
 
 
 
 
 

elcome to the first edition of the Business 
Women’s Newsletter!  A great big thank 
you to Julie Bowles, the editor in chief, for 

making this happen!  Our season started with our 
Semi-Annual Meeting/Wine and Cheese on 
September 23.  Thank you to Jane Ruttan for 
organizing the food, and decorations.  This event 
was attended by approximately 45 members (where 
were the rest of you?) and I believe we all had a 
good time.  We also accomplished some business.  
We have a membership of 103 this year consisting 
of 13 new members, 6 members transferring from 
other divisions, and 84 returning members.   
 
We have drawn out 6 curlers for the first draw.  
Please don’t forget they are the first people you 
should call for spares.  The Ice Committee is in the 
process of making up the draw for the second 
schedule, and if you think you may miss several 
games, perhaps you should consider dropping out 
for the draw.  Remember, if you are drawn out, or 
volunteer to be drawn out, you will not be drawn out 
again until the entire Business Women’s 
membership has experienced a draw-out.   
 
The Pasta Spiel on November 2 was a great 
success with 32 curlers playing two six-end games 
and then enjoying an Italian style lunch.  A big thank 
you to Tina Vincent and Wendy McLean for their 
hard work in organizing this spiel!  Tina will update 
you on the results later in the newsletter. 
 

 

Don't forget about Guest Day on January 11 and the 
Curl For Heart, our invitational bonspiel on February 
22.  Ladies, in order to make these events work, we 
need your help.   The Curl for Heart is a big 
undertaking and Brenda Cousineau and Elaine 
Laking are looking for volunteers to help out.  
Please don't be shy!   
 
This newsletter is an excellent communication 
piece, as most Business Women only know who 
and what happens on their night.  Let's continue to 
get news to Julie, and make this newsletter an 
ongoing success.  Good curling to everyone!  
 
Marion McMahon   
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Erin Burton   Sherry Coombs 
Gillian Coulter   Carol Costa 
Joey Davidson  Marlene Heffron 
Lynda Lane   Sandra McLaughlin 
Shari Kuroyama  Lariza Mercurio 
Lynn Modesto   Fran Mount 
Pat Newman   Debbie Nitsotolis 
Bev Styba   Kristin Turko 
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Ruth Gemmell   Joan McFarlane 

Jennifer Worthington-Schuck 

 

 



 

 

 

 

Tuesday  - Lynda Lane 
Spiced Nut s 

 
2 cups of mixed nuts or peanuts 
1 egg white 
5 tbsp. sugar 
4 tsp. cinnamon 
1 cup raisins 
1/2 tsp. salt 
 
Combine nuts and egg white, toss 
until well coated.  Combine sugar 
and cinnamon.  Spread on baking 
sheet and bake at 325 for 20 
minutes, stirring once or twice.  Stir 
in raisins.  Cool and store in a 
covered container.  

Wednesday  - Paula Shaw 
Melted Br ie 

 
This recipe can be adjusted to suit 
the size of the brie. 
 
Wedge of brie (¼ of round) 
 
Equal amounts (approx ¼ - ½ cup 
each) of:  
·  finely chopped fresh garlic 
·  fresh parsley 
·  sundried tomatoes in oil 

(squeeze out most of the oil) 
 
Crackers or slices of baguette 
 
Mix the 3 basic ingredients 
together and cover brie cheese.  
Place in a 350 degree oven for 15-
20 minutes or until cheese is 
melted.  Serve hot on crackers or 
bread.  May be microwaved later 
to reheat. 
Note:  For a larger round of brie, 
use approximately one entire garlic 
plus equal amounts of sundried 
tomatoes and parsley.  

 

 

Thur sday  - Pauli ne Wozniak  
Har icots Ver t s and Hor ser adish Salad 

 
2 ½ pounds of fresh haricots verts 
2 tablespoons horseradish 
¼ cup sour cream 
½ cup prepared mayonnaise 
¼ minced yellow onions 
2 teaspoons minced garlic 
Dash of Worcestershire sauce 
3 hard boiled eggs 
½ pound chopped crispy bacon 
Salt and black pepper 
1 tablespoon finely chopped parsley 
 
Bring a pot of salted water to a boil.  Blanch 
the beans for 2 minutes.  Remove the beans 
from the water and shock in an ice bath.  
Drain the beans and pat dry.  In a mixing 
bowl, whisk the horseradish, sour cream, 
mayonnaise, onions, and garlic.  Season the 
mixture with the Worcestershire sauce, salt 
and pepper.  Wrap the bowl with plastic wrap 
and refrigerate overnight.  To serve, mound 
the beans on a platter.  Using a knife, chop or 
slice the hard boiled eggs.  Sprinkle the eggs 
and bacon over the salad.  Garnish salad with 
parsley. 

 

Thank you to everyone else who took the 
time to enter a recipe in the contest:  
 
Tuesday 
 
Debbie Nitsotolis – Pasta Vegetable Salad 
& Karen’s Broccoli Salad 
 
Angela Singleton – Jalapeno Pepper  Jelly 
 
Lynda Lane – Beef Wrapped Cheese Ball & 
Raspber ry Bomb 
 
Wednesday 
 
Jane Rut tan – Mar inated Goat Cheese 
Louise Fer r i – Pesto Tor te 
 
Ask them to share their recipes with you! 

