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Chicken & Wine Report 2024 
Twelve teams took to the ice for our annual Chicken & Wine Bonspiel. Ice conditions once again proved to be 

tricky… thank goodness it was keen. After two days of curling, the winners were decided... 

Winner of the Friday 50/50 draw was Sandra Athmer ($112.50) 

Winner of the Saturday 50/50 draw was Kathy Winand ($260) 

 

A delicious supper was served on Saturday. KFC supplied the 

chicken. Carol and Arnie Sommer donated the potatoes and Deb 

Biemans made delicious cupcakes for dessert. 

 

 

 

 

 

 

 

 

 

 

 

 

 

Blair Miskolczi organized an alumni hockey game after supper. 

Seventeen players took to the ice and mesmerized the crowd 

with some fancy moves, big saves and unique falls. It was a 

sight to behold. Thanks to all who participated. 

The evening continued with some mean card games and lots of 

visiting and laughter. 

 

Looking forward to next year. Get your teams in early. You don’t 

want to be disappointed. 

A huge thank-you to everyone who helped out at 
Chicken & Wine. Hats off to the people who     
organized, set up, cleaned up, worked in the food 
booth and bar, cleaned the ice, collected and 
sorted prizes, sold tickets, and donated prizes 
towards the event. Special thanks to Deanna   
Miskolczi, Christal & Lance Nordick, Cory Carter, 
Rina Murray, Charlie & Deb Biemans, Carol & Arnie 
Sommer, Loraine Kowalski, Kylan & Cara Vidak. 
Couldn’t do it without you... 



SCC NEWS… Happy New Year! 
The SCC held it’s first meeting of the new year on January 9th at the 
school. To support the school’s reading goals the SCC is running a 
reading challenge for all students from January 9th—February 24th. 
Students who participate will be entered into a draw to win prizes! 
Good luck to everyone! 

On January 24th, the SCC provided our hard working staff an students 
with egg and ham breakfast sandwiches in keeping up with exams! A 
huge thankyou to Deanna Miskolczi for coming out and helping us 
make the breakfast! Thankyou also to Shelley ven der Buhs for the 
donation of the eggs! 

Our next meeting will be held on February 13th @ 6:30pm at the 
school. All are welcome to come out! 

A no cost soup and sandwich lunch for the school will be held on Feb-
ruary 14th. If there is anyone who is able to assist this day with either 
providing a crockpot of soup or serving this day is most welcome! 
Please get in touch with the school or any of our members! 

The SCC AGM and Elections date has now been set for April 9th, 
2024 @ 7pm at the school. Positions open for nomination are Chair, 
Secretary/Treasurer, and Vice Chair. All are welcome to attend! 

Your SCC: Shelley ven der Buhs, Amanda Esopenko, Bonnie   Skinner, 
Myra Tweidt, Kristy  Richardson, Tanya Smith and Danielle ven der 

Buhs.  
  

“Schools work best when parents, communities and schools 
work  together” 



Watson 
Landfill 

 
Nov 1st—April 30th 

Wednesday 2PM—6PM 
Saturday 11AM—3PM 

For bookings to the Englefeld New Horizon’s, please contact either Dollie     
Bannerholt @ 287-4204 or Georgia Athmer @ 287-3109. 

 
 
 
 

 
306-230-5550 

holdingspace.km@gmail.com 

holdingspacecounselling.com 

 LIBRARY 
HOURS 
 
 
 
 
 
 
 

 

TUES 9:30AM-2:30PM 
WED 4PM-8PM 

THURS 9:30AM-2:30PM 
 

CALL/TEXT 1-639-280-7770  

    
   306-366-2008 
   312 Railway Ave. 
   St. Gregor SK 

Are you interested in quilting? 
The Englefeld Quilting Angels 

Guild meets on the second  
Monday of each month at 

7:00PM at 115 First Ave W,  
Englefeld. New  members are 

welcome.  
The Guild is in need of new 
or used sheets to make into 

charity quilts. For more      
information, or to  donate 

sheets, contact Cindy 
Lefebvre  @ 287-4377. 



Watson Care-A-Van is 
available for medical 
appointments to all 

seniors in Watson and 
surrounding          

area. Contact Ken  
Fetter 306-287-3360 

to book. Cost is 
$0.50/km, $25.00 
basic fee and the  

driver fee which varies         
depending on the  

location of the       
appointment.  

   
   
   

  
 
Ingredients: 
3 cups flour 

1 tbsp sugar 

2 tsp rapid yeast 

1.5 tsp salt 

1.5 cups warm water 

1 tbsp olive oil 

Combine yeast and warm water in a measuring cup. 
Let proof for 5-10 mins. Then in the bowl of your 
stand mixer, combine salt, flour, sugar, and oil. Add in 
yeast/water mixture, mix ‘til combined—dough will be 
sticky and shaggy. Lightly spray top with cooking 
spray. Cover with plastic wrap and towel, then place in 
warm area to rise 2-3 hours. 
Using the lid of your Dutch oven, cut out a circle of 
parchment paper. Crumple into a ball, then open & 
smooth out. Set paper aside. 
Place your Dutch oven (with lid) in your oven. Turn on 
@ 450°. Lightly flour working surface, and knead your 
dough 10-15 times, then form into ball. Dough should 
no longer be sticky. Place dough ball on your parch-
ment paper circle, cover with towel and let rest 30 
mins. Then remove Dutch oven from oven, drop in your 
dough & parchment paper. Cover with lid and bake for 
30 mins ‘til bread has a golden color. 

“No Knead” Bread (Using a Dutch oven) 

The Englefeld Recreation Board is looking for 

donations of larger sized skates (Sizes 10-

13). Please contact Drew Ross or Lorraine 

Kowalski to donate. Thank-you! 

Masses for February 

Feb 4th @ 9AM 

Feb 11th @ 11AM 
Feb 17th @ 5PM 

Feb 24th @ 7PM 
Fr. Lawrence Demong 

presides 
 

Sun March 3rd @ 
9AM—Fr. Francis    
Akomeah returns. 

Potluck Lunch 
After 11AM mass  

Sunday February 11th 
Everyone Welcome 

Come and share food and fellowship. 


