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A Family That Loved the Lord… 
In St. Matthew’s Gospel, Jesus offers these words: “He who loves father or mother more than me is not wor-
thy of me, and he who loves son or daughter more than me is not worthy of me.” Christ MUST be the most 
important Person in our lives! Family ties can be strong, however, and one can only wonder how we would 
react if we were forced to declare our true loyalties. 

On September 17 we commemorate a second-century Christian family who was once put to this very test. St. 
Sophia and her three daughters – Faith (Vera), Hope (Nadezda) and Love (Luba) – were devoted followers of 
Jesus Christ. When her husband died, Sophia and her family moved from their small village to the city of 
Rome, hoping to escape persecution for their faith by just simply “melting into the crowd” in the bustling met-
ropolitan area. But in a wave of persecution initiated by the Emperor Hadrian, St. Sophia and her young 
daughters were arrested with many other Christians as they sought to secretly worship the Lord that they loved 
so much. 

This saintly Christian family was placed on trial before a Roman magistrate. The magistrate assured Sophia 
that they could all go free: all she had to do was deny Christ and promise to raise her children as pagans! What 
choice would Sophia make? Did she really love the Lord more than her very children? A refusal on her part to 
accept the conditions set down by the magistrate would assuredly cause the death of them all. 

Amazingly, the three children assisted their mother in this moral and spiritual dilemma, insisting that they 
would rather join her in death and be reunited in the Kingdom of God than to deny their Christian beliefs! The 
furious magistrate ordered the girls to be tortured and murdered before the very eyes of their mother, who was 
finally put to death herself as she prayed over the bodies of her children. 

May their devotion serve to remind us all how deep our convictions to our Savior must be!  

O Holy Martyrs Sophia, Faith, Hope and Love, pray unto God for us! 

Very Rev. Fr. John Memorich 

Transitions 

Gift From God: 

Baby boy, William Paul, son of Daniel and Kristy Herzak, born August 22, 2017. 
Baby girl, Emmelia Jane, daughter of Matthew and Ann (Kall) Roach, born September 6, 2017. 

May God Grant Him Many Years! 

Blessed is the Way in Which Thou Shall Walk Today, O Soul: 

Ann Ciganko, died August 1, 2017, buried August 5, 2017 
Olga Benes, died August 15, 2017, buried August 19, 2017. 

Peter Sardiga, died August 30, 2017, buried September 1, 2017. 

Memory Eternal! 
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and mushrooms, and celery and let them sweat. Pour in chicken stock and 
water adding the carrots and potato. After about 15 minutes add cabbage 
and beets and whatever types of spices you may fancy. Allow to boil and 
then simmer for about 45 minutes. Near the last 15 minutes chop a bunch 
of fresh dill (for me, the more the better) and add it in.  

Soup will be “blood-red” and should be served with a large scoop of sour 
cream. Some like to add the sour cream into the pot at the finish, which 
turns the borscht into a mauve-pink color. Either way, garnish with dill and 
serve with crusty dark bread and butter. 

(Note: Russians also enjoy taking borscht on picnics during the summer 
months and having it as a cold soup with the sour cream already mixed in.) 

Vinegret: Traditional Beet Salad 

Even though it’s called “Vinegret” in Russian, which sounds like a vinai-
grette, it’s an actual salad, not a dressing. It’s easy to make and has always 
been a popular Russian salad enjoyed for centuries! 

2 medium-large beets, cooked and finely chopped 
2 medium-large potatoes, cooked and finely chopped 
3 medium-large carrots, cooked and finely chopped 
¾-1 cup sauerkraut, drained 
6 baby dill pickles, finely chopped 
1 small shallot (you can also use ¼ of a red or yellow onion), finely 

minced 
salt, ground black pepper, to taste 
¼ - ⅓ cup sunflower oil (or any oil you prefer) 
1 - 1½ Tablespoons white vinegar 

1. Cook the beets in boiling water or roast the beets until tender.  

2. In another pot, place the potatoes and carrots. Cover the vegetables 
with cold water. Cover the pot, bring the water to a boil, reduce the 

Beets: Getting Back to Russia’s Roots 
If you were to ask anyone what food is traditionally associated with Rus-
sia, many would immediately say “Borscht;” and rightly so. Although Rus-
sians have a great fondness for all types of soups – and soup is usually one 
of the courses at each mid-day meal – a hearty borscht or “beet soup” goes 
back to the very “roots” of Russian cousin (no pun intended) and often 
brings joyful tears to those who remember eating a steaming bowl of it in 
their babushka’s kitchen with a large dollop of “smetanka” (sour cream). 

