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 A brand new New Orleans Saints 
fan has arrived!  Cameron Fran-
cine Unger arrived May 25th to 
proud parents Leah and Max Un-
ger. Baby Cameron weighed sev-
en pounds, 11 ounces and is 20 
inches long.  

Great-grandparents Cynnie and 
Ray Salley are happy and excited 
to welcome the newest leaf on 
their family tree.  
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New Saints 

fan arrives 

St. Jude’s new wheels                            
 By Don Hatch 

Last month we reported on St. Jude’s Car fund 

and how we were saving money for maintenance 

and to eventually replace the car, driven by our 

visiting priests. After publication of that article, the 

congregation learned that the time to replace the 

car was immediate.   

Beverly Nelson’s son Greg, is a General Sales 

Manager at Haddad Chrysler, Dodge, Jeep & Kia, 

a large auto dealer in Bakersfield, California. On 

behalf of the Bishop’s Committee, Beverly asked 

Greg if there was some way a church, could get a 

rebate from the distributor.  Greg is currently 

working in the (See  “New Wheels” on page 9) 

NFL New Orleans Saints Center,  Max 

Unger and baby Cameron.  
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On the Road to Kona 

By Thom White  

Like Red n Gold Jewels 

Mangos lie. 

Jacaranda blossoms of 

Purple  guide. 

Makai, 

Blue sea to sky. 

Mauka, 

Green mountains Majesty rise. 

The Heart sighs, 

Gifts, from the Creator inspire. 

Prayers on our lips, 

Spirit Refreshed 

We sing.  

 

Stalking the pantry 

By Karen Pucci,  

Ka’u Food Pantry Board of Directors,    

President 

Food Pantry: 

next distribu-

tion is July 

28 at the 

Ocean View 

Community 

Center from 

12p-2p. Volun-

teers are al-

ways needed 

and wel-

comed.  

The Pantry holds a fund raising event every 

month on the 3rd Saturday-July 18-at the 

Swap Meet in Ocean View down by Mala-

ma Market. Please come down and support 

us and pick up some yummy home baked 

goods.  

The Ka'u Food Pantry, Inc., is staffed entire-

ly by volunteers and is a non profit agency 

whose mission is to feed the hungry of 

Ocean View. Donations of non perishable 

food items and funding are welcomed. As a 

non profit, the Pantry is able to purchase 

food from the Hawaii Food Basket at 18¢ 

per pound.  

 

One dollar can buy a half of case of food to 

help your community.  Your cash donations 

may be deductible pursuant to I.R.S. Code 

§501 (c) (3).  Mahalo nui loa for all your 

support. 

For more information  
contact Karen  510 778 5500 
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Work continues on painting the outside of the 

church and we’re slowly getting closer to hav-

ing this job done.  The church is used by some 

organization almost every day of the week 

(see the schedule posted in this newsletter); 

so, we have to schedule our work so it doesn’t 

interfere with their activities.  

We did get most of the lanai in front of 

McKinney Place painted. 

Handicapped Parking Area: The handicapped 

parking and the upper parking lot are a com-

bination of gravel, blacktop, cement, and lava 

rocks. Walking on it can be especially danger-

ous when you get some loose gravel on top of 

the blacktop or cement, because when you 

step on it the gravel rolls under your feet like 

marbles and it’s easy to fall.  

St. Jude’s congregation is mostly retired folks 

with some in their 90s.  Also, the seniors’ nu-

trition program meets here three times each 

week.  I know one lady that has fallen twice in 

the parking lot – she refers to it as the “Rollie-

Rock” area. We keep raking and picking up 

the “Rollie-Rocks”, but cars driving over the 

dirt area knock more rocks loose. 

 We’ve been worried about someone falling 

and injuring themselves and this month we 

finally came up with something that should 

make it easier and safer to walk around St. 

Jude’s parking areas.   

We spread a layer of mulch, a couple inches 

thick, on top of the existing parking lot sur-

face.  At first it was fluffy, but as people 

walked and drove over it, it flattened down 

and became firmer. The long strands in the 

mulch helps hold it together so it’s actually 

more resistive to washout than cinder or  

gravel.  

