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Design Editor
Colleen Eldracher holds a bachelor’s degree in Business Management, with 
a major in Marketing and a minor in graphic design.

She runs a home business making modest women’s clothing, wedding 
dresses, and church vestments.  Since early 2014 she has also been employed 
as a pre-algebra teacher for adult students.  She has given modesty seminars 
in Michigan and Ohio and enjoys writing fiction.

Editor in Chief:
M. Zapp is a mother, an avid fan of the British Regency, artist and freelance 
writer.  After editing for her high school newspaper and working for a small 
town paper between college semesters, she never lost her love for the 
publishing world.  

She is a multi-published author of both fiction and web copy and is currently 
working on the production of several ebooks and novels.

Mission
Altar and Hearth Magazine is an ezine by traditional Catholic women responding to the need for a 
magazine reflective of our principles and values.  We are focused on providing light-hearted, whimsical, 
and inspirational content within a Catholic moral and cultural context.

No more ads for contraceptives.  No more ladies in painted on yoga pants and sports bra tops.  No more 
impractical expensive crafts directed toward two-child families.

Just quality content for the trad woman. 



kind of Catholic I wish I was.

To me, that is the value of Lent. It is 40 days out of the 
year where the Church gives us a kick in the spiritual fan-
ny. Contemplation of Our Lord’s Passion is the proximate 
mover, allowing us to understand how truly in need we 
are of God’s grace. We think of the dignity owed to Him as 
God, and yet how he allowed himself to be humbled again 
and again by His creatures. How can we not but hang our 
heads in shame? And bowed thus, we are in a perfect 
position to pray. 

Sometimes it feels as if I could spend hours praying for 
all the things that I feel need praying for in my life. All my 
personal sins, all the sins that might have been engen-
dered in my friendships with other people, all the souls 
of my family members, extended family members, etc. So 
many intentions. And too, since prayer is not just a matter 
of petition, but of adoration, there is a need to set aside 
time simply to adore, to stay fixed in a state where I am 
open to receive His grace, but also where I focus with love 
and adoration on my God. 

At least that’s how I feel on those rare occasions when 
God gives me a temporary respite from spiritual dryness. 
Enflamed with love and fervor, I feel like I can conquer 
spiritual mountains. But by the next day, my self-delusions 
are revealed. I’m back to the same old weaknesses, the 
same old sins. I am humiliated by my weakness, but only 
because I am riddled with pride to begin with. 

Thus, glory to Holy Mother Church for giving us Lent.

Lent is for the soul what working out is for the body. It’s 
painful and uncomfortable, but hugely beneficial to our 
spiritual health. And I really need to work out more. 

I hope you all have a very penitential and holy Lenten 
Season, and a Blessed Easter when it arrives. 

Pax, 

Maggie
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Every year at Lent, it feels like I look back at Lent the year 
before, and I’m reminded how disappointed I was at how 
it went. 

Like I daresay most traditional Catholics do, I do some 
prep work about a week before Lent starts. I think about 
what I want to focus on during the penitential season and 
how I am going to achieve it. I come up with a list of about 
ten different things I can do, and then pare it down to five 
to make sure I’m being reasonable. 

I start out strong. I’m feeling good. In an idiotic mixture 
of pride and penance, I feel a sense of accomplishment in 
following all of the resolutions I committed to. Thus goes 
the first day. 

Maybe the first week. 

And then I start to backslide. Which explains why I make 
at least five resolutions – so that when the backsliding 
does happen (because I know just exactly how weak and 
pathetic I really am), I will still keep at least two resolu-
tions. 

So in about a week I will be starting to feel the burn. In an-
other week, I’ll be huffing and puffing and wondering why 
it’s so hard to be Catholic, and then berating myself for 
thinking that and reminding myself of Our Lord’s sacrifice 
on the Cross. And what a worm I am because my pathetic 
resolutions are so difficult to keep. 

Is this just #FirstWorldProblems? What do people in coun-
tries where they are sacrificing so much already, like our 
Nigerian brethren, give up for Lent? 

And just like that, I’m distracted from the recollection of 
my soul. As a “revert” to traditional Catholicism, it’s been 
difficult to learn how to live my Faith, rather than to just 
call myself a Catholic. I have to stop and embrace it in that 
moment, rather than as C.S. Lewis once said of Christiani-
ty, have it touch every moment of my life like the sun. It is 
a process that, if left ignored, could lead me to a damning 
complacency, but if heeded, could help me become the 

Dear Readers,



It struck me as the typical anti-spanking liberal stuff, 
assuming that corporal punishment means not using 
all the other stuff she talks about in the article. The ar-
ticle opens on this tack in the first paragraph by saying 
“Throughout the years, we have settled on a parenting 
style that while being very different from many other 
families, has worked well for us. Our style is this, re-
spect the child.”
Clear inference: people who don’t reject corporal pun-
ishment don’t respect their children.
Sprinkled throughout the article are other subtle hints 
that parents who use corporal punishment somehow 
don’t love their children. She speaks about being bitter 
over punishments by her parents, yet later in the arti-
cle talks about how she didn’t have the type of rela-
tionship where she shared her hopes and dreams with 
her parents. Which, for my money, is the real issue, 
not the spankings.
Most of the stuff she talks about including account-
ability and the like is all fine, same with loving children 

and having a close, open relationship with them. But 
none of that actually has to with corporal punishment 
or lack of corporal punishment. In essence, the article 
sets up a straw man (which, as always, is fairly easy 
to knock down) then backs it up by engaging in some 
private interpretation of Proverbs 13:24 which skates 
dangerously close to thin ice. She definitely over-
stretches the shepherd analogy.
In the end, this woman has been blessed with children 
of a certain, naturally docile disposition if she’s nev-
er had to spank them. It’s easy to write a subtly con-
descending article like that from such a situation. But 
the most important takeaway for me is that she’s set-
ting her sights not on corporal punishment per se, but 
those who use it as a crutch. She sets up a false either/
or dichotomy (either corporal punishment or love/re-
spect/education) when I would argue both ought to be 
employed, and fortunately, I’m backed up by hundreds 
of years of preachers. 
N.W. from Ontario

3

Re: “Spare the Rod” in Issue 1
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Birdfeeder
Visitors

It doesn’t take much to attract seasonal birds to your yard in 
both northern and southern states, especially during the winter 
months.  Overwintering species will be looking for a reliable food 
source that is close to cover, such as evergreens or dense bushes.   
Can’t identify a visitor?  Check out bird guides from the library! in person!

Blue Jays tend to rule the roost and 
may scare smaller birds away.  They 

even pick on their own relatives!

The Tufted Titmouse is shy 
but has a distinctive call of 

“Peter, Peter!”
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A juvenile Cooper’s Hawk 
perches on a sunflower head put 

out for birds a bit lower in the 
food chain.

Mr. & Mrs. Cardinal go out 
for dinner.

A male Hairy Woodpecker, 
left, watches the almost 
identical but much smaller 
male Downy Woodpecker, 
right, at the neighborhood 

suet feeder.

Male Red-Bellied 
Woodpecker



1Invest in one good instructional book. 
You want a book with large color pictures and 
clearly worded instructions.  My favorite 

is Knitting Basics by Betty Barnden. My 
friend Heather (who is a talented knitter, 
unlike Yours Truly) recommends Vogue 
Knitting: The Ultimate Knitting Book. Also, 
check out your local library!

2Don’t go overboard and buy supplies 
you don’t (yet) need. Knitting books 
often include long lists of notions and 

equipment.  But before you buy out your 
local yarn store, stop.  Here’s my getting 
started list:
• Yarn for chosen project
• One pair of needles to match yarn weight 

and project needs
• Needle point protectors, which also keep the 

project from sliding off when not in use
• Tape measure
• Yarn needle
• Sharp scissors (small ones if you take your 

work on the go)
• Crochet hook for picking up dropped 

stitches (this can be optional if you’re 
willing to pull out your work)

by Rhonda Ortiz

That ’s 
it.  Chances 

are, if you do 
any sewing, you 
may already own 

the tape measure 
and scissors.  When 

your skills improve and 
you tackle more difficult projects, you 
can then purchase the additional notions 

you’ll need.

3Choose a small project---and definitely 
not a scarf! “I’ll knit a scarf!” everyone thinks 
when they want to learn how to knit.  My 

first knitting project was a scarf, too.  But I have 
found that knitting a scarf can be discouraging for 
a first-time knitter, because scarves take forever 
to finish.
Instead, I recommend choosing an easy project 
which uses straight needles and could be 
finished relatively quickly. For example:
• Washcloths.  Washcloths are not terribly 

glamorous, but because they are small 
and because no one expects washcloths 
to be perfect, they’re great for practicing 
new skills.  Washcloths are made using 
cotton yarn, which is readily available and 
inexpensive.

• Fingerless mittens.  I have a great 

The cold weather is here, and 
with it come visions of curling up next 

to a warm fire with a cup of tea, a 
good book, and - if you’re like me - a 
knitting project. 

Do you have that dream, too?  Of 
being an expert knitter?

I learned to knit a few 
years ago but 

soon gave it 
up.  But beginning 

this past summer, 
I decided to try again and focus on improving my technique. It went 
well - I’ve learned several new skills, such as knitting in the round and 
reading different kinds of patterns.  It’s fun to see my work grow and 
come to completion.

9 TIPS
FOR BRAND NEW

KNITTERS

***************************            ****************************home
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beginning-level pattern for 
fingerless mittens, knitted on 
straight needles, from a book 
called Chick Knits  by Julia 
Cooper.  I have also found 
Pinterest to be another great 
source of patterns.

• Baby leg warmers.  In 
this picture, my daughter is 
modeling a set of leg warmers 
I made using a bulky weight 
yarn on straight needles.  
They’re good for stroller rides 
and car trips.  (I wish I could 
claim credit for the adorable 
crocheted hat she’s wearing---
that was a gift.)

• Hats.  Most hats are knitted 
“in the round” (i.e. in a circle 
using a set of double-
pointed needles), but 
there are patterns out 
there for knitting hats on 
straight needles; in these 
cases, be aware that the 
hat would have a seam.

Choosing a short project will 
not only increase your chances of 
finishing but will also ensure that 
you don’t spend too much money 
on yarn.  Most of these small 
projects require just one skein of 
yarn.

4Spend some time 
becoming familiar with 
yarn labels.  Reading the 

manufacturing label for a ball 
of yarn is like reading Klingon at 
first (and I’m not a Trekkie).  But 
knowing the type of yarn, the 
weight of the yarn itself, plus the 
length and weight of the entire 
skein is important for knowing 
how much yarn to purchase for 
a project. The label also tells you 
what size needles you’ll need, 
according to the gauge.

(Patterns will give instructions 
such as, “3 balls of such-and-
such brand, chunky, approx. 120 
yds/110 m per 100 g ball.”  Huh?)

Both Knitting Basics, Vogue 
Knitting, and most instruction 
books provide instructions on 
how to read a yarn label. Take the 
time to read them through.

