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BUGLE 
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Volume 59  Number 3 
President's Message 

 
 
Greetings Fellow Dancers, 
 
We hope that this message finds all of you well, active and in good spirits! October’s Thanksgiving holiday 
was a great reminder to us all that, as much as we continue to struggle with COID-19, we continue to have 
much to be truly thankful for. 
 
As we head into the darkest period of the year weather wise, it will become more important than ever that we 
try to keep in touch with our fellow dancers to help each other stay engaged socially and positive in outlook. It 
was a great boost for us just being able to meet with our fellow executive via Zoom last Saturday --- Heather 
Ackersviller’s virtual treats were delicious and very low cal! As presidents, we shall be reaching out 
personally to all club contacts in the near future to see how you and your club members are doing, invite any 
input you may have for the executive, and boost our own spirits. 
 
It was great to hear, at our recent executive meeting, that many of you are taking advantage of virtual round 
and square dance sessions being offered weekly by Jeff and Andrea Priest, as well as others from across 
Canada and beyond. They can’t replace in person dancing, but they offer excellent opportunities to stay in 
touch with dancing and your fellow dancers. 
 
Offering virtual dancing is expensive and time consuming (especially for callers who must constantly make up 
new routines that will work) and it also requires reliable, fast internet for callers and dancers. To support 
callers who wish to do virtual dances with their own clubs, SWOSDA is offering $100 to each to help defer 
the extra costs involved. We understand that Caller’s Clinic is making a similar offer. 
 
Although we remain hopeful for an early return to in person dancing, even the best-case scenario will require 
keeping our dance contacts very limited during the 2020-21 season. Accordingly, with the possible exception 
of the May 2021 round dance, the executive have regretfully decided to postpone this season’s SWOSDA 
dances until 2021-2022.  
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Covid-19 is making a resurgence, but we are thus far fortunate that in most of the SWOSDA region things are 
remaining fairly stable. Staying ever careful will hopefully keep it that way, and pave the way for our safe 
return to in-person dancing sooner rather than later. In the meantime continue to focus on the positives, keep in 
touch, and STAY SAFE AND HEALTHY1 
 
Your President Couple, 
Janice and Merv Reid 
 
Please remember to update SWOSDA whenever your “Club Contact” information changes. 

Send updates to secretary@swosda.ca and bugle@swosda.ca 
 

  
Probably a sign to come for the next little while 

 
New Secretary - New Email Address! 

We thank Linda and Tom Charlton for their many years of service as SWOSDA Secretary 
couple and welcome Kathy and Don Proctor as our new SWOSDA Secretary couple. 
With the change comes a change in email address. The new secretary address is 
secretary@SWOSDA.ca . Please use this address for all SWOSDA submissions and to 
contact Cathy & Don regarding SWOSDA business. 
 
 
 

As a bagpiper, I play many gigs.  
Recently I was asked by a funeral director to play at a graveside service for a homeless man. 
He had no family or friends, so the service was to be at a pauper's cemetery in the Nova Scotia back country.  
 

As I was not familiar with the backwoods, I got lost and, being a typical man, I didn't stop for directions. 
I finally arrived an hour late and saw the funeral guy had evidently gone and the hearse was nowhere in sight. 
 

There were only the diggers and crew left and they were eating lunch. I felt badly and apologised to the men 
for being late. 
 

I went to the side of the grave and looked down and the vault lid was already in place. 
I didn't know what else to do, so I started to play. The workers put down their lunches and began to gather 
around.   I played out my heart and soul for this man with no family and friends. I played like I've never 
played before, for this homeless man. 
 

And as I played "Amazing Grace", the workers began to weep. They wept, I wept, we all wept together. 
When I finished, I packed up my bagpipes and started for my car. Though my head was hung low, my heart 
was full. 
 

As I opened the door to my car, I heard one of the workers say, "I never seen anything like that before, and 
I've been putting in septic tanks for twenty years.” 
  
Apparently, I'm still lost ... it's a man thing. 
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Presents… 

An Elegant Affair 

A Very Special Round Dance ~ Phase 3 (with limited Phase 4) 

Sunday, November 8, 2020 
1:00pm – 3:00pm 

Andrea Priest Dan Roy 

With  

Break out your Sunday best and join us! 

Internet and Free Zoom program required!! 

"Don't miss your chance to dance" 
Contact us: for info or to receive an invitation 

jeff@shadowlightdance.com 
or visit: 

www.shadowlightdance.com 
Ph: 519-752-2172  |  Cell: 519-771-3405 

 Put Some Fun In Your Life - Try ZOOM Dancing! 
 

Tip Jar Available for this Event: 
•  PayPal = jeff@shadowlightdance.com 

•  E-Transfer = jeff@shadowlightdance.com  
•  If bank requires Password, use  “virtualdance” 

Please indicate donation is for “Gala” 



Page 4 of 16 

FEATURE 
 

Decisions and Choices …. 
 
