HOAI'OTOBKA HA ITPOC®OPA




INHOYETHA MOJIUTBA

ITpocdopata ce mpaBu co MOIUTBA. 32 BpeMe Ha MPaBEHETO HA ITpocdopaTa MoJIeTe ce
co UcycoBara mosutsa: ,['ociogu Ucyce Xpucre, Cune boxju, 61y MUIOCTUB KOH
MeHe TPEeNTHUOT (TperrHaTa)“, a IroToa cjaeHaBa MOJINTBA:

s11pednaru ['ocmosiy, 0Boj J1ed IIITO TO MOATOTBYBaMe, He IIpeTcraByBa cute. Hue
cCaMHTE M CHOT KUBOT HaIll Ty ro mpuHecyBaMe, CO IIOHM3HA MTOCIYITHOCT U IeJIOCHA
mocBereHocT Ha Tebe. Ce mpuHecyBaMe Ha TBOjOT CBET o/ITap IPEKY OBOj J1e0, TOj 1a
ITOC/IY?KH Ha cekoj HaunH mTo Tebe Tu e yrojieH zia ce mpocsiasu TBOETO 11apCTBO.
IIpyMH ro HAIIIKMOT ap U YIOCTO]j HE [ja TO IPHUMUME IIOT0JAEMHOT Aap ITo Tu ke HU ro
Jla/Iel OTKAKO Ke TO OCBETHII OBOj JIeD U Ke HU TO JaJIelll ITaK Ha3a/ Kako TBoe
ckanoneno Teso.”

Taka, Ha cBeraTa JIuTypruja npocdoparta ke ctane TesoTo Ha HamuoT ['ocnioz Mcyce
Xpucroc.

Cocras:

5,3/4 dwiianu ceano 6pariso (5 and 3/4 cups),
2 puaHu Mitaka Bojia (2 cups),

1 JIaKU4IKa COJI,

1 IIaKeT4ue CyB KBacell,

[Teuat

[ToxxenHO € 1a UMa UKOHA U 3allajleHa cBeka Ha MeCTOTO KaJle ce MO/ATOTBYBA
npocgopara.

HauuH Ha MOATOTOBKA:

KBaceror pactBopere ro Bo e/ieH QUIIaH MJIaKa BOJIa U JIBE JIAKUIIY OpAITHO, HA UCT
HAYHMH KaKo IIPH MO/ITOTOBKA Ha oOuueH Jjieb. Bo a1abok caz craBeTe GparirHo, 1ma Bo
HETO HampaBeTe MaJjia BAj1abHaTHHA 3a HApACHATHOT KBacer. Y0aBO U3MeIIajTe
KBaceIloT co OpaIltHOTO U JoAazeTe ja cora. ITosieka ce oieBa mpeocTaHaTaTa Boja 1
OpaIrHoTO, a IMOTOA IOJI0JITO BpEMe MeceTe IO TECTOTO ITa3ejku 1a Oujie JOBOJTHO
IIBPCTO ¥ Ma3HO.

HauyuH Ha 00/IUMKyBame:
TecToTo ce Ae1 HA 4 €THAKBU JIEJIOBHU, KOU Ce PAaCCyKyBaaT U ce COCTaBYBaT IIO JIBa

eZTHAaKBU Jiesia 3a efHa mpocdopa. IloToa, BHUMAaTEHO ce BTUCHYBA I1€YaTOT, KOj
IIPET/IOZIHO ce cTaBa Bo OpamHo. /lofieka ceTo oBa ro mpaBuMe, Bo cebe UK TUBKO ja



Hn3roBapamMe MOJIMTBaTa, CO BHUMaHHE.

Bo moce6eH miex 3a Taa HaMeHa, IIOCUTIAH CO MaJIKy OpaIllHoO, I ITaK XapTHja 3a
meverbe, ce peaar mpocdopurte, cekoja mocebHo. Odpopmenute npocdopu ce ocTaBaat
Jla HapacHAaT OKOJIy 45 MHHYTHU CO BTUCHAT II€4aT, IOKPUEHH co Kpra. OTKaKo Ke ce
W3Ba/IM [1€YATOT, ce OOI[KaaT Ha HA/IBOPEIIIHATa CTPAHA O/ ITeYaTOT, HO HUKAKO BO
cpeauHara. Ce mmegaT BO IIPETXOTHO I00pO 3arpeaHa pepHa, Ha TUBKO (350°F), okoiry

35 10 40 MUHYTH.

MecemeTo npocdopu e zesa og Ceeroro Ilpenanne Ha IIpaBociaBHaTa Il{pkBa koe ce
IIpeHecyBa JIMYHOCHO. 3HAYH, IPABUJIHOTO Meceme pochopu Hajao0po ce yuu of
HEeKOj KOjIITO BeKe Toa I'0 PAaBU MJIU MTaK BO MAHACTHP.

CIIOMHYBAIBE HA UMHUIbATA

3aemHo co [TochopaTa, MOKeTe Ha CBEIIITEHHUKOT /Ia My JJOHECETE CITHCOK CO MMama 3a
na bupat cnomHaTy Ha [Ipockomusmjara u Ha Jlutyprujata. Ha effHa KotoHa fa 6uaat
MMUEbaTa 3a CIIOMHYBake Ha JKUBUTE, a Ha IPyra KOJIOHA 3a CIIOMHYBame Ha
IIOKOJHUTE.

IIpocdopara Tpeba ga 6uze T0HECEHA B IPKBA BO 8:30 YacOT HAYTPO, JIOKOJIKY Ce
CJIY>kU YTpeHa, WM BO 9:30 YacoT HAyTpoO, mpe cBeTaTa JIutypruja.

*X*x

INSTRUCTIONS FOR BAKING PROSFORO FOR THE DIVINE LITURGY
OPENING PRAYER

We start with the Jesus’s Prayer: “Lord Jesus Christ, Son of God, have mercy on me a
sinner.” And then, this prayer:

Dear Lord, this bread that we are baking represents each one of us. We are offering
ourselves to You, our very life, in humble obedience and total commitment to You. We
place ourselves on Your holy altar through this bread to be used by You in any way that
You feel will help enlarge Your kingdom. Accept our gift and make us worthy to receive
the greater gift that You will give us when You consecrate this bread and give it back to
us as Your Precious Body.

INGREDIENTS
Flour: 5 3/4 cups (sifted)

Warm Water: 2 cups



Salt: 1 teaspoon

Yeast: 1 package dry yeast

Prosphora Seal

Icon & Lighted Candle (should be present near baking area)

BAKING INSTRUCTIONS

Dissolve yeast in 1 cup of warm water and let stand in a slightly warm environment for
10 minutes. Add the remaining water, flour, and salt. Knead until smooth (aprox. 10
minutes). Divide the dough in 4 (four) pieces and with a dough roller slightly flatten the
balls. Then put two pieces together to make one prosphora. Place dough in floured
cake pans or use parchment paper (do not use grease). Dip the seal in the flour and
shake off excess flour from the seal, press the seal firmly in center of bread and leave it
on for 45 minutes, covered with towel. Carefully pull the seal straight. Before baking,
with a toothpick poke the prosphora on the outer side of the seal, but not in the middle.
Bake for approx. 35 - 40 minutes at 350 degrees.

NAMES TO BE COMMEMORATED

Along with the Prosphora loaves, you may bring to the priest a list of names of those to
be commemorated.

Make two columns on a piece of paper, writing the first names (of the living) in the left
column, with the names of the departed in the right column.

The church should receive the baked Prosphora loaves prior to the Orthros Service
(8:30 AM).

Prepared by,

Father Branko and Presbytera Liljana Postolovski



