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utherans, Catholics 
Ian Prayer Service 

Acolytes, Readers Inst tied 
The families and friends of candidates i w the diocesan permanent diaconate gather in 
the Sisters of Mercy Motherhonse chapel, Sunday, for rites installing the men as 
readers and acolytes. Bishop Matthew H. Clark presided at the event and preached 
die homily. Patrick GraybOl of the Rochester Institute of Technology Catholic 
Community is installed as an acolyte. An interpreter for the deaf signs the words of 
the ceremony on GrayMTs behalf. 

n Evening Prayer Service, 
sponsored by the 
and the Genesee 

j6y District of the 
leran Church in America 

.,, be conducted at 3 p.m., 
gliiday, March 14 at Sacred 
fffirt Cathedral. 

ishop Matthew H. Clark 
Bishop Edward K: Perry, 

W& head of the Upper New 
p r e Synod of the Lutheran 
pttrph in America, will 
i|^side at the liturgy and both 
:H|n will address the assembly. 

ic will be provided by 
\m Senior Choir from the 
Wiheran Church of the 
Incarnate Word and the Choir 
M l St. Stanislaus Kostka 
iOliurch under the direction of 
iKpiard D. Erickson and 
»g in ia Miller. 
5 '• f \ L 

, -<»..,, service will consist of 
Jipihs psalms and Bible 

Erickson will serve as director of music. 

similar liturgy last 
Jfvember marked the 450th 
|iriiversary of the Augsburg 
||||lfession, the basic doc-
;|inal statement for Lutherans 
WMlwide. •' 

jThe service is being con-

German Cook 

Mr. and Mrs. Joseph P. HoBeran approach the bishop as Joseph Hofleran is in-
staled as a reader. With t i e bishop are Father Charles Lotus, his secretary, and 
Msgr. George Cocuzzi, director of the diocesan Permanent Diaconate Program. 

up. Bakery products are 
often much different than 
home-made. However, I. 
believe that a regular home 
mixed white bread dough — 
using strictly fresh yeast — 
not dry yeast raised — could 
be right.; 

Allow two good rises in 
fermentation. ^ 

Make up into dough balls 
— the same as preparing for 
Parkerhouse roils. Allow to 
double in size. 

Press across middle with 
3/8 inch dowel. Place on 
baking tray and allow to 
double in size. Bake at 350 
degrees for 35 to 40 minutes. 
Good luck. 

Italian No!-German Si! 
So, if any of you bread 

makers have an urge to 
experiment and try making 
bread dough with fresh 
cakes of yeast please let us 
know how you make out. 

dlicted under the auspices of 
th# diocesan Commission on 
jBfbmenical and Interreligious 
Affairs of which Margery 
Mrnberg is director. Vincent 
Eenti chaired a planning 
feifinmittee for the event, and 

'astoral 
JUtter ' i 
Available 

f |The bishops of New York 
State have issued a joint 
•'astoral Letter on the subject 
oS' abortion, "If Yon Wish 
Peace, Defend Life." 

'.hi. 
11 Anyone interested in 

Ipkeiring a copy should write 
iM Daughters of S t Paul,. 50 
.£*&» p u p s Ave* Jamaica 

s, Boston, Mass. 02130. 

To Occasion 
The panini question 

continues. Panini if you 
recall, are the crusty, hollow 
rolls that are served for 
breakfast in Italy. 

And, some time ago, we 
asked readers if anyone 
know how to make them. 
When no satisfying answer 
arrived, we made a trip to a 
local Italian baker who 
experimented with some 
bread dough, but to no avail.' 

Then when one reader 
suggested putting a pan of 
very hot water in the oven 
while'rolls were baking we 
tried that, but produced only 
crusty rolls, not hollow ones: 

Determined not to give 
. up, we wrote to the New 
. York Times food writer 

Craig Claiborne asking if 
could enlighten us here in 
the Courier-Journal reading 
area. 

Alas, a letter came back 
recently with the only recipe 
he could find for panini in 
his collection of cookbooks. 
The ingredients listed in
cluded cornmeal, raisins, 
lemon* *ggs, sugar, etc., 

i would neve'rrproduce* 
'plain bread roll. Mr. 

Claiborne concluded by 
apologizing, "My knowledge 
of the-Italian language is 
poor.. ." 

