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Dear friends and family,
In these past weeks, the wisdom enshrined in the Church’s
traditional calendar has been on full display. With the Magi’s silent,
prostrate adoration before the Christ child still fresh in our minds,
we swiftly entered the time of Septuagesima -- those three weeks that
prepare us for the holy season of Lent.
Here, Catholic tradition once again responds to the deepest needs
of the human heart. The joyful adoration we share with the Three
Kings prompts us to sacrifice and to offer what we can. To do this
well, we need to prepare in order to avoid walking sleepily through
Lent and thus risk missing even Easter.
Man, by nature, seems to need frequent reminders to prepare for
that which requires attention: “Construction ahead,” or, “Be at the
airport three hours before your flight” are but a few examples of the
kind of hand-holding we often need to navigate life’s many tasks and
duties. The content varies by circumstance but the message is the
same: “Pay attention, something important is coming!” How much
more must this be the case for the spiritual life!
We prepare for Easter with Lent, and for Lent with Septuagesima.
But, in reality, our entire life is a preparation. It is a preparation for
that moment when we will each be asked, as was St. Peter, whether we
really love God more than all else.
Mindful that preparation must also be practical if is to be useful,
in this newsletter we share a few tips for Lent from the monastery’s
kitchen master. We also list a few specific opportunities to sponsor
furnishings for the new church. And, since God has blessed the
monastery with new European vocations this year, we’ve added
excerpts from an interview with our German monks. We are grateful
for all you do to help us in our mission as monks and hope that this
newsletter inspires you to prepare well for the joys of Easter.

Candlemas at the monastery.

In Christ,

The burial of the Alleluia for Septuagesima.
Very Rev. Dom Benedict Nivakoff, O.S.B
Prior
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New European Monks for Norcia
EXCERPTS FROM AN INTERVIEW WITH DOMINUS VOBISCUM

Preparing the Kitchen for Lent
BY BR. AUGUSTINE, THE KITCHEN MASTER

In

his great Rule, St. Benedict says that a monk’s life should be a perpetual
Lent. And for St. Benedict, the monk was a normal layman who wanted
to dedicate more of his time to God. The whole Christian life should be a
Lenten preparation for our great hope: eternity in Heaven. This does not mean great
feats, but great desire.
If we want to see Him face-to-face in the next life, we have to start preparing for that
now. For monk or layman, that means giving up certain things that, while they may be
good in themselves, can take away a bit from our dedication, devotion and self-giving to
God. As the modern practices of weight training and gymnastics have shown, the pain
of exercise gives way to lightness and freedom. Likewise, our will needs training to love
more and to love better.
One of the main ways to prepare is through fasting. The traditional, ancient idea of
fasting is simple: not eating. The fast is usually broken after a certain liturgical prayer,
whether it’s midday prayer, Sext, or later afternoon prayer, None, or even Vespers,
which is in the evening, not long before sunset. What seems extraordinary now, was
once the norm for all Christians and not just monks. The “Great Fast,” from September
14 to Easter, was once common for all Christians, even in times when hard manual
labor and journeys on foot were common. St. Benedict even rebukes a layman who
broke the fast on an hours-long journey to visit him.
While the monks mainly eat the same variety of simple dishes throughout the year,
which is based on seasonal ingredients that we have been growing in the garden, there
are a few special Lenten recipes we prepare during this penitential period. Here is one
that you might like to try at home with family or friends.

St. Benedict’s Lenten Lentils
Serves 4-6 People
INGREDIENTS

Olive oil
1 minced carrot
1 rib of minced celery
1 minced white onion
4 minced garlic cloves
17.6 oz (500g) of small brown lentils Italian or Umbrian if possible 		
(Lenticchie di Castellucio)
5¼ cups of vegetable or chicken stock
1 bay leaf
½ of a 28 oz can of peeled, whole
Italian tomatoes (diced)
Salt

PREPARATION

1. Sauté the minced carrot, celery, onion and garlic in olive oil for 10 minutes.
2. Add stock, lentils, bay leaf; bring to a boil and then simmer gently for 20
minutes, stirring occasionally.
3. Add diced tomatoes and salt to taste, continue cooking for at least 15
more minutes, until lentils are tender and have slightly thickened.
4. Remove the lentils from the heat source and let them sit covered for 10
minutes (this will help thicken them).
5. Serve drizzled with olive oil and accompanied by toasted bread.

Such recipes help us during Lent to mark the season, but fasting for long periods is difficult. One might begin the
practice by trying to skip breakfast, or having a small one. You could still have coffee or tea, but try not having
anything to eat until lunch. An insightful book to read is called “To Love Fasting: The Monastic Experience,” by
Adalbert de Vogüé, O.S.B., which has inspired our community to attempt what was once normal for Christians.
In the spiritual life, success is not the measure, but purity of heart, so the important thing is to try.

