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fn 1820, when the population of the United

States was less than ten million people, it began

keeping recond,s of the nunber of immigrants coming

to thisrcountry. In the mone than one hundred and

fifty years since then, ove!' 46r000r000 imnignants

have entened the United States. They, as well as

the colonists and settlens who pneceded them have

come not only fnom all the countries of Europe, but

fr.om all .parts of the wonld. They brought with them

a rich henitage of custom and tnadltion nelating

to the ways in which such festivaLs as Christmas,

New Year, Easter and Thanksgiving are celebrated in

othen lands. Many of these customs and traditions

are still observed in the United States and €D-

rich our heritage.

The following account of these Itold worl.dtt

customs and traditions is based largely on the per-

so:ral recollections and exDerienee of preserrt rrnd,

past staff rnembers of the Amer.ican CorrneiJ. for Na-

tionalities Serviee.
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CHRISTMAS IN AMERICA A HISTORY

Christmas has had its own history in America. It is a history
composed by generations of people from across the seas - from manyperiods in tiner many countries, and many cultures. And many older
Americans toda.y, who recall christnas of years gone by, r,egret thepassing of th': home-made toys, the weeks 6f baking traaitional cookies
and cakes, and the unhunried, calmer and less costly prepanation$..,fon.the holidays.

In the col-onial period - say from 1620 to L776, the year we de-
clared our independence - the festival of Christmas was celebrated in
varying.manner. In the bleak settlements of New England, the Pij-gnim
fathers strictly forbade any celebration of Christnas. They had come
to these shores as refugees from religious persecution in England; and
they held to the conviction that their Puritan faith - stenn and dus-
tere as it was - could not tolerate the feasts and rnerrynaking that
had marked the Christmas season in the old country. This attitude pen-
sisted in New England until the early nineteenth century.

But a different atmosphere prevaiLed among their neighbors to the
south, the Dutch settlens in what is now New York. Here the appointed
day for the celebration of the binth of Christ, and Christmas eve as
wellr meant fon the children a visitation from Sinterklaus, the genial
and generous Saint Nicholas who was to become known as Santa Claus,
and who filled their wooden shoes with gifts and sweets while they
slept. And for the adults it meant church services and prayers, visits
ahd good wishes from friends and relatives, and a feast that reminded
them of the homes they had left in HoLland.

All down the Atlantic coast, the observances of Christmas refl_ectei
the national origins and neligions of the colonists, from the Swedes
in New Jersey, the Quakers in PennsyJ-vania, the Roman Catholics in
Maryland, to the Episcopalians of British stock in Virginia and settle-
ments farther south. In some of the southern states, Christmas hras and
still is celebrated with fireworks, a custom which was introduced by
Fr:ench settlens in Louisiana, and Italians and Spaniards in Flonida.

In colonial Virginia, Christmas was a twelve-day celebration.
FolJ.owing the weeks of bustling preparation of meats, fowl and p,astries
the gathering of greens in the woods and the selection.and cutting of
the great Yule log for the open hearth, the hotiday began on Christmas
€V€r Then a great supper was spread for relatives and friends, many of
whom had travelled hither for days on horseback or by horsedrawn coach.

During the late colonial years, Chr.istmas customs were enriched
and harmonized throug[ the arriva]- of immigrants from the Old World,
as they wene also to change and blend during a century and a half of
the nepublic. In 1741, a colony of Gerrnansr S€ttling in easterns Penn-
sylvania, founded a town on Christmas eve. They called it Bethlehem, in
grateful memory of the birthplace of Jesus. And they celebrated the
birth in the manEler by reconstructing the ancient scene as described in
the New Testament.
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Thus these settlers fnom Germany intnoduced to othen eolonists a
in Italy - that of setting up in miniature the
holy family, the shephends, the Magi bear.ing

gifts from Persia for the newborn child, and the farm animals of Bib-
licaI times.

'The Christmas tree itself, symbolic of everlasting light, did
not make its appearance in this country until the middle of the last
centuny. ft, too, was a gift of German immignants, whose Arnerica5lneigh-
bors of many cultures adopted itand made it the focal point of Christ-
mas festivities. Early in the present century the custom of setting
up a community Christmas tree in public squares began to spread.

It was the Irish immigrants, who began to come to A,merica in large
numbers in the nineteenth century, who brought with then the custom
of putting a lighted candle in the window at Christmas time. They had
used such candles to light the way of the priest who had come to pray
with them on Christmas eve in Ineland. .

The singing of carols during the Christmas season was publiely
revived - it was an old English institution - shortly after the turn
of the century in Boston, that same city where fon many years any
cel-ebration of Christmas had been outlawed. The Christmas carols of
Europe, some of them centunies old, arrived with the people who came
here to settle. From Austnia came ItSilent Nightrr. England sent ttGod

Rest You 14erryr Gentlemen...tt France gave America the beautiful
trCantique de Noel'f (t'O Holy Nightt'). And from no one country but rathen
as the gift of Europe to the New World we have t'Adeste Fidelisrr (rtO
Come , AII- Ye Faithful" ), a carol which has been translated into more
than a hundned languages and dialects.

Stil1 other carols are Hungarian, Polish, Lithuanian, Ukrainian,
Seandinavian - and in fact they are sung in afunost alL the native
-].rnguages gf the people that make up America.
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0ld World Christmas .Customs

Christmas is a season especially rich in meaning and in memories
to the foreign bonn people in the United States. In their own countrieg
it ltas sunrounded by a wealth of traditions and was celebrated with
colonful ceremonies. Most of the Christrnas processions and:pageants
which made villages festive and united them, fgr the time being, into
one large family have had to be abandoned as not suited to American
city Life, but in their hornes and in their churches the foreign born
reproduce many of the old world customs and rites and endeavor to
bring to their American children a realization of the beauty and spir-
itual of their: Christmas heritage. Our Amenican Christrna festival be-
eame more colorful and beautiful as gradually foneign and traditions
were woven into its fabric. As President Roosevelt pointed outn we in
the United States are amazingly rich in elements from which to weave a
culture. We have the best of manrs past on which to draw, brought to us
by oun native.folk and folk from all parts of the world. In binding
these elements into a national fabric of beauty and strength let us
keep the originat fibres so intact that the fineness of each wiJ.l show
in the-original handiwork.

Br.Leign Festival Customs in:

U.S.

AIban ia

Armen i a

Austria

Belg ium

Bulgar ia

Czechos lov akia

Denmark

Es ton ia

F in ].and

Germany

Great. Britain

Gre ece
,

Hungary

It aIy

Japan

Latv ia

L ithu an ia

t'i exico

Nether land s

Norway

Po rtug aI

Romania

Russia ( Olden
times )

Sweden

Spain

Syria 6 Lebanon

U kra ine

Yugoslavia

Cnoat ia

Serb,ia

Sloven ia

'r r! t -
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Christmas in Albania

The Christmas holiday season starts in Albania like in nany
European countries on December 5th - Saint Nicholas Day - SHEN KOILI.
It is a special church holiday in Albania in honor of tbe bishop of
Myna, the protector of sailons and the patron of school days,

Celebration of Cbristmas begins Christmas Eve, December 24th
DUKE GDHIRE KRISHTTINDJET. The village men arise early in the morning

mountainstostart1arqebonfires.Thechi1d-
ren go at eveningtide with gaily decorated sticks from house to house
singing'songs related to the birth of Christ. They receive in turn a
KringJ-e - a sort of bread dough with a hole in the middle, which they
carry on stnings between two of their decorated sticks. The eveninq
meal consists of pancakes, baked without fat or butter and special
holiday sweets. A.t the end of the meal.. each member leaves a fork f illed
with food.on his plate, wishing for abundance in the coming year. Then
they gather around the fire roasting chestnuts, eating figs and burninq
a branc;1of freshly cut cedarn which gives the Christmas scent.

Christmas Dayn December 2sth they spend feasting and visiting
relatives and neighbors. Their Christmas meal consists of chicken or
Iamb and unleavened bread and a kind of meat Pie called t'mesniktt.

January lst - New Yea!,:_lgy also called Saint Basilrs Day is a

churchho1idayobse@heChristianandMos1emAIbanians.
The first visitor must bring a log for the fire. He is tneated with
great respect as the bearer of good luck. The New Yeanrs cake is baked
witf, special care and a coin or a special gold token is inserted in
the dough. The mother generally cuts the cake in as many pieces as
there are membens of the family present and one piece for the house
and one for the business. She offers the first piece to the head of
the family. Whoever receives the pieee of cake with the coin will
prosper throughout the year. AIso small gifts are exchanged.

Christmas Among_ Armenians

Armenian Christmas DZ0ONT falls on January 6th (O.S. )'t or January
16th (N.S.). It is a h;TTGt that is preceded by a week of fastinq

:tsince 1900 there has been a variation of 13 days between the Julian,
or Old Style, Calendar and the Gregorian, or New Style CaIendar. The
JuIian Calendar is still the calendar used by the Eastern 0rthodox
Church.



during which the devout abstain from such foods as neatr egBSn butter'
and,rnilk. The last day of the week, the day of holy communionn fasting
means to the devout Armenian abstinence from all food untiL the sacned
rite has been consummated.

on christnas Eve choir boys go through the village collecting
bread, butter, "fr""t 

for pilafi, ind othei foodstuffs to be used for
a communal meal on Christmas morning. Before dawn church bells summon

the villagers to worship. Carrying iity lanterns to light them on-their
way they hasten through the dark streets to the church which is liehted
for this service by inumerable candles. Brass and silver vessels have

been f reshly pori"ir.a, and the f ragrance of f lowers and incense f ill-s
the air. Tnere is an imposing cererionial service after which the con-
gregation partakes of the meil which has been prepared meanwhile in
the church yard. The Chnistmas eve supPer consists of fried fish'let-
tuce and spinach. The sayinq goes thai spinaeh was eaten by the Virgin
Mary on the evening of Christts birth'

After church it is the custom to make visits; they are known as
rrhand kissing visitsil because the young folks are supposed- to kiss
the hands of the older p."ti. on *ilo* In.y call.- Visito*s bring gifts
of fruit; oranges for the *o*.. and lemons for the men ' on that day

also chiJ-dren bring gifts to their godparents t

of poppy seed bread, pastry, roasted chickenst
return'ior" handsome present a sum of money t
instance.

In general, howevern the giYinq of eifts takes place among

Armenians at New Yeartsn not "i ChrIstmaS' New Yearrs Dayo-GAGH{NT'

is the oecasion for much nerrymaking and feasting and the Armenian

Santa Claus , Gaghant Bab, pf ays an i*pott"ttt rol-e that day' No Christ-
mas tree decornates the Arneni"an house; ?" olive branch lighted with
candles takes its p1aee1- There are special Gaghant pastries decorated
with figures of animals and birds or with the shape of the cross n and

thene are other delicacies which berong peculiarry- to the Gaghant
festival meal and the recipes for which ha,te been hanced down from
generation to generation. candy made oYt of nuts and grape juiee which
has been boil-ed down to a t;ic"k syruP is a traditional Gaghant deli-
cacy. In the evening the children dance and sing in the streets of
the village and, are rewarded. with gifts of fruits and sweetmeats '

Christmas _in Austria

The christmas ho*iday season starts on December 6tht saint
Nicholas Day - NIKOLAUSTAG. This is a day for children', saint Nicholas',

"1"o 
called ttKn6A-t-T[F]Aht" nobed in a long sort of bishoprs gown

and long white beard travels froin house to house leaving small eifts -
sweets and nuts - f or the I'goodrr child'ren and a switch f or the ttbadrr '
In some parts of Austria hi; helper appears as a monster ttKlauFbaufn

-6-

baskets with loaves
etc. , and receive in
or a new gown, for
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1nd frightens the children. In the province tfstyriart he is known asItBarteltf and in southern. r\ustrla as "Gauspus,' or Krrmpus,'. salocNicholas Day is also the day when the Christmas markets open with toys,
gingerbreads and holiday sweets. At this time the children are .taught
to make Christrnas tnee deorations - long chains of fancy coLored paper,
stans and paint nuts silver and gold.

Christmas Eve - HEILIGER ABEND - is most festive. It is a special
fami1yhoIidayandcoffie|3f}3aregeneraJ.J-ycIosed.Itis
celebrated with Midnight Mass. The Christmas supper consists of roast
goose and in sone parts a delicate fish is served. As dessert the famous
'rLuizus Tortetr is servedr oF a iight pastry filLed with raisins or
nuts is served. The head of the farnily reads the story of the Kristkindl
and all join in singing the well known Christmas canoLs. Later ttre
Christmas presents are received.

December 25th is a quiet family day, attending reliqious senvice,
and viSTfT@f amfiies.

January lst is New Yearts Day NEUJALERSTAG, It is a day of
a;A-'fiiffirnoon is spent
the foJ-lowing twelve days pro-

merrymaking. Dinner is eaten at noon
visiting, 01d peasants belief is that
phesy the weather for the 12 months of the ne$r year,

Christmas_in Belgium

Belgians celebrate much like the Austrians. The Christmas holiday
season starts December" 6th, Saint Nicholas Day.- SINT NIK0LAAS. It
isajoyousdayofexpectationforthechi1dren'wtrEi-:ffiffieean1y
in the rnorning looking fcr goodies like an orange or a piece of marzipan
brought to them by Saint Nicholas coming Cown the chimney and leaving
it under thein bed piIlow.

Christmas - 5.E&SAD:SG is celebrated December 2sth by
and neighbors ItMei-r-y Christmasr'. In some parts of Belgium
famiJ-y gathers around the Yule fog telling ghost stories
Christmas songs., The children look for presents Christmas
Christ Jesus.

wishing fniends
the whole

and singing
morninq from

Chnistmas in Bulgania,

Bulgarians also ee
6th ( December 19th IIew
with rice and a special
is prepaned the priest
meal.

Iebrate Saint Nieholas
Style) wittr a special
bread baked fon Saint

of the town visits the

Day - NIKULDEN December
meal of Shanan served
Nicholas. After the meal
fanilies and blesses the
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Christmas Eve - BUDNIVECHER is celebnated December 24th (January
6th New Style). The ml-iiAiffi Kravai, a large round cake decorated
with f igures of birds, a f lower ai?--ffiross . It is placed at the center
of the table and decorated with a J-ighted candle. The panents offer
prayers and raise the cake over their heads saying ttMay the wheat
grow as high as this.f'and break a piece of the cake. Whoever gets
the langest piece will be very lucky.

New Yearrs Day - NOVA GODINA is a special day of eelebrating and
New Yearrs Eve groups oFToys go from house to house knocking softly
on the door and sing a traditional hanvest song:

"Happy, happy New Year n

Corn on the cornstalk
Grapes in the vineyard
Golden grain in the bin,
Red apples in the garden,
Happiness and health
Until next yearrl

With the last loud
to come in the kitchen 'gathered and greet everY
in return money and many
houses for more goodies.

knock the doors open wide and they are asked
where all the membens of the household are
member starting with the oldest. They receive
Kolachs. With delight they wander to other

Christmas Among Czechs and Siovaks

In many countries December 6th, the Day of Saint Nicholasr DEN

SVATEHO MIKUIASE, the bishop of Smyrna, who became the patron of
ffirs,1oneIywayfarersandmanyothers,isofconsider-
able importance to childrenn who look forward to it as an occasion
for gifls. Czech and Slovak childnen believe that on that day Saint
Miku]as, as they caLl him, deseends from heaven on a golden rope and
wanders about the earth rewarding good childnen and admonishinq
naughty ones. They hang their stockings outside the window or near
the window so that when the Saint passes by he can drop gifts into
them. This is in case he or one of his ttrepresentativesrr does not find
time to rnake a visit to their home, attired in bishoprs robes and
accompanied by his traditional attendants on such expeditions r dtr
angel or a red-tongued devi1. The devil carries a basket of switches
arra a long chain which he rattles significantly while the ange.L has
toys and sweets for distribution among the good children.

The 24th of O..JrU"r, Christmas Eve - ST3DRJ VECFR is a fast dayti<l
and many do not eat until evening. The children are urged to abstain '

from food tilt evening so that they may see the f'golden pigt'. I^lhen

the evening meal is finally served, it is well worth waiting for. Its
prepara tion has taken days on even r,veeks . It is meatless; baked carP
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served with a dark sauce is the chief dish. The carp must be boughtaLive and kept alive untir it is time to clean and cook it; itspreparation is of great intenest and is usuarly watched uy'every
member of the family. There is also a fish "oup; for this the house-wife is careful to se.l-ect a fish with roe as sh" thereby secures qoodfortune for the family for the coming year. Then there a1e al-I sortsof preserved fruits, nuts, candies aid'cakes, amonq them apple strudel.The table is decorated with dried fruit, and with io.rr", oi-sp.cialchristmas bread known as "vanockarr - the word for chnistmas ist'Vanocett in Czech and rrVianocer in Slovak.

After the evening mea1, the family gathers around the Christmastree and Presents are distributed. Then they tny to look into thefuture. Melted Lead on wax is poured into water and from the shapeit takes, fortunes are told. Apples cut across so as to show a sta"of kernels indicate 'coming events. The gir:J-s set tiny candles in nut-shells and float them in pans of water; she whose candle floats up-right the longest and burns to the end will have the best husband andthe longest life. It is also the custcm fon the girls to go into theganden and rattle the ice-covered branches of a bush - pr-ferably alitac bush. Roused by the noise n the dogs in the neighborhood leiinto bark. From the direction f rom r"rhich itre f inst bariiing is hear6,will come the gir'1r s husband.

At midnight the Catholic fanily attends Mass. The chunch is
a beautifully decorated with .'r""g"""r and Christmas trees, and thereV is always an elaborate Chnistmas crib or I'Bethleh€fitt, showing the HoIyFamily in the stable together with the Thnee Kings, angels ..ra shep-herds. The Chnistmas celebration in Czechoslovakia lasis three days;

t+here it is possible, both the 25th and.26th of December are kept asholidays by the Czechs and Slovaks in America. Christmas Day is usuallycel-ebrated in ,the hone with f east inr: and merryrnaking . on th; day af ter ,troops of children go from house to house singing Christmas carolsand neceiving gifts of cake, nuts and appl-es.-thein leaders ane dressedto represent the Three Kings and in some localities they carry arrBethlehem[.

The Czech greets his friends on Christmas Day with a ttVesele
Vanocetr and the Slovak says rVesele Vianocefr.

Christmas in Denmark

christmas Fvo - JUTEAFTER - December 24th is the time in Denmarkwhen the chris:T:r huTTft;-;6"t. stants, which keeps up werl into
::i.il::-:;:!; ti:';,;!';:-i;"':::;lt,:l:1"i,:;:;*::;l:t;l:;:,t;:;lu"t
goose, stuf f ed with plums and *J.': ^innamon and sugar and a largebutter t'uye't in the middle. A whole o-- ^!d is inseited in the doughand wboever gets it receives a spec iaI 9,1: .--- tsi" 3:- :: 

"_.rii" JiJ-uf =o.\



L

lo

_10_

not forgotten and receive extra fodder and cane. An o1d folk bel-ief
is that manger animals stand in thein stalls at midnight in honor ofthe Christ childfs birth.