While playing golf the other day, I stepped up to the tee block and began to wonder. Wow! 416 yards with 
sand bunkers at 210 yards, a water hazard at 312 yards and a green that slopes front to back. Do I use my 
driver and go for it? Do I try to land my ball between the sand traps and the water hazard? Which iron do I 
need to accomplish this? Which way is the wind blowing? 
 
Questions, decisions and choices. But is life any different? 
In times like these when Covid-19 has driven us to stay at home, put our normal activities on hold and forced 
us into isolation, we have a tendency to watch the news and try to keep in touch with how our world is turning. 
We understand that the media wants us to intently listen to everything, but are you realizing that over 90% of 
the news you are watching is negative news? 
 
Again, and again we are expected to make decisions, make choices and hope that those choices are positive 
and beneficial to you, your family and the world around us. If all we hear from media is negative news, society 
tends to react negatively which has huge consequences. Many people are growing up scared, suicidal and 
angry. It does not take much imagination to where to attribute these negative tendencies. Riots, hurricanes, 
forest fires, crime, murders, political corruption, deaths and on and on are broadcast daily on our news 
channels. 
 
But do you realize that you have a choice? Being pessimistic or optimistic is a choice. Being optimistic gives 
more energy and allows us to discover more constructive ways to look at the world, thus expanding our 
thinking and amplifying the good. 
 
Just as examples, do you realize that in the last 25 to 30 years, over 100,000 people come out of extreme 
poverty every day? Did you know that child mortality (infant deaths) in the world has halved since 1990? Did 
you know that life expectancy in the world has increased from 52.6 years in 1960 to 72 years today? Health 
globally has improved tremendously. Does it not make you feel good to hear these things? Does it not give 
you hope, vision and encouragement to move forward in a positive way? 
 
I am continually awed at quotes by Sir Winston Churchill and their parallel to today’s circumstance. 
 
“Remember, A pessimist sees the difficulty in every opportunity; an optimist sees the opportunity in every 
difficulty” 
 
“Life can either be accepted or changed, if it is not accepted, it must be changed. If it cannot be changed, it 
must be accepted” 
 
“You will never reach your destination if you stop and throw stones at every dog that barks” 
 
And finally,  
 
“Fear is a reaction; courage is a decision” 
 
Tell your children positive things. Tell them how smart they are, how great they look or how well they are 
doing facing the peer pressures that exists today and they will grow up with a positive outlook on life. 
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Tell them how stupid they are, how bad they are acting or how poorly they are doing in school and they will 
exhibit the negative attributes in life that you have inadvertently exposed them to. It’s a choice, a decision you 
need to make. 
 
Come on people! Let us expose to others the positive attitude, the fun we generate and the energies we radiate 
in our dancing to our everyday lives. 
 
Our friends, our children, our grand children will thank us for the positive, optimistic and wonderful world we 
are trying to set up for them despite all the negativity that surrounds us these days. 
 
Attitude is a choice. Happiness is a choice. Optimism is a choice. Kindness is a choice. Giving is a choice. 
Respect is a choice. 
 
Whatever choice you make, makes you. Choose wisely. 
 
For those of you that are interested, I parred the hole. 
   Stay Safe 
   Austin Hayward 
   (Thames Valley Dance Club 
   Woodstock, Ontario) 
 

 
 

  We may be spending a lot of time at home, but it’s a great time to get 
those projects done.   
 
I got the pool closed up for the winter, got all my flower beds cleaned 
out, perennials and grasses all divided,  (the bamboo was a real treat to 

dig up!) and all the grounds are now in good shape.  I put the geraniums in the garage (saving them 
for next year), and I even took cuttings to make more plants for next summer.  Since we’ll be here all 
winter, I should be able to get most to survive (fingers crossed, sometimes the green thumb get a bit 
brown). 
 
Back inside I keep busy with meetings and actions from those meetings: the SWOSDA meetings, the 
Ontario Federation meetings, the Society meetings, the Kincardine Horticulture Meetings, and the 
Caller Clinic Meetings.   
 
I am also seeing what I might be able to accomplish with some Zoom Cueing  (work in progress).  
Because of the different sound systems, not everyone can hook up the same way.  I will keep trying 
various solutions to see what works best for me, and you, of course.  Hope to see you on the virtual 
dance floor soon. 
 
Dan 
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CLUB NEWS 
Send Club News to bugle@swosda.ca 

  
Centennial Beavers - London 
Fall is here everyone! 
It is so nice to see the fall colours.  We drive around the countryside at least once a week since the trees started 
turning.   It's funny that we have never taken the time to just enjoy our countryside before we had COVID 
restrictions.  Really, it is odd the things we do now.  Walking through the woods, fishing for two, wandering 
small towns, purchasing our veggies from small farm stands, canning some of our favorites, taking the time to 
clean the flower pots and garden statues before storing for the winter. Yes, these and many more things that 
we just do together have become so nice, so quiet, so easy going.   
 
This Thanksgiving, being alone, we made homemade pizza instead of the big 
turkey dinner.  This is the first time in our entire lives that we didn't do the big 
dinner and you know what, it was great fun with no dishes to do.    We are 
getting accustomed to the way we need to live to stay safe.  It actually has 
great benefits.  I can honestly say that the only thing we are really missing is 
our Square Dancing friends.  We look forward to the day we can return to our 
activity.   
 
