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First Communion

PRAYER BOOKS

PRAYER 'F
CARD!

with each

Prayer Book
Purchase!

By Christine Bordelon

Clarion Herald

Deacon Carlo Mani- :
glia’s love for food and :
faith came from his up- :
bringing in an Italian :

family.

His recalls his grand- :
parents’ home burning :
down on North Roman :
and Gov. Nicholls streets,
and soon after, they :
erected a St. Joseph altar.

“They got out with- :
out bodily harm,” said :
Deacon Maniglia, who
has served at St. Clem- :
ent of Rome since 2012. :
“They had to rebuild :
their house but they :

dedicated the altar to St. - peacon Carlo Maniglia fries his delicious crab cakes at his home in

© Metairie. He honed his cooking skills from his ancestors but makes
He has fond memo- :
ries of food aromas from

when his na-nan (his : make any other plans.

Joseph after that.”

each recipe his own.
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eggplants

[arge onions

bunches of green onions

stalks celery

green bell pepper

i Makes his own

2
4
1 bunch of parsley
4
1
1

tablespoon crushed garlic

Y to Y2 cup Italian bread crumbs

Y2 cup Pecorino Romano cheese

2 pounds shrimp

: : Olive oil

, daddy’s sister) and his . When my grandmother :  whjle his serious cook- e
RS o, ) grandmother spent a : (Katie Malizzo Mani- ing might have started .

whole weekend making = 8lia) got too old to cook : \yith Italian red gravy, Directions

“WHERE THE
UNUSUAL IS
COMMON PLACE.”

5101 VWV.Esplanade Ave.
Metairie, LA 70006
504.885.4956

fishersonsjewelers.com

Italian cookies for the :
altar. His cooking skills :

come from his mother, :

who learned from her : and I asked my mom :

mother-in-law, Edna Mil- : / .
- recipe. My mom said, - He cooks a variety of

“I watched my moth- = 1here is no recipe.’ So,

er,” Deacon Maniglia, 68, = Debbie and I went to

said. “It’s really kind of : MY mom’s house when

funny because wewentto - she started it, and we :

my grandparents’ house @ started writing down :

every Sunday and had eVerything that she dld,

spaghetti and meatballs. : and we developed the :

That was it. You didn'’t :

let Maniglia.

We’re by your side so your

every Sunday, my mom : ywhat he does today is

: look at several recipes
- and take the best of each

took up the tradition.
“One Sunday, my wife

if we could have the

recipe.”

‘and “add or subtract to
 it” to make it his own.

: food, including gumbo.
. He shares his eggplant
: and shrimp dish and crab
. cakes for this feature.

“My red gravy is differ-

© ent than my mom’s,” he
. said. “I learned how to

See MANIGLIA page 12 »

Call for a free,

Peel eggplant and boil it in water with a

pack of Splenda.

In a separate large frying pan, cook until
soft the yellow onions, green onions,
bell pepper, parsley and crushed garlic

in olive oil.

Puree eggplant and then add to sautéed
vegetables. Basically, there is an equal
amount of eggplant to seasoning. Cook

until blended.

Add 2 pounds of shrimp and add Italian
bread crumbs until mixture thickens, and
shrimp turn pink. Add Pecorino Romano

cheese a little at a time while stirring.
Transfer to casserole dish.

no-obligation appointment

loved one can stay at home. 504.455.4911

Bake in a 325-degree oven for about 25-30
minutes until brown and bubbling. This
feeds about 12-16 as a main meal. Maniglia
said the recipe can be doubled or tripled
easily to feed more.

