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50 YEARS OF SERVICE
The ladies who helped start it all
Meals on Wheels started in Britain as a peace keeping mission and
has expanded world wide. We are now celebrating a significant
milestone - 50 years of service in the Fredericton area! In 1967,
Carolyn Mossman’s unit of the United Church Women at St. Paul’s
Church pioneered a project in which volunteers prepared meals in
their own homes for delivery to persons recommended by the
VON. The nurses referred
individuals who were living
alone and who were unable
to prepare meals for a
variety of health related reasons yet wished to maintain independence of being in their own homes. Several people would cook
meals, some would solicit desserts, volunteers would deliver meals
and another person would prepare menus. In 1971, approximately
18-19 meals were delivered on Wednesdays and Fridays and cost
25 cents. Surprisingly a handful of the original volunteers continue
to be a part of our organization to this day! These 5 amazing
women joined Meals on Wheels board members and staff for a
celebration tea at St. Paul’s United Church in November 2016 launching our anniversary celebrations! As we look back at the
rich history of our organization,
and look forward to the opportunity to continue to serve, we
invite you to be a part of this
important journey. Enjoy the
photos and memories we have
included in this newsletter.
In photo left to right standing:
Charlotte Magasi, Chris MacDonald, Lois Paterson. Seated:
Florence Bartlett, Sharan Ayer
(Nov, 2016).
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COMMUNITY SUPPORT
Many thanks

In photo: UPS Fredericton managed to stuff
over 21,000 letters for us this year. They
racked up hundreds of volunteer hours in the
month of October and we appreciate their
continued help with our mail out campaign.

In photo: Executive Director Tim Fox from
the Fredericton Community Foundation.
Presenting a $3500 capacity
building grant to Executive
Director Betty Daniels.

In photo: Nashwaaksis Lions Club presenting
us with a generous donation! Thank you!

In photo: Pizza Delight Fredericton
North fundraiser night. Thank you for
a great event 2 years in a row!
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A WORD FROM THE EXECUTIVE DIRECTOR
Time flies
Half a century ago, a small group of
amazing, community-minded women at
St. Paul’s United Church became aware
of a need in our city and moved forward
with preparing and delivering 390 meals
to individuals who, for a variety of reasons, were not able to prepare meals
themselves. Today, Meals on Wheels of Fredericton Inc. is
a grass-roots movement consisting of more than 200 volunteers who will deliver over 50,000 meals in 2017! Fifty
years is a major milestone and great occasion to celeBetty Daniels:
brate, an opportunity to look back and a golden opporExecutive Director
tunity to chart the path forward. We have a beautiful story
to tell in our 50th anniversary year. The changing demographics in our province
make the growth we are seeing in the need for our service even more significant.
With this growth comes the need to recruit more volunteers, to secure greater financial support and to continue to build on the success we have experienced over
the last 50 years. Volunteers are the backbone of Meals on Wheels. Please stay
tuned for details on our anniversary events and Volunteer Appreciation reception
scheduled for October 4th at Government House. The year 2017 is a time to celebrate! I feel truly honoured to serve this organization at this time, and I look forward to all that is ahead.

