
Celebrating our Central and South American MissionsCelebrating our Central and South American Missions

Virtual Taste of Mission — Sponsor SpotlightVirtual Taste of Mission — Sponsor Spotlight

On Saturday, October 10, we held a Virtual Taste of Mission. This event
would not have been possible without the generosity of our sponsors.

Thank you!

Mission Champion:Mission Champion:
Beechmont Automotive GroupBeechmont Automotive Group and the Woeste Family and the Woeste Family

Mission Advocates: Mission Advocates: 
Sisters of CharitySisters of Charity

Mercy HealthMercy Health

And don't worry if you were unable to join us for the live event. You can
watch the virtual event herehere. All of videos shared within the virtual event

are also available on our YouTubeYouTube channel.

World Mission RosaryWorld Mission Rosary

This past Sunday, October 18,
was World Mission Sunday —
making this week the perfect time
to pray the World Mission Rosary!

The World Mission Rosary was
first envisioned by Archbishop
Fulton John Sheen in 1951 when
he was the national director of
the Society for the Propagation of
the Faith. He made the request
on a radio show that his listeners
"Embrace the world in prayer."
To do so he introduced this
rosary.

http://www.combonimissionaries.org/tom
https://www.theautomile.com/
https://www.theautomile.com/
https://www.srcharitycinti.org/
https://www.mercy.com/
https://youtu.be/kntq0sS5YrI
https://www.youtube.com/user/ComboniMissionNAP
https://www.youtube.com/watch?v=LfbBtPa9CTw&t=90s


Each decade of the rosary is a different color, used to represent the
different continents. This rosary honors the work of mission, and our call
through baptism to be missionaries of the Church. Colors of the World
Mission Rosary:

GreenGreen – for the forests and grasslands of Africa.
RedRed – calling to mind the fire of faith that brought missioners to the
Americas (US, Canada, Latin America, and Native Americans).
WhiteWhite – symbolizing Europe, the home of the Holy Father.
BlueBlue – for the ocean surrounding the Islands of the Pacific
(Australia/Oceania)
YellowYellow – symbolizing the morning light of the East and for Asia/ Middle
East.

The Mission Rosary can be prayed in the same way that you would pray any
other Rosary. Begin by praying the Creed, the Lord’s Prayer, 3 Hail Marys
and the Glory Be, followed by whichever mysteries you choose. As you do
so, simply keep in mind the area and all people of the world that each
decade’s color represents, and perhaps offer a special petition relating to
that area after you announce the mystery.

Find more information about the World Mission Rosary herehere.

Comboni Missionaries in the AmericasComboni Missionaries in the Americas

The Comboni Missionaries' first ministry in South America began in 1938 with our
arrival in Peru. By 1979 our mission had expanded to include Mexico, Ecuador,
and Guatemala. Today the Comboni Missionaries are in nine countries in Central
and South America.

In every place we serve, our mission is the same — to serve the forgotten and
marginalized.

In Brazil, our missionaries provide pastoral care to people in the Amazon region
while also advocating for human rights. In 1985, Fr. Ezechiele Ramin was killed
defending the rights of farmers. He was declared a Martyr of Charity in 2017.

Regions of Peru were hit particularly hard by the COVID-19 pandemic. Thanks to
the generosity of our donors, our missionaries were able to provide oxygen and
medical treatment to people who would otherwise receive no care at all. They
were also able to distribute food to people in Trujillo — a very poor slum.

In Guatemala, our missionary priests and lay missionaries serve the indigenous
people in San Luis Peten. We support a medical clinic, schools, and more.

Video — Danza AztecaVideo — Danza Azteca
At Holy Cross Parish in Los Angeles, a special group incorporates dance into their
liturgical celebrations. Danza Azteca (Aztec Dancers) is a basic expression of
artistic and cultural spirit of the native people of Mexico. For the Aztecs this

http://www.catholiccincinnati.org/wp-content/uploads/2011/02/WMR-Booklet-Final.pdf


tradition is a part of life. For this group at Holy Cross it is much more. One dancer
commented, “The Danza Azteca helped me in many ways that helped me
improve at home and at school. The reason why I joined the Danza Azteca is
because I believe that this dance is very beautiful, religious, cultural and helps
people improve in many ways.” They often perform at special events and feast
day celebrations such as Our Lady of Guadalupe.

Mission Month Activity:Mission Month Activity:
Make a Pocket Rosary

For this simple rosary you'll need a pipe
cleaner and beads. It's a fun craft to work on
with small children. Use it at bedtime to pray
for our missionaries, or as a visual reminder
that we are all called to be missionaries by
our baptism.

