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Relying on our core of 
volunteers, Manna seeks to end 
hunger in the North Penn 
region by providing food, 
fulfilling social service needs 
and conducting community 
education through a food 
pantry and soup kitchen, 

emergency financial aid, counseling and referrals, and 
community outreach.  

The mission of Keystone 
Opportunity Center is to 
help community members 
in need by offering a 
comprehensive array of 
social services that 
educate, encourage and empower them to become 
self-sufficient.  

A portion of our proceeds benefits  

Keystone Opportunity Center of Souderton,  

Manna on Main Street of Lansdale, 

and Pennridge FISH of Perkasie 

And new this year Ukraine Relief  

Be sure to stop by their information tables to learn more. 

FISH is a volunteer service 
provider to those in need 
in the Pennridge School 
District. Services provided 
include a food pantry and 
clothing outlet; emergency 
financial assistance; and medical services; as well as 
school bags in August and Christmas help with food, 

toys and gifts to those in need.  

www.keystoneopportunity.org 

www.mannaonmain.org 

www.pennridgeFISH.org 

 

Come and See 
More! 

 
The Orthodox Church has believed, taught, 
preserved, defended, and died for the Faith 
of  the Apostles since the Day of  Pentecost 

2000 years ago. 
 

Introduction to Orthodoxy classes: 
Saturdays at 5pm 

September 24 
 
 

 

 

 

 

 

Regular Services: 

Saturday Vespers at 6:30 p.m. 

Sunday Matins at 8:45 a.m. 

Sunday Divine Liturgy at 10:00 a.m. 

Wednesday Compline & Reading Group at 7:00 p.m. 

Visit www.st-philip.net for additional services 
and events. 

 

We Look Forward To 
Welcoming You Again!  
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Come and See! 
 

In addition to the following scheduled 
events, iconographers will be at work in the 

church on Friday at 6:00-7:30  pm and on 
Saturday at 4:00-6:00 pm.  You are welcome 

to watch and ask questions. 

Friday, Sept 16 

  1:00  - Church Tour 
  2:00  - Chant Concert 
  3:00  -  Church Tour 
  4:00  - Akathist  
 (Prayer Service) 
  5:00 - Church Tour 
  6:00 - Church Tour 
  7:00 - Chant Concert 

Saturday, Sept 17 

  1:00  - Church Tour 
  2:00  - Choir Concert 
  3:00  -  Church Tour 
  4:00  - Vespers 
 (Evening Prayers) 
  5:00 - Church Tour 
  6:00 - Church Tour 
  7:00 - Chant Concert 

Many Thanks  
to all our leaders, coordinators, cooks, runners, 

givers, prayers, greeters, workers, creators, 
mailers, heavy-lifters, assemblers, 

disassemblers, cleaners, supporters, sponsors, 
and everyone who played a part in this 

tremendous endeavor. 

May God bless you and grant you Many Years! 

Be sure to  v isit  our Bookstore 
in  the  great  room !  
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Welcome 
 

Welcome to the St Philip 10th Annual International Food 
Festival! We’ve prepared for you a multitude of culinary 
delights, representing a few of the many diverse 
cultures within the St Philip congregation. 
 
In addition to enjoying our food, we hope you will take 
advantage of our church tours taking place hourly 
throughout the festival and our choir and chanter 
concerts at 2 pm and 7 pm on both Friday and Saturday 
(see schedule on pg. 40 and posted on the premises). 
Church tours take about 15-20 minutes and you will 
learn a little about the Orthodox faith and worship. We 
will be happy to answer your questions and even speak 
with you further if you like. Visitors are also welcome 
at our services being celebrated at 4 pm on both Friday 
and Saturday. 
 
While you’re here, please take this opportunity to visit 
the basket raffle, inside our Great Room, featuring a 
variety of baskets created by our St. Philip women. 
 
This booklet contains 11 international recipes (see 
pg. 3) for you to take home with you. Our thanks to all 
our sponsors and contributors! 
 
Enjoy yourself, savor the cuisine, and tell your friends! 
 
God bless you! 
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Visit our Basket 
Raffle! Indoors in 
the Great Room! 

 

Featuring a variety of gift 
baskets created by the 

Women of St. Mariamne 
at St. Philip Church 

 
 

Proceeds benefit the ministries of St Philip. 
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10th Annual International Food Festival 
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A. In the Apse rests an icon of Christ the Lord, known as the Pantocrator, or the 
Almighty. He is our Lord, God, and Savior. 

