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What’s 
Cooking? 

 
• The Cooking 

Group Hosted A 
Successful  
Reception for 
the School 
Administration 
Building Capital 
Campaign 

 
• Pie, Pie, 

American Pie!  
A Great Pie 
Making Event  
by Pat 
Rasmussen 

 
• New Parishioner 

Receptions are 
going strong – 
Faith is Strong! 

 
*  May 2, 2009 

Reception 
following Mass 
for the Sick 

 
 
 
 
 
. 

For more 

information contact: 

 

Margaret Byrne 

mbyrne@ 

mbyrnelaw.com 

858-549-3375 

 

Mission Statement:  St. Gregory the Great Cooking Group celebrates God’s love in fellowship 
through food and service to others. 

 

Making a good lent may 
be easier this year.  With 
the current economic 
confusion which can 
divide, polarize and close 
hearts and minds, the time 
seems open for some true 
introspection. 
 
Let’s face it, in good times 
it is easy to presume our 
blessings.  In uncertain 
times there is a greater 
need for the security of 
our faith.  Such a spiritual 
/ cultural struggle is an old 
one. 
 
Lent is a time of change 
and renewal – it can be a 
remarkable journey 
bringing us closer to God. 
 
In his book, Saved in 
Hope: Spe Salvi, Pope 
Benedict XVI states “It is 
never too late to touch 
the heart of another, nor 
is it ever in vain.”   I am 
inspired. 
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The three traditional pillars 
of Lenten observances 
are prayer, fasting and 
almsgiving.  All are 
intertwined together and 
when combined rarely 
come naturally or easily.  
However, the rewards are 
rich and rewarding. 
 
Prayer is communication 
with God and this vital part 
of any relationship has an 
increased emphasis 
during Lent.   Embracing 
prayer at any time 
deepens our relationship 
with God. 
 
Connected to increased 
prayer during lent is the 
discipline of fasting on 
Ash Wednesday and 
Good Friday, and 
abstinence from meat on 
Fridays.  This gentle 
forbearance is a reminder 
of our hunger for God and 
a further reminder of those 
in need. 

Almsgiving is closely 
related to fasting as caring 
for the needy is a 
cornerstone of Christian 
charity.  When we 
participate in almsgiving 
we are reminded of the 
widow’s mite:  The poor 
and generous woman who 
gave not from her excess, 
but in faith and trust gave 
from the little she had. 
 
The Lenten experience 
helps us be more open to 
God’s will. 
 
Please don’t omit one of 
the essential elements of 
Lent because the DOW is 
down and your 401k has 
taken a dive.  We are all 
called to be stewards.  “It 
is never too late to touch 
the heart of another…” 
with our time, talent and 
treasure. 
 
My wish for you is a very 
good Lenten season. 
            Margaret Byrne                    
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Joyce Glaze is a true steward! 
Thank you to Joyce and 
Frank and Paulette Deniston 
for all their good work for our 
parish and new school!

“My hands have made 
both heaven and earth, 

and they are mine.  I, 
the Lord, have spoke!   
‘I will bless those who 

have humble and 
contrite hearts, who 

tremble at my word.’” 

Pie, Pie, American Pie  
On February 14 we were 
treated to a pie making 
demonstration and so 
much more at the lovely 
home of Pat Rasmussen. 
 
In honor of President’s 
Day and Valentine’s Day 
we started with making  
cherry pie.  Pat made it 
look so easy and shared 
her tricks that really do 
make a difference.  For 
example, move the dough 
to ensure you end with a 
circle and a dough that 
does not stick.  It really 
does make a difference! 
 
After the pie, we moved 
on to two savory quiches.  
Pat whipped them up  with 
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the ease of a professional 
chef, again sharing her 
experience and tips. 
 
If that weren’t enough, we 
chatted about cooking and 
life while everything 
cooked and were then 
served a fabulous lunch of 
salad, quiche and, of 
course pie! 
 
The pie crust recipe is 
included here as it is a 
good solid recipe.  It may 
be used for a sweet pie, or 
for a savory quiche by 
eliminating the sugar. 
 
The next day I made an 
apple pie for my family, 
employing the tips straight 

from Pat’s Kitchen and not 
only was it my best pie, 
but it was the easiest pie I 
ever made.  No more 
fighting with the crust.   
 
Because Monday was a 
school holiday, my son 
and his friends were off 
school and at our house.  I 
offered up pie after lunch 
and was met with faces so 
grateful and surprised that 
pie was even an option.  
That was the end of my 
pie and it was a very good 
day. 
 