However, beets are not simply for soup. I’ll provide you with three recipes 
for beets: my own quick-style borscht; Russian beet salad; and my grand-
mother’s beet wine recipe. Enjoy! 

Fr. John’s Quick-Style Borscht: 
In a large pot heat a table spoon of olive or two. Then add onions, garlic, 

Two cans chicken stock 
Four cups water 
Six cloves garlic 
Two stalks of celery sliced 
Mushrooms (hand picked or 
cremini) diced 
One medium onion diced 
Two carrots diced 

One large potato diced 
One quarter cabbage - shredded 
Four to five good sized beets - 
shredded  
Olive oil 
Bay leaf 
Spices (salt, pepper, etc) 
Fresh dill 
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heat to a simmer and cook just until the carrots and potatoes are both cooked through and you are able 
to pierce them all the way through with a paring knife. You want to make sure that they are cooked 
through all the way, but not too much, since they will otherwise fall apart and turn to mush when mixed 
later on with the rest of the ingredients in the salad. 

3. Cool the beets, carrots and potatoes until cool enough to handle. I use a paper towel to help remove the 
skin from the cooked beets (it works like a charm) and use a butter knife to peel off the skin from the 
carrots and potatoes. 

4. Chop the beets, carrots and potatoes finely, so that they are about the same size. Of course, you can 
chop them larger than I did if you prefer. 

5. Chop the pickles to be approximately the same size as the beets, carrots and potatoes. Finely mince the 
shallot or onion, whichever you are using. 

6. Drain the sauerkraut. If the sauerkraut has really long pieces, you can chop them in half or thirds. 

7. You can adjust the amount of vegetables to your taste preference. I like my vinegret to have a nice briny 
and tart flavor, so I add lots of pickles, sauerkraut and vinegar. In fact, I would add more of all of them, 
but try to restrict myself, since I'm not the only one eating this salad. You can add more or less beets or 
potatoes, for example. It's totally up to you. 

8. Mix all the vegetables, including the sauerkraut and pickles in a large bowl. Season to taste with salt 
and pepper. 

9. Pour in the sunflower oil and the vinegar. Mix to combine. Store in the refrigerator. 

10.  You can make this salad up to 3 days in advance. You can also add fresh herbs right before serving, 
such as dill, green onions or parsley. 

My Grandmother, Susanna Kucsecska’s, Beet Wine 

Fourteen beets 
One gallon water 
One pound raisons 
Four pounds sugar 
Pinch of black pepper 
One yeast cake 
One piece white bread, toasted 

 

• Cook beets in water until done 

• Extract beets and let water cool 

• Pour beet water over sugar, pepper, and raisons. 

• Spread yeast on the toast to cover entire slice 

• Place toast – yeast side down – on top of mixture 

• Let stand in a warm place for ten days (covered 
with a white cotton dish towel) 

• Remove toast carefully 

• Remove raisons carefully. 

• Siphon into bottles 
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"The strong tower of the wicked comes to ruin, 

but the root of the righteous stands firm." 
                  (Proverbs 12:12) 

Sixteen years ago, our nation watched in horror as the mighty towers of the 
World Trade Center were attacked, burned and blotted out from the skyline of 
New York City by a small group of Islamic terrorists. 

Yet even though those buildings toppled and countless throngs suffered injury 
and death, our spirit as Americans was resolute; we stood firm and remained unshaken. The reason perhaps 
being that despite a general decline in practicing an outward faith as a nation, we still had a solid foundation – 
“good roots” as it were – in a Judeo-Christian heritage that, in that moment of crisis, held us up and held us 
together.  

Fr. John 

RIVER VALLEY PAPER COMPANY 
As many of you know, the River Valley Paper Company has a receptacle on our property. This paper recy-
cling container is emptied monthly – and we receive a payment per pounds collected. Thus far in 2017, we 
have collected 14,662 pounds – for a total of $207.34! 