In the meantime, we all keep in touch and have decided to share some of our favorite recipes.  We hope you 
will go through them and pick something that appeals to you.  Let us know what you made and if you 
enjoyed it.  We would love to hear what you think. 
 
Send your reviews and comments to e.dolson@hotmail.com and we will forward it on to the person who sent 
in the recipe.   

 

 
Recipes from Centennial Beavers London 

 
 
 

Marie Lade   -  Family Favorite Grandmas Carrots 
Peel and boil a bag of carrots. Boil with an onion until soft. In the meantime grate about 1 cup of old cheddar cheese and crumble about 1 
cup of original RITZ crackers. Remove and save liquid from cooked carrots and onion. Mash carrots . add cracker crumbs and some of 
the liquid until a thick paste like consistency place in a shallow butter greased casserole dish. Sprinkle cheese over top. Bake at 350 for 
30 min. This dish can be made ahead and refrigerated overnight.        
 
NOTE: I have found that the only people who do not enjoy this dish are the ones who didn’t try it!  
 
Pat Stanlake   -   Parsnip & Pear Soup with Thyme 
 
2 TBSP Extra Virgin Olive Oil 
1 Onion Chopped 
2 Cloves of Garlic - finely chopped 
6 Parsnips-peeled & diced (about 2LBS) 
2 Pears-peeled, cored and diced 
1 Tsp Salt 
1/4 Tsp Pepper 
1 TBSP Fresh Thyme Leaves 
4 Cups of Chicken or Vegetable Broth 
1/2 Cup of Whipping Cream 
Sprigs of fresh thyme 
 

 
Heat oil in large sauce pan and add onion and garlic. Cook 
gently until tender and fragrant.  Add in the parsnips, pears, salt 
pepper & thyme.  Cook for 2 to 3 minutes.  Add the stock and 
bring to a boil.  Reduce heat and cook gently for 30 minutes or 
until the parsnips are very tender.  Using an immersion blender, 
food processor or food mill, puree soup until smooth.  Return to 
heat, thin with some water, if necessary.  Add cream, if using, 
and season to taste and heat thoroughly.  Garnish each bowl 
with a sprig of fresh thyme.  Makes 6 to 8 servings. 
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Jim McKillop  -  Grandma Mae's Rhubarb Custard Pie 
 
2  1/2  Cups Chopped Rhubarb (fresh or frozen) 
2 TBSP Flour for Fresh  (4TBSP for Frozen) 
1/4  Tsp Salt 
1/2  Tsp Vanilla  
3 Egg Yolks  (save the whites for the Meringue) 
 
Blend all the above ingredients together and pour into a baked 
Pie shell.  
 

 
Bake at 450 for 10 min then reduce the temp to 325 for 25 to 30 
minutes.  Remove from the oven and let cool.   
Meringue Topping 
Whip the egg whites until stiff.  Add 6 TBSP of white sugar 
gradually until peaks become very stiff.  Spoon on to the pie in 
peaks.  Put back into the oven until the meringue starts to go 
golden brown.  Remove from the oven and wait until pie is 
completely cooled  Enjoy 

 
Cheryl Frederick - Penne with Tomatoes & Arugula 
 
2 Tbsp. butter 
1/2 lb. sliced mushrooms (or more if you like) 
1 Tbsp. olive oil 
2 bunches Arugula, trimmed 
4 cloves garlic minced 
1/4 LB Penne  
Pinch of hot red pepper flakes or dash of Cayenne 
 
Salt & Pepper to taste  
1 Can Diced Tomatoes (Plain or Seasoned) 
 

Melt butter in large frying pan. Saute mushrooms, seasoned with 
salt & pepper, until lightly browned. In large pot of boiling salted 
water, cook penne until al dente. Meanwhile, in saucepan, heat 
olive oil. Saute minced garlic with hot pepper flakes (if using) 
gently—do not brown. Add tomatoes, bring to a boil. Add 
cayenne pepper if using, reduce heat and simmer 5 to 10 
minutes to reduce and thicken slightly. When penne is cooked, 
drain and return to pot. Add mushrooms and tomato mixture and 
stir gently. Add arugula and stir gently again, just to wilt. Season 
each serving with salt & pepper if needed, and sprinkle with 
grated Parmesan or finely shredded Asiago cheese. Serve with 
crusty bread. 