SAVE THE DATE! MAGGIE’S FARM REVIVAL
April 26th 7pm-10pm @ Dolan’s Pub
Dolan’s Pub is hosting a fundraiser night for us
on April 26th featuring Fredericton’s own Maggie’s Farm Revival. There will be a silent auction
featuring local artisans and businesses. Cover
charge is $10 and proceeds go to MOW. Tom
Blizzard, member of
Maggie’s Farm Revival,
also happens to be a
MOW volunteer. Come
out for a fun night of
music for a great
cause!
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MEMORIES
Reminiscing the good old days
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THE WEDNESDAY ROUTINE
Lois Paterson, driving since 1968!
Lois Paterson has been volunteering with Meals on Wheels
(MOW) since 1968. Recruited by a friend of her mother-in-law’s, Lois
began delivering meals one Wednesday a month and has continued
the Wednesday time slot for 49 years! In the late sixties, a young
mother with a growing family, Lois would sometimes have her baby
with her in a bassinet in the backseat while she made her deliveries.
When Lois began volunteering with MOW, meals were prepared in the kitchen of
St. Paul’s United Church. The idea of MOW had been presented to a UCW group
at the church, and they took on the challenge. MOW operated out of St. Paul’s
United Church for ten years, before meal preparation was moved to four preparation depots in the city.
In the 70s, Lois’ friend, Dolores Blackmer, joined her to help with meal deliveries. This gave Lois and Dolores social time together while making their rounds.
After several years of volunteering with Lois, Dolores stopped due to other commitments. Upon retirement from a career in nursing, Lois increased her driving
time to every Wednesday of the month! Lois’ husband Bill became her assistant
upon his retirement in 2001. Lois and Bill also frequently fill in on other days as
spare drivers. Lois enjoys helping people who need help. Currently, she and Bill
deliver anywhere from 10- 14 meals to the same area each week. By keeping the
same route over the years, you get to know the clients, and become attached to
them. She has even developed a serious relationship with the cat of one of her clients! Lois says she feels a bit disappointed when occasionally she finds a note by a
door that says to “leave my meal in the box outside the door.” She misses the face
-to-face contact. There is definitely a personal bond between Lois and her clients.
Not only does Lois value the social interaction with the clients on her route, she
also appreciates the camaraderie that has developed among the other volunteers.
She looks forward to seeing them weekly. As well,
Lois points out that MOW delivery is an activity
that she and her husband enjoy doing together. Lois’
49 year dedication to MOW is part of what she calls
her “Wednesday Routine.” She emphasizes that the
delivery of the 14 meals is not an onerous task. She
and Bill can finish their deliveries in a little more than
an hour, in time to get to their noon hour swim at
UNB which is also part of their Wednesday routine!
We thank you, Lois Paterson!
(October, 2016: by Barb Fullerton)
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SPONGE CAKE RECIPE
Oldies but goodies
Take a look at this dessert recipe that drivers used to make at home for clients when
Meals on Wheels first started. Fay Campbell, a volunteer driver who delivered in the
late sixties, recalls that Sponge Cake was one of the standard desserts. Here is a recipe
from The Barbour’s Cookbook for you to try! The Barbour’s cookbook is a classic,
hailing from New Brunswick in the 1950s. This recipe is tried and tested and makes a
lovely angel food cake like dessert with the addition of fruit and whipped cream! Another interesting aspect of the Barbour’s cookbook, is that the “authors“ names were
always “Mrs. Husband’s First Name/ Last Name”, such as Mrs. Ted Nevers, etc. You
won’t believe it but when you take 3 egg yolks and ¾ cup of water and it actually
does grow into 1 quart (we tried and it was delicious). Enjoy!

Sponge Cake
3 egg yolks;
¾ cup cold water;
1 ¼ cups sugar;
1 ½ cups flour;
1 tsp Acadia baking powder;
pinch of salt;
3 egg whites.
Combine egg yolks and cold water and beat to make one quart. Add sugar,
beat 7 minutes, add flour, sifted with baking powder; lemon flavoring; fold
in beaten whites. Bake nearly an hour in moderate oven (350°).
Recipe by Mrs. Ted Nevers
This recipe and full color edition of our newsletter are brought to you by
Office Interiors in Fredericton! Thank you to Dana Hayes and his wonderful
team for printing this beautiful booklet of photos and
memories for everyone to enjoy.
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DELIVERING DUOS
It takes two!
We have had many drivers start delivering on
their own and eventually get their spouse to
come along as well. One acts as navigator and
one acts as deliverer. Thank you for your commitment over the years!
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RESOURCES

Downsizing and Moving Services






Some of our services include:
Organizing your living space
Preparing your home for sale
(minor repairs & staging)
Managing donations and resale of
belongings
Coordinating and supervising move
Unpacking and resettling
*Professionalism*
*Integrity*
*Confidentiality*
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“If you need a little help organizing
your home or you are in the process of
downsizing and moving to a new living
space-we can help. At Gentle Pace
Transitions, we work with you to make
your move as smooth and stress free as
possible.”

