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For the Luck of the Irish:  St. Patrick’s Day 
Around the World 

It was St. Patrick who brought Christianity to the people of 
Ireland, purportedly explaining the Trinity using the three 
leaves of a shamrock.  Each March 17th, St. Patrick’s work 
and life are commemorated on the anniversary of his death.  
While in Ireland it is a feast day; in the United States, it is a 
FEAST day! 

The first St. Patrick’s Day Parade was actually held in 1601 
in what is today St. Augustine, Florida.  It might have been a 
Spanish colony, but it had an Irish vicar!  A hundred years 
later, homesick Irish soldiers serving in the English military 
marched in Boston in 1737 on St. Patrick’s Day followed by 
New York City in 1762. 

Enthusiasm for St. Patrick’s Day has only grown from there.  
We, of course, all wear just a bit (or a bunch) of green on 
March 17th.  We might consume green beer, milkshakes, 
bagels or even grits (if traveling in the southern part of the 
country).  And if you are in Chicago, the river will be dyed 
green. 

You’ll probably eat some corned beef and cabbage, another 
American addition to the canon of St. Pat.  That’s right, 
corned beef is not part of the Irish tradition.  Probably 
because cows were work animals in Ireland and would only 
be slaughtered when they were too old to work or produce 
milk.  Instead Irish bacon would be served along with 
cabbage. 

But in the United States, Irish immigrants purchased an 
inexpensive cut of meat, corned beef, from their fellow 
immigrants, Jewish butchers in New York City.  Adding it to 
the traditional pot of potatoes and cabbage, they introduced 
the quintessential St. Patrick’s Day feast. 

And what about leprechaun?  We might think of them as 
charming little creatures who adorn cereal boxes, but in 
Ireland, Celtic folktales portrayed them as cranky tricksters. 

Even classic Irish soda bread is an American addition, 
derived from a recipe developed by Native Americans.  Irish 
Americans adopted and adapted the original recipe beginning 
in the 1830s when baking soda was first introduced. 

Who knew?  I certainly didn’t.  Want to more?  Take a look 
at history.com (https://www.history.com/topics/st-patricks-
day) 

 

 
 

Irish Soda Bread 
4 to 4 1/2 cups all-purpose flour 
1 tablespoon sugar 
1 teaspoon salt 
1 teaspoon baking soda 
4 tablespoons butter, cubed and slightly 
softened 
1 cup currants or raisins 
1 large egg, lightly beaten 
1 3/4 cups buttermilk 
 

• Preheat the oven to 425°F 
• In large mixing bowl, whisk 4 cups of flour 

together with the sugar, salt, baking soda 
• Using your clean fingers, work the butter into 

the flour mixture until it resembles corn meal.  
Add currants or raisins 

• Make a well in the center of the flour mixture, 
add the beaten eggs and buttermilk and mix in 
with a wood spoon until the dough is too stiff to 
stir. 

• Flour your hands. Gather up the (soft and sticky) 
dough into a ball.  If the dough is more batter-
like, add up to ½ cup of addition flour. 

• Work/knead the dough on a floured surface until 
the dough barely comes together. 

• Form the dough into a round loaf, transfer it to a 
cast iron skillet.   Score the top of the loaf about 
1/12” deep. 

• Bake until golden brown and the bottom sounds 
hollow when tapped, approximately 35 – 45 
minutes.  Test for doneness by inserting a 
skewer into the center,  If it comes out clean, 
enjoy! 

  

http://www.history.com/topics/st-patricks-day
http://www.history.com/topics/st-patricks-day


Happy Birthday to YOU! 

 

Mila Cwiklinski March 16 

Maddy Davies March 20 

Kevin Hanley March 31 

Bob Holm April 2 

Carol Gleason April 11 

Joe Baldelli April 13 

Florence Anylam April 21 

Marilyn Orem April 29  
Are we acknowledging your birthday?  If not, please send us the date; we want to include you. 

Some wisdom (?) from Phyllis Diller: 
 You know you're old if they have discontinued your blood type. 

 The reason the golf pro tells you to keep your head down is so you can't see him laughing. 

 As your beauty fades, so will his eyesight. 

 Housework can't kill you, but why take a chance?  

 Best way to get rid of kitchen odors:  Eat out. 

 
Life is not about waiting for the rain storm to pass. Life is about learning to sing and dance in the rain. 
  - Vivian Greene 

Announcements 
Do you have something to add to the newsletter. Just let Marsha know at marsha.callholm@gmail.com. 

We want to thank Marilyn Orem and Bob Holm or contributing to this issue of the newsletter. 

Look for Barbara’s email on the Wednesday before our regular Friday program.  That will give you the 
latest information and the Zoom link (when applicable). 

You Don’t Want to Miss These Upcoming Programs 
March 11, 18, and 25 Father Paul will  continue his insightful series of lectures as we examine the contemporary 
church leading up to Vatican II.  We will meet in the church in front of St. Joseph’s altar.  Make sure to wear your 
mask, as required by the University. 