 
Joan Jacques  -   Pumpkin Crunch Cake 
	
1 can (15 oz) pumpkin puree  (not pumpkin pie filling)  
1 can (12 oz) evaporated milk 
3 large eggs  
1 ¼ cups white sugar 
1 ½ tsp. cinnamon 
½ tsp. salt 
1 box of yellow cake mix 
1 cup pecans - chopped  (roasted, candied, optional) 
1 cup butter - melted 
	

 
In large bowl whisk together first 6 ingredients.   
Pour into greased 13” x 9” pan 
Layer dry cake mix evenly over top 
Sprinkle pecans on top of mix 
Drizzle melted butter evenly over pecans 
 
 
Bake 60 min. in 350 degree oven 
	

	
Carolynne Pratt  -  NO BAKE PUMPKIN CHEESECAKE PIE  
 
10 oz. pumpkin pie filling 
8 3/4 oz. cream cheese (at room temperature) 
2 c. frozen whipped topping, thawed & divided 
1 c. confectioner's sugar 
1 - 9" prepared shortbread pie crust 
 

 
DIRECTIONS 
Stir pumpkin pie filling, cream cheese, 1 c. whipped topping & sugar 
together in large bowl until smooth; spread into prepared pie crust.  Top 
with remaining whipped topping.    
Refrigerate 4-6 hours until set 
 

	
GAIL PROUT  - Banana  Oatmeal  Muffins 
 
1 c rolled oats 
1c milk 
2c unsifted all purpose flour 
1/2 c w sugar 
5 tsp baking powder  
1tsp baking Soda 
1 tsp salt 
1/2 tsp cinnamon 
1/4 tsp nutmeg  
1/2c melted margarine 
2 eggs 
2 tsp vanilla 
2 c mashed bananas ( approximately 4 to 5 medium) 
 

Method:: 
In a medium bowl combine oats & milk.....set aside  
In another medium bowl mix together flour, sugar, baking soda, 
baking powder, salt, cinnamon & nutmeg 
To the soaked oats mixture stir in melted margarine eggs, 
vanilla,& bananas 
Add this wet mixture to the dry ingredients & stir only until all 
flour is blended in 
Line muffin pan with large paper cups & spoon batter into 2/3 full 
 
Bake at 375 degrees for 20 to 22 minutes  
Yields about 22 large muffins 

  
  

The way to a man’s heart is through his stomach. 
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Bobbie Vanstone - Healthy Strawberry Yogurt 
 
1Box of Mori Nu Silken Tofu - make sure it is Silken Tofu 
1/2 Cup of Raw Cashews (Bulk Barn) 
1  1/2 Cups of Frozen Strawberries & juices 
1  1/2 TBSP Lemon Juice 
1 tsp pure Vanilla 
3/4  Cups of Dried Pineapple Pieces or 3 Pineapple Rings 
  

 
Cut the pineapple into small pieces(1/2 inch) and soak the 
pineapple and the strawberries & Juice overnight. 
Grind the Cashews into a powder, then blend everything 
together. (note: blend 1/4 of everything together at a time to 
create a creamy consistency.)  

 

SHERRY MCPHEE   -  Pineapple Meatballs 
SAUCE 
 

8 3/4 OZ. Can of pineapple tidbits 
1/4 Cup Brown Sugar 
2 tsp Cornstarch 
1/2 Cup water 
1/4 Cup Cider Vinegar 
1 tsp Soya Sauce 
 
MEAT BALLS 
 
1 lb Ground Beef 
1 egg 
1/4 Cup Bread Crumbs 
1/4 Cup Milk 
Salt & Pepper to taste 
 

 
Meat Balls :  Combine beef, egg, bread crumbs milk, salt & 
pepper.  Shape into balls.  Cook in a skillet or electric frying pan 
turning often.  Drain Grease. 
 
While meat balls are cooking, drain the pineapple (saving the 
syrup).  In a medium saucepan, combine brown sugar and 
cornstarch.  Blend in the reserved pineapple syrup, water 
vinegar and soya sauce.  Cook over low heat until thick and 
bubbly. 
 
When meat balls are cooked add pineapple bits and stir.  Add 
prepared sauce and bring to a boil.  Cover and simmer for 15 
minutes.  Serve over white rice 
 

 
LINDA WOODS  -  My Favorite Rhubarb Pecan Muffins 
 
DRY MIXTURE 
2 Cups of All Purpose Flour 
3/4 Cups White Sugar 
1 1/2 tsp Baking Powder 
1/2 tsp Baking Soda 
1 tsp Salt 
3/4 Cup Chopped Pecans 
 
MOIST MIXTURE 
1 large Egg 
1/4 Cup Vegetable Oil 
2 tsp grated Orange Peel 
3/4 Cup Orange Juice 
1 1/4 Cup Rhubarb  

 
Preheat oven to 350 degrees - Yield 12 Muffins  
 
Prepare 12 muffin cups  
 
Combine dry mixture in a large bowl 
 
Finely chop the fresh Rhubarb 
 
In a medium bowl, beat egg lightly and combine moist mixture 
Add moist mixture to the dry mixture ALL AT ONCE and stir until 
batter is moist but still lumpy. 
 