Shelley Swift, CRTS ® Contact me for
a FREE consultation @ 506-443-9811
shelley@gentlepacetransitions.ca
www.gentlepacetransitions.com
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If you enjoy socializing, great entertainment, a delicious
meal, making new friends or reconnecting with old ones, join
us for a weekly Tuesday luncheon. Not driving these days?
We have volunteer drivers who would love to meet you! They’ll pick you up and
drive you home after lunch. A great chance to socialize in the car with the other
Wheels to Meals passengers as well! Home-style meals served hot to the table.
Lemon chicken, baked ham and Shepherd’s Pie to name a few favorites. Coffee,
tea and dessert served with every meal. Volunteer entertainers include music
groups, choirs, pianists, fiddlers and dancers who will keep your toes tapping and
humming along to familiar tunes. Doors open at 11 am, lunch is
served around 11:45 am, and music wraps up around 12:45 pm.
Meal cost is $7.50. Bring a friend or family member. Gift certificates
available. Please call 458-9482 for location and registration
details. Call by 10 am on Mondays to reserve your place!
March 21

Lemon chicken
Potato
Carrot & turnip
Apple pan dowdy

Stepping Stone
Singers

March 28

Shepherd’s Pie
Veggies
Coleslaw
Carrot cake & cream cheese icing

Ralph Stevenson

April 4

Pork loin with gravy
Mashed potato
Carrots & beans
Lemon squares

Jim Noseworthy

Pictured left, River Valley Chorus
came and serenaded the luncheon
clients. Next page right, David Coon,
MLA Fredericton South, also came for
a visit. On the left of the next page in
blue is the Freddy Beach Boys, who
brightened up our winter blues.
Thank you to all who attend. Why not
bring a friend the next time you visit?
Food For Thought Newsletter - March 2017
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April 11
Easter

Ham & potato scallop
Green beans & carrots
Blueberry Cobbler

Elm City Echoes

April 18

No luncheon today.

See you next week!

April 25

Chicken a la King on biscuit
Chow & coleslaw
Windsor Court to provide dessert

Fiddlers Fancy

May 2

Stuffed chicken breast
Mashed potato
PEI vegetable medley
Red velvet cake

Leo Hayes Choir

May 9

Lasagna
Salad with tomatoes & cucumbers
Garlic

David Nielsen

May 16

Chicken pot pie
Cranberry sauce
Coleslaw & tomato slices
Windsor Court to provide dessert

Freddy Beach Boys

May 23
May 30: Final
lunch of the
season

No luncheon today.

See you next week!

Meat loaf & gravy
Mashed potatoes
Carrots & peas
Strawberry Shortcake

TBA

Food For Thought Newsletter - March 2017

11

Celebrating our 50th anniversary in 2017!

Food for
Thought
Newsletter
March 2017
Yes! I’ll support Meals On Wheels of Fredericton Inc. with a donation of:
$________________
I prefer to use:

Visa

Master Card

Make this a: Monthly donation

Cheque Enclosed

Annual donation

e-transfer

One Time Donation

Card # _ _ _ _ _ - _ _ _ _ _ - _ _ _ _ _ - _ _ _ _ _ Expiry Date on Card _ _ / _ _
Name on Card________________________ Signature

_____________________________

Send my receipt to: Name ______________________________________________________
Address __________________________________________________________________________
Province ___________ Postal Code____________
I’d like to talk to someone about Planned Giving.
Send to: Meals on Wheels of Fredericton Inc. 65 Brunswick St., Fredericton, N.B.
E3B 1G5. Tax receipts are issued for all donations over $10.00.

Meals on Wheels of Fredericton Inc.
65 Brunswick St.
Fredericton, New Brunswick, E3B 1G5
Tel: (506) 458-9482 Fax: (506) 458-2606
info@frederictonmealsonwheels.ca
www.frederictonmealsonwheels.ca

SAVE THE DATE! April 26th, 7pm-10pm.
Maggie’s Farm Revival at Dolan’s Pub. $10.00
cover charge, proceeds go to Meals on Wheels!
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