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PRAYER

Mother of Our Divine Lord, it was your 
unconditional love for your Son that 
urged you on to stand with Him at the 
foot of the cross. 

Thus, it was by your example that Mother 
Frances Streitel stood steadfast in her 
pursuit to form our community, the 
Sisters of the Sorrowful Mother. 

And so, by your example and intercession, 
we give praise to God for the blessings of 
more than 125 years of service to others. 

Amen.

Homecoming



A patient visited the emergency department needing to 
be admitted. While waiting, he got up to leave, saying 
he’d be back soon. He explained to the social worker 
and physician that it was his birthday, and for the past 
30 years, he’d had a piece of lemon pie to celebrate. 

The social worker assured the patient she could find 
him a piece of lemon pie if the patient agreed to be 
admitted. The social worker asked Sister Sebastiana to 
check the cafeteria, where it was a frequent treat. But 
on this day, it was nowhere to be found. Instead, Sister 
Sebastiana found a piece of white cake with lemon pie 
filling in the center. Bringing it to him, the staff began 
singing “Happy Birthday.” Soon, tears rolled down his 
cheeks.

When asked what was wrong, the patient responded, 
“After my mother died 30 years ago, I’ve had a piece of 
lemon pie every year on my birthday. But before she 
died, my mother always baked me a white cake with 
lemon pie filling. It’s what I truly wanted.” 

Later, Sister Sebastiana asked the social worker, “So 
how did he like the cake?” The social worker looked at 
her, smiled and said, “How did you know? It was exactly 
what he wanted!” Sister Sebastiana just smiled. 

Ingredients
1  box of white cake mix
6  oz. lemon Jell-O
6  oz. instant  
 lemon pudding
2  cups milk
8  oz. Cool Whip

Directions 
Grease a 9”x13” pan. 
Prepare and bake cake 
according to directions. 
Dissolve Jell-O powder in 3 
cups of boiling water.

After baking is finished, 
poke holes in the cake using 
the handle of a wooden 
spoon. Pour Jell-O evenly 
over cake. Cover and 
refrigerate until completely 
cool. Mix pudding with 
milk — it will be very thick. 
Spread over cake and top 
with Cool Whip.

A birthday blessing
A MEMORY OF SISTER SEBASTIANA