Fill your 12 prepared muffin cups 2/3 full 
Bake for 25 to 30 Minutes 
 

 
NANCY DOLSON -  Family Favorite Sausage Casserole 
 
Peel 4 medium size Potatoes 
(slice like you would for Scallop Potatoes) 
Peel and chop 4 medium Carrots 
Peel and slice 1 medium Onion  
1 Can of Sweet Baby Peas  
1 Can of Tomato Soup 
1 package of Mini Sizzler Sausages   
 

 
Preheat oven at 350 degrees 
Layer the potatoes, carrots and onions (or don't) works just fine 
dumping all in as is. 
Over your vegetables, pour the can of peas (with liquid) 
Open Can of Tomato soup - stir it and dump on top of the peas  
Spread evenly over top.  Place Sausages on top of all of it and 
Put a lid on your pot.  Bake for about 40 minutes.  Take off the 
lid and turn sausages.  Bake another 10 minutes or until brown.  
( makes great leftovers and freezes well)  
 

 
JEAN ROOK -  EDINBURGH SCONES 
 
1 1/4 Cups of self-raising flour 
2 tsp baking powder 
1/4 tsp salt 
1 Tbsp sugar 
1/4 Cup butter 
1/2 cup of currants 
1 egg 
Milk (just enough to make dough) 
 

 
Mix together dry ingredients, then rub in butter and 
add fruit 
Combine egg and milk and add dry mixture to form a 
soft dough. 
Knead on a lightly floured board 
Roll out and cut into 1/2 inch thick rounds 
 
Bake in oven at 450 degrees for 10 minutes 
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Clinton Wheel 'N' Dealers 
Presidents – Ray and Lois Scoins 519-527-2680 
Caller – Dave and Blanche Paulen – 519-348-8335 

 
Denim'N Lace - Flesherton 
October seemed to fly by thanks to the nice weather, the harvesting of vegetable gardens, and great crops of 
corn & soybeans on the rolling land of Grey/Bruce.  We have much to be thankful for in our area, the heat, 
sunshine and adequate rainfall resulting in the abundant crops.  Having said that, we did miss our Wednesday 
night square dancing in Flesherton; our special October dance – Pumpkinfest – went by but not unnoticed and 
our November special – Ice Cream night – will really be missed.  After all we live in Ice Cream Country, the 
home of Chapman’s Ice Cream! 
  
Shirley & I took a few days to do some “windshield tours” to admire the beautiful fall colours in Grey, Bruce 
and Simcoe Counties.  That coupled with our hopes that we can keep the Covid-19 under control makes it a 
great place to live.  So, we mustn’t let our guard down; keep washing our hands, social distancing and wearing 
a mask. 
  
We chatted with some of our dancers.  Sue King traveled to Germany for three weeks to attend a small family 
wedding and see some relatives including two new family babies.  Her family are square dancers.  A few of 
her brother’s square dance club got together and did a full tip – with everyone two meters apart – outside – no 
microphone – and they had a great time.  
  
Mel Chamberlain 
Bugle Correspondent 
 
As I age . . .  
Age 7 I've learned that our dog doesn't want to eat my broccoli either. 
 
Age 9 I've learned that when I wave to people in the country, they stop what they are doing and wave back. 
 
Age 14 I've learned that if you want to cheer yourself up, you should try cheering someone else up. 
 
Age 15 I've learned that although it's hard to admit it, I'm secretly glad my parents are strict with me. 
 
Age 24 I've learned that silent company is often more healing than words of advice. 
 
Age 29 I've learned that wherever I go, the world's worst drivers have followed me there. 
 
Age 30 I've learned that if someone says something unkind about me, I must live so that no one will believe it. 
 
Age 44 I've learned that you can make someone's day by simply sending them a little note. 
 
Age 46 I've learned that the greater a person's sense of guilt, the greater his or her need to cast blame on 
others. 
 
Age 47 I've learned that children and grandparents are natural allies. 
 
Age 48 I've learned that no matter what happens, or how bad it seems today, life does go on and it will be 
better tomorrow. 
 
Age 49 I've learned that singing "Amazing Grace" can lift my spirits for hours. 
 
Age 51 I've learned that you can tell a lot about a man by the way he handles these three things: a rainy day, 
lost luggage and tangled Christmas tree lights. 
 
Age 52 I've learned that keeping a vegetable garden is worth a medicine cabinet full of pills. 
 
Age 53 I've learned that regardless of your relationship with your parents, you miss them terribly after they 
die. 
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Age 58 I've learned that making a living is not the same thing as making a life. 
 
Age 61 I've learned that if you want to do something positive for your children, work to improve your 
marriage. 
 
Age 62 I've learned that life sometimes gives you a second chance. 
 
Age 64 I've learned that you shouldn't go through life with a catcher's mitt on both hands. You need to be able 
to throw something back. 
 

Age 65 I've learned that if you pursue happiness, it will elude you. But if you focus on your family, the needs 
of others, your work, meeting new people, and doing the very best you can, happiness will find you. 
 
Age 66 'Ive learned that whenever I decide something with kindness, I usually make the right decision. 
 
Age 72 I've learned that everyone can use a prayer. 
 
Age 75 I've learned that I still have a lot to learn. 
 
Age 82 I've learned that you should pass this on to someone you care about.  Sometimes they just need a little 
something to make them smile. 

 
Huron Bruce Swingers - Lucknow 
It's November.  The "new normal" continues.  But 
November is also the month of Remembrance Day - Lest 
WE Forget.  Please don't. 
 
