Life can stretch you to your limits.  But you will bounce back.”  
Do not be discouraged. Mountains and valleys are important. 
 “Aha” moments ¾ Warnings from the fire department.  The scoop on Air 
Fryers, ever wondered how they work?    Our gardens have been put to bed.  
The Zany Country Gardener Revealed, Just who is this Zany person?  

 

The celebration of colours ¾  the  symphony of red, orange, and yellow is 
slipping into a muted grey ¾ melancholy in the colorful departure. There is a 
sense of urgency to get the outside jobs completed as the sun finds its way to 
bed earlier and earlier. “Let nothing disturb you.” Teresa of Avila 
 
“Be Flexible, Life can stretch you to your limits. But you will bounce back”. 
      

 
 

With blessings and affection,  Deacon Kate Ann 
 
“Mountain tops are for views and inspiration, but fruit is grown in the valleys.” 
Billy Graham 
 
"Develop success from failures. Discouragement and failure are two of the 
surest stepping stones to success."  Dale Carnegie 
 
"Our greatest weakness lies in giving up. The most certain way to succeed is 
always to try just one more time."  Thomas A. Edison 
 
"It does not matter how slowly you go as long as you do not stop."  Confucius 
 
“We must accept finite disappointment but never lose infinite hope.”  
Martin Luther King Junior 
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“Great things are done when men or women and mountains meet.” unknown 
 
“Don’t make big problems out of little problems.”  
Children’s book,  Fred and Ted 
 

 
 
“If This Time Has Taught Me Anything”             by Kevin McCormack 

“I think it is that the tiny speck of this universe that we occupy is both 
wonderful land wonders and if we allow it to the beauty around us can unlock 
the beauty within us and teach us far more than our schooling ever did. 
  
If this time has taught me anything ¾ it is that success and how we measure it 
needs to be redefined and that the only person to whom you should ever 
compare yourself is who you were yesterday. Make your growth game strong 
and along the way be kind to yourself. If you are doing your best you are doing 
enough. 
  
If this time has taught me anything ¾ it is that it is more important now than 
ever before to see the world through your own eyes.   Begin by looking at 
yourself, look honestly and look gently, look inward with compassion and 
kindness, look outward with humility and appreciation.  
  
If this time has taught me anything ¾ it is that life really is about the journey 
not the destination. It must be for surely we are not here merely to reach the 
destination. LIfe is all you've got and when you pay attention to the things for 
which you are grateful you soon forget about what you think you're missing.” 
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     “Aha” Moments 
House Fire Prevention .... Worthwhile  Reading 

 
        Insurance is a wonderful thing when it works but read the cause of this fire -  
you may be surprised.  Please pass this one along to your family and friends. 
The original message was written by a lady whose brother and wife learned a 
hard lesson this past week.  Their house burnt down ... nothing left but ashes.  
They have good insurance so the house will be replaced and most of the 
contents. That is the good news. 
 
        However, they were sick when they found out the cause of the fire.  The 
insurance investigator sifted through the ashes for several hours.  He had the 
cause of the fire traced to the master bathroom.  He asked her sister-in-law 
what she had plugged in the bathroom.  She listed the normal things ...curling 
iron, blow dryer.   He kept saying to her, 'No, this would be something that 
would disintegrate at high temperatures'...  Then her sister-in-law remembered 
she had a plug-In fragrance device, in the bathroom. 
 
        The investigator had one of those 'Aha' moments.  He said that was the 
cause of the fire.  He said he has seen more house fires started with the plug-in 
type room fresheners than anything else.  He said the plastic they are made 
from is THIN.  He also said that in every case there was nothing left to prove 
that it even existed.  When the investigator looked in the wall plug, the two 
prongs left from the plug-in were still in there. 
 
        Her sister-in-law had one of the plug-ins that had a small night-light built in 
it.  She said she had noticed that the light would dim and then finally go out.  
She would walk into the bathroom a few hours later, and the light would be 
back on again.  The investigator said that the unit was getting too hot and would 
dim and go out, rather than just blow the light bulb.  Once it cooled down it 
would come back on.  That is a warning sign. 
 