Christmas Day - JULEDAG - Deeember 25th is a sort of quiet d"y,spent attending churcE-Fffiices, visiting and exchanging gifts amongfamily and friends.

New Yean's Day - UVtnnnslee marks the beginning of irnpontant
social events in the calendar. l'len and women dress up in thein Sunday
best and attend chunch services. Later they call on nelatives and
f niends .wishing them ttHappy New Yearrt. The calL extends over. half an
hour. Wine and cookies are served as refreshments. The festive mood
and calls extend for about two weeks.

Christmas in. Estonia

Chnistrnas Eve - -JpU-!!-14-U!AE!- - Decemben 24th almost everyone
attends church services. The farmers ready their, sleishs with straw
to keep the family, old and young, warn on their ride to church. The
churches are beautifulJ-y decorated with candles on a taIl Chnistmas

^- lnee. After coming home out of the col-d air they enjoy the holiday
t doubly. ft takes the housewife weeks to prepare for tfris festival

mealr consisting of a roasted pigsheadn or blood sausages, boiled
turnips and potatoes, which are considered a delicacy in Estonia. At
one time during Estoniars independence, one would find then listed
on a menu asrf Potato Republicrf . As dessert cof f ee cake is senved with
cranben:ies and apples. Vodka is served - made fr.om potatoes in Estonia
- and is consldered the finest in the world.

Christnras in Finland

Christmas starts as in al] Scandinavian countries on Christmas
Eve - December 24th - rt-otl-LJgAJ-Tg. Everybody takes a sauna bath and
dresses in spotless hollday clothes. The Christmas tree is lighted
and the head of the household reads the Christmas story from the Bible
and only then is the holiday meal served consisting of all kinds of
hors droeuvres, the Christmas fish - Lipeakala, ham - Joulukuskku,
rye and white bread and a plum cake- Tortuja, the traditional rice
pud<iing and black coffee. An almond is hidden in the rice pudding and
the girl or boy who is lucky finding ito will surely be married before
the next Christmas.
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tnapping hooves of the Finnish ponies. christmas a.y i" spentfeasting and visiting. The Finnish Christmas greeting is i'Hanska
Jouluarf .

{.- w Yearfs Eve in Helsinki starts formally with a concent onthe steps of the Great Church - Suurkirkku at tf,e Plaza. At midnightchurch bells ring and ships in the harbor give whistle salutes we1-
coming the New Year in. At midnight young folks throw melted tin intoa bucket of water and read in the curious forms of the handened metalpredictions of:good on bad things to come in the New year.

Christmas Among Germans

In Germany the Christmas celebration may be said to begin onfirst Sunday in Advent. on that day it is a wiaufy observed. customto hang uP a wreath wound with evergreens andbripht ribbons anddecorated with foun candles on to hive a special Advent rrKranztt onthe table.One of the candles is Lit on tirlt Sunday and anothen on
each of the three successive Sundays so that by Christmas all four
are burning brightly. (This is today a custom in many Amenican churches
especialJ.y the Lutheran. )

tike the children of several other European countries, the Germanchild expects gifts on Decernber 6th, St. Nicholas Day. The niqht before
he hangs uP his atockings on places his shoe in front of the window
and in the morning he finds in it marzipan, nuts, cookies and other
sweets. As a general rule, he ascribes these gifts to good rrsankt
Nikolausrr though if he happens to live in certain sections of Germany,
it may be rrKnecht Rupr:echttt to whom he f eels indebted. ItKnecht Ruprechtt'is said to be a survival from pagan times. By some authorities he is
identified with the nuler of the oId Teutonic gods, il!'Iotanrt, one of
whose names was rrRuchtperahttt, which is said to mean I'der Ruhmglanzendefl(ilthe all-glorious one"), according to others, the name Rupr.echt means
"nauher Percht" and signifies kinship to the rrrauhen teutirr orrrwilden Leuter', the spinits or demons which according to folklore are
esPecially active and powerful from December 25th to January 6th and
which must be exorcised in various ways.

the
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In some sections of Germany, Sankt Nikolaus is aecompanied by maskedl
figures clad in straw and brushwood also survivals, it is claimed,
fr'om pagan days. In Berchtesgaden there takes place on December 5th
a ceremony which derives even more clearly from pagan times, the so-
ca11ed rf Butt I nmandel tauf enrr. The rrbutt I nmandelrt accompany St. Nicholas
on his rounds. They are fierce looking creatureso masked and with ranst
horns on their heads . Jingling cor.r bells and cha ins and tooting horns-
they prance through the streets and finally out into the fields where
the procession turns into a dance in rvhich old and young" all masked,
take part,

Berehtesgaden is also f amous f or its nl'leinachtssihiessen. rt The
firing of guns was, according to popular superstitionr dD excellent
way of exorcising the evil or mischievous spirits which are powerful
at Christrnas time. The custom was f ormer. Iy observed in several sections
of Germany but it has for the most part been abandoned. It is a matter
of record that in 1534 the ilFurst Probst" of Berchtesgaden bought
eapons for use on this occasion and there is evidence that the rite
itself dates back to much earlier days vrhen fires on the mountain tops
and loud rejoicing hailed the winter solstice. The following excerpt
from an article in the Pittsburgh rrsontagsbotert'^'describing the
Berchtesgaden festival wiLl be of interest:

frAnyone who has even attended a tWeinachtsschiesenr in
Berchtesgaden will remember, it all his 1ife. On this occasion
the natural gayety of the Bavarian people and their deep love
for their mountains and beautiful surroundings find expression.
Toward twilight, after the Christmas Eve festivities in the
f aruhouse a"e over, about a thousand t Schi.r'tzen r ( sharpshooters )
set out from home, clad in the picturesque Bavarian costume
and carrying a knapsack containine ttiiandboll-cr" (hand :nortars)
ammunition, etc.,..L'rom remote farms, hidden in the deep
valleys of the mountains, these tseh'r.itzenr hasten to
Berchtesgaden. For many it is a journey of three or four hours.
It is the custom to meet at des 'l-natcd spots along the road
in order to feinschiessenr the homes of friends and neiqhbors.
Sometimes the wives and daughters of the farmers will join in
the shooting; they also wish to contribute to the noise and
tumult which, according to popular belief, will protect
human beings and cattle, fie.Ids and other possessionso from
the evil spir"its which are abroad on Chnistmas Evel some two
thousand years ator their German ancestors held the same
belief and acted in the same way....

I'On mountains, along roads and 1anes, quns and hand
grenades volley and thunder until about eleven orclock when
the thousands tSchgtzenf congregate on the fcurteen mountains
surrounding Berchtesgaden. Each community in the district has
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for'centuries had its designated place on one of the fourteen mou1-tains; they.are so stationia that the fiery circle around, the city isunbnoken. Exactly half an hour before midnight all fire thein gur," andhand mortars simultaneously; fireworks are set off and bonfirei kin-dled on the highest mount"in". The sky is brightly illuminated by theencircling fire and the snowy fields reddened by its glow; the soundof the firing echoes from rock to rock. Then at twelve the chureh bellsring out. At once the shooting ceases; the fires are extinguished andthe smoke dnifts slowly away. The rschutzenr put away their weapons
and descend into the valley to the Christmas mass. l{eanwhile Christ-
mas trees have been l,ighted in the church yards; it is anothen
Bavanian tradition thai a Christmas tree must decorate the grave of
each dead member of the family as well as the home of the living.'l

Such shooting parties are held on New yean
Alps as well as on Christmas Eve and for the
demons and evil spinits may be routed by din

Christmas Eve is a great occasion in Germany and in Genman house-holds everybthere. Roast goose or duck is the traditional dish andgreen kale or sprout, As in Czechosl-ovakia carp is also traditional
Christmas food and the finding of roe in the fishr En omen of good
Iuck. Carp, by the wdyr is also eaten in many German households on St.Sylvesterrs Eve, December'3Ist; it seems to be considered a sort oft'good luckfr dish. German Christnas cakes are f amous, especially- theBnemerklobenr spFingele, spatzele, lebkuchen and spekulatius - biscuitsin the shape of animals or.human beings. Equally famous is the candy
made of almond paste, marzipan.

The Christmas tree custom originated 'in Germany; to i,lartin tutheris ascribed the idea. Practically every Genman home J-ights a tnee onChristmas Eve and then the family eathlrs about it sinsinq the Christ-
mas songs of which Germany nosseses an unusual utalth.So:re.of thrr ar.
of great antiquity, such as rtEs ist ein Reis entsprunqen aus einerwurzel zart" (A sprig spnang from a tender root) i quaint medievaltext sung to a deeply noving old tune.

There are Chnistmas services in German churches on Christmas Eve.'and Christma= *1{. In this countny the Christmas Eve senvice is, asa ruler held atfive otclock and is usually in German where stili theEnglish and German languages are use<l . On each side of the a.l-tan standsa Christmas tree. They quite frequently are decorated entirely inwhite and g&isten with snow and silver and candles. Christmas cribsare found both in the churches and in the homes and eversreens areused lavishly f or- decor.ations.
r'f rohliche lreihnactrgen" is the Gerrnan christ'11as qreetinq.

New Yearrs Day - Neujahr - accordinq to old tnadition should be1iveffi1ikethewho1eyear.t,tosteverybodywearSonenew
garment and must have money in their pockets for qood luck. Unpleasantwork is avoided. tlith a start like this the New Year will be hrppy and
ProsPerous. The exchange of iler,r Yearrs greetinq can'ds is unirrerjai.

rs Eve in the Bavarian
same reason, namely, that
and noise.
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I Christmas tree is J-ighted and

Christmas in Gneat Britain - Yuletide is celebrated Deeember 25th
aro istletoes and carols are sung. A Yule-
tide feast is ':rerared and varies in different parts of England. Toast-
ed apples alld hot ale is served with a toast such as : "tove and joy
may come to you and your wassart - tdo. tr PIum pudding is traditionally
senvedl but it should not be eaten before Christrnas, which brings bad
luck. '

Howeven, nany l-ocalities have their own traditional yuletide food.
In Cornwall a sort of currant eake is baked for each memben of the
family. In Sh:'o,:"shire caraway buns are dipped in ale at C\ris+:ras E're
with a toast to'the Chnist child.

New Year is celebrated January lst as a great traditional holiday
inffi?-.ThefirstNewYear|seaIIershou1dbringagiftofwine
or ale for good luck. In some places boys nasquerade fnom house to
house enacting a folk play in which Galashan is the hero and they
receive gifts of money for their performances.

- 
Christmas Among the Greeks - In Greece as in several other coun-

vtrithodoxChurchistheestab1ishedchurh,
the Christn'as festival has not the importance it has in North and lest
European countries, for instance, The Easter s€ilsorl for these coun-
tries has a deeper, more spirituaisiqnificance Their Christmas cele-
brations aceordingly do not show that wealth of traditional rites and
customs found 

,among certain other peoples.

On Chnistmas Eve carollens go from house to house in the Greek
village and are rewarded with coins or gifts of food. The Christmas
dinner must include roast pig, trcheridion". If a f ami)-y cannot af f ond
to buy it, usually relatives or neighbors come to their assistance.
After dinner, the Greeks greet each other with the salutations f'Eli
Po.l-att (a long life to you) or rrKaIa Christoqenerr(beautiful- birth of
Christ). Aften dinner there is music and daneing. Only children and
the poo- receive gifts at Christmasn St. Basilts Day or New Yearrs
Day is 'url€ t.ime f or the exchange of gif ts among grown-ups . St . Basil nItHagios Vasiliosrr, is the Santa Claus of the Greek children.

s receive gifts
Die Drei Konige
ffia
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of money. January 6th
- is the last day the
of the festivities.

Greece having been fnom ancient t
surprising that the blessing of the
of the Christmas celebration. As in
it takes place on Epifhany Day, that
January 19th - new sty1e.

imes a maritime nation, it is not
waters is an impnessive feature
other Eastern Orthodox couritries
is, January 6th - old style- or
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At high noon on that day the Archbishop,Bishop or if neither is present
the pniest of the highest nank in that loeality leads a procession
from the church to the water front. He is clothed in magnificent vest-
ments; his mitre gleams with jewels. He holds aloft before hirn a
crucifix, sometimes of gotd, sometimes of ebony with a silver image of
the Saviour. Acolytes and the lesser clergy, all clad in gourgeous
vestments, accompany him, ehanting as thev march. Behind fo]lows the
congregation, not in formal order but "as sheep follow their shep-
herdtt.

At the waterrs edge the procession halts. The priest intones a
prayer of dedication and then after tying a scarf around the cross
hurls it into the water. From the sbore and from boats boys and men
diverafter the cross. The one who succeeds in capturinq it, receives
a special blessing fnom the priest and also usually, a money gift
from the bystand€FSo

In the United States, wherever there is a sizable Greek colonyr the
ceremony of blessing the waters is like1y to be celebrated. At Tarpon
Springsn Florida, where many Greeks are enqaeed in the sponge fishen-
ies, it is a yeanly celebration. Fon many years, the Church of St.
Nieholas, a Greek Church located at 155 Cedar Stneet in New York Cityt
has arranged such a ceremony at Battery Park, where the swimmers must
plunge into the iey watens of New York Harbor after the cross.

ItKal-a Christogenetr says the Greek to his f riends on Christmas Day.

0n New Yearts Da - Protoehronea - also celebrated as Saint Basil-ts
Dayspffirehe].dinthechunches.Parentsqivemoneyto
their children. Greek famiLies in the United States also observe the
ancient custom of ttcutting the Petatr - New Year I s cake. The eake is
round, f lat and thin. A coin is-EF'ed in the cake and the f inder will
be blessed with good 1uck. The first pieee of cake is set aside for
the Lord Clrristrthe second for the Holy Vir:gin, the third for Saint
tsasil, the fourth for the home, the fifth forithe head of the house-
hold and the remaining pieces for different rnembens of the family.
Relatives and friends of a person named Basil visit. The guests are
served wine, pastries and coffee.

C!rislmas Among Hungari-ans

As in several other European countries, December 6th is the orj.s-
inal Santa Claus Day for children in Huneary. In some villaqes St.
Nicholas in bishopts robes, goes about with an attendant - a devil
and distributes rewards to good children and admonitions to naughty
ones but usually the'children place their boots or shoes on the
window sills and as he passes byo the Saint leaves small gifts or
birch rods in them.
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Chnistma= il Hungary lasts two days, each day a legal holidayq Dur-ing this period church bells ring almost continuously. Chnistmas Eve
is an occasion of great festivity. When the first star appearso the
evening neal is served and the tr:aditional dishes ane.atL-g. soup,
fish, cakes shaped as horseshoes and filled with poppy seedi or waf-nuts, strudel, nutsr special twisted Christmas bread and small dump-lings sprinkled with poppy seeds and sugar and known as ftBobajk6r'.'
Before the evening meal, the family assembles around a Christmas tree
and after a short prayer gifts are distributed. Among the delicacieson the tree frszaLon cukortt is sure to figure largelv; it is a home-
made candy much like fudge in consistency and very popular amonq
Hungarians.

When midnight comes the villagers in their colorful costumes flock
to the church o which in an Hungarian village is usually set on top of
a hill, and on this occasion is brilliantly liqhted. There nass i;celebrated amid a profusdon of flowers and evergreen. There is always
an elaborate and beautiful Christmas cnib. The scene at Bethlehern is
reproduced and the Three Kings, the shepherds n the angels, as well as
the Holy Family, are represented.

During the Christmas season, groups of gaily dressed children go
about the village streets sinqing carols. They usually carny with
them on- a tray a miniature manger or rrBethlehentt. Sometimes the f iqures

1| in the I'B6thlehem'r are marionettes which reenact the famous stony. In
It many villages there are outdo{.-r perf ormances of simple pass ion plays

and on Januany 6th the Three Kings fol1ow the stan through the Hunsan-
ian countryside. They wear white robes and white mitres and in their
hands they earry long sticks with bells with which they beat tirne as
they walk.onward sinqing. King Balthazarts face is always blackened,
in startling contrast to his white garments. The starn carried before
them on a long po1e, is made of transparent p?per and is illuminated
from within. Usually it is boys who represent the Kings but in certain
parts of Hungary girls eo about r^rith the star instead.

To touch a pig on Saint Sylvesterrs
luck, according to a Hungarian supersti
rants and cafes of Budapest a five pig
much confusion and merriment ensues as
animal.

Eve (December 31st) brings good
tion. In the principal restau-
is turned loose at midniqht and
the quests scramble after the

The Hunganian Chnistmas greetinq is rrBoldoq Kanacsonyi Ltnnepeketrt.

_ 0n New Yearfs Day - Uj-Ev Napja the chimney sweeDs with brooms qo
from house to house sinqinq New Yearrs songs and are receiving qifts
of money. According to an ancient custom, one must try and break un-noticed twigs from the bnooms. The lucky one:ties the tiny twiqs with
ribbons and keeps them f or Itgood lucktr. The dinner consists of a young
roast pig with an apple or a four leaf clover in its mouth, which is
said to bring good luck when eaten on this day.
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1| Christmas Among Italians
-v Among Italians a Novena of religious preparation pnecedes Chnist-

mas. On the first day a manger or praesepio, is prepared in the home
a.nd every morning for nine days the family assembles before it and
recites special prayers. This custom is observed in practically every
section of Italy and also among Italians in the United States. The
nangers are as beautiful and elaborate as the means of the family per-
mit. Italy they are, as a rule, home-mdde and wee candles supply
illumination; in the United States these simpler ways have been abln-
doned and those who can, purchase beautiful imaqes and elaborate dec-
orations and use colored electric bulbs instead of candles.

The ttpnaesepi'ott ( or ttpresepett in dialect qoes back many centunies
for its origin.0ver seven hundred years aBor St. Francis of Assisi
and his fniend Giovannia Vetita are said to have fashioned a group of
marionettes for the Durpose of making vivid the stony of the binth of
Christ to their uneCucated followers. The qroup was first shown in
Greccio in L223 and its success was so marked that other Nativitv
grouPs were set uP throughout the country, They are mentioned in no-
tarial records of the fifteenth century in Naples and there is evidence
that the custom was by then widespread, Great care hras given to the
construction of the little figures. They were usually made of wax or
terra cotta but sometimes papier-mache or wood was the material used.
It is said that today there is only one person left in Naples who can

a fashion the old style dolls or repair them, but there have been famous
V Praesepio antists in the pastn notably Giuseppe Sarnmartino (1720

1793)' his follower Giuseppe Gori, and Francesco di Nardo who lras
famous for his skill in fashioning animals. At first the praesepio
was simple and limited to a few figur.es, but gradually its scope be-
came more ambitious and included marionettes respresenting the Holy
Family, the three Wise l{en, angels, shepherdsr peasants, fishermen,
beggars! soldiers and the animal-s of the stable. 0ne especialty famous
Praesepio which is now in a museum near NapIes was constructed about
1760 by Charles III, King of Naples, and his queen. The set is said
to be fonty feet widen twenty-five feet deep and fifteen hiqh and
there are five hundred figures and two hundred animals beautifully
fashioned out of wood or wax. The University of Kansas owns a Drae-
sepior part of the l'tr.B. Thayen l'1emorial collectionn which is reported
to be the finest specimen in the United States.