 

When I first heard about using mulch to cover 

a driveway, I had my doubts – actually my 

thoughts were more like “What a dumb idea”.  

Then I talked to someone who did this to their 

driveway, two years ago, and I decided to go 

by to look at it.  I was amazed at how good it 

looked and felt to walk on.  If you haven’t 

walked on the rocky gravely parking lots and 

driveways in Ocean View, you may not ap-

preciate what I’m talking about.  

 I needed to patch parts of the parking area 

and driveway at my house; so, as a test I had 

part of it covered with mulch. Now Beverly 

can walk around outside without worrying  

See “Church Yard” continued on page 4  

Around the church yard 
By Contributing Editor Don Hatch 
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Church Yard                       
Continued from Page 3 

about falling.  She even suggested that we 

should have the rest of the driveway and 

parking areas done the same way. 

After I did my driveway, a neighbor’s dog 

dropped by to visit and when he walked onto 

the mulch he stopped and looked at it.  Then 

he started running around in circles, jumping, 

and playing. I’ve seen dogs around here limp-

ing a lot, but never thought about how much 

the sharp lava rocks can tear up the bottom of 

their paws. 

Normally I wouldn’t expect mulch to be 

cheap enough to be used on driveways or as a 

ground cover, but it is around Ocean View, 

and here’s why. 

Ocean View is very remote and we don’t have 

many of the services available in other com-

munities.  For example the only time we have 

trash bins to drop off household trash is on 

Saturdays. Trash pickup wasn’t available un-

til around a year ago, when Lexx Bakk and 

Dominique Maus started a company called 

KRD Ka’u Rubbish Disposal and for $29.99 a 

month they’ll pick up your trash, at curbside, 

every Friday.   

Since they’re a commercial rubbish collector, 

they can’t dump their waste at any of the col-

lection sites at this end of the island. They 

have to drive around 75 miles (two hours) to 

dump their loads of trash. Instead of driving 

the two hours back to Ocean View with an 

empty truck, they bring back a load of mulch 

from the recycle yard located there. Their 

truck bed holds 10 yards of mulch and they’ll 

deliver it to your house for $180 a load – Ac-

tually, you get closer to 12 yards for the price 

of 10 yards, because they pile it up high and 

cover it with a tarp to hold it in place. 

And if you’re concerned about what to do 

with a big pile of mulch dumped in your 

yard, Lexx and Dominque will also spread 

the mulch for an additional $100. St. Jude’s 

paid for the mulch, but Lexx and Dominique 

donated their time to spread it. 

If you get a chance, come by and check out 

our upper parking area.  I think it’s like walk-

ing on a carpet, and the seniors I’ve talked to 

say they love it.  

If you need to get your trash hauled, resur-

face your driveway, fill in some potholes, or 

you need some mulch for your yard, these are 

the folks you should call. 

The Job: When Lexx and Dominique arrived 

with the mulch they dumped it into several 

piles across the parking lot, and then raked it 

out until it was around 2-3 inches thick. As 

they raked it up into the gravely and pitted 

areas they had to lay a thicker layer of mulch. 

By the time they had finished, around 2 ½ 

hours later, they had covered around 440 

square yards of parking area.  

The main business they’re trying to build is 

Trash Collection, but they will also pick up 

See “More Yard” continued on page 5  
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More yard   Continued from page 4  

yard trimmings, and deliver mulch.  They started 

bring compost back from their trash runs to help pay 

for the gasoline and time required to haul the trash to 

the other end of the island.  

They usually bring three loads of compost to Ocean 

View each week.  Each load is approximately 2 ½ 

tons; so, they average delivering around 7 ½ tons of 

compost each week.  July will be the 1st anniversary 

of their business and they plan on adding up how 

many loads of compost they have delivered over the 

last year.  They’re helping beautify Ocean View with 

three truckload of mulch each week. 

If part of this article sounds like a sales pitch for KRD 

Ka’u Rubbish Disposal, it probably is. I believe they 

provide needed services to Ocean View and Lexx and Dominique are great additions to our 

community. If a little sale pitch from me helps them build up their business, so they can con-

tinue being part of our community, I think it’s worth doing. 

