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There is not a lot of historical
data about St. Valentine.
However, Robert Sabuda
OUT WOfd Of the Month gives a wonderful rendition

ALMS of the St. Valentine legend as
most Catholics know it. Kids
love the story, the miracle,
and the sacrifice that St.

Alms are monies or donations that you give to
people who are poor or who are in need. Alms

can also include advice and love. Valentine makes for his love
The Bible teaches us that there is more joy in giving of God.
than in receiving (Acts 20:35). Lent is an excellent To find this book, and others by the same author,

ktime for almsgiving. / (isit your local library. /
~SAINTS FUN FACTS

Find the Secret Message
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Match the number to the letter
to reveal the secret message!
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“God, you love me, and | love you. Be my valentine! Amen.”
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Lenten Challenges

During Lent there are many different ways to get
your heart ready for Easter. Here are a few ideas
to get your started.

¢ Do acts of kindness for people, just because the opportunity is
there; give them little tastes of God’s love.

¢ List three blessings you have been given and say a prayer to
God, giving thanks for each of those blessings.

¢ Give a hug to everyone in your family.

¢ Compliment each person in your family today.
¢ Give up complaining, frowns, and negative thoughts today.

¢ Ask your mom or dad how you can help them.

4 Shrove Tuesday O

Shrove Tuesday (also known as
Pancake Day) is the last day
before the start of Lent. It is
traditional to eat pancakes on this
day. Because Lent is a time to eat
more plainly, having pancakes
would allow people to use up
their fat, butter and eggs, which
many years ago you were not
supposed to eat during Lent.

Pancake Recipe

1 1/2 cups all-purpose flour

3 1/2 teaspoons baking powder
1 teaspoon salt

1 tablespoon white sugar

1 1/4 cups milk

1 egg
3 tablespoons butter, melted

1. In alarge bowl, sift together
the flour, baking powder, salt and
sugar. Make a well in the center
and pour in the milk, egg and
melted butter; mix until smooth.

2. Heat a lightly oiled griddle or
frying pan over medium high
heat. Pour or scoop the batter
onto the griddle, using
approximately 1/4 cup for each
pancake. Brown on both sides and
serve hot.
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