In Italy during the nine days of the Novena, bagpipers ttzamDo€nari"o
go from house to house and play before the manqers, In some sections
of ltaly they are dressed as shepherds and sinq the shepherd songrrcantata dei pastori". They are rewarded by the houswives with gifts
of f ood or money. The rrzamDoqnarirr are mode f requently met with in
southern Ita1y than in the north.

The real nerrymaking for the Italian comes on Christmas Eve and
much more is thought of Christmas Eve than of Christmas Day itself.
As the 24th is a fast d.y, the eveninq meal must be meatless, but it
is nevertheless very elaborate. In the humblest homes it takes the
aspect of a banquet. fn certain sections of Ita1y, particularly in
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d i fferent
their pre-

Most Italians eat eel at the Christmas Eve meal; a certain larqespecies known as "capitonefr is especiarly favored. ri ;;';-;;"i;;=fish, usually selling at a dollan a pound at Christmas time. But itis traditional for the Italians to eat'eel on this occasion and theywill pay any price they have to. Another dish usually served at Christ-mas Eve is Itcandonitt; Jerusalem artichoke cooked with ege. There area great variety of sbreets in the meaIl I'torroD€", cararnel nut cake )and rfcannolitr, pastry stuffed with cream cheese, are especially fa-vored. They may be purchsed in almost any Italian t'dolceria" (pastry
shop) in the United States. The Tuscans have a Christmas s$reet whichis particularly their own and which is unknown elsewhere in ftaly.Probably because it was oriqinally made in Sienna, it is caIled i'p"n-
forte di Siennar'. It is a del-icious but very compiicated confection.No Tuscan considers Christmas complete without it and many Italianshops in this country cater to his needs.

Christmas tnees are not used in Italy, nor do evergneens decoratethe homes and churches. The use of everg"eens for this purpose orig-inated in connection with pagan festivals and thoueh the Church in theNonth did not oPpose the introduction of this custom into the Christ-
mas celebration, in the South it was prohibited. Nor is gift-qiving,a prominent feature of Christmas in IiaIy, though the Italians haveadopted it in this country. In Italy at this tirne only ehildren andold people are given presents and these, as a nu1e, are inexpensive
and simple. The Yule log takes the place of the Christmas tree andSanta Claus in Italy. It is customary in alrnost every home to burna Yule log on Christrnas Eve. Before it is lighted, uif the childrenane'gathereC around the fireplace and blindfolded. Each child from theoldest to the youngest, must necite a Isermonerr (a verse of poetry) tothe Christ child. Then the blind is removed. and each child finds tefone
hinn a small heap of gifts which he is told the Christ child has brought-In certain sections of Italy the children tap the yule log with a wandand ask for the gifts they want.

Though among the Italians the Christmas Eve festival is considereda family affain, it often takes on the apDearance of a party, as anyonein any degree related is invited. The Christmas Eve suDper l-asts forseveral hours, usually until it is time to qo to midniqht mass, After
mass there is merrymaking until the morninp hours.

Christmas Day is a holy day.
which beautiful and impressive
church of Ara Coeli in Rome the
child, to which miracwlous heal
magnificent praesepio.

The people flock to the churehes in
services are held. In the Franciscan
famous Bambino, or statue of the Christ

inq por^ren is ascribed, is placed in a

The Christmas season extends to the Day of Epiphanyr Januarv 6th,Not till then are the mangers dismantled. It is a time of much festiv-ity, dancing and games. fn eentain sections of Ita1./, Twelfth fviqhtlJanuary sth' is the time for the givinq of qifts. Th; tsefana, an oJ-d
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woman of witch'like appearance and in black robes, visits the homes
on that evening andr like Santa Claus, distributes presents to the
children. She is usually represented as carrying a broom; according to
legend she was busy with her: sweepinq when the tlise r,len asked hen to
join them in their questo and so refused the invitation and the op-
por-tunity. The children anticipate her cominq with mixed emotions;
their" mothers frequently lrarn them of what Befana will do if they are
naughty. They hang their clothes around the heartho being careful to
empty all pockets. If they merit reward, tsefana leaves gifts in the
pockets; if notn switchesr or bits of charcoal. In some sections of
Italy bonfires are kindted on Epiphany Eve. Frorn the direction the
smoke blows, the weather for the New Year is predicted

ItBuon Natalett says the Italian to his friends on Christmas Day.

New Year t s in Japan

In Japan January I - New Yearfs Day - Oshogatsu is a great national
irotffi Hoffirrfr]ffi-ew yearrs Day at the
Imperial Sanctuany, the religious'site of "Shihohai'f worshipping in
fourdirections.A11executiveofficesousffiEso1emnNewYear"
ceremony. Houses are prepared for this great holidayn.entrances are
scrubbed and sprinkJ-ed with purifying salt. Gateways are decorated
with pine and banboo branches, which symbolize prosperity. Shimenawa -
ropes of twisted rice slraw synbol-izinq strong ties are hunq from gates-
Inside the houses are decorated artistically with sprays of pine, olum
and bamboo. targe rice cakes are laid one upon the other, with an oranqe
on top as favoring offerings for the Kitchen God and othen household
personnel.

People nise earJ-y in the morning and take their frfirst cleaning"
of the year and make offerings befone ancestral tablets and family
shrines of pink and white rice cakes with oranges and other fruits.
After these early devotions everybody eats AzouI, a favorite souP
with tiny rice cakes floating on top; or beans symbolizinq good health;
fish roe for prospenity, dried squid for happiness and rice cakes.
New Yearts calling beoins early with the traditional greeting "r4ay
youlr New Year be happy. Thank you for your. kindness durinq the past
year and may your good will continue throuqhout the yean that is to
come." Cards and gifts are.exchanged among friends and relatives.
During the first three days of the New Year, shops and places of busi-
ness ane closed and streets are deserted.

Christmas Among Latvians

- Fiemas Svetten Diena in Latvia gifts and cards
are exchanged. It is the beginning of a very joyous season for all
and continues thnough the second day of Christmas. Church services areattended in the late aftennoon. Roast ponk, goose and boar.fs head areserved for dinner. After dinner the candles on the Christmas tree arelighted r oId time- h_ymns and caro.l-s are sung and each member of the f am-i1y greets his neighbor, wishing a happy Chnistrnas,
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New Yearrs - Juryjdo VuL..t - anC New Yearf s Day traditional

Ifoodsareservecl-sffiaspicanddniedfruiicompotes.Anunscaled fishn symbolic of good luck and plenty has a pJ-ace of honor
on every Latvian table. The evenings are fulI of qaiety, with eating,
drinking and laughter they welcome the New Year. At midnight chimes
are nung and pistols are fined

Christmas Among Lithuanians

In tithuania Christmas is celebnated for. several days; even in this
country of rush and hurr.y Lithuanians try to observe at least two days
as holidays. The festivities begin on Christmas Eve n as soon as the
first star appears in the sky. Each person is given a brightly colored
wafer, rrplotkeles'r, which has been eonsecnated in church and which he
shares with everyone present, a symbol of good witl and harmony. Aften
that all sit down to the evening meal.

As December 24th is a fast day, no meat is served at this meaL. The
fish most commonly used is pike; the meal also includes a fish soup,
fried cabbagen and a traditional dish called rrkiesieliusrt, made from
oatmeal and served with cneam and sugar. The table is covered with
immense loaves of breadr spninkled with poppy seed and stamped with
the image of the Christ chi1d. Under the tablecloth hay is placed in

.-, fi€rr1or1l of the night at Bethlehem./-
f In the United States, tithuanians attend Christmas mass at mid-

night but in the old country this mass was celebrated at five otelock
on Christmas morning. Both here and in Lithuania, the churches are
beautifully decorated with everqreens and fLowens, Thene is always a
Christmas crib in the church and usually it is shown apainst a back-
ground of rocks, trees and houses representing the town of Bethlchem,
At the mass are sung old Christmas canols which have been handed down
from generation to generation and which are held in hish esteen and
reverence. In the United States the Lithuanians have adopted the cus-
tom of giving presents at Christmas, but in Lithuania such is not the
ease. As in several other European countries, it is on St. Nicholas
Day, December 6th, that the rrKaledu Diedukas" n an ol-d man correspondinq
to Santa Cl-aus, makes his appearance and distnibutes gifts to the
ch i Idren .

Chnistmas Day is usuall-v spent quietly with the f amily, but the
second and third daysn St. Stephenrs Day and the Day of St. John the
Baptist, are the occasion for much gaiety. In certain sections of
tithuaniar oD Deeember 28th, Holy Innocents Day, there are puppet shows
representing King Henod passing sentence on the childnen of Bethlehem.

To commemor.ate the visit of the Thnee Kings to Bethlehem, thnee
crosses usually made of evergreen, are fastened above the dcor of the
Lithuanian home, where they remain until January 6th, the Day of Epi-
phany, and also of the Three Kings. In the eveninq of that day, men
in costume representing the Kings go from house to house and once more
there is feasting and gaiety.
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There is in tithuania an amusing New Yearrs Eve custom. After the
evening mealn two or three masked nen and women, carryinq flaring
torchesrcall at some house in the village. They ar:e ententained with
the'best the house affords; there is music and dancinq. Then they
leave and their host and hostess, also masked, accompany them to the
next house. In this way the torchlit procession Elrows apace, eventu-
a1ly including most of the inhabitants of the villaqe and the people
living on nearby farms.

The Lithuanian Christmas greetinq is rrLinksmu Kaledu".

Christmas Among t{exicans

Unless he is very much Americanized the Christmas tree is unknown
to the 14exican child. Mexican parents search the markets for 1itt1e
trinkets, toys and sweets for the Pinata - a jar rnade of coarserred
earthenware and shaped usually like a clown or dancer or other amusing
figure or object. On Christmas Day the Pinata is suspended from the
ceiling and the children of the household, blindfolded and armed with
long sticks, try to strike it. Pinatas are made to break easily; a
light blow usually brings down upon the lucky child a shower of little
packages whereupon a general scramble to share in them ensues.

In Mexican villages and undoubtedly in nany a r4exican colony in the
United States, certain simple niracle plays knovrn as ttposadastt ar.e
celebrated on nine successive evenings, beqinninq December 16th. They
represent the quest of'Mary and Joseph for lodqing - posada mean inn.
Each posada beg;ns with a ritual of worship and ends in gay festivity.
At nightfall a candle-1it procession - chiefly composed of women
appears bef ore the house chosen f or that evening t s 'osada, Sorneti:les
it is headed by a nan and a woman or by two childrenr r€presentinq
Joseph and Mary; they carr)' a srnall pLatform on which are wax or paper
figures of the HoIy Family. They beg admission which is refused; Par-
ley ensues and finally permission to enter is granted. Then fcllow
pnayers and songs before an impnovised altar on which the images have
been placed. Suddenly the prayers cease and the gay pinata song is
heard whereupon the husbancis and sons of the worshipoino, women who
have been waiting outside are invited in. Refr"eshments are passed
around and finally a pinata is broken after custonary fashion and gifts
distributed among the guests. Very often there are posadas in the
churches a1so.0n Christmas Eve, La Noche Buena, when the last posada
is he1d, the women prepare for the birth of Christ. A shnine is fash-
ioned of flowers and cedar boughs and at midnight the imaqe of the
newbonn Christ - a sma11 do11 usually - is placed within it. On
Candelaria (Candlemast), on February 2nd, candles are burned in many
a Mexican home bef ore the manger, 'rnacimientofr, in which the imase of
the Christ child lies. A godfather and sodmother are appointed and
bring for it such gifts as are brought at the christening ceremony
of a human chi1d. A dinner of rice, mole poblano (turkey with a special
sauce) and beans is served, the traditional meal for birthdays and
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trsacamisast'- the day the mother takes her" baby to mass for the first
time, usually forty days after its birth.

Los Pastores is anothen tnaditional feature of the Mexican Chnist-
mas celebration. It is a pageant representing the story of the shep-
herds who fotlowed the Star to the stable in Bethlehem and found the
Chnist child. For weeks beforehand the actors are trained for this
performance and are taught certain oId Christnas songs handed down
by word of mouth fnom generation to generation. At midnight- on Christ-
mas Eve they pass singing through the streets towards the church'
carrying long poles on which are fastened stars of transparent paper
illumina'ted fnom within by candles, and beating time to the singing
with shepherdst staves ornamented with jingling beIls. In the chunch
they continue their singing until almost dawn while the devout kneel
around them in prayer.0n January 6th, the day of the Three Kings,
Los Pastones sing traditional songs befone the imaqes of the Kings.
Children that day stuff their shoes with hay and place thern on their
balconies in anticipation of the eoming of the Three Kines whose
horses are supposed to eat the hay, in return for which the Kings
fill the shoes with toys and sweets.

Christmas in Norway

It starts with Christmas Eve - .Iulaften - December 24th when in
the early evening ilTEl--EEE-iTffiing-?ffich chimes. AII businesses
are closed and the peace of Christmas enters the homes. The head of
the f amily generally neads the Christmas story. t'lost Christmas trees
are decorated with white candles and all kinds of home-made cookies,
gilded nuts, gingenbread figures etc. The Christmas presents under
the tree ane opened and the whole farnily joins hands and walks anound
the tree singing old, familiar Christmas carols. Afterwards supper
is served.

Juledag - Christmas almost everybody attends the morning church
seriffi-nd is celebrated in a quiet family day. The second day of
Christmas relatives, friends and neighbors drop in and many festive
hot and cold dishes (tutefisk) are senved aecompanied by Akvavit and
all kinds of strong drinks. It is really a gala occasion. Festivites
continue until January I3th.

The Norwegian Christmas gneeting is ttGladelig Ju1tr. 
,

New Yeanrs Eve - Nyttaraften - December 3lst is mostly celebrated
uv @ho [oTn-@ffis of ten or more f rom house to house,
dressed in vanious costumes and many wearing masks stopping for re-
freshments and dancirlg. The evening ends often with a monning break-
fast at a friendts house.

a



_23_

O Christrnas Among Poles

St. Barbarats Day, December 4th, is watched earefully in P911Td:
If that day comes "iitt rain, Chrisi*as, according to popular belief'
will come with ice; if it comes with ice, Chnistmas wil-l come with
rain.

Christmas in Poland is a very irnportant and beautif ul tirne. The

celebration may be said to begin on December 6thr with St' Nichol-as
Day. On that d"v in the villages of the old countryr st. Nicholas'
dressed in the robes of a bisfiop and attended by an angel and a devil
who rattles chains and has a long red tonquer goes from house to house'
He tests the childrenrs knowledge of the catechism of their prayers
and inquires about their behavior. If they come uP to his require-
ments, he rewards them with small presents and promises then others
at Christmas. Children whose conduct has been unsatisfaetory are ad-
monished and are put on probation until Christmas' In the United States
the custom of traving St. Nicholas actually visit the familyn is not
usualLy observed. potish children write letters to telI St' Nicholas
what they want for Christmas and place them on the window sill or by

the fireptace where he can get them easily'

Christmas Eve is of great impontance and PoLish housewives Prepane
for its supper, "Williai, with much care. Certain traditional dishes
are senved on this oceasion; chief among thern are fish soup or nush-
room soup, fish with stewed prunes, a dish composed of eabbage and

mushrooms, a dessert of noodies, honey and PopPy seedr Pastry lik:
the German apfel strudel, and a varitly of fruits, fresh or cooked'
As in nany European countries, cakes in the shape of animals ane much

used. Bef ore the meal prayers are said. Then waf ers, ttoplatkitt, 
-whieh

are stamped with Chrislmai enblems and which have been blessed in
cf,u*cf,, "t" 

distributed; Each one shares his wafer with everyone else
present, at the same time wishinq hirn health and prosperity during
the coming year. When the first Jtar aPpears in th: sky they f"g1"
to eat. It is very important that an etten number of Persons sit down

at the table. If for any reason an exPected guest failS to comet a

passing stranger will b; invited in. Lit<e the Lithuanian housewife'
the Polish "o*ut 

places stnaw under the tablecloth' After the mealt
the gir.ls tell fortunes by means of the straw. Anyone fortunate

"nouln 
to find an unthreshed ear of grain, will be rnarried soon and

wil-I be prosperous. In Poland as in several other countries, christ-
mas Eve brings feasting to the farrr animals also, to commemorate the
faet that animais wene present at the birth of the christ chil-d. The

belief is current among Polish peasants that at twelve on that holy
night animals have the power to speak and are able to foretell im-
portant events.

The christmas tre€ is widely used in Polish christmas Eve celebra-
tions. The gifts are distributed by the Good star, impersonated by a

woman with white robe and veiI. Father Star accompanies her but he

is not so weleome to the children. The children must kneel by the
tree and say their pnayers and sing their songs after which Father
star dispenses praise or blame for their performance.
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At rnidnight on Christmas Eve, the pasterkar oF Shepherdts masst
is celebrated in Polish churchei both in Europe and in the United
States. The songs sung at this mass have a strange and very movinq
joyousness and fieautyl The churches are decorated with Christmas trees
and are brilliantly iigr,t"a. rn each church there is a Christmas crib
which is not disma-tled till the day of the Three Kings, January ,6tl'
Throughout the whol,e period the churches remain oPen aII day and there
are frequent masses. in Po1and on the day of-the Three Kings, the
priest;f the parish goes to tl. houses of his parishioners to bless
their homes with holy water. Above the entrance he writes the initials
of the Three Kings n a ceremony which carries a blessing for the New

year. This cetebiaiion is known in PoIish as the rrkolenda"'

During the Christmas season t E?oups of boys, it costume and carrying
a Christmas cribr go from house i" house singing Christrnas carols;
sometimes they misluerade as'birds'artd animals - ;lr allusion to the
worship of Christ by the animals in the stable. I'larionette shows are
frequent in Poland.t Christmas, the prineipal characters beinq a Jewt

a Jewess, Herod and Death, the latter a hideous skeleton who at the
end of the play decapitates Herod. In Pennsylvania and in the Middle
West second gener"atitn Polish children carry on this custom' Thene

is also the Potish christmas folk play known as I'Jaselka'r ' It is a

Christmas story based on the New Testament' It invariably consists
of thre" """r,."": 

f irst, the shepherds sleeping on the hillside; next
the Three Kings visiting Herod; and finally a strange Procession-
wending its "5y to Bethlehem - the shepherds, the Three Kings and

peasants, all Lringing gifts varying from field flowers to the pnice-
less offerings of kings. Originaily the lines of the JaseLka were

i.mprovised by the actors but in recent years Polish Poets and drama-
tists have become interested in writing fornal lines that carry out
the spirit of the old folk-fruy", Poristr carols of great beauty beine-

woven into the story.