Get out those rolling pins 
and make a pie! 
 
Thank you Pat!   
 

Capital Campaign Reception  
 
On February 21 The Cooking Group sponsored one of the Campaign Information 
Receptions providing information about the new administration building project for 
our school.  The reception was a success.  It  was very well attended with over 70 
people spending their Saturday night to learn about this exciting new project for our 
school. 
 
 We had 8 people passing out the information packets after Mass (which saved the 
parish thousands of dollars in postage costs) and many of you contributed your 
time, talent and treasure with a bountiful feast.  When the food kept arriving we all 
kept saying, "wow" and when the attendees arrived, feasted on the food and 
thoroughly enjoyed it, it was perfect!  Job well done and for such a good cause!   
 
We had a bountiful buffet of sandwiches, fruit, shrimp spring rolls with peanut sauce, 
hummus and pita, California sandwich roll ups, cheese and crackers, cookies, 
brownies, muffins, breads, cinnamon rolls,  and cake.  The table was decorated with 
candles and beautiful flowers.  Joyce Glaze who coordinates and runs all the 
Campaign Receptions ( and does so much more) did the hard work and had the 
tables set up, the coffee made, water ready, etc.   And thank you to Frank and 
Paulette Denistons for all their hard work as chairs of the Campaign. 
  
Thank you Jeannine (and Phil) Sullivan, Bill and Kate Schemensky, Angie 
Mangione, Kara Scarborough, Diane Smith, Maryanne Dunlop, Mila Lagman, Bea 
Iwig, Suzanne Graas, Janet Watkins, and the others who dropped off food before I 
arrived!  And a special thanks to my husband Michael who was recruited to pass out 
information packets. 
                                                                (continued on next page) 
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(continued….) 
 
February New Parishioner Reception  
And still they come!  Another month and more new parishioners are welcomed into our parish with information about 
about our parish, and hospitality hosted by The Cooking Group.  Thank you  Kara Scarborough, Judi Cooper, Diane Smith, 
Angie Mangione, Paulette Deniston and Maryanne Dunlop for your participation in making the February New Parishioner 
Reception a welcoming success! 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

March 17 is St. Patrick’s Day and the original day to “go green!”  It’s time to start 
planning your Irish Dinner.  I am not one of those purist who cure her own brisket for this 
special day, but I understand it is not hard and in doing so you can eliminate the nitrates 
(a la the pink color).  It takes about 10 to 14 days, so I will think about it next year and 
this year will be enjoying my Costco brand corned beef (which is delicious and eaten 
year round in my house).   
 
Our corned beef will be baked in the oven with a mustard and honey glaze – I can hardly 
wait!  The cut you want is the brisket flat cut.  Allow for some shrinkage, especially if 
cooking in a crock pot or on the stove.  There is less shrinkage when baked. 
Remember, corned beef takes a long time to cook – an hour a pound.  However, keeping 
with the luck of the Irish, it tastes even better the next day, so to save on time, cook it the 
night before and warm it while your vegetables are cooking on St. Patrick’s Day. 
 
The vegetables, potatoes, carrots and cabbage will be cooked separately.  My cabbage 
has a twist to it which people really like.  I sauté it rather than boil it to oblivion. 

 
 

SAUTEED CABBAGE    
(Serves 6) 

 
1 Small head of while cabbage, including outer green leaves  (2 ½ pounds) 
2 Tablespoons unsalted butter (less is OK) 
1 ½       Teaspoons kosher salt 
  ½        Teaspoon freshly ground black pepper 
             Fleur de sel to taste - or your other favorite finishing salt (optional) 
 
Cut cabbage in half, and with cut-side down, slice it as thin as possible around the 
core, as though making coleslaw.  Discard the core. 
 
Melt the butter in a large sauté pan over medium-high heat.  Add cabbage, kosher 
salt, and pepper and sauté for 10 to 15 minutes, stirring occasionally, until cabbage 
is tender and begins to brown.  Finish with another sprinkling of kosher salt or fleur 
de sel. 
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“This is the day that 
God has made, let us 
rejoice and be glad in 
it.” 
          Psalm 118:24 

 

Caption describing picture or 
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St. Patrick’s Day would not be complete without Irish Soda Bread, whether for 
breakfast, with dinner or as a snack.  Here is my all-time favorite: 
 

SUNDAY BEST IRISH SODA BREAD  
(Makes 1 loaf) 

 
This bread is excellent toasted the next day.  Wrap well with plastic wrap, and it can be 
stored at room temperature until the last crumb is eaten.  Like all Irish soda breads, this 

freezes well too.  If freezing, slice first if you will be only be using one slice at a time 
from the freezer. 

