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If it has anything to do with curling, 

you’ve come to the wrong place. 
 

 

 
Only 9 more days until Santa. Have you started shopping yet?  
 
HOLY CRAP A FREE HOLIDAY BONSPIEL 
On January 4, Royals is hosting a free bonspiel. Yup. Free.  
It’ll be a single draw event with 2 x 6 end games. Start time is 1pm 
and will wrap around 6pm. 
What are the prizes you ask? Free ice time, good friends, and drinks. 
And you don’t even have to worry about getting a team together. 
Register as a single player and the good people at Royals will make 
up the teams. There’s only 48 spots – so register today by 
emailing scott.bishop@utoronto.ca. 
 

 
 
HEY NEWBIES – THIS IS FOR YOU 
On Saturday, January 18, Royals will be hosting a Skills Analysis 
Clinic. It’s perfect for curlers with 1-2 years of experience.  
Here’s what you need to know: 
·       Starts at 1pm, runs for 3 hours, and costs $15 – which is a 
stupidly good price.  
·       There will be focus on weight control and line of delivery, and 
you’ll get feedback while you practice. 
·       Note that this clinic is not suitable for stick curlers.  
Register here: https://on.curling.io/en/cart and then pay at the 
club. 
 

GOLDLINE POPUP SHOP TODAY AT ROYALS 
Goldline is holding a Popup Shop at the 
Royals today from 3pm-9pm. It’s a 
great chance to make up for all of 
those lousy shots you contributed this 
year and nothing says “I’m sorry” 
better than some Goldline Xmas 
ornaments for your teammates. 

 
ROAD TO BEIJING 2021 REPORT 

Weird to be talking about the next Winter Olympics in 2021 but not 
if you are grinding it out on the professional curling circuit. Not only 
did John Epping and Rachel Homan come out victorious at the 
recent Canada Cup tournament in Leduc, AB. They also became the 
first teams to earn berths for the 2021 Olympic Trials where 
Canada’s representatives for the Beijing Winter Games will be 
determined. 
 
COACH RHYNO’S CURLING TIP BUT JUST THE TIP 
I often see a lot of newbies pop too early. And listen, I get it – it’s 
your first time, it feels good, and the momentum can be scary, so 
you want to get out. But popping too early out of your slide isn’t 
doing you any favors. Instead, stay in your slide and follow through. 
Holding your delivery position for a few seconds after your release 
is good for building leg strength and balance. Plus, you’ll be able to 
assess your shot easier, as well as assess the asses of your 
teammates. Which is the other thing — try to stay out of the asses 
of your teammates. Look, but don’t touch.  

SINGING OUT AT UNION STATION 

 
If you happen to stroll by Union Station tomorrow at 5pm, Toronto 
LGBTQ choir Singing Out will be doing a seasonal performance. You 
can also skate for free on Front Street. All part of the “Union 
Holiday” celebrations.  
 
 
 
 



  Vol. 37, No. 9    RCL Member News                                Sunday, Dec. 15th, 2019 
	
	
 
PODCAST WEED WHACKER 
From one of the creators of the Radio Lab podcast series comes 

“Dolly Parton’s America”. In this 
intensely divided moment, one of 
the few things everyone still seems 
to agree on is Dolly Parton—but 
why? That simple question leads to 
a deeply personal, historical, and 
musical rethinking of one of the 
world’s great queer icons.  
Find all 9 episodes at 
wnycstudios.org/podcasts.  

 
 
XMAS RECIPE EXCHANGE 
 
Sassy Christmas Punch 

�  1 cup apple juice 
�  3 cinnamon sticks 
�  a few whole cloves (optional) 
�  2 star anise 
�  2 cups cranberry juice 
�  1 cup pineapple juice 
�  1 cup orange juice 
�  2 cups pomegranate juice 
�  2-3 cups champagne  

 
1. The day before you'll be making the punch, open the lid to the 
apple juice container and place the cinnamon sticks, star anise and 
cloves inside. Replace the lid and put the apple juice in the fridge 
overnight. 
2.  The next day, add the apple juice to a pitcher or punch bowl 
along with the cranberry juice, the pineapple juice, orange juice 
and pomegranate juice. 
3.  Add the champagne or sparkling wine. 
4.  Stir well to combine and add the orange slices, cinnamon sticks, 
cranberries, pomegranate arils, and star anise to the pitcher or 
punch bowl for garnish. Add some ice and serve. 
 
 
PREVIEW OF NEXT WEEK’S NEWSLETTER 

 

 
 
TRIVIA TIME 
The answer to last week’s question was Saoirse Ronan, who played 
Mary, Queen of Scots in a film that no one remembers from 2018.  
 
This Friday marks the annual observance of National Sangria Day. 
So drink up. But before you do, which of the following is NOT a wine 
region in Spain: 
 
a) Rioja 
b) Cava 
c) Mateus 
d) Toro 
 
 
Remember, this is YOUR member newsletter…  If you are going to 
be baptised, or have a holiday recipe to share or want to be a 
column contributor, we want to hear about from you. Please e-mail 
us at rclnewsletter2019@gmail.com 
 
 
 
 