B. The Holy Altar, with the Holy Table at its center, is the focal point of the church, 
like the mercy seat and ark of the covenant in the Old Testament. On the Holy 
Table rest the Gospel Book and other holy articles. 

C. An icon screen, called the Iconostasis, separates the Altar from the Nave. It 
includes the Royal Doors in the center, reminiscent of the tomb in which Christ 
was buried and from which he arose, and the Deacons’ Doors on the sides. 
These icons are of the prominent saints of the faith and especially our parish. 

D. The Nave is the part of the church where the faithful congregate to worship. 
E. The South Transept is where the choir stands to lead the congregation in singing 

our ancient a cappella chants. 
F. The North Transept features a cross with an icon of Jesus Christ Crucified. 
G. The Narthex is an integral part of the church, not just a lobby. The faithful leave 

the world and enter into heaven through this section of the church. (The 
iconography in the narthex is in progress – come back next year to see how it has 
developed!) 

H. The doors from the porch to the narthex have above them a very special icon 
called the Protection of St Philip, which shows our patron saint’s closeness to our 
Lord Jesus Christ on earth and in heaven. 

 

* All the lower walls are adorned with standing saints from the Old and New 
Testaments and church history. They surround the faithful, reminding us of the 
invisible presence of the heavenly cloud of witnesses.  
 

** All the upper walls have murals reflecting great events of the Old Testament and 
their fulfilment in Christ’s coming. 

 
E 
A 
S 
T 

Sanctuary Map 

A B C D 

E 

F 

G H 



 

limbo until the Gospels and St. Paul’s epistles were written. St. Paul refers 
to this in 2 Thessalonians 2:15. Other references include Mark 7:6-16, 
Colossians 2:8, and 2 Thessalonians 3:6. 

Is the Virgin Mary worshipped?  
No, she is not. Worship is reserved only for the Holy Trinity. She is, 
however, very special to us. She is venerated and held in very high esteem 
precisely because of what we are told in Luke 1:26-56. Herein she is 
referred to as “the favored one” of God and that the child to be born of her 
“will be called holy, the Son of God,” making her the Mother of God. We 
have followed her scriptural words in continuing to “call her blessed.” 

Why is Orthodox Pascha (Easter) usually celebrated on a different 
Sunday than Western Christianity? 
At the First Ecumenical Synod in AD 325, the 
representatives of the One Church agreed on two 
needed factors to set the date. (1) It must be after the 
first full moon after the Spring Equinox and (2) it must 
follow the onset of the Jewish Passover. The method of 
determining the date of Easter remained the same 
between the Eastern and Western Churches until the 
16th century, when the Western Church adopted the 
Gregorian calendar. The Eastern Church continues to 
use the Julian calendar to determine the date of Easter. 

It seems that you kiss a lot – each other, icons, the 
priest’s hand, holy artifacts, to name a few. Why is 
this? 
The Bible talks about lots of kissing- with lots of different meanings – kisses 
of deceit, parting, death, idolatry, worship, and betrayal. St. Paul writes 
about a new kind – “the holy kiss” (Miloro, 2010). Read his exhortations in 
Romans 16:16, 1 Thessalonians 5:26, 1 Corinthians 16:20, and 2 
Corinthians 13:12. He wanted the fledgling Church to be united and 
peaceful – something it was not as he was writing to them. He knew that a 
bickering community could not be an effective witness for Christ to the 
world. So he told them, “Greet one another with a holy kiss.” This needed 
message holds just as true today. It is difficult to hold a grudge or feelings 
of separation when bestowing and receiving Spirit-inspired kisses. 
In regard to objects, our kisses convey love and respect, as one might treat 
the picture of a missed or lost loved one. As to the priest’s hand, we kiss it 
voluntarily out of respect for the blessings that we receive from this hand – 
Baptism, Holy Communion, Liturgical blessings, etc. 

Are Orthodox priests allowed to marry? 
Yes, but only before ordination. This is the Biblical and traditional practice 

of the Early Church. The assent is so that they may experience the 

blessing of familial life, if they so choose. The timing is so that after 

ordination, being the shepherd of their community takes priority over 

spousal search and associated social pitfalls. 
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continuing division among Christian brethren, and there are now 

thousands of separate Protestant denominations. 