Then, this we week we 
came across a letter received 
some time ago which we 
seemed to have overlooked. 
Sent by an anonymous 
Binghamton reader it says: 
Sarah: 

I worked in a bakery for a 
100 years and made 
thousands of what we called 
hard rolls — crusty and 

. hollow. 
The secret is in the make-

ST. JOSEPH'S 
BREAD 

Baked Fresh Daily 
March 13-20 
• Long Braided 
• Round Twist 
• Heart Shape 
• Crosses 
• Canes 

Mangione's Pastry Shop 
EASTER BREAD - OPEN PALM SUNDAY & EASTER SUNDAY 

Bakery Open 'til 2 p.m. Both Sundays 
1000 NORTON ST. NEAR NORTH ST. 

Open 7 A.M.-C P.M. Hon. to Fit, Sat. 'til 5:30, Closed Sun. 

266-8191 

DON'T LOSE YOUR 
IRISH HERITAGE 

J O I N THE 

OF HIBERNIANS 
The Ancient Order of Hiberians helps you to hold on to your 

glorious Irish past, and to hand it down to your children. 
Through the A.O.H. youll meet people interested in and 

knowledgeable about Irish culture and history. And the A.O.H. 
newspaper. THE NATIONAL HIBERNIAN DIGEST, will give 
you interesting, thoughtful articles on Irish culture, history and life 
style. 

The A.O.H. dates back to the sixteenth century, when to be a 
Catholic in Ireland meant political as well as social ostracism. We 
have, since those dark days, been a constant defender of the faith, 
and during all that time it has served as the guardian of the best in 
Irish culture. It is the only national organization in the United States 
(and Canada) devoted to Irish affairs. 

Proud of your Irish heritage? And Catholic faith? Concerned 
about human rights violations in Northern Ireland? Join the A.O.H. 
today. _ „ . 

Call or write: 
• Thomas Eagen, Jr., Director, District 7,406 E. 9th St., Elmira Heights, NY 14903 
• Francis McDonough, Oirector, District 2.-118 Ruby Ave., Rochester, NY T4619 
• Edward Keating, Broome Co. President. 31 Valley St., Binghamton, NY 13905 
• Richard Hanley, Chemung Co. Pres., 5162 Ridge Rd., Horseheads, NY 14845 
• John Ward, Erie Co. President. 16 Fairchild Drive. Amherst, NY 14426 
• James P. McDonnell, Monroe Co. Pres., 215 Spanish Tr., Rochester, NY 14612 
• George Quinlan, Niagara Co. Pres., 4451 Overlook Dr., vyilliamsviiie, NY 14221 
• Michael Callaghan, Tioga Co. President, RD 1. Athens, PA 18810 
• Michael P. Glenn, State Organizer, 839 McCleilan St., Schenectady, NY 12304 

ri 

VISIT 
OUR 
NEW 

SHOWROOM 

Back by popu lar d e m a n d ! 

The Giant Print Bible 
Metis the needs of the eyes as well as of the spirit! Large type (14-

point, see sample) on high opacity paper ensures high readability and 
incre> led clarity — perfect for older readers, beginning readers, or 
anyc e with special visual needs. 

E y to carry and to hold, the G i a n t Pr in t M M * contains the text 
apt oved by Pope Paul VI (New American Bible translation), as used in 
the readings in the Mass. Its 2,176 pages include a presentation page 
and notes at the end of each book. Tastefully bound in gold-stamped, 
block leatherflex, the G ian t Print M M * maintains the beauty and in
spiration sought after in a personal-use Bible. No. 886, leatherflex, 
$18.95 

NOTEi Shipment to begin April 1, 1982 — reserve your copy now! The low, pre-
publication price of $18.95 ft effective on oil orders received by March 31,1982. 
Thereafter, price it subject to increase. 

@UWER-JCKlRNfU) 

SPECIALOFFER 

Courier-Journal Dept. NH 
114 South Union Street 
Rochester, N.Y. 14607 

Please reserve the following quantity of p l a n t M n t Bibles for me at the spe

cial, pre-publication price of only S18.9S each: 

• Copy(ies). No. 884, Giant Print Bible. @ J18.95 

I924J ARSEN SAUCKIAN 

1751NORRIS DRIVE 275 
ffloa-Sat 9-5:30 

275-9250 
Thurs. til 9 

Address. 

State/Zip-

Poyment mutt accompany order. 


