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n occasion I am asked, “what
exactly do you do at the
Catholic Worker House?” My
answer often depends on who’s

asking and how much detail I feel like
giving at that particular moment.
Sometimes I give the rote answer, “well,
there is a family who lives with us, and
another woman we take care of, some-
times we give shelter to others for short
periods of time—we have open hours
where people can use the phone, do
laundry for free, check their mail, get
something out of the Free Store, get help
or information about social services,
some people have used me for a job ref-
erence, and sometimes people just hang
out and talk or get warm… and on
Thursday evenings we have a communi-
ty dinner, open to anyone who comes.” 

Other times it is police, fire-person-
nel or paramedics who ask me “Dave,
why do you do this?” [They all know
me by name.] The fire-personnel and
paramedics joke that I am their ’com-
bat medic,’ and the cops think I’m
crazy for getting between two angry

big guys fighting—without a gun, a
billy-club, a taser, a badge, the author-
ity of the state and kevlar to protect
me—while being under 130-pounds.
[Yes, there are bad days. My personal
joke is, “a boring day is a good day!“]

And, of course, there are those who
try to tell me, “you’re wasting your
time… ’those’ people are losers… they
f’…ed-up their lives and they deserve
what they get.” To which my favorite
sarcastic retort so far is, “so what
you’re saying is, that I should be help-
ing ’winners’ like you instead?” 

In essence this is all really just me
evading the answering of the actual
questions. Even a response that out-
lines a position of social and econom-
ic justice, leftist-political/philosophical
theories, or a critique of power struc-
tures and capitalism, is still dodging
the real substance of the questions…
even if those perspectives are true, in
my opinion, and part of the answer,
but not the root of it.

What we do is not charity, in the
mainstream sense of the word. There is

no ’giver’ and ’reciever.’ We at St. Jude
are not like an NGO or a typical non-
profit that most people are familiar
with. This is not my ’job,’ we are volun-
teers, and we do not have ’clients’ or
’cases.’ I am not a professional any-
thing… let alone, a trained social work-
er, nurse, clergy, counselor or therapist.
In fact, my actual degree is a dual major
in art technology, music composition
and a minor in film… so, quite a ways
from any of the above, but I often find
myself performing some of those duties.

So, the questions still remains:
“What do you do at the Catholic
Worker House?,” and “Why do you do
it?” Well, I would say that the answers
to both of these questions are funda-
mentally connected.

SO,WHAT DO WE DO?

Yes, some of our functions, such as
those I mentioned in the beginning of
this article, are similar to what social
service agencies do… but, our guests

Continued on page 2

What Do You Do at St. Jude?

O

urrently the front
porch of the St. Jude
Catholic Worker
House is under con-

struction. The porch has
weathered many years and
has long been in a state of
much needed repair. Much of
the rotten and warped wood
has been torn out and
replaced by treated wood
that will be able to endure
the elements for decades.
Unfortunately the comple-
tion of the rehab has been

delayed by the City of
Champaign, but the appro-
priate documents have been
filed and hopefully the repair
can be completed in July.
Until then, some of our more
’pubkic’ servicess, such as
open hours and Thursday
night dinners, are suspend-
ed—since we effectively
don’t have a front door right
now.

Dave Powers

Under Construction…
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he homeless came to
live for several
months at St. Mary

Church because God wished
to bless our new parish cen-
ter named after Archbishop
Oscar Romero.  He is a mar-
tyred saint who had compas-
sion for the poor of El
Salvador, whom he called “a
crucified people.” 

One should be careful
how to name a place.  I
believe that we had 40-50
homeless people living in
the Romero Center because
Archbishop Oscar Romero
sent them to his center.  

When the bishop of
Peoria came to St. Mary for
Confirmation shortly after
the parish center was com-
pleted in 2004, I asked him
to bless it.  So he spent
about two minutes going

around the rooms sprin-
kling holy water here and
there.  And so that was it!

In retrospect, however, I
believe that the Romero
Center was truly blest when
the homeless lived under its
roof.  I had invited the Safe
Haven homeless community
to come to St. Mary in mid-
August, 2009 thinking that
they would be here for
maybe a month.  And that
other churches in town
would take turns receiving
them.  They were invited not
just to give them the bless-
ing of safety and shelter, but
so that they could, in turn,
give the parish the blessing
that only the poor can give.
It is the Anawim (God’s
beloved poor), not the cleric,
who can give the blessing of
the Christ who himself “had
no where to lay his head.”

