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December 8th
The Lights to Remember Service will take place in the Mid Argyll Community Hospital, Lochgilphead on 8th December at 7pm. (More information below).
December 12th
The Christmas dinner this year will be held in the Grey Gull Inn on Monday 12th December at 7pm and will cost £20 per person.
Please let Mary or Susan know if you wish to attend and if you require transport.  (The menu is printed on the back page)
January 2012
Weather conditions for the last two years resulted in both previous January meetings having to be cancelled therefore it was decided to miss out January and have the first monthly meeting of 2012 in February.
February 13th
Our guest speaker for February will be Linda Tighe and the topic will be “The Princes Trust”. The meeting will be in the Red Cross centre at 7pm.
March 12th
 Carole Bridges from Maggie’s Highland will be our guest speaker on the 12th of March at 7pm in the Red Cross centre.

Lights to Remember Service. 
This Annual service is held in memory of loved ones who died from cancer and who we remember more poignantly as the festive season approaches. 
Donations to Marie Curie Cancer Care will be gratefully received for labels on which will be displayed the names of our loved ones and the labels will then be hung on the Christmas tree in the foyer of the hospital.
Christmas Cards will be sold in the foyer of the hospital in November and on the night of the carol Service. All monies from sale of cards will go to Marie Curie Cancer Care. 
Volunteer members of The Mid Argyll Cancer support group will serve teas and coffees and mincemeat pies after the Carol Service
Our cheese and wine tasting social evening on the 10th of October was well attended and a great time was had by everyone present, it was an open meeting to which Meg Jamieson, the manager of the “Winehouse” the local off-licence shop in Lochgilphead and her assistant Jennifer Gibb brought along a selection of wines for all to try. A non-alcoholic punch was supplied for drivers and those who didn’t wish to partake of alcoholic drink. An appetising selection of cheesy nibbles was provided by group members to supplement the drinks. 
John Kennedy entertained us with his singing and guitar accompaniment and the ladies of the Red Cross spoiled us with pampering sessions of hand and neck massages. 
Judy was thanked for all the newsletters she has produced over the last 6 years and Joan was congratulated on her modelling experience at the Breast cancer Fashion show. 

I recently met Tricia Tierney, Macmillan Information and Support Centre Manager from the Beatson Cancer Centre at Gartnavel Hospital; she had some booklets on display at an exhibition I attended. One of the booklets was a recipe book, titled:

 Recipes from Macmillan Cancer Support.
The book outlines the different food groups to help you learn how to choose a healthy, well balanced diet and explains how you can make simple changes to your diet to add extra energy and protein.
It discusses problems that some people with cancer may have, and suggests ways of adjusting the recipes to help deal with these problems.
More information about diet and ways to adapt to suit your personal tastes along with recipes may be found at www.macmillan.org.uk/cancerinformation//living with & after cancer. Contact Mary if you wish more information.
Another booklet I received was Understanding Lymphoedema.   I will bring a copy of each booklet to the next group meeting.

Best Wishes and Season’s Greetings from 
The Mid Argyll Cancer support group.
                 


The Christmas Party Menu is as follows:

Starters
Leek and Sweet Potato Soup with Herb Croutons and Crusty Roll
Smoked Duck, Chicken and Chestnut salad finished with a Cranberry dressing
Scottish Smoked salmon, pickled Cucumber Petit Salad with Lemon mayo
Handmade 3 layer Vegetarian Terrine served with Cranberry Jelly & side salad

Mains
Traditional Roast Turkey with all the trimmings
Pan fried Fillet of salmon served on a bed of Basil mash with roasted Cherry Tomatoes and pesto Cranberry Sauce
Vegetarian Nut Roast with Traditional Christmas Trimmings
Hot Roast ham with Champ mash, Honey roasted Parsnips, Sugar Snap Peas & carrot bundles, accompanied by Cranberry & orange Sauce with Port

Desserts
Traditional Christmas Pudding served with Brandy Custard
Cherry trifle Grey Gull Style
Sticky Toffee Pudding served with Vanilla Ice-cream
Chocolate Mousse served with Whipped cream and Berries


CONTACTS

Chairman – Arthur Barclay 01546 603138
Fundraiser – Susan Cameron 01546 603483
Treasurer – Sheila Cameron 01546 602245
Secretary – Mary Scott 01880 820518
Email:  mary.doll_1@btinternet.com
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