Centuries of oppression and persecution have taken their toll on the 
Orthodox Church as well. Moslem invasions from the East, four centuries 
of Turkish occupation in the Balkans and southern Europe, and the more 
recent communist seizure of power have caused great hardship to the 
Church – centering in the very countries that have been traditional 

Orthodox strongholds. 

Yet through all this, Orthodoxy has not only survived, it has marched 
resolutely forward against the gates of hell itself, as our Lord prophesied. 
Though the Orthodox Church is not yet well known in North America, 
there are approximately 300 million Orthodox in the world (about 3 
million in the United States), making Orthodoxy the second largest 

Christian communion. 

Orthodoxy is composed of a family of self-governing churches that exist 
in the unity of the faith and the communion of the sacraments. At the 
center of these sacraments, the Eucharist (or “Lord’s Supper”) is the 
focal point of Orthodox worship, as it has been since the earliest days of 

the Church. 

Orthodox Christians throughout the world hold unanimously to the 
fundamental Christian doctrines taught by the Apostles and handed down 
by their successors, the bishops, through the centuries. The Nicene 
Creed, composed 1600 years ago, is recited in every Orthodox Church as 

the supreme summary of the Christian Faith. 

Come Visit Us Again! 

Thank you, once again, for spending time with us today. We would love 
to have you back – not only for next year’s Festival, but this coming 

Sunday as we worship together in spirit and truth! 

We are excited about our church, and grateful beyond words to be able 
to carry this ancient faith into the twenty-first century. Come join with 
us as we worship the Holy Trinity, surrounded by the great cloud of 

witnesses who have followed Christ during the last 2000 years. 
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FREQUENTLY ASKED QUESTIONS ABOUT  
ORTHODOX CHRISTIANITY & ITS PEOPLE 

Why are so many rituals, hymns, etc., done, said or sung three times? 
This reflects our belief in the Holy Trinity – one in essence and undivided. 
The Holy Trinity is God the Father – our Creator, Jesus Christ the Only 
Begotten Son – our Savior, and the Holy Spirit – our Sanctifier. 

Why do the Orthodox also give authority to Holy Tradition, something 
reserved for only Holy Scripture in Protestant Christianity? 
Holy Tradition can be defined as the transmission of the teachings, 
practices, and doctrines of the Orthodox Church through the centuries from 
generation to generation. We might say that Scripture is part of Holy 
Tradition or came about through the life of the Church. Jesus taught orally, 
as did the Apostles and early Saints who followed. The Church was not in 
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Introducing the Orthodox Church 
Though the average North American is familiar with Roman Catholicism 

and various Protestant groups, many have never heard of the Orthodox 
Church. Others may have encountered Orthodoxy only as a seemingly 
foreign institution, existing primarily to serve Greek, Slavic, or Middle 

Eastern immigrants. 

In actuality, the Orthodox Church is both universal – not circumscribed 
by any national or political boundary – and ancient. Since the birthday of 
the Church at Pentecost, Orthodoxy has existed as an unbroken chain 
uniting believers to the faith of the Apostles. Indeed, many of the 
churches founded in the Book of Acts – in Greece, Palestine, and Asia 

Minor – are alive and well today. 

What happened to the New Testament Church? 

The historical events described in the Book of Acts break off shortly 
before the death of St. Paul around A.D. 67. The last surviving apostle, 
St. John the Evangelist, died before the close of the first century. What 

became of the Christian church in the second century and beyond? 

For about the first 1000 years of her history, Christendom was largely 
united. There was no division into Protestant, Catholic, and Orthodox 
groups. Under the guidance of the Holy Spirit, theologians and scholars 
from East and West came together frequently in council. They met 
together to deliberate, to discuss, and to discern the mind of Christ 
regarding the interpretation of the Scriptures and teachings of the 

Apostles. 

Virtually all the central doctrines of the Church concerning the person 
and work of Christ, the Trinity, and the nature of our redemption were 
defined during this period. Even the canon of Scripture was determined 
by the Church hundreds of years after the Apostles lived, through the 

leading of the Holy Spirit. 

Many great champions of the faith lived, worshipped, and bore witness 
to the risen Christ during those first 1000 years – St. John Chrysostom, St. 
Katherine of Alexandria, Sts. Cyril and Methodius, and a whole host of 
other theologians, martyrs, evangelists, and ascetics. These men and 
women stood firm against pagan persecution, set forth a proper 
understanding of the Scriptures, protected the Church against heresy and 

error, and struggled to live godly lives in the face of great opposition. 