5Choose a yarn with a 
smooth texture.  It’s 
tempting to choose a fun, 

fluffy, puffy specialty yarn on 
one’s first go-round, but even with 
some experience, I still tend either 
to get these kinds of yarns caught 
in my needles or to drop stitches 
because I can’t distinguish one 

strand from another.  For a first 
project, it’s best to choose 
a simple yarn that will be 
easier to work with.    

Also, check to make sure it 
won’t easily unravel, should 
you have to pull out stitches.

6It’s okay to practice using 
a less-expensive ball of 
yarn. Now, some people 

will say, “If it’s not beautiful, then 
why bother?” But I think it’s fine 
to wait a project or two before 
investing in high quality yarn, as 
you first want to make sure you’re 
going to stick with knitting.  (This is 
one reason I recommend making 
washcloths to start---cotton is an 
inexpensive and readily available 
natural fiber.)

7Ask an experienced knitter 
to help you learn your basic 
stitches. Knitting is mostly 

done by muscle memory---your 
hands have to learn the motion 
of inserting the needle, wrapping 
the yarn, and pulling it through.  A 
knitting friend can show you how 

ASPIRING 
KNITTERS, 
TAKE HEED!

***************************            ****************************home
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to hold the needles and yarn comfortably and 
guide your hands and fingers through your first 
couple hundred stitches, so that you learn how to 
do it correctly from the beginning.

I regret not having asked for help myself when I 
was learning to knit.  My motions are exaggerated, 
which slows the speed of my knitting down and 
makes my stitches less even.  But even though I 
know my technique is incorrect, I can’t make my 
hands do otherwise. Muscle memory has taken 
over. But if I had had a friend beside me during 
those first few knitting sessions… what a different 
knitter I would be!

8Search YouTube for answers to your 
questions.  Chances are, if you have a 
knitting question, you’ll find the answer to 

it on YouTube.  A quick search yields hundreds of 
knitting instructional videos there - all free for the 
taking!

R   
honda Ortiz is a Catholic convert, wife, mother, and displaced Oregonian 
now living in snowy Michigan. She is the editor of Real Housekeeping 
(www.realhousekeeping.com), a freelance graphic designer, and enjoys 

writing fiction and creative non-fiction.

***************************            ****************************home

9Join Ravelry (www.ravelry.com) and/
or follow knitting blogs.  Knitters and 
crocheters are a social bunch!  So much so 

that they have their own social media network, 
Ravelry, where they can search for and  exchange 
patterns, create project folders, get help, chat, 
make friends, and more.

Knitters also LOVE sharing their work on their 
personal blog and are always ready to leave 
encouraging comments for each other’s projects. 
One great way to find knitting blogs is the Yarn 
Along link-up, hosted every Wednesday at the 
blog Small Things (www.gsheller.com). 

Besides these nine tips, the most important thing 
an aspiring knitter needs to remember is this: 
embrace the imperfections.  Knitting is most fun 
when you relax and remember that you’re making 
progress with every completed stitch and row. Ω

KEEP CALM

AND KNIT



Don’t Match - 

PAIR!

Mediterranean
Teal blue water, hot sand, coral shells, and soft white cotton evoke the warmer sea climates. 

                           If you look alive and vibrant in jewel tones, try these color combinations 
paired with natural jewelry for an effortless look.

***************************               ***************************fashion
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The popularity of military-inspired wear is hundreds of years old. 1940s America was inspired 
by sailors and popularized nautical themed shirts, closures, buttons, and coats.  The basic naval 
colors are navy blue and white, but pairing the basics with a splash of vibrant color, like yellow, or 
bright green, will give your sailor-inspired ensemble a modern update.

Naval

“I WOULD NEVER wear those together.  They don’t match!”  

[Pictures in this article courtesy of www.apostolicclothing.com, www.dresscorilynn.com, & dreamstime.]

Ever hear those words from someone?  Odds 
are, that means they are locked in a clothing 
pigeonhole.  But matching isn’t everything.  In fact, 
while a person may be satisfied they are matched 
to a tee with purple handbag, scarf, and shoes, 
others might think they look like a giant grape.  

Don’t worry about matching everything!  Just 
make sure your ensembles go together and don’t 
clash.  Typically, this means avoid pairing patterns 
with stripes, or mixing shades that are too close 

on the color wheel, e.g. red and dark orange.  
While light blues and dark blues go well together, 
different shades of red, yellow, and green don’t 
always work out.

Colors are evocative.  Pairing groupings of colors 
together, even if you don’t have a piece that 
brings them all together, can bring to mind a 
central idea which stands as the binder for the 
whole.    Below are some fun color combination 
ideas  for different themes. 

***************************               ***************************fashion
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Demure
Perhaps your temperament isn’t quite so bold. Maybe a string 
of pearls and a pair of taupe heels is about as far as you’ll go to 
splash up your ensemble. If that’s the case, than it sounds like 
muted colors – charcoal gray, soft pink, lavender, powder blue – 
are more suited to your palette.

Spunky
Outgoing ladies with personalities like a ray of sunshine should 

be wearing outfits that reflect their inner joi de vivre. And it 
doesn’t matter how old they are. Bright primary colors like can-
dy apple red paired with goldenrod yellow bring out that light, 

joy-giving spirit in the wearer and those around them.

***************************               ***************************fashion
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We’ve all done it at 
least once.  We’re out 
shopping and we pass 

a bridal salon.  A dress in the window 
catches our eyes with its pristine 
whiteness.  A detail in the styling 
catches our fancy.  “Ohhh,” we breathe 
mentally, “if only it had…”

We don’t finish the sentence.  What the 
dress is missing is blatantly obvious.  

When it does become our turn to actually 
visit the bridal salons and boutiques in 
earnest, this same regrettable reality 
dogs our every step.  Strapless.  Low-cut.  
Sleeveless.  Too sheer.  As we listen to 
each round of bridalwear consultants, 
each trying to make a sale based on 
possible alterations to meet our needs, 
styles and requirements start to blur in 
our memories.

What exactly does the church dress 
code require?  How long do those 
sleeves have to be?  How low is “too 
low”?  What about those pretty color 
insets?

While keeping in mind that different 
parishes and pastors may have widely 
different requirements regarding 
acceptable wedding attire, let’s take a 
look at the basics.

1.  Modesty.  While many dresses 
are obviously immodest, others can 
create doubt, especially when only 
viewed online.  First of all, any strapless 
dress is out of the question, unless you 
can find a seamstress willing to add 
the missing parts.  Bolero jackets rarely 
cover enough to help, flop all over the 
place when you move, and don’t fix the 
fact that the dress is low-cut to begin 
with.

For a dress that does have some sort 
of shoulder or sleeve, look closely.  See 
the model’s collarbone, with the dip 
in the middle?  The neckline shouldn’t 
be any lower than the depth of the dip 
again.  Absolutely no cleavage, or even 
the suggestion of it, should be visible.  
As for width, visualize where normal 
undergarment straps would sit.  Then 
add at least 1 inch on the neck side.

The dress shouldn’t be cut much lower 
than a T-shirt in the back.  Sheer cut-
outs in the bodice are not allowed, and 
if it has a laced back, the laces need a 
panel behind them.

For the sleeves, mentally divide the 
model’s arm into 4 equal sections, with 
the elbow as the center point.  The 
sleeve must be at least ¼ of the length of 
the arm, but preferably closer to elbow 
length.  Many priests see ¾ or full-length 
sleeves as the ideal, requiring that your 
elbows be covered.

2.  Fit.  Due to their weight, 
wedding dresses should fit 
closely through the waist so 
your hips carry the bulk of the 
load.  If you are an odd 
size, always order based 
on your largest body 
measurement – the waist 
can be taken in later.  
Having the dress hang 
from your shoulders is 
exhausting, especially 
if it has a built in 
crinoline.   

Watch out for 
dresses that curve 
in below your hips 
and posterior!  
This is always 

hand trick: 
If you are wear-
ing the dress, put 
the palm of your 
hand on your 
chest touching 
your neck.  The 
neckline should 
touch the far side 
of your pinkie.

The depth 
of the dip 

twice.

1/4

1/2

Full

Collarbone

3/4
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immodest.  The skirt must at least fall straight 
from the widest point of your hips or thighs, 
whichever is larger.  Always make sure you can sit 
down without popping a seam!

If you go to try on dresses in person, you will 
notice that most gowns have an incredible 
amount of boning through the bodice.  Strapless 
dresses need this so they do not fall down.  A 
dress with shoulders and sleeves can often do 
without boning entirely, but if you are full-figured 
it provides some nice shaping.  It is much easier 
to bend and sit without the boning.

3. Cost.  Unless you are having your dress 
custom made by a seamstress, ALWAYS allow 
between $100 – 200 in your budget for alterations.  
If your dress will require significant “additions” 
to the top, allow more depending on the level of 
decoration needed to blend the alteration.  Even if 
your dress is modest and otherwise fits perfectly, 
hemming and train bustling alone often run close 
to – or over – $100 based on how many layers the 
dress has.  

4.  Color.  There are over 200 shades of bridal 
white.  More if you include ecru, ivory, mocha, 
pink, blue, silver, and the countless variations in 
between.  White has only been a “traditional” 
color since Victorian times.  If you are considering 
a color that isn’t even close to white or a pastel, 
seek your pastor’s opinion.  Do try on a couple 
dresses that are in shades you never would have 
visualized – you may find that a dress with a pale 
blue cast does wonders for your complexion!   

5.  Always Check Before Putting 
Money Down.  Who is the almost-last 
person you’d think of showing pictures of your 
dress to?  The officiating priest!  Expect your 

pastor to require that he see photos of your gown 
in its final condition.  It will be much easier (and 
save lots of heartache) if you show him pictures 
as soon as possible in the process, even perhaps 
before making the first payment.  You don’t want 
to find out 1-3 days before the wedding that 
the dress doesn’t pass inspection.  You will end 
up wearing a white graduation gown over your 
wedding dress and feeling awkwardly miserable, 
because ultimately, the priest has the final say on 
what you can wear down the aisle.

If all this seems like a lot of work and bother, 
remember that your wedding is the most public 
event of your life and that you will be right up 
at the front of the church in front of the Blessed 
Sacrament.  Generations later, your children and 
grandchildren will be looking at your wedding 
photos – you don’t want to scandalize them and 
regret your appearance!  Ω

Sources for Modest                                                             
Wedding Dresses:

Colleen Eldracher comes from a long line of talented Catholic seamstresses and 
loves the whole process of creating modest, stunning wedding gowns - except for 
those dratted zippers!  She is always happy to get bridal referrals from traditional 

bishops and clergy across the United States and Canada.  Check out her website at www.
colleensmodestfashions.com or pay a visit on Facebook, TradCircle, or Pinterest.  

Bridal Secrets (New York)
Caters to Jewish brides but has a lot 
of stock due to very short engagement 
periods.

Chatfields (Missouri)
Advertises that they work with 
Pentecostals, Baptists, Mormons, 
etc. who have fairly conservative 
standards.

