

[image: Cover: Dining with the Saints, by Michael P. Foley and Rev.  Leo Patalinghug]




Dining with the Saints


The Sinner’s Guide to a Righteous Feast


Rev. Leo Patalinghug and Michael P. Foley










[image: Dining with the Saints, by Michael P. Foley and Rev.  Leo Patalinghug, Regnery History]










[image: ]


This book is dedicated to the saints who feasted with, fasted for, and faithfully served God’s hungry flock.


May all who read this book and prepare these recipes hunger for what God wants, here on Earth and especially in Heaven.










INTRODUCTION
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AND EVERY THING THAT MOVETH AND LIVETH SHALL BE MEAT FOR YOU: EVEN AS THE GREEN HERBS HAVE I DELIVERED THEM ALL TO YOU.


—Genesis 9:3


IT IS BETTER TO BE INVITED TO HERBS WITH LOVE, THAN TO A FATTED CALF WITH HATRED.


—Proverbs 15:17





THE WHENCE AND WHY OF THIS BOOK



Some matches are made in Heaven, some on earth, and some in both places. When the powers that be at Regnery Publishing suggested that we, Fr. Leo Patalinghug and Dr. Mike Foley, team up to write Dining with the Saints: The Sinner’s Guide to a Righteous Feast, they created a worldly partnership with a celestial aim. Father Leo is an award-winning chef, author, a popular radio and TV host, and founder of Plating Grace, a fun, family-focused, dynamic ministry seeking to bring about a future of stronger families, closer relationships, and a deeper understanding of Jesus as Food for our minds, bodies, and souls. Mike is the author of three bestselling liturgical cocktail books (Drinking with the Saints, Drinking with Saint Nick, and Drinking with Your Patron Saints) and an authority on the feast days of the Church. For the sake of food, festivity, and family, we are pleased to present to you this book, the product of our labors in the Lord’s kitchen, library, and chapel.


And perhaps just in time. In the United States, family dinners—and with them, family conversation—have dropped alarmingly in the last couple of decades, the results being increased substance abuse, unwanted pregnancies, depression, obesity, lower academic performance, smaller vocabularies, and reduced literary skills among children and poorer mental and physical health and higher divorce rates among adults.1 We fear that the loss of the family dinner will also have a bad effect on the very source and summit of our worship. If the Eucharist is, as we Catholics believe, both a sacrifice and a banquet, what will happen to our understanding of the Blessed Sacrament when we no longer understand the simple activity of a shared meal? What will happen to our appreciation of a solemn sacrifice when we lose even the simple etiquette of the table? Perhaps to Father Patrick Peyton’s wise aphorism “The family that prays together stays together” we should add, “The family that dines together shines together.”


THE UNIQUENESS OF THIS BOOK



Dining with the Saints gives you the resources you need for a healthy and uplifting family meal, a memorable couple’s night, or a merry dinner party. It stands humbly in a long line of fine religious-themed cookbooks, beginning with Florence Berger’s 1949 classic Cooking for Christ. But our book differs from its predecessors in three respects.


First, like the householder in the Gospel, Dining with the Saints brings out of the storeroom treasures both new and old (see Matthew 13:52). Some Catholic cookbooks favor only traditional recipes; others have only novel suggestions; ours aspires to the perfect blend of both. We delight in introducing you to the vast and wonderful array of old folk dishes from around the world, but we also realize that not all of these are feasible today. For instance, there is a tradition of having sheep’s head on Saint Andrew’s Day. Since eating something that looks like a slightly mummified head staring at you with eyeless sockets would be about as attractive to the average American family as finding half a worm in an apple, we provide a more edible alternative. In fact, all of the recipes in this book are specially designed by Father Leo himself to be delicious, easy to make, and a good fit for the liturgical occasion.


Second, whenever possible, Dining with the Saints presents what a saint actually ate or a piece of advice he or she gave about eating and drinking, and we connect that information to our recipes. Saint Thomas Aquinas’s miracles having to do with food all involve fish, and so we recommend a delicious pasta with cod for his feast. Geneva bishop Saint Francis de Sales worried about spicy food upsetting one’s spiritual equilibrium, and so to honor him there is a mild Swiss potato rosti. Granted, not all the saints were merry souls when it came to feasting. Saint Isidore of Alexandria (d. 403) frequently burst into tears at table, saying, “I who am a rational creature, and made to enjoy God, eat the food of brutes, instead of feeding on the bread of angels.”2 You may be surprised to learn that Saint Isidore was not invited to a lot of dinner parties.


Third, Dining with the Saints has a special “Food for Thought” feature that will help you profit spiritually from the occasion. A meal in honor of Saint Benedict is also a reminder that the Benedictine motto “Pray and Work” is not just for monks but for everyone; and dinner on the feast of Saint Anthony of Padua is an opportunity to find your faith in times of despair and your courage in times of fear—not just your lost car keys.


PRACTICAL ADVICE



First, do not be scrupulous about preparing meals on the appointed day. Instead, think of these entries as a “moveable feast” and transfer them to whenever it is most convenient. And be creative with the calendar. Like Drinking with the Saints and its sequels, this volume follows the old 1962 Roman calendar (which has more feast days); the traditional dates appear in boldface, followed by dates in italics for the Novus Ordo calendar if they differ from the traditional dates. Consult the appendix for cross-referencing, and be opportunistic with both calendars, landing on what works for you and your family. Finally, feel free to mix and match. Sometimes the entry for the day is only a dessert or a dipping sauce. Pair this with other entries to come up with a complete banquet (and for adult beverages, turn to Drinking with the Saints). The important thing is to carve out special time for the refreshment of body and soul and for the enjoyment of each other’s company.


Second, just as it does not take much to turn the carnal fueling of the body known as eating into the exercise of civility known as dining (all you need are table manners and polite conversation), so too it does not take much to turn an exercise of civility into an almost sacred moment of fellowship and good cheer. We recommend starting off by saying a prayer before and after you sup. We include below the traditional Grace before Meals. You can, of course, improvise a prayer of your own, but don’t go on for too long or the food will get cold, and don’t forget to bless the food. Lay persons have the power to bless two things, their families and their comestibles; a blessing extends the peace and goodness of the Incarnate Word to other incarnate things, such as the things that are about to go into our mouths.


While most Catholics know the standard Grace before Meals, few know the Grace after Meals (see below). The first prayer blesses the food, the second gives thanks for it. We find the arrangement mildly amusing: while Protestants usually offer a thanksgiving before the meal, Catholics don’t thank God for the food on their table until they’ve finished it! (Cynical, perhaps?) But the prayer reminds us to be thankful not only for the food we have just enjoyed but for all of God’s benefits. It’s a good attitude to have.


Moreover, in the Grace after Meals we pray for the dead: we remember those who are absent from the table and whom we yearn to see again at the Wedding Feast of the Lamb. The pagan Roman chef Apicius claimed that the dining room was a microcosm of the universe: the ceiling represented the gods; the table, the earth; and the floor, the underworld or realm of the dead. If Apicius could think like that, we Christians can certainly imagine our humble repasts as an echo of the communion of saints and a foreshadowing of the eternal banquet over which death has no dominion. And finally, saying grace before and after the meal bookends the time and provides recognizable markers. Children, for example, learn not to leave the table until the second grace is said. Saint Margaret of Scotland used this technique to civilize the crude Scots in her realm: she would not allow her guests to drink Scotch until after they had prayed the Grace after Meals. As a result, in some parts of Scotland the postprandial round of wine or liquor was known as the Grace Cup.


Third, we include an interesting comment made by Saint Josemaría Escrivá: “The day you leave the table without having done some small mortification you have eaten like a pagan.” That may sound like a bit of a downer, but Escrivá’s point is that if we approach feasting as an end unto itself, we will eventually become enslaved to our appetites. In C. S. Lewis’s Screwtape Letters, the demon Screwtape advises his nephew Wormwood to encourage humans to have “an ever increasing craving for an ever diminishing pleasure.” Even a tiny act of mortification, such as taking one less bite of food or using one less shake of salt, militates against this devilish trap. That’s actually good news: all it takes is a little pinch (with God’s grace) to keep the vices away. And it makes it easier to live up to Saint Paul’s great and inspiring rule: “Whether you eat or drink, or whatsoever else you do, do all to the glory of God” (1 Corinthians 10:31).


Fourth, use this book liberally! Take advantage of the recipes and other ideas, and when it is time to sit at table, read aloud not only the “Food for Thought” but the biography of the saint or the explanation of the feast. One of the greatest compliments that Mike received after Drinking with the Saints came out was when the father of a family asked his children at dinnertime what their favorite book was and the five-year-old replied, “Drinking with the Saints.” The young lad wasn’t mixing himself a martini every night; what he enjoyed were the saints’ stories, which his parents read aloud to him and which he had never heard before. Dining with the Saints has equally entertaining stories, with the added advantage that you don’t have to explain to Junior the difference between whisky and brandy.