        The investigator said he personally wouldn't have any type of plug-in 
fragrance device anywhere in his house.  He has seen too many places that have 
been burned down due to them. 
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WHAT INSPIRES YOU? 
 
According to oxford dictionary,  inspiration means “The process of being 
mentally stimulated to do or feel something, especially do something creative.” 
No matter what it is that you’re doing or creating, you usually need something 
to inspire you.   
 
The word inspire comes from the Latin word that means to inflame or to blow 
into. to make it grow. What inspires you? – What is your small flame that’s 
waiting to grow? 
 
    GOD     Farmers   
  
               Love     ART    MUSIC 
 
 
Great Leadership   Volunteer Coaches             Health and Fitness 
         
 
  Parents         NATURE    
 
        Friends       Children                   PETS 
 
 
FIRST RESPONDERS      Teachers    SPORTS 
 
    

 
WHO INSPIRES ME ? 

 My friend Danny, at 95,  who makes rye bread all by hand, 
no mixers to help her.  I use my hands she said,  “my hands are 
strong,  I was a physiotherapist, I have good hands.”   
Last week she made the pan rolls.  WOW!  Thank God for Danny! 
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The Zany Gardener 
 “The most beautiful way to start the day and end the day is with a 
grateful heart.” 
 Good morning world. It’s raining and the mosquitos are still biting as I sit 
on the porch enjoying nature. I will soon have to bring out a heater when the 
weather turns. The Nasturtiums, Ivy and Creeping Jenny have taken over the 
front flower bed. 
 Mother Nature will let me know when it is time to clean up the garden 
beds, not yet ¾ they are still too healthy and colourful, but soon, I am sure. 
Nasturtium seeds can be collected at any time. They fall off the plant naturally 
when they are ready, and you can collect them whenever you see them on the 
ground. You can also pick them off the plant if you're impatient. That would be 
me, hehe. 
 I must confess.  Patience is not my strong suit. The next day after writing 
this I pulled the nasturtiums and saved the seeds. 
Just spread the seeds on a paper plate or paper towel and leave them until 
they're completely brown and dry. Ripe seeds will dry within a few days, but 
green nasturtium seeds will take much longer. Don't rush the process. Seeds 
won't keep if they aren't completely dry. 
 I have collected seeds from giant marigolds, they are dried and safely 
stored in little mesh bags that I purchased at the Dollar Tree. I find this to be the 
most successful way of saving seeds, so they don’t get moldy and spoil. I have 
saved tomato seeds from my favourite varieties. I know I will have so many 
volunteer tomatoes next year, but I will pull them. My squash was not a 
successful crop this year, so I will buy new seed for next year. I will also plant 
them in a different area to avoid the squash beetle. 
 I have a garden diary that really helps me to remember the pros and cons 
of where and when to plant. 
 Some seeds like poppies will seed themselves. Once you have a poppy 
you will always have poppies. The dill seed is the same. A whole new crop has 
emerged with this warm weather we have been enjoying. 
       God Bless, The zany county gardener. 
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The Zany Gardener Revealed 
 
The gardens are put to bed. Preserves are on the cupboard shelf and our Zany 
County Gardener was preparing to take leave of the “Offering”.   
 
Whoa, not yet my friend you still have much to share and for us to experience. 
 

The blog writer of the  Zany County Gardener is my dear friend, 
Suzanne Smith from Prince Edward County. 

 
Her potential departure stirred up a new calling for her zany-ness . 
 