The Polish equivalent for t'llerry christmas't is I'weselych swiat
Bozego Narodzeniatt.

New Yearfs DaY in Portugal

The Portuguese celebrate New Year I s Day -- Anno Irlgyo - with special
church serviees and visiting from house tb ho[EilIEhTng each other
I'Boas Festasr'. The village 6and plays in the streets and plly- extra
airs before friendsr houles.Peasantl believe a person will behave
during the coming twelve months as he does on the first day of the
year. children ar. especiatly remindec of their manners.

The portuguese alsb celebrate January 6th - Day of Kl"g.u - Dia 
-

Dos Reis. Peasants perform in a1l parts of the country in honor of
EE" iiAI: c"oups of carolers go frtm house to house singing greetings
and U"E gifts standing at the door and also beq for admittance to
sing for the christ cr,ira. The guests are entertained with wines and

sweets. Gifts are exchanged on Inis day. Special parties are held for
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to t'Bo1o-Reiff r an Epiphany ning cake. Al-1
trinkets are baked in the cake and a single

ld who finds the bean is crowned king and
cake for his friends next year.

New Yearrs Day in Romania

In Romania on January Lst - Saint Basilfs Day - Sfantul Vasile
and New Yearfs Dav - Anul Nou -ffictriffittre
day with an ancient fFffiry rite - Samanatul - sowinq corn which
they carry in their pockets while they visit from house to house in
the villages - whenever they throw the corn at people, they wish
them a long life, fruitfulness l-ike the trees in early spring and
abundance like rthe wealthy auturnntrln some parts the sorcova is used
instead of corn, which is a stick to which flowers are tied. These
flowers must be picked from trees on Saint Andrewfs Eve and coaxed
into blossom by Christmas or New Yearrs. The boys greet the people
by brushing their faces with the sorcova. This custom probably sur-
vived from the Ronan times, when people greeted eaeh other with branch-
es of laurel. tloney gifts are given in neturn for the greetings and
also presents are exchanged.

Christmgs Among Russians in Olden Times

The Russiants Chnistnas is closely associated with his Chureh. It
is preceded by a forty days fastn which the orthodox Russian observes
strictly. On the day before Christmas even childnen must not eat any-
thing until the first star appears. Then a bountiful feast is spread
largely consisting of traditional dishes such as kutya, boiled rice
or boiled whole wheat grains with poppyseeds and nuts or jam and nutst
pinojkio smalJ- pies filled with nice and chopped mushrooms, with
mashed peas or beans r or with pneserves, apoles or poppy seeds; roast
goose and ham.

The Russian Christmas is in many respects fike the Uknainian, which
is described below, There is a Santa Claus, known as trDedushka etoroz'r.
Traditional Chnistmas gifts are red boots for children and gold slip-
pers for young girls. In certain parts of the country I'Baboushka"
(Grandmother) is the legendary dispenser of gifts. According to one
story, she repented of unkindness and has ever since tried to rnake
amends by distributing gifts to children on Christmas night. Another
version is that she was offered an opportunity to accompany the Three
Kings on their journey but refused it. Later. she reqretted this and
on Christmas'Eve she goes about searching for the Christ child whom
she has never found and bestowing gifts on the childnen she meets.



I
-26-

In pne-Revclutionary Russ ia o -.:he B.Lessing of tlte llatens at Epi-
phany was a ceremony of great pomp and splendc,r. Lead by their clergy
in magnificent vestments the congre gation pf,or:eeded to a nearby
stream where the ice was broken, a ..u.if ii 1>r.rered into the water
and the water blessed. Anyone jumping into tha icy water" to recover
the crucifix received a special blesiirrg.

trS Ro jdestvom Xristovymt' is th e way the lussian wishes youIti{erry Christnastt.

Christmas in Sweden

The Swedish Christmas celebrati:n begins on December 13th on St,
Luciars Day. By that day in thrifty.rouseholds the yearrs threshing,
spinning and weaving is finished d1.l the Chris:mas pneparations eom-
pleted.0ne of the daughters of the::amily represents St, Lucia, a
medieval saint famous fon ber genen,:;ity to th( poor. Clad in a
white gown with crimson sash and wi':r lighted candfes in her crown,
St. Lucia serves a breakfast of ccfl'ee and newl-'baked bnead and
buns to the members of the househo.Lc. Traditionr 1 for this meal are
buns shaped like cats, with raisin eyes

Chnistmas lasts two days in Sweden; Christmrs Eve is the time
of greatest festinity and the evenir g meal is th : beginning of the
celebration. At this meal the family eats goose i'nd red cabbage or
ham and rice cooked in milk. A solitary almond ie stirned into the
rice and the lucky finder is awardec. a prize of some sort. The fa-
mous trlutf iskfr, dried codf ish, is s(rrvei in Swede t. The meal also
usually includes ttsmorgasbordt'. Whi..e Swedes in t ris country trans-
l-ate this word into t'hons dtoeuvres'tr'they stipulrte that the latter
phrase gives only a neagne picture ,rf the feast d rnoted by the Swed--
ish tenm. A traciitional Swedish Chr:!stmas drink i:: ttgloggtt, a puneh
concocted of num, spices and sugar and senved ver: hot.

In Svreden it is a custorn to pl ace a sheaf of grain outsido the
window or in the snow-covered yard so that the birds may also feast
at Christmas. For the same reason lrieces of suet are often hung on
tbe trees in the garden. There is lrncther custom dear to the cbil-
dren. Aeconding to f o1klor.e, a tit':1e gnorile-1ike creature, known ab
'rJulenissentr on ttJultomt€Dtt, lives in the househol.i invis ilf y,
watching over its interests and helping with the work. In neward forhis servicesr chi1.dnen place delic:li.i about for him on Christmas
Eve and after everyone is asleep, he cones out of his hiding praceto eat tirem. Rice pudding or cooked nice is supposed to be his fa-vorite food.

Thene is a Christmas tree in every Swedish home which can possi-bly af f ord one. l"lorE f requently th ai: i; the case in most countries
nowadaYSr the ornaments are homene.de, end hours are spent gilding
nuts and making baskets and cornoc:opias for candy out of brightly-coloned, glazed paperr Pictunes drri images of ftJulenissen" or. ttJul-
tomtent' ane everSrwhere. The convelrient electnic lights are useC f or
ill-umination 1es f requentl3r than ,!-i-sewhe3e; oid-f ashioned Chr,istmas



-27_

candles are preferned and every year a large supply of them are im-ported into the United States for this purpose. In-the old countrythe swedish chiLd does noto as a nule, know santa craus; 'rJulenisien"or ItJulgubbenr' ( O1d Man Christmas ) or rrJulbockenrf ( tire Christmasgoat), brings him his gifts. fn Sweden the Christmas tree is kept forsone weeks, usually tilI January 13, Carrutets Day, when the childrenin the neighborhood are invitecl to rrplunderrr it. It is a matter ofgreat pride to t!" average youngster to have attended a large numberof such t'plunderingsrt.

there is no midnieht.service in swedish churches. There is , how-
on Christmas mornirg; it is
placed in the windows of the
way and each sJ-eig.h is light-
yand the people throw their
illuminated by a myriad of

ever: dD earJ.y service, usually at six
known as rrJulottatt. Lighted cand. les are
houses to guide the churchgoers on their
ed by a torch. On arriving at the church
torches into a bonfire. The churches are
lighted candles.

In Syria and Leba'non the
St. Bar:bara I s Day, anC lasts
Barbaraf s Day a table .l-aden
deeorated with small colored
even in the United States.

The Christmas greeting in Sweden.,is.: t'Glad Ju.Lu.

New Year in Spain - Ano Nuevo

Nevr Yean t s is celebrated on January Ist. . r,,t onev. in .the ,oockets-,
means plenty of money duning the coml-ng twelve months. Empty pockets
mean lean months ahead. A good meal and drinking wine are-ti:e sym-bols of abundance of food and drink a1t ye?r arcund. After church
services the people enjoy family reunionl, feasting and holidaycheer. Coming face to face with a beggar is considered bad luck butwith a rich man - good times.

January 6th is the'Day. of Kings - iia de los Reyes Magos - Epi-phany. The children are told on this night the Thnee Kings - ealpanrBaltazar and Melchion tnavel through Spain and present good childr:en
with sweets. At night they stuff their shoes with straw and leave them
outside and by rnorning the Magi horses have eaten the straw and. the
Three Kings have left toys and swee-f s.

Christmas Among Syrians and Lebanese

Christrnas season begirrs on December 4th,
until Epiphanyr January 6th. On St.

with sweetmeats and other deLicacies and
candles is prepared in the Syrian home nIt is a day on which the poor are
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remembered and given help. It is a1s<; a ciay of memory f or the <1 ead.

christmas Eve is not j o.rly and gay in syri.a as with us ; it is a
seJF6?i-6?@ana"oritrip.ri1gii;lagesarefrequentIymadefrom
Syria to Bethlehem to attend the impressi.;e midnight service there.
Chnistmas Day itsel-f and the day after a-re obgerved as holidays but
quietly and chiefly in the hcme. It is New Year.ts Dav that is the time
for merrymaking. On that day presents ;. .r-ha"S"da-na childnen go
from door to door with New Year I s gneetings and receive candles and
rloney in return. The Syrian child does Dot look to Santa Claus.for
favors; the camel is his gift beaner and before goine to bed on New
Yearts Eve, he sets out a bowl of water and a dish of wheat for its
refneshment. According to legend this camel was the youngest of those
bearing the Wise Men to the cracil-e of the Infant Christ and it fell
down exhausted by the strenuous journev. But the Christ child blessed
it and conferred immortality on it. In the tebanon district it is
called a "Magie MuIe" which brings gifts to the children. Rihbany in
"A Far Journey" mentions a New Year I s ceremony in which he used to
take part as a child. I.lhen on New Year I s Day he and his sisters went
to the fountain to get water for the household they would take with
them a few handfuls of wheat and cereals which they would cast nev-
erently into the water, saying rtGood morning fcuntain! Bless and in-
crease our grain.rr frSo did w€", Ribhany commentso tfignorantly practice
the modes of worship of our remote Oriental ancestors who poured their
gifts to Astarte into the streams of Syria ages before Christianity
was bo rn . tt

There are several interesting Syrian legends connected with Epi-
phany Eve, "Lailat-al-Qadrr', Night of Destiny, as it is called, Ac-
cording to one of them which is widely accepted, at twelve on that
night the trees bow in acioration before the Christ child. Rihbany
thus describes his boyhood memories connected with that legend: 'rButwhat was that cornpared with the Feast of the Epiphdny, which $re eele-
brated in commemoration of the baptisrn of Jesus in the R:'-ver Jondan
twelve days af ter Christmas. It is known to the people as trEl-Gitastt
(the dipping in water). I was taught to believe, and rnost joyous].y
did believe, that the rivers and fountains of the entire world became
suddenly holy about sunset on Epiphany Eve. Wiid beasts left not their
dens the entire night and were alL rendered har.mless as doves because
the Christ was on his way to the Jordan. The trees knelt before the
passing Saviour with the exception of the mulbenny and the fig ehich
saucily remained standing. It r,ras explained to me in this eonnection
that the mulberry tree was too proud to kneel because it produced
silk and the fig had a grudee against the l{aster because he once
cursed it. And how I would go out on that blessed night and peer into
the darkness to see a kneeling tree. But I was always told that only
a saint could see sulh things. rt

One devout member of hj.s own clan, Rihbany w3s assured, had actually
beheld a kneef ing tnee. This man, Abu-S-rLrnaan, dt midnight on Epiphany
decided to bathe in a 'nearby. st.ream, :there.by accondi.nq to nopulJr be--
lief, renewing his baptism and securing closer fellowship with the
saviour. Removing his garments, he hung them on a row tree or bush
near the bank and then plunged into the water. trlhen he emerged, he
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could not see his clothes anywhere but finalty ite spicd them hanging
in the top of a lofty poplan, some distance from the edge of the streamI'With great j oy Abu-Simaan rea.lized that when he thr.ew h is clotlics
over its branches the tree was kneeling and that he had the great
fortune to be rbaptizedt just at the mos't blessed moment wlien Christ
was walking the earth in the nystic shadows which veiled him from
mortal eyes. tr?t

An old tradition has it that on this night of destinay the sates
of Para.dise are open and wishes, nade at just that moment, are sure
to be fuIfilled

Chr is tma s- A-m,on g th e_U kra in ians

As the Ukrainian churches, both the Greek Orthodox and'the Uniate,,
adhere to the "old stylert calendar, their Christmas celebrations
occur thirteen days after ours n or January 6th according to oun
r,eckoning. VJith the Uknainians as with most other European groups t
Christmas Eve is of peculiar importance and is observed with much
traditional ceremony an<1 festivity.

Though Chr.istmas Eve belongs in the forty-.day fast period which
precedes Christmas in the Greek Orthodox Church, the meal, Swiata
tllecera, or Holy Suppero served on that occasion is very elaborate. In
the old countny it invariably consists of twelve courses in memory of
the twelve apostles; here it is as bountiful as the family income
permits. Fish, jellied and baked and broileci, of course takes the
place of meat. Bortsch, a beet soupn is.:usually served, and ilholubtsif',
cabbage stuffed in the old country with mil-let, but here with riee.
ttVarenikirr resembling the Ital.ian "Raviolirf , also f orm part of the
neal; on this cccasion they are stuffed with sweets like honey or jam,
or with f resir peas, mushrooms or othe:. vegetables. For <iessert, there
is I'kutya", a oudding made of poppy see<1 s t hone5' and whole wheat;
Christmas would not be Christrnas to the Ukrainian without l<utya.

The Ukrainian housewife strews hay or straw on her dining table
and spreads her best embroidereC tab't ecloth over it. She also strews
it on the floor and places a sheaf of wheat in the corner of the room.
These rites are very oJ.d; they may be in commernoration of the humble
sunroundings of Christfs birth, but they are more pnobably incorpo-
rated into the Christmas celebratio:r from the pagan harvest festival.
When the first star appeana in the sl<y, the family sits down to dinner.
During the meaI, someone throls a handfut of kutya to the ceiling. If
it sticks, the coming year wil.l be a prospenous and happy oil€. After
the meal is over, the kc'1ach, or braided bread, r,rh ich , set between two
lighted candles, has,served as decor:tionn is left on the table. There
is a superstiticn thit the fanily dead retu:'n a-ij midnight on Christmas
E.re and par.take of this bread. Accor.ling to nany iegendso aninals have

ItA Far Journeyrr , by Abraharn !.{itrie Rihbany.
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share in the Christmas festivities,
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on this nieht. That they may also
a feast is prepared for them also.

tater the Ukrainian family walks thr:ough the snowy night to the
old wooden church to attend mass. Invariably a Christmas crib has
been constructed in the church fcr this occasion; inages of the Christ
childr St. Joseph and the Virgin Mary, and possibly, of the shepherds
are used. In this countryn evergreens are used for decorating the
church at Christmas, but such was not the case in the old country.
The church is fragrant with incensel'?oices are raised in song and
prayer.

Among Ukrainians in Europe, the Christrnas festival lasts three days;
the ceLebration has been curtailed here to fit industrial conditions.
In the Ukrainian viIlages, during these days, singers known asrrKolyadniky" go' from house to house singing the "KoIyadkyfr, folksonqs
which tell of the birth of Christ and the events of his life. They
usually carry a manger with them, and in some villaqes .they perform
minacle o1ays. They are newarded by gifts of food anci money. These
processions have been anusingly t'Americanized'f. In the United States
during Christmas week representative men visit the Ukrainian house-
holds and collect money for the support of the educational and po-
litical enterprises undertaken by the Ukrainians here and abroad.
After the fashion of the rtKoryadniky", they preface these requests
with a few bars of song.

In the Greek Orthodox Churchr oD the 6th of January (or 19th of
January according to the old calendar), occurs a ceremony known asI'the blessing of the water.rt. Amonq the Ukrainians it is calledrrBohoyavlenniatt; in common speech it is also known as ttJordanrt. In'!he old country on that day the priests lead a procession from the
villages to a nearby stream. There the ice is broken and the water
i.s blessed with inrpress ive cerenony. Meanwhile , special songs are
sung. They are strange and wild; they are said to be the oldest in
the Ukrainian language r so old that the meaning of some of them today
is no longer clear. llach person is given some of the water which has
been blessed and it is highly valued by the devout. In the United
Statesn as far as is knovrnr Do such processions are heLd, but in the
Ukrainian churches water that has been blessed is on that dav dis-
tnibuted to the eongregation.
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Christmas in the I'letherlands

The festivites start with I'Sint Nicholaas" December 5th when the
good saint, accompanied by trZwarte Pietrt - Black Peter the Moor, who
carries a rod and a big bag. The children at home sing little songs
and when the door suddenly opens a shower of goodies fall from the
bag. December 25th - ItErste Kerstdagtr - Christmas and the second day
are family reunion days and quietly spent at home. A special kind of
raisin bread is served with coffeen -hot ehoclate or tea, The chil-
dren play arounf the decorated Christmds tree.

Christmas Arnong the Yugoslavs

Each of the three principal raciaf grouPS constituting the poP-
ulation of Yugoslavia, the Serbs, the Croats, and Slovenes had Christ-
mas eustons of its own before the union took pJ-ace n and had likewise
borrowed customs from its neighbors. The Serbians, who belong to the
Greek Orthodox Church, borrowed from their co-religionists in the East
and the Slovenes and the Croats from their German and Italian neigh-
bors. Consequently, though there are a few customs chiefly derived
from pre-Christian times which are eommon to all three E{rouPsr oF at
least to two of thern. Christmas is celebrated in diverse ways in Yugo-
slavia.

December 6th, St. Nicholas Dayo is, as in most central Eunopean
countries, the day for gifts in Slovenia. St. Nicholas, with a devil
in attendance, distributes presents to the children. Gifts and Christ-
mas trees are not customary at Christmas except among the wealthier
people. The Slovenian housewife, however, prepares assiduously for
Christmas, cleaning and baking for several weeks beforehand. She does
not provide evergreens and holly for the decoration of her house I as
in Italy, that custom does not obtain. But she prepares a Christmas
cribr ot manger, with ski11 and cane. Everu Slovenian househol-d must
have one, and it is dlso found in many Croatian homes. Expeditions
to the forests to gather moss with which to line the crib are a Christ
mas custom widely observed. The cribs are usually elabonate; there
wilL be a background representing Bethlehem, and images of the Chnist
child, the Virginn and St, Joseph, and sometimes also of the shepherds
the Three Kings and the animals, Quite frequently there will be an ol-c
fashioned music box which plays Christmas carols.

At Christmas the Slovenian housewife bakes a J-arge.Loaf of poppy-
seed bread. It is cqnsecrated with certain traditional rites. It is
then kept carefully throughout the year and is cut on festival occa-
sj.ons, serving as a symbol. The Christmas meal is meatless as in other
Catholic countries; on the menu wilJ- be fish, stuffed cabbage and
"pclitzat'a cake made of honeyo nuts and f1our, wh5-ch has won consid-
erable popularity in certain American cities, On the morning of Christ
mas Day, an also on Easter Sunday, the tnaditional breakfast consists
of ham served with horseradish.

o
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The Serbian strews his tabl-e with hay or straw at Christrnas time.

