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Taraõs Corner  
 

òLightó 
    

The things I love most about the 
Holiday season are the lights 
peering out from the darkness.  
 
I light up my home to bid you 

welcome ɀ come in from the cold.  I bake 
treats to    share and the house smells deli-
cious.  I wrap gifts for all my nieces and 
nephews, my brothers and my sister and 
their spouses, my parents, and one or two 
special friends.   
 
) ÈÏÐÅ )ȭÖÅ ÐÉÃËÅÄ ÏÕÔ ÔÈÉÎÇÓ ÔÈÁÔ ×ÉÌÌ ÄÅlight them.  I send out greet-
ing cards to far-flung friends and set the cards I receive in a promi-
ÎÅÎÔ ÐÌÁÃÅȢ  ) ÍÁËÅ ÐÌÁÎÓ ÆÏÒ ÍÙ ÍÏÔÈÅÒȭÓ ÁÎÎÕÁÌ ÖÉÓÉÔȡ ÓÐÅÃÉÁÌ ÆÏÏÄÓ 
and drinks (think quinoa and kambucha), ÅÎÔÅÒÔÁÉÎÍÅÎÔ ɉÓÈÅȭÓ Á 
film buff), and my favorite; reminiscing over the past year (at least) 
and about our lives (at best). 

 
I am well aware of how fortunate I am to have so much light in my 
life ɀ so much love and warmth.  In this bleak time of year, I count 
my blessings.  If you, like Julianne and I, are susceptible to Seasonal 
Affective Disorder (SAD), give us a call and come for a visit. 7ÅȭÌÌ ÂÅ 
ÍÏÒÅ ÔÈÁÎ ÇÌÁÄ ÔÏ ÓÅÅ ÙÏÕ ÁÎÄ ÖÉÓÉÔ ×ÉÔÈ ÙÏÕȢ  7ÅȭÌÌ ÓÅÅ ÅÁÃÈ ÏÔÈÅÒ 
through the winter, through the madness of the holidays, into the 
brighter days to come. 
 
 
 
                          

                                                                     Tara Hawkins, Lay Minister 

We are a religiously liberal, welcoming community, united in a responsible search for knowledge and spiritual growth. Bound by no dogma or 
creed, Cache Valley Unitarian Universalists value and promote peace, liberty, social justice, and environmental sustainability through person-
al, community, and global action.  

Sunday Services  
 

All services begin at 10am 

 
DECEMBER 6, 2015 
World Water Issues 
- Chris Lant 
 

DECEMBER 13, 2015 
{ŜǊǾƛŎŜ ƻƴ ά{ŜǊǾƛŎŜέ 
-George Wooton & Emily James 
 

DECEMBER 20, 2015 
Winter Solstice 
- Mary Jackson-Smith 
 

DECEMBER 27, 2015 
How Far Have we Come From  
Selma? The Death of Kalief  
Browder 
- Tara Hawkins 

 

 
 

Join us for Sunday Services at 
the Jay and Leslie Black  

Fellowship House 
596 E 900 N, Logan, UT 

(435) 755-2888 
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Cache Valley Community  

Alternative Gift Market  

Time again to think of all those wonderful projects and get the word out to 
your friends, congregations, clubs, and the public about the Cache Valley 
Community Alternative Gift Market! 

 

Saturday December 12, 2015  

9:00-2:00 PM 
First Presbyterian Church  

Bruner Hall  

200 West Center St., Logan UT 
 
Give, in honor of a friend or relative, an alternative gift of food, medicine, 
livestock or education. These gifts will be sent to areas with great needs 
around the world and here at home. When you purchase an alternative 
gift, you will receive beautiful gift cards with informational inserts de-
scribing your gift.  
 
When people share with their community and their world neighbors; a 
more peaceful, equitable global community can flourish. This year's Cache 
Valley Community Market, where you can enjoy fair trade shopping, learn-
ing about the projects, lunch, a bake sale, music, and purchasing your gifts 
is Saturday Dec 12th, 2015.See www.alternativegifts.org for more infor-
mation on the projects and the organization.  

 

*Click on infographic for details about Alternative Gift Market themes 
 

December  Feature  
 

Musicians needed:   

It is always wonderful to have 
some music at the Gift Market 
to create a festive atmosphere 
and help celebrate community. 
Let us know if you are willing 
to play at the market. 

Table hosts needed:  
www.alternativegifts.org  is 
one of the best sources of in-
formation about the projects. 
Project materials will be avail-
able for distribution to the ta-
ble hosts. Themes for tables 
are listed on infographic to the 
right *.  If there are more hosts 
than categories we will split 
the groups as needed.  

Gift Market contact: Jenny  
Norton 435-757-9660  or 
jeanettemari enor-
ton@gmail.com  

 This year CVUU will 
sponsor the Environmental 
Sustainability Group  table 
explaining the projects and 
that we are responsible for the 
financial arrangements for the 
market.  