And so here’s to eating and drinking to the glory of God, to the memory of His friends the saints, and to the culinary treasures of the Church. We pray that you and yours find as much joy using this book as we did writing it.


GRACE BEFORE MEALS


Bless us, O Lord, and these Thy gifts, which we are about to receive from Thy bounty, through Christ our Lord.


Amen.


GRACE AFTER MEALS


We give Thee thanks, Almighty God, for all Thy benefits, who livest and reignest forever and ever.


Amen.


May the souls of the faithful departed, through the mercy of God, rest in peace.


Amen.
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CHAPTER 1
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January Saints













For January 1 through 6, see chapter 15, the Twelve Days of Christmas, and chapter 16, Epiphany and the Time Thereafter.






JANUARY 8 OUR LADY OF PROMPT SUCCOR



As every son and daughter of New Orleans knows right well, the patroness of their city, of the Archdiocese of New Orleans, and of the state of Louisiana is Our Lady of Prompt Succor (“quick help,” if you need a more modern idiom). It was devotion to Our Lady under this title that obtained victory for the United States during the Battle of New Orleans on January 8, 1815. The night before the battle, the Ursuline nuns who had introduced this devotion to the city prayed that if God saved New Orleans from the British they would have a Mass of Thanksgiving celebrated every year. Their prayers were answered. The battle lasted roughly thirty minutes and claimed over two thousand British casualties but only a few dozen Americans. General Andrew Jackson, though a Protestant, personally thanked the Ursuline nuns for their intercession. And a Mass of Thanksgiving continues to be said every year on January 8 in the Ursuline convent.
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Tonight, enjoy the flavors of New Orleans. Our Prompt Succor Shrimp Étouffée brings quick relief to hungry souls.









Prompt Succor Shrimp Étouffée


Serves: 4–6   Cooking time: 90 minutes




	2 lbs. shrimp, peeled and deveined (save the shells)


	½ cup of bacon grease or lard


	¼ cup flour


	½ large onion, chopped (1 cup)


	1 green bell pepper, chopped


	2 jalapeno peppers, diced


	1 large stalk celery, chopped (½ cup)


	4 cloves garlic, minced


	1 pint seafood stock


	¼ cup clam juice


	1 tsp. paprika


	½ tsp. garlic powder


	½ tsp. onion powder


	½ tsp. dried oregano


	1 tsp. cayenne pepper


	2 tsps. salt


	1 tsp. black pepper


	1 tsp. dried thyme


	½ tsp. celery salt


	3 scallions, chopped


	1 Tbsp. (or more) of your favorite hot sauce


	1 cup white rice


	1 Tbsp. vegetable oil







	
1. Add the rice, water, and vegetable oil to a small saucepan, bring to a simmer, cover with a tight-fitting lid, and cook for 20 minutes.


	
2. In a large stock pot, combine the seafood stock, clam juice, and shrimp shells and boil for 5 minutes. Strain out and discard the shells, reserving the stock.


	
3. In a Dutch oven, heat the bacon grease or lard over medium heat until it is fully melted and beginning to smoke. Add the flour and whisk together until it turns copper brown. Continue to stir for about 10 minutes.


	
4. Add the celery, green pepper, jalapeno, and onion and mix together until onions become translucent, approximately 4 minutes.


	
5. Add the stock 1 cup at a time so that you can judge how thick you want the sauce for the étouffée to be. Add more for a looser sauce or less for a thicker sauce.


	
6. Add the shrimp, paprika, garlic powder, onion powder, dried oregano, cayenne pepper, salt, black pepper, thyme, and celery salt, along with your favorite hot sauce. Reduce the heat, stir to mix together, and simmer for 10 minutes.


	
7. When the shrimp are fully cooked (opaque with a slight pinkish hue), turn off the heat, add the fresh green onions, and pour a couple of ladles of the étouffée over rice. Garnish with scallions and more hot sauce.













JANUARY 17 SAINT ANTHONY THE ABBOT



Saint Anthony is the founder of monasticism. At the age of twenty, he walked into church just as the Gospel was being proclaimed: “If thou wilt be perfect, go sell what thou hast” (Matthew 19:21). Interpreting the verse to refer to himself then and there, he relinquished his possessions and took up the ascetic life. Initially he stayed near his village, residing in a tomb outside of town, where he was assaulted by the devil in the form of terrifying beasts. Later, he withdrew into the Egyptian desert, where for twenty years he did not set sight on another human being. Eventually, however, a group of disciples gathered around him, and so he agreed to become their spiritual director. He instructed this community of monks for five years and then withdrew again, spending the last forty-five years of his life as a hermit and dying at the age of 105.
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Saint Anthony could be a party pooper. At meals he often burst into tears and had to leave the table without eating because, reflecting on the blessed spirits in Heaven, he contrasted their constant praise of God with our low earthly needs. Thus he exhorted his brethren to pay little heed to the care of the body. How funny that Anthony’s symbol in Christian iconography should be a pig, that gluttonous creature which loves to wallow in the mud and mire. One theory for this association is that a medieval order bearing his name, the Order of Hospitallers of Saint Anthony, was allowed the special privilege of letting their swine run free in the streets (an obsolete term for the runt of a sow’s litter is an Anthony pig). Another theory is that Anthony was often tempted in the desert by the devil in the form of a pig. Regardless of the cause, Anthony is typically pictured in Christian art with a pig beside him, and pork became the traditional fare for his feast day.


You can honor this tradition with one of our pork recipes, such as Kalua Pork (see May 10) or Stamppot (June 6). Or you can imitate Anthony’s own eremitical austerity. We imagine that a solitary life in the desert requires energy-packed food with lots of flavor. This Egyptian rice takes a meatless meal to a new level of boldness.










Egyptian Rice (Koshari Rice), Chickpeas, and Lentils with Crispy Onions


Serves: 4   Cooking time: 1 hour


THE CRISPY ONIONS




	1 onion, thinly sliced


	2 tsps. salt


	½ cup all-purpose flour


	½ cup vegetable oil







	
1. Season the onion slices with the salt and dredge them in flour until coated; shake off and discard excess flour.


	
2. On medium-high, heat oil in a cast-iron skillet or heavy frying pan, add the onion slices, and stir until they begin to brown.


	
3. Scoop out the onion slices and spread them on a plate lined with paper towels to soak up grease.


	
4. Set aside.





THE VINEGAR-BASED TOMATO SAUCE




	2 Tbsps. vegetable oil


	1 small onion, minced


	4 garlic cloves, minced


	1 tsp. ground coriander


	½–1 tsp. red pepper flakes


	28–30 oz. tomato sauce


	½–1 tsp. salt


	½–1 tsp. black pepper


	2 Tbsps. distilled white vinegar







	
1. In a saucepan, heat oil over medium heat.


	
2. Add onion, garlic, coriander, and red pepper flakes and cook until onions become translucent.


	
3. Add tomato sauce, salt, and black pepper, stir, cover the saucepan, and cook until the sauce thickens, about 4–5 minutes.


	
4. Turn off the heat, stir in distilled vinegar, and set aside.





THE RICE




	1 cup brown lentils


	1 ½ cups medium-grain rice


	1 tsp. salt, divided


	½ tsp. black pepper


	½ tsp. coriander


	15 oz. can chickpeas


	2 tsps. vegetable oil


	7 cups water


	2–3 Tbsps. fresh parsley, minced







	
1. Rinse the rice, soak in water for 20 minutes, and drain.


	
2. Rinse and drain the lentils and the chickpeas.


	
3. Combine lentils, 4 cups water, and ½ tsp. salt in a saucepan and partially cook for 15 minutes. Lentils should be tender but not mushy.


	
4. To a separate saucepan add 3 cups of water, the drained rice, vegetable oil, and ½ tsp. each salt, pepper, and coriander. Cover and cook over medium heat for 15–20 minutes, or until rice is soft.


	
5. Add the chickpeas to the rice and stir. Add the lentils to the rice and warm for 5–10 minutes.


	
6. To assemble the dish, use a fork to fluff the rice and lentils. Add a scoop of rice and lentils to each plate. Ladle some tomato sauce over the rice, add some crispy onions on top, and sprinkle with fresh parsley.







FOOD FOR THOUGHT


Eating slowly allows discernment, and discernment is one of the defining characteristics of a monk. Tonight let us slow down and discern what we are putting into our bodies, our minds, and our hearts.