At the Christmas Day dinnen he and also his Cnoat brother is likely
to eat roast suckling pig. t{eather permitting, a fire is built out-
doons on Christmas morning and the pig is roasted over it on a spit.
A dish peculiar to the Croatian Christmas is the "Ko1ach", a ring
shaped coffee cake. Three candles are placed within its hollow. The
first is lighted on Christmas Eve; the father o6 the family makes the
sign of the cnoss with it saying "Christ is bornr', the others re-
sponding, rtHe is born indeed." The second candle is lighted at noon
on Christnras Day; af ter a prayer it 'is .blown out. Where the head of
the family is a farmer, he hastens to his granary and sticks the still
warm candle into the grain. From the amount of the grain adhering to
the candle, he can estimate the crop for the following season. The
third candle is not lighted until New Year I s Day and the cake is not
cut until the Three Kings Day, ,January 6th ' when each member of the
family gets a slice to symbolize his share in the good fortune of the
coning year't

The Croats and the Serbians have several Christmas customs in
common. Both plant wheat on a plate on December 10th. By Christmas
Day there is t miniature field of wheat which serves as decoration;
it is uauatly placed on the window sill. They also have a Yule log
custorno which is not f,ound among Slovenians. Before sunrise on Christ-
mas gro"ning, the nen of the family go intc a nearby forest to fetl a

young oak iree. It is selected wiin great caren and traditional rites
must be observe<1 ilt cutting it down; it must, for instance, faLl towar'
the East and at the moment of sunrise. It is brought home in state and
lighted candles ane held on each side of the door through which it is
carried. Corn and wine are sprinkled on the "badnyak" or Yule 1og,
while wishes for abundant harvest next summer are uttered; sometimes
the fog is wreathed with garlands. As soon as it is burning brightly.
a neigIbor ttpo]aznik", chosen beforehand for the ceremony, enters the
house to bring Christmas bles$ings. He strikes the log sharply with a

nod of iron on wood and as the sparks fly from it, he chants his wish-
es for the prosperity of the family; may they have as many hor:ses, as
many cattle, as the sparksr Ddy their harvest be as bountiful; and
other wishes of eimilar sort. Then he pours a little wine on the log
and places a coin on it, a symbol of prosperity for the coming year'.

The day of the Three Kings n January 6th, is observed by Yugoslavs
with feasting and mernynaking- Three crosses are marked above the
entrancedoor and sometimes also the initials of the Three Kingst
Balthazar, Gaspar and l'{etchior. On tire evening of January 5thr groups
of men and boys go frorn house to house, often costumed to rePresent
the Thr:ee Kings, and sing carols. They are given presents of food or
money. The <iay of the Three Kings is looked forward to in Yugoslavia
with additionaJ- eagerness because when it is or,'er, the Carnival
season, which lasts'until Ash Wednesday and which in most sections
of the country is a period of great gaiety and festivity, begins.
Senbian 0nthodox communities perform the cerelnony of tire blessing of
waters on January 6th (old style) in mucir the same way as do the
Ukrainians ( see above ).
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Ae'cording to Cnoatian folklore, angels pass overr springs on Chnist-
mas Eve touching their waters with their wings to make it pure. Dra;r-
ing water on Christmas Day is aeeompanied by certain tradiiional rites
Befcre filling their pitchers at the spring that morning, the girls
throw fragrant henbs and grain into the water. The Croatians aiso
attach special significance to the drawing of water on New Yearrs Day.
As in Syria, gifts and sacrifices are offened to fountains, weIls ani,
springs to insure their purity and increase the fertility of the field
which they water.

rrScnetan Bozicrt, trHristos se roditr and rrVesele bozicne praznike"
on I'Srecen Bozictr are the Croatian, Serbian and Slovenian Christmas
greetings, but the Serbian greeting should in strict accuracy be
written in the Cyrillic alphabet.
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FOREIGN EASTER CUSTOHS

That Amenica is truly the heir of all ages and all civilizations
is never better illustrated than during a festival season such as
Easter. It is at such a time that memories of old world customs and
traditions awaken in our. foreign-bor.n and that they endeavor to r€-
produce here the festivities and rites' of their honeLand so that their
American-born children and friends may glimpse something of the beauty
and spiritual significance of their cultural heritage.

Many of the traditions which center. around Easten may be traced
back to a festival celebrated in pagan times in honor of the Goddess
of Spring. The very name Easten, for instance, is, according to Bede,
derived from the Anglo-Saxon name of that goddess, Eostre, or Ostara.
As in the case of Christmaso a church festivaL was subsequently super-
imposed and combined with it. Whatever their origin, these old world
customs are one of the immigrants I contributions to our new world
culture. Side by side with the American obsenvance of Eastertide
the specia1. church services throughout the country and the ilEaster
Paradefr n for instance - adaptations of some of the foll-owing Eonopean
Easten customs will be found in nany of our nationality groups.

Pre-Lenten Frolics..-

Before Ash tlednesday ushers in the forty days of Lenten fasting
and self-dEnial, thene-is many countries.' L=petiatty in Catholic
countries, a season of nirth and revelry. It is a earnival season:
carnevale, trFarewell oh Fleshtr ! Fonme4ly it lasted f rom the' Feast of
the Epiphany to Ash lfednesday, but nowadays. it is limited in most
countries to the Sunday, Monday and Tuesday just precedinq Lent. Italy
is an exception; here Carnevale begins on January 17th and continri.F-
until Ash Wednesday, reaching the peak of boisterous merriment on
Shrove Tuesday. Thnoughout the whole period, there are pageantsn
masques, banquets and other festivities in the various cities and viL-
lages. King Carnival, a fat straw nan, makes his royal entry into Ven-
ice on Shrove Tuesday where he reigns menrily* but briefly, until mid-
night at which time his body, stuffed with fireworks is burned in a
bonfire in St. MarkIs PLace.

The Carnival celebrations of Italy are famous; there ane others
which are less well known. There is, f or instance, the ttFasiangyrr of
the Slovak peasant, a season of boisterous merrymaking extending
from the ninth Sunday before Easter to Ash Wednesday. Dancing, drink-
ing and pranks of all- sonts engage much of his attention during this
period. The church is said to frown on this festival but it is firmly
rooted in SIovakia. In Htingany, also, the carnival season p.receding
the Lenten period, the 9ibere as it is frequently caLled because of
the cabbage soup which forms one of the staple articles of diet during
that period, is one of gqneral mirth and festivity. Since in most
Catholic countries the d4vout do not approve of weddings during Lent,
the pre-Lenten season islalso one of many weddingsi many of the car-
nival jokes and customs accordingJ-y deal with such events. A case in

i
:
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point is this . A tree trunk is dragged thr,ough the village streets
amid song and music. The procession halts in front of the houses of
narriageable girls, espeeially of such as have been known to have
turned down a-suitor. It taunts them in the following words: WaiI,
wail, wail waiM was left out at Carnival!

The Last three days are the gayest and the noisiest of all. This
is the season of the ttdawn j okersrt who at daybreak make so much noise
and commotion that sleep is impossible. Tuesday before AshWednesd'ay
is the climax of the celebration. Rieh and poor alike on that day pro-
vide as lavish and generous entertainrnent as possiblei it is said even
the'ehristmas feasting seems stingy by comparison.

In Germany and Austria the inhabitants try to crowd gaiety and
feasting- ffi%' the EE]ffieceding the f orty day Lenten
on hilltops, fiery wheels rolling down the slopes to

period. Bonfires
be quenched, as a

ru1e, in a brook at the foot of the hill, still are frequently seen in
various sections of those countries during the week preceding Lent.
Besides being occasions fon mirth and noise, these ceremonies are held
to insure gooa harvests. Accordine to folk belief, the land illuminate"
by these fires wilt be fruitful. For this reason the peasants are glad
to have the fieny wheelsn and the children with the flaming torches
who nun behind the wheels, cross their fields. Masked Processions are
another traditional. feature of this pre-Lenten period i.n Germany and
Austria. In Silesia, a boy wrappedin straw so as. to look as nearly as

- 
FoffiTe tik-ffi'r, accompanied by rrschimmelreiterrt - again boys

It masked as horse and rider is led from house to house begging gifts and
food. In southern Germany, masked boys, known as Hansele, represent
demons and other e?IT spirits, In southern Schwarzwald the Hansele
covers his face with a wooden mask, su'spendEaEffiait from the
back of his head and wears a brightly eolor'ed garment somewhat like
the traditional clown costume, ornamented with bells and nattles. He

hobbles through the streets canrying a sack and followed by a flock
of children singing derisive songs. For answer he throws them nutst
applesn sweets etc, In Lueneburg, masked boys and youths on Shrove
Tu-sday stage a procession for the PurPose of collecting eggs and
sausages. One carries a pitchfork on which the sausages are hung. Ac-
eornpanied by music, they go fnom house to house, and in each house
they dance and feast. In Silesia, a Schimmelreiter forms part of sim-
ilar processions. Communi$t ,ffiEing almost invariably concludes these
processions. In certain locatities there is evidence that such pro-
cessions were originally fentility nites. In the Hessian village
Langenthal, for instancL, the dancers are showereffi-hempseed and,
as this happens, they jurnP as high from the floor as they can; ac-
cording to fofklore, this helps the hemp grow taIl. A very famous
Fastnachtsfeierr or carnival festivaln is the Munich Schaefflertanz.
It i-s danced by rnen in gay attire; they wear gi66-?aps with blue and
white feathers, short red jackets, white vestsn black kneebreeches,
yellow aprons, white stockings and black shoes with silver buckles.
From 14 to 20 men take part as wel-l as a rfVortaenzettt or leader, and a
t'Nachtaenzer'r or jester. They carny large halfhoops wound with sprigs
of box and gayly colored ribbons, and raising them above their heads
they perform al.l sorts of intricate and beautiful- dance figures. The
rrVortaenzer" is required to be espeeially skillf ull; it is clairned
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that he must be able to swing the decorated hoop over his head and
between his feet without spilling a dnop of wine from three full
glasses fastened to the inner edge of the hoop.

In Genmanyr ES in most other countries, eating is an important Part
of the pre-Lenten ceLebnation. As it is the season of the year when
farmers prepare their summer supply of smoked meat, sausages, etc.l
pork and sausage form important items in the feasting. Pancakes are
traditional food during this season in cities as well as in tbe coun-
try. Various superstitions are connected with Shrovc Tuesday. In the
courtyard, for instance, a circular space is roped off just before sun
set and the evening feed for the hens and other fowl is strewn within
the circle. This insures that during the year the bannyard fowl will
be in good health and lay many eggs. In Bavaria an effort is made on
Shrove Tuesday to give the farm animals ffi-vening meal as quickJ-y
as possible so that the stable doors nay be shut before the sun sets
t'die Sonne noch in den Sta1l sperrentr - thereby insuring that the
stable will be warm the whole year. fn many placesr late on Shrove
Tuesday or Ash We<inesday, a straw puppet is buried with sham ceremony
and amid loud lamentatione or is thrown into water or is burned and
the ashes strewn on the fields-in a fertility rite; The straw Puppet
here r ES in rnany other countries o undoubtedly originall-y represented
Wintero which has been vanquished by the sun and spring.

While pre-tenten frolics are most frequent in Catholic countries,
in the Protestant countries of North an4 West Europe survivals of
earlier rites or rituatrs - pagan or Catholic - are also stil-I to be
found; and some have been transplanted to this country, The British
Shrovetide is an example in point. On Shrove Tuesday one must eat pan-
cakes. At the Westminster School a traditional rite known as tttossing
the paneakett is stiIl eelebrated on that day. Children, known as
rrshroverstt go singing from house to house, and are rewarded with pan-
cakes cr t'shrovecakesr'. rtHurlingtt which has been described as a sort
of trhand football" is another ancient rite connected with Shrove Tues-
day. It is thought to be of Celtic origin and to symbolize the battle
between summer and wi.nter. The game is played in the village streets
chiefly in the villages of Cornwall nowadays - by men and boys. The
ball used is the size of a cricket ball and is made of applewood and
covered with a casing of solver. It has been conjectured that this
silver ball symboLizes the rising of the sun aften the winter solstice
Virtue is ascribed to the touch of this ball and befone the game it,
is passed around among the spectators- It is sonetimes taken to the
sick and aged so that they may be helped through handling it.

In Scandinavian countries, chiJ.dren wind a wooden cross with many
colore?-ffi8-5ffi-5F with tissue paper and sally forth with it at day-
break on Shrove Tuesciay. They belabor relbti'ies, f riends, or even
strangers with this cross and exact gifts of I'Fastelavn boJ.lenttor
buns 1 and other goodies . Another relic of the days when ItFastelavn'l
the ttCarne VaIerr of the Northern countries, was an impontant f estival
lasting fnom Sunday through the Tuesday preceding Ash Wednesday - Pork
Sunday, Bacon Monday and White Tuesday, when only white food was eaten
is the game known as I'striking the cat out of the barrelt'. Today it is
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a favorite childrenrs game, but originally it was in the nature of a
tournament with the customary gay trappings. A barnel containing a eat
- oniginally a live cat $tas used but fiter a stuffed one gras substi-tuted for humanitarian reasons - was hung over a roadway. Men anrayed
in festive garments galloped thein horses past the barnlI, striking it
in passing with their spears. He who broke the barrel and so let the
cat out became t'Cat Kingrf until next Sh-novetide and was given certain
priviliges, exemption from taxes for one thing. Sometimes this game is
explained as. a survival of a pagan rite, the cat being a symbol of dark-
ness which the coming of Spring disperses.

Certain Mid-tent Customs

In certain negions of Hungary they play a fire game on the first Sun-
day of Lent which is intelEtT@ ueclule iir.e riteJ of many sorts !{ere
used in connection with the pagan spring festivals. This glme ilsajbozast
is played with wooden rings - sajbo - about six inches in diameter and
a long stick. The boys and girls of the village ga!!'her on the villagepasture aften dark' The glrls march in procession around a small reed
hut which has been built theren singing while they do sor and then set
it on fire with a candLe which has leen blessed in chunch, The boys
heat the sajbo rings in the fire tiLl they glow; then they twirl.. them
on their sticks and dash them foncibly against a J-ange target. The
stnongest boy has the first throw; as he hunLs his sajbo, he shouts:rflajbo, sajbo whose sajbo is this? This sajbo belongs to the Holy Vir-gin,tr As the game continues sajbos are dedicated t; the various saints
and when the list of those is exhausted, to fathers, mothersr sw€€t-
hearts, etc.

In Poland it is the eustom on the 4th Thuisday of Lent to fill old
potter!:Gels with ashes and at nightfall breaic them as noisily as
Possible against the wall-s or doors of neighbonrs houses. The custom
has twofold significance: in the first place, it is an expression ofjoy at the fact that Lent is neaning its endn and in the ieeond place,
it rids the house of the old utensils in anticipation of the new- outfit
to be installed at Easter'.

In Czechoslovakia they rtcarny out deathtf on the Sundaypreceding Palnt
Sunday@mboticofitrepassingofWinter.IntheBohenian
Fonestr among ih. sturdy tribaL Chodsr so-caIled because they formerly
walked 'f choditrr - the boundar"y between Bavaria and Bohemia, it is cus-tomary to PnePare a wooden or straw dummy ornamented with gay ribbons
and to carry it through the village streets to the river bani<, singing
meanwhile: rfWe are cannying out the Winter and bringing in th; Sprlngl
time.f'After the dead winter is thrown into the streaml spring i; ush-ered into the village,by girls carrying snall spruce treei gauaify dec-
orated with red apples, bright nibbons and gaily coloned eggshells. They
fonm in gnoups and go canoling from house to house, announcing the com-ing.of the Spring and collecttng ingredients for Easter cakas alrd other
gif ts. This Sunday is known sometimes as !f Caroling Sundayrt, sometimes asrrDeath Sundayrt.
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0n Forty Saints Day - March gth - Rumanians bake cakes shaped like
the figure eight and sprinkled with wE-Iiiiffia honey. They are calted
colaci or sf intisori (J,i!tre. g6ints ) and,q**,&S,.",gf.1,&#,ed to all who cone to
the house during the day. On that day also tools'5nd instruments are
cleansed and sharpened, and otherwise made ready for the Spring labors.
Ashes from the hearth are sprinkled anound the house so as to keep out
the rlsenpefittt. According to a Rumanian superstitionn a serpent guards
and Protects each household, but evidently it is s'upposed to exencise
its benevolenee outdoors. Forty genuflexions on the evening of this day
are bel-ieved to win the good wiLl and protection of the Saints for the
coming year.

Palm SundaI

The Sunday before Easter Sunday, PaIm Sunday, is a day of great im-
portance espeeially in Catholic countries. fn the first place, there is
the bLessing of the trpalmtf . Fon obvious reasons real palms are not dc-
cessible to most, and various substitutes are resorted to. In several
countnies pussywillows are used, In Lithuania the peasants take gaily
decorated pussywillows to church to G.6'Iffid by the priest. f n Czech-
oslovakia also pussywillows ane blessed by the priest They ane tE'En-
ffiTe fields ana waved over then to pt""""o" the cropi frorn rain
and hail. The potency 6fthe holy willow is held to be so gneat that
people frequentl-y eat the rrpussiesI in the belief that they theneby
safeguard thein health for the year. Serbia designates the day as the
day of flowers. A1l of the villagers $-:[Fttre niver bank to gathen
willows and grasses which they hol-d aloft with ehurch bannens in a
parade through the village streets. In Poland the wil-low is likewise
used but not exclusively. In certain seEffi?, for.;l0lrB<tance, branches
f nom whontleberry or cunrant bushes are used'. The boys and gi.rls of the
village go into the neighboning forests to get the whortleberry twigs;
oftentimes they have to dig them from under the snow. Currant branches
are kept in water in the house for thnee or four weeks beforehand so
that they may be in leaf before PaIm Sunday. Usually they are tied with
white and red ribbons. The twigs are taken to church on Palm Sunday to
be blessed; subsequently the householder sprinkLes holy water with thern
in every noom of evcry building. They are taken out into the fields and
waved aloft to Preserve the crops from injury of al1 sorts. They are
also used when the cattle and sheep are first driven to pasture after
thein winten in the stables.

In Belgium. branches of box take the place of pa1ms. After being
consecrated in church, they are pfaced in the house, in the farm build-
ings and even in the fields, where they serve as protection against
evil spirits, lightning arrd other misfortunes. As is true in so many
other countnies, thesg consecrated "palms" are used for sprinkling holy
water throughout the house and in the fields. They ane also used io
spninkle holy water on the dead. Branches of box likewise take the place
of palms in certain sections of Gsrmany, and when consecrated ane
posed to have the same virtues thbt-tIE Belgians ascribe to the$.
WestPhalia they are placed in the flax fields to insur.e fertility,
iT-ffi-luck to plice then there in rainy weather..They are arso

s up-
In
but

placed in beehives. In Bavaria branches of box in th-b shape of a cross
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are believed to protect the fields against hai1, rnice, worms and other
pests. The leaves of boxwoodn crushed and mir.ed in the fodder, bring
health to farm animals.