Br. Pachomius and Br. Boniface, both German-born monks, entered the monastery at the end
of 2018. In a recent interview for Dominus Vobiscum, a magazine published by Pro Missa
Tridentina, they shared their impressions of the first year at the monastery and why they left their
home country to pursue a monastic vocation in Norcia.
“I had never seen Norcia before the earthquake,” Br. Pachomius told Dominus
Vobiscum, noting that the first thing he saw upon approaching the city were “the
ruined houses, the consequences of the earthquake.”
Br. Pachomius, a 27-year-old from Ravensburg, said that the evident
destruction of the city did not deter him from entering the monastery.
“I tried to focus on monastic life” at the monastery. It wasn’t hard, he
continued, since the monastery is situated a few kilometers outside of the
city walls and nestled beautifully on the mountainside within the Sibylline
Mountains National Park.
Br. Boniface, a native of Stuttgart, agreed: “Here, we focus on our relationship
with God,” the 23-year-old novice said.
Asked why they chose to come all the way to Italy to pursue their vocation,
they said that the youth and size of the community -- the median age of the
monks is 35 -- was important to them.
“So I suppose if someone comes to Norcia (knowing these facts), and sees all
of the young monks here, takes note of the beautiful liturgy we have, and that a
new monastery is being built on the mountainside,” Br. Pachomius said, “they
might conclude -- like we have -- that the future of the Church might be found
here.”
Both monks emphasized
that Norcia was where St.
Benedict was born, which
was a draw in itself. The
monks realize that their
choice is countercultural
and goes against the tide
of youth culture, not only
in Germany or Italy, but
worldwide. Why do they
do it?
“There’s a popular slogan now” among the youth, “You Only Live Once,”
Br. Boniface said. “It’s a trendy saying, but I would especially apply it as a
discernment tool.”
“It’s good here to think forward, to the end of your life, and whether you will
be able to say that you are happy” with your choices, Br. Boniface said. “You
don’t want to be afraid that suddenly your life is over; rather, that you can come
to God happy and hopefully spend eternity with Him.”
“Entering monastic life is like entering a different world,” Br. Pachomius said.
“It’s a growing awareness that not a single moment of your life belongs to you.
You gave up your life -- and you give it up every day -- for the sake of your faith,
for the sake of Jesus Christ,” Br. Pachomius said.
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Septuagesima procession in front of the ongoing reconstruction of the 16th-century church.
Construction continues at good pace at the monastery, preparing the 16th-century church for its new high
altar, fortifying the side chapels and excavating for the foundation of the new monastery.

The monks’ dogs, Prima and Secunda, now a year old, help oversee the monastery’s construction with the monks.
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An artist’s depiction of the ceremony in Norcia in July 2019,
in which the first stone of the monastery was blessed.

LENT 2020

A N NO X X I , N. 1

Church Furnishings
Sponsorship Opportunities
With the help of many friends and benefactors, the monastery’s 16th-century church could be ready later this year.
While we are grateful for help on the overall construction, the following specific projects are in need of sponsors.

6 Torches
8 Small Windows
Communion Rail
A New Monstrance
St. Joseph Statue
Statue of the Blessed Virgin Mary
Confessionals
Candle Sticks for the High Altar
2 Large Windows
2 Small Side Chapel Altars
1 Large Side Chapel Altar
Bell Tower Replacement
Heating System (For Cold Winters)

Email the monastery at info@nursia.org if you are interested in finding out more about one of the above
opportunities to contribute to the rebuilding of the monastery’s 16th-century church.

WAYS THAT YOU CAN HELP...
For Benefactors in the U.S.A.

For Benefactors in Great Britain

PLEASE ADDRESS YOUR CHECK TO:

PLEASE ADDRESS YOUR CHEQUE TO:

The Monks of Norcia Foundation

Friends of San Benedetto Norcia

and mail it to:

and mail it to:

Monks of Norcia Foundation
10685-B Hazelhurst Dr. #18857
Houston, TX 77043 USA

C/O Fr. Michael Lang
The Oratory
Brompton Road
London SW7 2RP

This foundation is a 501 ( c ) ( 3 ) tax-exempt
organization.

The Friends of San Benedetto Norcia is a UK Registered
Charity, number 1107186.

For Benefactors in the E.U.

PLEASE ADDRESS YOUR CHEQUE TO:

Monastero di San Benedetto
and mail it to:
Fr. Martin Bernhard, O.S.B.
Via Case Sparse, 164
06046 Norcia, (PG), Italy
OR MAKE A BANK TRANSFER:

Intesa Sanpaolo S.p.A.
Agenzia di Norcia – It
IBAN: IT53J0306938580000001005246
SWIFT (BIC): BCITITMM