Where is the Church today? 

Outwardly, Christianity today seems to bear little resemblance to the 
Christianity of the first 1000 years. Gone are the days of the great 
Ecumenical (or “universal”) Councils and the bond of unity between 
Christian East and West. Does the New Testament Church still exist 

today? 

As a final manifestation of a growing schism between Christian East and 
West, the Roman Church separated itself from Orthodoxy in 1054. Further 
fragmentation occurred in the 16th century, when the Protestant Church 
split away from Rome in reaction to various moral and theological 
deviations. Tragically, the fruit of the Protestant Reformation has been 
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Dolmathes 
Greek Stuffed Grape Leaves 

 
16 oz jar Grape Vine leaves                             
½ cup Parsley, chopped 
4 Onions, finely chopped                                        
1 tsp. Dill 
2 bunches Scallions, chopped                                 
1 tsp. Mint 
1 cup Olive oil                                                             
2 ½ cup Water 
2 cups Rice                                                                  
Juice of 3 Lemons 
1 Tbsp salt                                                                  
½ tsp Pepper 
 
Chop onions and scallions and brown in the oil until 
soft.  Add Rice and brown for 5 minutes more.  Add 
parsley, dill, mint, salt, and pepper. Let cool. 

 

Rinse vine leaves and let drain.  Place each leaf with 
smooth shiny side down.  In center of each leave place a 
tsp of filling. Fold sides in over filling and roll.  Arrange 
rolls side by side in layers in a pot.  Bring water to a 
boil, remove from heat and add lemon juice and pour 
over rolls.   Cover with a heavy plate to weigh down 
rolls .  Cook over medium heat for 40 mins.  or until rice 
is tender.  To serve drizzle with virgin olive oil and lem-
on juice. 
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A History of St. Philip 
'For everyone to whom much is given, 
from him much will be required...' So 
starts the letter from Father Boniface 
Black, our founding priest, upon the 

consecration of our present church temple in 1991. 

The exciting days from the church’s founding in 1978 to this 
point were filled with great vision, energy, dedication, and 
generosity. Education, prayer, and togetherness were strong 
priorities, as well as being part of our Antiochian Archdiocese and 
world Orthodoxy. 

Once the church was established in a new home, many ministry 
teams were formed to support the parish for internal and external 
growth. Thanks to God that several sons of the parish have been 
ordained to serve here and throughout our Archdiocese. Other 
milestones: bell tower in 1993; Great Room and Education Center 
in 1996; the cemetery in 2002. From then until now we have 
continued to beautify the church temple with icons to reflect that 
Great Cloud of heavenly Witnesses. 

With much labor and love, and help from our heavenly patron, 
St. Philip, several parishes have been birthed from our community 
- most notably Holy Ascension Orthodox Church, in West Chester, 
PA. 

In 2006, Fr. Boniface “retired” to start another church in 
Delaware, and reposed in 2016. Fr. Noah has been working hard 
to fill his big shoes! He is grateful to God, to the saints who 
intercede for us, and to our Bishop THOMAS, Fr. James, 
Fr. Herman, his wife and children, and the many parishioners' 
ministries, generosity, and prayers that keep us growing 
and building on the excellent foundation.   

We are focusing on being part of our local community so our 
neighbors recognize the Gold Dome on 309 as a welcoming 
beacon of God's continuing presence with us. 

Thank you for tasting our history. If traditional Christian 
doctrines, values, and practices are important for you, we invite 
you to further explore our church. Feel free to pick up a church 
calendar and additional literature in the church narthex or the 
great room. 

The disciples were called Christians first in Antioch (Acts 11:26) 
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Telford - Perkasie - Schwenksville 
Vernfield - Sanatoga 

www.LandisMarket.com     215-723-1157  

Jesus then said to them, “Truly, truly, 
I say to you, it is not Moses who has 
given you the bread out of heaven, but 
it is My Father who gives you 
the true bread out of heaven” 
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Mussaka’ah  

eggplant and tomatoes – vegetarian 
Jordan 

 
 
1 large eggplant 
1 14-oz can chick peas (optional) 
1 large onion, chopped 
5 ripe tomatoes 
½ cup olive oil 
3 cloves garlic, crushed 
1 tsp salt 
½ tsp mixed black pepper & allspice  
¼ tsp cinnamon (optional) 
¾ cup water 
 
