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

January 17:  St. Anthony the Abbot, father of monks, patron of pets, livestock and farmers
 
This Egyptian saint from the third century came from a prestigious and wealthy family.  After the untimely death of 
his parents, he heard the gospel message, “If you wish to be perfect, go, sell what you have and give to the poor and 
you will have treasure in heaven.  Then come, follow me.” (Matt. 19:21)  His parents had left him a large sum of 
money and property but he gave much away, sold the rest and gave it to the poor.  He began living an ascetic life in 
the desert with rigorous mortifications; sleeping on the ground, eating only bread and salt and drinking only water.  
Indeed, the Lord had spoken to him in his heart and he lived in solitude for about 20 years after which time, it was 
said, his purified soul was thoroughly immune to the vanities of the world.  People sought him out in the desert for 
council and prayers and monks throughout Egypt sought him out to imitate him. Disciples made their abodes around 
him and he instructed them.  After his death in 356, St. Athanasius, his friend, wrote Anthony’s biography which for 
centuries became the classic handbook of ascetics.  Read more about St. Anthony’s amazing life here:  https://
www.ewtn.com/saintsholy/saints/A/stanthonytheabbot.asp 

Since St. Anthony was all about simplicity; here is a simple, healthy recipe to try 
in honor of him. (You may want to keep this recipe for Lent!)

RECIPE: St. Anthony of the Desert Soup (serves 4-6)
3 tbsp olive oil		 	 	 1 cup barley
1 carrot finely grated	 	 	 2 leeks, sliced
1 bay leaf	 	 	 	 1/3 cup fresh parsley, minced
salt to taste	 	 	 	 7 cups water
1 vegetable bouillon cube, if desired 	 chopped mushrooms, if desired
Directions
Heat the oil in a soup pot and add the barley, stirring continuously for one minute.  
Immediately add the carrot, leeks, bay leaf, parsley, salt and water.  Cook the 
soup over low to medium heat,  covered, for 40-45 minutes, until the barley is 
tender.  Add more water if needed.  For extra flavor, add the bouillon cube and 
the mushrooms during the last 20 minutes of simmering.  Remove the bay leaf.  
Serve hot with some bread for dipping. 	 	 	 	 	 	

READING:  
(family) St. Anthony the Great by John Chryssavgis and Marilyn Rouvelas
(high school +) St. Antony of the Desert by St. Athanasius;  The Thirty Eight Sayings of Saint Anthony the   

Great by Abba Anthony Curley

Prayer
Father, You called St. Anthony to renounce the world and serve You in the solitude of the desert.  By his 
prayers and example, may we learn to deny ourselves and love You above all things.  We ask this through 
our Lord Jesus Christ, Your Son, who lives and reigns with You and the Holy Spirit, one God forever and 
ever, Amen.
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