Colleen’s (Michigan)
Traditional Catholic company that 
only makes modest dresses.  All 
gowns are custom made to order.

***************************               ***************************fashion

14



**************************                    *************************spirituality

WHAT THIS BOOK IS:  907 stories taken 
from a book titled The Catechist.  It 
covers stories relating to the most 

teachable aspects of the Faith, from the Ten 
Commandments to the articles of the Creed to 
the three theological virtues.

WHY YOU WANT THIS BOOK:  Modern readers 
might find some of the stories in this book to 
be improbable.  It is not a book written for the 
skeptic.  But for the young catechist desirous of 
learning without the didactic experience of taking 
a class, this book will prove an aid to catechetical 
understanding, rather than a hindrance.  

Stories have had an enduring popularity because 
everyone likes being entertained. The practice of 
teaching through stories has the happy precedent 
of being utilized by Our Lord.  

Thus, stories relating to the Faith have twice the 
spiritual impact a lesson or lecture on the same 
subject would.  So many lessons can be imparted 
through a single story, and the second-hand 
experience, the reader’s identification with the 
characters, make those lessons more memorable. 

Many of the stories may be familiar to those who 
are daily readers of the lives of the saints.  Not 
all the stories are associated with the Catholic 
religion per se, but in one way or another there 
remains a connection, an imparting of knowledge 
on a particular tenet of Catholicism, even if it be 
only by default.  

Although the stories are written in a style that 
has long left us, their brevity and action-oriented 
plots will hold the interest of young readers.  
Saint stories from all ages will inspire us with love 
for God and neighbor.  Other stories, depicting 
antagonists reaching a deplorable end, serve as 
warnings.  Still others make us want to embrace 
the Cross, and help us realize how remiss we have 
been. They help us to understand the Faith by 
viewing it from various perspectives of human 
interaction.  

While St. Thomas Aquinas has his place, duly 
revered for his defense of Catholicism by syllogism, 
Stories from The Catechist give us simple ways to 
ground his theological principles in a real world 

– even if old world – application.  It may 
astound readers how much we can relate 
to the people portrayed throughout the 
narratives.  It proves to us how, despite 
all of our “progress,” human nature has 

changed not at all.

If you didn’t inherit a culture that is conducive to 
relating oral history, one that preserves through 
tales the principles of people and religion, then a 
book like this is especially for you.  Learn something 
new, something you never thought of before.  
Learn it.  Teach it.  Share it.

WHERE TO BUY IT:  Published by TAN, it is 
available for purchase through most Catholic book 
sellers or online via amazon.com.  Ω

Book Review
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WomanPerfect

We all have an ideal.  Our ideal looks a certain way, acts a certain 
way, has certain interests.  I fear that traditional Catholic women are falling prey to 
the mentality that to be a good Catholic woman, we have to fit into a rigid cookie 
cutter mold of womanhood. And if we aren’t fitting into that mold, we aren’t good 
Catholic women.

We are justifiably afraid of aligning ourselves with 
modern culture. It’s easier to rely on a template. 
It’s easier to allow ourselves to be pressured 
into believing that in order to be a good Catholic 
woman, we have to ascribe to a social (traditional 
Catholic) norm. 

I think all of us would agree that the “Perfect 
Woman” is the Blessed Mother. After all, “hand-

picked by God” speaks volumes about Her perfect 
love, humility, and general virtue. 

At the very least, we know that Our Lord inherited 
from Our Lady the totality of His earthly Body. 
From this we can suppose that He inherited, in His 
human nature, her temperament. But we know 
Our Lord’s temperament to be in perfect balance.  
I grant that the difference in perfection between 

by Magdalene Zapp
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Our Lord as God, and Our Lady as a created being, 
is an immeasurable gulf.  And yet, of us all, she 
comes the closest to perfectly imitating Our Lord 
in His perfections, as we are all called to do. There 
is an inherent resemblance between the Mother 
and the Son on an unfathomable number of levels. 

But does our understanding of the Blessed Mother 
reflect what we actually have in mind when we 
think of the perfect woman? Or do we tend to 
give in to the American, protestant-influenced, 
1950s ideal? Is she willowy and thin? Does she 
always wear her hair simply, nary a hair out of 
place? Does she wear high heels when she cooks? 
Does she always speak gently, laugh quietly, and 
wake up at 6 a.m. to get her spouse coffee? Does 
anything less than attaining that version of the 
perfect woman make us feel like failures? And if it 
does, should it?

Our ideal of the perfect woman shouldn’t be a 
compilation of traits that we have been told we 
should admire from a worldly perspective, even 
if it’s a trad one. Are we more concerned about 
satisfying other people’s expectations of what it is 
to be the perfect woman than we are about being 
the most perfect woman we can be?

You might laugh in a way that others think 
immodest and feel self-conscious about laughing. 
Or you might be considered heavier in thought 
than two tons of bricks, and so attempt to force 
yourself to be more light-hearted.  On the other 
hand, that same laughter might lift another’s soul 
who has a propensity to gaze on the world with a 
negative, solemn eye.  That seriousness may be 
what saves your soul. You might have a strong 
personality. Do you fall to the temptation to curb 
it for fear of shaming from trad society?

Of course, any annihilation of self-will performed 
for the greater glory of God is laudable. But if we’re 
doing the proverbial version of wrapping our feet 
like the Chinese for the sake of what is considered 
to be traditional-Catholic-culturally acceptable, 
we should rethink what we’re doing and why.

Women who know themselves, who own 
themselves, don’t carry an image of the perfect 
woman in their heads centered on what other 
people, men or women, think the perfect woman 
is. 

Women who know themselves have a concept of 
the perfect woman based on the perfection God 
calls them to, not what the World – not even the 
traditional Catholic World – calls them to. Time 
and again St. Teresa of Avila would warn against 
falling prey to the desire for the honors of this 
world. For women, especially trad women, isn’t 
this one of them? 

Sometimes, in the desire to acquire the same 
faulty human respect we give to others, we want 
to be just like them. Never mind that trying to 
fit our character and personality into their mold 
pinches like a shoe three sizes too small.

We have a picture of modesty, and it sometimes 
has a disproportionate focus on the exterior. 
Modesty of speech, clothing, and action are 
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to act a certain way. These are the parameters 
given to us by God, the parameters in which He 
desires us to save our souls. Should we attempt to 
disregard the inevitable impact those experiences 
and personality have made on our character? Is 
it not counter-intuitive and counter-productive to 
our spiritual growth to do so? How can we possibly 
attain the perfection of ourselves, if our vision is 
blinded by an ideal that is far beyond our ability 
to fulfill?

Don’t look to fit the world’s “perfect woman” 
mold. Look to fit a perfect you mold. Work toward 
your own perfection. 

Remember, when you die, and – God willing – go 
to heaven, you won’t be canonized as “the next 

St. Therese of Liseux,” “the next St. Joan 
of Arc,” or “the next St. Bernadette.” 

Saints never became saints 
by capitulating 

to outside 
pressure 

to be 

someone 
other than 

who they 
were. And while 

all of them would advocate their 
own existence being swallowed up in 

God (for we are groveling worms, objectively 
speaking), all of them embraced who they were. 

We are ever-evolving works in progress. We 
shouldn’t let anyone influence us to believe that 
they have attained some ideal, and by comparison, 
we’re wanting. Only we are in a position to know 
ourselves best. Only you are in a position to know 
how close or how far you are from mirroring Our 
Lady according to your temperament, your natural 
virtues, and your weaknesses.

We have to learn to embrace who we are, what 
God has given us. If we are going to be saints, we 
are going to be saints in our own right.  Ω

important as a reflection of the interior. But do 
we find ourselves caught in the trap of “in order 
to become a modest Catholic woman, I must do 
this,” even if it means forcing ourselves to emulate 
an ideal woman wholly unsuited to who we are? 

Instead, why don’t we think in terms of versions? 
Other versions of a modest Catholic woman 
won’t be the same as your version of a modest 
Catholic woman.  I’m not advocating immodesty, 
but rather the creation of our own personal, 
unique template. We are all made in the image 
of God, but we are all originals, influenced by our 
circumstances, education, local culture, and more. 

No one has experienced the peculiarities of your 
parent’s marriage, your experiences with your 
siblings, your hardships, blessings, talents, 
or inclinations. With something so 
unique, so utterly individual, how 
supremely silly 
is it of us to 
attempt to 
be anyone 

other than 
the perfection 
of who we are. 
We have to own 
ourselves with such totality that 
our Faith remains unshaken by the trials 
God sends to those He loves, to those who are 
attempting perfection.

We hold the Blessed Virgin Mary up for our 
universal veneration because of her resemblance 
to her Son, and her own love for and cooperation 
with God’s Will. We aspire to imitate her, in the 
hopes that our imitation of her will bring us to a 
closer imitation of Him. 

But that imitation is an imitation that is and 
must be bound by who we are, for better and 
for worse. Our personalities and temperaments 
are inevitable, inescapable. We are compelled by 
the sum total of our experiences and personality 
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A Home Altar Carried Us Through
An excerpt from the upcoming “How to Start A Home 
Altar Tradition: Sacramentals & Devotions for the Catholic 
Family.”  

By Rita Davidson

When I look back, our home altar seems 
so natural to us now. But years ago in 
1997, when we first began, it was like 

first learning how to ride a bike. It was the most 
un-natural thing ever. 

Rosaries… what was that? That monotonous 
rhyme repeating the Hail Mary over and over 

again. Can you imagine what strangers must 
think, hearing this repetitive prayer, not having an 
understanding of Faith?

We were blessed to have donations of used 
religious materials from a religious friend.  We 
soon realized the older the items were the most 
beautiful.

Our home altar has served us well over the years. 
From sorrows that came to our family, to joys, 
and anxieties for which it seemed there was no 
consolation.

Knowing how much this tradition has been lost 
to Catholic families brings real sorrow to my 
heart. When we think of all the losses our Faith 
has suffered - the traditions and the customs that 
were once so common - but are now foreign to 
many, we must conclude that the Church is truly 
going through a purgation, an agony.  If we think 
about the loss so many graces too much, it can be 
overwhelming.

Families must protect themselves from the 
onslaught of the darkening world. Society seems 
bent on destroying itself and we must protect our 
children from getting drawn into this. They are 
the casualties of this war. And Satan is doing his 
all-out best to destroy them.

When I finally started writing my Home Altar book 
it was out of a desire to bring back the traditions 
that Catholic families once had, and to share 
my experiences and the wealth of knowledge 
I gained from my research and from talking to 

Editor’s note: To many traditional Catholics, the home altar may be old hat, part and parcel of living 
the Faith. For those who are new to Tradition or are converts, the home altar may be something they 
have never heard of before. This is for them.

*************************************************************
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other families and religious.

We developed an extensive collection of statues, 
doilies, incense, votive lights, and relics. With the 
change of liturgical seasons, we would change the 
altar too, Advent and Lent resulting in the greatest 
altar changes. But even smaller feasts, like those 
of favorite saints, deserve our attention and some 
token, some small display would go up too.

