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On the Importance of 

Dining Well 
| By Elizabeth Foss 

Last week, I pulled out our big family calendar and 

began to pencil in the weekly rhythm of schoolyear 

activities. Sarah, who is ten, watched for a few 

moments and then started to cry. 

“I don’t want the school year to start.” I was startled 

because (a) we homeschool pretty much year ‘round 

and (b) she likes it. 

“What? What is bothering you?” 

“I want every day to have time to just chill at the 

pool, and I want to have family dinners with 

everyone every night.” 

In my mind, family dinners are the default. We have 

always had a habit of family dinners. Since my first 

boys were little thirty years ago, we have faithfully 

gathered to eat together. I cook dinner almost every 

night. But as I turned her words over in my head, I 

recognized that in the summer, there were more 

people around the table because more people were 

home. It’s true that college kids come back and are 

more likely to be there, and they frequently bring 

their friends. But what is more impactful is that 

there are no “after school hours” extracurriculars 

pulling us in different directions. 

During the school year, dinner tends to get packed 

to go for people who have dance or work or soccer, 

and the people left at home eat together. But as each 

child has become busier and our door revolves more 
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and more, that “whole family together” experience 

evades us more often than I care to admit. 

This little girl, who has always tagged along to all the 

soccer games and dance rehearsals and who dances 

herself several times a week, really just wants to sit at 

home with her siblings and laugh over a good meal. 

And she wants to do it every night. 

As we ponder sanctity this month, and we consider 

what is essential for growing in personal holiness and 

helping our families grow in holiness, let’s think for a 

moment about one of the most meaningful ways we 

nurture both body and soul. We want to identify 

the most important things in life and to invest 

time and energy into those things first and 

most often. Providing a family meal is of particular 

importance. It’s just such an obvious place to focus. 

Yet, despite being well-practiced in the art and habit 

of family dinner, I lost perspective on it. 

Whether you are naturally inclined towards creating 

meals or you really don’t love to pray amidst the pots 

and pans, I urge you to consider the way that you 

can grow in this aspect of homemaking. Remember, 

you’re a homemaker no matter whether you live 

alone or with ten other people.  When we 

wholeheartedly invest in true femininity, understand 

its meaning and to work towards living out the 

Lord’s vision of womanhood, we frequently find 

ourselves feeding people. 

Food is a means to an end and the desired end is 

communion. We want to be in communion as a 

family—to connect, to relate, to extend ourselves in 

love. The dinner table is a place where that 

connection can happen. We have read the 

oft-quoted studies on how children who eat family 

meals have lower rates of depression, suicide and 

teen pregnancy and higher grades and self-esteem.  If 

you really think about it, you can reduce the 

importance of food to its most basic element: it 

satisfies hunger. And God lets us feel hungry because 

He wants to feed us. 

He also wants us to feed one another. 

Fr. Leo Patulinghug calls this apostolate of meals 

“horizontal communion.” If we can’t offer the 

sacrament of the Eucharist, we still offer a 

sacramental. We offer a dinner, cooked with love 

and presented in faith. Without saying a theological 

word, we serve the faith, loving those we feed and 

trusting that they will return again to the table. 

When we say grace as a family before a meal is served, 

God can take that prayer and turn a dining room 

table into the place where the greatest lessons are 

learned. I look back with fondness over family meals. 

It’s true; our family culture shines there. Sometimes, 

when we have visitors, it’s more than a little 

embarrassing. We have our brand of humor and I 

think it’s probably not so funny to somebody 

outside the circle. Kristin, who unwittingly sat on a 

Whoopie cushion the first Easter she ate at our 

house, will attest to being baptized by (really awful) 

humor into the dinner table community. 

I think about the moments at that big table in the 

dining room. Yes, we eat in the dining room even on 

ordinary nights—no other room can contain a table 

to hold us all when we are all together.  And now, we 

https://thefamilydinnerproject.org/about-us/benefits-of-family-dinners/
https://www.stanfordchildrens.org/en/topic/default?id=why-the-family-meal-is-important-1-701
https://www.stanfordchildrens.org/en/topic/default?id=why-the-family-meal-is-important-1-701
https://www.acpeds.org/the-college-speaks/position-statements/parenting-issues/the-benefits-of-the-family-table
https://www.acpeds.org/the-college-speaks/position-statements/parenting-issues/the-benefits-of-the-family-table
https://www.amazon.com/exec/obidos/asin/0307717216/4reallearning
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take a leaf or two out, but the habit still holds. My 

husband sits at one end and I sit at the other. In 

between us, our children have grown and knit 

themselves to one another. That’s the table where 

the news of babies was told. It’s the table where 

we’ve prayed earnest prayers for the sick and the 

dying. It’s the table where we have laughed much 

and cried a few times, too. It’s the table where we 

still welcome each new baby to his or her place. 

