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THE PASTOR’S REFLECTIONS

“How is he contained in a womb, whom nothing can contain?
How held in his Mother’s arms, he who is in the Father’s bosom?
This is all as he knows, as he wished and as he was well pleased.
For being without flesh, willingly he was made flesh; and He Who
Is, for our sake has become what he was not; without departing
from his own nature he shared in our matter; wishing to fill the
world on high, Christ was born in two natures.” (Christmas
Day Matins)

The great mystery of the Orthodox Christian faith is that the incom-
prehensible, almighty, eternal, and infinite Second Person of the Holy
Trinity, God the Son, also partook of the finite, limited, ignorant, and
mortal human nature that we all share. It is an article of faith that He
became “like us in every way but sin” (Hebrews 4:15). In other word,
the infant Jesus really and truly was utterly helpless, in need of the
same care as any other baby. Though, as the eternal Son of God He
continued to uphold the universe, as the Son of Mary—the “Son of
Man”—was completely dependent on others for survival. This is the
great paradox of the Christian faith and forms its central theme: He
became like us that we might become like Him (St. Athanasius, O n

| ncar nat i;0helitargy o GhBadsitsHe empti ed
i ng the form of a servant, coni
He might change us in the")like

He became like us, so that we might become like Him!
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What an astonishing affirmation of God’s love—and of our potential!
Think of it, if He had simply come down from heaven in the full power
and might of His divinity, He would have merely shown us what we
already know: that He is perfect and we are not. But in choosing to
share in the fullness of our nature—from the very moment of concep-
tion—He also chose to make our nature perfect, to show us that we
can truly be healed of our afflictions, sin, and death because He has
taken all these things on and redeemed them. What we could not do
because of our weakness, He has donet h r otakingion our weak-
ness. This can only be expressed adequately in the poetry of Scripture
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and the Church’s hymnody. The rational mind cannot grasp it, which is why our faith is opaque to
those who would rely solely on philosophy or science to make sense of the world. To accept the
mystery of God-with-Us in the flesh, we must take a leap of faith,i n .l ov e

We must take a leap of faith,i n !lLavevzabne can explain (if that word is even adequate) why
God would become one of us and faith alone can accept it. There is no logical reason for the gift
we receive in the incarnation of Christ. Strict justice would demand the annihilation of our race
for its sins (and the condemnation of each one of us, for our constant failure to repent). Love
alone can explain God’s compassion and forgiveness—to the point of even lowering Himself to
become what we are.

Madeleine L’Engle, an Episcopalian writer and poet, in a poem about the Virgin Mary contemplat-
ing the birth of Jesus (alas, I cannot trace the poem anywhere) portrays the Mother of God watch-
ing a cockroach run across the door-sill and imagining a love so strong as to be willing to become
such a creature! The point of the poem, at least as [ took it, was that the willingness of God to con-
descend to our nature was akin to our willingness to become cockroaches for the sake of their
nature! Of course, she was taking poetic license—but the whole, extraordinary point is that God'’s
leap from His infinite holiness to our finite brokenness is far, far, greater than the leap from being
human to becoming a cockroach!

The hymns and carols of Christmas are full of such poetry and wonder. As we enter the season of
Advent and contemplate through prayer and fasting the mystery of Christ’s birth, let’s take time
to read the Scriptures and hymns appointed for the pre-feasts and festivals of Christmas and The-
ophany and let them sink deeply into our hearts.

May the Light of Christ which fills this Holy Season, enter each and every home and bring with it
the joy that comes from that “wondrous love” which knows no limits or bounds in its compassion
for us.
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PARISH NEWS

ANNUAL DAUGHTERS OF ST. NICHOLAS
BAZAAR

OQur annual Daughterds o

well this year. In spite of the snowstorm the previous

week, the news got out and the crowds were there.

Thank you to the ladies of our parish who work so har

to make this event such a nice introduction to the ho

day season. We had a record number of lakror (Albgn

pies) this yeda and every one of them sold out early.

The bake table, the jewelry, the Christmas table, and {
NG

wonderful luncheon foods all lived up to the high sta
ards that were set by generations past.

100TH ANNIVERSARY

St Nicholas celebrates its 100th Anniversary in
2012. Currently we have been holding meetings

discuss preparations. Our early plans are to hold

celebration in October 2012. Among the many
things we are working on are: location, cost, me

music, advertising, commemoration book, and sp
venir medals. We are looking for more volunteers

to help in this process.

