Talk of the Town :

Call 086-3452672 for all
functions and parties.

ST TEGAN'S HALL

Set Dancing on Tuesday @ 8.30pm.

The Ciorcal Cainte, (Irish speaking circle)
Next date is Monday 9th April
Anyone interested in resurrecting their Gaeilge will
be very welcome.
Enquiries to 087 9902218.

Cleaner required, one morning
per week.

Excellent rates paid for the right
person.

Kiltegan Tea Pal’ty Contact 087 6845671

St Tegan’s Hall

» Girl available for
Saturday 28th April @ 8pm babysitting,
» Y evenings or
Tickets €15 weekends, has
previous

All proceeds towards St Tegan’s Hall
maintenance.

experience in babysitting.
Contact 085 1363325

Grease and base line 2x20cms/8" sandwich
tins.

Put butter and sugar into a mixing bowl and
beat until soft and light. Gradually beat in
The eggs, adding a little of the flour.

Sieve the remaining flour with the baking
powder and add to the creamed mixture.
Mix well.

Finally, stir in the orange juice.

Divide the mixture evenly between the two
tins, hollowing it slightly in the centre. Bake
for 35 minutes or until golden brown and feels

. Novelty Easter
Cake

What you need:
225g/8oz Odlums
Cream Plain Flour
225g/80z Butter (room
temperature)
225g/8oz Shamrock Golden Caster Sugar

4 Eggs, beaten

1 teaspoon Odlums Baking Powder

1 tablespoon Sqeez Orange Juice firm
when gently touched. Turn onto a wire tray
Orange Filling To cool.

225¢g/80z Icing Sugar, sieved
125g/40z Butter (room temperature)
Rind of 1 Orange

1 tablespoon Sqgeez Orange Juice

Make the chocolate nest by adding broken
shredded wheat into the melted chocolate,
Shape into a nest, leaving a hollow centre.
Allow to cool. When cold put some mini
eggs into the nest.

Meanwhile, make the filling by beating all
the ingredients together until smooth and
creamy.

Next, make the icing by adding enough
orange juice to the icing sugar to make a
Spreadable icing. Add colouring, if using.
When cakes are cold, slice each one in two
halves, spread with a little of the filling, then
sandwich the layers together. Spread icing
over the top and sides of cake. Decorate
the top with a chocolate nest.

Glacé Icing

275g/100z Icing Sugar

3 tablespoons Sqeez Orange Juice

Few drops of Goodall's Yellow Colouring (optional)

Chocolate Nest

125g/40z Chocolate, melted

Shredded Wheat

Candy coated chocolate eggs or Mini Eggs

Preheat oven to 180°C/350°F/Gas 4

Contact us @ The Focus Kiltegan —— P
&
n https://www.facebook.com/TheFocusKiltegan 9 e-mail: focuskiltegan@hotmail.com (059) 6473330
Ads can also be dropped into the post box @ The Community Employment Office in Kiltegan.
To place an ad is €2.00. All notices must be received before 3pm on Wednesday for inclusion that week.

FOCUS KILTEGAN

THE HUB Easter Crafts Day

‘L We are

.. hosting crafts

workshops
4 for kids on
E A S T E R Wednesday
CRAFTS 28th March
Age 3-6,
@ from 2-3pm

come with an

adult and decorate cupcakes and make
an Easter sock bunny.

Cost €5 per child, all materials included

Age 7-12, 4-6pm come along to make an
Easter sock bunny and decorate an
Easter egg.

Cost €7 per child all materials included.

Easter Ceremonies
Holy Thursday: Mass in Tynock at
7.30 p.m. Church open till 10.00 p.m.

Good Friday: Service in Talbotstown at
7.30 p.m Church open 12 noon
to0 10.00 p.m.
Rathvilly: Stations of the Cross at
12 noon.

Holy Saturday: Mass in Tynock at
9.00 p.m.

There will be training for servers one hour
before each celebration. It would be nice
if all servers would turn out for each
service.

Penitential Services:
Baltinglass: Friday 23rd March at 7.30pm.

Rathvilly: Tuesday 27th March at 7.30pm
Tullow: Wednesday 28th March at 8pm

25th March 2018

m Tynock & Talbotstown
Fr. Pat O Brien — (059) 6473211
THE CHURCHES
No Masses in the Oratory Next Week

Saturday March 24th @ 6.00pm Tynock

Reader: Paula Boland
Eucharistic Minister: Tom Brady
Collector: Paul O'Toole

Sunday March 25th @ 9.30am Talbotstown
Months Mind Mass: Mary O'Toole ,Kelsha

Reader: Mairead Jackson
Eucharistic Minister: Angela Rafferty
Collector: Brian Murphy

Easter Saturday March 31th @ 9.00pm Tynock

Reader: Conor O’Leary
Eucharistic Minister: Patricia Hegarty
Collector: Nigel Byrne

Easter Sunday April 01st @ 9.30am Talbotstown
Months Mind Mass: Eileen Hayes

Reader: Rita Costello
Eucharistic Minister: Josie Finn
Collector: Tom Cremin

To Book Anniversary Masses for Tynock Contact Mary
086 2261264
To Book Anniversary Masses for
Talbotstown Contact Josie 059 6473971

St. Peter’s Parish—059) 6473368

The Focus Kiltegan & Rathvilly Parish newsletter are
now on our website www.rathvillykiltegan.ie, also
see Rathvilly / Kiltegan parish facebook page.


https://www.facebook.com/TheFocusKiltegan/messages/?threadid=100004479850093&timestamp=1521564859541

lokto KILTEGAN G.A.A
4,9,28,29

No Jackpot winner

2 Match 3s’ €100 each
Damian O’'Toole (Seller John Timmins)
Mr & Mrs G & T O’'Toole (Seller PJ O’ Reilly)

Next weeks draw Tuesday 26th March in Talk of
The Town
Jackpot €13,400

No games played last weekend due to the snow,
and there are no matched fixed for this weekend.