Whether you are looking for someone

to help an aging parent a few hours a ‘ H
p an aging p ) F101MC

week or need more comprehensive 1 tead
assistance, Home Instead can help. nS
[SeN ok CAREN

% s & parcanals Deacon Carlo Maniglia

(adapted from his mother’s recipe)
St. Clement of Rome Parish in Metairie

« Companionship Care + Household Duties
* Personal Care * Respite Care
* Meals & Nutrition * Hospice Care

Support Services

B |

Homelnstead.com/339

Each Home Instead Senior Care® franchise office is ndependently
owned and opersted. © 2016 Hoeme lnstaad, Inc,
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PATI0 DRUG

Serving the Community
for 60 Years

Full Service Pharmacy
Specialty Compounding
Home Medical Equipment and Supplies
Respiratory Supplies and Medications
Home Infusion Services

MEDICAID + MEDICARE  PRIVATE INSURANCE

Refill your prescriptions
on-line at:
www.patiodrugs.com
or call our

Refill line at 504-454-9395

o \

DAISY & JOEN DINAGGIO, NS

5208 Veterans ® Metairie
FREE Area Delivery

( Near Transcontinental )

889-7070

Taking care of
each other is what
community
is all about.
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MANIGLIA

» From PAGE 11

enhance it and do a dif- :
ferent way to thicken it.” :

Most precious gift

While he might not
have fully realized itas a :
child, his faith has been :

essential to his life.

“The greatest gift my
mother and father gave :
to me was this beautiful :
gift of the Catholic faith,
and then they raised :
me in the faith,” Mani- :
glia said. “You don't just :
baptize your child; you :
raise them in the faith. :
... Faith was always im- : &

portant in my life.”

Even with the church’s
sins, he said when one :

follows Christ and not

church. The church is
flawed because man is
flawed,” he said.

Retired since age 53,

Maniglia, a proud Eagle :
: this is what [ was sup-
. posed to do. I knew it :
. was what God wanted
time to study and then :
become a deacon after :
i gaveme ... to step up to
mer St. Clement pastor, :
: words of God before 800 :
: people.”
spent 35 years in pasto- :

Scout, does all the cook-
ing in his family.Since
retiring, he’s also had

an invitation from for-

Father Ralph Carroll.
Maniglia had previously

ral music ministry at St.
Clement and previously
fessor.

he said about the diacon-

ate, adding how he was
the guy who was “the life

- HOHW BN~

© said.
“I fought it for a year,”

¥

r Pl

(
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: Deacon Carlo Maniglia adds Italian cheeses to his shrimp and

man, “you stay with the eggplant casserole. He says it can be eaten as a full meal.

© of the party that every- :
: one wanted to be with.” :

“But, I brought it to :

- prayer and asked the |
: Kenner Police Depart-

Lord to let me know if :

me to do. ... I realized :
I had this gift that God :

the ambo and share the

“I don't think I was as

© inlove with the faith asT :
¢ am today when I realized :
at Nativity of Our Lord :
and St. Edward the Con-

God gave me these gifts :
and was calling me,” he :

As part of his diacon- :

: ate ministry, he does
. hospital ministry at East :
i Jefferson General Hospi- :

tal. This involves giving
Communion to newly
arrived Catholic patients.
He also is chaplain for the

ment and sometimes acts
on stage.

Once he learned the
depths of the Catholic
faith as a deacon, Mani-
glia began starting and
ending his day with
prayer and praying with

. his wife.

His cooking talents and
generosity has led him
also to auction dinners at
his home for 10 or more
for St. Clement and Notre

- Dame Seminary galas. He
also is an active member

of the Dawn Busters Ki-
wanis of Metairie where

See MANIGLIA page 13 »

WE'RE PROUD TO SERVE our community with
personal, compassionate care. As your Dignity Memorial®
professionals, we’re dedicated to helping families create a unique
and meaningful memorial that truly celebrates the life it represents.

I.AKEWNEE%METAIRIE

FUNERAL HOME AND CEMETERIES
A proud member of the Dignity Memorial* network

New Orleans | LakeLawnMetairie.com | 504-486-6331

medium onion

stalks scallions

bell pepper

can "Dawn” steak sauce

can Campbell mushroom gravy
can creamy mushroom soup
can Rotel tomatoes

small can V8 juice
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Directions

Brown onion, scallions and bell pepper in a
little butter. Add other ingredients. Cook for
one hour. Then add shrimp or crawfish. Cook
until seafood is done.

Deacon Carlo Maniglia
St. Clement of Rome Parish, Metairie

B I et |

large onion

medium onion

cloves of garlic

(15-ounce) can Contadina sauce
(15-ounce) can Contadina sauce
(32-ounce) water

%  cup sugar (Splenda)

JEENY B NOY [ N I

Directions

Sauté onions and garlic in olive oil till soft.
Add Contadina sauce and paste. Season with
1 tablespoon salt, pepper, organo, basil and
parsley and 4 tablespoons sugar or Splenda.

