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Mon Nov 23
8:00 am

For the Unborn

Sat Nov 28
4:30 pm

Wed Nov 25
8:00 am

+Bruce Wuebbolt (Wuebbolt Family)

Sun Nov 29
9:00 am
Thurs Nov 26
8:00 am

+Giuseppina DiFranco (Farace Family)

Fri Nov 27
8:00 am

For the Lonely & Afraid

11:00 am

+Lina & +Charles Facciano (Family)
+Luigi Franchin (Family)

+Pavel, +Stefania & +Anna
Pavlovski (Family)
+Jan & +Teresa Sitarski (Family)
+Luigi & +Ersilia DePalma (Family)
+Eduardo Cunha (Family)
+Danny Rosato (Early Family)

The Sanctuary Lamp burns for 7 days
in memory of Robert Pickles
The Marian Lamp burns for 7 days
in memory of Josephine Bondi

CHRIST THE KING - November 22, 2020

“Lord, when was it that we saw you …?” Have you heard the
Lord as well? If God is calling you to serve as a priest, deacon,
brother or sister, contact Fr. Matt McCarthy, Director of
Vocations, Archdiocese of Toronto at 416-968-0997. Email:
vocations@archtoronto.org www.vocationstoronto.ca

TO ALL PARISHIONERS:
The Archdiocese of Toronto has sent out a memo, starting the
weekend of November 27 & 28, we are allowed 50 parishioners
per mass. For now we will be doing reserved seating, please call
the office to register your name and what mass you will be
attending. Please arrive 10 minutes before mass starts, there will be
volunteers to confirm your seating. Thank you for your patience and
understanding. Office #416-251-8282

CHRIST THE KING November 22, 2020
Ideas for a Delicious Plant-Based Meal
Vegan Shepherd’s Pie
Ingredients
4 medium potatoes, diced
2 Tbsp. margarine (Vegan)
1/4 cup soy milk or liquid nondairy creamer
Salt, garlic powder, and pepper, to taste
1 medium onion, finely chopped
1 Tbsp. vegetable oil
12 oz. vegan ground beef-style crumbles or cooked lentils
1 1/4 cups vegan gravy of your choice
1 6-oz. can mixed peas and carrots, drained
Paprika, for garnish (optional)
Instructions
-Boil the potatoes for 20 minutes, or until tender. Drain and mash with the margarine and soy milk or
nondairy creamer. Season with salt and pepper.
-In a medium pan, sauté the onion in the oil until translucent.
-In a medium bowl, mix the cooked onions, vegan beef crumbles or lentils, mushroom gravy, peas and
carrots, and spices. Pour into a pie pan. Top the crumble mixture with the potatoes, spreading to the
edges. Bake in a 350°F oven for 30 to 40 minutes, until the potatoes are browned and the crumble
mixture bubbles out the edges. Makes 6 to 9 servings

How to Go Vegan? The Best resources for Fun and Easy Transition:
https://www.kinderworld.org/how-to-go-vegan/

BOOKS WRITTEN BY SAINTS
Interior Castle by Teresa Avila, On Christian Doctrine and Practice
by Basil the Great, The Confession of Saint Patrick by St. Patrick,
The Great Means of Salvation and Perfection (The Ascetical
Works, #3) by Alfonso Maria de Liguori, The Art of Dying Well: (or, How to Be a
Saint, Now and Forever) by Robert Bellarmine, Ascent of Mount Carmel by John of
the Cross, The Place Within: The Poetry of Pope John Paul II by Pope John Paul II,
Ephrem the Syrian: Hymns by Ephrem the Syrian
CATHOLIC WOMEN’S LEAGUE - CWL membership fee of $20.00 now
due. Please place envelope clearly marked “CWL Membership Dues” in the
collection plate or contact Pat Bester, Membership Convenor (416) 2523852. Hope to have all membership dues in by middle of Dec. Thank you
for your continued support.

ARCHDIOCESE OF TORONTO In the midst of the COVID-19 pandemic, the

Philippines is struggling through one of the worst typhoon seasons in decades after
six significant storms made landfall on the Southeast Asian nation in just three
weeks. The Archdiocese of Toronto is now accepting humanitarian relief donations
to help those affected by these devastating disasters. Those wishing to help may
do so in the following ways: Online through the Archdiocese of Toronto website (click on the
“Donate Now” button at the top of the page): www.archtoronto.org By phone through the
Development Office 416-934-3411 through the parish, making cheques payable to: Name of
Parish – Philippines Relief Effort–Disaster Relief.