Another Sales Pitch: Most of us have a friend or a family member who has fallen and hurt 

themselves. I know several people who have broken their hip in a fall, and never completely 

recovered from it. Although I don’t like to admit it, I’m rapidly becoming one of those seniors.  

If you have someone you 

worry about falling and hurt-

ing them-selves, this may be 

a way to help keep them saf-

er.  Mulch is much more sta-

ble to walk on than gravel or 

cinder are and if someone 

does fall on it, there is a 

better chance they won’t be 

seriously injured.    

For more information call 

(808) 747-0717 . 

 

 

 

Dominique Maus and  Lexx Bakk  of 

KRD  Ka’u Rubbish Disposal .  
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Ka'u Food Pantry  
Distribution 

Last Tuesday  
of every month 

Noon—2 p.m. 

Ocean View  
Community Center 

For more information  
contact Karen  

510 778 5500 

The Ka’u Food Pantry’s  goal 
is to provide 2-3 days’ worth 
of food  at the end of the 
month when most benefits 
(Food Stamps, SSI, etc.) 
have been exhausted. The 
Pantry is a full no- profit op-
eration and it depends solely 
on tax deductible donations 
to meet our monthly goals.  

Monetary donations to the 
Ka’u Food Pantry enable the 
organization to buy food for 
18 cents a pound at the 
Food Basket in Kona.  
They cheerfully accept 
monetary donations, food 
donations and volunteers 
are always welcomed.  

 

Remembering  

Stephen Reynolds 

On June 14th, new church flags were blessed and 
dedicated to the memory of Stephen Reynolds, who 
died one year ago. A Koa tree was also planted in St. 
Jude’s memorial garden. Stephen’s widow, Lynne, 
donated the flags; and the Koa tree, which had been 
propagated by Stephen before his death. Rev. Cathy 
McDonald blessed the flags and the tree.  

Stephen was a member of St. Jude’s. He grew up in 
Anchorage, Alaska, graduated from Long Beach State 
College, and worked many years for AWWU. He 
moved to Hawaii in 1988. Here in Hawaii, Steve 
worked as a Radiological and CT Technician for Kona 
Community Hospital. He was a member of the Sons 
of the American Revolution.  

Steve was known to be a hard worker. He loved re-
storing classic cars and was known as the ultimate 
handyman, artist,  horticulturist, and for being kind 
and giving to others. The podium at St. Jude’s was 
crafted by Steve and he grew hundreds of plants for 
the St. Jude’s annual plant sales.  

Planting a Koa tree in memory of Stephen Reynolds.  
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Groovin’ with the Grazing Girls 

ISLAND FOOD REVIEWS BY K & A  

Annie's  

We can tell you it is the absolute best 
place for a burger we have found locally. 
We been going there since we arrived 
two years ago, pretty much exhausted 
its menu and surprise, it has gotten even 
better. The staff there is young, energet-
ic and friendly. We both ordered the ba-
con Swiss and it was grilled to perfection 
at medium rare. The meat was juicy, fla-
vorful and tender, just enough melted 
cheese to know you have some but not 
enough to overwhelm the burger. The 
buns are soft, tasty and fresh. All the 
burgers come with regular fries, lettuce, 
tomatoes and red onion on the side. We 
ordered ours with garlic/basil fries. Yum-
my. But be warned: these are pricey 
burgers at $12.95 but we think worth the 
money.  

 

Annie's offers several burger incarna-
tions (including a vegetarian version) 
and we have tried most to our delight. 
Beef is local, grass fed and the produce 
is local, organic. There are salads, soup 
and fish of the day offerings as well. 
Vegetarian and vegans will find some 
yummy delights. Beer (Lavaman Red on 
tap!), wine and a limited hard liquor 
menu.   

 

Annie's Island Fresh Burgers.  Hwy 11 
just south of Captain Cook, maikai side, 
11a-8p daily. NOTE: the place is SRO 
during traditional lunch and dinner times. 
We suggest you go off hours. Credit 
cards accepted.  