For Meats (when not in Lent):
1 porkroast (1 to 2 pounds)
1 beef roast filet' (1 to 2 pounds)

See RED GRAVY page 13 »
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RED GRAVY from page 12 »

Two pounds of ground chuck to one
pound of ground pork. Mix all
to?ether and add breadcrumbs to
hold meatballs together. Fry in olive
oil to cook the outside onIK. Add to
gravy at the four-hour mark. Season
with salt, pepper, oregano, parsley,

\/

until creamed together. Stir in milk

e

Preheat oven to 400 de?rees F (200
degrees C). Grease muffin cups or
line with muffin liners. Combine 1
Y cups flour, % cup sugar, salt and
baking powder. Place vegetable oil
into a 1 cup measuring cup; add the

)

)

N

i TASTY,

. insurance.
. “It'saway to give back,” he

MANIGLIA

and mashed bananas until well
blended. Stir banana mixture into
flour mixture; stir just to moisten.
Pour batter into prepared loaf pan.
Bake in preheated oven for 60 to 65

minutes, until a toothpick inserted

1 4 :
1
A ; ] : a little at time.  Increase heat to | > From PAGE 12 3 nn G : -
: 1 whole garlic pod |1 medium, stir constantly untilthick and : fﬁledhgvillggésgvﬁgitagi?;
1 : .
I pe ge o Lo Rem<i¥e2f:olr)rl1 heat. In ?)d:'te P fundraisers involve donating : on, we went to the Method-
+ Directions A R 1 bikes and books to public : ist Home for Underprivileged
. Brown a pork roast stuffed with , 1 over medum e, i n oriors | LR schools and hostin I; olf - Children. and it tl))roke %n
. whole 91’ i‘"-fPOdS and ad‘”" grav{i o :,jvr;ttlL:ra|r:V€::eEEasttI;$jSE(IR,ZC:] 2?,‘: : Y cup white sugar tournament. He servgs rngeals ' heart and inspired me to dg
B t (I ilet’) with ! ! ' [ c : . L : : ]
: wrmg Sartlziec [;g?iss a(nlés:gdlt% ?m’y ' several times until spinach is almost | /; :Ezzpzz:ss;tk'n — with the Lantern Light min- = more in my life. . I just want
I For |arge roast you can double the ' 1 cooked. Add white sauce, sour cream, p Ing pow istry weekly at the Rebuild : to glve”back and help other
I gravy. Cook for six hours. I and Parmesan cheese. Stir well and | 15 cup vegetable oil Center and volunteers at Me- : people.
:  simmer until completely blended. : 1 egq ‘Ele!irie Mafnor.t }I—lle ?)llso au;tions CZri;tir;e lljor(;lellon@c;zn.be
, o (et L Kt . : inners for the Please Foun- : reached at cbordelon@clarion
' For Meatballs (when not in Len) ' Kristy SOI!S . o 5 cup milk dation to raise $4,500 for its | herald.org.
I 2 eqgs i NOLA Catholic Parenting columnist | 1 cup fresh blueberries
: Seasoned breadcrumbs  Our Lady of Prompt Succor Parish, ' Y2 cup white sugar
' % cup grated Romano cheese : Chalmette v s cup all-purpose flour Banana Banana Bread &
1 (ormoretotaste) ;oo -ooo oo oo Vs cup butter, cubed
: o e 1% teaspoons ground cinnamon combine flour, baking soda and salt.
. Directions Huevos Rancheros % In a separate bowl, cream together
i For meathalls, this is a 2-to-1 mixture. 7 Directions butter and brown sugar. Stir in eggs
I
I
I
1
1
I
I
I
1
1
I
I
I
1
1
1
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)l;gﬂlraaiggﬂagg ScthaeesB%tS'fr;/:c?[\)/:; A 1 packflour or corn tortillas ﬁj_g ?tr:d er!;)i:l Ihmilk _tot fill tl;elfiup. A : into center of the loaf comes out
can be doubled or t}ipled toserve , , 1 canblackbeans bllli(ebelsr;lgls. Filfl:rrlunf]flixnu:ﬁhsorig;\r; | f CtuPs a"'P”LPEfe roudr : clean: Let bread cool in pan for
more people. 1 teaspoon cumin to the top, and spriTnkI'«\e/1 V\ﬁt Ccrumll: . oo Ia SRt I 10 mmuktes, then turn out onto a
e I topping mixture. To Make Crum V4 teaspoon salt ! wire rack.
Deacon Carlo Maniglia i eggs (2 per person) 1T/o‘;))ging:fllvlix together ‘{)z cp suga\gI S wp iutter :
St. Clement of Rome, Metairi 3 cup flour,  cup butter, an ; .
st dhat Lo " For Toppings: 2‘/zkteasgoonsklcinnamon.ﬁMi)l() v;/ith . % cup brown sugar : ﬁflfé';:hgy : Shelley
-------------- q q ] ork, and sprinkle over muffins before
, optional - we like to mix and match! baking. Bake for 20 to 25 minutes in : 21/2 :Sg:ijsar:;overri p—— : ALL RIGHTS RESERVED
Creamed SpmaCh fLesr;szca:o the preheated oven, or until done, L p p : © 2019 Alecipes.com
shredded cheese . I ! Printed From Allrecipes.com
_ alsa Recipe By: Colleen ' Directions 'L 3/6/2019 ’
cilantro ALL RIGHTS RESERVED I Preheat oven to 350 degrees F |
sour cream © 2019 Allrecipes.com | (175 degrees C). Lightly grease a '
Printed From Allrecipes.com i 95 inch loaf pan. In a large bowl, ;
| L
Directions