 March 11, 11 AM:  The reforms of Pius XII 

 March 18, 10 AM:  Re-emergence of Patristic Theology 

 March 25, 10AM:  Vatican Council 

April 8:  Donna Schmepp will speak to us on “What is Dementia and What Do I Need to Know About It?”  
Location to be determined. 

Book Corner:  The Story of Lucy Gault by William Trevor 

This is an oldie but goodie.  Published in 2003, The Story of Lucy Gault was hailed by the Washington Post Book 
World as “once read, will never be forgotten”.  The Gault family lead a comfortable life in early 1920s Ireland, but 
when pending violence threatens, Lucy’s parents decide to leave for England, her mother's home. Nine-year-old 
Lucy cannot bear the thought of leaving Lahardane, their country house with its beautiful land and nearby beach, and 
a dog she has befriended. On the day before they are to leave, Lucy runs away, hoping to convince her parents to 
stay. Instead, she sets off a series of tragic misunderstandings that affect all of Lahardane's inhabitants for the rest of 
their lives.  This story will touch all of your emotions, but in the end,  you may find peace just as Lucy does. 

We are still looking for book reviews.  Interested?  Contact Marsha Holm (marsha.callholm@gmail.com). 

Are you familiar with Ted Talks?  Here is a great one on how your memory works and why it just might be OK 
to forget things?   
(https://www.ted.com/talks/lisa_genova_how_your_memory_works_and_why_forgetting_is_totally_ok?utm_source
=sms&utm_medium=social&utm_campaign=tedspread) 

mailto:marsha.callholm@gmail.com
https://www.ted.com/talks/lisa_genova_how_your_memory_works_and_why_forgetting_is_totally_ok?utm_source=sms&utm_medium=social&utm_campaign=tedspread
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Let Us Pray 
From the OWLS 
Kevin Boden (healing) 
Len Kuplinski (healing) 
Richard Sweeney  (healing) 
Barbara Sr Marie (safe travels) 
Charles Chriss (repose) 
People of Ukraine 
Success of the Church’s Synod Process 
Sylvia Walker (healing) 
All of the OWLS 

 
From the Parish 
For the sick and infirm of SI Parish 
For the intentions of the Pastor 
 
From Pope Francis 
For Christians facing new bioethical challenges. 
For health-care workers, who serve the sick  and the 
elderly, especially in the poorest countries. 

 
Do YOU know of someone who needs our 
prayers?  Please let us know by contacting 
marsha.callholm@gmail.com. 

What Causes Memory Loss? 

Have you noticed that your memory 
is not as reliable as it used to be?  
Forgetting dates or names is a 
common complaint.  It is actually a 
fact of life.  As we age, the 
connections between brain cells grow 
weaker.  But that very natural by-
product of aging can be exacerbated 
by adverse reactions to medication, 
infections, a vitamin B-12 
deficiency, depression or excessive 
alcohol consumption. 

 
 

How can I prevent memory loss? 

• Stay physically active 

• Eat a healthy diet 

• Keep your mind engage 

• Control your blood pressure 

• Stay social 

• Get enough sleep 

• Quit smoking 

• Drink alcohol only in moderation 

Have you gotten a call from “Medicare” suggesting genetic testing?  Watch out!  This is part of an on-
going effort by scammers to obtain your Medicare number.  The caller will offer you free genetic testing to screen 
for cancer.  If such testing in desired or necessary, check with your primary care physician.    

Are you giving money to charities?  Make sure they are worthy of your donation.  You can use Charity 
Navigator (www.charitynavigator.org) to investigate the charities to which you donate – confirming their status as 
tax deductible, the percentage of funds that go to administrative costs, etc.     

Liturgical Colors St. Ignatius Prays for the Ukraine 

Entering into the Lenten season, we 
find St. Ignatius bedecked in purple, 
symbolic of sorrow and suffering.  
Sorrow as the faithful await the 
arrival of the Savior and suffering to 
mark Christ’s 40 days in the desert. 

But what about green, white, gold 
and red? 

 

Look for the shrine to 
the Ukraine on the St. 
Joseph altar.  The shrine 
includes a flag-draped 
altar with an icon 
showing the Virgin 
Mary as the Mother of 
God. 

Byzantine art traditionally  
White and gold are  traditionally worn at Christmas and 
Easter, symbolizing the birth and rebirth of Christ.   

Red, the color of blood, refers to martyrdom.  You’ll see it on 
Palm Sunday, Pentecost and Good Friday 

And green is the default color but rich in symbolic meaning; 
representing the hope of Christ’s resurrection. 

abbreviates Mary’s name as MP, meaning mater or 
mother, shown here on the left. The OY (or Theta 
Y) on the right, stands for “Theou” or God. 

The sunflowers?  The national flower of the 
Ukraine.  They may have been imported from the 
Americas but have been adopted as a popular motif 
in many Ukrainian art forms.   

http://www.charitynavigator.org/
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