 

K's Drive In, Hilo 

This is da bomb if you like traditional Ha-
waiian fast food. How is that for an oxy-
moron? This is an old fashion drive-in 
sans car hops. The day we were there, it 
was heavily trafficked by locals. There is 
a huge walk up window with several 
bays for ordering. The menu goes above 
and well beyond the traditional burger, 
dogs, shakes, soft serve ice cream and 
fries. K's offers a very large selection of 
Korean, Hawaiian and Pilipino dish-
es.  Buckets of many food items are 
available. Buckets!!!  We ordered plate 
lunches. $20 for 2 of us including one 
large ice tea. I had a piece of scrump-
tiously fried chicken and a spare rib 
preparation unlike any I have had in the 
past. Anna had a pork and egg plant 
combo which she enjoyed. The accom-
panying sauces were sweet but quite 
delectable. Excellent sticky rice.          
See “Burgers” continued on page 8    

Yummy Burgers on both sides of the island  
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Burgers  

Continued from page 7 

We always appreciate that, since we're 
still trying to perfect our own version. This 
is an inexpensive and fun place to take 
the family if you are trucking in or around 
Hilo. People watching is an added bonus. 
No table service, covered outdoor seating 
only. If you are vegan or vegetarian, ask 
about the preparation of the non-meat 
items.   

K's Drive In. 194 
Hualalai Street, 
Hilo. M-Sat: 6:00a-

Baptism Celebrated 

Don Hatch and Beverly Nelson 
recently celebrated the baptism 
of their two great-grandchildren.  

Beverly attend the baptismal ser-
vice for Grayson Monroe Sneed 
and Mason Gregory Sneed on 
May 26th at St. John’s Lutheran 
Church in Bakersfield, California.  

While on this trip, Beverly also 
secured the purchase of St. 
Jude’s new car.  

Greg Nelson, with his grandsons, 

Mason and Grayson Sneed. Greg 

was instrumental in the purchase 

of the new St. Jude’s car.  
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New Wheels  Continued from Page 1 

Kia division of Haddad; so Greg suggested that a Kia is might be our best option.  

Greg contacted the Kia rep and was able to secure the maximum manufacturer’s re-

bate for St. Jude’s.   

Once Greg was sure he could get us the corporate rebate, he called a Kia dealer on 

the Big Island to see if they would work with us on purchasing a new car.  The local 

Kia dealer said they would honor the corporate rebate, but they didn’t give anyone dis-

counts from their profit.  

With that information, Greg went to the Haddad family in Bakersfield, who owns his 

dealership, and the Haddad family rep said that he would give St. Jude’s the maxi-

mum discount/rebate. That meant that it would be significantly cheaper for us to buy a 

car in California and pay for the freight ourselves, rather than purchase it on-island.  

Beverly left that week for Greg’s house to attend a baptism. While she was there she 

bought the Kia and arranged to have it shipped to the Big Island. When the deal was 

finalized, Haddad sold it to us below their costs. They actually lost money on the car, 

and everyone seemed happy about doing it (although probably not as happy as the 

congregation of St. Jude’s was). .  

The Haddad dealership paid the usual incentive sales bonus to Greg who shared it 

with his sales rep, but then Greg returned his portion of the bonus to St. Jude’s, which 

reduced our costs even more. 

St. Jude’s now officially has a favorite car dealership. Our congregation was blessed 

by Haddad Automotive Group in Bakersfield, California. In addition to Kia, Haddad al-

so carries Dodge-Ram, Chrysler, and 

Jeep.  Many of their customers drive from 

Los Angeles to buy from them because 

they beat the prices they can get in L.A. 

Beverly and the whole parish of St. 

Jude’s “drove” all the way from Ocean 

View for a very sweet deal.  

St. Jude’s congregation also has a favor-

ite auto sales manager – and we are so 

grateful to Greg Nelson for his enthusias-

tic and tenacious support of the St. 

Jude’s new car deal. Bless you Greg and 

Haddad Automotive Group. We suspect 

that God will abundantly bless your sales 

quotas throughout the year.  
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  St. Jude’s website is loaded with information        
 www. stjudeshawaii.org  

   Weekly Church Schedule 
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In Our Prayers 
For Healing:  Kepi, Thom, Rose, Brian, Butch  

For Comfort: Our brothers & sisters who mourn in Charleston, South Carolina.  