 
4   cups all-purpose flour 
¼  cup sugar 
1   teaspoon salt 
2   teaspoons baking powder 
2   tablespoons caraway seeds 
4   tablespoons unsalted butter, cold 
2   cups golden or dark raisins or dried cranberries 
1 ½  scant cups buttermilk 
1   large egg 
1   teaspoon egg yolk 
1   tablespoon heavy cream 
 

1. Heat oven to 350.  Line a baking sheet with parchment.  Set aside.  In a large 
bowl, whisk together the flour, sugar, salt, baking powder, and caraway seeds 
until well combined. 

2. Using a pastry cutter or 2 knives, cut in the butter until the mixture feels like 
coarse meal.  Stir in the raisins or cranberries until evenly distributed. 

3. In a small bowl, whisk together the buttermilk, egg, and baking soda until well 
combined.  Pour buttermilk mixture into flour and butter mixture all at once. And 
sit with a fork until all the liquid is absorbed and the mixture begins to hold 
together.  It should resemble a rough biscuit dough.  Using your hands, press 
the dough into a round, dome-shaped loaf about 8-inces in diameter.  Lift the 
loaf from the bowl, and transfer it to the prepared baking sheet. 

4. Bake I hour. 

�

     
  KITCHEN TOOLS 
A Thing For String:    An oldie, but a goodie.  Cotton kitchen twine is one of the most 
useful items to have in a kitchen.  It can be used to wrap a bouquet garni, truss all 
manner of poultry, reconstruct cuts of meet, support stuffed meats and vegetables 
and so much more.  And, don’t you just love a kitchen tool you can buy at Home 
Depot?  
 
 READING LIST:   
Pass the Polenta by Ruth Riehl 
 
KITCHEN TIP 
To avoid a smoke filled oven and kitchen when cooking meats/poultry on high 
temperatures, sprinkle a thin layer of kosher salt in the bottom of the pan to absorb 
the juices and prevent burning and all that smoke! 
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“I am the living bread 
that came down out of 
heaven.  If anyone eats 
of this bread, he shall 

live forever…” 
John 6:51A 
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Lent is a time for 
reflection, abstinence and 
almsgiving.  As part of our 
Lenten journey many of us 
give up sweets, or a 
similar indulgence.  Yet, 
while we rarely see it in 
our own neighborhood, 
our “neighbors” 
throughout this great 
nation are experiencing 
difficult and uncertain 
times.  Many have no 
such indulgences to give 
up for Lent.  While our 
prayers are a must,  
action is important too. 
 
Have you heard about “A 
Week Without 
Shopping?”  The concept 
is simple – instead of 
grocery shopping as usual 
and spending $150 -$200 
per week on groceries – 
don’t.  Take a week off 
every now and then.  The 
idea is that most of our 
refrigerators, freezers, and 
pantries are already full 
and we take it for granted.  
So, stop.  Take a moment, 
and make meals from 
what you have on hand 
already without continuing 
to add to our largesse for  
one week, every now and 
then.   
 
The rules are loose.  If 
you have a special diet, 
make sure your dietary 
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1. St. Gregory the Great School Technology Fund 
2. Vincent de Paul Village  www.svdpv.org    619-446-2100 
3. Catholic Charities  www.ccdsd.org    619-231-2828 
4. Rachael’s House  (Battered Women’s Shelter).  Donations accepted at the Scripps Ranch Library   858- 538-8158 
5. Our Lady of Angel’s Food Bank  (consider purchasing grocery gift cards via our own SCRIP program which benefits 

our school technology program – the cards may be left with Barbara in the office who will give them to Eddie for his 
weekly delivery to Our Lady of Angel’s) 

6. The charity of your choice  

��(*list is provided solely for informational purposes and is not a complete list of charities available in the community. 

“…the Lord has already 
told you what is good, 
and this is what He 
requires:  to do what is 
right, to love mercy, and 
to walk humbly with 
your God..” 

needs are met.  If you 
have small children by all 
means go to the store for 
milk and essential items, 
but do not do your big 
grocery shopping.   The 
idea is of “ A Week 
Without Shopping”  is to 
save money.   
 
My suggestion is that we 
take it one step further – 
take our savings and 
make it part of our 
almsgiving.  Our monetary 
savings can be given to a 
food charity or any charity 
during Lent and the 
concept is one that can be 
carried on throughout the 
year.  It is also one your 
whole family can be 
involved in.  Get creative 
in meal preparation, rotate 
which family member 
selects the charity, and 
invite other families to join 
you for meals and in your 
mission. 
 
