St. John’s Good News

Upcoming Events at St. John’s

St. John’s Ice Cream Social
Founders’ Day - Saturday, September 13th ~ 10am - 2pm

(or until the ice cream runs out!)

WE'VE GOT THE SCOOQOP!

Founders’ Day is just around the corner, and once e

o)

ice cream sundaes!! Enjoy a free sundae, AND, if -

again St. John’s will be dishing up complimentary -

you haven’t yet volunteered to help out for an hour on Saturday,
September 13, put your name on the sign-up sheet in Ashworth
Hall, or speak to Brenda Caggiano and join in on a sweet
community-building event!

And be sure stop by our Founders’ Day booth in Saugus Center to
say hello!

Lobster Roll Sale, Friday, September 19th
7am - 12pm (pick-up time)

$15.00 Each - includes one lobster roll, condiments,
a bag of chips, and one brownie.

Order deadline: Tuesday, Sept. 16, at 5pm

Email or call the parish office, or use your cell phone (or tablet) to
click on the QR code below to order online at our Square site. If
leaving a voicemail, be sure to include your full name, the number

of lobster rolls, and a phone number (we will only contact you if there

is a question about your order). If paying at pick-up, we accept cash or

check (made payable to St. John’s). Free (local) delivery for orders of
5 or more. We appreciate your continued support!

~ Jeanne Seaboyer

September
2025

Sunday worship remains
at 10am, in-person and
virtually — all are
welcome to participate.
The service is also
broadcast via Zoom,
with link options shared
by email.

Phone: 781-233-1242

Email:
StJohnsSaugus@gmail.com

X.com (formerly Twitter):

@StJohnsSaugus

Facebook: St. John’s
Episcopal Church Saugus
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Annual Roast Beef Dinner (in-person)

e
Vo &
a‘ “ Saturday, October 4th ~ Seating at 5pm and 6:30pm

Slow Roasted Beef and Eggplant options
Adult Meal: $19.00*  Child: $9.00*

Take out meal available: pick-up time is from 4pm to 4:30pm only.

Dinner includes thinly-sliced Top Round of Beef with mushroom demi-glace, or in-house
made Eggplant Parmesan, served with roasted Red Potato, Green-Bean Almandine, salad,
dinner roll, butter, and Apple Crisp. Beverage not included.

*Additional $3.00 Service fee applies to each meal. Reservations required.
You don’t want to miss this delicious event!

Make your reservations today using this QR Code or email our office:
StJohnsSaugus@gmail.com.

Order Deadline: Monday, September 22, 2025

Payment requested at time of order placement; cash, check, and major cred- it
cards accepted.

This delectable dinner always gets rave reviews!

Volunteers are needed for the dinner: if you are able to lend a hand, please sign up. Many
hands make the work lighter; a sign-up sheet is available in Ashworth Hall, or contact Jeanne
Seaboyer at jmseaboyer@gmail.com to volunteer your talents.

Christmas Craft Fair

Saturday, December 6th ~ 9am - 2pm

Save the date! As last year, we will have a variety of tables and vendors;
candy, baked goods, craft and holiday craft and décor, knit and hand-sewn
items, jewelry, and much more!

Keep an eye on our website — more details to follow....!

~ o~ o~ o~ o~ o~ o~ o~ o~ o~
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Thicken ~ Utensils ~ Warming ~ Zest

Can you find these terms associated with cooking??

Brine ~ Caramelize ~ Chef ~ Deglaze ~ Flambé ~ Fricassee ~ Knead

Marinate ~ Mince ~ Poach ~ Puree ~ Roasting ~ Sautee ~ Sear

Officers: Donna Manoogian, Sr. Warden, John Rogalski, Jr. Warden, Phil Littlehale, Treasurer,
Paul Felci, Asst. Treasurer, and Brenda Caggiano, Clerk of the Vestry

Vestry: Bill Bidmead, Sr. (2026), Rose Holt (2027), Joanne Lancaster (2027), M. Dibby LeBlanc
(20206), and Sandy St. Clair (2028)