JANUARY 20 SAINT SEBASTIAN



At your next dinner party, you can ask your guests the following question: Which saint was martyred twice? The answer is the reason for today’s festivity. Saint Sebastian (d. 288) was a soldier in the Roman army who exhorted imprisoned Christians to stand firm in their faith despite torture and death and who was responsible for a number of conversions. He was appointed by both Emperors Diocletian and Maximian to be captain of the Praetorian Guard, neither of them knowing that he was a Christian. When Diocletian discovered the truth, he ordered Sebastian to be bound to a tree and killed with arrows. The saint was shot so many times that his biographers say that he looked like a hedgehog. Yet when a saintly widow came to bury his body, she discovered that he was alive and nursed him back to health. (Some biographers suspect that his fellow archer-soldiers did not want to kill him and thus avoided hitting any vital organs.) After he recovered, Sebastian confronted Diocletian and boldly upbraided him. When the stunned emperor recovered from his shock, he again ordered Sebastian to be executed, this time by being beaten to death with clubs. A tough saint through and through, Saint Sebastian is the patron of athletes, soldiers, and archers.
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Roman dishes are usually simple, using basic ingredients but cooked in very precise ways. Saint Sebastian would have enjoyed this simple meal, sweetened with honey but with a peppery sprinkle.









Ancient Roman Sweet Omelet (Ova Spongia Dulcia)


Serves: 1–2   Cooking time: 10 minutes




	4–6 eggs


	1 cup whole milk


	2 Tbsps. olive oil


	½ cup honey at room temperature


	½ tsp. salt


	½ tsp. black pepper







	
1. Beat together eggs and milk.


	
2. Heat olive oil in a nonstick pan over medium heat.


	
3. When oil is hot, ladle 3–4 oz. of egg mixture into the pan and allow to cook without mixing or flipping.


	
4. When the omelet is done (no longer loose or runny), slide it onto a plate.


	
5. Repeat the process, placing each omelet on top of the last.


	
6. Drizzle honey over omelets and sprinkle with salt and pepper.







FOOD FOR THOUGHT


Like so many in the early Church, Sebastian’s martyrdom was torturous and gruesome, yet he maintained a sweet docility and humility. When we feel like we’re being pierced with arrows and insults, offer forgiveness and kind words. Sweetness helps with life’s bitterness.













JANUARY 21 SAINT AGNES, VIRGIN AND MARTYR



Agnes (291–304) was only thirteen when she dedicated her maidenhood to Christ, much to the outrage of her many suitors. When she refused to change her mind, Agnes was handed over to the authorities. According to one story, they first tried to despoil her purity by putting her in a brothel, but any man who made advances on her was blinded and paralyzed. They then tried to burn her at the stake, but the wood would not ignite. Finally, she was decapitated on the Via Nomentana outside of Rome. Agnes went to her execution, Saint Ambrose tells us, “more cheerfully than others go to their wedding.”
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The name Agnes is derived from agnus, the Latin word for lamb, and it also evokes the Greek word agnos, meaning “pure.” Her feast day is best known for the charming custom in which two lambs, raised by the Trappist monastery of Tre Fontane outside of Rome, are taken to the Sisters of the Holy Family of Nazareth in Rome, where they are decorated with roses and a mantle. They then go to the basilica Sant’Agnese fuori le mura, where they are blessed on the altar by the abbot. From there they are taken to the Vatican, where the pope himself receives and blesses them. Later, on Tuesday of Holy Week, the lambs are shorn and their wool is used by the nuns of the Benedictine convent of Saint Cecilia in Trastevere, Rome, to make palliums for newly installed metropolitan archbishops and patriarchs.


Agnes used to be a matchmaking saint. On the eve of her feast, maidens in some parts of England would take flour, salt, and water and make “dumb cakes”—so called because without saying a word the young woman would take the dumb cake, walk backyards with it to her room, eat it on her bed, and pray fervently to Saint Agnes. That night, Saint Agnes would show her the face of her future husband!


A less superstitious option is Leg of Lamb Primavera with Herbal Gremolata, a delicious dish that calls to mind Agnes’s name, youth, and innocence.










Leg of Lamb Primavera with Herbal Gremolata


Serves: 4–6   Cooking time: 1 hour 30 minutes


THE HERBAL GREMOLATA




	2 cloves garlic, minced


	1 lemon, zested and juiced


	¼ cup fresh parsley, finely chopped


	½ cup panko bread crumbs


	2 Tbsps. olive oil


	1 tsp. cayenne pepper


	¼ tsp. salt


	¼ tsp. black pepper







	
1. Heat oil in a sauté pan, add bread crumbs, and cook until golden brown.


	
2. Remove pan from the heat, add the rest of the ingredients, and mix well.





THE LAMB




	4–6 lb. leg of lamb, with the bone in


	2–3 Tbsps. olive oil


	4–5 cloves garlic, finely minced


	4 sprigs fresh rosemary, finely minced


	½ cup coarse-ground mustard


	1 cup pistachios, chopped


	1 cup golden raisins


	2 tsps. salt, divided


	2 tsps. black pepper, divided


	16 oz. frozen spinach, thawed and drained


	cooking twine or string







	
1. Butterfly the leg of lamb: Use a sharp knife to cut along the leg longwise. Then slide the knife along the bone on both sides of the leg to “open” it up, expose bone, and widen the surface area of the meat. Let it sit at room temperature for 30–40 minutes.


	
2. Preheat oven to 450°F.


	
3. In a small sauté pan, combine oil, garlic, rosemary, raisins, and spinach. Cook for 2–3 minutes, stirring to mix all ingredients. Set aside to cool.


	
4. Grease an oven-safe baking dish or sheet pan and lay out the leg of lamb, spreading out the meat to expose the bone.


	
5. Season with 1 tsp. salt and 1 tsp. pepper and evenly spread out the mustard.


	
6. Spoon the garlic, rosemary, raisins, and spinach mixture on the lamb and spread evenly.


	
7. Roll the lamb meat to close in the mixture and secure the leg of lamb by tying it with twine every two inches until the entire lamb leg is secure.


	
8. Sprinkle the remaining salt and pepper on the outside of the lamb leg.


	
9. Place lamb in oven and cook for 15 minutes.


	
10. Reduce the temperature to 350° and cook for another 40–50 minutes, or until the internal temperature reaches 135°.


	
11. Remove lamb from oven, allow it to rest for 10 minutes, remove the cooking string, and cut the meat into ¼-inch squares.


	
12. Top each piece of lamb with the herbal gremolata.







FOOD FOR THOUGHT


Purity of heart, a common characteristic of saints, becomes a source of strength in the face of an immoral and depraved world. Even though Agnes was a young girl, her courage, zest for purity, and opposition to the immorality of her generation gave her a holy boldness. Let us try to be that way as well.












JANUARY 27 (SEPTEMBER 13) SAINT JOHN CHRYSOSTOM



John Chrysostom (347–407) was Patriarch of Constantinople, one of the greatest of the Greek Church Fathers, and a Doctor of the Church. In the Eastern churches, he is considered one of the Three Holy Hierarchs, the other two being Saint Basil the Great and Saint Gregory of Nazianzus. Chrysostom had been leading an ascetical life in Syria when he was made Patriarch of Constantinople, the great imperial city of the Eastern Roman Empire. The unimposing but dignified saint did not like the corruption that he saw in both the Church and the state, and he used his considerable skills as a homilist to say so. From the pulpit Saint John chastised the rich for not sharing their wealth and condemned the excesses of imperial court life; in his spare time, he deposed bishops who had bribed their way into office. The empress Eudoxia was particularly offended by Chrysostom’s fiery sermons, but he could not have cared less: he was so unbending in the face of threats and criticisms that he was once called “the man without knees.” But Eudoxia finally got her way. Teaming up with Theophilus, the Patriarch of Alexandria who was trying to prevent Constantinople’s rise in ecclesiastical status, she forced Chrysostom into exile. After his loyal fans threatened to burn down the emperor’s palace, he was quickly called back. Soon after, Chrysostom preached against a dedication ceremony of a new statue of Eudoxia for being too pagan; he even compared the empress to Herodias, the wicked wife of King Herod who had demanded the head of Saint John the Baptist on a platter. Chrysostom was exiled a second time, a mob burned down the basilica during the ensuing unrest, and the saint died as he was traveling to a new place of refuge.
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Some of the controversies surrounding this saint involved food. Before being ordained a deacon, Chrysostom spent two years in the Syrian desert as a hermit and observed so strict a diet that he suffered from stomach and kidney problems for the rest of his life. When he moved to Constantinople, he refused to host lavish dinner parties and kept a modest table at all times, a practice that endeared him to the common folk but displeased wealthy citizens and the sycophantish bishops who were hanging around the imperial court. In his interpretation of Acts 2:46—“they took their portion of food with gladness and singleness of heart”—Chrysostom argued that the food in question was not dainty because “they that fare daintily are under punishment and pain.” Rather, the cause of their gladness was simplicity, “for no gladness can exist where there is no simplicity.”1 Nevertheless, among the many false accusations brought against the saint was the charge that he secretly gorged himself on fine wines and rich foods.