And who became a scan-
dalous Messiah, nailed
naked to a cross—helpless,
broken and poor to offer
solidarity with all “the cruci-
fied people” of history.  In
this way Jesus became the
Anawim God, the God of
total compassion.

The Safe Haven commu-
nity stayed at St. Mary for
one hundred and forty-four
days because no other
church in town would give
them shelter.  Once they
were under my roof, I could
not in conscience push
them out into the night.
This is not a lesson I picked
up in my theology classes.
Rather it was a lesson given
to me by my parents, both
born and raised in poverty,
who showed a notable
sense of compassion for the
poor.  Their solidarity with

the poor is the basis of my
faith in our Anawim God.

Father Tom Royer

The Poor Bless Us

T

are often those that social
service agencies have
turned away—for whatever
reason. 

As a result, many of the
people who come to us are
coming to us where ’the
hole is the deepest and the
darkest…’ often they are
coming to us when there is
no other hope. Unforunately
because of our limited
resources, we sometimes are
unable to help as  much as
we wish we could. [Our
operational expenses for
both houses averages about
$1000 to $1200 a month
Which is actually near the
Federal  poverty level for a
single adult with no chil-
dren.] But, in spite of our
limited capacity and
resources, we do what we
can, even if that means just
treating people with dignity,
understanding,  compassion
and without judgement.
Sometimes just  listening

with humanity is enough to
give someone hope when
they’re in that deep, dark
hole. Sometimes that is all it
takes to give someone hope
in spite of all the tragedies. 

SO, WHY?

When I was a boy my uncle
Jack, my grandmother’s
brother, who was a wicasa
[holy man], taught me many
things. I did not have a
father, so the responsibility
falls on a male from the
boys maternal side of the
family to teach him as he
grows. [It is a responsibility
accepted, a bit like a god-
father in European culture.
For  me my uncle Jack was
that person.] 

Every summer I would go
and live him and his wife,
my aunt Lily, for a couple
months. I would have to
help on the farm, go fishing,
hunting, ride horses, and
visit other relatives. They

were poor too, but to a kid
from housing projects in
Gary, Indiana—it was like
going to another world.

One time he turned to me
and said: “the only enemy a
warrior will ever face is his
own fear. A coward sees
fear, runs, and does noth-
ing… a fool sees fear,
ignores it, and dishonors
himself… but a warrior sees
fear, acknowledges it, wel-
comes it, is at peace with it,
and does what must done
in spite of it.” He only said it
once. He rarely ever repeat-
ed himself. It was his way.
Either you were listening
and understood his mean-
ing, or you weren’t and it
was your folly. That was
what he called, a “sacred
manner.” You had to be lis-
tening and paying attention
at all times. If you missed it,
it was your own mistake.
There was no point in
repeating because you

weren’t listening in a
“sacred manner.” 

IN A SACRED MANNER

So, where is the answer to
those opening questions in
all of that? What do we do
at St. Jude Catholic Worker
House? Yes, we do provide
access to much needed basic
basic serrices and necessities
to those who wouldn’t have
access otherwise… but most
importantly, we “listen in a
sacred manner.” With all the
respect, dignity, and com-
passion that every being
deserves—regardless of
their imperfections. It is dif-
ficult to do—and there are
undoubtably some very
dark moments. But that can
be a part of “human-ness.“ 

And, why? Maybe simply
because of no other reason
than… it is what must be
done.

Dave Powers

What Do You Do at St. Jude?
Continued from page 1

Wish List
• A wooden sign for the

Cottage Court house
with its new name

• A lawnmower that actu-
ally works

• Support for our Ameren
heating bill [make
checks payable to:
Ameren, POBox 88034,
Chicago, IL, 60680
Acct.# 37459-08331]

To distribute to our
guests:
Blankets, warm outerwear
(mostly for men), socks,
hats and gloves are always
needed.
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ry bread is a staple served at
almost any Native American
gathering or after dances and
ceremonies. There are countless

recipes each that differ slightly between
tribes and even families. But, there are
four main ingredients: flour, milk, bak-
ing powder, and oil or lard to fry the
dough in. The reason for this being that
the history of fry bread is directly linked
to the painful captivity of Native
Americans on reservations. Due to the
expropriation of tribal lands by the U.S.
Government many tribes no longer had
any way to feed themselves, and
became dependent on the supplies that
the U.S. Army would give them. For the
most part this consisted of the excess of
standard U.S. Army supplies at the time:
sacks of flour, sour milk, baking powder
and rancid oil or lard—this became the
staple fry bread… a symbol of survival
and sacred to some.