For Thanksgiving: The safe arrival of the new St. Jude’s car & the extraordinary way 
we paid for it.  For the completion of Jerry & Cindy’s new home.  

For Thanksgiving:  Stephanie passed her test!  Matthew earned his Master’s Degree 
and found a job. For successful surgeries and healing for Thom, Karen, Cordelia & 
Richard.  

For Thanksgiving: Baby Cameron Francie Unger’s arrival. 

For Safety and Peace: Carol, Malarie and all those in protective service 

For Safe Travel:  For all our summer travelers. 

In Celebration of Baptism:  
Greyson Monroe Sneed & Mason Gregory Sneed  

July  Birthdays   

6   James Weisend   7      Conny Santana   

19   Susan Fine   20 Jerry Cutts 

24 Zachary Debernardi 25 Cindy Cutts 

28 Bud Sherfield 

   July Anniversaries  

    None Reported 

Celebrating this month 
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Things To Do, When You’re in Ocean View 

By Don Hatch 

South Point (Ka Lae) 
South Point or Ka Lae, as it is known in the 

Hawaiian language, is the southern-most 

place in the USA.  It’s located at the southern 

tip of the island and the winds, they blow 

most of the time.  Since the prevailing winds 

are from east to west the way the trees grow 

are affected by the winds.  

This tree is located beside the road going to 

South Point. All of the branches on the tree 

are on the downwind side (west) of the 

trunk. 

Parking at South Point isn’t as good as the 

road. It is on unimproved lava rock and 

sometimes you need someone to get out and 

guide you through the rough spots.  That’s 

why some people park 100-200 feet from the 

parking area and walk in. Also, even if you 

make it to the parking area you might have 

problems getting out.   

There are no facilities or shops at South 

Point, but sometimes there are people selling 

handicraft souvenirs.  

 

One thing you often see are people jumping 

off of the cliffs and plunging 30-40 feet down 

to the water. It is a sheer cliff down to the wa-

ter and a long climb back up a wobbly metal 

ladder. 

I would like to say this is some crazy kid 

from the area jumping, but this crazy kid is 

actually Beverly’s grandson Matthew who 

visited us in 2014. The picture was taken by 

Rev. Dennis Maynard. 

Close to where they jump off of the cliff there 

is also a blowhole that some folks jump into.   

If you make this jump successfully you have 

to swim out a tunnel, that’s sometimes sub-

merged, to the ocean and then swim to the 

ladder.   

See “Things to Do” continued on Page 13 



 13 

Things to do  (Continued from page 13) 

If the current is too swift and you can’t make 

it to the ladder, I’ve been told that the current 

will usually carry you to a small beach a mile 

or so west of the jump point and from there 

you can climb the cliffs and walk back to 

South Point.   

They said “usually”, and I couldn’t get clarifi-

cation on what the alternative was if the cur-

rent didn’t carry you to the small beach.   

 

Editor’s note – perhaps 

this should be on the  

“Things NOT TO DO list.”  

Paradise Meadows Orchard and 

Bee Farm 

After you turn off of the Belt Roan onto the 

South Point Road, drive around ¾ mile and 

you will see a Red Tractor with an “Open” or 

“Closed” sign on it. This is by the entry to the 

farm. 

Paradise Meadows occupies 75 acres and they 

have a little more than 20 acres of lime, lemon 

and avocado orchard. You'll also find a range 

of agricultural "experiments" that provide 

some unique agricultural environments. 

When they bought this property in 2004 they 

saw mostly tall grass and brush, but as they 

started clearing out the grass (some of it 18 

feet tall) they found they had an orchard cov-

ered with brush.  The aquaponics greenhouse 

is worth mentioning because they grow tilap-

ia fish in a tank and then use that nitrogen 

rich water to grow their vegetables. 

They have 35 bee hives. At one point they had 

130 bee hives, but you’ve heard about the 

problems with bees dying around the world.  