Peel eggplant and slice into ½” thick pieces. Sprinkle 
with salt and let stand for 30 minutes. Drain. Wipe dry 
with paper towels. Fry the eggplant in olive oil until 
golden brown. Drain on double paper towels. Peel 
tomatoes and slice ¾” thick. Sauté onions and garlic in 
the same olive oil. Add tomatoes and sauté the mixture 
for a few minutes. Combine all the ingredients, 
including the spices, in a saucepan. Add the water. 
Cover and let simmer for 20 minutes. 
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Congratulations 

on your 

10th Annual 

International Food 
Festival! 

 

George Chami,  
CEO, Investment Concepts, Inc. 

Investment Concepts, Inc. is a highly respected privately owned company in 
business since 1968.  I.C.I. acts primarily as a Real Estate Developer and Owner.  

Their numerous developments include Commercial Shopping Centers, Office 
Buildings and Deluxe Residential Apartments and Condominiums (held for rental).  

 
1667 East Lincoln Ave 

Orange, California 92865 
714-283-5800 
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“Jesus saith unto him, I am the way, the truth, and the 
life: no man cometh unto the Father, but by me.”  
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669 E Broad St Souderton, PA 18964  

215-723-6400 

www.soudertonpizza.com/ 
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Mici / Mititei 
Romanian meat roll 

 
 
Mici is a traditional Romanian dish of grilled ground 
meat rolls made from a mixture of beef, lamb, and 
pork, and spices such as garlic, black pepper, thyme, 
coriander, anise, savory and sometimes a touch of pap-
rika. (The exact combination of herbs and spices vary by 
region and by cook, but garlic, at least, is essential. Use 
your own experience to adjust the flavorings.) Baking 
soda (1-2 Tbsp per pound of meat) and broth or water 
(enough to  moisten and soften the mixture) are also 
added to the mixture. 
 
Combine meats, flavorings, baking soda, and broth/
water, mixing thoroughly. Shape into long rolls about 1 
inch in diameter, about 5-6 inches long. Grill over medi-
um heat until cooked through. 
 
Serve with mustard and beer. 
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Pierogies 
Russian filled dumplings 

 
 
4 cups flour 
4 egg yolks 
 1 tsp. salt 
½ cup mashed potatoes 
¾ cup warm water saved from boiling potatoes 
 
Mound flour and make a hole in the center. Drop egg yolks into 
hole and beat into flour with fork. Add salt, mashed potatoes, 
and potato water. 
 
Knead about 10 minutes. Let rest 10 minutes. Cover with cloth. 
Divide dough in half. Roll out thin. Cut into circles with a large 
biscuit cutter or a glass. Fill with filling and seal dough around 
filling. Drop into salted boiling water. Boil gently for 3-5 
minutes.  
 
Serve with melted butter and sour cream. 
 
Suggested fillings:   
- Mashed potatoes with your choice of: 
 cheese 
 bacon and sautéed onions 
 sautéed sauerkraut and onions 
- Finely-chopped cabbage, boiled, drained, and fried in butter 
with onions 
- Chopped scallions fried in butter and combined with finely-
chopped hard-boiled eggs 
- Puree of farmer cheese and chives or other herbs 
- Prunes or raisins, boiled and drained. Add a little sugar and 
 mash. 
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Congratulations on 
your 10th Annual 

International Food 
Festival!  
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John and Virginia Child 

“Let your light so shine before men, that they 
may see your good works, and glorify your Fa-
ther which is in heaven.”  
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Tab’bou’leh 
Palestinian Parsley Salad 

 
3 bunches parsley 
2 large tomatoes 
1/2 cup burgul (cracked wheat), fine or medium 
1 bunch scallions / green onions 
1/3 cup olive oil 
1/3 cup fresh-squeezed lemon juice 
1/2 tsp salt 
Lettuce leaves 
 
Soak the burgul with 1/2 cup warm water, until softened. 
(Taste it; add more water if necessary.) 
 
Wash the parsley three times this way: soak for 10 minutes in a 
bowl, then drain. Do this three times, or until you see no sand 
in the bottom of the bowl. 
 
Cut the parsley by hand, including some of the stem if you wish. 
Or, if you prefer to use a food processor, don’t use the stems, 
make sure the parsley is mostly dry, and process in batches. It 
does not have to be very fine. 
 
