AUGUST 2022

Transfiguration
We celebrate the Feast of the Transfiguration on August
6th. It is one of the 12 Great Feasts in the Orthodox Church.
In the Gospel, we read that Christ took Peter, James and John
up on a high mountain and there He was transfigured
(changed) before them. Suddenly, His face shone like the sun
and His clothes became as white as the light. Two prophets,
Moses and Elijah, appeared together with Him. The disciples
fell down because they could not bear to see His glory. A
cloud overshadowed them and from the cloud the voice of
God the Father was heard saying, “This is My beloved Son.
Hear Him!” When the disciples heard it, they fell on their faces and were afraid. Jesus came and touched them and said,
“Arise, and do not be afraid.” They lifted up their eyes and
saw no one but Jesus. They told no one about what they had seen.
The Hymn from the service of Transfiguration offers a beautiful explanation:
“Thou was transfigured on the mountain, O Christ our God, and Thy disciples beheld Thy glory as far as they were capable, that when they should see Thee crucified, they might know
that Thy suffering was voluntary and might proclaim to the world that Thou art indeed the
reflection of the Father.”

St Herman of Alaska-August 9
St Herman was born in Russia, and at the age of 16 became a monk at Valaam Monastary. As a young man he had cancer on his face but was miraculously healed by the Theotokos. St Herman and 9 other monks were sent to Alaska for missionary work. After a year long
journey they arrived to Alaska were they were accepted and respected by the native peoples.
In their first year, they performed 7000 baptisms and 1500 marriages. The missionary work
was impacted by the Russians who ran the fur trade business. St Herman was an advocate for
the native people and condemned exploitation and abuse. His gentle approach earned him
the respect of both native Alaskans and the Russian colonists. St Herman ran a mission school
on Kodiak, then he moved to Spruce Island where he built a monastery called New Valaam. St
Herman fell asleep in the Lord at the age of 81 and was buried on Spruce Island.

Dormition
On August 15th, we commemorate the
Dormition of the Theotokos. This is the day
when the Mother of God fell asleep in the
Lord. Shortly before her death, the Archangel Gabriel visited the Mother of God and
told her that soon she would depart from
this life into eternal life. When the time
came, the Apostles were miraculously
transported to her deathbed and upon seeing Her Son, the Theotokos exclaimed: “My
soul doth magnify the Lord, and my spirit
hath rejoiced in God my Savior, for He hath
regarded the low estate of His Handmaiden” (Luke 1:46-48). Without suffering and
in a happy state, the Mother of God gave
her soul into the hands of Her Son and God
and rising from Her bed to meet the Lord,
She bowed down to Him, and He bid Her to
enter into Life Eternal. At the Paraklesis
Service, we have the chance to come to the deathbed of Mary and to focus on the woman
who bore God for she is the vessel of our salvation.

Beheading of St John the Baptist
St John the Baptist lived in the dessert, dressing in rough clothing, eating plants, roots,
locusts and wild honey. God instructed him to announce the coming of Christ and call people
to repentence in order to be ready to receive the Messiah. For this reason, St. John is also
called the Forerunner. St John baptised people in the Jordan river, and also baptised Christ
(celebrated January 6) and witnessed the revelation of the Holy Trinity.

St John had the courage to tell king Herod about his sins. King Herold did not like to be
criticized, therefore ordered the beheading of St. John.
We celebrate the beheading of St. John on August 29 by strict fast and prayer. May God
give us the strength to turn away from sin, resist peer pressure and the courage to proclaim
our faith like St. John did.