We always kept our Home Altar above our 
television set. While we didn’t have cable or 
incoming television, with our rented DVDs, it was 
a good reminder for us to keep things clean and, 
hopefully, approved by God.

But many things changed when our family 
suffered a devastating house fire in July of 2013. 
It took our home, our business and vehicle, and 
left us homeless for six months. We were thrust 
out into the world with nothing to our name: no 
ID, no money, no vehicle, or even clothing.  

Our family reeled from the weight of this cross. 
Our only prayer was for relief from our pain. 
We ended up living in a small camper trailer the 
next day. When we drove back up to our house, 
we found was a devastating mess. Burnt items 
everywhere and nothing recognizable. Our hearts 
sank. Numbness set in. It was unbearable. 

But as we walked around the blackened ruins that 
used to be our house, we first found an untouched 
picture of St. Maria Goretti. Joy of joys to see 
something not destroyed - and the image of St. 

Maria Goretti, one of the patrons of our work 
there! We went on to find a book of St. Therese 
the Little Flower, her full color picture staring up 
at us. What small consolations Our Lord provided 
for us among the bleak outlook of our life!

But our greatest joy, was looking at our melted 
van. Yes, our van was melted right past the front 
tires. Front hood melted, windshield and tires 
melted. Even my sunglasses melted right out of 
their metal frames. One would assume the rosary 
on our visor had suffered the same fate. But, there 
on the floor, was the plastic rosary. The rosary had 
survived! 

We were in awe, blessed with a miracle after 
losing so much.

Now we had a rosary too. Only one for our family 
of six, but it was one. And a special one. 

So, I hung it by itself on a high shelf where all 
could see it, with a special scarf as an ‘altar cloth’. 
It was the first piece of our Home Altar partially 
restored. I could only hope God would forgive this 
makeshift display of faith and trust.

A few days later, we were able to get a ride out 
to the local town. Feeling beat up and bruised 
from our last few days, I went to the dollar store 
and found a picture of the Sacred Heart and Our 
Lady of Guadalupe. Joy! My feelings of hope and 
security increased as I purchased these to put in 
our small camper trailer. It was the beginning of 
our Home Altar again.
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R ita Davidson is a skirt wearing, scarf loving, Catholic mom of 7. A former 
hairdresser and make up pro, she is the author of the bestselling, 
Immodesty, Satan’s Virtue, a writer, coach and speaker. After suffering a 

devastating house fire she now leads souls back to Christ by helping them carry 
their crosses with joy! Find her on the web at www.littleflowersfamilypress.com.
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After losing everything, what had become most 
important to me was restoring our home altar, a 
visible reminder of our faith and our security. And 
we consider that it was encouraged by God, in His 
placing a rosary in our hands immediately after 
our fire.  

There is no greater time than now for families to 
create a place where we can find peace and security 
again. Perhaps you won’t have a devastating fire, 
as we did, but there are plenty of crosses sent by 
God to Catholic families. Losses of children, losses 

off loved ones, losses of jobs or homes. Sufferings 
that send us back to the foot of the cross, right 
where He wants us to be.

Your home altar can be a visual reminder to 
others of your faith, and to you of your duty. It is 
a reminder to give God a place of honor, when so 
much of the world offends His most Sacred Heart.

If you haven’t already started your home altar, I 
hope you’ll start yours today.  Ω
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SYMPTOM:
You catch yourself looking in the mirror, shop windows, and in the 
reflection of shiny cars. You justify it by saying that you just want to make 
sure you don’t have any fly aways, that everything is in place. Looking this 
much isn’t really that bad. But really you’re trying to squelch that inner 
voice that’s saying, “Why are you so concerned about how you look?! Is it 
so important that you look pretty or put together?

DIAGNOSIS:

Vanity is a slippery sin. It sneaks in there before we even realize it and 
can take root quickly, displacing our humility by getting us to focus on 
superficial aspects of life.  Vanity concerns itself with what the world 
thinks of a person, rather than what God thinks of them. Thus, though 
rare, even the most seemingly pious person can be guilty of great heights 

Vanity

TREATMENT OPTIONS:
Daily reading and meditating on a good spiritual book, especially one on 
humility, can help one make headway in fighting against vanity. Of course, 
the moment one stops fighting vanity, relaxes, and says, “Hey, I think I’m 
getting the hang of this!” is the moment vanity again rears its ugly head. 

The fight against vanity has to be unremitting, total. Shrugging off moments of vanity as unimportant to 
the spiritual life shows that your commitment to fighting it, and fighting for humility of heart, is wanting.

1Take a cue from St. Rose of Lima and do something to “uglify” yourself. I wouldn’t suggest going 
weird (e.g. shaving your eyebrows off – eek! – because you don’t want to misrepresent us as a weird 

sect to outsiders), but doing a temporary measure like not plucking for two weeks will do the trick. It 
will drive you crazy and look awful. Yay!

2Want to go a little more extreme? Get a haircut that you know 
will look awful on you. That’s a minimum 6 wk. commitment to 

humility. It’s not quite whole hog since you just have to put up with 
it or go schedule a fix, but it will help curb your habit of glancing in 
the mirror so much. 

3If fussing with your hair isn’t your thing, but clothes are, try 
wearing all of those unflattering outfits you happen to still have 

in your closet. You know you have some buried in there. The colors 
that clash, the prints you never choose because they don’t attract 
you, the cuts that make you look two sizes bigger than you are.

4Take an internship at a morgue. Or just go on a field trip. Not to 
be morbid and weird, but because, as St. Francs Borgia1 could tell 

you, viewing dead bodies up close and personal, before they are all 
“normalized” and fixed up for viewing, can really make you rethink 
your priorities in life.  Ω

 1St. Francis Borgia, though pious as a child, became distracted from his spirituality while 
at court. On accompanying the decaying body of Queen Isabella of Spain to her final 
resting place, he was extremely moved and decided on changing his life forthwith. 
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Remember that moment when the team you 
wanted to be chosen for, didn’t pick you? 
Was it heartbreaking?  It can be hard to 

admit that someone else, if not the whole team, 
is somehow better than we could ever be. That’s 
where it starts doesn’t it, when we compare 
ourselves to someone else? 

Think of a time, when you really felt “special.”  Now, 
take another moment, when you felt “privileged.”

Two different scenarios, I’m sure. Now, take 
another moment and think of a time when you 
were given a “special privilege.”   It can be home 
related, work related, life related… it’s yours to 
own, so take time and really think about it. Most 
likely you’ll feel a sense of pride. Not the evil kind, 
but the God-given wonderful feeling of “Wow, God 
really entrusted me with something big here.” 

Now, what if, at this moment, without warning 
you were given a “special privilege” like no other?  

This happened to us. It happened to us, without 
warning, without experience, without prior 
training, without certification, without references. 
Although sudden, we came to realize it was a 
privilege that would extend beyond our lives in 
the most immense and immeasurable ways. A 
privilege that would not only change our hearts, 
but would, from now on, change how we treated 
others. We began to realize an important lesson in 
life, that of unconditional love.  

Gabriella, our beautiful daughter, who came into 
this world with Down-Syndrome, is our special 
package of unconditional love. The most simple, 
profound, special privilege we have ever been 
entrusted with: a “perfect” little human being. 

After Gabby was born, the doctor informed us she 
might have Down-Syndrome. I wasn’t prepared 
for this. We weren’t prepared for this. I didn’t 
know what to do. But I knew that something out 
of the ordinary had happened. 

All of a sudden, I wasn’t in control of this little 
human being in front of me. This beautiful 
baby girl, whom the doctors had to check for 
complications of the heart, complications of 
hearing, of her intestines, of… everything. All they 
knew for certain, was that she had “markers” that 
pointed to Downs. 

My heart skipped a beat. Then two. Then, I was 
in a daze and just wanted her back, in my arms 
to hold, to tell her everything was going to be 
fine. That she and I were going to get through this 
together.

I didn’t want a moment to go to waste. 

Though I was in a slight state of shock, instinct and 
intuition kicked in. This little creature of God, had 
to eat and all I wanted was my baby girl back. A lot 

Anna Alepin is a homeschooling traditional Catholic mother of four. This is her story, uncut.

SPE’-CIAL   adj. 1. different from what is 
common or usual; exceptional.  2. distinct from all 
others; unique.

PRIV’-I-LEGE   n.  1.  A special right or 
benefit that is granted to or enjoyed by some 
people and not by others.

Gabby
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of mixed emotions, emotions that I didn’t know 
existed, came flooding out. And the questions! 
What ifs, what now, what will be.

Our world, our humble lives, in an instant, 
changed. 

Many emotions ensued from the first moment, to 
the days and weeks that followed. Yet deep down 
we both knew what incredible responsibility lay 
in our laps. I realized that I was given a special 
privilege, one that was prepared for me even 
before I was formed in my mother’s womb. It was 
a privilege that would extend beyond my life to 
others. Some would have immovable hearts, but 
other hearts would welcome the joy and peace 
that comes of such a gift. I know I did, and I still 
do. And why?

Because the Lord had chosen it to be so. 

We have been given an opportunity to help care 
for a little soul that will forever be pleasing to 
God. Can you even begin to fathom that? Who 
wouldn’t want to welcome a child such as this? 
It would be a tragedy to turn our back on God, to 
reject this instrument of grace.

These “angels,” as many call them, emit a joy 
and innocence so pleasing, it perfumes the earth 
with heaven’s scent. These beautiful gifts from 
God, have been specifically chosen by God, to 
remind the world of what is truly important, that 
unconditional love is and will forever be the most 
beautiful gift we give to one another. 

“Oh, what a special privilege to be given such an 
honor…” How many times have we heard such a 
phrase exit our mouths, or hear it from someone 
else? 

It sure makes one feel special to be singled out 
for an honor of importance, or fifteen minutes of 
fame, or whatever it may be at the time. These 
honors are momentary, are fleeting, are gratifying 
in a superficial sense. But their glory is only for 
a moment. They makes us feel special, for a bit. 
Then, it’s back to reality. Back to the daily grind. 

This world is fixated on making man feel important, 
special, set apart, but only for the transitory 
satisfactions and gains of earthly happiness. It’s 
kind of like that first cup of coffee in the morning. 

Gabby the Artist

Gabby the Guitarist
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It gives you a jolt of energy and makes you feel 
like you can conquer the world! But, what can the 
world truly offer us? What does the world have to 
give that will last? 

What touches the very essence of our being, 
the very depths of our soul, that moves us to 
compassion, to caring, and to making a change 
and a difference that brings us out of ourselves, if 
not unconditional love and forgiveness? If we have 
not love, we have nothing. If we do not forgive, we 
can never be forgiven.

Every time I contemplate the Passion of Our Lord 
my soul is deeply moved. I experience immense 
sadness at the realization that Our Lord’s wounds 
are in part due to my sins. When I think of the 
soldiers spitting on the face of Christ, what torment 
goes through me. And yet, in life, in my own life, I 
have done the same. Oh Lord, how I deserve the 
worst, and yet You continue to bless me. 