Wash scallions, remove the ends, and slice by hand as thin as 
you can. Wash and dice tomatoes. 
 
Place the burgul and all vegetables except lettuce in a bowl and 
add the lemon juice, olive oil, and salt. Mix well. 
 
Serve on lettuce leaves. 
 
Au Sahtain Au Aafyeh! 
For good health! 
 

Recipe courtesy of Freida Dagher 
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“Don’t worry about tomorrow, for tomorrow will 
bring its own worries. Today’s trouble is enough for 
today.”  
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Blessings on your 10th Anniversary! 
 
Burke Family 
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Shish Ta-ouk 
Middle Eastern Marinated Chicken Kabob 

 
 
4 cloves garlic 
1 Tbsp. salt 
1/4 Tbsp ground white or black pepper 
1/4 Tbsp crushed dried oregano 
1/4 tsp poultry seasoning 
1/2 tsp nutmeg 
1/2 cup fresh lemon juice 
1/2 cup white wine (for alcohol-free marinade, use red wine 

vinegar) 
1-1/4 cup extra virgin olive oil 
8 boneless chicken breasts, cut into cubes 
Vegetables of your choice for making kabobs (onion, peppers, 

squash, tomatoes, etc.) 
 

• Crush garlic with salt and pepper. 

• Mix in oregano, poultry seasoning, and nutmeg. 

• Sprinkle all the spices all over the chicken and mix well.  

• Add lemon juice, wine, and olive oil, and mix well. 

• Cover and place in refrigerator for 24 hours. Stir 2 or 3 
times during marinating. 

• Drain in a colander until all juices have drained complete-
ly. 

• Place on skewers, alternating with vegetables. 

• Refrigerate until ready for cooking.  

• Broil or grill 6 to 8 minutes on each side, or until chicken is 
no longer pink inside. 

 
Serve with salad and potatoes or with hummus. 
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Pastitisio 
Greek “lasagna” 

 
 

Cream sauce: 

2 ¾ cups milk 
1 egg 
2 ½ Tbsp corn starch 
½ stick butter 
½ cup grated parmesan cheese 
 
We make the cream sauce at the same time as the rest of the 
pastitisio, but I’m listing it first because “add cream sauce” is part 
of the main pastitisio recipe. If you’re good at multitasking, run all 
four burners at once! 
 
Pour the milk into a medium-large saucepan. While it is still cold, 
stir in the corn starch. Turn the heat to medium high, and heat the 
milk (but don’t boil it), stirring constantly.. Once it starts to get hot, 
add the butter. It should melt fairly quickly. Keep stirring. I’m not 
kidding. Beat the eggs (or have someone else bat them, because 
you’re stirring the sauce) and add them in. Don’t worry about the 
grated parmesan for now, it gets to hang out until the rest of the 
dish is assembled. Still stirring? Good. 
 
If you’re multitasking, turn the heat down to very low, and try to 
remember to give the cream sauce a stir throughout the process. 
The sauce is heating and thickening, and you want to make sure that 
it doesn’t burn or get lumpy. 

 
 
 
 
 
 

Cont’d   ➢ 
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Pastitisio: 

½ lb. long macaroni (we use Misko Macaroni Pastitisio #2, 
but you can substitute ziti pasta) 

1 small onion, very finely chopped 
1 ¾ lb ground beef 
½ Tbsp tomato paste 
2 Tbsp ketchup 
½ stick + 1 Tbsp butter 
½ cup milk 
1 cup grated parmesan 
2 shakes (less that ¼ tsp) cinnamon 
½ tsp salt 
½ tsp pepper 
2 eggs, beaten 
 
Preheat the oven to 350 degrees and, as Miss Roommate’s Yiayia 
would say, “butter the hades out of your baking pan.” 
 
Cook the pasta as directed (boil some water, cook the noodles for 
10-15 minutes) and drain off the water. Set aside in the heavily-
buttered baking dish you’ll be cooking the pastitisio in. Sauté the 
onions with 1 Tbsp butter and a little bit of water. While the onions 
are going, brown the meat in a large sauté pan. Add in the tomato 
paste, ketchup, cinnamon, salt, and pepper, and stir in the sautéed 
onions. Turn the heat to low, and continue to brown the meat. 
 