There will be music, lunch for 
sale, a children's area, Global 
Village gifts for fair trade items, 
and many groups and congre-
gations represented from 
across the valley. 
 
If you can help there is a sign-up 
on CVUU table or email Jenny at 
jeanettemarienorton@gmail.  
com 

 Jenny Norton & Paul Rogers                                                                              
Co-chairs, Environmental & Social 
Justice 

http://www.alternativegifts.org/
https://www.alternativegifts.org/projects/
http://www.alternativegifts.org/
tel:435-757-9660
http://gmail.com/


3 

                                             
 

 
 

Presidentõs Page ð "Dr. Dave ó 
 

The Parable of the Potluck:  4ÏÄÁÙ ×Å ÈÁÄ ÏÕÒ Ȱ&ÉÆÔÈ 
3ÕÎÄÁÙ 0ÏÔÌÕÃËȱ ÁÔ #655Ȣ )Ô ×ÁÓ Á ÌÏÖÅÌÙ ÁÆÆÁÉÒȢ 3ÏÕÐÓȟ 
salads, entrees, desserts. Some dishes made fresh. 
Others were handsome Thanksgiving leftovers. I 
ÂÒÏÕÇÈÔ Á ÐÏÔ ÏÆ ÍÙ Ȱ!ÆÒÉÃÁÎ 0ÅÁÎÕÔ 3ÑÕÁÓÈ 3ÏÕÐȢȱ 
Several asked for the recipeȢ ɉ)ȭÖÅ ÉÎÃÌÕÄÅÄ ÉÔ ÁÔ ÔÈÅ 
end.) We had a good time and plenty of good food.  
 

)ȭÖÅ ÐÁÒÔÉÃÉÐÁÔÅÄ ÌÏÔÓ ÏÆ ÐÏÔÌÕÃËÓȢ ) ÇÒÅ× ÕÐ ,$3 
(Mormon). They have potlucks down to a science: organizers, assign-
ÍÅÎÔÓȟ ÁÎÄ ÐÒÏÔÏÃÏÌÓȢ )ȭÖÅ ÂÅÅÎ ÔÏ ÕÎÉÖÅÒÓÉÔÙ ÆÁÃÕÌÔÙ ÐÏÔÌÕÃËs, graduate 
student potlucks, gourmet potlucks, international potlucks, family reunion 
potlucks, ethnically-themed potlucks, multi-family holiday potlucks, 
campground potlucks, backpacking potlucks, just to name a few.  
 

My 16-year-old daughter Piper recently hosted a potluck for her friends 
prior to the Sadie Hawkins high school dance. I offered to provide the main 
dish. She circulated requests for each of the eight guests to bring a potluck 
dish to share. I made a big lasagna. Then the potluck items rolled in: a bag 
of chips, a chocolate bar, and a bag of pita bread! I took Piper aside and 
ÅØÐÌÁÉÎÅÄ ÔÈÁÔȟ ÕÎÌÉËÅ *ÅÓÕÓȟ ) ÄÏÎȭÔ ÈÁÖÅ ÔÈÅ ÁÂÉÌÉÔÙ ÔÏ ÍÁÇÉÃÁÌÌÙ ÔÕÒÎ Á ÆÅ× 
items into a feast. But I hastily whipped up some side dishes. I realized not 
all teens have learned potluck protocol. 
 

3ÏÍÅ ÏÆ ÙÏÕ ËÎÏ× ÔÈÅ ÆÏÌË ÔÁÌÅ ÏÆ Ȱ3ÔÏÎÅ 3ÏÕÐȢȱ ! ÈÕÎÇÒÙ ÓÔÒÁÎÇÅÒ ÁÒÒÉÖÅÓ 
at a village. Due to local tensions, the villagers have not been speaking or 
cooperating with each other for some time. The traveler approaches the 
first cottage. He knocks on the door and explains that he is making stone 
soup. He asks to borrow a large pot. Curious, the occupant offers a large 
pot. The traveler places a smooth round stone in it and marches off to the 
next cottage.  
 
The villager follows curiously, wondering what this preposterous scheme 
is about. At the next cottage the traveler again asks for small donation, get-
ting a few carrots. The villagers follow him as he moves from cottage to 
cottage, making the same request. He collects turnips, potatoes, beans, on-
ions, a bit of meat, etc. etc. until the whole village follows him to the town 
square. They help hoist the now heavy pot atop a fire they cooperatively 
build. Before they realize it, they are laughing and talking with each other 
for the first time in months while the soup bubbles away.  
 