PERSONAL HISTORY WITH FRY BREAD

I remember as a boy my grandmother
[Lakota], or my uncle’s wife—my aunt
Lily [Ojibwe]—would ’shoo’ me out of
the kitchen while they fried stacks of
fry bread, to keep me safe from the
spitting oil. When I was a little older I
would be allowed to help with mixing,
kneading and stretching—but I still had
to leave the kitchen for the frying. [I am
accident prone after all.]

Even they each had different methods
for making fry bread. My grandmother
would use buttermilk, and let the batter
of the consistency of pancake batter sit
by an open window with a towel over it,
collecting wild yeast until it bubbled.
Then added a small amount of baking
powder, and flour and cornmeal until it
was doughy. She then would let it sit
overnight to sour more, and dusted the
stretched out pieces with cornmeal
before frying in lard the next day. Her
fry bread took 3–4 days to prepare, and
was crusty, tangy like sourdough and
filling, with a bit of a gooey center.

My aunt Lily on the other hand,
used a much quicker method—using
only flour, more baking powder, an
egg, water and powdered milk—then
frying in oil not lard. Thus, hers was
lighter, with bigger bubbles in it—
sometimes needing to be ’pressed
down’ with a spatula when it fried.

The following recipe is a bit of a mix
of both my grandmother’s and my
aunt Lily’s methods. Myself I prefer
less oil than they would use—they
both literally deep fried the dough.
Like them,I also never really measure
anything myself, so these are approx-
imations or proportions, and I never
really make them the same twice.
[Also, you can add such things as
honey or molasses to the dough mix,
and/or dried fruits or berries—even
sunflower seeds.]

Starter
1 tsp yeast
1/2 tsp sugar
1/4 cup warm tap water
1/4 cup cornmeal
1/2 cup flour

Dough
2 cups flour
1 cup cornmeal
1 tsp baking powder
1 tsp salt
1/2 cup buttermilk
Warm water
More cornmeal for dusting

INSTRUCTIONS

• First start the yeast: put yeast, sugar, and
1/4cup of warm water in mixing bowl.
Let yeast dissolve and the mixture
become creamy. About 15–20 mins.

• Then add the starter flour and corn-
meal. Mix well with a whisk to get
some air in it, and let it sit covered
with a cloth until it begins to bubble.
This may take an hour or so. [Or, you
can let it sit longer to ferment more
for a stronger tang. Even as long as
24–48 hours!]

• Once starter has fermented to your
liking, add the dough ingredients and
mix well with a spoon. [You may need

to add a bit of warm water if it is too
dry, or more flour if it is too wet.] The
dough should be about standard
bread dough consistency and not
sticky. Knead dough briefly, and roll
into a ball and let rise for about an
hour, until it about doubles in size. 

• Start heating about 1/4 inch oil in a
frying pan.

• Now grab a fistful, pat into a patty,
with your hands and stretch the
patty until about a 1/4” thick or less,
but still fit into your frying pan. Dust
lightly with cornmeal.

• Pinch a small bit of dough between
your fingers and drop into the frying
oil. When it begins to brown quick-
ly, moderate heat, and oil is ready
for fry bread.

• Slip the first patty in and make more
while it fries. Flip patties over when
one side browns to brown the other
side. When both sides are golden-
brown and crispy, put it on a paper
towel and fry next patty. Make more
patties and repeat process until all
the dough is gone.

The bread will get some air bubbles,
that is fine. Just be careful because the
oil may spit occasionally. And watch
your heat so they don’t burn the
dough, but you want enough heat so
that each side turns golden brown in a
couple minutes. You may need to add
more oil to the pan towards the end.