Things to See and Do in August
Transfiguration -August 6th
- Bring fruit to the church for the Feast of the Transfiguration
- Arrange a tray with fruit, bread, and crackers
- Colour the icon of the transfiguration
- Pick white flowers
- In the spirit of transformation you can make a simple jam from fresh berries like Saskatoons,
Raspberries, or strawberries. Here is one to try: Raspberry Jam Recipe - How To Make Raspberry Jam https://www.delish.com/.../easy-raspberry-jam-recipe
St Herman of Alaska - August 9th
- Star gaze at night and look for the North Star
- Make soft pretzels like St. Herman would make to teach the orphans to cross
themselves. Here is a recipe: 30 Minute Soft Pretzels - Sally's Baking Addiction https://
sallysbakingaddiction.com/30-minute-whole
- Hang an icon of the Theotokos in your yard to remember when St. Herman saved Spruce
Island from a tidal wave
Dormition Feast - August 15th
- Wear blue clothes for the Dormition
- Make blueberry pancakes
- Bring flowers and herbs to the church to be
blessed for the Dormition
- Colour an icon of the Dormition
- There are over 1,100 flowers that honour Mary. Try to find some common ones like: Baby’s
Breath (Lady’s Veil), Bachelor’s Button (Mary’s Crown), Geranium (Lady Beautiful), Marigold
(Mary’s Gold), Morning Glory (Our Lady’s Mantle), Sweet Pea (Our Lady’s Flower or Mary’s
Foot), or Zinnia (Little Mary).
- Bake a Herb bread like this one: The Easiest Herbed Focaccia Bread - Oh Sweet Basil
https://ohsweetbasil.com/the-easiest-herbed-focaccia-bread
- Make a flower arrangement with blue flowers
Beheading of St. John the Baptist - August 29th
-Make tea with honey and Locust and Honey Crescent Rolls like this one: https://
www.asceticlifeofmotherhood.com/blog/Locustandhoneyrolls
- Spend some time outside in nature to remember that St. John lived in the wilderness

AUGUST BIRTHDAYS:

ETTA MANG
AUGUST 6

Etta, Andrew and Emaleigh are celebrating their birthdays.

ANDREW BECKEL
AUGUST 12

Edible Flower Shortbread Cookie Recipe for the
Dormition of the Theotokos
We use edible flowers in this cookie recipe to remind us of the
scent of holiness, which like fragrant herbs and flowers, filled
the empty tomb of the Theotokos.
For This Cookie Recipe You
Will Need:food Processor
or Electric Mixer, measuring cups and Spoons, baking Sheet and Parchment
Paper, large Bowl, cooling
Rack, Round Biscuit
Cutter, Edible Flowers
(Nasturtiums, Borage, Calendula, Lavender, Fennel,
Pansy, Cornflowers, Rose)

Ingredients
1 cup ( 8oz/240g) ) butter (room temperature)
1/2 cup (2oz/60g) powdered sugar (sifted)
2 cups (10oz/300g) all purpose flour
Edible Flowers (can be found in the herb section in many grocery stores)

Instructions
Preheat your oven to 350°F (180°C) and line a baking tray with
parchment paper.
In a large bowl cream together the soft butter and sugar with
an electric mixer until light and fluffy.

EMALEIGH BECKEL
AUGUST 26

Place the flour, powdered sugar, salt, and butter into the bowl
of a food processor and pulse until all of the butter is incorporated, about 10 to 15 one-second pulses, but could be more
depending upon your food processor. It’s ready when the mixture looks like wet sand and clumps together when pressed.
Stop when the mixture begins to climb up the bowl.
Bring the dough together: Dump everything onto the counter
and gently press it together into a crumbly mound. I use a flexible bowl scraper to scoop and press the mound together at
first, then knead the dough a few times and form it into a
square shape.
Roll the dough out on a well-floured surface to 1/4- to 1/2-inch
thickness (depending on how thick you like your cookies) and
use a round biscuit cutter to cut out circles
Using the cookie cutter as a guide, place flowers in center of
the cookies. Next, cover with parchment paper and gently
press flowers into the dough with a rolling pin.**
Transfer the cookies to one of the parchment-lined baking
sheets. Chill the cookies on the sheet pan in the freezer for 15
minutes or until the cookies are solid to the touch. Transfer the
frozen cookies, in batches, onto the other baking sheets, leaving about 1/2 inch between each cookie.
Bake the cookies, one pan at a time, for 15-18 minutes, or until
the cookies are dry to the touch and the bottoms just begin to
turn golden. Keep a close eye on the flowers to make sure they
don’t get too dark. Better under cooked than over! Cool and
store: Remove from the oven and cool on a rack before transferring to a container for storage. The baked and cooled cookies can be stored in an airtight container for several days.