We have no idea how the Lord will choose to bless 
us. We have no idea how He will pour out His 
blessings upon us. We may have our list and it’s 

Happy Gabby

okay to have a list. It’s okay to give our dreams and 
desires up to the Lord. It’s okay to make plans, as 
long as we know that He’s in charge.

Will you make it on that team? Will you win that 
award? Will you have your fifteen minutes of 
fame? 

Maybe. But, why concern ourselves with the 
world? Let us concern ourselves with what the 
Lord has for us. You may think you will never be 
fully prepared, but when He delivers, He does so 
when He knows you’re ready to receive what He is 
ready to give.

When Gabriella arrived home from the hospital, 
(no surgeries needed!) her god-father, holding her 
in his arms, looked down at her and asked us what 
the doctor said. Puzzled and confused, because 
neither my husband nor I told anyone yet of her 
Downs, I mentioned to him what the doctor said. 
With a gentle smile on his face he said, while still 
looking down at her, “I wonder Gabriella, what 
‘message’ you have for this family!” Saint Gabriel 
the Archangel, the “Messenger of God” How 
touching, how simple, and how true his words. 
What comfort, grace, and wonder filled our living 
room that moment.

When God chose to entrust to us a “special 
privilege,” in no way could I have imagined that it 
was a privilege that would extend so far beyond 
the private sphere of our own family. A message 
of God’s unconditional love to our family, and to 
the world.

Let’s keep our eyes open and our hearts ready to 
receive what God has in store for those who love 
him. 

Let us love him and be ready, for He is eager to 
send “special privileges” to those who are willing 
to receive them. Each package is unique and 
different. Just say “Thank You!”

It’s been almost seven years since our Gabby came 
into our lives. I am grateful for those friends who 
have stuck around and I still wonder why others 
have left. I realize each day, what a blessing it is to 
have this little girl in our midst. 

She says what she means and does what she 
knows best. She doesn’t mince words. She loves 
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to sing and dance and perform. She is a people 
person and gives random hugs to strangers. 

I always think of the Lord’s words, “Let the little 
children come to me.”  Who would reject such a 
child? 
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Anna Alepin has a BS in Elementary Education from FSU, taught for ten 
years before establishing her own tutoring company, and currently home 
schools her four beautiful children. She is the proud mother of a special 

needs child, loves her Catholic Faith, and is currently working to establish a 
charity that brings awareness, understanding and acceptance in communities 
with families who have children with Downs Syndrome.
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Who would turn their back on such as these? 
Their love is God’s love in the most beautiful and 
simplest form. It is also the greatest, for it is love 
unconditional.  Ω

Little Violet of the Blessed Sacrament
Helen “Little Nellie of Holy God” Organ
(1903-1908)
Nellie was born in Ireland as the fourth child of 
a military family.  After her mother’s death from 
tuberculosis, Nellie and her sister were sent to 
stay with the Good Shepherd Sisters in Cork.

 As a toddler, Nellie had accompanied her father 
to Mass, prattling about “Holy God,” which was 
her own way of describing Jesus.  At the convent 
school, she became very interested in the Infant 
of Prague, delighting to “play” with the statue 
and carry it around with her.  One day, while 
playing in the kitchen with the pots and pans 
and the statue of the Infant of Prague, Nellie 
exclaimed to the cook, Mary Long, “Longie, Him 
dance for me! Longie, play music!”  For a few 
minutes she danced about, then stopped.  She 
had several other visions of Jesus during her life.

When her neighbor in the dormitory mentioned 
that Nellie was often in pain during the night, 
the doctor examined her and discovered that 
she had tuberculosis.  At one point she had to 
have an emergency operation to remove some 
beads that she had accidentally half-swallowed.  
Shortly afterward, it was found that her jaw was 
infected with caries - so badly that pieces came 
off.  The sisters nursed her tenderly, in spite of 
the horrible smell from the rotting bones in her 
mouth.  Throughout, Nellie bore her sufferings 
heroically, saying that they were not much 
compared to the Passion.

Nellie longed 
to receive Holy 
Communion, but 
was only 4 years 
old.  She prevailed 
on anyone who 
was willing to 
come to the 
infirmary directly 
after Communion 
to let her give 
them a kiss for 
Jesus.  She knew 
without being told when someone had received 
Communion, and she could also tell whenever the 
Holy Eucharist was exposed in the monstrance.

Special permmission was requested, and granted, 
allowing Nellie to finally receive her First Holy 
Communion on December 6, 1907.  After that 
the awful smell from her jaw disappeared.  

Nellie died on the Feast of the Purification.  A 
year and a week after her death, her body was 
exhumed and found incorrupt, clad in her First 
Communion Dress.

When Pope St. Pius X heard about Nellie, he 
exclaimed, “There! That is the sign for which 
I was waiting.”  He then lowered the age for 
children to receive Holy Communion to about 
the age of seven, when they achieve the use of 
reason.

www.mysticsofthechurch.com
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In Catholic cultures around the world, major feast days are celebrated at home with mamas elbow deep 
in dough – for Christmas cookies, breads, and ethnic foods particular to specific regions. These time-
consuming goods go back hundreds of years and are passed on from mother to daughter, generation in 
and generation out. 

But in America, a country without thousands of years of ethnic traditions behind us, and many of our 
traditions imported, like the Feast of the Seven Fishes, converts can sometimes feel like they are at a 
loss as to what to do. Perhaps their family didn’t do anything on feast days, or perhaps they weren’t 
raised with an extensive understanding of the domestic arts. Who knows?

If that’s you, you might consider taking on traditions from other cultures. Below are two different food 
traditions carried on by Catholics of their respective cultures. These recipes make large quantities, are 
fun for parties of ladies to do together, and are typically made for special occasions.

Feast Day
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Chicken & Green Chile 

Tamales
Equipment:
• Steamer pot
• Large Saute pan
• Soup pot
• Various bowls and a large platter

Ingredients:
• Corn meal for tamales a.k.a. Masa 

de tamal (available in specialty food 
stores or sometimes in cheaper 
grocery stores. Walmart does not 
typically carry it.)

• Dried Corn husks (again, available in 
specialty food stores or sometimes 
in cheaper grocery stores like Aldi’s 
or Save-A-Lot. Walmart does not 
typically carry it.)

• 5 lbs Boneless Chicken breast
• 2 large dried chiles
• 2 lrg onions
• Bulb garlic or garlic powder
• Cumin
• Oregano
• 2 small cans Herdez Green Chile 

salsa (typically in the Mexican food 
section)

• Chicken bouillon

Stage 1: Prep Chicken
This part of the tamale making process can be done the day before and the chicken stored in the fridge. 
Put the chicken in a large heavy-bottomed pot and fill with water just until covered. Add the dried chiles, 
one of the onions – peeled and halved, half of the garlic – cloves crushed and skins removed, 2 heaping 
tbs. of cumin and oregano, and 2 tbs. salt. 
Simmer the chicken until it can easily be pulled apart with fork tines – about an hour. Drain, reserving 
the broth, and then ‘pull’ the chicken meat apart using two forks. 

In Mexico around Christmas 
time, tamale making is an event. 
All the ladies of the extended 
(and extensive) families get 

together and have a tamale making party 
because it’s a big job, and the more hands 
available, the more can be produced in a shorter 
amount of time. 
What is it? A tamale is a steamed corn 
dumpling filled with seasoned meat. And they 
are delicious. If you make tamales, you make 
lots of them because a small amount of meat 
goes a long way in tamale making. And don’t 
worry that you’ll make too many. They can be 
wrapped in foil and frozen for future meals.
The important thing to keep in mind in making 
tamales is the process. The husks have to be 
steeped in hot water before they can be used. 
The tamale filling has to be prepped. And the 
more flavors incorporated into the masa and 
the meat, the better tasting the tamale. 
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Or, if you have a Kitchen Aid mixer, save yourself 
time by dumping it in and giving it a whirl with the 
paddle. If you do use the latter method, only do 
it just long enough to take most of it apart. If you 
let it go too long, the meat will become pulverized 
chopped pieces, rather than strips. Don’t forget to 
keep your broth!
Slice the onion into thin strips going with the grain 
of the onion, instead of across the grain. Saute 
in an extra-large heavy-bottomed saute pan in a 
tablespoon of cooking oil. Crush the remaining 
garlic and add it to the onions. Add 1 tsp. of cumin 
and saute for 2 minutes, stirring to make sure the 
garlic doesn’t burn. Add the chicken and the cans 
of green chile salsa. 
Gently toss to incorporate the sauce throughout 
and add salt to taste. Make a hole in the chicken, 
if it fills with a thick layer of liquid, the filling is too 
wet.  If it’s too wet, simmer the chicken until only 
a very thin layer of liquid creeps into a hole made 
in the filling. 
Once the chicken is the right consistency, it’s done! 
Allow it to cool somewhat before using, or cover it 
and put it in the fridge to use the next day. 

STAGE 2: Filling the tamales
Get your tap water as hot as possible or boil 
enough water to cover the husks. Place your dried 
husks in the bottom of big, deep bowl, loosening 
them a bit so the water can seep in between the 
layers. Fill the bowl with water until the husks are 
covered. They will try to float, so you might want 
to put a smaller pot on top of the husks and set a 
jug of something inside the pot to help keep the 
husks submerged. They should remain submerged 
for at least ten to fifteen minutes. 
Prepare the masa according to the packaging 
directions. Strain and use your reserved chicken 
broth as the liquid component, but taste it first. 
Add chicken bouillon as needed until it tastes like 
a seasoned soup base. 
Tip: the masa recipes invariably call for lard, but 
using cooking oil or olive oil works just as well. If 
you’re health conscious, you might be tempted to 
skimp on the oil. Don’t! Unless you want crumbly 
tamales. Tamales are splurge food (which may 
explain why they are primarily made for special 

occasions!)
Prep your tamale making center with the masa, 
the drained husks, the meat, a large platter to 
move your finished tamales to, and a plate to 
form your tamales on. 
Tamale husks are wider on one end and tapered 
toward the other. Take a husk – minimum five 
inches (eyeball it) across the wide end. Lay it on 
the plate with the tapered end towards you. 
Place about 2 tbs worth of mase on the right side 
(left if you’re left-handed) near the edge of the 
husk and spread it two- three inches wide (wider 
if you have a wider husk, narrower if you have a 
narrower husk) in a thin layer four to five inches 
long. 
Place chicken filling down the middle about a ring 
finger’s width and height. Roll the husk over the 
filling, starting on the right side and making sure 
that in the first roll, all the filling is captured inside 
the masa. If the back of the husk ends up rolled 
into the masa, you’ll have a masa roll, instead of 
a filled dumpling. After the first roll, fold up the 
extra husk at the bottom and continue rolling. 
If you have a very large husk, simply pull off the 
extra amount and reserve for use later. You can 
use smaller husk pieces by overlapping them, 
rolling them carefully, and tying them with strips 
of husks from the reserve pieces. 
The finished tamale should be about two fingers 
thick and four to five inches long.
Set the finished tamale aside on the platter and 
continue filling the remaining husks. Make more 
masa as needed. Take a break fifteen minutes 
from the finish to start the water simmering in 
your steamer pot. All told, 5 lbs. worth of chicken 
make 50 - 60 tamales. 

