
 
 

 



   July 18, 2021 ~ Sixteenth Sunday in Ordinary Time 
 
 

Mass Schedule for the Week 
 
 
Saturday, July 17, 2021 
5:00 PM  Tara Mirabella  
Sunday, July 18, 2021 ~ 16th Sunday in Ordinary Time 
8:00 AM  Our Parishioners  
10:30 AM   Carol Palm   
 

Saturday, July 24, 2021 
5:00 PM   Dr. Robert & M.L. Muir 
Sunday, July 25, 2021 ~ 17th Sunday in Ordinary Time 
8:00 AM  Leonard Kopicz   
10:30 AM   Our Parishioners    
 
 

 

 
 
       

 

Lector & Server Schedule 
 

July 24th ~ 5:00 PM 

Servers:     Lector:   Giacobbe 

  

July 25th ~ 8:00 AM 

Servers:  Palm-Rittle Lector:   Broskey 

  

July 25th ~ 10:30 AM 

Servers:  Mirabella Lector:   Balthaser 
 

 

 

Parish Schedule 

 
PLEASE NOTE: 

We do apologize - there will be NO Live-Streaming of 

Mass THIS weekend, July 17 & 18  

 

 

Wednesday, July 21, 2021 @ 1pm ~ Prayer Shawl 
 

 

 

 
 

~ Living Flame ~  

Will burn the week of July 18, 2021                

In Honor of:  Michele Harvey 
 
 
 
 

 

 
 

 

Pray For Our Sick 
Edward Bellina, John Binder, Rosemary C., Mary DeLong, 

Rick & Wren Dillon, Joseph Disabella, Dennis & Mary Ann 

Flemming, Judith Goelz, Nicholas M. Headley, Lorraine 

Held, Rose Howard, Mark Hyde, Raymond Kasprowciz, 

Robert Koch, Leslie Livinghouse, Annamarie McCormick, 

Walter Muir, Joe Noll, Pat Snyder, Andrew Strangarity, Bill 

Straw, Eleana Wilson, Edwin Zeltzer  
 
 

Spiritual Thought:  
 

Definiteness is inherent in self-surrender. A self-

surrender that is temporary is not a genuine self-

surrender; at best it is bit a preliminary, tentative, 

experimental stage – a prelude to genuine self-

surrender. 

 

Hans Urs von Balthasar On Ignatian Spirituality: 

An Anthology 

 
 
 

 
 
 
 

 
 
 
 

Readings for the Week 
 

Sunday 
Jer 23:1-6; Eph 2:13-18; Mk 6:30-34  

 

Monday 
Ex 14:5-15; Mt 12:38-42  

 

Tuesday 
Ex 14:21-15:1; Mt 12:46-50 

 

Wednesday 
Ex 16:1-5, 9-15; Mt 13:1-9 

 

Thursday 
Sg 3:1-4b; Jn 20:1-2, 11-18 

 

Friday  
Ex 20: 1-17; Mt 13:18-23 

 

Saturday 
Ex 24:3-8; Mt 13:24-30 

 

Sunday 
2 Kgs 4:42-44; Eph 4:1-6; Jn 6:1-15 

 
 

 

 

 

 



Our Return to the Lord 
 

Week of July 11, 2021 
Offertory ~ 4,502 .00 

 
 

 
 

 

 

 
 

 

 
 

Collection for the Church in Central &  

Eastern Europe 

 
THIS week our special collection supports the Church 
in Central and Eastern Europe.  Your donation today 
helps restore the Church and build the future in more 
than 25 countries still struggling to recover in the 
aftermath of communist rule.  Funds from this 
collection help support reconstruction, education, 
formation and poverty outreach.  Please be generous 
to the collection today.  More information can be 
found at www.usccb.org/ccee.  
                                

 

 
 

P.R.E.P. REGISTRATION 
 
 

It’s that time again to start thinking about your 

child’s religious education!!  PREP registration 

for the upcoming year is now open for grades 

1-8.  Please visit our website to register: 
https://www.stfrancisroby.org/wix-prep-

registration-form.   

 

We are awaiting final approval on our calendar.  

As soon as we have an approved schedule of 

classes, you will receive a copy via email as well 

as posted on our website. 

Confirmation will be Monday, October 18, 

2021 @ 4:30 PM at St. Ignatius Loyola Church. 

If you did not receive an email regarding the date 

for confirmation, registration or have trouble with 

the online registration, please contact the office.  

   
 
 
 
 

 
 
 

 
 

As you are aware, Friday, June 25, 2021 was the 
last day St. Francis de Sales Parish celebrated daily 
Mass.  Therefore, if you scheduled a Mass 
Intention for a loved one for a weekday, please 
contact the office via phone 610-693-5851 or 
email stfrancisrob82@verizon.net to reschedule 
the intention.  Please remember, you can always 
request the Living Flame (Sanctuary Candle next 
to the tabernacle) burn for the week in honor or 
memory of loved ones.  

