
Members are missing summer weather at the club!



President’s Report

Dear Members and friends:  HAPPY NEW YEAR TO EVERYONE!
I hope that everyone was able to enjoy the Holiday season even if we are not able to 
celebrate with the traditions we cherish.  I feel confident that in 2021 we will be able 
to celebrate the festive season with traditions again open for all of us to enjoy.
I especially missed attending the Christkindl Market in downtown Kitchener.  It’s a 
tradition that is part of our community and I look forward to next year to be able to 
attend on location and enjoy all the sights and sounds of 2021 season.
January Monthly Meeting – Wednesday, January 6, commencing at 7:30 pm.  We are 
unable to meet in person therefore we are going to try to meet via Microsoft Teams 
Virtual.  Please expect a request coming from Tamara.macdonald@dsm.com.  Please 
click on “Join the Teams Meeting” link in the email shortly before 7:30 pm.  Tamara 
will have the team meeting open from 7:00 pm onwards if anyone would like to start 
early to chat with friends.  We hope this will work, fingers crossed, we will be able to 
chat with some of you.  Our plan would be to hold future Monthly Membership 
meetings in this manner until we are able to meet again in person.  We just don’t 
know what the status will be moving forward, we will plan month to month.

2020 was a year like no other and difficult financially.  We will also struggle for 2021.  
Hoping that we can host some weddings and perhaps some form of Oktoberfest to 
generate some funds.  In the meantime, we appreciate your support by sending in 
your annual membership dues.
Our AGM maybe in March or depending again on restrictions we may have to delay 
until we can use the outside patio.  But I would ask all members to consider taking on 
a role on the Board.  The following positions are up for election.  President/Treasurer/ 
1st Entertainment Director/Sports Director/Oktoberfest Director/Hall Marketing 
Director/Membership Director.  The Nominating Committee is headed up by Past 
Presidents David Mendler/Harry Vogt/Helmut Banderob please consider joining our 
Team if you are asked.
I do hope some of you will take advantage of visiting the grounds of the Club on any 
lovely day.  It is truly a lovely spot to enjoy nature.
In the meantime, stay well, enjoy your immediate family and think positive.  We will 
get through this.  Be kind to one another.

Your President,
Janet Kunsch 
519-748-4179



Membership Director’s Report

Please remember to renew your memberships for 2021. In light of the ongoing 
pandemic and our inability to gather for in-person monthly meetings, membership 
renewal payments can be sent to:

Hubertushaus
PO Box 2365

Kitchener, ON N2H 6M2

This is especially important as it is hard to imagine a time where we will be able to 
gather in person any time soon. In the meantime, please reach out to me if you have 
any questions. My e-mail address and phone number are included below.

Membership fees largely remain unchanged for 2020-2021 and all fees include OFAH 
membership.

Membership definitions:

Family ($132) – family membership includes children up to and including the age of 17. 
Once a child reaches the age of 18, they are no longer covered under a family 
membership.

Single ($91)– member between the age of 18 and 64

Senior ($61)– member over the age of 64

Family 1 ($102) – 1 member is over the age of 64

Family 2 ($92) – both members over the age of 64

Spouses to Honorary ($51) – your spouse is/was an honourary member

Student ($31)– member between the age of 18 and 25, full-time student
**All members have voting rights except Students and those under the age of 18.

The only increase in this year’s fees are the administrative fee for new members, which 
was raised to $35 (formerly it was $30).



If you are interested in receiving the OFAH Magazine for 2020, please add an additional 
$26.00 to your membership and confirm if your mailing address is up to date. If you 
would like to receive your magazine in digital format instead, please provide an email 
address. If you would like to receive both a digital and paper copy, please add an 
additional $33.00 and confirm your mailing and email addresses.

Cheques can be mailed to the club at the address provided on the front of the bulletin or 
cash/cheque can be paid at the monthly meetings.

If there are any changes to your membership, (ie: marriage, birth, new address, etc) 
please let me know by email at info@hubertushaus.ca so I can keep our records as 
accurate as possible.

Your Membership Director,
Thirstan Falconer
tfalcone.86@gmail.com
613-725-5826

mailto:tfalcone.86@gmail.com


Grounds and Facilities Director’s Report

Hello Hubertushaus members. I'm wishing you all a safe and Covid free new year.  I 
hope 2021 brings you a better year than 2020. 

Steve Kadlecik
226-581-3425

Hello fellow members! I hope you had a great holiday season. 

I have a few minor but exciting changes coming up in the bulletin this year to update 
the look and hopefully save some space for advertising! 

Our bulletin is a great place to advertise your business or services to members and 
their families. The bulletin goes out to over 140 members, other German Clubs in the 
region and to each advertiser for their office spaces. These advertisers cover the cost of 
printing the bulletin along with supporting the club which we certainly need at this 
time. 

If you are interested in switching from a printed copy to a digital copy to save your club 
printing costs, and to see the bulletin in a clear colour version email me so I can update 
my files!