Some fun facts – the 14,662 lb. have saved: 

124.3 trees 

24.19 cubic yards of landfill space 

51,317.10 gallons of water 

30,057.10 kilowatts of electricity! 

Thank you and keep your paper and cardboard coming!! 

The More You Know: 
Did you know that it is the religious practice of the father of the family that, above all, determines the future 
attendance at or absence of children from church? 

If both father and mother attend church regularly – 33% of children will become regular churchgoers; 41% 
will practice irregularly; and about 25% will not practice at all. 

If the father is irregular and the mother regular – 3% of children will attend regularly; 59 % irregularly; 38% 
will be lost altogether. 

If the father in non-practicing and the mother is regular – 2% of children will attend regularly; 37% will attend 
irregularly; over 60% of children will be lost completely to the church. 

If the father is regular but the mother is irregular or non-practicing – amazingly, the percentage of children 
regularly practicing their faith rises: 38% will attend regularly; 44% will attend irregularly; with less than 18% 
being lost. 

In short, if a father does not go to church, no matter how faithful his wife’s devotion, only one child in 50 will 
become a regular worshipper! 

One of the reasons suggested for this distinction is that children tend to take their cues about domestic life 
from the mother, while those of the outside world come from the father. Therefore, if a father takes his faith in 
God seriously, then their children tend to follow suit. 
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Pet Blessing Service 
On the evening of Friday, August 18 – the Feast Day of Sts. Florus and Laurus – we held a special “Pet Bless-
ing” service at St. Michael’s. About forty parishioners gathered with their pets outside the church were a spe-
cial service was conducted by Fr. John. During the service Psalm 104, the “Psalm of Creation” was read along 
with sections from Genesis which told of God giving man dominion over all the fish of the seas, birds of the 
air, and all things that creep upon the earth. Fr. John also cited the many animals that played roles in scripture 
and read the ancient prayer for blessing animals composed by St. Modestus, Patriarch of Jerusalem. He then 
went on to remind the caregivers that God made us stewards over the earth and all that lies therein. In addition 
saying, “The animals of God’s creation inhabit the skies, the earth, and the sea. They share in the fortunes of 
human existence and have a part in our everyday human life. They offer comfort, service, and love – and by 
extension – allow us an opportunity to show love and affection as we mercifully rule over them.” 

After this all of the animals were blessed with Holy Water and a procession was made around the church. All 
in all, nineteen dogs, one hamster, and one rat were blessed. 

Remember the needs of the sick and needy! *  

Donate freely and without reserve to the parish! *  

Offer your stewardship without having to be asked* 

Parishioners! Remember our parish in your wills! 

AUGUST 15, 2017—TWO GREAT PARTIES! 

R Club Steak Roast 
The Senior R Club held its annual Steak Roast  in the Shanty with over thirty people in attendance. Steaks 
were cooked to perfection by master chefs John Mindala and Mickey Herzak. Other foods included cheesy 
potatoes, grilled onions, mushrooms, salads, and ice cream for dessert. The children in attendance enjoyed 
grilled hot dogs! Various door prizes were awarded and we enjoyed great fellowship and fun! 

55+ Club Picnic 
Following the festal divine liturgy for the Dormition, the 55+ Club held their annual picnic in the Shanty. Fried 
chicken was the main course with corn on the cob, potato and pasta salads and lots of fruit! It was a wonder-
ful time of fellowship and a good time was had by all! 
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FRIDAY NIGHT BOOK CLUB 
If you are a book reader, and would like to share your love of books, please plan on joining us in the New 
Year. Our meetings tend to be at church on or around the third Friday of every other month at 7 pm. Some-
times we meet at a member’s house or we might go see a movie as a group. If you are at all interested in join-
ing our group, please contact Matushka Jani for more information or just show up on the night indicated in the 
bulletin. Below is our schedule for 2017. 

   September 15: The Great Reckoning by Louise Penny 

   November 17: The Pink Suit by Nicole Mary Kelby  

PROSPECTIVE CHOIR MEMBERS! 
Has the Lord given you an ear for music? Do you enjoy listening to liturgical chant in church and singing 
along with our choir? If so, it is time to put your likes into action! Come to a rehearsal and try out your abili-
ties. We are always looking for new talent! 