Their animosities forgotten, they pass around steaming bowls of the best 
ÓÏÕÐ ÔÈÅÙȭÖÅ ÅÖÅÒ ÔÁÓÔÅÄ ÕÎÔÉÌ ÁÌÌ ÔÈÁÔ ÒÅÍÁÉÎÓ ÉÎ ÔÈÅ ÂÏÔÔÏÍ ÏÆ ÔÈÅ ÐÏÔ ÉÓ 
the smooth round stone. Their relationships rekindled, the villagers look 
around to find the traveler has disappeared, perhaps to work his potluck 
magic elsewhere.  
 

Whoõs in Charge Here Anyway? 
 

 
 

CVUU Board of Trustees  
 

Jay Black  
Vice-President 
 

Lorien Belton   
Treasurer 
 

Dave Christian   
President 
 

Jennifer Courtwright   
Secretary 
 

Chris Lant  
 

St aff  
 

Sharla Hart  
Organizational Coordinator 
 

Jennifer Hamilton  
Director of Religious  
Education  
 
Tara Hawkins  

Lay Leader  
 

Emily James 
Worship Coordinator  
 

Michelle Wiltgen  
Music Director 
 

 
 
 
 
 
 
 
Susan Buffler  
Communications Coordinator:  
newsletter, website, social 
cvuu.newsletter@gmail.com  
 

òStrengthen me by  sympathizing 

with my strength, not my  

weakness.ó              
-  Amos Bronson Alcott (Unitarian,  

Transcendentalist, educator, utopian,  

reformer)  
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Good churches and good potlucks seem to follow similar principles. Here 
are a few I see:  
 

¶ Both offer a diverse experience yoÕ ÃÏÕÌÄÎȭÔ ÏÒ ×ÏÕÌÄÎȭÔ ÂÅ ÁÂÌÅ  

               to create on your own  

¶ Both inspire people to share their unique talents and resources  

               for the benefit of all 

¶ Neither requires contributions to be equal 

¶ Both strike a balance between too little and too much planning 

¶ Both meet basic human needs (e.g., eating, companionship,  

               community)  

¶ Both build cooperative relationships that grow over time 

I realize this comparison probably does not break new theological or  
culinary ground. But I find it instructive. The analogy leads me to ask some 
questions about CVUU:  
¶ How can we better meet the needs (tastes) of our own members?  

¶ How can we attract new members to our table?  

¶ How can we best invite people to share their talents and  

               resources? 

¶ How can we make the potluck that is CVUU, richer and more  

               rewarding for all? 

/Æ ÃÏÕÒÓÅȟ ÁÎÁÌÏÇÉÅÓ ÁÒÅ ÌÉÍÉÔÅÄȢ 0ÅÒÈÁÐÓ )ȭÖÅ ÓÔÒÅÔÃÈÅÄ ÔÈÉÓ ÏÎÅ ÔÏÏ ÆÁÒȢ 
"ÕÔ )ȭÄ ÂÅ ÉÎÔÅÒÅÓÔÅÄ ÉÎ ÙÏÕÒ ÔÈÏÕÇÈÔÓȢ !Ó Á ÂÏÁÒÄȟ ×Å ÁÒÅ ÉÎÔÅÒÅÓÔÅÄ ÉÎ 
making CVUU a better sharing community. Feel free to pass on your ideas 
about how we can better do that.  
 

/Èȟ ÈÅÒÅȭÓ ÔÈÅ ÒÅÃÉÐÅȢ !ÄÊÕÓÔ ÔÈÅ ÉÎÇÒÅÄÉÅÎÔÓ ÔÏ ÙÏÕÒ ÔÁÓÔÅȢ 9ÏÕ ÃÁÎ ÕÓÅ 
chicken stock instead of water if you like. My kids eat about 100 pounds of 
ÓÑÕÁÓÈ ÐÅÒ ÙÅÁÒ ÉÆ ÉÔȭÓ ÉÎ ÔÈÅ ÆÏÒÍ ÏÆ ÓÑÕÁÓÈ ÓÏÕÐȦ   

 

$ÁÖÅȭÓ !ÆÒÉÃÁÎ 0ÅÁÎÕÔ 3ÑÕÁÓÈ 3ÏÕÐ ɉ6ÅÇÁÎɊ 

¶ Peel and seed an 8-10 pound squash (I used banana 

squash today).  

¶ Cut it into 2x2 inch chunks and toss into your pres-

sure cooker or large stock pot. Add:  

¶ Lots of minced garlic (about a half cup or more) 

¶ 1 T Black pepper 

¶ 1 T Cumin 

¶ 1 t Red Pepper 

¶ A glug or two of olive oil 

¶ 2 Cups water (or stock) 

¶ One Stone (optional) 

¶ Pressure cook all this for 20 minutes or steam it in your stock  

               pot 1.5 hours until mushy 

¶ Add 1-2 cups peanut butter and 1/3 cup soy sauce 

¶ Blend it using an immersion blender (my favorite) or regular 

               blender, potato masher, or food processor  ɀ Enjoy! 