Por club wish to convey their deepest sympathies
to Tony Kelly, Feddan on the death of his sister
Anglia Ryan from Longford town, who died on
Wednesday 21st. To sisters Cecilia, Frances, all
her family and relatives and friends our sympathy.

Our club wish Mickey Foley & Elena Byrne the
very best of luck & Many years of happiness when
they tie the knot on Friday.

Our club won €5,000 in the Croke park draw Last
week

Kiltegan Camogie 2018 - Lets’s Go

Kiltegan Camogie Club training in
Hacketstown Astro Pitch every
Wednesday. New members Wel-
come!

NaomhTeaghin} U10 & U12 from 6pm to 7pm, U14-
16s from 7pm to 8pm—All girls bring
€2 to help cover rent & lighting costs.

We offer our sincere sympathy to Fr. Tomas
O'Connor, his fellow priests in St. Patricks
College and to the family and friends of Fr.
Dermot O'Connell who passed away at the
weekend. Funeral Mass and burial took
place on Monday.

Ar dheis De go raibh a anam. *

1993

Turning Back the Years 1993

The monthly committee meeting of the
GAA club was held in Katie Lowes, on the
agenda was minutes, correspondents,
treasure report, field development, dinner
dance, fund raising, sponsor ship. Sean
Furlongs new company A&F milking
machines came on board as our first ever
sponsors of a new set of jerseys.

Our senior football played Castledermot in
a chilling match Castledermot final score
Kiltegan 1-1 to 3-9.

Our junior team beat Kilbride in the
Ovington cup in Baltinglass 3-16 to 1-7.
Training was going great under new trainer
Paul Kelly,

Development of the up-stairs building was
progressing well with the windows ready for
installation.

KWETB Healthy Ireland Week and
BALTINGLASS FURTHER EDUCATION
AND TRAINING CENTRE

Invite you to LIVE WELL
Positive Choices to improve your health

Venue: BALTINGLASS FURTHER
EDUCATION AND TRAINING CENTRE

Mon 26th March, 7-9pm

Free your mind to enjoy your life

Believe in yourself and be more confident
Learn simple relaxation techniques

Wed 28th March, 7-9pm

Get active, get physical

Get fit without joining a gym. Practise
bodyweight exercises — you don’t need
expensive equipment

For more information, contact: 059-6482642
or 086-8462771
abebaltinglass@kwetb.ie

THE HUB
Opening Times:  Mon, Tue, Wed & Sat 9am—12:30pm
Thursday & Friday 9am—2:30pm
m /(| THE HUB Easter Crafts Day
< We are hosting crafts workshops
Enster for kids on Wednesday 28th
Sock Bunny March
< Age 3-6, from 2-3pm come with

an adult and decorate cupcakes
and make an Easter sock bunny.
Cost €5 per child, all materials included

Age 7-12, 4-6pm come along to make an Easter sock bunny
and decorate an Easter egg.

mn,

roasted veg, garlic bread & chilli sauce

Next week on the
Lunch menu

& salad

Our normal daily menu is also available daily including
poached eggs, healthy wraps, panini’s, sandwiches,
beautifully locally baked cakes & delicacies.

Remember The Hub stocks crafts which are locally made.
From Neantog skincare, Jo Browne perfumes, handmade
cards, handbags—ideal for gifts. Support local.

If any group wants to use The Hub for a meeting please
contact Philip Hanbidge on (087) 2460947.

The Village Pantry

Open 7 days a week from 9.30am—1pm

Our daily super valu Baltinglass delivery service is also back
up and running if you want to place an order for next morning
delivery ring Angela on 087 6440751 or Tess 087 6173879

Due to the weather the staging of Moll in O Toole hall
Rathdangan on Sunday March 18th had to be postponed to a
different date. The drama group have decided to put on the
postponed performance on Easter Sunday night April 1st. If
you had a ticket bought for the cancelled performance on
Sunday 18th and would like to go to this staging or cant go
and would like a refund for cancelled performance please
Ring Tess on 087 6173879

Burgers with wedges

WHAT’S GOING ON!
W RATHVILLY CREDIT UNION:

Credit Union DoN't leave it until the last

minute. We can tailor
repayments to suit your pocket! Drop
into your local Credit Union in Rathvilly
soon.
Thursday 9.15 a.m. to 11.15 a.m. and
2.00 p.m. to 5.30p.m. Friday 9.15 a.m. to
11.15a.m. and 2.00 p.m. to 7.30 p.m.
Ph. 059 9161305.

Katie Lowes

Now Serving Food
For all your celebrations and social
occasions. Please phone Andrea 083
4437907

Thursday night from 6pm till 9pm is
ladies night.
2 course meal and a glass of wine
only €20

Chicken skewers, with  saturday 24th live music from 10pm..

Bereavement Talk and
Conversation

on
Saturday 31st March at 11 am
at Sli an Chroi. All Welcome.

Easter Ceremonies in St. Patrick's
Church, Rathvilly

Penitential Service - Tuesday, 27th
March at 7.30 p.m.

Holy Thursday - Mass of the Lord's
Supper 7.30 p.m. followed by
Adoration and Night Prayer

Good Friday - Stations of the Cross
12 Noon.  Celebration of the
Lord's Passion 5 p.m.

Holy Saturday - Easter Vigil 8.30 p.m.
Easter Sunday - Mass at 11 a.m.
Talbotstown & Tynock

Church Collection
Offertory €124.35 Envelope €244.07
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