GIRLS NEEDED! 
We are looking for girls, ages 8 and older, of the parish who might be interested in helping to take the Sunday 
collection and also help by assisting to pour wine and distribute the bread after Holy Communion. This is an 
excellent opportunity for the young women of our parish to get involved and provide service and stewardship 

during the Divine Liturgy. If you are interested in helping out, please contact Fr. John. 

Attention Parents and children! 
Sunday School begins again on September 17 with a 9:00 a.m. Service for Beginning of Instruction. 

Please make sure that you and your children are in church on time! 

VALLEYAIRE GOLF CLUB 
6969 Boston Road 

Hinckley, OH 44233 
(440) 237-9191 

ARCHANGEL MICHAEL ORTHODOX CHURCH 

ANNUAL GOLF OUTING 
SUNDAY, SEPTEMBER 24, 2017 

(Following Divine Liturgy) 

SHOTGUN START 
TEE TIME: 12:30 pm 

**Hot Dog, Chips & Drink provided  
When you arrive at the course 

**Dinner and prizes after 

$50 for 18 holes + Cart & Steak Dinner 
$30 for 9 holes + Cart & Steak Dinner 

All skill levels welcome—this outing is for our parish to get together for a fun, relaxing outing! If you don’t 
have a foursome, that’s OK—we’ll make sure you have a group to play with! 

Can’t golf? We are also looking for donations of $5 to $10 gift cards to local restaurants (Chipotle, Subway, 
McDonald’s, etc.) Any help is greatly appreciated! 

For Tee Times, Donations or Questions, contact 
Phil Tesar at 440.526.5192 or email at info@stmichaelscleveland.org 
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The American Civil War - Saved by Russia? 
The American Civil War of 1861-1865 is the bloodiest and most destructive war in American history. Surely 
most readers have knowledge as to how events played out leading to the North's victory and the preservation 
of the Union. However, what many people don't realize is that a U.S.-Russian alliance helped win the war and 
even prevented a conflict that could have been far worse. 

What? I never learned about that in school! I've watched a lot of Civil War documentaries on the History chan-
nel and they've never mentioned that! Of course not. The study of the international strategic dimension of the 
U.S. Civil War is widely neglected in this country. Even a well-respected historian such as Richard Franklin 
Bensel in his work Yankee Leviathan insists that events were "acted out in a vacuum" and asserts the "relative 
isolation of the United States on the North American continent." 

Why is the international dimension so neglected and its importance so underestimated? There are a number of 
reasons for that. First of all, the major international issue was always a British-French attack on the U.S. in an 
effort to preserve the Confederacy. Union and Confederate leaders alike viewed the matter in this way, as did 
many of the governments of Europe. Such an event carried the potential of an international war that would, as 
Secretary of State William Seward said, "wrap the world in flames." As things turned out, these dire events 
never came to fruition and thus, the international dimension became of secondary importance.  

Another reason is that it is something of an embarrassment for American scholars writing in the 20th-century. 
American alliance patterns of the 20th-century, from the World Wars, through the Cold War, and even to this 
day are an inversion of the alliance patterns that existed in the 1860s. During the Civil War, the United States 
was friendly with Russia and Prussia, and resentful and suspicious in regard to Britain and France. As a result, 
the general tendency of U.S. historians has been to either try to put a positive spin on this, or simply ignore it. 

Here, then, is what they neglected to tell you in school... 

When the Civil War began, Britain was officially neutral, but it was a neutrality that masked an unmistakable 
hostility. British Foreign Secretary Lord Russell was determined to break up the Union, feeling that a divided 
U.S. was in Britain's best interest because it would make her North American possessions more secure. The 
British aristocracy actually sympathized with the North's plan to free the slaves. But, when Abraham Lincoln 
initially shelved this plan to keep the border states in the Union, he lost the support of the aristocracy - a group 
with a powerful influence on Parliament. 