Most of us are of the generation who can still remember 
family members having done their "patriotic duty" of 
going to war. Would the "young" of today feel the 
same?  It is hard to know. Canada still has military 
families and we should be thankful for them. Despite all 
the issues going on both in Canada and around the world, 
we are fortunate to live in this county - 
CANADA.  Commemorating Remembrance Day will be 
different this year but we can still wear the POPPY and 
remember.  
 
The Huron Bruce Swingers are spread about, thus little contact is made. President Tony is suggesting to set up 
a "Zoom" meeting. Will it work - don't know. Not everyone is familiar with using "Zoom". 
 
The camping season is coming to an end and those who camp are closing down for the winter - campers are 
being put away.  
 
We did get informed that there is "line dancing" happening at Ripley Community Centre on Monday mornings 
and Friday nights. You can socially distance while line dancing.  Sorry no name/phone number to pass on.  
 
There is an update on Elsie and Gerald Schuler's "flood" situation from August. The main floor of their house 
is almost finished and soon the furniture will be back in - back to having a dining table - yeah! The downstairs 
still has work to be done, hopefully by the end of October. They didn't have things done for Thanksgiving but 
looks like Christmas may be alright! 
 
So from the Huron Bruce Swingers, remember the good times, they will return. But let's stay safe. 
 
Sending yellow rocks from a distance, 
Sharon McDonald, 
Bugle correspondent  
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Huron Happy Hearts - Clinton 
Well, we continue to do what we can.  We may not be dancing at the hall, but we can dance.  Rhetha 
& I have taken to dancing in our rec room using Zoom.  We can do Rounds with Bruce & Mary 
Nelson of Alberta on Monday’s Ph-3, on Tuesday’s Ph 4, and on Friday doing Ph 2.  We also do Ph 
2-3 Rounds on Thursday evenings with Andrea Priest.  Even though Rounds is our preferred activity, 
we manage to also squeeze in some Plus Squares (2-couple) on Tuesday with Jeff Priest. 
 
Links to any other the above dancing can be found on the Ontario Federation web site under Events.  
You can also get there from the SWOSDA Website, under Events. 
 
In case you have not heard there is an event coming up very soon – the Virtual Gala Round Dance.  
The Gala by the Grand is usually an all-day event with afternoon & evening round dancing separated 
by a delicious Beef or Chicken meal.  Covid has made this event impossible (for this year!). 
 
Instead, there will be a Virtual Gala by the Grand afternoon dance on Sunday November 8th  
from 1 till 3 pm.  Andrea & I will be cueing a variety of rhythms and tunes for your dancing pleasure.   
You can dance from the comfort of your own home, you can dress up if you wish, you can enjoy a 
glass of wine during the breaks (no worries about driving home?),  you might even want to order 
dinner.  Why not join us virtually, and chat with all your friends.  See the FLYER for more 
information, and to get your invitation. 
 
Dan, The Bugle Guy 

 
Jubilee Rounds - St. Jacobs 

Greetings from Jubilee Rounds in St. Jacobs: 
 
We hope you had a blessed Thanksgiving and are avoiding the effects of Covid-19! 
 
Our physical dance club remains closed … BUT – Our Virtual dance club is doing well! 
 
Very Special Event!!  Sunday, November 8, 2020 
A Virtual Gala By The Grand!  1:00pm – 3:00pm with cuers Andrea and Dan (Roy).  The program will be 
similar to our physical event but much shorter of course.  Visit our website Calendar for the flyer and to sign 
up for your invitation.  
 
Jubilee Rounds started September 24th Virtually!   
We are Zooming every Thursday evening from 
7:00pm – 8:00pm  
We are still looking forward to getting back to 
our normal dance routine and seeing all those 
wonderful smiling faces in person but for now 
Virtual Dancing is a great alternative.  
 
Here is a picture of some of those attending: 

 
 
Virtual Round Dances: 
 
Our current program is: 
Thursday Evenings: 7:00pm – 8:00pm – Phase 2/3 with the occasional phase 4 
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These dances are by invitation ONLY! But that is easy to get… 
Please visit our website  www.shadowlightdance.com  “Contact Us” page, click on “Zoom Invitation” and 
complete the form. 
 
We look forward to seeing you in a Zoom Box.   

 
 
In the meantime – Stay safe & healthy…. 
 
For info:  Andrea or Jeff at: 1-519-752-2172 or andrea@jeffreypriest.com 
Check out our website and sign up for Virtual Dancing:  www.jeffreypriest.com  
 
Happy Dancing, 
Jeff Priest J  

 
Royal City Squares - Guelph 
Royal City Squares has had to clean out our storage area at the school where we dance, as they needed the 
space. We find ourselves with a number of items that we don't really need. We thought we'd offer them to the 
square dance community first. 
The following items are available for free: 
    1. 3-hole punch. This is a good quality one. 
    2. Stapler 
    3. Box of Avery labels ½ “ X 1 ¾ “ 
    4. 3 bins with this stuff in it. Small, medium and large. 

 

These items we would like to sell, if possible: 
   1.  A Williams Wide-band FM wireless listening system Model PPA VPE. 
    This is at least 15-20 years old. Looks brand new-has only been used 
    a few times, and not in the past 10 years. Original cost-$1000. Hoping for $200 but no reasonable offer 
refused. 
   2. Bingo drum-the one we use for 50/50. Make an offer. 
  