 
The Parable of the Potluck 

 

 

Announcement: 

Board Member Changes 
 

As board president, I wish to 
extend our thanks to Julianne 
Larsen for her service on 
#655ȭÓ "ÏÁÒÄ ÏÆ 4ÒÕÓÔÅÅÓȢ 7Å 
will miss her expertise and 
ideas.  After a review of excel-
lent candidates, the Nomina-
tion Committee presented 
#ÈÒÉÓ ,ÁÎÔȭÓ ÎÁÍÅ ÔÏ ÔÈÅ "ÏÁÒÄ 
ÆÏÒ ÃÏÎÓÉÄÅÒÁÔÉÏÎ ÁÓ *ÕÌÉÁÎÎÅȭÓ 
replacement.  
 

The Board voted unanimously 
to approve his nomination. 
This brings our board mem-
bership back up to the five 
members called for in our by-
laws. Chris comes to us with 
lots of previous UU experience 
and we are excited to benefit 
from his skills and insights.  
 

We will invite him to introduce 
himself to you in more detail in 
an upcoming newsletter.  
 
Please welcome him as your 
new board member! And we 
want to thank Julianne Larsen 
again for the service and skills 
she shared with us during her 
tenure on the board. We wish 
her all the best.  
 

 

Dave Christian,  
CVUU Board President               
 



5 

Programs & Teams  
 

Building   
Ryan Dillingham &  
Todd Seeholzer  
 
Environmental & Social  
Justice 
Jenny Norton & Paul Rogers 
 
Grounds 
Jean Lown      
 
Membership/Fellowship  
Nyla Newman 
 
Religious Education  
Jennifer Hamilton 
 
Worship/Sunday Services  
George Wooton 
 
 
 
 
 
 
 
 
 

 

 
    

 

 

 

Membership   
Many thanks to Kimberly, George, Michelle, and Nyla for cooking 
the turkeys and everyone who participated and or contributed 

to the Thanksgiving dinner on November 22nd.  Your efforts were most 
appreciated! The event provided time to break bread together, get to 
know one another better, and celebrate the holiday particularly for those 
celebrating it alone, and most importantly, share our gratitude for our 
many gifts we tend to take for granted. 
 

Cookie Exchange  
Bring up to 3 three dozen cook-
ies following the service on Dec. 
13th. Everyone will then go 
home with a nice assortment of 
cookies! 
 

Christmas Caroling  

Leslie Black suggested UUs of all 
ages go Christmas Caroling and 
then return to the church for hot 
cocoa and cookies.  
 

Tentative date is 4:00p.m.  
Sunday afternoon December 
13th . Come one Come all! 
 
 
 

As we enter the Christmas season, let us make a renewed effort to focus 
on what is most important rather than be dazzled and distracted by all 
the glitz. Getting caught up in the holiday frenzy is easy as we know all too 
well from experience.  
 

Time with family, friends, treasured moments, wintertime activities, and 
best of all, honoring the season of giving. Personally, I revere my Christ-
mas card messages and catching up with folks near and far. I love choos-
ing a card from the angel tree to help a child in need. This year let's make 
the time to fully embrace the wonder of the season. 
 

I would like to begin a new tradition by challenging each of us to perform 
at least one act of kindness each week of December, write it down and 
deposit it in a box by the front door to be used at a later service. 
 
RUAUU session #1 will be held January 10th  following our worship 
service at 11:30a.m. If you will need childcare, please notify Nyla (753 -
2432) in advance so we can provide it for you. If you are interested in 
learning more about becoming a Unitarian Universalist join us for this        
informative session. Happy Holidays to you and yours.  

               
Nyla Newman, Membership Chair <reikipeace@gmail.com> 

Team Power! 
 
 

Joining together in fellowship for a tasty 
Thanksgiving meal!  

 
 

Cranberry Sauce with  
Cherries, Marsala & 

Rosemary  
courtesy of Leah Hazlett 

 

INGREDIENTS 
2 cups dry Marsala  
1/2 cup dried tart cherries 
1 12-ounce bag cranberries 
12 ounces frozen dark sweet cherries 
(about 2 2/3 cups), halved 
1 cup (packed) golden brown sugar 
1 teaspoon minced fresh rosemary 
1/2 teaspoon ground allspice 

PREPARATION 
Combine Marsala and dried cherries 
in deep saucepan. Boil until mixture 
is reduced to 2/3 cup, about 8 
minutes. Mix in remaining ingredi-
ents. Bring to boil, stirring occasion-
ally. Reduce heat to medium, cover 
pan and simmer until cranberries 
burst and mixture thickens, stirring 
occasionally, about 8 minutes. Trans-
fer to bowl. Refrigerate until cold, 
about 3 hours. (Can be prepared one 
week ahead. Cover; keep refrigerat-
ed.) epicurious.com 

 

 