In Switzerland small evengreen trees serve as palms. The slender
trunt<s-ffi-iiEErry peeled so as to show alternaiing stripes of light
and dark, and as a rule all but the top branches are lopped off. The
trees ane then decorated profusely r,rith sprigs of box, with apples,
eggs andbrightly coloned onnaments. The ol-dest son carries the familyts
tnee to church on Palm Sunday where he places it in front of the aLtar
to be consecrated by the priest. Afterwands he takes it home where it
forms an honored decoration in the house, or mone often, in the ganden.

As rnentioned above, branches of box are substituted for palms ib
certain Genman provinces, but in Germany as a wholen the willow, espe-
cially tfild-ffisywi1low, is the fa?6F6ffialm substitute, An interesting
custom, once widely observed in that country but now perhaps extinctt
or almost Sor is the follor.ring. In the memory that Christ when he €D-
tered Jenusalem on the Sunday before his crueifixion rode on a donkey,
a wooden image of that aninal, frder PaLmeselrt used to play an important
pant in the Palm Sunday procession. It was placed in a gaily decorated
chariot and dr.awn thnough the streets by children or sometimes by the
vilJ-age officials. Oftentines men impersonating the twelve SpostJ.es
walked ahead of the chaniotn Judas always with a red wig, Duning the
proceasion the boys offered bundles of hay to the tfPalmeselrr in the be-
Lief that they thereby secured fentility fon their crops. As late as
1962 the farmers in Swabia, to safeguard the
thr.ew hay Uefore thein stables on palm Sunday
Lord ran over this hay and ate thereof.'r The
was considered to bring good luck; during the
place their children on its back.

In Italy olive bnanches are blessed
the qessels of holy water in the homes
Sunday. fn the case of a death in the
on the body by means of such an olive
East PaIm Sunday is known as Hosanna

heaLth of their cattlet
. savine *the donke.r of Oun
touctrine of the PaImesel
procession parents would

; afterwards they are fastened to
and kept until the next Paln

family, holy waten is sprinkled
branch. fn countries of the Near

Sundav in commemoration of chffit s
ffimphal entry into Jenusare;-;-ffi"e branches are taken to the church
to be blessed. After,forty days they are placed in the homes and burned
at different tirnes during the ensuing year to ward off evil

In Spain, Mexico and other Latin Amenican countries, the religious
bnotheffi6fr.iE,iEffiepnoeessioffiay,sometimeSrepeating
them on the other days of Holy Week. The PaLm Sunday procession in
Seville of the Penitents - a religious and social- order derlving fnom
fr'ET{fity - is espeeially famous. Of pecut-iar interest is that simil-an
celebrations occur on American soil. The early Spanish priests intro-
duced the Penitent grdtherhood in this country and it has gained an
especially firm foothold among the Indians in New Mexico and in the
Philippine Islands. The expiatory zeal of ol-d Indian'.deremonials has
been blended with the pietistic fervor of medieval Spain in these cele-
bnationsl and they keep ali.ve the memory of Chnistrs suffering and
death with gnuesome realism. The Penitent Brothers indulge in fanatic
fasting and flagellation; whiler ds a ruler ED effigy is used for the
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crucifixion, not infrequently someone volunteens to impersonate the
Saviour on the cross and remains elevated aloft in this posture for
as long as f orty-f ive minutes. l.{any of the ceremonies take place in
desent country fifteen or twenty miles fron any village and are sur-
rourided with considerable secrecyr

Of a different character is a Pafm Sunday penfonmance enacted in
many sections of Hungary. A dunmy of straw and rags, Prince Cibere,
representing Lent and deriving his name from the Lenten soup, is
carried through the streets by the rejoicing villagers and then burnt,
drowned or thnovrn beyond the boundaries of the village, after which
Good King !'farrow Bone is proclaimed victor in the contest which began
between them on Ash Wednesday. Popular belief has it that the death or
exile of Pnince Cibere puts a stop to or averts disease and trouble.
Hol_y l'{ednesday

Czechs and Sl-ovaks call the Wednesday of HoIy Week ttUgly lrlednesdayr','I'here is a superstition that anyone eating honey on this day will Lot
be- stung by serpents. The church bel-1s "r. muffled, their p1"c. being
taken by great wooden rattLes in the church towers.

_Maundy Thursday

From Maundy Thursday to Easter Sundayr or at l-east to noon on Holy
Saturdayo chureh bells in Roman Catholic countr.ies and, to a lesser
extent elsewhere, are silent. The peopJ-e say tfthe bells have gcne to
Rome". In fiiany countries a traditional pant of Maundy Thursday services
is the washing of the feet of old men or beggars - usual-ly 12 in num-
ber. A high dignitary of the church or possibly even a ruLer or member
of the royal famiJ-y performs this act of humility in commemoration and
imitation of that time when Chnist washed the feet of his twelve dis*
ciples. It is said that the Fmperor of Austria, Franz JoseFh, never
failed to observe this rite. In chunches in Spain, in fta1y, in Russia"
in Gneece and in Mexico, this ceremony of waEITi!- ttre FGilor thE-FA;-
is FTilT-observedl-E-Foland it also iakes place in many of the church;cs. on Maundy Thursday-5ffi6ts of food are distributed u*ong the poor
in lorlsllll there, as in most countries, Thursday of Holy Weet is ; timefor-?66'bering the unfortunate. It is of interLst thatrin England
alsonthesetraditiona1observanceSsti1}takep1aceninpaffieast,
In l'lestminster Abbey on Maundy Thursda-v, MaunC-v money is distributed toa number of old men and women drawn from all over the country. They musi
!: sixty years, of age or over., have paid taxes, and have employed 1abor.
Those who ane'placed on the RoyaI Almonerts list remain there lo" therest of their l-if e. The number. of Maunciy money benef iciaries varies;usually the number of men and the number of women conrespond with theage of the King on his, coming birthday, Each is given a imalr Dursewith sPecially minted -Maundy pennies, and anothe" pur". containing a
more substantial sum of reguiar. money. l.taundy pennies, ane much soughtafter by collectons and seJ-l for considerably mo"e than their facevalue.

_ Or"iginall-v, the l'lestminster Abbey cerenony included the washing offeet of the pensionersl King James II was th; lasto however, to perform
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this act of humility. After his reign, the duty felt to the 1ot of thetord High Almoner until about 1750, when this ieature of the ceremonywas discontinued. George V and his two sons, Etlward VIII and the late
George VI, showed active interest in this ceremony and took part in orsuPervised the d!stribution of Maundy Thursday alms. The diqnitaries
who dispense the alms wear tttowelsf across their chests, a symbol fromthe days when the washing of feet was actually part of ite ulundy Thurs-.day.ceremony; they also carry large bouquets -of 

f lowers and herbl, arelic of the days when the plague had t; be guarded against, and "t,"nhenbs were believed to be an antidote for it.
rn czechosrovakia n Hory Thursday is ca1led trGreen Thursdayrr. The haw.-thorne@,".ponthatd.y;accordingtotradition,itis

the tree from which the crown of thorns was fashioned. parents sendtheir children to the brooks to bathe on Green Thursday; it is a curefor laziness. At breakfast the Czechs and Slovaks eat hon.y and nJudas
cakesr', cakes twisted like ropel-Tle-Russiffi-l:ETend evening serviceat which the evangeliuEr of the apostles-F;Aad. Afterwards they carr'y
home lighted candles from which they light the little lamp before theiricon. It is a good omen if the beanln 

"u"ceeds in neachin! home withthe candle sti1l burning.

Good Fridav

In man'r countnies the entombment of Chnist is reenacted in church on
Good Friday with great ceremony and sonrolr. In Russia a sepulchre iserected in the centen of the church;covered witfr'EFautifui paII onwhich is placed a Life-sized'pieturl of the Saviour and nassel of flow-
"os. E-xcept for the vcrtive tapers before the icons; the church is dark.The people kneel before the picture in prayer and hrorship. A similanceremony takes plaee in the churehes of Poland, of Lithuania, and ofRumania. In Rumania, af ter the entombmenE-dF6mony r-TEEffist gives his
PaFTsffioners-ffiffi" fro* the tomb, which are noted for their h-aIinqqualities. On the parishionerst return home they carry a lighted candlethree times around their house and later mark a cross with the candleon every wall, The Rumanians caIl this Friday "barren Fridayil, becauseof the belief that seed planted on this day will not germinite. HolyFniday is ItGreat FnidayI to the Greeks. The services it"t day reenactthe story of the Passion. The fiET;ffif christ is nailed to ttre cross,then taken down and buried in a tomb erected in the church. The tomb iscovened with orange, lemon and jasmine flowers and buds. At midnight aneffigy of Christ is bonne through the town in a solemn tonchlight pro-cession. These open air Processj.ons also take plaee in this countrv incommunities where Greeks are numerous; they can be seen for instance onSouth Halsted streF-fi--Chicago o and in Tarpon SprinES r Florida, wherethere is a large colony of Greeks employed in the sponee fisheoi"s.
Bands form part of tht Proeessions and play dirges, and at intervals thepriests and the people raise their voices in relieious chants.

It is on Good Friday that
steps of the Santa Scala near
Scala according to traditionn
of Pontius Pilate. A similar.

the devout ascend, on thein
the Lateran Palace in Rome.
was formerly the stainffi
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Amecameca, holy city not far from Mexico City, the faithful- climb amountain on their knees to worship at the s.pulchre of Fray deValencia, a saint beloved by the Indians, who is buried in one of the
caves.

Holy Fniday is known as "Great Fridavn in Czechoslovakia.0n thatdayanyonecan]-ookuPontheSunwithouiuein@sg1aoe.
Moreover, all hidden treasunes are revealed to those seeting them be-fore sunrise. Aa ancient ballad teIls of a r.roman who went before sun-rise of Great Friday to a mountainside. The rocks opened and she be-
h9l-d quantities of shining go1d. Hastily laying down her childl shefilled her apron with gold and then ran home for a large vessel to
hold mone treasure. By the time she returned, however, the sun was up
and her child was shut up in the mountain. A year later she returne.d
to the same spot before sunrise; the mountain opened and she found her
child alive and we11. The syrians, on Holy Fr:idly, eat bitter herbs
thyme and dandelions anffilffi-k vinegar in *url"y of the sufferingsof Chnist o and they walk barefooted oven the mount!ins gathering thorns
and flowers.

Holy Saturday

At ten otclock on Saturda./ in Roman Catholic countries trthe bells
come backtf and ring afain. O; this day the housewives eomplete the
preparation of 1*re tnaditional Easter dishes, and in most Roman Cathol-iccountries baskets of Easter food are taken to the church to be blessed
or else the priest goes fnom house to house in the village blessing
the food. In Poland the Easter table is spnead on Saturday. It is cov-
ered with a si6-@-d1oth, of tentimes f estooned with evergreens, and thecenterpieee as a rule consists of mosso fruits, colored eggs, and a
symbolic lamb made of butter or sugar. Extra places are set for unex-
pected guests; one place is traditionally reserved for the prophet
Elijah. The Easten meal of meats, sausa6lesr egBs, cakes and other dish-
€Sr the "Swieconka't must be blessed by the priest. So in spite of thepress of househol-d duties one or more members of the family must attend
church service with a basket of food and fetch the holy waler with
which to sprinkle the house and barns n cattle and fields, and the hoJ-yfire at which the home fires nust be kindled. Venv sirnilir eustoms Dre_vail in other Roman Catholie countries.

A cenemony known as ItScoppio del Carro" takes place in the Piazza
del Duomo, in Florence, rtaly, on Holy saturday. iarry in the morninga chariot drawn by oxen Ti-FTcrr trappings is driven into the piazza,
On the chariot is a high scaffold decked with flowers and laden withfineworks. From the scaffold a wire runs into the cathedral down whicha doveo symbolizing the Holy Spirit, glides when the chunch bells
announce that mass is,nearing its end. The dove carries the sacned firewhich lights a fuse and sets off the fireworks, Simultaneously thechurch bells of Florence ring out joyousJ-y. The pagan rite of carrying
the sacred fire from house to house is said to be iire origin of this
ceremony.
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j
An impressive fire cerenony takes place in Jerusalem on HoIy

Saturday. The scene is the Church of the Holy Sepulchre, and usual-Iy
some 5r000 persons from all over the world attend it. Fifty patriarehs
carrying bannersr march singing around. the tomb of Christ in'the centen
of the church. Then the bel1s r:$ng out: the Holy Fire is lighted and
flames shoot out through apertures in the wall of the sepulchre. The
spectators crowd toward the fire to light candles they have brought
with then and the interior of the huge church becomes a glittering mass
of lights.

A more frivolous aspect of Holy Saturday ane the Judas games and
jokes which take place in many countries. In PoIand, for instance,
the boys construct a Judas dummy of straw and@ They carry it to
the cemetery where they belabor it with wooden swords; afterwards
they drown it in the river or burn it at a stake. In Mexico the street
vendors sell life-size images of Judas during Holy Weffiey are made
of straw and usually fil-led with firecrackens. They are hunfi on a rope
stretched across a roadway and on HoIy Saturday they are beaten and
stoned by the crowd and finally set on fire. The.Iudas inage may also
be stuffed with candies and other goodieso in which case it is used in
childrenrs games, the children beating it with wooden staves till it
gives up its treasures. The burning of Judas in effigy used al-so to
take place in Athens and other parts of Gr:eece, but because of the
dangen of fine it $ras forbidden. Insteaa-8l66 is almost continuous fir..
ing. of revolvers on Saturday evenirg, the ob j ect being nto ki11 Judas.';

Easte.r DaX

In several countries - Russia - Rumania - Greece, for instance - the
principal Easter service takes place at midnight. In Russia a processioi,
forms - or used to form - at half past eleven on Saturday night. The
clergy in their mcst gorgeous robes r preceded by persons carrying the
cross aloft and nichly deorated church banners n and followed by the
choir march around the church and then out through the church doors.
All canry lighted candles. Outside they circle the church in a sy;nbo1-
ica.L search f or the tonb of Christ. I,lhen the bells announce midnight,
the procession reenters the church, and as the leader crosses the
threshholdo he says, "Christ is risen.r', and the congregation resp6ndstrHe is risen indeed.rf Then the impressive and beautiful Easter mass is
celebrated and at its conclusion, about four orclock in the morning,
the worshippens return home to partake of a bountiful Easten breakfast.
This begins a three.-day period of feasting and hospitality. In every
home - hospitable tables deconated with flowers and laden with many
kinds of meat, whole hams, and Iittle lambs made of butter and special
Easter bread and cakes wel-come the visitors. Street vendors set up
their carts in the vilIages, and festivities and merry-making abound.

In Greek
midn igIT-TTe
(Christ is r
night in the
honored hyrnn
ane set off

churches the Easten liturgy begins when on the stroke of
priest throws open the door and exclaims rrChristos Anestirt

isen.). In Athens the archbishop proclaims Easter at mid-
public square, while the congregation sings the time-
of John of Damascusr"The Day of Resurnection.rr Rockets

during the ceremony,
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The Easter serviee in Poland is a daytime one and is the nost
important one of the yearlE also a iroc""sion pass€s around the
church three times looking f or the bur.ied :0bt'ist. Revolvers are shot
off to symbolize, it is saido the lifting of the stone from the tomb.
After the service the young men in their carts race to see who shall
reach home first, and the winner is proclainred champion until next
Easter. Before sitting down to the Easter.dinner people exchange
Easter eggs and good wishes. The meal that day is as abundant and de-
lectable as the family punse permits. In rural districts it is custom-
ary to give some of the food which has been blessed in church to the
farm animals, thereby assuning good health for them for the year. Some-
times portions of the food are placed on the graves of the dead.

In Germanyr 3s in most other countries, bolored Easter eggs ar:e
given iffiiTfdren on Easter Sunday, and they are told that the Easter.
hare has laid these eggs. The myth d.i: the Easter hare seems to be of
German origin, though it also appears in certain sections of EngLand.
It hasn of courseo been firmJ-y established in the United States, where
it is almost as closely identified with Easter as are the colored eggs o

tighting of fires on hilttops and nolling fiery wheels down the slopes
of hi-1-1s is an Easter Sunday custom as well 'as a "Fastnachtrt i n Germany
In Bavaria the peasants gatirer piles of wood, in fnont of their cIEffiE
and-Effiem on fire. A priest Ll.sses the firen and when it is dying
down, each peasant takes a stick bearing live embers to his home where
his wife uses it to kindl-e the hearth fire. Pieces of the charred stick
are seattered about the home to protect it from fine and lightning.
Water which has been blessed by the pr.icst in the presence of the
congregation is likewise cariied home. In Sweden and in othen Scand-
inavian countries there must be eggs on thffier breakfast table,
and everyone tries to eat as nany as possiblp. In Sweden, as elsewhereu
the egg is the symbol of renewed vigor and life wtrfd-Td vernal equi-
nox brings to the earth and its inhabitants, Popular belief in a number
of countries ascribes special virtues to eggs laid on Easter Sunday
and Maundy Thursday. A populan Scandinavian Easter custom is that ofI'Easter Whippingt'. Twigs f:,rom y6iIi'[-TTFEEEE are brought into the house
and put in water some two or three weeks before Easter Sunday so that
they may be in leaf by that date. Very ear"ly Easter morning some nember
of the family slips out of bed before the others are awake and proeeeds
to whip the sluggands unmereifully with the birch twigs. This peculiar
custom has an origin similar to egg-eatins. The physical contact with
the young birch is supposed to bring i.ncreased life and energy.

Easte'r Monday

Easter Monday in most countries is a holid.ay and a day ofmenriment.
rn Polaldr it is customary fon boys to choose the strongest, most
energetic girl in the district as their leader throughout the year. They
drag her to the well and pour a bucket of r^rater on hen head or take her
to the stream where the ice is broken and she receives a thorough im-
mersion. The girl thus baptized is considered the leader of the harvest
eelebration and in all other festivities. In some towns the choosing
ceremony is penformed by sprinkling water on the head or by spraying
with perfumed water. Easter Monday is also known as trDucking Mondayrt
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in Czechoslovakia. On that day also the boys plait willow wands and
ffit,brightribbons.withthesetheyswitchthegir1sornament them

"so they wontt be Lazyt'and every victim is obliged to give an egg
to her tormentor. The switches are cut from willow trees which are
the first to bud in the springtime, and the whole season is called
ttpomlazkarr and ttomladnutiit, which means to rtnelr youth; and there is
a belief that whoever is lashed with the Easter switch will be made
young again. Groups of boys go caroling from house to house and are
re"ardea with p.Blrred eggs and with t'Hnetankyfr or Easter cheese cakes.
It is also c,r=to*ary for-every girl to present a beautifully decorated
egg to the boy she loves. fn llungalyr oD Easter Monday, the girls Pre-
sent bottles of perfume and vElffikinds of Easter candies to the
boys in return for the same sort of gifts given them by the boys on

Easter Dav.