Supplies:Supplies:
Pipe Cleaner (any color)
11 Beads (consider using green, red, white,
blue, and yellow for the Mission Rosary).

Directions:Directions:
1. String 10 beads on the pipe cleaner.
2. Bring the pipe cleaner around and twist shut to form a circle, leaving a long

tail below the circle.
3. Add the last bead for the Our Father.
4. Cut off the extra piece (from twisting to form the circle) and twist it around

the long tail to make a cross. Trim with scissors where needed.



Find more detailed instructions with pictures herehere.

Food for Thought — and Your Tummy:Food for Thought — and Your Tummy:
Corn Tortillas

Corn tortillas have been around for thousands of years. In the ancient highlands
of modern Mexico, tortillas were a staple in both Mayan and Aztec diets.
According to Mayan legend, the first tortilla was a gift. The story says a peasant
invented the corn tortilla as a present for his hungry king more than 12,000 years
ago.

Ancient Central Americans made tortillas with a process called nixtamalization.
The corn kernels soak in a solution of lime and water. This process removes the
kernels’ skin, and then they are ground into a dough. The dough (masa) gets
divided into golf-ball-sized portions. The cook then pats the dough into a thin
circle and places it on a hot grill.

Fun Facts about tortillas:
The term tortilla comes from the Spanish word for little cake.
The cornmeal dough used to make tortillas is called masa.
Specialized tortilla-making machines can produce 60,000 cooked tortillas in
an hour.
Flour tortillas are a popular food item for U.S. astronauts. Tortillas don't
have crumbs and can be made shelf stable.
Among native Mexicans, tortillas are commonly used as eating utensils.
Tortillas weren't made with wheat flour until the Spanish brought flour to
Central America in the 1500s.

Empanadas con Masa de MaEmpanadas con Masa de Maízz
IngredientsIngredients

2 cups masa harina (check
your local supermercado)
1 1/4 cups warm water
1/4 teaspoon salt
2 pieces of round plastic cut
from bag (freezer bags for
example)
2 cups of filling (for
example: cooked chicken
ground meat, cheese, black beans)
2 cups shredded lettuce
1 avocado, diced
About 1 1/2 cups vegetable oil for frying

DirectionsDirections
Prepare the dough in a bowl, mixing the masa harina, salt, and warm

https://www.catholicicing.com/easy-rosary-craft-for-kids/


water to form a ball, knead dough until smooth. Divide the dough into
12 balls, and flatten and slightly cover with plastic wrap. Set aside.
Place one ball of dough between two pieces of plastic and press using
a tortilla press, a heavy skillet or a dish.
Remove the top piece of plastic and spoon some of the cold stuffing
onto the tortilla. Leaving enough room to seal the edges.
Using the piece of plastic fold the dough over to make a half moon
shape. Pinch the edges, making sure they seal to avoid any leaking of
the mixture while frying. Remove the empanada from the plastic, set
aside on a large plate or tray, and cover with plastic wrap. Keep
working with the rest of the dough making the empanadas.
Heat the oil in a skillet over high heat. It's frying time!
Deep fry the empanadas one or two at a time until golden brown.
About 2 minutes on each side. Drain on paper towels. Serve hot
topped with lettuce and avocado. Try adding salsa!

Image and recipe courtesy of Mexico in my KitchenMexico in my Kitchen. 

Your generous support allowed us to provide medical treatment and food

donations to the people of Trujillo, Peru.

Support Our MissionsSupport Our Missions

https://www.mexicoinmykitchen.com/empanadas-with-corn-dough/#wprm-recipe-container-2227
http://www.combonimissionaries.org/GIVE


Raffle BasketsRaffle Baskets
Help support this year’s Taste of
Mission by purchasing tickets for
raffle baskets! A suggested
donation of $2 per ticket or $30
for 18 tickets will help support the
Comboni Missionaries work in the
United States and around the
world. Must pick up in Cincinnati.

Purchase your tickets for the raffle
baskets herehere.

Mission MarketMission Market
(now online!)(now online!)

We know so many of you love to
shop for gifts at our beautiful

Mission Market. Since you can’t
shop in person this year, we’ve

decided to move the market
online! You can now shop for

items in our new EbayEbay
storestore. There are lovely

handcrafted ornaments, Nativity
sets and more!

Comboni Missionaries - North American Province | 513-474-4997
www.ComboniMissionaries.org

STAY CONNECTED

       

https://www.combonimissionaries.org/tom/
https://www.ebay.com/usr/combonimissionaries
https://www.facebook.com/ComboniMissionariesNorthAmericanProvince/
https://twitter.com/ComboniNAP
https://www.youtube.com/user/ComboniMissionNAP/videos?view=0
https://www.instagram.com/combonimissionaries/