As we consider the inevitable changes in routine that 

come with the autumn, here’s a challenge for me, 

and maybe for you, too? Think about setting the 

table for dinner every night. Consider things like 

cloth napkins and nice, thick taper candles. Go 

ahead and light them. Light them every night. Set a 

goal to burn through the first box of candles before 

it’s officially autumn. 

Let’s let this be our time to turn creative energy 

towards nurturing ourselves and the people we love 

with wholesome meals and horizontal communion. 
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Recipes 

Sarah says her favorite family dinner is tacos because 

she likes having to ask people to pass the toppings. 

She says it frequently gets the conversation going. 

Who knew?  

I love to serve tacos because it’s much easier to please 

a crowd when everyone can pick and choose their 

toppings. 

What she calls “tacos” is what most people 

commonly call “fajitas.” We make them with beef or 

chicken or both. (Makes 8 tacos) 

Here’s what we do to the beef: 

● 16 ounces flank steak or skirt steak

● Juice of 2 limes

● Zest of 2 limes

Homemade coffee rub: 

● 1 tablespoon kosher salt

● 1 tablespoon granulated sugar

● 1 tablespoon ground coffee

● 1 teaspoon chipotle chili powder

● 1/2 teaspoon black pepper

● 1/2 teaspoon cumin

● 1/2 teaspoon smoked paprika

● 1/2 teaspoon dried oregano

● 1/4 teaspoon ground cinnamon

OR: Use the lime juice and use Trader Joe’s Coffee 

Steak Rub instead of making your own. The lime 

juice tenderizes and it only needs half an hour to do 

the job. The rub seasons it. 

1. Place the steak in a 9x13 pan and squeeze

fresh lime juice over it. Move it around and

flip it over to be sure the entire steak is

covered. In a small bowl, combine lime zest,

salt, sugar, ground coffee, black pepper,

chipotle chili powder, cumin, paprika,

oregano, and cinnamon. Sprinkle mixture

over both sides of the steak and rub into the

meat. Let sit for an additional 10 minutes.

2. Preheat the grill to medium-high heat. Place

steak directly on the grill and cook for 4-5

minutes on each side. Remove from grill

and let the steak rest on a cutting board for

10 minutes.

3. Cut the steak into strips against the grain.

Place steak in a tortilla and top with desired

toppings. Serve warm in large tortillas.

Toppings we like: 

● Peppers and onions that are cut in strips and

tossed with olive oil and salt and pepper.

Either grill them or roast in the oven at 400

degrees until very soft and just beginning to

blacken, about 20  minutes.

● Guacamole

● Tomatillo salsa

● Pico de gallo

● Red Salsa

● Cheese

● Sour cream

● Olives

● Avocados

● Shredded lettuce

● Red onions
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Roasted Tomatillo Salsa 

Ingredients: 

2 pounds fresh tomatillos, husked and well rinsed 

2 or 3 fresh jalapeno peppers, depending on your 

desired spiciness  

1 large white sweet onion (like a Vidalia), quartered 

5 tablespoons olive oil 

5 cloves garlic, unpeeled  

1/2 cup loosely packed fresh cilantro leaves  

Juice of 1/2 lime  

Kosher salt 

Directions: 

1. Preheat the oven to 450 degrees F.

2. Toss the tomatillos, jalapenos, and onion

wedges with two tablespoons of olive oil. Lay them

on a baking sheet. Roast about 8 minutes.

3. Turn all the vegetables on the sheet, then add

the garlic and roast until everything is soft and

charred, another 7 minutes. Set aside to cool.

4. Peel the cool roasted garlic.

5. Remove the stems and seeds from the roasted

jalapenos. Be very careful not to touch your face

with your fingers! Gloves are a good idea for this

step.

6. Add the roasted vegetables to the bowl of a food

processor or a good blender and pulse until still

slightly chunky but well combined.

7. Add the cilantro, lime juice and 1 teaspoon salt

and pulse until just blended.

8. With the processor running, stream in the

remaining 3 tablespoons olive oil until the salsa is

slightly runny but still a little chunky.