STAGE 3: Steaming
Stand the tamales open end up in the steamer, 
laying one right next to each other, but not 
compacted. Steam for one hour. Remove the 
tamales from the pot and let cool completely. This 
is an important step. The cooling allows the masa 
to set up. If you try to eat them before cooling, 
you’ll discover the masa is pasty instead of firm. 
Buen Provecho!
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Pierogis

Equipment:
• Stock pot
• Large saute pan
• Various size bowls
• Dough board

Ingredients (filling):
• 3 medium potatoes
• 8 slices swiss cheese diced fine, or 

the equivalent in shredded cheddar
• ¼ c. butter
• salt and pepper
• ½ onion diced 
• ¼ c. butter 
• 16oz. can sauerkraut, rinsed and 

drained

Ingredients (dough):
• 3c. flour
• 3 eggs
• ½ c. water

In Poland, pierogis are a 
traditional food made for special 
occasions and consisting of 
some very basic ingredients. 
Some grocery stores carry them 

frozen, so you may have experienced the 
commercialized version. But, as with all things, 
it’s nothing compared to the real thing.  The 
Poles are a very traditional people, and if there is 
one tradition you don’t mess with (apparently), 
it is pierogi filling.
What is it? A pierogi is a meatless boiled 
dumpling filled with a potato and cheese, potato 
and sauerkraut, or just potato filling. While 
perfect vigil food, a classic Polish breakfast 
combo is fried pierogi and kielbasa. 
These, too, are made in large batches and can 
be stored in the freezer for later use. But why 
not invite over your extended relatives and 
have a party instead? 

Filling:
Skin and boil potatoes until cooked.  Mash them and allow them to cool.  While cooling, work on the 
sauerkraut filling.  Rinse the sauerkraut thoroughly and squeeze as much water out as you can. Do not 
attempt to squeeze out the water without rinsing the sauerkraut first… unless you don’t mind the acid 
etching its way into your knuckles. 

Saute the onions until just soft in a little butter or olive oil.  Add sauerkraut and saute for several more 
minutes.  Once the potatoes have cooled, divide in half and add the cheese to one half and the sauerkraut 
mixture to the other half, adding the 1/4 c butter to each half during the mixing process.  Season with 
salt and pepper to taste.  
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Dough:
Prepare dough by beating the 3 eggs in a large 
bowl.  Add 1 cup flour and a large pinch of salt 
and stir until smooth.  Add another cup of flour 
and beat again until flour is incorporated.  Add the 
third cup of flour and just enough water to make a 
stiff dough.  On a floured surface knead until very 
smooth (5-10 min.).

Divide dough into thirds or quarters.  Wrap up the 
individual pieces of unused dough in plastic wrap. 
Roll out one of the pieces of dough until very thin 
(wonton thin) on a lightly floured board.  Using 
at least a 4” round cookie cutter cut circles in the 
dough, flouring the cutter in between cuts.  Spoon 
a tablespoon of the filling in the center of each 
circle.  Be sure not to overfill the pierogi or they 
will bust open during cooking.

Using a finger dipped in water, wet ½ the outer 
edge of each circle.  Fold the circle over and press 
the edges together, starting from the middle, to 
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seal.  Make sure you have a good seal all the way 
around and patch any holes with dough pieces. 
If any water gets into the pierogi during the 
cooking process, it will be ruined. Boil a batch of 
7 -10 pierogis at a time (they need space) for 3 
min. stirring occasionally so they don’t stick to the 
bottom.  

Remove from the water and spray with a nonstick 
cooking spray (or if you don’t mind a feast day 
butter fest, melt two sticks of butter with some 
lightly sautéed onions and liberally brush each 
pierogi on both sides).  While they are cooking, 
repeat the process with the remainder of the 
dough and filling.

You can use all of the dough by kneading the scraps 
together and rolling it out again.  Once the pierogi 
has all been boiled, you can allow it to cool and 
then freeze or refrigerate it. Alternatively, you can 
serve it as is or brown them in a pan.  Serve with 
sour cream.
Smacznego!

[Tamales:  http://commons.wikimedia.org/wiki/Category:Tamales_of_M%C3%A9xico#mediaviewer/
File:Gastronom%C3%ADa_de_Tochap%C3%A1n.jpg]

[Pierogis:  http://commons.wikimedia.org/wiki/File:Pierogi_preparation_16.JPG]

[Girls in veils:  Italian Wikipedia]

[Girl in blue with daisies:  Swedish nat’l costume, free image from pixabay]

[Girl with beer steins:  Wikipedia]

[Foods:  http://commons.wikimedia.org/wiki/File:Good_Food_Display_-_NCI_Visuals_Online.jpg]
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SIMPLE SOUPS, SIMPLE PLEASURES

Perhaps the most successful Lenten practice my husband and I ever kept was the year we gave up 
variety.  That is, we limited our dinner choices to four soups, plus a few simple sides (bread and a simple 
vegetable).

Sticking to only four soups for forty days was tough.  We saved time and money in the kitchen, but our 
taste buds (okay, my taste buds) craved diversity.  I would have made a very poor companion to Ma 
Ingalls out on the prairie, eating cornbread day in, day out.  Give me my supermarket full of fresh fruits 
and vegetables!

Yet every winter we reminisce about that Lenten menu of simple soups, in part because we benefited 
from the spiritual discipline, but also because we make good soup.  Nothing beats coming home to a 
simmering pot of warm deliciousness after trudging through Michigan snow.  

The following soups—Black Bean Soup, Mushroom Soup, Red Lentil Soup, and White Bean Soup with 
Garlic and Parsley—are easy to prepare, easy on the wallet, and full of flavor.  Nothing says simple soup 
need be boring!
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Mushroom Soup
from Twelve Months of Monastery Soups by Brother 
Victor-Antoine d’Avila-Latourrette

Ingredients
6 medium-sized potatoes
20 mushrooms (I like baby bellas; Br. Victor-An-
toine prefers dried mushrooms)
4 fresh parsley sprigs or 1-2 teaspoons dried 
parsley
4 garlic cloves, minced
4 tablespoons butter
6 cups boiling water
Salt and pepper to taste
10 teaspoons crème fraîche (optional)

Directions

Wash and peel the potatoes. Cut them into cubes.  
Wash and slice the mushrooms thinly and evenly 
– if you are using dried, be sure to steep them in 
hot water prior to use and reserve the liquid to 
use in your stock.  Peel and mince the garlic and 
parsley.

Melt the butter in a large saucepan.  Add the 
potatoes and mushrooms and cook them over 
medium heat for about 3 minutes, stirring often.  
Add the garlic, parsley, salt, and pepper and mix 
well.

Add boiling water/mushroom stock and cook the 
soup for 1 hour.  (Add more water if needed.)

Just before serving, add the crème fraîche 
(optional) and blend thoroughly (also optional. 
We leave out the crème fraîche and do not blend 
the soup).  Serve hot.

Black Bean Soup
from Food for the Revolution: Joe’s Cookbook for Current 
and Exiled Lower-Flinters (private cookbook), 3rd ed.

Ingredients
2 cans black beans or equivalent dried beans, 
prepared.  Do not drain the beans.
1 large onion, chopped
1 clove garlic, chopped
2 overripe plum tomatoes, chopped or 1 can 
diced tomatoes
4 cups water
Limes, cumin, oregano, chili powder
Hot sauce (optional)

Directions
In a large pot, sauté the onion and garlic in olive 
oil or other healthy fat.  When the onion has 
softened, add the tomatoes and stir until they 
begin to give up some juice.  Stir in generous 
pinches of cumin and oregano plus a couple of 
teaspoons of chili powder, to taste.

Add the beans to the pot along with the water.  
Simmer at least an hour, or longer if you like.  Add 
water as needed to keep the beans from drying 
out (it’s soup, after all!)

After simmering, either take half of the contents 
of the pot and run them through a blender or 
mash the beans in the pot with a masher.  This 
will thicken the soup; if the soup is not yet thick 
enough, continue simmering until it has reached 
the desired thickness.  Add salt to taste.  Squeeze 
lime juice over the soup just before serving to 
sharpen the taste.

Black bean soup pairs well with cornbread, 
tortillas, tortilla chips, and fresh salads.



****************************           ****************************food

 35

White Bean Soup with Garlic  & Parsley
from Essentials of Classic Italian Cooking by Marcella 
Hazan

Ingredients
½ cup olive oil
1 teaspoon chopped garlic
2 cups dried cannellini beans, prepared, or 6 
cups canned cannellini beans, drained
Salt and pepper
1 cup meat or vegetable broth, diluted with ⅔ 
cup of water
2 tablespoons chopped fresh parsley or 1 
tablespoon or less dried parsley (go easy on it)
Optional: thick slices of grilled crusty bread

Directions
Put the oil and chopped garlic in a soup pot and 
turn on the heat to medium.  Cook the garlic, 
stirring it, until it becomes colored a very pale 
gold.

Add the drained cooked or canned beans, a pinch 
of salt, and a few grindings of pepper.  Cover and 
simmer gently for 5 to 6 minutes.

Take about ½ cup of beans from the pot and 
purée them with the broth in a blender; return 
to pot.  Simmer for another 5 to 6 minutes, taste, 
and correct for salt and pepper.  Swirl in the 
parsley and turn off the heat.

Ladle over the grilled bread slices into individual 
soup bowls.

Red Lentil Soup
from Food for the Revolution: Joe’s Cookbook for Current 
and Exiled Lower-Flinters (private cookbook), 3rd ed.

Ingredients
1 lb. red lentils (No substitutions! These can 
typically be found either in bulk or in the Middle 
Eastern section of the supermarket.)
1 large onion
1-2 Tbs. cumin
Salt
Juice of 2 or more lemons

Directions
Chop the onion coarsely and sauté it in plenty of 
olive oil.  Keep the pot covered and the heat fairly 
high; stir occasionally, and cook the onions until 
well browned.

Add the red lentils and enough water to cover 
them by an inch or so.  Add the cumin.  Bring the 
pot to a boil, then reduce heat and simmer slowly.  
Keep a careful eye on the pot and add water as 
needed; the lentils absorb the water quickly and, 
if left dry, will burn.

Once the lentils have dissolved (probably an 
hour), remove from heat and add lemon juice and 
salt to taste.  Serve with additional lemons for 
those who want more.

Pairs well with salad and fresh baked bread.
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BREAKERS
for the dating trad girl

DEAL
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Being in love is great. You’re on top of the 
world and feel like you’re going to explode 
with feeling. But sometimes it can blind 

us and prevent us from realizing how much of 
ourselves we are giving away. We lose our way 
to what we actually want and give what we think 
he wants. It can be hard to discern what is a deal 
breaker and what is an annoyance. 

