
Living the Liturgical Year
Celebrating Saints and Feasts to Enrich Hearts and Homes

October 16:  St. Margaret Mary Alacoque,  apostle of the Sacred Heart of Jesus
 
Margaret Mary’s childhood was marked with heartache and sickness.  She entered the order of Visitation nuns when 
she was twenty.   She was known to be humble, simple and patient.  After three years a nun she began receiving 
revelations from the Lord.  She was chosen to arouse the Church to the passionate love of God symbolized by the 
Sacred Heart of Jesus.  “Behold this Heart which has so loved men that is has spared nothing,...”, Jesus revealed to her 
and promised 12 special privileges to those who honor His Sacred Heart.  Sister Margaret Mary was ridiculed and 
treated poorly even by her own sisters in the convent, but she continued in her mission.  Because of her perseverance 
and love, we have today the feast of the Sacred Heart of Jesus on the Friday following the Second Sunday after 
Pentecost.  To learn more about Jesus‘ revelations to this saint and about the Promises of the Sacred Heart go to  
https://www.catholicculture.org/culture/liturgicalyear/prayers/view.cfm?id=875 .

This is a great time to consider having your home enthroned to the Sacred Heart of Jesus!  Check the bulletin or the 
parish office for information.
  
Since Margaret Mary was born in the Burgundy region of France we thought we would celebrate with a classic French 
dish of Beef Burgundy (Boeuf Bourguignon en Français).  We chose the simplified version for ease but if you are 
interested in the authentic dish see Julia Child’s recipe at http://knopfdoubleday.com/marketing/cooking/
BoeufBourguignon.pdf .

RECIPE:  Beef Burgundy  (from catholiccuisine.com) Serves 4-5
Ingredients:
1 lb lean stew meat	 	 2 cans mushroom soup
2 cans mushrooms, drained	 Burgundy (or red) wine
Extra wide egg noodles	 	
salt and pepper to taste
Directions:
In an ovenproof casserole add stew meat, soup (keep cans) and mushrooms.  
Fill the two empty soup cans with the wine and add to casserole dish.  Mix 
well, cover and stick in the oven at 325F.  Cook for about three hours.  If 
doubling the recipe or using 2 lbs meat, then add about 20 minutes to cooking time.
Take out of the oven and let rest while you make the noodles according to package directions.  You may substitute 
mashed potatoes if preferred.  Top with beef burgundy and enjoy with a fresh garden salad and a loaf of crusty French 
bread.  Bon appetit!

READING:  
(family) Saint Margaret Mary Alacoque and the Sacred Heart of Jesus  by Emily Beata Marsh FSP; Saint 
Margaret Mary: And the Promises of the Sacred Heart by Mary Fabian Windeatt

(high school) The Letters of St. Margaret Mary Alacoque  Publ. Tan Books,  The Autobiography of Saint 
Margaret Mary Alacoque by Margaret Mary Alacoque

Prayer to the Sacred Heart of Jesus
O most holy heart of Jesus, fountain of every blessing, I adore Thee, I love Thee, and with a lively sorrow for my sins I 
offer Thee this poor heart of mine.  Make me humble, patient, pure and wholly obedient to Thy will.  Grant, good 
Jesus, that I may live in Thee and for Thee.  Protect me in the midst of danger.  Comfort me in my afflictions.  Give me 
health of body, assistance in my temporal needs, Thy blessing on all that I do, and the grace of a holy death. Amen.

Also this week:

October 18: St Luke the Evangelist :  Read more about this physician, Evangelist and companion of St. 
Paul at https://www.catholicculture.org/culture/liturgicalyear/calendar/day.cfm?date=2012-10-18 .
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