9. Taste, and season with more salt if desired.
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Guacamole

Ingredients: 

4 Haas avocados, halved, seeded and peeled 

1 lime, juiced 

1/2 teaspoon kosher salt 

1/2 teaspoon ground cumin 

1/2 teaspoon cayenne 

1 small red onion, diced 

1 jalapeno pepper, seeded and minced 

2 Roma tomatoes, seeded and diced 

1 tablespoon chopped cilantro 

1 clove garlic, minced 

Directions: 

Cut the avocados in half, remove the pits and scoop 

the flesh into a large bowl. Toss with the lime juice 

until it’s all coated. Then, drain the juice, reserving it 

for later. Use a potato masher to mash the avocado 

with salt, cumin and cayenne. Fold in the onions, 

tomatoes, cilantro, and garlic. Add two tablespoons 

of the reserved lime juice and combine. Taste and 

adjust the salt. This is better if it sits for an hour, but 

rarely can I keep people from eating it right away. 
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August Daybook 
| By Elizabeth Foss 

Outside My Window 

I noticed one small, red leaf beneath the Bradford 

Pear the other day. One, small harbinger of things to 

come. I’m not quite ready for the fall. This summer 

has been slow and deliberately “boring.” We’ve 

intentionally planned very little, and we’ve all 

learned how lovely it is when there are wide margins 

for life to unfurl at an unhurried pace. Beautiful 

opportunities presented themselves, most 

unexpectedly. For me, this will always be the 

summer of Adoration. When I talk about my cancer 

experience 30 years ago, I always tell people that I’m 

eternally grateful for the lessons, but I hope I never 

have to learn that way again. This summer, too, has 

had its health challenges. And with them have come 

the lessons learned while being still. Again, I’m 

eternally grateful. 

I Am Listening to 

The chatter and splash of the swimming pool. My 

gang of children—grown and not—are playing golf 

with their dad today. I’m at the pool by myself, 

which is incredibly odd. For thirty years, I’ve never, 

ever been able to sit and read or write poolside. 

There was always someone to watch. Today, here I 

am. It’s kind of great, to be honest. And also, I’m 

looking forward to when Sarah bails out after the 

front nine and joins me here and insists I get in with 

her. 

I Am Wearing 

A bathing suit. Gracious, that’s an unintentional 

image I wish I didn’t put in your head! But there you 

have it: middle-aged mom at the pool, reminding 

herself on the regular that “healthy” is the goal, not a 

swimsuit fit. Truly, healthy would be just so great 

that if I can get there, I might never lament about 

anything body-related ever again. 

I Am So Grateful for 

Micaela and Kristin and Emily. When we sat down 

together (virtually) at the end of July and looked at 

our budget numbers, we all could see that there was 

no denying that the founding business model for 

Take Up & Read was unsustainable. They didn’t 

flinch. They didn’t bail. They didn’t shrug and walk 

away, leaving me to believe that it was all my 

problem to solve. They stuck close. They heard me 

https://www.catholicherald.com/Opinions/Columnists/Changed_by_going/


Heart & Home | A Magazine for Take Up Living  page 8 

and each other and they offered so many good 

insights. We have a beautiful, collaborative, creative 

relationship. We genuinely care about each 

other—not just professionally, but in an organic 

whole-person kind of way. What a gift they are! 

I Am Pondering 

 "Do you realize that Jesus is there in the Blessed 

Sacrament expressly for you, for you alone? He burns 

with the desire to come into your heart. Frequently, 

only silence can express my prayer. However, this 

Divine Guest of the tabernacle understands all, even 

the silence of a child's soul filled with gratitude. 

When I am before the tabernacle, I can say only one 

thing to Our Lord: 'My God, you know that I love you' 

and I feel my prayer does not tire Jesus. To bear the 

exile of this valley of tears I need the glance of my 

Divine Savior. This glance full of love has revealed its 

charms to me. It has made me sense the happiness of 

Heaven. My Jesus smiles at me when I sigh to Him. 

Then I no longer feel my trial of faith. My God's 

Glance, His ravishing Smile, That is Heaven for me!" 

–St Therese of Liseux

"We must visit Jesus in the Blessed Sacrament a 

hundred thousand times a day. As mountain hares 

become white in winter because they neither see nor eat 

anything but snow, so by adoring and feeding on 

beauty, purity and goodness itself in the Eucharist you 

will become altogether beautiful, pure, and good. 

