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CHRISTMAS INFOLAND

Thc Prcpara’cions mcor' Cl‘lristmas begin many dags before the actual celebration. Near13

cvcrgwhcre women are c]eaning windows in apartments and housesjust before (Christmas.
The insides of the houses are also cleaned thoroughlg. ]t is believed that if a house is
clirt3 on Christmas I ve, it will remain dirty all next year.
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FOLISH CHRISTMAS TRADITIONS

5traw is Put under white tablecloth. Some maidens Preclic’c their future from the straw.
Axcter supper, theg PU” out blades of straw from beneath the tablecloth. Agreen one
foretells marriage; a withered one signhcies waiting; a ge”ow one Preclicts sPins’cerhooc{;
and a very short one foreshadows an ear13 grave. Foles are famous for their hosPitalitg,

esPecially during (hristmas.

]n Fo]and, an additional seat is kept for somebody unknown at the supper table. No one
should be left alone at Christmas, so strangers are welcomed to the Cl’mristmas supper.
Thisis to remind us that Marg and JOSCP]’I were also looking for shelter.

[tis still stronglg believed that whatever occurs on Wigilia (Christmas [ ve) has an
imPact on the coming year. So, ifan argument should arise, a quarre!somc and
troublesome year will follow. ]n the morning, if the first visiting person is a man, it means
good luck; if the visitoris a woman, one mig}'xt expect misfortune. Evergone, l’IOWCVCl‘, is
glacl when a mailman comes l:)g, for this signhcies money and success in the future. To
assure goocl luck and to kccp evil outside, a branch of mistletoe is l’lung above the front
door. Fina”g, old gruclges should end. |f, for some reason, you do not sPeak with your
neighbour, now is the time to Forget old ill Feelings and to exchangc good wishes.
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Traclitiona”y, the Christmas tree is decorated on the Wigi]ia clag ~ quite an event for
children. Tl"lC custom of having a Christmas tree was first introduced in Alsacc (toclag a
region of eastern [Trance) at the end of the 15th century. T hree centuries later, it was
common around the world. E_ar]g on, the tree was decorated with applcs to commemorate
the forbidden fruit - the aPPIC of Paradise (thc garclerx of [~ den). Toclag, the Christmas
tree is adorned with aPP]cs, oranges, candies and small chocolates wraPPcd in colourful
paper, nuts wrappcd in aluminium foil, hand-blown g!ass ornaments, candles or !ights, thin
striPS of clear paper (angel‘s hair), and home-made paper chains. lee lattcr, however, has

become rarer because commercia”g Produced aluminium foil chains are bcing sold.

(Christmas and Santa C]aus Day are not celebrated at the same time in Poland, but
rather three weeks apart. Santa Claus (ca”ccl Miko]aj) Dag is celebrated on Dcccmbcr

6th, the name da9 of St. Nicholas. T his is when St. Nicholas visits some children in
person or secretlg during the nig}wt.
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C]ﬁristmas Day, called the first ho]idag bg the Poles, is spent with the Fami!y at home. No
visiting, cleaning, nor Cooking are allowed on that c{ag; on]y Previously cooked food is

heated. T hisisa clag of enjoyment, for Jesus was born.

t. Dtephen's | Jay is known as the second holiday. is i1s a day ror visiting an

St. Stephen's Day is k he second holiday. This s a day f g and
exchanging Chris’cmas greetings. When m’ght begins to Fa”, you can hear s’camPing and
jirxg]ingJ followed bg (Christmas carol singing outside. (arollers begin their wandering from

l'lome to Home.

One of the most beautiful and most revered Folish customs is the brcaking of

the Oplatcl( T he use of the (Christmas wafer (oplatck) is not onlg bg native [oles in
Folancl but also by PeoPle of Folish ancestry all over the world. The oPlatek is a thin
wafer made of flour and water. [Tor table use, it is white and have patterns on them, usua”g
of Nativitg scenes.. chend has it that if animals eat oplatek on (hristmas [~ ve, theg will
be able to SPcak in human voices at mic{night) but onlg those who are pure of sPiri’c will be
able to hear them.

On Christmas [ ve, the whole Familg gathcrs and waits imPatientb for the appearance of
the first star. Witl—] its first gleam, tl—reg all aPProac}'x a table covered with l—rag and a snow-
white tablecloth.

Al vacant chairand a Place setting are reserved for an unexpectecl guest, a!ways Provicled

forin hosPitab!c Folish homes.
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T he father or eldest member of the Familg reaches for the wafer, breaks it in half and gives
one half to the mother. Thcn, each of them breaks a small Partmcrom cach other's Piece.
Theg wish one another a lor\g lhce, good Iﬂealth,jog and happiness, not onlg for the
holidag season, but also for the new year and for many years to come. This ceremony is
rcPcatcd between the parcnts and their children as well as among the childrcn; then, the
wafer and good wishes are exclﬁangecl with all those present, including relatives and even

strangers.

thn this activitg is over, theg all sit down and crjog a tasty though meatless supper,
after which t}'\eg sing lco]cc]y (Christmas carols and Pastorals) until time for miclnigl—\t

Mass, also know as Pasterka (“thc Mass of the Shcphcrds").
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|n FPoland, Christmas Fve dinneris the most important celebration of the year. Most of
the dishes served are cooked specifically on this special day — and only once a year!
Christmas [~ ve traditions, including culinary ones, are the combination of ancient pagan
customs with religious ones introduced by the (Catholic Church, local traditions and
various folk cultures. ] he supper, which traditiona”g includes twelve dishes and desserts,
may last fora goocl couP]c of hours. ]t is followed bg an cxclﬂangc of gi{:ts. Tlﬂis numberis
the symbo] of the ric}mcss, twelve Apos’tlcs and represcnts the twelve months of the year.
But in the past, dinner consisted of an odd number of dishes. T he preparation of the
traditional dishes takes a lot of time. | he types of dishes vary due to different regions of
Poland. T herefore some dishes appear in the North, some in the South of Poland etc.