Local charities and food 
banks are feeling the 
effects of the current  
economic slide.  Your 
donation amounting to 
your family’s food budget 
for one week (or a portion 
of it) will significantly 
impact the charities that 
take care of our poor, our 
sick, our hungry and our 
needy. 

Food charities are not the 
only ones in need and the 
benefit to your family and 
the recipient charity is still 
great.  Our own parish is 
building a school and an 
administration building 
and would not only 
welcome and cherish 
every donation, but needs 
such donations. By 
committing your grocery 
money to our St. Gregory 
the Great School you 
would be continuing the 
precious gift of Catholic 
education in a time that so 
desperately calls for it. 
 
What better gift of Lent to 
give to your family – a 
small sacrifice to you, a 
large benefit to others, 
meaningful meals, and 
reflection on your family’s 
gifts and bounty and all 
things from God for which 
we are thankful.   
 
Once begun, you may find 
it such a blessing to your 
family that you will want to 
continue it all year long.  
At least once a season 
sounds good for starters 
and maybe it will grow to 
monthly .  Let’s begin 
now, together. 
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Flaky Pie Crust 
   (for any single-crust pie, 8-10") 
1 1/2 cups flour plus some for work surface 
1/2 tsp. salt 
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Flaky Pie Crust  

 
Pat instructs us on the fine art of pie making  
February 14, 2009        

 

 

 

                        All Aboard!  February 21, 2 009 

 The Capital Campaign Reception Sponsored by the Co oking Group 

 
MARCH 2009 
CALENDAR  

 OF  
EVENTS 

 
March 2, 2009, 7:00pm   
Parish Tour with Reception 
to follow.  
 
March 8, 2009, Noon 
New Parishioner Reception 
 
 

Upcoming Events  
 
April New Parishioner 
Reception falls on Easter 
and will likely be re-
scheduled for April 19.  Will 
advise. 
 
May 2, 2009 
10:00 Mass for the Sick with 
Reception to follow 
(maybe in the new kitchen?) 
 
Sign up to participate via 
SlyReply.com 
or by e-mail. 
 
Please note there will be no 
Cooking Group Social event 
this month due to Lent. 
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Flakey Pie Crust   
(Pat Rasmussen) 

 
Makes one single crust 8-10”.  For a double crust pie, double the recipe. 

 
1 ½   cups flour plus some for work surface 

½   teaspoon salt 
1   teaspoon sugar 

8   tablespoons cold unsalted butter, cut into 8 pieces 
About 3 tablespoons ice water, plus more if necessary 

 
     Combine flour, salt and sugar in a food processor; pulse once or twice.  Add butter and turn on the machine; process 
until the butter and flour are blended and the mixture looks like cornmeal, about 10 seconds.  The recipe says put this 
mixture in a bowl and sprinkle 3 T water over it and use a wooden spoon to gradually gather the mixture into a ball.  I 
continue to use my food processor and pulse it until it starts coming together.  It may need more water if it seems dry.  Wrap 
in plastic and flatten in a small disc and freeze the dough for 10 min. or refrigerate for 30 min. 
     If you are pre-baking the crust prick it all over and freeze or refrigerate for  a time and reheat oven @425.  Use pie 
weights and bake for 12 min. and remove the pie weights, reduce heat to 350 and bake another 10 -15 min. 
 
 

 
Cranberry Shortbread Cookies  – makes 24 wedges 

(Janet Watkins) 
 

2 ½   cups all-purpose flour 
½   cup sugar 

¼   teaspoon salt 
1 cup butter (no substitutes) 

½ cup finely snipped dried cranberries 
 

1 cup powdered sugar 
fresh lemon juice 

 
Stir together flour, sugar, and salt in mixing bowl. Cut in butter until mixture resembles fine crumbs. Stir in cranberries. Form 
into a ball and knead until smooth. Divide dough in half. Pat or roll each dough portion into an 8" circle on a large  
cookie sheet (you may need to use 1 cookie for each if both don't fit) Press edges w/ your fingers to make scalloped edges 
around the circle. W/ a knife, cut each circle into 12 wedges, leaving circle shapes intact. Bake in a 325 oven for 25 to 30 
minutes or until bottoms just start to brown and centers are set. Cut wedges apart to separate while warm. 
Cool on cookie sheet for 5 minutes. Cool on wire rack 
Glaze: 1 cup powdered sugar and enough fresh lemon juice to make a smooth consistency. Drizzle over cooled cookies. 
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