Dave Powers

Fry Bread Recipe

Frying

Done

Contact St. Jude
St. Jude Catholic Worker House
317 S. Randolph St., Champaign, 
IL 61820
stjudecatholicworker.wordpress.com
Phone: 217.355.9774
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he first Champaign-Urbana
Food Not Bombs will be on
Saturday, July 11th at noon,

serving out of West Side Park in
Champaign, and then on the last
Saturday of every month after that.
Food Not Bombs is a tactic used by
independent collectives to serve and
freely redistribute food rescued from
the waste stream in public spaces.
FNB works to address issues of
poverty and homelessness, food pro-

duction/distribution/justice, person-
al responsibility, and the utilization
of public spaces to foster community,
initiate dialogues, and figure out
ways to help meet basic needs, espe-
cially for those marginalized. Food
Not Bombs arose out of anti-war and
peace and justice activities in the
80’s. It is a challenge to the military
industrial complex, calling into ques-
tion American military hegemony
and offering nonviolent, decentral-

ized community organizing as a
method for negotiating needs. Meals
will be vegetarian/vegan, and folks
are encouraged to participate!
Volunteers are needed for food prep,
setup, clean up, but all are welcome
to come offer their presence and eat.
If you’re interested in getting
involved, please contact laurel at 
laurie.nobilette@gmail.com

Laurel Nobilette

Food Not Bombs Starting In Champaign-Urbana

T

ur garden is doing
amazingly well this
spring/early-sum-

mer. There has been a few
losses to squirrels and rab-
bits, but so far we have
fared better than the past
years. In general we try to
plant vegetables to supple-
ment what we often get in
our weekly donation from
the Common Ground Food
Coop. Much of what we
harvest ends up in our
weekly community dinners
[Thursdays at 7PM at the Big
House on Randolph Street]
and some will inevitably be
used by CU Food Not
Bombs. The extra will be
dried, pickled, or preserved
for winter storage. Here are
some examples of what we
got going now:

Corn—Tons of red corn
this year. It’s very versatile,
it can be eaten as sweet
corn, or can dry on the
stalk like field corn, and
stored for hominy or corn-
meal. There’s also squash
and beans mixed in but
they’re hard to see through
the corn. It is the Native

American ’three-sisters’
method for planting corn,
beans and squash together
in hillocks. The hillock itself
allows drainage during
heavy rains so that the corn
roots don’t rot from being
in standing water, and the
trough around the hillock
stores water during dry
spells. Also, the beans
crawling up the corn stalks
provide much needed
nitrogen for the corn, effec-
tively fertilizing the corn
constantly, while the
squash helps shad all the
roots from direct sun which
conserves water and pro-
tects them from drying out
during heat spells and
krrps weeds down. That’s
how my grandmother
would do it. They say, “knee
high by 4th of July,” well our
is 4 foot tall by mid-June!
HAH! Take that Monsanto-
diabolic-Inc!… my grand-
ma knew better!

Beans—Tons of beans
growing up fences to effi-
ciently use space. I’ll dry
these beans for storage. 

Squash—Just saved
seeds from the coop dona-
tion and replanted them. It’s
a mix of kabocha, red kuri,
acorn and butternut.
Basically, if I liked it, I saved
the seeds.. so FREE!

In front of the Cottage
Court House—In the far
plot, from L to R… is tatsoi,
squash, wild mustard
greens, and mizuna… with
some tomatillos in the cin-
derblocks. In the near plot is
red quinoa I got from the
bulk at the coop, some
mustard, and more tomatil-
los in the cinderblocks.

There are also weeds in
the yard we’ve been eating,
such as burdock root, wild
plantain, purslane, and
lambs quarters. …Yes, some
weeds are edible!

Also we have turnips,
rutabegas, amaranth, chiles,
asparagus beans, okra and
perilla going as well—but
they’re too small at this point
to see much. There is anoth-
er two plots that are fallow
right now with ground cover
and clover to build up nitro-
gen, in which we will later
plant a fall and a winter crop. 

We also have another
new plot that we are trying
to reclaim from the wild
and weeds. hopefully that
will be ready next spring.

On occasion I also ride
around on my granny-trike
with the big basket and col-
lect fruits and berries from
our neighborhood. So far I
have in the freezer about
10lbs of black cherries (msybe
for wine?), maybe  close to
2lbs of rasberries, nearly 4lbs
of elderberries (wine almost
done fermenting), and a cou-
ple pounds of  wild strawber-
ries.... in a month or so the
apricot tree in our front yard,
which is packed full, should
be ready to pick too!

Dave Powers

Front of Cottage Ct.

Squash

Corn

Beans

The St. Jude Garden Is Blooming

To recieve this newsletter
directly—
email us at stjudecatholic-
worker@ gmail.com with
“newsletter” in the subject,
and we’ll add you to the list.
We will not share you info
with any other organization.
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