Where is the line between things we need to 
stand our ground on and things we should look 
past?

As traditional Catholics, we’re taught that humility 
is an important trait, and docility in women is 
especially revered. But in a relationship, before 
we make the commitment of getting engaged 
and then married, the commitment to be second-
in-command and not first, we shouldn’t find 
ourselves handing over little bits of ourselves in 
order to keep our man happy. If you find yourself 
keeping him happy at the expense of your own 
happiness, it’s a good sign that you should take 
a hard look at yourself, your relationship, and 
discover what is causing you to feel unsettled in 
the relationship. 

Listening to your inner voice is important. Each 
time you feel something cut you, it’s a red flag. 
If you ignore multiple red flags, you could make a 
permanent decision you regret. And find yourself 
relying solely on God’s grace and your resilience 
to get you through. Don’t assume you are being 
‘too-anything’ – too high maintenance, too proud, 
too unforgiving, too emotional. 

Because, in theory, this is you and him at your 
respective best. You’re trying to impress him and 
he’s trying to impress you, right? While we can 
give you both props for trying, if how you work 
together fails to move you and you discover 
yourself unhappy, it rarely gets better by getting 
married. 

As trads, what are the deal breakers? We will 
assume that the majority of our readers are 
dating or will date trad men who are honest, 
faithful Catholics. In doing so, we bypass the most 
obvious deal breakers frequently found amongst 
non-trads: lying, bad work ethic, divorce, drug 
addiction, excessive gambling, excessive drinking, 
gang involvement, etc.

1. Lack of devotion or weak spiritual life. 
This is the most obvious clue-in as to whether or 
not the man you are looking to marry is actually 
a worthy spouse. At the same time, we’ve heard 
time and again that exterior piety and devotion 
are no true measure of one’s interior sanctity and 
the life of grace in the soul. One could be weeping 
with joy after every communion, but guilty of rash 
judgment on a daily basis. 

But exterior action and conversation is all we have to 
go by to judge a person, so while the appearance of 
a strong spiritual life is no real indicator of sanctity, 
complacency and nonchalance towards the things 
of God are deeply worrisome. If it bothers you that 
he doesn’t seem to be stepping up to the spiritual 
plate, it’s probably a deal breaker for you – and 
not one that you can ask him to change. He is 
responsible for his own soul. You must respect him 
enough to acknowledge that and let him go.  
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2. Can’t keep his hands to himself. 
You want to marry a man, not a boy. A man has 
self-control. It’s not easily earned and it takes a lot 
of practice and diligence to acquire. Purity should 
be important to the man you are looking to marry. 
He will be an old hand at practicing custody of the 
eyes and resisting temptation. He may not always 
succeed, like any of us. But if he doesn’t mind 
putting himself in situations that are conducive to 
impurity, and doesn’t seem to make purity, both 
yours and his, a concern, this should raise some 
alarms.

Of course, you should never put yourself in a 
position where intimacy will be a temptation, but 
in the event of the unexpected, if he can’t keep his 
hands to himself, you should think deeply about 
his inner strength of character and his respect for 
you. 

3. Overweening pride. 
Well, let’s just grant that we are all prideful 
sinners. As Catholics working toward saving our 
souls, we all stand in need of humility. But if you 
find yourself doing a lot of eye rolling at the ego 
stroking you have to listen to, feeling cut out of 
conversations, or being told how things are going 

to go regardless of your input or objections, just 
remember that you aren’t married yet. When you 
marry, you choose to give up your will and subject 
yourself to your spouse. If he’s demanding that 
this happen before your marriage, it’s not a good 
sign of what his expectations will be after you 
marry. Make your choice carefully. 

4. Seeing the relationship as a competition. 
Finding yourself at constant cross hairs with your 
man can be incredibly frustrating. It may feel like 
it’s getting to the point where you don’t even 
want to bring up any of your concerns about your 
relationship because he automatically goes on the 
defensive. And nothing else matters to him except 
the win.  If he sees marriage as a competition, with 
someone always winning and someone always 
losing, you might see a lot of him putting you 
down so he’ll feel better about himself, or keeping 
tallies of who has done what for whom lately. 

Competitive marriages can be confusing for one 
who doesn’t see marriage as fight with winners 
and losers, but a hierarchal cooperation towards 
a mutual goal, like a Catholic king and queen 
running a country. If you’re already confused 
about the things he says when you disagree, this 
may be why. 
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5. Anger management issues. 
If your man is easily angered and responds 
by being rude, insulting, or lashing out either 
emotionally or physically, this should be a big 
point of concern. Patience, consideration, and 
politeness are generally signs of restraint or a 
quiet temperament. While ambition and drive 
can be excellent traits, a lack of control and self-
restraint can result in a tragic married life. Take 
mental notes of the things that shock you. Don’t 
write things off or be talked into believing that 
you are “blowing things out of proportion.” Go 
with your gut because this is your future at stake.

6. Constant martyrdom. 
A sulky man can hardly be called masculine. 
Everyone, at some point or another, has something 
to complain about, this is true. It would hardly be 
fair to call off a relationship based on a person’s 
natural complaints about hardships they are 
dealing with. At the same time, if they seem to 
chronically believe in a conspiracy against them, 
especially on multiple fronts, and pull the “woe is 
me, the world is against me” card a lot, it doesn’t 
show a lot of interior resilience and strength. They 
aren’t rising to the occasion of life’s challenges, 
they are flopping over and crying about it. Being 
encouraging is important, but being an ongoing 
emotional crutch is not. It’s counterproductive 
to his growth as a man and your expectations of 
marriage. Don’t enable. He’s way past mothering. 

7. Macho Man. 
“Don’t be a baby.” “Art is for wussies.” Men who 
are afraid of their emotions shame anyone, 
including children, as being effeminate for having 
an emotional response. They are often insecure 
about their own emotions and afraid of them. 
To show that they love a woman, appreciate a 
poem, or enjoy spending time with their children 
is “weak.” So they rarely do it.

A woman with emotional needs dealing with 
someone who degrades emotion as something 
abhorrent, weak, and undesirable can feel very 
alone. It can lead to an unhappy marriage and 
children who will feel shamed into behaving a 
certain way. Consider what your expectations are 
in a spouse. Does he live up to them? Think about 

what you want for your children and the type of 
adults you would like them to be. Would you like 
them to be like him? If not, it’s a deal breaker.

8. Mama’s Boy. 
Some men can’t make a decision in life without 
input from their mother. He may not go by 
everything his mother says, but if he places an 
undue importance on getting her opinion on small 
decisions, it is unlikely that such reliance will stop 
after he gets married. The inability to weigh the 
various aspects of a given challenge and make a 
decision on his own, without her input, means he 
will either be transferring those expectations of 
decision making to you or maintaining the status 
quo even after you are married. Both are equally 
frustrating and marriage-damaging outcomes. The 
time for mom to be his best friend should have 
ended years ago. If it hasn’t, he hasn’t cut loose 
from the apron strings.

9. Superficiality. 
A man who is overly concerned with how things 
look to other people, be it a conversation, clothes, 
or last names is prone to superficiality. If it seems 
like he is critical of what you wear, of what you say 
or how you say it, or seems to pressure you for the 
sake of how other people may view you, you should 
ask him why he is with you. Is he with you for you, 
or for what you do for him? Every temperament 
has its flaws, but the difference lies in whether or 
not the man in question sees this superficiality as 
a flaw that needs to be mitigated or as part of his 
temperament you’ll just have to accept.

10. Stingy with his time.
Is he willing to volunteer to help others out, asked 
and unasked? Does he contribute to the support 
of his parish or his community? This might seem 
like a preference, but if he begrudges spending his 
time doing things outside of his own, and usually 
self-serving, interests, this is deal breaker for many 
women who expect their husbands to be more 
giving of their “free time.” Of course, we all need 
down time, so it isn’t as if one should expect a 
man to not take time for himself. This would be 
unreasonable. But if he never expends his time for 
others, or always believes it is someone else’s job 
to volunteer, this should concern you. Generous 
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hearted people don’t need to be told when to be 
giving. They see an opportunity and they step up.

11. I don’t change for anyone. 
Truth be told, men can change a lot with the 
influence of grace, age, and experience. They can 
become better men; they can become worse men. 
But any man who states “This is me. I don’t change 
for anyone,” as a point of principle, is clueless on 
what it means to be a Catholic. In a marriage, we 
especially have to change. We become “flesh of 
one flesh.” It’s one of the most transformative 
and life-changing moments of our lives, outside 
of our birth, baptism, and death. 

And children, God-willing they come along, force 
us to set aside our own will and desires for the 
sake of their greater good. If that doesn’t change 
a person, make them a better person, what does? 

12. You exist when I deign to recognize you. 
This might seem obvious to any woman who 
knows herself well enough to stand her ground. 
But to young women who don’t, it might be 
confusing. If they are in a group situation and are 
feeling ignored, they might think, “I don’t want 
to impose on him because he’s having fun with 
the guys.” “I need to make myself more appealing 
because he doesn’t want to spend time with me.” 

If this is the case, know that you are wrong. 
Dead wrong. If he is dating you, you deserve his 
attention. You are not there as a back up for when 
other more interesting things aren’t taking up his 

attention. If he wants guy time, he shouldn’t do it 
when you’re around. And if he isn’t attracted to you 
enough to spend time with you, why are you with 
him? That’s not to suggest you should be sitting in 
each other’s pockets, or that you should flounce 
off in anger every time he isn’t at your elbow. But if 
you’re consistently feeling like you’re second place 
in his affections, you probably are. That’s not good 
enough.

Keeping these things in mind are no guarantee 
you’ll always have a happy marriage. Each marriage 
is unique and comes with its own crosses. But it’s 
important to know who we are and whether we 
are dating someone we can reasonably expect will 
meet our emotional and physical needs. 

At the same time, and out of justice to all humans 
everywhere, it is also true that we have the capacity 
to change. Grace can work miracles on the soul. 
Never doubt it. 

One certainly hopes that the man we marry grows 
in grace. If they are a faithful Catholic who knows 
and loves their Faith, this can make the difference 
between a marriage that spirals into a living hell, 
and a marriage that suffers and grows stronger and 
better.  But it isn’t prudent to bank on that growth 
from the outset. 

Don’t look for major faults, or assume that minor 
ones are a big deal, but do your best to recognize 
the deal breakers when they appear. Don’t gloss 
them over at the expense of your own happiness. 
You’re not married yet. And you don’t have to 
settle.  Ω



UNBREAKABLE
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Did you ever have one of those sibling friendships 
where they knew what you were thinking before 
you even said it, even if you weren’t twins? The 
type of friendship that made the pair of you the 
best tag team duo at charades and Pictionary?

Are you looking back at your past, your heart 
breaking a little with regret and sadness for not 
having that anymore? For having a relationship 

with a sibling that is now strained by circumstances 
beyond your control? And perhaps, you are 
sometimes tempted to pour out your soul in the 
endeavor to regain that friendship. But then you 
stop and rethink, because it might be better to let 
well enough alone. And why should you be the 
one to always make up anyway?

