
                      OCTOBER 2009 
FRIENDS OF THE FOLEY LIBRARY                 If you have an event in Foley and would like to post it on our 

Email : foleyfriends@hotmail.com                          calendar, please email us. 

Phone & fax 378-0742                                               

Address: 76 Rankin Lake Rd. 

Events Calendar for 

the Foley Library & 

Community Events. 
 

 

 
The Walking Club contin-

ues at the Foley Agricul-

tural Hall! 

Monday’s 1pm to 2pm 

Friday’s 10am to 11am 

 
Ontario Public Library 

Weeks is Oct 18—24th and 

the theme is Ontario yours 

to discover! 

 
The Foley Friends 2010 

Historic Calendars are 

now available at the Li-

brary!!! 

 
Foley Agricultural Society 

is hosting a children’s 

Halloween Costume 

Party, Oct 31 /09  

11am to 1:00 pm. 

 

The Library now has a 

Wii system…..we are con-

sidering having a wii fit 

night on Tuesday eve-

nings 7pm to 8pm. Any-

one interested please show 

up 7pm Tuesday Oct 6 at 

the library for some fun! 
 

 

Sun Mon Tue Wed Thu Fri Sat 

    1 
 

2 
 
 

3 
Library open 
11am-2pm 

 

4 
Church Ser-

vices at 
Orrville 
9:30 am 

5 
 

6 
Library open 

2pm-8pm 
Wii 

7 
Library open 

2pm-5pm 

8 
 

9 
 

10 
Library open 
11am-2pm 

 

11 
Church Ser-

vices at  
Orrville 
9:30 am 

12 
 

13 
Library open 

2pm-8pm 
Wii? 

 
 

14 
Library open 

2pm-5pm 

 
 

15 
 
 

16 
 
 

17 
Library open 
11am-2pm 

 

18 
Church Ser-

vices at  
Orrvile 
9:30 am 

 

19 
 
 

20 
Library open 

2pm-8pm 
Wii? 

 

21 
Library open 

2pm-5pm 

22 
 
 

23 
 

24 
Library open 
11am-2pm 

 

25 
Church Ser-

vices at  
Orrville 
9:30 am 

26 
 

 

27 
Library open 

2pm-8pm 
Wii? 

 

28 
Library open 

2pm-5pm 
 

29 30 31 
Library open 
11am-2pm 

Halloween Party 
Ag Hall 11am-

1pm 



The Friends of the Foley Library 

“Come in and visit our quaint country library with all the amenities of a city library. We are 

located at 76 Rankin Lake Rd, Seguin Township. 

Contact us: Phone/fax 378-0742 

Email:  foleyfriends@hotmail.com.  

 

NEW AT THE LIBRARY: 

-We now have an online subscription to  ancestry.com which is available to our members at the library. This is a useful tool for 

anyone interested in Genealogy research! 

- The Friends have some newly arrived used books so come on out to the library and have a look, you never know what your going to 

find!!!! The “hunt” is half the fun! 

- Foley Friends of the Library have created a historic picture calendar (2010) which is now on sale at the Foley branch library. 

- Every library branch is now ON LINE......you can now search your next book out in the comfort of your own home. 

- If your planning an information seminar or a slide presentation the Library now has a TV system. 

 

October is Canadian Library month! The theme is : 

“Your Library Your World; Now More than Ever” 

 

Don’t throw away your pumpkin seeds as they make a “punklious” snack, here’s how: 

 

Pumpkin seeds make a terrific snack — just like peanuts, it's impossible to eat only one! 

Servings: 250 to 500 seeds 

Ingredients: 

Seeds from 1 pumpkin (about 2 cups/500 mL) 

2 tsp (10 mL) vegetable oil 

1/4 tsp (1 mL) salt 

Preparation: 

Cut pumpkin in half. Using large spoon, remove all seeds to large sieve. Rinse under cold running water to remove stickiness. 
Pick out and discard any stringy pieces. 

Spread rinsed seeds in single layer on 2 baking sheets. Let dry thoroughly, stirring and separating once or twice. In small bowl, 
combine seeds, oil and salt, stirring to coat well; spread on baking sheets. 

Bake in 375°F (190°C) oven, stirring and spreading seeds on sheets once, for 15 to 20 minutes or until seeds are deep golden 
brown. Let cool. Store in airtight container 

Additional Information 

• Note: For slightly crispier seeds, place rinsed seeds in saucepan; add 1 tsp (5 mL) salt and fill pan half-full with water. 
Cover and simmer gently until softened, about 2 hours; drain. Spread on baking sheets; let dry. Coat with oil and bake 
as above, without adding more salt. 

 


