
  Vol. 37, No. 14    RCL Member News                  Sunday, Jan. 26, 2020 
	
	
 

 
If it has anything to do with curling, 

you’ve come to the wrong place. 
 

 
IT’S THE YEAR OF THE RAT! 
Yesterday marked the start of the Lunar New Year. If you are born 
in the year of the Rat, you’re in luck. All indications are that 
everything will work out in your favour. For the rest of us, we’re 
screwed. Might as well call in sick for the rest of the year. 
 
 
ROUND 2 ENDS TODAY 
Round three of league play begins next Sunday. Drawmaster 
Trevor will have the new schedule out later this week.  
 
 
GAY NATIONALS UPDATE FROM VANCOUVER 
At the time of the printing of this issue, Team Newell had qualified 
for the playoffs. Team Martin were fighting for 5th place. Final 
results will be in next week’s newsletter.  
 
 
ONTARIO SCOTTIES STARTS MONDAY 
The ladies pull into the Ed Lumley Arena in Cornwall this Monday 
to determine who will represent Ontario at the Tournament of 
Hearts. Team Homan are the overwhelming favourites to repeat as 
champions. Royals will be representing with Hollie Duncan and her 
team, who are hoping to improve on their record from last year 
when they lost in the playoff tiebreaker.  
 
 

OUR MEMBERS DON’T JUST CURL 

 
 
 
ANOTHER PRIDE BONSPIEL 

 
Email tbaypridespiel@gmail.com to register. 
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RECIPE CORNER 

 
In honour of the Lunar New Year, your kids are going to love this 
recipe featuring pears and star anise. Works well with apples too: 
 
Asian Spiced Pears (recipe makes two servings) 
1 bosc pear  
5 star anise pieces 
2 cinnamon sticks 
1 tsp vanilla extract 
1 tbsp butter 
1 tsp sugar 
1 lemon 
Whipped cream 
Cinnamon 
 
Heat oven to 325 degrees, Cut washed pear in half lengthwise and 
core out seeds and centre. 
Squeeze a little lemon juice over the pear halves to prevent 
oxidizing. 
In a small sauce pan, add butter, sugar, star anise, cinnamon sticks 
and 1 tsp of lemon juice. Heat on low until aromatic and bubbly. 
Spray an oven proof dish with Pam. Place pears in the dish, core side 
up. Pour the sauce over the pears. 
Place in oven for 30 – 40 mins until the pears are fork tender. 
Top pears with whipped cream and sprinkle with cinnamon before 
serving. 
 
MEET THE RCL EDITORS – JASON RHYNO 

Why did you want to volunteer 
to co-edit the newsletter? 
Listen, we all make dumb 
decisions when we're drunk. 
Luckily, this wasn't one of them. 
If I recall correctly, I got 
emotional-drunk and wanted to 
give something back to the 
league that has meant more to 
me than I can admit 

sober….which I am right now.  
What do you hope members get out of the newsletter? I hope they 
see that they are part of lovely, supportive, funny and passionate 
community. I also hope they appreciate the amount of work that 
goes into crafting sex puns and jokes, week after week.  
If you could curl against any celebrity, living or dead, who would it 
be? PRINCE. I would curl against him because how perfect and 
maybe hilarious is the idea of Prince curling? Just picture it for a 
second. SEE WHAT I MEAN? It'd be great. He's great. He'd probably 
curl circles around me.  

 
 
TRIVIA TIME 
The answer to last week’s question was the infamous homophobe  
Margaret Court, who won the Australian Open a record 11 times.  
 
Name this star of Charlie’s Angels who was born in 1972, also the 
year of the Rat: 
 
a) Drew Barrymore 
b) Lucy Liu 
c) Cameron Diaz 
d) Cheryl Ladd 
 
 
Have you always dreamed of a career in serious journalism but 
didn’t know how to go about it? Well now here’s your chance. The 
RCL are looking for new contributors to the newsletter. If you have 
an idea for a monthly column you’d like to write, contact your 
straight/gay alliance a.k.a. Jason and Howard at 
rclnewsletter2019@gmail.com. 
 
 
 
 