Nowhere do we find our Savior more tender or more 

loving than here (in adoration) where He, so to speak, 

annihilates Himself and reduces Himself to food in 

order to penetrate our souls and to unite Himself to the 

hearts of His friends. By adoring and partaking of 

His beauty, His Goodness and His purity in this 

Divine Sacrament, you will become all beautiful, 

good and pure." 

 St. Francis de Sales 

 "When you are totally consumed by the Eucharistic 

fire, then you will be able more consciously to thank 

God, who has called you to become part of His family. 

Then you will enjoy the peace that those who are happy 

in this world have never experienced, because true 

happiness, oh young people, does not consist in the 

pleasures of this world, or in earthly things, but in 

peace of conscience, which we only have if we are pure 

of heart and mind."  

–Blessed Pier Giorgio Frassati

 I Am Reading 

My summer reading has been just exactly what I’ve 

needed—good stories, good characters, and some 

non-fiction that is thoughtful and worthy. 

The Printed Letter Bookshop 

This is a refreshingly light read by a favorite 

author. I tend to turn to Katherine Reay 

when I want to escape a little, not think too 

hard, but still feel like I’m reading a good 

book.  

Three women’s lives are intertwined in a 

very literary-forward novel set in the 

Chicago suburbs. Madeline is a 

high-powered lawyer at a prestigious firm 

who has worked her tail off and expects to 

be named partner momentarily. When that 

doesn’t happen, she finds herself at a 

bookstore she unexpectedly inherited. 

There, she meets her small staff. 

https://www.amazon.com/exec/obidos/asin/0785222006/4reallearning
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Janet, who is divorced, feels like the woman 

who has torn down her house with her own 

hands. Her family blames her for the 

divorce and she definitely does bear 

responsibility.  She is at once bitter and 

eager to be kind to the people who are left in 

her life, even if by chance. Claire, the other 

employee, is a recent transplant to the sweet 

town. Her husband works long hours and 

her teenaged children don’t need her much 

anymore, or so she thinks. She works 

through some very familiar things having to 

do with managing versus mothering. 

Together, the three women, guided in part 

by letters left to each of them by Madeline's 

deceased aunt, grow and learn some 

beautiful lessons in forgiveness and grace. 

There is a strong theme of loving all things 

literary running throughout the book. A 

sense of story and owning one’s story and 

knowing the importance of another’s story 

makes this book resonate. 

Hannah Coulter 

I adore Wendell Berry’s thoughtful, 

beautifully-crafted prose. The title character 

wove her way into my soul so completely 

that I still find myself reminding myself that 

she is fictional. She seems so very real! There 

is, of course, the to-be-expected nostalgia 

for a town such as rural Port William. Berry 

creates a land so beautiful that I want to 

pick up and move immediately, despite his 

honest portrayal of the difficulties of farm 

life. Hannah is --sigh--such a beautiful 

mentor. We meet her as a young girl whose 

life is marked by early tragedy. We come to 

know her better as a newlywed, a young 

widow, a woman remarried in full bloom 

who grows into a mature marriage, and then 

an 80-year-old widowed grandmother who 

still loves with her whole heart and makes 

that heart a haven for her people. She looks 

back on life and love and loss and doesn't 

sugarcoat any of it. But somehow, she 

makes me want to grow old just exactly in 

the manner that she did.  

In This House of Brede 

This was a re-read for me. I read it about 

fifteen years ago, but couldn’t really 

remember the storyline. I recently shared 

The Kitchen Madonna with Sarah and 

remembered how much I love Rumer 

Godden, so I decided to re-read.  

It’s a beautifully told story of daily life in a 

cloistered monastery in the mid-twentieth 

century. This time, I think I was much 

more aware of the nuances of change in the 

Church that are reflected in the story. I was 

also so much more appreciative of the 

rhythms of prayer and the atmosphere of 

holiness in the monastery. The entire 

novel--save for one particularly 

heartbreaking scene--is peaceful, and I 

promise I could almost smell the incense 

wafting. 