You won’t be accused of gorging on rich foods if you go with tonight’s recommendation, but you will enjoy it. “Chrysostom” in Greek means “golden tongue,” a moniker that Saint John earned because his sermons were so mesmerizing that the crowd had to be careful they would not get pickpocketed! Our Beef Tongue Pita with Tzatziki Cream celebrates the saint’s nickname and his modest table, since tongue, though delicious, was the staple of poor folk.


What’s that—you are squeamish about this recipe? Bite your tongue! And then bite into this one. Trust us, you won’t regret it.










Beef Tongue Pita with Tzatziki Cream


Serves: 4–6   Cooking time: 2 hours


THE TONGUE




	1 beef tongue


	1 onion, roughly chopped


	2 cloves garlic


	2 stalks celery, roughly chopped


	4 qts. beef broth


	2 bay leaves


	1 Tbsp. salt


	2 tsps. black pepper


	2 Tbsps. tomato paste







	
1. Clean the beef tongue by scrubbing it with salt and cold water and rinse it completely.


	
2. Put tongue, onion, celery, whole garlic cloves, bay leaves, tomato paste, salt, and pepper in a 6-quart Dutch oven and bring to a boil.


	
3. Turn down heat to reduce to a simmer, and cook 1–1 ½ hours, periodically using a slotted spoon to remove and discard the thickened foam that rises to the surface of the liquid.


	
4. Cook until the tongue is fork-tender (that is, a fork can easily pierce the tongue to the center and be easily removed).


	
5. Remove the tongue from the Dutch oven and set it aside.


	
6. Continue to cook the broth to reduce it to half.


	
7. When the tongue is sufficiently cooled, approximately 10 minutes, use a knife to cut through the exterior of the tongue lengthwise, giving you two long pieces of tongue. This cutting will allow you to peel off the two layers of skin (one dark and one lighter colored) and discard them.


	
8. Cut the tongue meat into thin slices and return it to the broth in the Dutch oven. Cook for another 3–5 minutes over a low heat, just enough to warm the tongue thoroughly.





THE TZATZIKI CREAM




	1 cup sour cream


	zest of 1 lemon


	juice of ½ lemon


	1 cup cucumber, minced or shredded


	1 clove garlic, minced


	1 tsp. salt


	1 tsp. black pepper







	
1. Combine all ingredients and stir together.





THE PITA SANDWICHES




	Cooled tongue and broth


	Tzatziki cream


	4–6 pieces of pita bread, cut in half


	2 Tbsps. fresh dill, minced







	
1. Stuff the pita bread halves with slices of tongue.


	
2. Drizzle some of the thickened broth into the pita.


	
3. Top with tzatziki cream and garnish with fresh dill.







FOOD FOR THOUGHT


Our tongues can be great weapons against heresy if we preach the Gospel and speak the truth. But they can also reveal our hypocrisy if we say one thing and act contrarily. Our goal should be to bless God with both our words and our actions.












JANUARY 29 (JANUARY 24) SAINT FRANCIS DE SALES



Francis (1567–1622) was born into the noble Savoyard or Sales family and received a top-notch education in law. His family’s great plans for him were dashed when he broke off an arranged marriage to become a priest. Francis tried to be a dutiful son, secretly studying theology while also practicing fencing and riding to please his rather worldly father. One day while riding, Francis fell three times from his horse, and each time his sword and scabbard somersaulted through the air and landed in the shape of a cross. The writing on the wall was clear. After much disagreement with his father, he was finally ordained a priest.


Francis de Sales was a tireless educator: he learned sign language just to teach one deaf man about God (he is now a patron saint of the deaf and of adult education). But he is perhaps best remembered for his skills as a writer. His Introduction to the Devout Life is a spiritual and literary classic that was eagerly read by Catholic and Protestant alike. As Pope Pius XI put it, Francis argued “forcefully, but with moderation and charity.” Consequently, the pope declared him patron of all those who “make known Christian wisdom by writing in newspapers or in other journals meant for the general public.” Oh, and when he was not writing or teaching, he was converting seventy thousand Calvinists to Catholicism as the bishop of Geneva and helping Saint Jane de Chantal found the Order of the Visitation.


Regarding diet, the saint advised not to be too picky, but to be content with what is set before you (see Luke 10:8). He did, however, say that you should avoid food that “may prejudice the health or incommode the spirit, such as hot or highly seasoned meats.” We never thought of spicy food as “incommoding” or disturbing the spirit, but we suppose that if your usual diet is Swiss cuisine, a few drops of Tabasco sauce could make you go into a tailspin. On the other hand, Francis de Sales made allowance for occasions “in which nature requires recreation and assistance in order to be able to support some labor for the glory of God.”2 PowerBars?
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Switzerland’s national dish is fondue. A mixture of mountain-style cheeses and white wine, it is perfect for a cold winter’s night, which is what one is likely to have in late January. The dish was originally devised as a farmer’s breakfast, when vegetables were rare.


Better yet, try this Swiss Potato Rosti. The simple ingredients evoke Saint Francis’s simple language and everyday examples, while the cooking process, which requires technique and patience and heat, reminds us of how to grow in holiness, Salesian-style: with common sense, good habits, and the love of the Holy Spirit.










Swiss Potato Rosti


Serves: 4 (as a side dish)    Cooking time: 30 minutes




	2 lbs. potatoes, russet or Yukon Gold


	1 tsp. salt


	½ tsp. pepper


	4 Tbsps. clarified butter (ghee), divided


	1 Tbsp. chives or parsley







	
1. Mince the chives or parsley.


	
2. Peel the potatoes, shred them in a food processor or grate them, place them in a bowl lined with a cloth towel, and strain out the excess liquid.


	
3. Season with salt and pepper.


	
4. Add 1 Tbsp. of the clarified butter, mix thoroughly, and fluff the potatoes with a fork.


	
5. Pour the remainder of the clarified butter in a cast-iron skillet, heat on a burner on medium-low, and layer in the potatoes gently (do not pack tightly), about ½ inch high.


	
6. Cook 8–10 minutes, or until the potatoes begin to turn golden brown. If after 8 minutes the potatoes do not crisp up and turn brown, turn the heat up to medium. (Do not press the potatoes with a spatula or spoon, but allow them to cook slowly.)


	
7. Put a large plate on top of the skillet and carefully flip the potato cake onto the plate. Gently slide it back into the pan in order to cook the other side, another 8–10 minutes.


	
8. Remove the potato cake and cut it into quarters.


	
9. Sprinkle with fresh parsley or chives for garnish and serve immediately.







FOOD FOR THOUGHT


Saint Francis was a model of moderation and an excellent teacher on that subject. “Deer cannot run well under two circumstances,” he writes, “when they are either too fat or too lean.”3 A continual moderation is therefore preferable to “violent abstinence practiced by fits and followed by intemperance.”4 Let us add to our New Year’s resolutions a more consistent (and healthy) moderation.

















CHAPTER 2
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February Saints
















FEBRUARY 1 (OCTOBER 17) SAINT IGNATIUS OF ANTIOCH



Saint Ignatius (d. ca. 98–117) succeeded Saint Peter the Apostle and Saint Evodius to become the third bishop of Antioch. Ignatius is one of the five “Apostolic Fathers,” so called because they personally received the Gospel from one or more of the original twelve apostles: in Ignatius’s case, it was Saint John the Evangelist. His letters are valuable witnesses to the early Church’s belief in the power of the sacraments, the holiness and unity of the Church, the importance of sound doctrine, and the hierarchy of clergy and laity; they are also where we first see the phrase “Catholic Church.”
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After being condemned for his faith, Saint Ignatius was led from Antioch to Rome to be fed to wild beasts in the Colosseum. Along the way he wrote to various Christian communities. His letter to the Romans is particularly interesting, for in it he begs the Christians there not to interfere with his execution but to let him be martyred. “Allow me to become food for the wild beasts,” he tells them. “I am the wheat of God, and let me be ground by the teeth of the wild beasts, that I may be found the pure bread of Christ.” He continues, “Entreat Christ for me, that by these instruments [the beasts] I may be found a sacrifice” to God.1


According to tradition, the saint got his wish. Tonight we honor Ignatius with Bulgur Wheat and Lamb, the wheat pointing to him as the “wheat of God” and the lamb pointing to the sacrifice of the cross, the altar, and the martyrs such as he.