The afternoon of Easter Monday is the traditional time
relatives and f riends in rural Gelmany I ttgoing to Emmausrr
ing is called. on the evening oilfister Monday the young
to the home of his ttred eggtr I in other words, to the home
girl who has sent him as an Easter greeting a red eggr an
that she is not averse to his attentions.

to visit
such visit-

man hastens
of a young
intimation

Easter Superstitions

Nuinerous superstitions are connected with Easter observances. A few
have already been neferred to; the following may Prove of interest. In
Scotland it- is a good omen ifr on first looking out of a window on
ffiffi;orning, one sees a lamb. It is especially lucky if the-lambts
head is turned toward. the house; it is less lucky if the lamb is lying
down or is facing away from the house. To meet a lamb is lucky at any
time; the devil cat "pp"u" in any shape except that of a lanb. It is
a widespread superstilion that nlin or dew which falls in the eveninq
of Easter Saturday or on Easter Sunday is an excellent beauty lotion '
In many' places the girls spread sheets on the grass to catch the bene-
ficent waten. In eentain sections of Germany when the bells ring for
service on Easter Saturday the farmer runs out to shake his fruit trees
believing that this will mean an increased fnuit croP. An egg bu|ied
in a fiefa in spning secures a good yield of grain. It brings luck if
the plough passes over an egg at'the first spring ploughing.

Thene are many rites fon driving out evil spirits, witches, etc.,
who in sevenal countries are supposed to be unusually rnalignant in
Easter week. In Albania on Easten Eve the young people light resinous
torctes and marcE-ETffing through the village til1 they come uPon a
brook. They throw the torches tnto the vrater and thereby rid the neigh-
borhood of- evil spirits. On the evening of Easten !"londay the Gypsies
of g-outhern- Eurooe place henbs and simples in a wooden box which rests
cradle-wise "ffi- 

p1".." of wood. Among the herbs they Put a dead
snake or lizard after everyone present has first touched it with his
fingers. Thereupon the box is wrapped in white and red wool, is car-
ried from tent to tent, and afterwards thrown into running water. The
gypsies believe that by this ceremony they ward off il1 health and rnis-
fortune for the coming year. ShouLd anyone find the box and open itt
he and his will be visited by all the maladies the gypsies have escaped
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THANKSGIVING IN MANY LANDS

Giving thanks for the bounty of Providence is a practice as old as
mankind and widespread as the burnan race. Long before the Christian
ena, harvest gods were worshipped with curious and varied rites. Cus-
toms now in use at harvest festivals ha-ve their counterparts in pagan
countries; in many cases their origin and their significance is shroud-
ed in the mist of antiquity. The American Thanksgiving Day is usually
ascribed to the l,lassachusetts colony of pilgrims, who, in gratitude
for their first hanVest on American soil, devoted the day of December
13, I621 to praise and rejoicing. The idea underlying such a celebratior
did, however, not originate with them. Thanksgiving day - by that or
some other name - was known to virtually all the peoples who have come
to America since l-492 and is known to those now coming.

Sifting the information obtained from foreign-born staff members of
the Arrtenican Council for Nationalities Service and checking it against
well known authorities on folk lore and folk festivals - the Golden
Boggh,r fon instance - it becomes apparent that a day of thankEfffi-g
is a custorn in alnost all the countries of Europe. It usually has to
do with the harvests - with the plantinq of crops or thein gathening
and therefore is observed in rural districts rather than {itir eities.
In no country is it a national and universally observed festival as
here, where the President proclairns it and business closes down entire-
ly. In that connection it is of interest to recaIl that in this country
also, until the time of the Civil War, the celebration was local and
chiefly confined to the New England states. The first Thanksgiving
day in New Ysrk State was November 261 1795; it was proclaimed by Gov-
ernor John Jay as an expression oi gratitude for the cessation of a
yellow fever epidemic. It was chiefly through the efforts of Mrs. Sarah
J. HaIe, a native of Boston and editor of Godey I s Lad-v I s Book, that the
custorn becarne a national or€ r Af ter the battle of Gettysburg, July 1863 

^she urged President Lincoln to proclairn a day of Thanksgiving through-
out the country-which he did, appointing August 6r 1853, for the pur-
pose. From then tilI now, the Presidents of the United States have
generally set aside the last Thursday of November of each year fon the
nation-wide thanksgiving.

ARMEN I A

On or anound August 15th, Armenians celebrate a harvest festival
known as Navasard. Nowadays this festival is a reliqious one and con-
sists in the blessing of the grapes, the most important crop of their
eountry, but in its origin it was far different. Litenally translatedo
Navasarrd means New Year and its name dates from pagan times when the
Armenian year began i,n August. The festival in those days was dedicated
to Astnik, Armenian goddess of the hearth, and it was celebnated with
elaborate eeremonies and much feasting. With the coming of Christianity
the pagan holidav, as so frequently happened, was taken over by the
ehurch. Astrik yielded place to the Virgin Mary; the festival is now
Iinked with the Assumption of the Virgin. 0f the many pagan ceremonies
and nites, only the churchly blessing of the grapes remains.
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On the evening before Nasavard great tnays heaped with the first
|ip. grapes of the season are taken to chunlh and usually plaeed be-fore the altar. In some communities the priest who is to conduct. theNasavard ceremony -must spend the night i; church in prayer and medi-tation. Next morningn after the grapes have been bressei, the priestgives a small bunch to each member "f the eongregation. is.tttey eattheir first graPes of the season - before the Naiavand b1essinl, grapesare considered ttuntouchablesrt by the devout - they cross themselvts.rn certain localities it is considened sacrirege lo thr.ow the stensof these grapes on the grourrd; they must be caiefulry burned.

About a month later the grapes ar:e fuJ-Iy ripened and the gatheringtakes pJ-ace. The whoLe village participates in the wonk which usuallylasts for a week or more; it is a period of mueh gaiety and feasting.During this time the mothers of the families p".plr" mlny of the ctrrist-
las sweetsr which largely are nade of grape juice, 0f these rtsharotzrr,
hene ca1led rrnut sausaget', is especially dear to the Armenian chi1d.
Concentrated grape juice is boited -with- flour and sugar until it fornsa thick paste. Next, nut meats which have been strunt on a long cordare covered with the Paste until the concoction asstrmes the form of asausage. The sausages are suspended frorn the kitchen eeiting ti11 thoB-oughly dny and then ane locked away safely till Christnas when they arebrought out as a special tneat..

Some Anmenian rural comnunities in this country observe the I'grape
blessingrt custom.

An Armenian festival or cenemony which seems to have no counterpartin other countnies is that of "Andistant'. It has to do chiefly withthe crops and may be either a supprication, as in the case of pro-longed dnought? or thanksgiving for" abundant crops or other bltssing.It has no fixed date but may take place in spring, summer or fa1l. Itis usually celebrated in the fields but mav also be celebrated inchunch. -

When it is decided to hold an rtAndastan", as a rule the priests fromneighboring csinmunities or villages are asked to participatL; sometirnesa hundred or more are present. CIad in their vestments, they move inprocession finst to the eastn then to the west; next they g" to thenorth, then to the south, forrning a cross rtin the processi-n and by the
Processiontr. Meanwhile they invoke blessings on the four corners oi theeanth; the east, symbolizing growth of the spirit; the west, peace; the
north t f ertility and ii.ncrease of population; and the south, the growth
and s-preading inf luence of the chunch. Name and spinit of ttAndastanr
are international in thein implications; they ane not concenned menelywith Armenia and Arrnenians. r'Andastanrt means Iiterally trhere and there
and ever"ywherert and the blessing is intended f or" the whole wonld andfor al-l peoples. .

IAndastantr is frequently celebrated on Holy Cnoss Day, Septemberl4tho in the Armenian churches here and abroad. Rccording to legend,
some centuries after the death of Chnist the Bishop of Jenusalem foundthe cross on which Christ was crucified, buried in the earth and with

,o
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a autumn flowers gror*ing above it in profusion. At the Andastan ceremony

- 
on September 14th a cross is wreathed in flowers and evergreens to
conrnemorate this event n and each member canries home a sprig to insune
a blessing.

CZECHO SLOVAKI A

In Czechoslovakia there are two hanvest eelebrations, one of which
Posviceni, is the church consecration of the harvest. The other,
Obzinky r is s ecular 'in nature . l{hen the harvesting is over, the f anm
Iaborers make a wreath of ears of wheatr or rye and fieLd flowers. It
is usually placed on the head of the pnettiest of the girls, who then
with the other harvesters, accompanied by music and song, proceeds to
the home of the land owner to whom the wreatb is offened. It is held
in high honor and usually kept until next hanvest. After the c€r.emony
there is dancing and feasting at the far.mownenrs expense. At this feast
are usually served roast pig, roast goose and the famous Kolacen eakes
square in shape and filled with plum jam or sweetened cheese, or poppy-
seeds.

In some seetions of Czechoslovakia, instead of a wneathr o! in add-
ition to a wreath, the Last sheaf harvested is dressed as an old wonan,
the Baba, and borne in state to the home of the landlord where it oc-
cupiEFT'plaee of honor tiIl Christmas oFr in sone places, tiIl the
next harvest. In Moravia an old womanr oF penhaps the woman who bound
the last sheafr is actually wrapped up in the sheaf - but she is not
kept thene till the next har.vest.

Emperor Joseph II, desiring to combine the two thanksSivina celebra-
tions, designated a speeial Sunday for that purpose but the people of
Czechoslovakia sti11 cling to both.

cERl'tANY

In Germany as in Czechoslovakia, the gathering of the crops is cel-e-
brated both in church and home. Even in the cities the rrErntedankf estrl
is a festival of importance. The last day of the harvest is one of
thanksgiving and of feastirg, in which all who have helped are asked
to share. Roast pork is quite generally served on this occasion, and
been; in the gnape - gnowing seetions, wine flows like water. Dancing
is part of the celebration, bann dances and square dances especially.

A large wneath of wheat and fielC flowers is pnesented to the owner
of the farm. Then all gathen in the big hall of the fanmhouse; pnayers
of thanks are offered, after which the wneath is hung in a place of
honor. In some sections of Germany it remains untouched tilI next han-
vest; in others, the grain is rrlbbed out of it on Easter Eve and sca-
ttered among the young corn. Sometimes the stravr of the wreath is placed
in the manger at Christmas to make the cattle thnive.

.-. In certain sections of Germany, the last sheaf , usually dressed as
f an old woman, is carried irytriumph to the farm, a harvest custom for-

merly widely observed. In former tirnes, in many agricultural countries,
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the Peasants believed the Conn Mother or Corn Spirit was pnesent in the
last sheaf; hence.the eustom. The sheaf was often made exceptionally
larger oF weighted with stones, both being doomed a good omen for the
next harvest. In Holstein the ftold womantt is drenched with water', the
remnant of a pagan rain charm.

In the wine growing districts of the German Reich, vintage festivals
abound, A famous one is the ItFasselrutschentt at Klosterneuberg in
Austria. In the cellan of the abbey is a huge cask, with a capacity of
12r000 gallons. It is the work of a celebrated Viennese canver and was
constructed in 170r+ to serve as receptacle for the abbeyrs wine, Leo-
potdsburg wine, which had gneat renown. Acconding to ancient customn
young and oldt male and female gather at the abbey on Novemben 15th to
slide down the side of the caskr landing on a padded platform at its
base. The tradition is that the more headlong a person slides, the better
his luck the coming year. In recent years there has been a notable re-
vival of interest in old customs and traditions and a movement to fos-
ter those stiII being practiced and to revive otherd. An instance in
point is a vintage festival celebnated on the Schafberg near Vienna
sone years ago. It bras arranged by the rrAlt Wiener Bundfr, which used
to do nuch to keep alive old Viennese customs and possibly stitl ddres.
The festival opened with a procession headed by rtwine naidensr crowned
with vine leaves, flowers and grapes. Following them came the wine
growers and their wives and childnen attined in old-time costumes. Es-
pecially pictunesque $rere the loveJ.y oId Austrian gold lace headdnesses
worn by many of the women. A huge ttvintner I s crownrr decorated with
apples, Pears and gnapes was carried in the procession, as was also a

'f vintnen t s goatf' made of straw and vine leaves , doubt)-ess1y a pagan
survival and eonnected with the worship of Pan, the goat-footed god of
revelry. A comedy f igure in the prtocession Lras the t'hirterr or watchman,
who was clad in traditional costume and carried a cane with which he
warded off the bfforts of boys to steal the grapes from the decorations.
As in vintage f estivals everyi^rhene, dancing and wine drinking played a
prominent part in the feetivities.

GREAT BRITAIN

A discontinuance of most of the harvest customs in Great Britain has
resulted fr:om the substitution of reaping and harvesting machines for
the sickler scythe and other hand implements. Fifty years ago or sor
however, the Harvest Home Supper, the I'Kern Dol-J-tt on ItKern Babyrf , therrKern Womanrt or 'rCailleachtr ( Gaelic f or old woman ) as she is calIed in
Seotland, the ceremonies of Cnying the Neck or Crying the Mare, and the
Hockey Cart were features of the harvest festivities on many farms.

As in othen Eur"opean countriesn the above-mentioned customs are un-
doubtedly sunvivals o,f pagan harvest rites. The Kern Baby and the Cail-
leach represent the ItCorn Spinittt, which according to pagan belief rule<
over the fields and had to be propitiated by certain ritesi Persephone
and Demeten were their names in Greece. The last sheaf, known as theItKern Babyrr in case the harvest was early r oF the Kern Mother or Kern
Woman on Cailleach if it was late, was dressed in festive womanrs cloth.
ing and carried in procession to the farm house where it was honored
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by varf,ous ceremonies. In some districts it lras kept till the coming
harvest; in others it was fed to the cattle at Christmas'to ensulb
their health f or the coming year. 'rcrying the Neckfr or 'Crying the
Manefr was probably another pagan survival. As the harvest progressed,
!h" corn spirit was driven from place to place, finally taking shelter
in the last corn or hayloft left standing. This was tied or piaited in-
to what blas known as a lneck"or |tnacktt and then the reaDers hurled
thein sickles at it in an effort to cut it down. The successful- reaper
wasr according to tnadition, expected to cnyr trI have hen!-What have
you?rf the others $tere to ask. ttA neck! A neck!il or ttA Mare! A Mane!tt
the winner would neply. frwhat wilr you do with her?[ rsend her to
Fanmen { naming a farmer who was behind in his harvest. "Cryingthe lteeF-EFT'Crying the Mare" became a gestune of denision, but it is
beLieved by antiquarians that it originally was a rite for getting rid
of the corn spirit, not by any means a wholly benevolent spirit, and
passing her on to someone e1se. A wr.iter to the London Times in 1934
claimed to have seen the ceremony of ltCrying the Neckr practiced in
several- localities in CornwaII tirat year.

Other old harvest customs are still observed in Great Br,itain. On
Septemben 21st, St. Matthewts Dayr a fair has been held on Woodbury
HilL, Rere Regis, Dorset, for centuries, it is said. At this fair on a
certain seetion of the hi11, farm wonkers traditionally settle their
guarrels befone an audience of their f riends ttin the ol-d fashioned w€rlrf .
Hiring of servants, especially of farm servantsn tnaditionally takes
plaee on Martinmas, Novemben 1l-th. About persons who were changeable or
flighty, the old saying was [He wi],l not stay to eat Mantinrs iailntt
Kail, however, is not: the traditional Martinmas foodg roast goose is
eaten in many homes on that day in Englandr ds.well ai in a numben of
other countries - Germany and the Scandinavian countries, for instance.
According to popular belief it was possible to foretell from the breast-
bone of goose eaten on Martinmas Eve what the coming year would be 1ike.
In England the custorn of eating goose on Martinmas has largely been
transf enned to l'lichaelmas Day, Septernber 29th. An old saying has it
that "Those who eat goose on Michaelmas Da]' shall not want money all
t hat year . rr

Harvest festivals are not wholly the property of the rural regions
of Gneat Britain. In Londono the costermongers have their Harvest fest-
ival, or Thanksgiving; it cones a month before the Ameriean Thanks-r
giving'.Just as fon centuries the Harvest Homes has been narked by
sol-ernn churchward processions of men and women bearing armfuls of the
fall fruits of their Labors in field or orchar.d, the costermongers in
London on that day attend church, their offenings coming frorn the
market instead of fnesh fnom the fields. The most notable feature of
their processions is thein costumes, which are covered from head to hem
with round pearl buttons, edge to edger soridry or in designs. The

t.€aners of the eostumet arte known as trpeanliestr. Each one makes his own
coStume; one of the Itpeaf IieS" l'epur LU bplcrrding'-..bl>*aa r.raalss seWing on
buttons. Thene is always a Peanly King and a Pear.ly Queen at thesl
festivals. According to tradition the fashion which is now the pride of
the costermongers dates back to the 18th century; an irrevenent cock-
ney refused to be outdone by the splendor of a visitrng Latin Amenican
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sinply raided the neanest button

HUN GARY

Hunganians celebrate two festivals in connection with the gatheringof crops. rn the spningr otr st. Mankfs Day (April 25), is hetfi;in"feast of the wheat't. Led by their.priest or minister.ifr. people go in
Pnocession to the wheat fields where the future bread is ir""sedl Each
Person takes home with him some ears of wheat from the fields thusblessed. In some districts these ears are supposed to have a healirg,magic effect and they are everywhere gneatly Lsteemed. The fields andcrops are blessed again on sts. peter and paurrs Day, June 2gth, theday when harvesting begins in Hungary.

Later in the sunmer when the wheat is harvested, the second festivaloccurs. Modern agricultural methods have done away with the old harvest-
home customs in most sections of the country, but they still- linger inthe remoten distriets. In TransyJ-vania, where the owner of a farm stiLlrelies chiefJ-y upon the labor of frienis and neighbors for the gatherineof his croPs, the hanvest is an occasion for mirifr and feasting as welLas work. When the Last sheaf is harvested, a wreath of wheat 

"na wildflowens is canried to the. farmerts house by girls dressed in theirmost colorful costumes. It is still customary to lie in ambush fon thisprocession and to drench them and the harvest wreath thonoughly withwatenr to ensure a rich harvest for the coming year. Anothen custom thatstill survives is this: on the landownerrs firsi appearance in the har-vest fie1d6 the harvesters seize him and tie hin sliurety with a strawrope. He has to pay ransom for his release.