We’ve had the same problem in Hawaii. They 

are still coping with two parasites that were 

introduced to Hawaii, the Varroa mite in 

2007, and the Small Hive Beetle in 2010. Col-

lectively they had a devastating effect on the 

honey bee population here on the Big Island. 

Paradise Meadows lost all but 3 of their hives 

before they got the problems under control. 

Ka Lae Coffee Shop & Hawaiian 

Flowers 

Around one mile from Belt Road (a little past 

Paradise Meadows), there’s a sign saying “Ka 

Lea Coffee Shop” and another saying 

“Hawaiian Flowers”. 

They have a small coffee shop with a huge 

greenhouse connected to the back of it. 

Their food selection isn’t large, but what they 

do have is good and the wait staff was great.   

They mostly have cookies, rolls, and bagels to 

go with your coffee or tea.   

If you want a sandwich they make them out 

of bagels - we both had turkey sandwiches 

with “Pesto Cream Cheese”.  They were great   

See “More Things” continued on page 14 
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More Things   continued from page 13 

and now Beverly wants to make her own Pesto Cream Cheese. The green house is actually 

the size of three greenhouses connected together.  It was full of flowers - mostly orchids, but I 

also saw some bromeliads, and anthodiums.  

Kamaoa Wind Farms 

Before you get to South Point you will see several wind turbines. Since the South Point is 

known for its almost constant winds it is an ideal place for wind turbines.  

The Kamaoa Wind Farms started operating in 1987 with thirty-seven 250 KW wind turbines 

with an operationally typical total peak output of 7.5 MW. The turbines were finally shut 

down in late 2006. These turbines have been partially disassembled, but the towers are still 

there. 

Immediately after that, new technology wind turbines were built ½ mile from the old ones. 

Only 14 new wind turbines were installed, but those 14 produced nearly three times the 

amount of electricity as the original 37 did.  

When first started up in 2007 these turbines produced around 6.5% of the Big Islands power 

supply. South Point's consistently blowing wind keeps the turbines twirling at one of the 

highest rates of any wind farm in the world.  
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My dear Sisters and Brothers in Christ Jesus, 

 The hateful and racist murder of innocent 
people at prayer in their home church on 
Wednesday is unfathomable and unac-
ceptable.  The shootings at Emanuel Afri-
can Methodist Episcopal Church in 
Charleston, South Carolina, strike to the 
core of the violence and hatred that are 
too often taken 
as acceptable 
and even ex-
pected in the 
United States.  

 As I heard of 
the murders, my 
mind filled with the words from Edmund 
Stuart Palmer's hymn, "Jesus, Son of 
Mary" (see The Hymnal 1982 #357):  

 Jesus, Son of Mary, fount of life alone, 

here we hail thee present on thine altar-throne. 

Humbly we adore thee, Lord of endless might, 

in the mystic symbols veiled from earthly sight. 

 Think, O Lord, in mercy on the souls of those 

who, in faith gone from us, now in death re-
pose. 

Here 'mid stress and conflict toils can never 
cease; 

there, the warfare ended, bid them rest in 
peace. 

 Often were they wounded in the deadly strife; 

heal them, good Physician, with the balm of 
life. 

Every taint of evil, frailty and decay, 

good and gracious Savior, cleanse and purge 
away. 

 Rest eternal grant unto them, after weary 
fight; 

shed on them the radiance of thy heavenly 
light. 

Lead them onward, upward, to the holy place, 

where thy saints 
made perfect 
gaze upon thy 
face. 

 I dwelt on the 
line: "Here 'mid 

stress and con-
flict toils can never cease; there, the war-
fare ended, bid them rest in peace." What-
ever the mental state of the murderer, the 
reality of racism, white privilege and hate 
infect our very body politic in the United 
States and help create the environment for 
hate to grow and violence to flourish.  Why 
must the "stress and conflict toils can nev-
er cease"? I fully accept the reality of hu-
man sin, but we must stand boldly against 
corporate sin and institutional racism.  We 
must say no to gun violence. 

 Though the faces and presenting con-
cerns are different, the hate and the barri-
ers of society even exist in our Island 
home.  We do, however, have insights to 
share with our sisters and brothers on 
North America.  We Episcopalians in Ha-
waiʻi must make a difference.  