The quotidian cadence of several decades of 

monastic life is the underlying beat to this 

https://www.amazon.com/exec/obidos/asin/1593760787/4reallearning
https://www.amazon.com/exec/obidos/asin/1844088561/4reallearning
https://www.amazon.com/exec/obidos/asin/1932350233/4reallearning
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novel, there are also several expertly woven 

storylines that hold attention and made me 

reluctant to turn out the light and go to 

sleep. This is the story of the life of Philippa, 

a successful finance manager who enters the 

Benedictine monastery at midlife, when she 

acknowledges that her existence is hollow 

and unimportant, and she is drawn to 

learning about faith, and then "to try her 

vocation in this House of Brede." She 

struggles "bend her ferocious will" to the 

rigors of convent life, but no matter how 

averse a reader might be to the cloistered life 

or how foreign the whole idea seems, one 

finds herself wanting Philippa to succeed 

and to be genuinely happy and content in 

her habit. It is also the story of the scholarly 

and talented and creative women who also 

wear the Benedictine habit and work and 

pray and live alongside Philippa. 

Like Hannah Coulter, Philippa seems 

utterly real to me. I feel like I have shared 

life with her.  And, frankly, her community 

inspires the management as mine, as much 

as a mid-twentieth-century English 

monastery can inspire a woman of similar 

age in a twenty-first-century American 

suburban home. I read this one early in the 

summer and engraved this quote from the 

author’s note on my heart. I think it set the 

cadence for my summer, too: 

Where the struggle is enacted between the 

powers of good and evil, 

Where our union with Christ bears fruit for 

all mankind … 

We have chosen a stillness more powerful 

than all activity.  

A detachment more fulfilling than all 

possession, 

 A wisdom exceeding all knowledge 

And a love beyond all. 

Godden, Rumer. In This House of Brede: 

A Novel . Open Road Media. Kindle 

Edition. 

Essentialism 

Kristin recommended this one to me after I was 

about ¾ of the way finished writing the essays that 

will be introduced each Monday from August until 

November. I’d spent significant time considering 

minimalism, particularly digital minimalism, but this 

is not that. It might incorporate some principles of 

minimalism, but essentialism is decidedly not the 

same thing. Essentialism teaches that if you don’t 

prioritize your life, someone else will do it for you. 

Further, it brings “prioritize” back to its essential 

meaning. Success often distracts us from what 

brought us to success in the first place. We can lose 

our way. This phenomenon isn’t limited to secular 

success. Think about it in other realms for a minute. 

Not always, but sometimes, we lose our way when 

we think we’re making progress.  

And we have so many choices and so many 

opportunities that we are overwhelmed. We are all 

victims of decision fatigue. McKeown skillfully helps 

the reader to consider how to separate the essential 

from the non-essential and then structure life in such 

https://www.amazon.com/exec/obidos/asin/0804137382/4reallearning
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a way that the essential things are the priority. 

Essentially ;-),  “only once you give yourself 

permission to stop trying to do it all, to stop saying 

yes to everyone, can you make your highest 

contribution towards the things that really matter.” 

Essentialism isn’t simply de-cluttering. Nor is it time 

management. It is continuing asking of yourself, 

“What is the most important thing?” and then acting 

upon the answer.  (Hint: the most important thing is 

always holiness.) 

The Power of Silence 

I have listened to this book in small chunks, 

bookmarking digitally, and then going back to find 

the passages in the print version. It sounds tedious, 

but it’s actually the most contemplative way I could 

find to try to absorb this important book. Cardinal 

Sarah astutely observes that our everyday lives are so 

full of noise that it seeps into every crevice of our 

minds and souls. Further, that noise is present in our 

most sacred spaces. He brings us back to a place 

where the ancient practice of keeping silent before 

God in prayer, adoration, and lectio divina, even in 

reverent liturgy brings us into the presence and 

practice of holiness. He offers a beautiful path to 

peace in a world that is anything but peaceful. 

Kristin Lavransdatter   

And this is the one I abandoned (again). I picked this 

up to try to read again in part because my son 

Stephen went to Norway this summer. It was a bust. 

I just cannot ever get past the bull at the barn. 

Maybe I’ll try again next summer. 

Picture Books for Right Now 

So many birds out and about right now! Quick! 

Before they all fly south (or maybe you’re in the 

south eagerly awaiting them), get to know some 

birds. Here are some stories about birds mixed with 

some solid science content to learn about birds. 

Gather a few in a basket and look up! 

Birdwatching for Kids 

Angelo 

Albert 

Owl Moon 

Make Way for Ducklings 

Owls 

Owl Babies 

Gulls, Gulls,Gulls 

About Birds:  A Guide for Children 

Soaring the Wind: The Bald Eagle 

Wild Birds 

The Bird Alphabet Book 

The Bird House 

The Birdwatchers 

The Blackbird's Nest, Saint Kevin of Ireland 

The Song of the Swallows 

St. Francis and His Feathered Friends 

Crinkleroot's Guide to Knowing the Birds 

And these flashcards are lovely and irresistible, as are 

these journals. 