3 tablespoons butter

Preheat oven to 350. Place tortillas
directly on oven rack to toast for 5

(RJ RICE Bow

WAY REATED BY CATHOLIC RELIEF SERVICED TO GIVE IDEAY DURING LENT TO HELP

|
1
o
: |
1 |
1 |
: 1
oy
: I
i
o
I
'
I
Lo
A "t -7 min or until sli i
- ghtly crispy. In the
e ot U TOLIVE N OLIDARITY WITH THEPOOR AND YULNERABLE WORLDWE
: 1% teaspoons salt ! : on the stove and iﬁr in cuan. Ing
. separate pan, cook eggs as desire _Cri
.1 cupwhole milk ! | (we like over easy, but you can also COCONUT DHAL - Sri Lanka
i Y2 cup sour cream L scramble them!) 2 cup red lentils 1 teaspoons hot curry powder
|2 tablespoons butter ., To ellssemble: Plahce toaste(fi tlorgilll)? Or': 2 tablespoons fair trade olive oil 1 teaspoons salt
o a plate, top with a spoonful of blac ;
: 2 tablespoons onion (minced) : : beans and place eggs on top of beans, : sha:!ot,lchop;:zd ' 1 can coconut milk
i Y& cup water i1 Then add any toppings you like! gariic clove, choppe 2 cup water
' 1 (20-ounce) package of i1 Chopped fres¥| avocado, shredded 1 teaspoons cinnamon ", cup lemon juice
! : I 1 cheese, salsa, cilantro, and sour cream Small handful dried or Basmati rice
frozen spinach
: 7 - : : : all taste great with this dish. two fresh curry leaves Gilantro
4 cup Parmesan cheese ) 1 green chif, chopped
' I 1 Serve + Enjoy! 9 '
! (I . f
' Directi - Directions
! Directions '+ Courtnev M. El Rinse lentils. Heat olive oil in large pan. Sauté shallot and garlic until brown. Add lentils,
w ourtney M. cimer p i ; A
n a saucepan, melt three 1 ! , . , = cinnamon, curry leaves, green chili, curry powder, salt, coconut milk and water. Bring to
| tablespoons butter over medium- ! : NOLA Catholic Parenting columnist 1 - boil, then reduce to simmer and cook until lentils are soft, adding more water as needed.
i low heat. Stir in flour and salt ¢y St. Catherine of Siena, Metairie ¥ Season with lemon juice. Serve with basmati rice and top with cilantro. Makes 4 servings
|




