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

 
August 27:  St. Augustine,  patron of brewers,  Doctor of the Church,  founder of the Augustinian Order 
  
St. Augustine was born in the 4th century in Tagaste, Africa (now modern day Algeria) when it was ruled by the Roman Empire.  
He received a good Christian education but his father was a pagan and would not have him baptized much to the dismay of his 
mother,  Monica.  He led a wayward and immoral life until he met his intellectual match in St. Ambrose.  Through this saintly 
Bishop and his mother’s copious tears, Augustine was converted.  He became a great Father and Doctor of the Church so        
influential were his theological teachings.  His battles against heretics, particularly Pelagius, earned him the title “Doctor of 
Grace”.  To read more about this amazing saint go to 
 https://www.catholicculture.org/culture/liturgicalyear/calendar/day.cfm?date=2017-08-28 
 
Being born in Africa and returning there as Bishop of Hippo inspired us to try an easy North African dish of eggs poached in 
spicy tomato chili sauce, suitable for anytime of the day. 
 
RECIPE: Eggs in Purgatory (aka Shakshouka) (serves 3-4) 
Ingredients 
2 tablespoons olive oil    1 onion, chopped 
2 anaheim peppers, seeded and chopped  1 jalapeno or habanero,  
1/4 cup crumbled feta       seeded and finely chopped 
1 20 oz. can tomatoes    1/2 cup vegetable broth  
1 teaspoon cumin    1 teaspoon smoked paprika 
1/2  teaspoon dried oregano   1/2 teaspoon salt 
1/4 teaspoon fresh ground pepper  6 eggs 
2 tablespoons chopped fresh parsley  pita bread  
Note:  If you don’t want spicy feel free to substitute any or all of the peppers for sweeter kinds or kick it up further by adding an 
extra habanero. 
Directions 
In a large skillet, heat oil over medium-high.  Add onion and peppers and cook until softened and  beginning to brown, about 7 
minutes.  Add tomatoes, vegetable broth, cumin, paprika, oregano and salt and pepper; simmer for 20-25 minutes.  Crack eggs 
evenly on top of sauce; cover and cook for 6 to 8 minutes or until whites are set and yolks are thick but runny (or 1-2 minutes 
more if you like firmer yolks).  Sprinkle with parsley and feta cheese and serve with warm pita bread or toast.   

READING:   

(family) The Power of Prayer by Regina Martyrum Productions https://angeluspress.org/products/power-prayer  

Saint Monica and Saint Augustine (from Saints: Lives and Illuminations) by Ruth Sanderson 

(high school +) Restless Flame by Louis deWohl, Confessions by St. Augustine,  City of God by St. Augustine  

A Prayer by St. Augustine 
Breathe in me, O Holy Spirit, That 
my thoughts may all be holy;  
Act in me, O Holy Spirit, that I love 
but what is holy; 
Strengthen me, O Holy Spirit, To 
defend all that is  holy; 
Guard me, then, O Holy Spirit, that 
I always may be holy.  Amen. 

Also this week: 
Saint Monica: August 27,  devout mother of St. Augustine, read more about her here: 
https://www.catholicculture.org/culture/liturgicalyear/calendar/day.cfm?date=2018-08-27 
 
The Passion of John the Baptist: August 29, read about this feast here: 
https://www.americaneedsfatima.org/Saints-Heroes/the-passion-of-st-john-the-baptist.html 
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