 For these immediate days, however, we  

must   See “Reflect” continued on page 18 

A Reflection from  

the Right Reverend Robert L. Fitzpatrick  

on the Tragedy at Emanuel African Methodist Episcopal Church 

 
I fully accept the reality of human sin, but 
we must stand boldly against corporate sin 
and institutional racism.  We must say no 
to gun violence.            Father Bob 
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The Reverend Leonard (Len) Ev-

ans will be serving St. Jude’s 

through the months of July 

through October. Father Len was a 

priest for 40 years before retiring 

in 2009. He had congregations in 

Connecticut, Arizona, Kansas, 

Utah, and Yokohama, Japan. 

Father Len was raised in Minneso-

ta and Arizona. He and his wife,  

Vicki have been married for 34 

years. 

Len and Vicki enjoy traveling and 

before coming to St. Jude’s, they 

spent some time in Ireland and 

Scotland.  Len enjoys swimming, 

reading and is currently studying 

the works of Richard Hooker, who 

was the major theologian at the be-

ginning of the Anglican Commun-

ion. 

Father Len and Vickie make their 

home in Salt Lake City, Utah and 

attend the Episcopal Church of the 

Resurrection, in Centerville, Utah. 

Vicki also sings in the choir at St. 

Mark's Cathedral, in Salt Lake 

City.        Welcome   

Father Len and Vickie!  

July to October 

 Priestly Flavor of the Month 
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St. Jude’s Favorite Recipes 

Mediterranean Pasta Salad 

 From the Kitchen of Thom White 

  

                            COOK PKG OF PENNE PASTA OR YOUR FAVOTRITE PASTA 

                            WHILE WARM TOSS WITH  1 OR 2 CANS OF 3 BEAN SALAD, 

                                                 ADD THAWED PEAS N CARROTTS, 

                                   TOSS WITH BALSMIC VINERRETT, ADJUST SEASONING,  

                                        GARNISH WITH ITAILIAN SALAMI , ARTICHOKES,  

                                   KALAMTTA OLIVES, GRAPE TOMATOES, JULIENNE RED ONION 

                                                  FINISH WITH FETA CHEESE OR YOUR FAVORITE. 

                                           CHICKEN OR AHI CAN BE USED INSTEAD OF SALAMI. 

                                                                        CHILL N ENJOY 

Reflect  continued from page 16 

pray and mourn with our sisters and brothers  in South Carolina.   I call the Diocese to pray-

er this Sunday and instruct every congregation to specifically remember those who were 

murdered in South Carolina.  As we stand in prayer in our churches, how can we not pray 

for those murdered at prayer in Emanuel African Methodist Episcopal Church.  

O God, the King of saints, we praise and glorify your holy Name for all your servants who 

have finished their course in your faith and fear: for the blessed Virgin Mary; for the holy 

patriarchs, prophets, apostles, and martyrs; and for all 

your other righteous servants, known to us and un-

known; and especially this day for the martyrs of Eman-

uel African Methodist Episcopal Church, Charleston, 

South Carolina, and we pray that, encouraged by their 

examples, aided by their prayers, and strengthened by 

their fellowship, we also may be partakers of the inher-

itance of the saints in light; through the merits of your 

Son Jesus Christ our Lord. Amen. 

Your servant in Christ Jesus,  

 +Bob  - The Right Reverend Robert L. Fitzpatrick, Bishop 
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A page from Don’s cook book 
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Tuesdays at 10 
By Editor Cindy Cutts 

What is it about Bible study that tugs on my heart each 
Tuesday morning? Why do I look forward to Tuesdays, 
when I can gather with around a dozen other women, 
and dig into the scripture? Tuesdays, at 10 a.m. is the 
gathering time for St. Jude’s Women’s Bible Study at 

the home of Beverly Nelson. 