In a small saucepan, brown (but don’t burn) the ½ stick of butter. 
Pour it over the meat, along with the eggs. Stir in the grated 
parmesan, and transfer to the baking dish with the macaroni and 
half the cream sauce. Mix well, so that noodles, meat, cheese, and 
sauce are evenly distributed in the pan. Pour the remaining cream 
sauce over the top, and sprinkle with the half cup of grated 
parmesan that you were probably wonder about from before. (It’s 
listed as part of the cream sauce recipe, but it really goes on top). 
 
Bake at 350 degrees for an hour. Your house will smell like YiaYia’s 
house, and your tastebuds will agree that this is worth the wait. 
 
Easy serving tip: make the pastitisio in advance, and refrigerate or 
freeze it. Cold pastitisio is much easier to slice, and it reheats 
spectacularly. Plus, you can focus on your guests instead of juggling 
saucepans. 
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Jonathan & Mary Lynne 

Black 

“Congratulations on your 
10th International Food 
Festival! 
 
With love and prayers for 
Kh. Joyce Black and all 
our St. Philip Family  
 

+In memory of Archpriest 

Boniface Black+ 
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www.st-philip.net 

Greek Salad 
Delicious and Healthful  

 
 
1 head crisp lettuce, cut up into bite sized pieces 
1 sweet onion, sliced 
3 large ripe tomatoes, cut into bite sized pieces 
1 cucumber, quartered and sliced 
1 green or red pepper, chopped 
a few green scallions, chopped (optional) 
a few radishes, sliced 
a few pitted black olives 
goat feta cheese crumbles, to taste 
1 small tin of anchovies, chopped (optional) 
Add basil oregano, thyme, (all can be fresh or dried) to 

taste 
 
Toss all ingredients; add dressing when ready to serve.  
 
The dressing:   
Mix 3 parts olive oil to 1 part vinegar.  
Add a dash of fresh squeezed lemon, 1 crushed garlic 

clove, and salt and pepper to taste. 
 
Toss into salad and serve immediately. 
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Loukoumades 
Greek Honey Puffs 

 
 
1 c. milk 
1-1/4 c. self-rising flour 
Vegetable oil 
2 c. honey 
1/4 c. water 
Cinnamon to taste 
Chopped nuts (optional) 
 
• Combine milk and flour, stirring well. 
• In a heavy saucepan or electric fryer, heat oil to 360. 
• Drip flour mixture by tablespoonful into hot oil. (Keep 

tablespoon in a container with some oil while not in 
use.) 

• Fry only a few at a time, turning when golden brown 
underneath.  

• When completely browned, drain on paper towels. 
• Heat honey with water and skim off foam.  
• Dip loukoumades in honey, several at time, and soak 

1 minute. 
• Sprinkle with cinnamon and nuts. 
• Serve hot.  
 
Makes 2 to 2-1/2 dozen. 
Greeks also serve this dessert for special breakfasts. 
 

St Philip Orthodox Church 
10th Annual International Food Festival 
September 16-17, 2022 
1970 Clearview Rd, Souderton, PA 18964 
www.st-philip.net 
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Spanakokeftaides 
Spinach Balls 

 
2 pkg frozen spinach, chopped                                
6 eggs, well beaten 
3/4 lb. seasoned bread stuffing                                  
1 tsp. Garlic powder 
2 lg. Onions                                                                  
1 tsp. pepper 
1/2 cup Margarine, melted                 
Salt to taste 
1/2 cup Parmesan Cheese 
 

Preheat oven to 350 degrees. Slightly cook spinach and 
drain. Mix all ingredients well. Form small balls and 
bake for 20 mins.  Serve hot. 

Festival Friends 

Giant  Supermarket ,  Souder ton  

Franconia Insurance Financia l  
Services,  Souderton  
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Jesus said to them, “I am the 
bread of life; he who comes to 
Me will not hunger, and he 
who believes in Me will never 
thirst. 
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Tahini Sauce 
Middle Eastern 

 
 
1/4 c. tahini (ground sesame paste) 
1/4 c. lemon juice 
Dash of salt 
Water as needed to thin mixture 
1/2 bunch parsley, chopped 
1 tomato, chopped 
1 onion, chopped 
1 cucumber, chopped 

 
• Mix tahini with lemon juice, salt, and enough water 

to thin consistency.  
• Mix in the finely chopped parsley & vegetables. 
 
Serve with Falafel. Also great with fish.  
 
Variation:  Omit parsley & vegetables. 
 
 