On the other hand, it’s your sibling. Isn’t there 

The Two of You Were

What happens when things change between siblings



some sort of obligation there to be close?

No. Not really. 

Cordial is enough. 

The truth is, relationships are hard, no matter 
who they are with. One would assume that 
someone who is raised with us understands 
where we are coming from on life. And yet, they 
can still surprise us by having opinions which are 
completely opposed to our own. 

One hopes that in matters outside of the Faith, 
we’re able to compromise or placate enough 
to keep the peace, if not the friendship. But 
sometimes, when opinions carry over into actions 
(e.g. whether or not the aged parents should go 
into an Assisted Living) disagreements between 
siblings can escalate without our realizing it. 
And even if the friendship is recovered, it’s still 
scarred. The utter faith and trust we once had in 
each other is never the same. 

Maybe never the same is good. While we might 
find the loss of the friendship we once had 
depressing, it’s also true that a reconciliation can 
offer a different type of friendship – perhaps one 
more mature, more responsible, or more refined 
than the one we had before. 

But even if we’re not close friends, is it okay to be 
enemies? Is it ever okay to cut them off?

We have to accept that we may have siblings we 
were once close to, but have next to nothing in 
common with now.  And that is okay. We won’t 
get along with everyone all of the time. Even the 
people we love most. What is important is that 
we are not enemies, ever, to anyone except sin 
and the devil. We forgive, because that is what 
Christ called on us to do. We be there for them, 
no strings attached, no matter how much we 
disagree with them. Unless they are knowingly 
engaging in things that give rise to grave, public 
scandal. 

If you are ever wondering when it’s okay to “cut 
them off,” the occasion of grave, public scandal 
really is the only time. And it’s not that you don’t 
love them anymore or are not forgiving them. It’s 
in order to avoid scandalizing those around you by 
a seeming approval for sin. For the preservation 

of the greater good and society as a whole, it is a 
form of social shaming. What is social shaming? 
Using the pressure and fear of flouting social 
convention as a moral deterrent.

In our modern, enlightened times, social shaming 
has received a bad rap. But it’s only a bad thing 
in a god-less country with principles of false 
tolerance for every immorality.  In a society where 
smoking and non-politically correct rhetoric is 
seen as more offensive to the common man than 
abortion or divorce. 

To give scandal in the Catholic sense means that 
we, or someone we publicly and willingly associate 
with, knowingly and flagrantly flouts the laws of 
the Church. Social shaming is its contra-positive. 

Our Lord said, “It were better for him, that 
millstone were hanged about his neck, and he cast 
into the sea, than that he should scandalize one 
of these little ones.” (Luke 17:2)  We can see how 
especially important it is for parents to be vigilant 
in considering what their children are exposed to 
– even in the way of family members. 

This is the line. We can love and socialize with 
family members that disagree with us, even those 
that believe contrary to the Faith. It’s a good 
practice to have children remember in their daily 
prayers loved ones who are struggling spiritually. 
But the moment a child perceives that a parent 
finds a sinful act acceptable, one is crossing the 
line of what should be allowed. 

For example, if your cousin is raised outside the 
Faith and is a homosexual, one does not invite him 
and his “partner” over for dinner. Not because 
you no longer love your cousin – you still should – 
but for the perception of your children, who will 
see the invitation as expression of approval for 
their sin. 

Another example, we wouldn’t encourage fellow 
parishioners to support the campaign of pro-abort 
“Catholic” politicians, because it is an expression 
of our approval for someone who publicly and 
without any sign of remorse, flouts the laws of 
the Church.

Time and again, traditional Catholics will call on 
the argument that Our Lord mingled with sinners. 
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And I will agree. He did. But He was also Divine, 
meaning that He wasn’t subject to the temptations 
of prevarication, false-tolerance, or complacency. 
Too, it is one thing to run the risks of exposure to 
scandal for one’s self, but completely another to 
do so for one’s children. 

Outside of public, grave scandal, however, no 
matter how offensive, egregious, manipulative, or 
arrogant a relative may be, we have an obligation 
to maintain some sort of a relationship with them. 
This may require us to swallow a lot of pride, to 
smile, when we would much rather chew them 
out.

And why? Because family is the backbone of 
society. It is the first step in a true sense of 

community. The general expectation of family 
members being able to rely on each other is going 
by the wayside. We see this happening across the 
country as people are encouraged to be more 
“independent” and have smaller families. 

Large families, as many traditional Catholic 
families have, are proving grounds for adult 
citizenship. They teach us how to interact and 
be interdependent in greater society. And since 
this is a lesson we want our children to learn 
as they grow, it’s paramount that we maintain 
relationships with our siblings, even if we’ve 
grown apart. 

But best friends? Come on now.  Ω
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“If parents are the 
fixed stars in the child’s 
universe...siblings are 

the dazzling, sometimes 
scorching comets 
whizzing nearby.”

 - Alison Gopnik

brainyquote.com



“Human relationships 
used to be easy: you 

had friends, 
boy-or girlfriends, 
parents, children, 

and landlords. 
Now, thanks to 

social media, it’s all 
gone sideways.”

Susan Orlean
brainyquote.com

Social media and 
I have a love/hate 
relationship. So much 
good could come out 

of it...but I’ve come to the conclusion 
that the devil has taken over and 
the negative outweighs the positive, 
sadly. Too much gossip, immodesty, 
and pride. In the end, the results are 
probably not pleasing to Our Lord or 
Our Blessed Mother, and certainly not 
something I want my children to turn 
to.                                         - Britton, AZ

Love it: Social media is a God blessing 
to Catholics all over the world as long 
as it is used properly and sparingly, like 
any other tool or resource. I find it is 
brilliant as a means of communicating 
with like-minded people all over the 
world. If connected with the right 
people and organisations, social 
media can be a means of acquiring 
inspiration, knowledge and support. 

- Siobhán, Ireland

I believe social media is basically a 
good thing. However, it has potential 
for bad, too. It is like all things, 
moderation is best. But, to have such 
a tool at our fingertips, to evangelize 
with, that is a good thing. One must 
‘police’ one’s habits in order to work 
it for the good.                      - Karen, KS

LOVE IT vs. HATE IT

[social media]YO U 
SAID:

 “Social media is great! 
I’m able to connect with 

so many more long 
distance friends and 
like-minded people.”

“Social media is a big 
time-waster! It promotes 
pride, vanity and gossip. 

The good aspects of it are 
not worth it.”

I love social media because it has 
connected me to family and friends 
with whom I would otherwise lose 
touch, as well as with traditional 
Catholic thought. It is also a source of 
temptation to waste time but that is 
the case with almost everything that 
can be used for good; I need to use 
moderation...If someone can’t, then 
she needs to stop using it, but that is 
a personal call.                  - Heather, CA

FB is a great way to stay connected and 
keep up to date with everyone. It’s true 
there are dangers in social media, but 
isn’t the murky gray area where Christ 
would want us to be, boldly shining 
His light? I mostly find it an enriching 
part of my life and a chance to give and 
spread love, especially when I see 
strife!                                            - Angel, GA

“Human relationships 
used to be easy: you 

had friends, 
boy-or girlfriends, 
parents, children, 

and landlords. 
Now, thanks to 

social media, it’s all 
gone sideways.”

Susan Orlean
brainyquote.com

“Human relationships 
used to be easy: you 

had friends, 
boy-or girlfriends, 
parents, children, 

and landlords. 
Now, thanks to 

social media, it’s all 
gone sideways.”

Susan Orlean
brainyquote.com

Join the Love It vs. Hate It 
fun in the next issue:

Giving a Clue 
Someone’s bra strap slipped 
out, their slip is showing, or 
their zipper is down.  Do you 
give them a clue, or just hope 

they figure it out soon?     

Email a 2-3 sentence response to 
altarandheartheditors@gmail.com

Subject: GIVING  A CLUE
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Dear Anxious,
You’re giving birth! What a life-changing occasion. 
Is there anything more wonderful than meeting 
this new person God has given you to care for?  
Your first and foremost priority will be to make 
certain you and your precious newborn have 
that intimate bonding experience. You will be 
recuperating, and will need rest and a few days of 
solitude.
As mothers, we want to please everyone and put 
others’ needs before our own. However, what you 
should realize is that these first precious moments 
are crucial to fomenting the love and trust 
between you and your baby. Understand that it’s 
okay for life to carry on without you because at 
that moment your duty is to the blessing God has 
placed in your hands.
Everyone around you is so excited at the prospect 
of this new arrival! And when it comes down to 
it, and they are all banging on the hospital door, 
I truly believe they are really trying to say, “How 
can we help?” 
Hopefully you have someone with you who can let 
them know that you appreciate their excitement 
and their joy. And that you’re looking forward to 
being with them and allowing them to see your 
beautiful precious baby when you’re home, you’re 
rested, and you are starting to recover.
Thank them profusely for wanting to share the 

moment with you and then thank them for their 
understanding and for respecting your wishes on 
this.
That being said, waiting until the day after you give 
birth to announce your delivery to mom, dad, and 
close siblings is not acceptable. They will be hurt 
and offended by your lack of consideration, and 
feel that they don’t rate very high on your ‘People 
that Matter in Your Life’ scale.  
Always inform immediate relatives – even if only 
by a mass text – when you are going into labor. 
They will keep you in their prayers and vicariously 
experience the hardships and joys of what you 
and your spouse are going through. And given 
the complications that can arise, prayers before, 
during, and after are important. A birth in the 
family, even among large families, is a big moment. 
Setting aside the consideration involved by telling 
relatives when you go into labor, and the risks you 
run of their being offended if they only find out 
hours after the birth, it’s a matter of prudence not 
to offend your support network. Something about 
“not burning bridges” comes to mind. 
So it’s important that you recognize your relatives’ 
right to know when you are going into labor. 
Absolutely. Can’t say it enough. But it’s just as 
important that you demand some space, because 
we all know how enthusiastic – and sometimes 
crowding – immediate relatives can be on the 
birth of a new baby. God bless their hearts!
CONGRATULATIONS! What a blessing it is to 
welcome new life into the world!
Sincerely, 
Mother of four and STILL in need of sleep ;)
Mrs.Emily
P.S. Get those winks when you can ‘cause they will 
soon be few and far between! 

D ear Mrs. Emily,
As a soon to be new mom, I really want some 
privacy when it comes to my labor and delivery. 
But I don’t want to offend immediate family 
members by leaving them out of the loop. 
What’s the bare minimum on this? Is waiting 
until the next day after I give birth acceptable?

                                Thanks,
                               Anxious in Alabama
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goes out to our many supporters. The 
response to the formation of this magazine 
has been overwhelming. We hope to see your 
commentary, photos, articles, and letters to the 
editor. We would love to hear your voice about 
what this magazine should be like or what you 
would like to see in it.
We welcome the monetary support of our 
readers. To become a sponsor, visit 
www.gofundme.com/altarandhearthmagazine
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