St. Jude’s Women’s Bible Study is not lead by a 
“learned theologian,’ nor is it a “feel good” study that 
dilutes the word of God. St. Jude’s Bible Study is a 
gathering of women who share their hearts both in pray-
ers and praises and then together we read a chapter in 
the Bible.  There are a few rules. There is no teacher; 
everyone leads. If you didn’t study the lesson or com-
plete the homework, you are still welcome to participate 
– no guilt – no explanations. There are no hard core 
black & white answers. Women are encouraged to 
share how the scripture speaks 
to their hearts individually. 
And one big one - No 
political discussion and 
Beverly will stop you if 

you try.  

We read two verses 
and then pass the read-
ing on to the next person. 
There is no specified version of the Bible either. Togeth-
er we have about 20 different translations that we draw 
from. Often we ask one another to read a verse from a 
translation that’s different from our own, to get a better 
understanding of the message. There is often lively dis-
cussion as we observe Biblical characters struggling 
with the same issues and emotions of today. We are 
currently studying the book of Acts, and we have shared 
some giggles about how hard-headed St. Paul must 
have been, since he gets beat up chapter after chapter 

and still keeps on speaking the Gospel.  

We don’t have a workbook, instead we use a study 
guide of six questions. (The same questions each 
week.) Together, we review how each of us found an-
swers within the chapter. It is always encouraging to 
hear how the very same words of the Bible speak differ-
ently to individuals. Sometimes I think Phyl and Beverly 
copied off my page, because we often have the same 
answers! When we get stuck on understanding a con-

cept, we can count 
on Cordelia to pull 
out her copy of 
Barkley’s and ex-
plain it to us.  (My 
kids used to watch 
Barkley on Sesame 
Street and I had no 
idea that shaggy 
dog also knew Bi-

ble history!) 

What is it about this group of women that makes me 
smile just thinking of them? Is it because of Beverly’s 
extraordinary spiritual gift of hospitality? Is it because 
these are kind, sturdy, wise, faithful women who have 
all endured significant life challenges?  Is it because 

everyone sitting around the table is valued 
and encouraged to share their 

thoughts? Is it because there is a 
kinship of women who open their 
hearts together to study the word 
of God? Is it because I think of 
these women as friends or family? 

Is it because I can count on these 
women to pray if I ask them to? Yes!  

It’s all of these things. 

There is power in the word of God. When a friendly 
group of women sit around a table and read those pow-
erful words aloud and thoroughly dissect the passages, 
something magical happens. I think it’s more than Bev-
erly’s warm welcome, more than the sweet breezes 
blowing through Don’s lush garden outside the kitchen 
window, or Tammie’s famous home-made biscotti. I 
think the St. Jude’s Women’s Bible study is where the 
Holy Spirit shows up on Tuesday mornings. And that’s 

why Tuesdays at 10 are the highlight of my week. 

  Blessings. 

   Cindy 

Editor’s Note – All women are invited 
to St. Jude’s Women’s Bible Study, 
Tuesday mornings at 10 a.m. Contact Beverly Nelson 

for directions to her home.     beverly@hatchville.com  

There is often lively discussion as we 
observe Biblical characters struggling 
with the same issues and emotions of 

today.    Cindy Cutts 

mailto:beverly@hatchville.com
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Fridays at 9:30 a.m. 

McKinney Place 

Tuesdays at 10 a.m. 

At Beverly Nelson’s home              

Talking Story at St. Jude’s                           
A monthly news magazine published by St. Jude’s Episcopal Church in Ocean View, Hawaii.              

Previous editions available at www.stjudeshawaii.org 
   

Editor: Cindy Cutts    Contributing Editor: Don Hatch        

Columnists: Cindy Cutts, Karen Pucci, Don Hatch  

We welcome submissions! 
Submission Guidelines: 500 words maximum. Uplifting, informational and reflective stories 
poems, recipes, memories. Submit as a Microsoft Word doc attachment, or as the text of your email. 

For more guideline details visit our website.  

Photos must be submitted as jpgs & emailed as attach-
ments.  Please email only one photo per message.                                                            

Submit via email to: cindycutts00@yahoo.com 

Deadline for newsletter submissions is the 20th of each month.  

 

Lemonade Party 

July 25th   9 a.m. to 11 a.m. 

Monthly Church Clean up                       
Followed by lemonade & hot dogs.                                 

Many hands make light work.  

mailto:cindycutts00@yahoo.com

