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As we settle into 
the month of 
April, we draw 
closer to the 
Church’s greatest 
celebration of 
Easter. These 
final days of Lent 
can be used to 
reflect upon its 
three pillars; 
prayer, fasting, 
and almsgiving. How have you done with keeping your 
Lenten promises? Have you set time aside for family 
prayer? Have you helped or encouraged family members 
to continue their fast from chocolate, candy or soda? 
We may come to realize that we have stayed strong in 
this journey, or perhaps there are areas that we could 
have done better. The good news is it is not too late to 
recommit or maybe come up with some creative ways to 
complete this Lenten journey with your family.

Did you know that the pretzel can be considered a 
Lenten food? Early Christians would pray by crossing 
their arms over their chest with their hands on their 
shoulders. As part of their fasting, they made bread 
with only flour, salt and water. In the 600s AD, a monk 
decided to make the bread fun for the local children he 
taught. He created the pretzel in the shape of folded 
arms across the chest. What a fun way engage in 
conversations about prayer while spending time as a 
family making Lenten pretzels. 

As Easter inches closer, one of the best things we can 
do is find ways to spend time with God as a family. This 
can be done through setting some family worship or 
devotional time.  Whether you devote ten minutes a day 
or an hour, families can spend that time reading Bible 
stories, praying together or just having conversations 
about Jesus’ life and teachings. 

And finally, the day comes when we celebrate the 
Resurrection of our Lord. As theologian N.T. Wright 
once wrote about Easter, “We should renew baptismal 
vows with splashing of water all over the place. And we 
should sing and dance and blow trumpets and put out 

banners in the streets.” Easter truly is the Church’s 
greatest celebration. It is a time to celebrate with 
family. Have a feast, go outside and enjoy the new 
life of spring with all its natural reminders of the 
promise of new life in Christ.

Baked soft pretzels
Ingredients:
• 1 ½ cups hot water
• 1 tablespoon sugar
• 1 tablespoon salt
• 1 package active dry yeast
• 4 tablespoons (½ stick) unsalted butter, melted
• 4 ½ cups flour (22 ounces)
• 10 cups water

•    2/3 cup baking soda
• 1 egg, beaten and mixed with 1 tablespoon of 

water 

Instructions:
1. Mix the water, sugar, salt and yeast together in 

a large bowl. Let the mixture sit for five minutes, 
until the yeast starts to bloom (it should look like 
a layer of foam on the surface of the water).

2. Add in the butter and flour and mix until the 
dough is smooth like satin.

3. Cover the bowl and let it sit until the dough is 
doubled in size, about one hour.

4. Preheat oven to 450 degrees F and spray baking 
sheets with oil.

5. Boil water with baking soda in a large saucepan.
6. Divide the dough into eight pieces. Shape each 

piece of dough into a 24-inch rope and then twist 
it into pretzel shape.

7. Dip each pretzel in the boiling water for 30 
seconds on each side before placing it on the 
sheet pan.

8. Brush the pretzels with egg wash and sprinkle 
them with salt.

9. Bake for 12-14 minutes.

Sources: This recipe is adapted from homemade pretzel 
recipes by Alton Brown and Tasty.  

Submitted by Jeanine Begley, fourth grade teacher, 
St. Elizabeth Seton School, Diocese of San Jose.