What My Kids Are Reading 

I admit that it has been exceedingly difficult to get 

my girls to move on from Harry Potter and Percy 

Jackson. They especially gravitate to those two series 

as audio selections. Sarah has been known to go on 

and on about how lovely Jim Dale’s voice is. I 

recently surprised Sarah with his narration of James 

https://www.amazon.com/exec/obidos/asin/1621641910/4reallearning
https://www.amazon.com/exec/obidos/asin/0143039164/4reallearning
https://www.amazon.com/exec/obidos/asin/1623438500/4reallearning
http://www.amazon.com/exec/obidos/asin/061869336X/4reallearning
https://www.amazon.com/exec/obidos/asin/0152052496/4reallearning
http://www.amazon.com/exec/obidos/asin/0399214577/4reallearning
http://www.amazon.com/exec/obidos/asin/0140564349/4reallearning
http://www.amazon.com/exec/obidos/asin/0823420140/4reallearning
http://www.amazon.com/exec/obidos/asin/0763617105/4reallearning
http://www.amazon.com/exec/obidos/asin/082341664X/4reallearning
http://www.amazon.com/exec/obidos/asin/1561451479/4reallearning
https://www.amazon.com/exec/obidos/asin/0060277386/4reallearning
https://www.amazon.com/exec/obidos/asin/0060277386/4reallearning
http://www.amazon.com/exec/obidos/asin/0881064572/4reallearning
http://www.amazon.com/exec/obidos/asin/059047345X/4reallearning
http://www.amazon.com/exec/obidos/asin/0744598028/4reallearning
http://www.amazon.com/exec/obidos/asin/0881412589/4reallearning
https://www.amazon.com/exec/obidos/asin/0892369892/4reallearning
http://www.amazon.com/exec/obidos/asin/1931709092/4reallearning
http://www.amazon.com/exec/obidos/asin/0027058573/4reallearning
https://www.amazon.com/exec/obidos/asin/0307888975/4reallearning
https://www.amazon.com/exec/obidos/asin/1885061552/4reallearning
https://www.amazon.com/exec/obidos/asin/1250058139/4reallearning
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Herriot’s Treasury for Children. We’ve long owned 

the print version, and I’m a giant Herriott fan, so 

I’m hoping to get a little run of farm stories going.  

Stephen begins his junior year of college this month. 

He’s really, really good about calling home. 

Recently, we’ve been enjoying having some lively 

discussions about Symbol or Substance, which sent 

him merrily down a rabbit trail of several more 

Kreeft and Lewis books. That’s a trail I’ll happily 

walk with any young adult, any day. 

I Am Thinking 

About the school year. I bought our books and 

lesson plans in May, and I’m eager to get started (so 

are the girls, for the most part). But I’m nervous, too. 

I tend to be a very hands-on homeschooler. Medical 

issues will make this fall a little unpredictable, and 

I’m worried they won’t be able to keep moving 

forward without my constant attention. Of course, 

this is really a symptom of a greater problem: why 

are they not yet more independent? And so, we will 

learn together—perhaps because we will be forced to 

learn so—how to be independent learners. 

I Am Creating 

This week, it’s all about sewing a bucket hat for 

Katie. No, make that sewing a bucket hat with Katie 

(see above). And then we will move on to sewing 

some simple Oliver + S shirts for Sarah and for 

Kristin’s little girls. These projects are long overdue, 

but they will happen in August. 

Towards Rhythm and Beauty 

I’ve spent considerable time this summer observing 

my household and how the people I love move 

about in it. If I want to set my heart on rhythm and 

beauty and then to put effort into bringing both to 

life, I need to see first where it is and where it is not. 

To that end, I’ve been applying the principles of 

essentialism and taking away those things which are 

not essential to living in step with holiness. 

To Live the Liturgy 

Let’s do some planning ahead and look towards next 

month’s feasts.  As my children have gotten older, 

we’ve moved away from some liturgical crafting and 

sweet treats, but we’ve kept the traditions that still 

hold true over time and across generations.  

The Church is practically a perpetual feast in the 

early autumn. We go from one great saint to 

another, celebrating who they were and who they are 

in our lives. 