Bulgur Wheat and Lamb


Serves: 4   Cooking time: 30 minutes




	1 cup medium-coarse bulgur wheat


	2 cups chicken, beef, or vegetable broth


	1 tsp. salt, divided


	1 tsp. black pepper


	1 lb. ground lamb


	2 cloves garlic, minced


	1 Tbsp. olive oil


	1 tsp. cumin


	1 tsp. coriander


	1 shallot, minced


	½ cup fresh parsley, roughly chopped


	1 lemon, zested and juiced


	4 Tbsps. yogurt or sour cream for garnish and topping







	
1. In a medium saucepan cook the bulgur grain, broth, and a pinch of salt on medium heat. Simmer for 10 minutes, covered. Turn off the heat and let sit for another 10 minutes without removing the lid.


	
2. In a sauté pan, heat the oil over medium heat. Add garlic, shallot, cumin, coriander, pepper, and the remainder of the salt and cook until the shallots become translucent, about 1 minute.


	
3. Add the ground lamb and cook until it browns, about 4–5 minutes.


	
4. Mix the bulgur wheat into the cooked lamb.


	
5. Add the parsley leaves and zest and juice of the lemon and stir together.


	
6. Serve immediately with a dollop of yogurt or sour cream.







FOOD FOR THOUGHT


We should never fear to become more like the Eucharist—to make our lives a sacrifice, holy and pleasing to God, that is being offered for the sake of others, in gratitude for our creation and redemption and as a witness to Christ.












FEBRUARY 1 SAINT BRIGID OF KILDARE



Brigid (451–525), one of the three patron saints of Ireland along with Patrick and Columba, is invoked for numerous causes. She is the patroness of milkmaids, cattle, and chicken farmers because of her own experience as a slave on a farm; she is a patron saint of babies because she was so well-loved by the Blessed Mother that she was permitted to mystically nurse the infant Jesus; she is the patron saint of nuns because of her role in founding religious life in Ireland; and she is a patron saint of brewers because she miraculously provided beer on several occasions. Perhaps that is why ale is served on Saint Brigid’s Day, along with an Irish bread baked specially in her honor called barmbrack that is made with currants and caraway seeds.
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Tonight, pour yourself an ale as you prepare the lamb for Saint Ignatius of Antioch (see above).










FEBRUARY 3 SAINT BLAISE



Blaise (d. 316) was the bishop of Sebaste in historic Armenia (now a part of Turkey). Saint Blaise is one of the Fourteen Holy Helpers and is invoked against diseases of the throat because he once saved a boy choking on a fishbone by praying for him at the request of his desperate mother. Saint Blaise received the crown of martyrdom when he was tortured with steel combs and beheaded for the faith.
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In the old Roman Ritual there is a blessing on the feast of Saint Blaise for bread, wine, water, and fruit (see “Food for Thought”), so those are obvious choices for today. The Basque people have garlic, salt, apples, and chocolate blessed on this day and give them to their livestock and children to protect their throats. They also enjoy a spicy sausage called loukinkas and fresh raw oysters; the custom is to eat a loukinkas and then chase it with a cooling oyster. We, on the other hand, recommend Blaise’s Boneless Baked Armenian Fish. The spices honor Blaise’s Armenian heritage, and they have just enough heat to keep the faith blazing in your heart (sorry: couldn’t resist), while the boneless fish is to keep you from putting Saint Blaise to the test. The recipe is versatile: you can use snapper, sea bass, or salmon.









Blaise’s Boneless Baked Armenian Fish


Serves: 4   Cooking time: 30 minutes




	4 filets of snapper, sea bass, or salmon (4–6 oz. each)


	1 onion, thinly sliced


	4 Roma tomatoes, cubed


	2 cloves garlic, minced


	1 red bell pepper, thinly sliced


	1 green bell pepper, thinly sliced


	2 tsps. dried oregano


	2 tsps. cumin


	up to 2 tsps. cayenne pepper (optional)


	2 tsps. ground sumac (or you can substitute lemon pepper)


	2 tsps. paprika (sweet or hot, according to your preference)


	1 tsp. salt


	1 tsp. black pepper


	2 Tbsps. olive oil


	1 Tbsp. vegetable oil


	3 cups water


	2 cups long-grain rice







	
1. Add the rice, water, and vegetable oil to a small saucepan, bring to a boil, turn down to simmer, cover with a tight-fitting lid, and cook for 20 minutes.


	
2. Preheat oven to 400°F.


	
3. Gently pat the filets on all sides with salt, pepper, oregano, cumin, paprika, and sumac (or lemon pepper) so that the spices adhere to the fish.


	
4. In an oven-safe pan or large cast-iron skillet, heat the olive oil over medium heat and cook the fish for 2 minutes per side.


	
5. Remove the fish from the pan and set aside.


	
6. To the same pan, add the onions, tomatoes, bell peppers, and salt and pepper to taste and sauté for 2 minutes.


	
7. Spread the vegetable mix evenly in the pan and gently place the fish on top of the vegetables.


	
8. Cover the pan with an oven-safe lid or aluminum foil and place in the oven for 10–12 minutes.


	
9. Carefully remove the aluminum foil or lid and serve the fish and vegetables over the rice.







FOOD FOR THOUGHT


The Blessing of Bread, Wine, Water, Fruit for the Relief of Throat Ailments on the Feast of Saint Blaise:




Let us pray.


O God, Savior of the world, who consecrated this day by the martyrdom of blessed Blaise, granting him among other gifts the power of healing all who are afflicted with ailments of the throat; we humbly appeal to Thy boundless mercy, begging that these fruits, bread, wine, and water brought by Thy devoted people be blessed and sanctified by Thy goodness. May those who eat and drink these gifts be fully healed of all ailments of the throat and of all maladies of body and soul, through the prayers and merits of Saint Blaise, bishop and martyr.


Amen.


“All maladies of body and soul.” As dangerous as pesky fish bones are, the things that choke our spiritual lives are even worse.
















FEBRUARY 5 SAINT AGATHA



Agatha (d. ca. 251) is one of the saints who has the honor of being mentioned in the Canon of the Mass (also known as Eucharistic Prayer I). A beautiful native of Catania, Sicily, she consecrated her life to God and refused to apostatize, even when a lustful governor had her breasts cut off (hence her depiction in Christian art holding a tray with two breasts on them). Happily, she was miraculously cured that night by a mysterious visitor to her cell who identified himself as an apostle of Christ. Today Agatha is the patron saint of breast cancer patients, wet nurses, torture victims, bellfounders (because of what a bell resembles), and even bakers, as some folks in the Middle Ages thought that her tray was holding loaves of bread!
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Agatha eventually died from other wounds inflicted by her tormentors and quickly became a powerful intercessor in Heaven, curing Saint Lucy’s mother of an ailment and saving her hometown from a volcano: the year after she died, Agatha stopped the nearby Mount Etna from erupting. To this day Catania celebrates a three-day festival in her honor involving grand candlelit processions, fireworks, games, and an unforgettable treat: Minne di Sant’Agata, a breast-shaped pastry topped with a candied cherry that looks like a nipple.


Now before you channel your inner Puritan and start reaching for the smelling salts or clutching your pearls, you should know that the Minne di Sant’Agata were invented—or at least popularized—by Sicilian nuns. Indeed, it is believed that one of the other names for this pastry, Minne di Virgini, is not in reference to Agatha the Virgin but to the nuns of the Monastero di Vergini in Palermo.


What can we learn from this memorable custom of mamillary munchies? That, fortunately, the American tendency to sexualize the breast is not universal. In Italy and other areas of the world, breasts are innocent symbols of femininity, fertility, and motherhood. That is why there is an artistic tradition that portrays the Blessed Virgin Mary breastfeeding her Divine Son: the Madonna Lactans, or “Nursing Madonna.”


We’ll stop now, and to spare you further embarrassment we won’t even talk about the town of Amarante in Portugal and its unbelievably phallic cakes inexplicably baked for the Festival of Saint Gonçalo, a chaste medieval Dominican priest.










The Breasts of Saint Agatha (Minne di Sant’Agata)


Yields: 8 cakes   Cooking time: 1 ½ hours


THE CREAM FILLING




	2 cups sugar


	1 lb. ricotta cheese, strained


	2 tsps. vanilla extract


	1 Tbsp. chocolate chips







	
1. Combine all ingredients, stirring together until they are thoroughly mixed.





THE SPONGE CAKES




	1 ¼ cups all-purpose flour


	2 tsps. vanilla extract


	1 ½ cups granulated sugar


	1 lemon, zested and juiced


	5 large eggs


	8 maraschino cherries, halved


	½ tsp. cream of tartar


	¼ cup confectioner’s sugar


	nonstick spray







	
1. Preheat oven to 375°F.


	
2. Prepare two 9-inch square baking pans with nonstick spray.


	
3. Separate egg yolks from whites.


	
4. In a mixing bowl, combine the egg whites and cream of tartar. Mix with a hand or stand mixer until you see stiff peaks.