In December 1861, the first international incident of the war occurred. Two confederate envoys, Mason and 
Slidell were dispatched to London and Paris to seek European intervention on the side of the Confederacy. 
They were traveling on the British merchant ship Trent when it was stopped by a U.S. warship. Mason and 
Slidell were arrested and taken into U.S. custody. The British press howled with rage over what has become 
known as the Trent Affair. The anti-Union cabinet saw this as a chance for a transatlantic war, and Prime Min-
ister Lord Palmerston ordered an extra 10,000 troops to be deployed to Canada in anticipation of hostilities. 
Palmerston began to have second thoughts, however, when he realized the military situation in Canada, even 
with the additional troops, was not as strong as he thought. This, combined with the release of Mason and 
Slidell, eased tensions, but did not fully eliminate them. 

October 1862 saw Lord Russell, along with Chancellor of the Exchequer William Gladstone, again pressing 
for British intervention against the Union. At this same time, French Emperor Napoleon III offered to join with 
Britain in this endeavor. France, at this time, had designs on Mexico, and a weakened U.S. would improve 
their prospects there. The British-French proposition was to impose a six-month armistice on the U.S. and 
C.S.A. The belief was that Lincoln would not accept this, and thus, give Britain and France an excuse to offi-
cially recognize the C.S.A. This would then be followed by military intervention against the Union. This out-
come was avoided because Britain and France were fearful of how Russia might react.  

Russian-American relations had been growing stronger throughout the war. When President Lincoln issued the 
preliminary Emancipation Proclamation on 22 September 1862, it further cemented their bond. Recall that in 
1861, Tsar Alexander II had issued his Edict of Emancipation freeing Russia's serfs. Thus the Russian-
American relationship could be viewed as the two countries being a force for human freedom. As a result, on 
29 October 1862, Russian Foreign Minister Gortchakov met with U.S. charge d'affaires Bayard Taylor. At this 
St. Petersburg meeting, Gortchakov gave a formal Russian pledge to never move against the U.S. and to op-
pose any attempt by other powers to do so. 
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The final crisis, and that of Russia's biggest contribution to the Union, took place beginning in the summer of 
1863. The C.S.A. had contracted a British shipyard to construct a number of Laird rams. These were powerful 
ironclad warships that would have been more than capable of breaking the Union's blockade of the South. So 
dangerous was this situation, that U.S. Ambassador to Britain Charles Francis Adams directly told Lord Rus-
sell that if these ships were allowed to leave port, "it would be superfluous in me to point out to your Lordship 
that this is war." 

At the same time, Russia was facing an insurrection from her subject Poles. This was incited by the British 
(with French support) as a way to weaken Russia. Tsar Alexander II, judging that he and America were both 
on the verge of war with Britain and France, ordered the Russian navy to put to sea. He took this measure to 
prevent his warships from being bottled up in their home ports by the superior British fleet. As a result, the 
Russian Baltic fleet arrived in New York harbor beginning on 24 September 1863, and the Russian Far East 
fleet began to arrive in San Francisco on 12 October. The Russian admirals were under orders that if war 
should break out, they should place themselves and their ships under the command of President Lincoln and 
operate with the U.S. navy against their common foes. With this show of support, Lord Russell was forced to 
back down and the Laird ram ships were seized by the British government so they could not be delivered to the 
C.S.A. 

The Russian fleets, meanwhile, stayed in their American ports for over six months as the Polish revolt was 
quelled. They were celebrated by the Americans, and Russian naval officers made the rounds of society parties 
where they were honored. They even had their portraits taken by famous photographer Matthew Brady. When 
San Francisco faced the threat of an attack by the Confederate cruiser Shenandoah, there were no U.S. war-
ships on the scene, so the Russian admiral gave orders for his ships to make ready to fight for the U.S. and de-
fend the city. With the Russians clearly willing to fight, the Confederate raider did not attack. 

The British realized that with Russia supporting the U.S., the cost of military intervention would be too high. 
On top of that, the mounting Union victories of 1863-64 signaled that supporting the Confederacy was a losing 
cause. With that, Britain stayed out, and a potential world war was averted. The Americans continued to slug it 
out among themselves until 9 April 1865 when Grant accepted Lee's surrender at Appomattox Court House (of 
course, you already knew that). 