In August, there is a long, lovely stretch of one feast 

after another. I’ve found that the best way to make 

my family aware of these feasts, and to fully 

participate in them is very, very simple. Go to daily 

Mass, even if you pick and choose just a couple feasts 

a month. Even the youngest children notice the 

vestments change to meet the celebration. And after 

Mass, stop for donuts or for iced coffee or whatever 

small out-of-the-ordinary treat sets the day apart. 

This tradition is so firmly rooted in the truth of the 

liturgy that it works well whether you are 5 or 15 or 

50. It also works on a college campus, when a kid is

far from home but wants to be in sync with the faith

he’s always known.

Or plan a family dinner that reflects the ethnicity of

the saint. You’re going to make dinner,

anyway—make it a more special (and don’t forget to

https://www.amazon.com/exec/obidos/asin/1250058139/4reallearning
https://www.amazon.com/exec/obidos/asin/1621642755/4reallearning
https://www.marthastewart.com/907171/reversible-hat
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light the candles). This just doesn’t have to be a big 

deal. 

This year, right after school begins, our afternoon 

tea celebration will of course include spiced chai tea. 

We will read and talk about Blessed Teresa of 

Calcutta on her feast September 5th. 

On September 8th, we’ll make waffles (gluten-free as 

necessary) and top them with whipped cream and 

blue sprinkles to celebrate the Blessed Mother’s 

birthday. My favorite book for this day is Take It to 

the Queen. This is not a simple picture book. It’s 

deep and rich, and absolutely perfect for discussion 

over waffles or cupcakes sprinkled with blue.  And I 

think that they’re not too old for some of these to 

make them smile. 

The following week, we’ll celebrate the Triumph of 

the Cross on September 14th. I admit, I still love this 

a simple stained glass cross craft. We are likely to do 

it again. 

Then, we kick it into high gear and celebrate nearly 

every day (or at least it seems like it to me). We have a 

whole bunch of birthdays the last week of 

September and the first week of October, so … 

My second son is named for St. Matthew. Gold 

chocolate coins have always figured into our 

celebration on September 21st. 

On September 23, we celebrate our favorite 

Capuchin, Padre Pio, with homemade  frozen 

cappucinos. It’s super easy and always a favorite. 

That’s also the day to start the St. Therese novena. 

St. Michael and the Archangels are celebrated on 

September 29th, which happens to be my son 

Michael’s birthday. This Kahlua Devil’s Food cake 

served with tiny cocktail swords and cinnamon hot 

chocolate are standard St. Michael’s fare at our 

house. (I substitute melted butter for the oil and use 

a 12-ounce bag of mini chips.) Michael lives far away 

now, but the feast is still the feast, and my husband’s 

name is Michael, so the tradition stands. This year, 

I’m excited to make the cake gluten-free and to 

know that everyone will like it. It works perfectly 

with this new Trader Joe’s cake mix. (I promise that 

no part of this magazine is sponsored by Trader 

Joe’s. I just like to shop there.) 

Katie’s birthday is September 30th, the feast of St. 

Jerome. I still love to read St. Jerome and the Lion by 

Margaret Hodges . Birthday cake may or may not 

happen because Katie isn’t all that into cake. She’ll 

make the call. And she’ll choose what’s for dinner. 

http://www.celestialseasonings.com/products/chai-teas/
https://www.amazon.com/exec/obidos/asin/0689864078/4reallearning
https://www.amazon.com/exec/obidos/asin/0689864078/4reallearning
https://www.amazon.com/exec/obidos/asin/0689864078/4reallearning
https://www.amazon.com/exec/obidos/asin/0940112213/4reallearning
https://www.amazon.com/exec/obidos/asin/0940112213/4reallearning
https://beaheart.com/collections/occasions/products/hail-mary-napkin
http://www.dltk-bible.com/measystainedglass.htm
https://thepioneerwoman.com/cooking/homemade-frappuccino/
https://thepioneerwoman.com/cooking/homemade-frappuccino/
https://www.epicurious.com/recipes/member/views/kahlua-chocolate-cake-50163507
https://www.traderjoes.com/digin/post/fudgy-chocolate-quinoa-loaf--cake-mix
https://www.traderjoes.com/digin/post/fudgy-chocolate-quinoa-loaf--cake-mix
https://www.amazon.com/exec/obidos/asin/0531059383
https://www.amazon.com/exec/obidos/asin/0531059383
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 The day after Katie’s birthday, it’s her name day 

because her “real” name is Kirsten Therese. 

 St. Therese is a patron of our family, and I am 

careful to plan ahead so that her day does not get lost 

amidst the “birthday week” we celebrate here. 