 
 
 

 

Our Knights of Columbus 8th Annual Summer 

Crab Cake Sale has begun and will end on 

Sunday, August 22nd, with delivery on Friday, 

August 27th.  Order forms may be picked up or 

printed off our parish website and either 

returned to the church vestibule (along with 

payment) OR mailed (along with a check) 

to:  Jeff Chaiko, 18 Connecticut Avenue, Sinking 

Spring, PA  19608.  Please help 

spread the word of the sale!!  If 

you know of someone who is not 

yet attending church, please take 

an extra order form.    Thank You. 
 

 

 

 
 

http://www.usccb.org/ccee
https://www.stfrancisroby.org/wix-prep-registration-form
https://www.stfrancisroby.org/wix-prep-registration-form
mailto:stfrancisrob82@verizon.net


 

Health Note from Your Parish Nurse Ministry: 

https://www.pcfma.org/blog/picnic-time-summer-food-safety-tips 

 

Picnic Time! Summer Food 

Safety Tips  
 

Picnics and barbecues are a lot of fun, but in warm 

weather, you need to be particularly careful about 

handling the fixin's if you don't want to end up sick. 

Here are some cardinal rules for summer food safety: 

Preparing Food Safely 

• Wash hands before handling food. Use clean utensils and containers. Bacteria and viruses 

are carried on dirty work surfaces and hands. 

• Do not prepare foods more than one day before your picnic unless you plan to freeze 

them. Cooking foods in advance allows another opportunity for bacteria to grow as the 

cooked food cools. Cool cooked foods rapidly and refrigerate as soon as possible.  

• Mayonnaise-based food must be kept cold. Mayonnaise itself is too acidic for bacteria to 

grow in it, but when mixed with other foods, particularly those that have been handled a 

lot and are protein foods, bacteria can grow if kept too warm. 

• Wash melons before cutting and keep them cold. Many people do not realize that melons, 

such as watermelon and cantaloupe can cause food-borne illness. Salmonella and Shigella 

(common causes of food-borne illness) are often present on the rind. Wash melons 

thoroughly before cutting, and refrigerate cut portions. 

Packing Food Safely 

• Keep hot food hot.  Keep hot foods at 140°F or hotter to prevent the growth of harmful 

bacteria. Take-out foods or foods cooked just before being transported to the picnic can 

be carried hot. Wrap hot food in towels and newspapers, and place inside a box or heavy 

paper bag. Keep these foods warm on a lit grill or use them within one hour. 

• Keep cold food cold! Keep cold food at 40°F or colder to prevent bacterial growth. Pack 

cold foods in insulated coolers with plenty of ice or frozen gel packs. Setting containers 

of food on top of the ice will not keep them cold enough. Transport coolers in the 

passenger cabin of your car, not in the trunk—a car trunk can reach 150°! When you 

arrive at the picnic site cover your cooler and place it in the shade to maintain cold 

temperatures. Keep coolers closed until ready to use the contents. 



• Wash your hands! Pack moist towelettes before you leave for your picnic in case the site 

does not have facilities. Use antibacterial hand cleaner if needed. Hands carry tons of 

harmful bacteria and viruses that can contaminate food. 

• Pack plenty of utensils and dishware. Never use those that have touched raw meats and 

poultry.  Pack extra plates and utensils or use disposable plates and utensils to prevent 

cross-contamination. 

Cooking Food at The Picnic 

• Wash your hands or use moist towelettes to clean your hands before cooking. 

• Thoroughly cook food all at one time. Never partially cook food, let it sit, then finish 

cooking later. This provides conditions that allow bacteria to grow.   

• Meat and poultry must be cooked very thoroughly whether cooking indoors or outside. 

Poultry juices should run clear, hamburgers should not be pink in the center. 

Serving Foods at the Picnic 

• Keep cold foods cold and hot foods hot during the serving of the meal. Don’t let cold 

foods sit out for more than an hour.   

• Prevent contamination. Keep foods covered to prevent contamination by insects and 

debris. Insects carry harmful bacteria and viruses on their bodies. 

Handling Leftovers 

• Because most picnic leftovers have been sitting out for more than one hour and have had 

many people handling them, throw them out! The 

• more time that food has been sitting at an unsafe temperature, the more likely harmful 

bacteria will grow and will likely cause illness. 

• Cold foods kept in a cooler that still has ice may be safe. If the ice has melted, throw out 

the food. Cold water cannot keep foods cold enough to be safe. 

Most of all, have a good time—just be a little careful and everyone will avoid illness. 

 

 

 



                               

 