Tim Hanchuk  

KID to KID 

a mama + kid resale event 

Saturday, September 30 from 8 am – 12 pm at Woodside 
BUY or SELL gently used baby, kids or maternity items! 

SELLERS: Tables are $25 per table, you are responsible for pricing and selling your items. 

BUYERS: If you’re looking for gently used items at a fraction of the cost of new, tickets are on 
sale now! If you order your tickets online at www.WoodsideEventCenter.com, you will pay $5 
for Early Entry (8 am – 9 am) or $1 for Public Entry to enter after 9 (the best stuff goes early!). 

Tickets purchased the day of the event are $3 for Public Entry. Early Entry tickets MUST be 
purchased ahead of time. 

Ticket proceeds will benefit our Sunday School program! 
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HEALTH HINT 115 – SEPTEMBER 2017 

Back to School Health Tips 
Getting your kids ready to start the school year involves more than finding the perfect backpack, buying 
school supplies, and shopping for new clothes. It means safeguarding their health so they'll be physically ready 
for the challenges of heading back to school. Consider these tips for a healthy start for your child's new school 
year. 

1. The most effective way to avoid spreading and catching germs is to encourage hand washing. 

2. Make sure your child’s immunizations are up to date. Every state requires certain vaccinations at different 
grade levels for children attending public school. 

3. Annual physical exams will ensure your child is healthy prior to returning to school. 

4. Reinstate routines at least a week before school starts, especially adjust sleep schedules to be more in align 
with school schedules. 

5. Childhood obesity continues to rise and with it a greater health risk to those affected. Students who eat 
breakfast versus those who don't are more alert during class. Plus, the right foods combined with adequate rest 
will help their bodies fight off infections. 

6. Check for head lice. Stress the importance to your child of not sharing combs, hats, and clothes, and send 
your child's pillow on a sleepover. Do a visual head check at least once a week, particularly for younger chil-
dren. This time of year, it's a good idea also to do a body check looking for ticks. 

A new school year coincides with a new allergy season. Children who suffer from allergies get a triple wham-
my in school where dust mites, mold, and other allergens may flourish in the classroom. For some kids, it 
means a runny nose, sneezing, coughing, and watery eyes. For others, these allergens can trigger asthma or 
lead indirectly to sinus infections. Also, eating in the cafeteria can present a number of problems for those suf-
fering with food allergies. Discuss any allergy concerns with your child's school nurse as soon as possible at 
the start of the school year. 

Have a safe and healthy school year!  
Kristen Dotson RN 

CHURCH BOOKSTORE 
We are excited that the Church Bookstore is finally taking shape after the Lower Level Renovation! Please 
stop by and see what we have to offer! Check out some of our newer titles: 

Children’s Books: 

Josiah and Julia Go To Church – A young child’s guide to church etiquette by Kelly 
Ramke Lardin  

What Do You See at Liturgy by Kristina Kallas-Tartara 

A Prayer a Day: 365 Prayers for Children by 

Adult Books: 

The Orthodox Church: An Introduction to Eastern Christianity by Timothy Ware 

Chosen for His People: A Biography of Patriarch Tikhon by Jane Swan 

Parenting toward the Kingdom: Orthodox Christian Principles of Child-Rearing by 
Philip Mamalakis, PHD 

Marriage: An Orthodox Perspective by John Meyendorff 

Other Items: 

Burning Bush Coffee, Numerous Icons (various sizes), Religious Greeting Cards, Necklace Crosses, Decora-
tive candles and much, much more!! 
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Fr. Prislopsky Memorial Dinner & Lecture 
Broken, Blessed and Hallowed: Facing Crisis, Tragedy & Suffering in a Christian Manner 

Thursday, September 21, 2017 

Woodside Event Center 

Meal at 6:30 PM – Lecture at 7:00 PM – $10 Donation 

Keynote Speaker: Very Rev. Fr. John Memorich 

Dinner: Meatloaf and Mashed Potatoes 

RSVP to info@StMichaelsCleveland.org or 440-526-5192 

“No temptation has overtaken you that is not common to man, 
God is faithful, and he will not let you be tempted beyond your ability, but with the 
temptation he will also provide the way of escape, that you may be able to endure 

it.”  

1 Corinthians 10:13 


