




On the Worldwide Web!
St. Scholastica Monastery is on the internet with 
web pages, blogs & Facebook fans.
Find out about :
News, Events, Retreat schedules, Sr. Macrina’s 
blog, inspirational stories and photos.
 Go to :  http://www.stscho.org/

www.stscho.org
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9     

Check It OUT  & Check IN at St. Scho Alumnae on the web.
View the Guest Book to read messages from and to leave messages for your classmates, look at 

photos and the Alumnator. 

Facebook pages are free ! Join and become a Fan - Search for: St Scholastica Alumnae Association FSA 
You control who can access your own page.

Julie Robben Lineberry ‘66 julie.lineberry@verizon.net
Call me - I will walk you through the process,  if you need extra help. (703-548-7663)

www.stschoalumnae.org

www.facebook.com/pages/St-Scholastica-Alumnae-Association-FSA   Click Like !
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Imagine my 
joy when I was 
a p p r o a c h e d 
by Dorothy 
Worner Sul-
livan to talk 
about one of 
my favorite 
subjects in the 
world. What is 
that subject?  
Why, it is the 

Sisters of St. Scholastica of course! As vocation di-
rector, and now subprioress, I have been blessed to 
know these monastic women of God for only a frac-
tion of my life but it has left a lasting imprint on my 
heart.  It is my hope as we look forward in faith that 
other young women will come and join us as Bene-
dictine religious.  

One might ask, “Do women still even consider 
the option of religious life today”? Surprisingly, the 
answer is yes!  Even with all the options afforded 
women today there are those who are seeking a vo-
cational call and are striving to find the answer to 
that call that they feel within.

Just this past Sunday, we heard in the Gospel, 
(Mt 22:1-14) of the great wedding feast, where the 
banquet and the sacred hall are ready.  All that was 
missing were the guests to honor the son.  Howev-
er, many were busy far too concerned about other 
things. Those who did come were invited to mere-
ly put on their wedding garment and come to the 
celebration.  Simple, right? Yet, there was one found 
among the crowd who was ill prepared to come 
to the wedding and thus enjoy the feast.  Either by 
choice or ignorance, he did not put on the proper 
garment.  When the host asked why he did not do 
so, he gave no reply.  Sadly, he could not remain at 
the wedding.  He was ill prepared and ill equipped to 
enjoy the invitation for it is said, ‘many are called but 
few are chosen’.  Sometimes women who come to 
us are like this wedding guest who is not prepared or 
unsure of what is expected when considering a visit, 
or to pursue the vocation call.  

Some women who seek are from far places, and 
cannot afford to come and visit St. Scholastica in or-
der to see what living the monastic life is really like 
and to determine if it is for them and if they can see 
themselves as dedicated life-long Benedictines.  

One area that we might be able to see increase in 
membership for the community is not only through 
your prayer but by potential scholarships for such 
seekers.  Many women who come to us seeking the 

possibility of a vocational call are now finding us via 
the internet, our webpage, social networks, VISION 
and other Catholic Vocation venues.  Women are 
expressing greater interest in religious life and they 
range the gamut in professional, educational, and fi-
nancial experience.  Some are as young as seventeen 
while others who inquire about religious life are well 
into their fifties and sixties.  

As vocation director for the monastery, I have a 
responsibility to the community and to the seeker, 
to see if they are truly called to be a member of 
the monastery.  Sometimes, work, families, finan-
cial constraints and other issues are barriers to the 
seeker that often loom so large that they decide to 
put off the call they feel from God. 

Some women, however, do have the means and 
the wherewithal to make the leap from introduc-
tion and inquirer to actually visiting the community 
through our invitations to Come and See Weekends, 
week long monastic experiences, summer discern-
ment opportunities, and our Observership program. 
This is exciting to see.  Recently, some women came 
from as far as New York, such as Anna, or Maria Ele-
na, and our affiliate Katy from Texas.   Our novice, 
Sister Sandra, found us here in Fort Smith, from 
Santa Clara, California! 

