
Dear  Fr iends and Family, 
Greetings from Slovakia!  We are now 
experiencing our 5th Christmas season in 
Bratislava, and we can't believe how the 
time has flown!  It has been a great privi-
lege and blessing for us to be here, and 
we find ourselves referring to Bratislava 
as "home" when we visit America.  We 
thank God for your prayers and support 
for the joint work of the ELCA Global 
Mission and the Church of the Augsburg 
Confession (the official name of the Lu-
theran Church here). Please continue to 
pray that God may make us a blessing 
and a help to the church here. May God 
also bless you, your families, and your 
congregations this 
Christmas season!
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 � � � � � � � � � � � � � ����� � Each December, the ELCA missionaries in Bratislava 
are invited by the Lyceum to participate in the preparing of kapustnica (pronounced ca-pooh-snee-tza), the Slo-
vak soup which is traditionally served on Christmas Eve.  We thought you might like to have the recipe. The 
recipe is geared to ingredients readily available in Slovakia (e.g. smoked meat and premixed bags of spiced 
sauerkraut), so you may have to make some adaptations. (Makes 3-4 liters of soup) 
 
 
 
 
 
Fry onions in oil.  Add fresh meat and paprika and cook until browned.  Add water to almost cover and simmer 
for ½ hour.  Add sauerkraut and cook until limp (Carla's note:  obviously their sauerkraut isn't as limp as ours 
already is!)  Add smoked meat, sausages, mushrooms, prunes, and apples and simmer another ½ hour.  Remove 
sausages and slice; return to soup.  Add potatoes and garlic; cook until potatoes are done.  Serve with dollops of 
sour cream and brown bread.                   This recipe was provided by a former Lyceum Vice-Principal. 
 

� � � � � � � 
 � 	 � � � � � � � 	 � � � � � � � � � � � � � � � � � � � 
 �� � 
 
 �� �
� � � �� � � � � � 	 � �� � � � 
 � � 
 � � 	 � � � 	 
 � �� � � �  � ! " # 	 
 � ! $%&' �

�
��

��
��

�
��

	

�

��
�

Bratislava, Slovakia 

schickdavidcarla@yahoo.com�

Pastor David & Carla Schick December , 2008 



��
��

��
�

��
��

�
��

��

something that makes our job here even 
more interesting. 
·  At the seminary Carla is very happy to 
have her colleague, Jan Badura, back 
from earning his Masters of Library Sci-
ence degree in Chicago. His degree was 
funded by an ELCA Global Mission 
scholarship. 
·  Youth Conference:  For the second 
year, our high school students attended 
the youth conference put on by the 
"Association of International Congrega-
tions in Europe, the Middle East and Af-
rica."  This year's conference was in The 
Hague, Netherlands. David, Carla, and 
our intern pastor Annie accompanied the 
kids. It was a great time of Christian fel-
lowship, learning, and renewal. 
·  Refugee Ministry:  In November, we 

( ) � � *� � � 
 
 � �) � � � 
 � 	 � + �

Besides all of our usual very busy activi-
ties in the schools, the church, and our 
work with the missionary community, 
here are a few special highlights of recent 
events in our lives: 
·  David has been working with the Slovak 
Bishop's office as a consultant on the 
question of the future of Christian educa-
tion in Bratislava and a possible merger of 
the Lutheran High Schools. 
·  On November 4th Carla played as part 
of a Slovak bluegrass band at an all-night 
election event that was put on by the 
American Embassy and the American 
Chamber of Commerce. David helped out 
some too. Overall the Slovaks (and 
Europe in general) have been very excited 
about the election process in the US and 
are quite intrigued by American politics, 

took our cameras, piled into our cars, and 
traveled to the refugee camp an hour 
away from Bratislava for an afternoon of 
fellowship with the residents there.  We 
divided up into groups and had a photo 
scavenger hunt, followed by refresh-
ments and a slide show of all the pic-
tures.  Friendships were made, and we 
look forward to continuing our ministry 
at a new camp where everyone was re-
cently relocated. Please continue to pray 
for this vital part of our ministry here.  
·  First Communion Class:  Eight kids 
recently took part in a class to prepare 
them to understand and participate in this 
central part of our Christian practice. As 
always, it was a very international group, 
with children form Denmark, Iceland, 
Slovakia, England, and the US. 

2-3 medium onions, diced 
1 tsp. sweet paprika 
1¼ lbs. fresh pork or beef, cubed 
2½ lbs. sauerkraut with bay leaf added  

10-12 pieces prunes 
2 diced, peeled apples 
3-4 cloves garlic, pressed 
Water        Caraway seeds 

1¼ lbs. smoked meat, cut up 
2-3 grated potatoes 
2 8-inch kielbasa sausages 
1 full handful dried mushrooms 
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For the children of your congregation or family, we have included a coloring page of a typical nativity scene that you would see here.   
Copy it onto card stock and after coloring, the children can cut out the scene and fold along the dotted lines.  Have fun!  