Michael is Katie's godfather and when he was home, 

I always bought sweetheart roses ("little flowers") for 

him to give to her. Now, I cut out that middle man 

and give them myself. And they are for both Katie 

and Karoline, whose middle name is Rose, in 

gratitude for long-prayed St. Therese Novena. We 

ordered hundreds of these to include with Karoline’s 

birth announcement and we still use them to pray 

the novena.  We used to bake a cake in this pan and 

decorate it with edible sugared roses. Now, they’re 

really happier to stop at the fancy coffee shop after 

Mass for avocado toast and lattes and then choose 

their favorite dinner for a meal at home. And I pretty 

much celebrate the good excuse to buy plenty of 

roses to “make up for the lack of sugar.”  

We also pray the rose novena every year (often 

several times a year). Little Therese remains close and 

dear. Last year, I celebrated a bit personally.  It was 

the first year I could use this book. I had the great 

honor of writing the foreword, and I’m still a little 

stunned by God’s graciousness in allowing me to be 

between those covers with the Little Flower’s words. 

In the years my garden roses produced abundantly, it 

was super fun to dry them in August and to make 

sachets on October 1 and to use small ones to sugar 

and freeze for the cake. I had all but given up on 

those roses this year, but they’re making a crazy 

resurgence, so I’m very hopeful.  

On the evening of the Feast of St. Therese, I'm 

halfway through birthday week.  We’ll leave the rest 

of October’s notes for next month’s issue. 

In the Garden 

The mums are starting to pop, the hydrangeas were 

strong and steady, but the impatiens never took off 

this year. It appears that the rabbits have thoroughly 

enjoyed nibbling them.  About those 

aforementioned roses: my husband dug them up and 

moved them from their place on either side of the 

front door. They were transplanted to the rose 

garden on the side of the house. He worked really, 

really hard on landscaping in the front yard, but I 

admit that I was more than a little salty about those 

roses. And then, it looked like they were dying. They 

seemed to have suffered tremendously in the 

transplanting. I bought a new Mary statue to keep 

them company. (The old was carried off by thieves 

some years ago.) Now, they are bursting with 

blooms. I am absolutely certain that there is an entire 

essay full of life metaphors in there. Stay tuned for 

further 

discussion of 

transplanting. 

http://www.catholicculture.org/liturgicalyear/calendar/day.cfm?id=275
https://www.littleflower.org/st-therese-prayer-card/
https://www.nordicware.com/catalog/product/view/_ignore_category/1/id/2347/s/rose-bundt-pan/
https://www.amazon.com/exec/obidos/asin/1681922800/4reallearning
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I Am Hoping and Praying 

For really excellent medical news. The next few 

weeks hold lots of appointments as we follow up on 

what appears to be the late effects of chemo and 

radiation. Honestly, I know no sweet, subtle way to 

ask. Please pray? Really, I’m begging prayers.  

Around the House 

The very best (by a long shot) thing I have ever, ever 

seen on Twitter is this video on folding sheets. I 

completely gutted my linen closet and did every 

single set this way. It’s been about a week, and I 

admit I’m still thinking about it. I’ve been keeping 

house for over thirty years. How did I never know 

about this? My linen closet brings me such joy that I 

have been known to just open the doors and stare at 

it.  

From the Kitchen 

When Mike is out of town, we eat vegetarian. I don’t 

make a big deal of it, but he travels enough that it 

means we have a nice balance of meatless meals. 

Make Tuesday tacos no matter what, then add a 

meatless Friday, and the rhythm works nicely. See 

some of our favorite Tuesday recipes alongside this 

month’s essay. He was out of town yesterday, so we 

had this last night with a combination of gluten-free 

noodles and zoodles. It was really good and will 

certainly be part of the regular repertoire. Easy 

enough that Karoline (12) made it all on her own. 

She forgot the olive oil altogether. No one missed it. 

One of My Favorite Things 

Daybooks. I’d forgotten how much I really love this 

format for journaling. It’s a joy to write them, but 

it’s also a joy to look back on them. I highly 

recommend journaling in some way. What’s your 

favorite way to capture your days? 

https://www.youtube.com/watch?v=rmrdLlNHBK0&feature=youtu.be
https://www.youtube.com/watch?v=rmrdLlNHBK0&feature=youtu.be
https://vanillaandbean.com/marinara-walnut-sauce/
https://vanillaandbean.com/marinara-walnut-sauce/