Sometimes when women cannot come to the 
wedding feast located at the monastery, we go and 
visit them in their sacred spaces of home, work and 
community.  Most often, the women we go visit are 
seriously discerning with us and we with them, so we 
tell them we would love to see where you find your-
self just before the wedding feast and meet them 
there.

So, even with wedding feasts, we know that some 
are ready and some are only just preparing to make 
the celebration come to light—no matter the how 
or the when, there are women who are willing to 
listen with the ear of their heart (Prologue RB 80) 
for they instinctively, intrinsically, know that God has 
an invitation not only ready but sent just for them.  
How they dress for the feast is up to them and yes, 
up to us if we can assist them in their search.   God 
invites, the wedding invitation has been written, we 
help to send it, hoping that together we will all find 
ourselves dressed and ready for the vocation call 
intended--not only for us in the Benedictine life but 
for everyone, the sisters and the Scho-girls alike, 
that we will be enjoying the wonder of God in every 
blessed wedding banquet ever given.

--Sister Kimberly Rose Prohaska, OSB	
	 11/17/2011

A Wedding Invitation: RSVP* (Real St Scholastica Vocation Possibilities)*
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11          ST. SCHOLASTICA ALUMNAE ASSOCIATION
     2011 - 2012 Annual Dues

_____________________________________________________________    ________________
  First                      	  Maiden              		    Last    	   	 Year/Graduated/Attended

_____________________________________________________________________________________
Address

_____________________________________________________________________________________
City, State, Zip

____________________________________________              ____________________________________ 
 Telephone                                                                                    E-mail

_____This is a change of address, telephone number or email

ANNUAL DUES $10.00 		  _______________________

Donation				    _______________________

Total Amount			   _______________________

Thank you for your continuing support of the Sisters of St. Scholastica Monastery
Please enclose this form with your dues/donation and send to:

                                              ST. SCHOLASTICA ALUMNAE ASSOCIATION
                                                          P. O. BOX 493
                                                FORT SMITH, ARKANSAS 72902	

� Yes, I would be willing to receive my Alumnator online
        at the following email address:____________________________________
 or email your information to  <dorothysull@att.net> and/or <news@stschoalumnae.org>

Each copy of the Alumnator cost $1.73 last year (printing & postage) for a total cost of $1602.95
Would you be willing to receive the Alumnator electronically to help in cutting costs to the Alumnae 
Association? (It is in color but can be printed if preferred in B&W). This and all past issues are available on
the website at  www.stschoalumnae.org .

The Monastery bake sale will be held at the 
Center (Trinity) building December 10 and 
11th.  Your donations of baked goods and 
time are needed.  You have been very gen-
erous in the past and if you can help please 
phone me at 479-414-1952.

Annual Bake Sale!!
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St. Scholastica Alumnae Association
P.O. Box 493
Fort Smith, Arkansas 72902

DILLY BREAD (Father Milan’s)

24 oz. cottage cheese
6 tbl sugar
3 tbl salt
6 tsp dill seed
3/4 tsp baking soda
3 eggs

3 tbl butter
6 tbl dehydrated chopped onions
3/4 cup water
3 pkg active dry yeast
1/3 cup milk
About 8 cups all purpose flour

Soften 3 packs of yeast in warm water. Fry onions in butter, over slow heat.
Combine in mixing bowl cottage cheese, sugar, baking soda, onions, dill seed, eggs, salt and yeast. Mix together 
and place on stove to make lukewarm. When warm, take off stove and add enough flour to make a stiff dough. 
Let rise double, about 1 1/4 hours. Put into well greased pan and cover. Let rise double - about 30 min. or so. 
Bake in oven at 350. 
Small loaves (71/2x31/2x2 1/2 in. deep) take about 15 min. 
Line pans with foil to keep from sticking.
Bake bread till it pulls away from side of pan.
After taking out of pan brush with butter and sprinkle with salt.	 .              ‘•

P.S. When putting into pans, flatten out like you are making a jelly roll. Roll up like jelly roll and seal ends and turn 
under. Be sure to put loose ends at the bottom of the pan or it will split open while baking. This recipe makes 
eight 12 oz. loaves. As soon as you take the loaves out of the oven, remove from pan and place loaves on their 
sides on the rack. This will keep them from falling.
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