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Sunday,        February  5, 2017
Fifth Sunday in Ordinary Time

Saints of the Week:

Scholastica
Josephine Bakhita

Paul Miki
Jerome Emiliani

With your family, research Darfur, 
which is a place in Africa that's had 
a lot of wars and violence. This is 
where St. Josephine Bakhita was 
born.

You can also research Nagasaki, 
Japan. This is where St. Paul Miki 
and 25 other people died. Nagasaki 
has the largest population of 
Catholic people in Japan.
the Portuguese brought Catholicism 
to Japan.

Tempura comes from the 
Portuguese word tempero, and 
there is a cake called "castella", or 
"kasutera". Look for recipes inside 
this bulletin.
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Tempura Batter Ingredients

1 cup of flour
1 tablespoon cornstarch 
1 1/2 cups of seltzer water 
Salt

Directions
Combine all ingredients. Use as batter for 

meats, fish and vegetables.

Pray every day for children living in areas where there's war 
and violence.

With your family, make tempura and/or
castella

Castella sponge cake
4 medium sized eggs, room temperature
1 c sugar
2-3 tbsp honey
1/2 c bread flour

In a metal bowl, crack the eggs, add the sugar and beat 
with an electric mixer over boiling water in a double 
boiler fashion on high speed for 6 minutes. The volume of 
the beaten eggs will increase by about 4 times.

Add the honey into the egg mixture and whisk on 
medium speed for about 30 seconds.

Sift 1/3 of the flour into the mixture, then lightly whisk 
on medium speed, then add another 1/3 of the flour and 
whisk. Add the last remaining 1/3 of flour and whisk 
until combined for about 1 minute. Do not overmix, this 
will lead to a fallen or flat cake. 

Put some parchment paper in a baking tin and pour the 
batter into the tin. Using a skewer, draw a zigzag line to 
remove any large air bubbles from the batter. This will 
give an even texture throughout to the finished cake. 

Bake at 180°C in a pre-heated oven for 10-15 minutes 
until the top turns a rich brown. Then quickly cover it 
with cooking foil and lower the temperature to 170°C and 
continue baking. It will take about 55minutes in total. 
Test with a skewer, when it comes out clean the cake is 
done.

When done, take the cake out from the tin and 
immediately cover the surface with cling film.
Turn the cake over onto a flat plate and while it is still 
hot put it in a plastic bag and leave it for 12 hours so that 
the cake will have a moist texture.

Castella (continued)
Before serving, slice off the sides of the cake. Serve with tea or 
coffee and a spoonful of Chantilly cream for extra decadence.

Tips and Information
- You can keep the cake in the fridge for up to 5 days or wrap it 
with cling film and freeze for up to a month.

St. Scholastica was the twin sister of St. Benedict. He died a month 
after she did.
They would meet every year for prayer and discussion. The last 
time they met, she asked her brother to stay overnight, but he said 
he had to go back to his monastery.  She then bowed her head in 
prayer, and a big storm started, so that he was unable to leave. 
She died three days later.

She is the Patron Saint to invoke against rain and storms.
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