	
5. In another clean mixing bowl, combine the egg yolks and sugar and use a hand or stand mixer on medium-high speed to beat until thickened and lemon-cream color.


	
6. Lower the mixer speed and add the flour a little at a time, making sure to scrape down the sides until all the flour is fully incorporated.


	
7. Add the vanilla extract, lemon zest, and lemon juice and mix.


	
8. Gently fold the egg whites into the batter.


	
9. Carefully pour the batter into the cake pans and bake in the middle of the oven for 40–50 minutes, or until the center is cooked and a toothpick inserted comes out clean.


	
10. Turn the cake out on a wire rack to cool.


	
11. When the cake is completely cooled, cut out 8 separate cakes using a cookie cutter or an upside-down glass, dipped in water and pressed into the cake.


	
12. Use an ice cream scoop to place a small dome of the ricotta cheese cream on top of each cake round.


	
13. Use a wet spoon to form the cream into a dome to cover the cake base.


	
14. Top off each cake with half a maraschino cherry.


	
15. Sift confectioner’s sugar over each cake and serve.







FOOD FOR THOUGHT


We live in a schizophrenic age, where we idolatrize the body, degrade the body, fetishize the body, and are oddly squeamish about the body all at the same time. Today’s feast is a salutary reminder that the body and all its members are good and created by a loving God, that the body should be accorded respect and dignity, but also that the body is, when you think about it, kind of funny, and it is okay to giggle at it now and then. Saint Agatha, thanks for the mammaries.












FEBRUARY 10 SAINT SCHOLASTICA



Scholastica (480–542) was the sister of Saint Benedict, the founder of Western monasticism (see March 21). After her brother founded his order on Monte Cassino, she founded a community of nuns about five miles away. Benedict and Scholastica used to meet at a house not far from the monastery gate once a year to discuss spiritual matters. At their last meeting Scholastica, perhaps having a premonition of her death, begged Benedict to stay the night and talk. Benedict refused to spend a night outside the cloister and declined. Scholastica then prayed to God, and immediately a violent storm broke out that prevented his departure, the rain pouring down from heaven like the tears running down her face. When Benedict chastised her, she merely replied, “I asked a favor of you, and you said no. I asked a favor of God, and He said yes.” Brother and sister then spent the entire night speaking of heavenly things. Gregory the Great praises Scholastica’s prayer, for although Saint Benedict was thinking in terms of justice, she was motivated by charity, and since “God is charity” (1 John 4:8), “she rightly did more who loved more.” Three days later Benedict had a vision of a white dove ascending to Heaven, and he knew that his sister had passed to her eternal reward.
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Since it is not dove season (and in homage to Scholastica’s homeland), how about Italian Quail Cacciatore? You can also decorate the table with mimosas, the flower associated with Saint Scholastica.









Italian Quail Cacciatore


Serves: 4   Cooking time: 1 hour




	4 quail (1 per person), cleaned and cut in half, with the legs and thighs separate from the breast and wings


	2 Tbsps. kosher salt


	1 Tbsp. black pepper


	¼ cup olive oil, divided


	1 onion, thinly sliced


	2 bay leaves


	fresh sprig of rosemary


	1 cup cherry tomatoes


	½ cup green olives, pitted and sliced


	2–3 Tbsps. capers


	½ cup dry white wine







	
1. Prepare an oven-safe baking dish by spreading out a light coating of olive oil in it, place it in the oven, and preheat the oven (and the dish) to 300°F.


	
2. Season the quail pieces with the salt and pepper.


	
3. To a large sauté pan over medium heat, add 1 Tbsp. olive oil. Sear 1 piece of the quail, skin side down first, cook for 2 minutes per side, remove from the pan, and set aside. Repeat with the other pieces.


	
4. To the same pan, add the onion, bay leaves, cherry tomatoes, olives, capers, and dry white wine, stir together, and cook for 1–2 minutes.


	
5. Carefully remove the hot baking dish from the oven. Pour the ingredients from the pan into the baking dish. Top off the mixture with the partially cooked quail, skin side up. Add the rosemary sprig and bay leaves into the liquid, keeping the rosemary whole for easy removal.


	
6. Carefully wrap the baking dish with aluminum foil or cover it with a tight-fitting lid, return it to the oven, and bake for 8–10 minutes.


	
7. Remove from the oven and let rest for 5–8 minutes.


	
8. Remove the rosemary and bay leaves and serve the quail with crusty bread, rice, pasta, or potatoes.







FOOD FOR THOUGHT


At your next family reunion, cherish the memories together, fortify your time together with prayer, and consider how you can help each other get to Heaven, as these sibling saints did.













FEBRUARY 14 SAINT VALENTINE



Valentine was a priest in Rome who was martyred on this day in AD 270. There are several theories regarding his patronage of young lovers. According to one, he administered Holy Communion and last rites to Christian prisoners before becoming imprisoned himself. As a prisoner, he wrote a letter to the jailer’s daughter, signing it “Your Valentine.” Another version has it that the saintly priest played matchmaker for the jailer’s daughter. But the most likely reason is historical happenstance. Valentine’s martyrdom falls on the day before the Roman Lupercalia, when young people would choose courtship partners for a year or even propose marriage. It was only natural that once the old gods were dethroned, the Christian faith should baptize some of these harmless customs.
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Love involves giving your entire self to the other, holding everything in common, and respecting each other’s differences. This Paella for Two puts different ingredients together and is served from one dish: it almost represents what love would look like if it were a recipe! Paella, by the way, hails from the Spanish region of Valencia, the name of which is derived from the same Latin root as the name Valentine (valens, being strong).









Paella for Two


Serves: 2   Cooking time: 1 hour




	1 ½ cups Spanish or short-grain rice


	1 Tbsp. olive oil


	1 clove garlic, minced


	1 shallot, minced


	1 red bell pepper, thinly sliced


	8–10 cherry tomatoes, halved


	½ cup frozen peas


	1–2 Tbsps. fresh parsley, finely minced


	1 tsp. saffron


	1 tsp. paprika, sweet or spicy


	1 tsp. salt


	1 tsp. pepper


	1–2 bay leaves


	
4 large shrimp, deveined, but shells and head kept on if possible


	4–6 mussels, cleaned and scrubbed


	1–2 whole calamari, cleaned and cut into ½-inch pieces


	1–2 chicken thighs, skinned, deboned and cut into ½-inch strips


	1 cup dry white wine


	4 cups seafood or chicken broth


	2 Tbsps. butter


	½ lemon, cut in wedges







	
1. Preheat oven to 400°F.


	
2. To a paella or other large oven-safe pan, add oil and heat over medium heat.


	
3. Add the chicken and sauté until 1 side of each piece is slightly browned but not fully cooked (1–2 minutes). Remove from pan and set aside.


	
4. To the same pan, add the shallots, garlic, bell pepper, cherry tomatoes, and frozen peas. Sauté for 1–2 minutes, until shallots turn translucent. Remove from pan and set aside.


	
5. To the same pan, add the rice and cook for about 12 minutes, until the rice turns slightly translucent around the edges.


	
6. Add the white wine to deglaze the pan and stir, cooking for about 1–2 minutes, until the wine almost completely evaporates.


	
7. Add the butter and stir until it is fully melted.


	
8. Add 1 cup of the broth and stir.


	
9. Add the sautéed vegetables and chicken thighs and the salt, pepper, paprika, and saffron and stir together.


	
10. Add 2 more cups of the broth and stir.


	
11. Add the bay leaves.


	
12. Now “design” the paella by evenly spreading the calamari pieces and shrimp in some sort of decorative pattern. Insert the mussels into the rice.


	
13. Pour in the remaining cup of the broth so that the ingredients are submerged. If you need more liquid, just add more water, ½ cup at a time.


	
14. Carefully wrap the pan with aluminum foil and put into the oven for 10–15 minutes. Check occasionally to make sure there is enough broth so that the rice cooks evenly, as the rice closest to the bottom of the pan begins to caramelize.


	
15. After 10–15 minutes, check to see if the rice is cooked and tender. The shrimp should turn a bright orange-pink color, and all the mussels will be opened.