St. Nicholas is the very first church in the world
that was built to allow the Liturgy to be served in
the Albanian language. While there were a small
number of parishes already established at the ti
our church was the first to be built (literally, from
the ground up by the hands of our own parishion
ers). At the time the liturgy could not be served i
the Albanian language in Albania itself due to th
Ottoman Turkish occupation. The original churc
was a wooden building located where the parish

house is today. The current edifice was built (aga

by parishioners) in 1940.
REPOSE OF PRIFTERESHA MARY PAGE

As this issue of our newsletter goes to print, we

have the sad news of the repose of Prifteresha M

Page, beloved wife of Father Spero Page,-timg
pastor of St. Maryods i
person and a true Christian woman.
MAY HER MEMORY BE ETERNAL!
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CHRISTMAS -THEOPHANY SERVICES
SUNDAY, DECEMBER 11, THE HOLY FORE-
BEFORE CHRISTMAS

ISUNDAY, DECEMBER 18, THE HOLY AN-
CESTORS OF CHRIST THE SUNDAY BE-
#DRE CHRISTMAS

he

CHRISTMAS EVE, SATURDAY, DECEMBER
24, 2011 7 PM THE DIVINE LITURGY OF
ST. BASIL*

SUNDAY, JANUARY 8, 2012, THE GREAT
BLESSING OF WATER (at the end of the Divif

pLiturgy)

the
SUNDAY, JANUARY 15, 2012, The Annual
@81 con Auctiono, follo
lithe Parish Hall
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ALBANIAN PIE LAKROR or BYREK

Basic Pie Dough:

4 c. King Arthur flour 1% tsp. salt

1Y% c. lukewarm water % Ib. butter, melted or whipped

Combine flour, salt and water to form a soft dough. Knead for 5 minutes then cover for 10 minutes.
Choose Method | or Il for pie dough preparation.
Method I:

Divide dough in half and make 10 balls from each half. With a rolling pin, roll each ball out to aboutr@acbh
round and layer making twlayEd stacks. Do not butter the top layer. Wrap in plastic wrap and refrigerate for
This may be used with 150 round pan

Method II:

tire sheet, fold into thirds from top to bottom, repeating butter application between each layer. Thesnfohd ag
side to side, buttering between each fold. You will have a rectangle made up of 9 layers of dough. Ifythis is

Divide dough in half. Working with one half at a time, roll out the dough to a large rectangle, approxéneately { x 20.
)

nds. E
5 minu

n into tl
rge en

may butter and fold this in half, giving you a total of 18 layers. Repeat process with second half of ddogh. |Cpver an

about 30 minutes for easier handling. This method works best when making a pie in a 12 x 17 pan.

To complete pi&Remove one half of dough from refrigerator, roll out to size of your buttered pan, and fit to bo

one of the fillings (see pagé&sHbh Roll out the second half of dough, place it over the filling. Roll edgesinwa
well to prevent leakage. Brush top with remaining butter before baking. Bake at 400° for 1 hour.

tom of |
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For your convenience, the readgde phyllo sheets, found in the frozen foods section in grocery stores, may bd used

instead of the Basic Pie Dough.
TO USE PHYLLO SHEETS

Allow phyllo to thaw in refrigerator overnight. Unroll the sheets and cover with plastic wrap then a dathganed
covered while you are working. If left in the air, they dry quickly and crumble; if too damp, they stick togethe

Peel off sheets one by one, and use them as described in the individual recipes. Once opened, the pastry|s

within a few hours. Once shaped, dishes can be wrapped tightly and frozen ready for baking.

cloth.

lould be

In a 12x15 inch pan, layer 10 phyllo sheets, brush each sheet with softened butter before adding the next OE. Add

Place remaining 10 sheets on top continuing to butter each sheet. Butter last sheet completely and seal ed
for 45 minutes or until golden brown.

THE FOLLOWING FILLING MAY BE USED WITH THE BASIC PIE DOUGH OR PHYLLO SHEETS.

BUTTERNUT OR BLUE HUBBARD SQUASH KUNGULL
1 medium sized squash 5 eggs
4 Tbsp. butter salt

Peel and slice squash. Boil until tender. Drain then mash. Combine with remaining ingredients.

s. Bal