Please reach out to me for pricing of advertising and any other questions you have

Your Director of Club News, 
Lexa Kadlecik
lexakadlecik@yahoo.ca
519-749-5392

Club News Director’s Report

mailto:lexakadlecik@yahoo.ca




1. How many states does Germany have?
2. On which river is Hamburg?
3. City located in Bavaria and location of famous war trials after World War II?
4. What is the approximate population of Berlin (2015 figure)?
5. When did Berlin first become the capital of Germany?
6. What German city (stadt) was the first German city to host a Summer Olympic game 

after WWII?
7. What German river forms the part of the boundary between Germany and France?
8. Automaker - the German partner in a multinational auto company, the brands of 

which include the Mercedes-Benz and Maybach is called what?
9. What is the name of a German beer maker, founded in 1878 in Issum on the 

Niederrhein, famous for its Altbier and the featured product in a succession of catchy 
TV jingles since 1972?

10. This town in Bavaria is famous for its "Christkindlmarkt".

German Trivia - see answers later in this bulletin

Thank you to all of our amazing volunteers 
keeping our club up and running during 
this pandemic. We could not do this 
without your support!!





January is Your Time for Reflection.
By Tanya Otterstein-Liehs; Self-Care Expert - Health, Wellness & Movement Coach

Forget your past struggles or what you thought were failures.  January is your time for reflection.
 
When you pause and give yourself permission to reset and look at your goals - at life - with a fresh 
new perspective, this will give you the strength to move forward with a positive mindset. 
 
How many times did you have good intentions of finishing something or starting something new, yet 
you end up feeling like a failure because you broke that promise to yourself? What you wanted to 
finish and succeed at or wanted to start, didn't happen. 
 
COVID-19 really made this a huge factor. Maybe your intentions were to start thinking more 
positively; you had weight loss goals; you were going to change your eating habits; begin an 
exercise routine; speak kindly to yourself; spend more time with family, or simply begin journaling to 
have gratitude? 
 
You've felt like a failure since none of this happened and now it's January. So much for good 
intentions and goals.  
 
Forget about yesterday and talking negatively to yourself. January means shifting your mindset and 
transforming it into an unstoppable one. 

Believe in yourself and unlock your positive mindset by using these simple words..." I WILL 
SUCCEED ".  Those words alone will help you unlock your inner strength and breakthrough your 
deep-seated roadblocks. 



Submit your club photos to 
be featured in the next 

bulletin!

03. Tim MacDonald 
04. John Dienesch / Jackie Roedding 
06. Samantha Koreck 
09. Cassandra Bulbrook / Ken Beckner 
10. Rebecca Horman 
11. Connie McKay  
12. Michael Hirn 
13. Richard Yeandle  
16. Brenda Fisher / Joann Mendler  
19. Kathy Hirn / Amy Elder 
20. William Heffner / Jenn Bell 
21. Jamie Crane 
23. Stephanie Penner 
24. Irene Eichinger / Richard Fricke 
25. Thomas Lenze 
26. Daniella Liehs / Todd Foster 
30. Helmut Banderob / Anna Pfeil 

Your advertisement 

could be here! 

Reach out to us 

for more 

information!

1.16. 2.The Elbe. 3.Nuremberg. 4.3.5 million. 5.1871. 6.Munich. 7.Rhine. 8.Daimler. 9 Diebels. 10.Nuremberg.



Oma’s Apfelkuchen 
(Grandma’s Apple Cake)

● 5 large egg yolks
● 2 medium tart apples, peeled, cored and 

halved
● 1 cup plus 2 tablespoons unsalted butter, 

softened
● 1-1/4 cups sugar
● 2 cups all-purpose flour
● 2 tablespoons cornstarch
● 2 teaspoons cream of tartar
● 1 teaspoon baking powder
● 1/2 teaspoon salt
● 1/4 cup 2% milk
● Confectioners' sugar

● Preheat oven to 350°. Let egg yolks stand at 
room temperature for 30 minutes. Starting 1/2 
in. from 1 end, cut apple halves lengthwise 
into 1/4-in. slices, leaving them attached at the 
top so they fan out slightly. Set aside.

● Cream butter and sugar until light and fluffy, 
5-7 minutes. Add egg yolks, 1 at a time, 
beating well after each addition. In another 
bowl, sift flour, cornstarch, cream of tartar, 
baking powder and salt twice. Gradually beat 
into creamed mixture. Add milk; mix well 
(batter will be thick).

● Spread batter into a greased 9-in. springform 
pan wrapped in a sheet of heavy-duty foil. 
Gently press apples, round side up, into 
batter. Bake until a toothpick inserted in the 
center comes out with moist crumbs, 45-55 
minutes. Cool on a wire rack 10 minutes. 
Loosen sides from pan with a knife; remove 
foil. Cool 1 hour longer. Remove rim from pan. 
Dust with confectioners' sugar.

German Beer Cheese Spread

● 1 pound sharp cheddar cheese, 
cut into 1/2-inch cubes

● 1 tablespoon Worcestershire 
sauce

● 1-1/2 teaspoons prepared 
mustard

● 1 small garlic clove, minced
● 1/4 teaspoon salt
● 1/8 teaspoon pepper
● 2/3 cup German beer or 

nonalcoholic beer
● Assorted crackers or vegetables

● Place cheese in a food processor; 
pulse until finely chopped, about 1 
minute. Add Worcestershire sauce, 
mustard, garlic, salt and pepper. 
Gradually add beer while 
continuing to process until mixture 
is smooth and spreadable, about 
1-1/2 minutes.

● Transfer to a serving bowl or gift 
jars. Refrigerate, covered, up to 1 
week. Serve with crackers or 
vegetables.

Submit your recipes for 
next month's bulletin