 



 
 
 

DO YOU KNOW YOUR RESPONSIBILITIES? 

LEADS 
 
·  When an end is over, do not help clear 

the rocks away, if you are going to throw 
first the next end.  Find your rock, clean 
it and be ready to throw. 

·  Set up your skip's rocks to help keep the 
game moving. 

·  Remain between the hog lines when you 
are not sweeping or throwing.  DO NOT 
stand on the back boards with the vice 
after your skip has thrown her last rock. 

SECONDS 
 
·  Get in the hack and clean your rock as 

soon as the other team has thrown.  Be 
ready to throw! 

·  Assist the lead on calls by the skip, 
weight called, turns, etc. 

·  DO NOT enter the rings to help 
determine the score at the conclusion of 
an end. 

VICES 
 
·  Quickly toss the coin with the opposing 

vice to begin the game. 
·  Determine the score at the conclusion of 

each end, and post the score on the 
board. 

·  Stand in the correct place on the ice at 
all times to be an example to the lead 
and second. 

SKIPS 
 
·  At the beginning of the game, follow the 

straight line down the middle of the ice to 
the other end. 

EVERYONE 
 
·  BE ON TIME! 

Did you know … The name “curling” did not derive from the motion of a stone on its way down 
the ice.  Where did the name come from?  Nobody is completely sure, but it could have been 
derived from the old verb “curr” – to make a low or hoarse murmuring sound, which might have 
been the distinctive sound of a running [stone].  That explanation actually makes sense.   
Today, many curlers associate the roar (as in the “roaring” game) to the sound of the stone 
rumbling down the ice. 
- Warren Hansen, “ Curling – The History, The Players, The Game. 

FOR OUR NEW CURLERS,  
A RECAP OF THE NOVICE CLINIC 
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Jane Ruttan 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

ªThe world is not something to 
conquer & SURVIVE.  It's a 

place where we can play and 
THRIVE.º 

THE CURL FOR HEART ORGANIZING 
TEAM NEEDS YOU! 

 
On Saturday, February 22nd, 2003 our club's Business 
Women will be hosting the 3rd annual Curl for Heart 
bonspiel in support of the Heart and Stroke Foundation.  
Last year, our event raised over $800 in support of this 
important cause. 
 
We need you to help us organize a successful event this 
year.  Our organizing committee has made great progress 
to date in obtaining sponsors, getting prize donations and 
finding volunteers to help with this event. 
 
We still need more volunteers to help with the following: 
 
·  The organizing committee - we will be meeting once a 

month to plan and action all the tasks in running the 
bonspiel 

·  The night before and day of - the Friday night before 
the event we need volunteers to help decorate the club 
and on Saturday for scorekeeping, breakfast setup, 
dinner table setup, selling raffle tickets and many more 
tasks 

·  We are always looking for more sponsors and prize 
donations too! 

 
If you are interested in helping, please call Brenda 
Cousineau at (416) 497-7492 or Elaine Laking at  
(416) 290-6597. 
 
Let's show what a great club we have and support a great 
cause too! 
 
Elaine Laking  

 

 

 

J OIN THE UNIONVILLE CURLING CLUB  
BUSINESS WOMEN FOR THE  

3 RD ANNUAL 

 

UNIONVILLE  
BUSINESS WOMEN’S  

3RD ANNUAL  
 

ATTENTION BONSPIELERS! 
 

Don't forget to take a supply of the 
Curl For Heart entry forms with you 
when you go out to other clubs.  Give 
the other teams a great selling pitch!  
Forms are available on the Business 
Women's bulletin board, or ask 
Brenda or Elaine for more copies. 

 

REMEMBER … 
The Deadl ine For  Subm iss ions For  The Nex t  Issue 

Of  The New slet t er  Is : 

THURSDAY, FEBRUARY 13t h, 2003 

  



 
 
 
 
 
 

2002 PASTA SPIEL 
 

This year's pasta spiel was a great success.  The 
registration was full and everyone had fun.  This year the 
tricky 4th ends were no sweeping in the first game; and 
reverse roles in the second; it was a learning experience 
for many and a lot of enjoyment. 
 
I am pleased to announce this year's winners were: 
 

Marilyn Lowe  Skip 
Debbie Hargrave  Vice 
Paulette Atkins  Second 
Diane Dobson  Lead 

 
Congratulations!  See you next year! 
 
Tina Vincent 

 

 

Thank you to everyone who 
contributed to this issue of the 
Unionville Business Women's 
Newsletter: 
 
Terry Halliday 
Angela Singleton 
Paulette Atkins 
Marilyn Lowe 
Executive Members 
Contest Participants 
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END  Early ends – usually more defensive 
 Middle to late ends – you know the ice – can be offensive 
 
SCORE Down in points – play offensive 
  Up in points – play defensive 
 
ROCK  With last rock – can be more offensive 
  Without last rock – more defensive 
 
ABILITY Play to your team's strengths 
 
ICE CONDITIONS Heavy ice – play open shots 
   Straight ice – tap backs and raises 
   Keen ice that curls – all shots – come arounds etc. 

 
NUMBER OF STONES REMAINING Number of stones left in the end may alter style of play –  

be flexible 

 

  