	
16. Remove the pan from the oven, carefully pull off the aluminum foil, and discard the bay leaves.


	
17. Sprinkle the minced parsley over the dish and decorate with the lemon wedges.







FOOD FOR THOUGHT


Love is not a feeling of goodness or excitement; it is a decision to do the best for the one you love. Similarly, cooking for and serving the people you love does not always feel good (it can be frustrating and exhausting). What is important is choosing to love (and showing your love by cooking) through thick and thin—and not just on one day of the year!












FEBRUARY 18 SAINT SIMEON



Simeon (d. 116) is believed to be the son of Cleophas, which makes him the nephew of the Blessed Virgin Mary and of Saint Joseph and a first cousin of Jesus Christ (one of the “brethren” of the Lord mentioned in the New Testament). He was most likely present at the first Pentecost, when the disciples received the Holy Spirit, and he later succeeded his brother Saint James the Lesser as bishop of Jerusalem after the latter was martyred around AD 66. Simeon guided the local Church under difficult circumstances: he was warned in a dream of the impending destruction of Jerusalem by the Romans and relocated his flock to an ancient city called Pella, on the other side of the river Jordan. He also had to deal with the early heresies of the Nazareans and Ebionites, who denied the divinity of Jesus Christ and practiced a strange mix of Judaism and Christianity. It was probably these heretics who snitched on Saint Simeon to the Roman authorities, accusing him of the double crime of being a Christian and a descendent of the House of David residing in Palestine—a capital offense after the Sack of Jerusalem. Simeon was probably crucified in the year AD 110, at the astonishing age of 120. He endured his sufferings with such equanimity that even his persecutors were filled with admiration.
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This Lemon-Infused Olive Oil is perfect as a dipping sauce or for drizzling onto bread or savory meats, and it also makes a great sauce for pasta. Both the lemon and the olive oil carry our thoughts to the sunny cities of Jerusalem and Pella. The kosher salt is a nod to Simeon’s Jewish heritage, while the red pepper flakes evoke the fiery tongues of the Holy Spirit that Saint Simeon received at Pentecost.









Lemon-Infused Olive Oil


Serves: 4–6   Cooking time: 10 minutes




	½ cup heavy green and slightly cloudy first-press olive oil (“extra virgin”)


	1 Tbsp. kosher salt


	1 lemon, zested and juiced


	½ tsp. red pepper flakes


	1 clove garlic, finely minced


	1 Tbsp. fresh parsley, finely chopped







	
1. Pour olive oil into a small saucepan, add all other ingredients, stir to combine, and bring to a low boil.


	
2. Use this flavored oil as a dipping sauce for bread, or add ½ pound of cooked pasta, stir, and serve.







FOOD FOR THOUGHT


We can only imagine what it was like to be part of Jesus’s extended family, to call the Queen of the Angels “Auntie” and her most chaste spouse “Uncle” and to address the King of the universe and the Savior of mankind as “Cuz.” Then again, as the adopted children of God, we the baptized are part of an even greater intimacy: we get to call Mary not “Aunt” but “Mother,” and Jesus is not our cousin but our brother and friend as well as our Lord. Tonight, let us thank God for the privilege of being members of a new and expanding Holy Family.

















CHAPTER 3
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March Saints
















MARCH 3 SAINT KATHARINE DREXEL



Catherine Mary Drexel (1858–1955) was born with a silver spoon in her mouth to a wealthy and elite Philadelphia family. She developed a passionate interest in the plight of black and Native Americans through reading and through touring the United States. During an audience with Pope Leo XIII she told him about the miserable conditions of these minorities and was surprised to hear the pope suggest that she should become a missionary. Catherine heeded the suggestion, took the name Mother Katharine (different spelling), and founded the Sisters of the Blessed Sacrament for the purpose of educating and helping Native and African Americans—all a good hundred years before the public cared one whit about the topic. When she renounced her fortune to become a religious, the Philadelphia headlines read: “Miss Drexel Enters a Catholic Convent—Gives Up Seven Million.”
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Mother Katharine and her sisters encountered resistance virtually everywhere they went. One of their schools was burnt to the ground; another had every window smashed in. In Beaumont, Texas, the KKK threatened to flog, tar, and feather Catholics if the chapel was not closed in one week. A few days later, a violent storm destroyed the Klan’s local headquarters (God is good, all the time). Today the Sisters of the Blessed Sacrament continue to work with African Americans and Native Americans in twenty-one states and in Haiti.


In 1915, Katharine Drexel founded Xavier University in New Orleans, the first and only Catholic institution of higher education for black people in the United States. Twenty-one years earlier, she helped to open the first mission school for Indians, in Santa Fe, New Mexico. Native American Frybread pays tribute to Saint Katharine’s service. According to a Navajo tradition, the bread was created using U.S. government–issued flour, sugar, salt, and lard when the tribe was forced to relocate from Arizona to New Mexico in 1864. Popular with tribes across the country even though it is, ironically, a non-native Native American food, it is an apt symbol for the very injustice that Mother Katharine was trying to redress and the resilience of the American Indians, whom she so admired.
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		Leg of Lamb Primavera with Herbal Gremolata









		January 27 (September 13): Saint John Chrysostom



		Beef Tongue Pita with Tzatziki Cream









		January 29 (January 24): Saint Francis de Sales



		Swiss Potato Rosti















		Chapter 2: February Saints



		February 1 (October 17): Saint Ignatius of Antioch



		Bulgur Wheat and Lamb









		February 1: Saint Brigid of Kildare



		February 3: Saint Blaise



		Blaise’s Boneless Baked Armenian Fish









		February 5: Saint Agatha



		The Breasts of Saint Agatha (Minne di Sant’Agata)









		February 10: Saint Scholastica



		Italian Quail Cacciatore









		February 14: Saint Valentine



		Paella for Two









		February 18: Saint Simeon



		Lemon-Infused Olive Oil















		Chapter 3: March Saints



		March 3: Saint Katharine Drexel



		Native American Frybread









		March 7 (January 28): Saint Thomas Aquinas



		Paglia e Fieno e Pesce (Straw and Hay and Fish Pasta)









		March 12 (September 3): Saint Gregory the Great



		Sausage with Onion Gravy









		March 17: Saint Patrick



		Corned Beef and Cabbage Sandwich









		March 19: Saint Joseph



		Saint Joseph’s Bread









		March 21 (July 11): Saint Benedict



		Italian Eggs Benedict with Basil Hollandaise









		March 22: Saint Catherine of Sweden



		Swedish Meatballs and Gravy









		March 25: Feast of the Annunciation of the Blessed Virgin Mary



		Pancakes with Macerated Strawberries















		Chapter 4: April Saints



		April 2: Saint Francis of Paola



		April 4: Saint Isidore



		Saint Isidore Soup, a.k.a. Sopa Fideos









		April 14 (June 1): Saint Justin Martyr



		Sumac-Spiced Chicken (Musakhan)