If interested in any of these items please contact Judy Greenhill judy.m.greenhill53@gmail.com 519 763 2494 
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ShadowLight Dance Club - SW Ontario 
Hope you all had a wonderful Thanksgiving and a spooky Halloween!  
 

Visit our website calendar to sign up for Virtual Dancing  www.shadowlightdance.com 
 
 
For those dancers who are familiar with computers, the internet and Zoom, there are lots of opportunities to 
dance. Yes, it is in your own home and with phantoms but some folks are being very creative. Many are 
inviting another couple to join them and participating in the 2 Couple dancing that is going on all over the 
world. 
 
Virtual Square and Round Dances: 
 
Our Virtual dance clubs have all started and are going very well!  There is always room for more, join us! 
Tuesday Evenings: PLUS 7:00pm – 8:00pm 
Wednesday Afternoons: Advanced 1:00pm – 2:00pm 
Thursday Evenings: 7:00pm – 8:00pm – Phase 2/3 with the occasional phase 4 
 
These dances are by invitation ONLY!  You must have an invitation to join in but it is easy to get. 
Please visit our website  www.shadowlightdance.com  “Contact Us” page, click on “Zoom Invitation” and 
complete the form. 
 
Here are a few pictures of the zoom boxes joining in our dances for both Plus and Advanced! 

   
PLUS Dancing                  …            Advanced Dancing 

Notice in the pictures, that it is possible (and totally acceptable) to turn off your video (or point your camera to 
the ceiling) if you don’t wish people to watch you dance and it is also totally acceptable to simply join in just 
to watch or listen to the calls and music! Your choice! 
 
We look forward to seeing you in a Zoom Box.   

 
In the meantime stay Healthy and Safe! 
 
Hope to see you soon as you “Zoom into Dancing”!  
 
Happy Dancing and More – Much More! 
Andrea & Jeff Priest 
ShadowLight Dance Club 
Check out our website to sign up for Virtual Dancing - www.shadowlightdance.com 
519-752-2172 
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Sound Steppers - Owen Sound 
Hello fellow dancers hope everyone is staying well as we get through this very trying time. 
 
The Owen Sound Club has kept in contact with each other through phone calls, emails, texts or social distance 
gatherings. 
 
We have had some beautiful weather throughout the course of October which has brought us some vibrant 
colours for our Fall changing trees and shrubs.  A number of us have made the trip through Beaver Valley and 
up through Meaford and Thornbury to take in the beautiful views and the farmers taking off the crops.  
 
The majority of us have been canning and preserving for the freezers from our abundant gardens that we 
succeeded with this year. 
 
We missed our Halloween dance and gatherings together with all the spooky decorations, music, and treats 
and most of all our social time with each other.  Everyone is hoping that we are getting a grip on this pandemic 
so things will be back to at least half normal by the new year, and we will be able to get together again.  
 
Take care of yourselves and each other 
Stay well and hope to see you on the dance floor soon  
 
Linda Wedow  
Bugle Rep 

 
Strathroy Swinging Duo's  
Fall is in the air, Covid-19 is on the rise, and once again it’s time to hunker down. Thanksgiving has been a 
quiet celebration for all. We have been able to be outdoors, enjoying the beautiful fall days and the colourful 
display of the trees.  
 
October has been a time of grieving for several of our club members. Our condolences to Clarke and Grace 
Rollings with the passing of Clarke’s brother, to Don and Gerry Richardson with the passing of Don’s mother, 
and to Janneke Newitt with the sudden passing of her husband who was a brother-in-law to Tom and Jo 
Kahnert. Our condolences go to them as well.  
 
We have encouraged our club members to share any news they have. The following is a message from our 
caller Tom and Linda Charlton: 
 
“Caller’s Clinic met recently over Zoom teleconference and dance leaders are working together to understand 
and plan for the future of square and round dance.  It is a really challenging time but we have confidence in the 
future.  We will dance again. 
 
There are many ways of reaching new forms of dancing online today – squares and rounds.  The Bugle and 
SWOSDA website will have links and the various ways to access dancing for couples; even in squares! 
 
We hope you’re able to keep active whether outside walking, gardening or exploring; or inside with crafting, 
reading or studying a new subject!  (It’s a great time to start studying square dance calls!  Let’s have some fun 
with that when we return to dance!)  It’s going to be great when we all meet on the dance floor again; until 
then keep active, happy and well.  Happy Thanksgiving everyone! “Tom & Linda Charlton    
 
Joan and Earl Jacques have joined a Facebook group called Restarting Square Dancing. This group is based in 
the US. Something you may wish to be a part of.  
 
Our Executive will likely meet sometime December to review the current situation with Covid-19 and what to 
expect with regards to the remainder of our dance season.  
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We hope everyone is able to cope with the restrictions and challenges we face as we go through this pandemic. 
We are looking forward to seeing everyone again on the dance floor. 
 