T he most popular would be few soups. Christmas [~ ve dinner often starts with Parszcz -
beetroot soup (red borscht) which is traditiona”g served with tiny c]umplings stuffed with a
mix of soaked (and then nicely chopped) dried ceps and fried onion. T hese are called
“uszka,” meaning “little ears” in ["olish. Another famous soup is Grngowa - a mushroom
soup and it is made from dried forest mushrooms. |t usually comes with square or thin
noodles. Other traditional (hristmas |~ ve soups are ZuPa 5lcdziowa — a soft water fish
soup (for cxamplc, carP), Bialy Z.ur ~ a white bortsch, Zupa Migdalowa — avegetarian

Christmas " ve sour rye soup or old fashioned sweet almond soup.

T S S S A
S S A S S S T

hhbbhbbbbbrbbbbbbbbbii



e e B B B B B B B B B B B B B B B B B B B B

T hen it comes to main course which is Christmas Eve CarP. T he tradition of carp
garming in Folancl is at least 700 hundred years old. CarP is the Christmas " ve must-
have in many families. Christmas I ve carp is often accompanied }33 hot sauerkraut with
dried mushrooms, a vegetable salad or Po’catoes There are numerous local, ancient and
interesting reciPes, inc]ucling carp in grey sauce, carp with dried mushrooms and cream or

stuffed with Parsleg.

Many families still serve Ficrogi - the most rccognizable Folish food abroad. T he
(Christmas version of those half-circular dumplings is stuffed with cabbage or sauerkraut
and dried forest mushrooms such as ceps. But this dish is not obligatory yetvery tasty.
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What cannot miss on the Christmas E_ve table are boiled Potatoes (to accompy the carP>
and very famous Praised Sauerkraut. Polish Christmas [~ ve smells Preclominantlg like
sauerkraut. Sauerkraut has alwags existed in the Polish diet and is one of the most
Popu]ar and recognizable food preparations. Nearlg evergbody braises sauerkraut as
eithcrfi“ing for Picrogi or as a side dish with the addition of dried forest mushrooms or
tiny white beans.

Some families will serve Cabbagc Rolls (golqbld). The cabbagc rollis a type of comfort
food eaten all year round. |n dai]g cooking itis usua”g stuffed with meat, but it changes its
face duriﬂg Christmas. ]ﬂ those households where thcg are served on that spccial evcning,
the stumcmcing is vegetarian and contains cereals (buckwheat, Pcar] bar]eg or rice) and dried

forest mushrooms.

As it comes to Clesscrts, there are very Popular~ Kutia - an ancient dessert with origins in
[~ astern Europcan made exclusivclg forthe Christmas [~ ve dinner. [t is a mixture of
cooked, unproccssed wheat grains, cooked POPPY seeds, l’xoneg, dried or candied fruits

soakcd ina sma” amount O]C Port or l"CCl wine anc{ various nuts - usua”g almoncls, SUI’HC]OWCF
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grains or walnuts. Another very famous Polish (Christmas sweet is ”Malcéwlci," a
traditional POPPY seed-based dessert and it is a must in Si]esia, as well as “makielki,”
bread rolls soaked in milk or water, served with dried fruits and honeg, and a dried fruits

compotc.

Christmas [Testive time is full of baking and there are many cakes being prepared
especially for this season. One of the most popular one is Fiernik -~ a gingerbread which
is a tradition several hundred years old. Gingerbread from T oruf — the city of Nicolas
(Copernicus — was already known in the 17th century. Ancient Polish cuisine was full of
exotic spices, including ginger, cinnamon and nutmeg, T he traditional Old Polish “piernik?
which is still prepared in many homes requires a lot of time and attention. | he dough
consists of honey, lard, sugar, eggs, Hour and a mixture of gingerbread spices. [t must be
made a good couple of weeks in advance to maturate and gain the very special
gingerbread taste. Paking it a couple of days before Christmas [ ve makes it ideal for
consumption. |t is then cut along and eaten with layers of traditional plum preserves
("powidta"). |t remains fresh for along time. [oles also bake a lot of Fierniczki - small
ginger cookies which also serve as (Christmas tree decoration. Pierniczki are FPolish
gingerbread cookies. T he [olish city of T orun, like Nuremberg, (Germany, has been
famous for its gingerbread cookies and cake piernik - since the Middle Ages. T he
cookies were originally baked in intricately carved wooden molds but today are more often
cut in rounds or the shapes of St. Nicholas, hearts and other fanciful desigps.
(Chocolate-glazed, heart-shaped pierniczki are passed out to children on Dec. 6

by Swiety Mikolaj - St. Nicholas. One more Christmas cake worth mentioning is
Makowiec a poppy seed cake. T his tiny, black grain symbolizes prosperity and must be
included in the Christmas menu. T he traditional Christmas poppy seed cake has the
layers of the dough which is thinner and the layers of the sweet poppy seed cream which

are thicker.
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Poles tend not to drink alcohol during the Christmas season and for Christmas [~ ve they
serve their traditional and Popu]ar beverage dried fruit compote (Kompot z Suszu).
Polish people love dried and smoked fruits and use them especially in Christmas dishes. |t
is made from cooked dried and smoked fruits, typically plums, apples, pears, raisins

and apricots. |ts most apprcciatcd purpose is to spechuP digcstion.
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