Suzanne is more than a gardener,  She forbid me to say she was a chef, not 
officially, but she is a self-taught culinary expert and food stylist.  She is the only 
person I know who can enjoy the salad dressing at “East Side Marios 
Restaurant”, return home, and write up the ingredients for the recipe.   She has 
discerning taste buds and an eye for presenting food in a beautiful way. 
Suzanne would say simply, her skill is producing a recipe the fastest way to get 
the best results, the old-fashioned way. Menu planning and presentation come 
second nature to her. 
 Suzanne’s claim to fame is that she has managed a restaurant and ran a 
catering business.  Together we have taught food courses locally, in churches 
and out, and across Ontario with the people of the First Nations. 
 And so, my zany friend – you are a great wife, mother, and friend . 
Our lives are richer for knowing you.  We will need to hold on for the ride as you 
“mount up” as the Unconventional County Cook. 
      Honoured to be your sous chef, Kate Ann 
        
    Our first adventure! 
          The Scoop on “Air Fryers” 
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Fun with Air Fryers   Consumer reports 
 
 Call it a guilty pleasure or an essential part of your weekly diet—we’re not 
judging. But there’s something special about hot fries, crisped to perfection, 
that makes these delectable sides so hard to resist. Fast-food chains all have 
their own methods of turning out these tasty snacks, but for a homemade fry 
without all those calories, an air fryer is the way to go.  
 “Cooking at home gives you the power to influence your health,” says 
Consumer Reports contributor Marisa Moore, RDN, MBA, LD, who’s a culinary 
and integrative dietitian. “You can enjoy crispy and delicious homemade fries “ 
 Since their inception just over a decade ago, air fryers have surged in 
popularity, making them a primary kitchen appliance that some households 
can’t live without. These countertop cookers are praised for their effectiveness 
in making everything from brownies to bacon to sea bass, with little to no oil, 
and in a fraction of the time it would take if you used your stovetop or oven. It’s 
not hard to see why they now have a cult-like following.  
 

Air Fryer Chicken 
 
Ingredients: 

1 tbsp oil 
    1 whole chicken (approximately 3 lbs) 
    1 Tbsp of spice rub of your choice. (Optional) 
Directions: 
    1. Remove chicken from packaging and pat dry with paper towels. 
    2. Remove and discard neck and giblets from cavity of chicken. 
    3.  Rub the skin with oil. 
    4. Liberally sprinkle the seasoning on the chicken and rub into the skin so  
         that it sticks.  Place the whole chicken breast-side down in the basket  
         of your air fryer. I always take the rack out of the bottom of the  
         fryer drawer to give room for the chicken. 
    5. Set the air fryer on roast at 360°F and cook the chicken for 25 minutes.  
    6. After 25 minutes is up, pull out the basket and flip the chicken 
        breast side up Place back in  the air fryer at 360°F for 15-25 minutes, or until                                   
        meat thermometer reaches 165°F. 
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  Parmesan Crusted Tilapia 
Ingredients: 
   (5 Freestyle points weight watchers) 
   4 tilapia filets (about 4 oz each)* or other white fish 
    
Air fryer method: 
    3/4 cup freshly grated Parmesan cheese 
    3/4 cup Italian breadcrumbs 
    2 teaspoons paprika 
    1 tablespoon chopped parsley or dill 
    1/4 teaspoon salt (optional) 
    Flour and cornstarch for dredging (1/2 flour and 1/2 cornstarch) 
    1 egg for dipping 
    
 For oven method: 
    1 tablespoon extra-virgin olive oil 
    Dry mix as above 
    lemon, cut into wedges 
 
Directions: 
   1. If using air fryer, preheat fryer to 390* not necessary, but why not lol. 
   2. If using the oven, preheat the oven to 400ºF. Line a baking sheet with foil. 
   
 Air fryer method: 
1. In a shallow bowl, mix together the Parmesan, breadcrumbs, paprika, 
2. In a separate pan whisk an egg. 
3. Dip into egg and then press into the cheese/bread crumb mixture on both 

sides. 
4. Bake until nice and brown and fish flakes. About 7-10 minutes. If it is    

browning too fast, turn it down. 
     
Oven method: 
1. Drizzle the tilapia with the olive oil, then dredge in the crumb/cheese 

mixture, pressing it in lightly with your fingers if necessary. Transfer to the 
baking sheet. 

2. Bake until the fish is opaque in the thickest part, 10-12 minutes. Serve with 
the lemon slices. 