Keep safe, stay healthy, 
 
Jake and Jean Hamstra  

 

 

Caller's Clinic News 
Next Meeting – Sunday Feb 28, 2021 

 
See Website for Minutes of last meeting 

 
Well, a new way of doing business, and a first for Callers Clinic, as we attended our first virtual Zoom 
meeting on Sunday, October 4th.   Thanks to Dan Roy we were able to do the zoom meeting with no 
problems. 
 
We welcomed 11 Callers/Cuers and their partners, so a full house.  Dan Weatherby kept us up to date with our 
financial report.  To say there was more entries of bank charges than there was for dance events, is an 
understatement. But we thank Dan for keeping up the books for us and being so efficient. 
 
Most of us paid our membership fees for the 2019/2020 season and although the majority of us are out of 
work, we still need to keep the home fires burning.  Those that did pay for this season will still be covered for 
the 2020 /2021 season dues in hopes that we will all be working once again.   
 
We had 3 callers do a talk on what they are doing during the shutdown: 
 
Jeff and Andrea shared how they are doing with the Virtual Squares and Round Dancing.  We got the behind 
the scenes info that we need to decide whether we could actually follow through with other clubs.  There is a 
lot to take into consideration.  Some of us are not what you would call "computer savvy" and this seemed so 
foreign to us, but for others, it seems like it is a do-able feat and worth looking into.  The biggest concern of 
course is the cost.  At this time we are looking into grants to help the Callers/Cuers out.  Stay tuned. 
 
The next speaker we had was Gail Mottashed, one of our newest hardworking Callers/Cuer.  She has had the 
opportunity to continue with her hall rental in La Salette (something that is not available to the rest of us) 
.  She does not have the room (and following the restrictions at this time) to do Square Dancing, so she is 
teaching the 2 Step.  Dancers are in their own space and dancing alone not in couples.  They are learning the 
moves but not going out of their allotted space.  She says she is only taking what she can fit in the hall safely 
and she has a "first come, first serve" policy.  At this time there are 8 dancers with some wanting to sign up 
and could not.  She is keeping the dancers safe but allowing them to learn the moves.  We say CUDOs to you 
Gail, well done! 
 
Last but not least, we had new caller Merv Reid tell us about his new position on SWOSDA and what some of 
his goals are this year.  As always Merv was very informative and sharing.  He is keeping busy and we wish 
him well as the head of our great organization of SWOSDA. 
As for our dancers & our timetable to resume our activity, well that is anyone's guess.  I stand by the 
Government rules and regulations about a safe time to get going again.  In no way will be put anyone in 
danger.  We will wait also, for our halls to say it is safe to return.  When that happens, Oh Happy Days will 
follow.   
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Our next meeting (another Zoom meeting, I presume)  will be on Sunday February 28th at 2pm.  I hope that all 
Callers/Cuers will put it on their calendars.   Keep in touch with your dancers and ask them if they would like 
to try the virtual dancing that Jeff is providing and let us know what they are thinking.  Wishing you all Good 
Health.  
 
Ed Dolson 
Chairman of Callers Clinic  
 
 

  

www.facebook.com/swosda 

 
 
 MY LAST TRIP TO COSTCO 
  
Yesterday I was at my local COSTCO buying a large bag of Purina dog chow for my loyal pet, Jake, the 
Wonder Dog and was in the check-out line when a woman behind me asked if I had a dog. 
 
What did she think I had an elephant? So because I'm retired and have little to do, on impulse I told her that 
no, I didn't have a dog, I was starting the Purina Diet again. I added that I probably shouldn't, because I ended 
up in the hospital last time, but that I'd lost 50 pounds before I awakened in an intensive care ward with tubes 
coming out of most of my orifices and IVs in both arms. 
 
I told her that it was essentially a Perfect Diet and that the way that it works is, to load your pants pockets with 
Purina Nuggets and simply eat one or two every time you feel hungry. The food is nutritionally complete so 
it works well and I was going to try it again. (I have to mention here that practically everyone in line was now 
enthralled with my story.) 
 
Horrified, she asked if I ended up in intensive care, because the dog food poisoned me.  I told her no, I stepped 
off a curb to sniff a poodle's back-end and a car hit me. 
 
I thought the guy behind her was going to have a heart attack he was Laughing so hard. 
 
Costco won't let me shop there anymore.  Better watch what you ask retired people. They have all the time in 
the World to think of crazy things to say. Forward this (especially) to all your retired friends...it will be their 
laugh for the day! 
 

 
Two Little Boys 
 

 After a hardy rainstorm filled all the potholes in the streets and alleys, a young mother watched her two little 
boys playing in the puddles through her kitchen window.  The older of the two, a five year old lad, grabbed his 
sibling by the back of his head and shoved his face into the water hole. 
 As the boy recovered and stood laughing and dripping, the mother ran to the yard in a panic.  'Why on earth 
did you do that to your little brother?!' she asked as she shook the older boy in anger. 
   
 'We were just playing 'church' mommy,' he said. 
 
 'I was just baptizing him...in the name of the Father, the Son and in...the hole-he-goes..' 
 
 

 