		April 17 (April 20): Saint Anicetus



		Roasted Lamb Chops & Fennel with Anicette Gremolata









		April 21: Saint Anselm



		Chicken Tikka Masala









		April 23: Saint George



		Saint George’s Asparagus Spears and Mushrooms









		April 28: Saint Louis de Montfort



		Rustic Ratatouille









		April 30 (April 29): Saint Catherine of Siena



		Pici Pasta with Pumpkin and Spicy Sausage















		Chapter 5: May Saints



		May 1: Saint Joseph the Worker



		Not-So-Sloppy Joe









		May 1: Saint Peregrine



		Pilgrim’s Zuppa Toscana









		May 2: Saint Athanasius



		Tamiya Fava Bean Fritters









		May 4: Saint Florian



		Tafelspitz: Boiled Beef Tri-Tip with Apple and Horseradish Sauce









		May 10/April 15: Saint Damien de Veuster



		Kalua Pork with Banana (or Cabbage) Leaves









		May 16: Saint Brendan



		Irish Seafood Chowder









		May 16: Saint Honoratus



		Simple Saint Honoratus Cake









		May 22: Saint Rita



		Pignolata Honey Balls









		May 26: Saint Philip Neri



		Disciple of Rome’s Classic Carbonara









		May 30: Saint Joan of Arc









		Chapter 6: June Saints



		June 4: Saint Francis Caracciolo



		Authentic Neapolitan Pizza









		June 6: Saint Norbert



		Stamppot









		June 10 (November 16): Saint Margaret of Scotland



		Holy Haggis Hash









		June 11: Saint Barnabas



		Risotto alla Milanese









		June 13: Saint Anthony of Padua



		Faithful Fegato (Liver) alla San Antonio









		June 14 (January 2): Saint Basil the Great



		Turkey Basil Cutlets









		June 18 (June 9): Saint Ephrem



		Syrian Chicken with Couscous









		June 24: Saint John the Baptist



		Saint John’s Finnish Flapjacks









		June 26: Saint Josemaría Escrivá



		The Founder’s Panellets









		June 29: Saints Peter and Paul



		Saint Peter’s Fried Fish















		Chapter 7: July Saints



		July 1: Saint Junipero Serra



		Gin-Infused Egg-and-Avocado Toast









		July 3/December 21: Saint Thomas



		July 6: Saint Maria Goretti



		Goretti Tiramisu









		July 8 (July 4 and July 5 in the U.S.): Saint Elizabeth of Portugal



		In Cod We Trust









		July 19 (September 27): Saint Vincent de Paul



		Onion Soup for the Soul









		July 22: Saint Mary Magdalene



		Madeleine Cookies



		Puttanesca Pasta









		July 24: Saint Sharbel Makhluf



		Holy Hummus









		July 25: Saint James the Greater



		Santiago Scallops









		July 26: Saint Anne



		Kiwi-and-Strawberry Puff Pastry









		July 29: Saint Martha



		Chicken Tarragon









		July 31: Saint Ignatius of Loyola



		Basque Burnt Cheesecake















		Chapter 8: August Saints



		August 1: Lammas Day



		Quarter Bannock Bread









		August 4 (August 8): Saint Dominic



		Flan de Naranja









		August 9 (August 4): Saint John Mary Vianney



		Gratin Dauphinois









		August 10: Saint Lawrence



		Gazpacho alla Lorenzo









		August 12 (August 11): Saint Clare



		Saint Clare’s Italian Potato Frittata









		August 15: The Feast of the Assumption of the Blessed Virgin Mary



		Macerated Strawberries with Whipped Cream









		August 16: Saint Roch



		Saint Roch’s Fingers









		August 17: Saint Hyacinth



		Pious Perogies









		August 18: Saint Helena



		Jerusalem Falafel









		August 21 (August 12): Saint Jane Frances de Chantal



		Creamy Dijon Chicken









		August 23: Saint Philip Benizi



		August 25: Saint Louis



		Beef Bourguignon









		August 28: Saint Augustine of Hippo



		North African Chicken Couscous









		August 30 (August 23): Saint Rose of Lima



		Peruvian Ceviche















		Chapter 9: September Saints



		September 2 (August 16): Saint Stephen of Hungary



		Hungarian Goulash









		September 3 (August 21): Saint Pius X



		Roasted Radicchio di Treviso with Ricotta Cream









		September 5: Saint Teresa of Calcutta



		Fërgëse alla Teresa of Calcutta









		September 12: Feast of the Holy Name of Mary



		Honey-Infused Cappuccino









		September 17: Saint Hildegard



		Saint Hildegard’s Cookies of Joy, Hildegardplätzchen









		September 19: Saint Januarius



		San Gennaro Pesce Spada Spiedini









		September 20: Saint Eustace and Companions



		Eustachio Pistachio Pasta









		September 23: Saint Pio of Pietrelcina



		Rapini (Italian Broccoli Rabe)









		September 27 (September 26): Saints Cosmas and Damian



		Chicken Kabsa









		September 28: Saint Lorenzo Ruiz



		Pancit Canton









		September 29: Saint Michael



		Roasted Duck with Oranges and Carrot















		Chapter 10: October Saints



		October 2: Guardian Angels



		Angel Food Cupcakes









		October 3 (October 1): Saint Thérèse of Lisieux



		Chocolate Eclairs









		October 4: Saint Francis of Assisi



		Umbrian-Style Pollo & Salsiccia Arrosto: Pan-Roasted Chicken & Sausage



		Almond & Nutella Cookies









		October 6: Saint Bruno



		German Sauerbraten









		October 15: Saint Teresa of Ávila



		Yemas de Santa Teresa









		October 17 (October 16): Saint Margaret Mary Alacoque



		Margaret Mary’s Ala Coq au Vin









		October 18: Saint Luke



		Saint Luke’s Sizzling Steak with Herbal Butter









		October 22: Saint John Paul II



		Kremówka Papieska









		October 25: Saint Miniatus



		Ribollita Florentina









		October 31: All Hallows’ Eve



		Caramel Apple Pops















		Chapter 11: November Saints



		November 1: All Saints’ Day



		All Saints’ Cake (Allerheiligen-Striezel)









		November 2: All Souls’ Day



		Fried Chicken & Hot Honey Buttermilk Biscuits









		November 4: Saint Charles Borromeo



		Ossobuco alla Milanese









		November 11: Saint Martin of Tours



		Goose (Martinsgans) with Roasted Cabbage









		November 15: Albert the Great



		Semmelknödel









		November 16: Saint Gertrude the Great



		Jamaican Jerk Chicken









		November 19 (November 17): Saint Elizabeth of Hungary



		Hungarian Seafood Soup (Halaszle)









		November 23: Saint Clement



		Clementine Chicken Salad









		November 23: Blessed Miguel Pro



		Pro Chicken Mole









		November 24 (December 14): Saint John of the Cross



		Cordero Asado









		November 25: Catherine of Alexandria



		Le Coeur de Sainte-Catherine (Saint Catherine’s Heart Cake)









		November 30: Saint Andrew



		Brunswick Stew















		Chapter 12: December Saints



		December 3: Saint Francis Xavier



		Pollo a la Vasca









		December 4: Saint Barbara



		Beef Kafta









		December 6: Saint Nicholas



		Speculaas (Saint Nicholas Cookies)









		December 7: Saint Ambrose



		Cotoletta Alla Milanese









		December 8: The Immaculate Conception of the Blessed Virgin Mary



		Barbeque Blue Cheeseburgers









		December 12: Our Lady of Guadalupe



		Tacos Al Pastor









		December 13: Saint Lucy



		Eyes-of-Saint-Lucy Buns









		December 16 (August 2): Saint Eusebius of Vercelli



		Zuppa Gallurese









		December 21 (July 3): Saint Thomas the Apostle



		Saint Thomas’s Kletzenbrot





















		Part II: The Liturgical Seasons (The Temporal Cycle)



		Chapter 13: The Ember Days



		Dining with the Saints



		Temporal Tempura















		Chapter 14: Advent



		Dining with the Saints



		A Treat for Advent and Christmas



		Christ’s Diapers (Diples)









		The First Sunday of Advent



		Fig Sticky Pudding









		December 24: Christmas Eve



		Salmon en Papillote















		Chapter 15: The Twelve Days of Christmas



		December 25: Christmas Day



		Prosciutto-Wrapped Beef Tenderloin



		Baked Ham with Brown Sugar and Pineapple









		December 26: Saint Stephen



		Leftover Stone Soup



		Horseshoes of Saint Stephen (Podkovy)









		December 28: Holy Innocents



		Blancmange









		December 31: Saint Sylvester (and Saint Basil)



		Basil-Seasoned Chicken with Roasted Grapes









		January 1: Feast of the Circumcision/Mary, Mother of God



		Champagne-Infused Vinaigrette















		Chapter 16: Epiphany and the Time Thereafter



		January 6 (Sunday Between January 2 and 8): Epiphany



		Bacon-Wrapped Golden Bell Peppers and Eggs









		February 2: Candlemas



		Lemon Meringue Pie















		Chapter 17: Mardi Gras or Carnival



		Dining with the Saints



		Pączki Meat Pockets









		Drunkards’ Thursday, the Thursday Before Lent



		Lamb & Rice Dolmas (Stuffed Grape Leaves)









		The Friday Before Lent (and Fridays During Lent)



		Salmon Steaks









		Quinquagesima Sunday, the Sunday Before Lent



		Pork Chops with Sautéed Apples









		Shrovetide



		Collop Monday, Monday Before Lent



		Pork Belly with Honey Soy Glaze









		Mardi Gras, the Day Before Ash Wednesday



		Bananas Foster















		Chapter 18: Lent and Holy Week



		Dining with the Saints



		The Days of Lent



		Cream of Mushroom & Barley Soup



		Fish Day Soup (Soup de Santé)









		Ash Wednesday



		Chickpea, Tuna, and Cabbage









		Laetare Sunday, the Fourth Sunday of Lent



		Simnel Cake









		Passion Sunday, the Fifth Sunday of Lent



		Passion Fruit Cream









		Palm Sunday



		Hearts of Palm Pasta









		Holy Thursday



		Godly Green Soup









		Good Friday



		Fava Bean Hummus with Bitter Herbs









		Holy Saturday



		Scarpaccia















		Chapter 19: Eastertide



		Dining with the Saints



		Easter Sunday, the Resurrection of Our Lord Jesus Christ



		Parmesan Herb–Crusted Lamb Chops









		The Ascension of Our Lord Jesus Christ



		Roasted Asian Quail









		Pentecost or Whitsunday



		Smoky Spiced Barbeque Beef Tongue Steaks
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