_ When the procesSion. annives at the farm house r poerns are recited inhonor of the farmer. Then the wreath is hung in a place of honor whereit remains until next hanvest. Aften that folLow a bountiful feast anddancing usually to the music of a gypsy band. Gingenbread cookies made
:sPecially for this festival are 1;visirry distriUitea among the guests.They ane usually highly ornamented. and moulded into the snlpe of ani+,nals, human beings, hearts, etc. The gingerbread cookies of Hung.ry aneonsidened an intenesting manifestation-of the folk ant of thai ctuntny,

The gathering of the grapes - the szuret, it is cal-led - the last of
r great,outdoor tasks in Hungary, is the oecasion for special gaiety.
m. s looked, fonwand to eagerly by the young people I most of the peasant
th .g:" take place af ten this f estival. Accor:ding to ancient .,rrto*
Thi 'therers of the grapes f ashion an enormous rtbouquettt out of grapes,
plav; canried in Procession on a pole by two men.Gypsies go in }ront
p"ri,. gay 

- 
clance tunes and next f ol1ow usually clowns or a:tors who

"r"ro,:o*i:. "tunts.,Then come the gatherers of the grapes anci finally,
with f:ng the graPe bouquet; a bevy of girJ.s dressed in white and
thnoush=r wneaths on their heads' In festive procession thev'Pa€s
pens"i're villageo dancing, singing and drinking the health of every
if,ev hanr'. *.:!. When they neach the home of the owner of the vineyardn
realti;;""*3:: ::::l:;.of srapes rrom the ceiling and then rorlow
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tlhile the grapes are being gatheredn or later, during the dancingt
a tnaditional game of 'f nobbert' takes place. Several nen are appointed
to guard the grapes; the others then endeavor to steal the fnuit from
the vines or from the f'bouquet" without being caught. If caught, the
thief is dragged before attjudgert and nade to pay some forfeit, usualJ-y
to dance a solo dance amid the jeers of his companions, to sing a songt
or to perforn a ridiculous pantomime.

I TAtY

There is no national hanvest festival in Italy but practieally every
rggion in some fashion celebrates the gathering of the croPs.

In northern Italy a t'Giorno del Ringraziamento" (Thanksgiving Day)
is observed in August aften the wheat is threshed. It is a religious
festival but the peasants usually finish the day with merrymaking and
feasting.

In many districts of ltaly, notably in Tuscany and in the country
around Rome, Bnindisi and I'lilano n the gathering of the grapes is the
occasion for much gaiety and minth; trFesta di Vendemmiatt, it is calledn
or rrla Sagna dell r Uvatr . As in several other countries , the harvest ing
of the grapes is a community affair; friends and neighbons help gather
the fruit and r.eceive in r.etunn for. their services food and gifts but
no wages. t'The wife of the owner of the vineyard cuts the first bunch
of grapes and gives the signal to the others to begin. A lively contest
ensues as to who shaLl first fill a basket with the gnapesr dD augury
of good 1uck. All are as if intoxicated with happiness and joyi voices
are raised in songs or jests. The Little childnen run back and forth
bringing baskets and measages; their. faces are smeaned with grape juice
fon today they can eat their fill of the grapes whieh till novt might
not be touched and could be had only by stealthy thieving when mother
was not looking. Thene is no idling anywhere; the vines must be stnippecl
before nightfall. fn the midst of the frantic hasteo however, time is
found fon jesting and kisses and for" wonder and praise as clusters of
gnapes, which the workers exeLaim ane as beautiful- as tbose of the
tpnomised Landf, are cut from the vinestt. Great carts dnawn by oxen
transport the gnapes to the winepress, cants an<i oxen being decked with
flowens and ribbons.

During the daytine the workers can find no time to sit down to a
meaJ.; they bolt hurriedly the fried chicken and other delicacies which
are bnought to them by the children and oJ.d nomen. When evening and
leisure come, tables are set in the fields or vineyard and an abundant
feast is spnead. Flaring torches light the scene, and singing and music
enliven it. After the banquet follow dancing and alL sonts of games.
The |tFesta di Vendem.miatt is a gneat time f or court ing ; the men and
girls who dur:ing the 3u*r.r have been too absorbed in the nunerous
tasks incident to rural life to give much thought to love, now make up
for it.

As soon as the grapes on one farm are harvested the worker"s move on
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to the next; the season is one of cooperative good will and neighbor-
liness. It is also one where the spirit of democracy Prevails; class
distinctions are forgotteno and great landowners and peasants mingJ-e
in friendJ-y fashion. The wives ana daughters of the former bestow gifts
from the city on the families of tbe'.harvesters, usually shoes or
other articles used by peasants only on state occasions. The lavish-
ness of the feasts and the value of the gifts vary according to the
abundance and excellence of the seasonts grape crop.

Three to f our weeks af ter the ItFests di Vendemmiatt comes rL I Otto-
brater', a festival usually celebrated the last week in October when it
is tirne to pour the wine into bottles or casks. It is not so important
an:oecasion as the earlier gathering; the owners of the large vine-
yards seldom panticipate. Nor is it a field festival like the "Vend-
emmia"; it takes place chiefly within.doors. The urban relatives of
the peasants quite generally on this occasion come to visit and share
the tt0ttobraterrfesiivities which move from farm to farm ti11 all in
the neighborhood have had.'tbeir.turn. The new wine is merely sarnpled
at this time; the peasants believe firnly that o1d wine like old friend
is best and use it fneely at thi.s celebration.

Every.year Naples celebrates a September festival known as the
frFesta ai- pi"aigrotta". Nowadays it is chief ly a musical event, but in
origin it was a harvest festival. A few miles from Naples there is a

groito which in pagan times was dedicated to Priapusr god of gardenst
iruits, vines and bees, and to which the people of the'lneighbonhood
brought gifts and offerings after the harvest lras gathered. Piedi-
grotta in those days rang with the sound of ganes and contestst
choruses and songs. Then Christianity drove out the aneient gods and
shrine to Priapui and the harvest festival in his honor fell into de-
cdlr In the 14th century, through the efforts of a henmit who had taken
up his abode in the gnotto, Piedigrotta became once more the goal of
pifg"image and devotion, but sometime in the 18th century the religious
festival was transformed into a musical tournament. Nowadays the IFesta
di Piedigrottarr is the time when Italian composers plan to present thei
new songs for a first public hearing. The canzonetta that wins the
prize on this occasion very soon is known in every town and city in
Italy.

JEWISH

Many centuries before a day for nation-wide thanksgiving and prayer
was established in this country, the Jewish people observed such a
custom. One of the rnost important Jewish festivals is that of the
trFeast of the Tabernac.Ies", also calIed the rtFeast of Inqatherinq?r or
Itsuccothrr, which begins on the f if teenth day of the seventh month, the
month'of Tishri - that is sometime between the last week of Septenber
and the mi<ldle of Ocfoben. It marks the end of the harvestrrafter that'ih.ou hast gathered in from thy threshing floor and from thy wine press"
(Deut. XVI, 130 16, R.V.) - and is a season of joyousness and gratitude
for the bounty of nature in the year that has passed'
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The onthodox constnuct booths or sukkas in their gardens or on the
roofs of their houses anC live in them more or less continuously dur-
ing this nine:r-ciay f estival or at least eat their meals in them. Even
in the cities of the United States they follow this custom. Board or
canvas must not be used in the construction of these booths; they ane
fashioned of boughs and adorned with Ieaves, flowers and fruit. They
are symbolic;ithey remind of the wandering in the wilderness when the
children of Israel dwe.Lt in sirnilar booths, On the eve of the Feastt
the members of the orthodox fanily attend synagogue; then, following
ancient customo they assemble in the booth and partake of a ceremonial
meal cons ist ing of wine and trt'o wheaten loaves of special baking. In
many sy"-gog,.,ei in tiris country a sukkah is erected on the roof or
within the building for the Feast of Ingathering anC palm branches and
citrons are even nowadays brought there as offerings. In the ceremonial
obsenvance of the festival the following must be used in accordance
with Biblieal instructions ( Levit-i-cus Z3 : a0 ) ; a citron ( Ethrog ); a

young shoot of palm (tulab); three twigs of myrtle (itadassah) and two
wilIc,r' branches ( Anavati) .

LITIiUANIA

The end of the harvest brings to tithuania one of its most joyous
f estivals, the l!ni:bdtgiii". At that time landowners keep oPen house f or
all who have helped in the harvesting and for their families. An abun-
dant feast is prepaned, and dancirg, games and mernymaking last til-1
late at night. At the harvest season the Lithuanian farrners formerly
killed a cock and a hen, without blocdshed, the survival of a harvest
sacrifice. The fowl were then eaten by the family; no servants were
allowed to be Dnesent on this occasion.

A number of quaint harvest customs have survived. In Lithuania also
the last sheaf dressed as an o1d woman, the Boba, is borne in triumphal
procession to the farm; someti.mes the person who bound the last sheaf
is wrapped up in it, Hene also every effort is made by the farmer and
his fanily to drencir the Boba with water so as tc ensure plenty cf
rain fon next yearfs crop. The harvest wreath also as a rule features
in the Lithrianian celebration but the mode of presenting it is some-
what unusual. The prettiest of the girsl walks at the head of tire Pro-
cession, carrying the wreath on a plate covered with a white linen
cloth. As the reapers advance they sing an old song, telling how they
rescued the masterrs crop from a huge bison - probabty a symbol of win-
ten - that would have devoured it and how they have brought the rye
safely to his barn. On entering the fanrnyand, they change to songs in
honor of the master and his family, Then the wreath is pnesenied and
the master thanks everybody and gives a gift to every girl in the pro-
cession. One of the harvesters usually delivers a speech; according to
tradition the speech must end with a meaningless jumble of Latin and
French or Polish word'so thought to be a satire on the use of foreign
languages by the gneat J.anded proprietors in Lithuania. The following
translation of an ancient Lithuanian harvest speeeh or poem will be of
interest:

0:'iginal1y this festival lasted seven days.
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rfFrom deep forests, from trackless swamps, punsued by
faminer w€ wandered about in search of a va1Ley, strewn
with flowers, silvered by !y€r gilded by wheat. We wandered
thnough dark woods and binch groves, over treacherous bogs,
over inumerable bees t nests and over the lairs of bears.
We suffered from cold and rain and no one showed us pity.
At last an old bear had the kindness to tell us: rKeep on
going. Go where your feet carry you. Go whene the finches
fty and you wil-l come to ( here the name of the master is
inserted) who lives on a farm surrounded by tal-l maples
and who has immense acres sown with corn and only a few

' Laborers in the house. Go to him, help him to harvest his
corn, and he will give you enough to eat and drink.r We came
to thee, gracious master. We have harvested thlr corn and
now we bning thee a wreath, not of gold or silver, but cf
rye like dianonds, of wheat like amber. Clarissimer €rinent-
issime "Vestra dominatis, or.atis, vocatis---. rt*

POL AN D

A church holiday held in August celebnates the gathering of the
croPs in Poland.0n that day, according to very ancient custom, people
bring bouquets and wneaths of wheat and flowers to church to have them
blessed. Then they take them home and adorn their holy pictures with
them; the pnesence of the consecrated grain is believed to ensure
plenty of food untiJ- next hanvest.

There is also in Poland a secular harvest f estival cal1ed rrDozynkirr,
oF r mone rarely, ttOkreznefr . When the harvesting is over, the f annworker
gather anound a small stack of grain which has been left standing in
the field and celebrate an ancient rite known as t'the decoration of-
the quailrr or trthe decoration of the goatrt. The grain is divided into
three parts, each part is plaited like a bnaid and the three braids
tied together to form a tripod. The ground under the tripod is covered
with a cloth of pure flax l-inen and on this cloth are placed a loaf of
bneadr some salt and several copper coins, from immemonial times the
synbols of affluenee and a plentiful harvest. Theneupon the harvesters
proeeed to plough the ground ar.ound the:'tr:i.pod. The ploughing may be
literal or synbolic. If the latter, a young girt who has wonked in the
fields for the first time this harvest is swung by hands and feet above
and around the stack of grain o rrploughing'r 'it, and being initiated a.t
the same time.

Af ter the rf deconation of the quailtt n the hanvesters march under sonET
and music to the home of the landowner. They bear with them large
wreaths fashioned of grain and wild flowers I sometimes bnanches of
hazelnut aie also woven into the wreaths. At the house the master and
mistress with their children and guests await the procession. The
wreaths are presented and then hung in the hall of the manor where they
remain until the following harvest. Then the masten, or,his eldest son,

'f 
ffiuaniar" A.M. Benedictsen.
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dances with the girl who has nost distingtrished herself during the har-
vest; and the mistress dances with the most industrious of the nen
reapens. Aften thatn all are invited to a supDer consisting usually of
meatr bread, cakes, appJ-es, brandy and the tnaditional Polish honey-
wine.

In the district of Cracow the woman who binds the last sireaf i€'knor.rr.
as the Babar oF oj.d wonan. She is wrapped up in the sheaf so that only
her head projects, and then taken in a hanvest wagon to the farn house
where she is drenched with water by the whoLe family. She remains in
the sheaf tiIl the harvest dance is ovelr and all thnough the year she
is called Baba.

In Polandr dS in most other countries, farm machinery has Largely
replaeed manual labcr and inc:i.dental1y has to a considerable e:<tent
done away with the o1d colorful custons. In an effort to preserve them
and to nenew their importance, President Moscieki for some years ce1-
ebrated frDczynkirt at his country estate at Spala.0n these occasions
Persons fro:n all sections of Poland gathered in the spacious grourds
at Spala to pay homage to the nationfs fo'rerrrost farmer and President.
The magazine trPclandtt in the issue for October 1930 thus described thcr
Dozynki procession of that year;

ttAt one orclock on Sunda5r the President went out on the balcony
of the palace to receive the representatives of the verious peasant
grouPs. In spite of a steady downpour of rain this file of determiaed
folk passed before their Chief Harvester for mone than an hour. During
the first half hour, delegations from aJ.l oven Poland fil.ed passed,
dressed in their distinctive and col-orfu1 costumes. The larger groups
were preceded by orehestras which have played those stirring nelodies
which have come down to them fnom generation to genera'Eion. Then cane
Peasants from different sections of Po1and bearing wreaths, and fol-
lowing these a group of harvesters representing Poland as a whole. Thi:
last delegation was led by a woman who wone a wrea-ih on her head and
carried in her hanrts cr live cock, alt ol-d Slavonic symbol of goocl wiIl"
Threshers added to the rural effect, and a peasant orchestra pJ-ayed a
rhythmic accompaninent for the procession. Next passed a wagon driven
by a farmer frorn Spala itself;and bearing three bags of flour and a
kneading tnough. An o-]-d lroman pnoudly carried on a wooden tray her own
nanufacture, a loaf of bnead covered with a linen cIoth,. Them came a
lfolyniak with a comb of honey on the same kind of tray. Next were
groups from Spala and from Cracow and the Tatra Cistrict, the latter
ttearing the brightly embroiCered woolen costume of the G6ral. A11
through the entire procession the President stood there in the pouring
rain. He conversed briefly with the leader of each delegationn and re-
ceived gnaciously from each an offering of wreaths and bread, visible
tokens of Naturers bounty.

rrNext the band stntict up martial music and groups filed pqst..syrnbol-
izing various phases of agriculture. Fanmen PoJ.eser,.k r cJ-ad in roLgh
Iinen,}ed, driving his two horses hitched to a plow that was held by
a robust peasant. An elderly woman in Kurpian dr.ess o a<l onned with
amber beads of hen own manufacture fo11owed, carrying a consecrateci
cand.Le. Three sowers, a Wolyniak, a Lubliniak n and a l(u j awiak, lrere
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next in order. Forrr yol.lng boys dressed to r'epresent the f or'.r nost
cha::acterisi.t j.e clistricti of Poland came irext. I"leari'ng 'Ehe coi-ors of
'che Cracor* district I E. !!lern drove past uitl'l a harrorl . ReaPers anri bind:'-
e.ts f nom dif f eren,t saetions rli-spj-ayerl their ccstunesj, Three peasant
eroman, a Woiynianka, a Lcwicz.-:nkar- and a G6ralkan fcJ.J-or'red. with 'iheir'
rakes. To gi-ve a -r!rcne modcy.n torrch, a mecha.ni.ea-1 binden !'ras draun past
by two hories. A horse rake, still quite a noveliy in ?oland, anc
<1r j.ven by a brilliantJ,;,' attired pea.sant, ccntinued the procession " A

ladder wagon fill-ed with hay brough.'I this part o-f tire Pr'cg"an'Lo a

c1ose. Tbe girl.s rode on ti:e l:ay and a grou.p cf l(azovjan peesants sur-
rcunded the ?ragcn c

ttAt three-thirty in ther great hal.l near the stacl.:i.rtil the cet:enony of
{sl-!r7sr,rr of cr.nate wreaths by tii,.". de}ega'ces cf ihe districts'bcok
pIace. A*o"g the scctes Dresentecl i{ere so!!:e of rea-r- altisi:ic inerr''1 " 1'}.t

Wi.ttopolslli vrreath was actcrneC vrith a1r eagLe art j-stically rnade of
he.:,d.s t: grain. A:rcient r.il.lage songG wcre sung a,,$ art- ac"omlanjrnent r--c

the cere*-ny of pnesei'.tation, Especially sti:'ring ltas the song of the
f u11-voiceC tf oJ.yr,ians o whose magnif icent nendition 'rra-s wor'lhy of a'

tr,a:'-tred ciroi i., tl

THE SC/r]{DTIiAV I.',N COU}JTR:I I,:S IND TiIgLNUA

Tl:e end of the harvest is a].so the occasion for^ festi-vi-ty and th'anke
givi-ng in the Scand-ri.navj.an countries and Finlanri. Ti:e ce-lebratj.ons are
usua115' 1oeal and occr.lr trhen che indivi-dua-l- landowner has harvestect an'
stored, his croDs, Eating and cr.inlcing and danci-ng are''the regular fea-
tures of tSege f estirra-'t-s. In lgtqg::t the natioral binC. when f easts
cone around, is the tt"ypufr or grcu$e i and the habit of eating him is
grcwing as the gene::al custorn of a thanksgiving day becones nore es';ab-
iistreri 1 For in trlc::rt'ty, i.nstead of Passing, as is true in Po-l-and anC

sone oi the other Eurcpcan ccuntr.i,es 3 the cus"com of a thanksgivi.ng
festi.ral is gaining strengrh. Fon .{nericars turke-" !-en;:rark sLrhs'tit'.ttes
goosee eooked as oaf .r tl:e Da.nes kno*r hcw. The goo;e-'6-ri,:G-J-irt'.-o hi-s o'itr11

ci'r 1,1 crtens Dago or. S:t. t'la::tints Dayo anC he crcwds every'ih.-:ng else in-
to the backgrJund. The harvest beinq large]-y "che cause o'" the joi-lityt
the celebrations reach their he-i.ght in the countr:' distri'c'ts.

The fj.rst Sun<1ay 1n October the chr-rr.ches in Finiand_offer'PreJ'ers far
the saf e gatherinj of -th.e hanvect n It ..'Ls knov:n*i-E-rMittet.i.n paivatl
(Sto t{ichaelrs Ira.y), and j.n the courtry Cietricts it js a da!' of nuch
impcrtance. On this dat servants c-lre hired and labor contracts con-
c:-uAea f or the f cl]-owing year. A Cay orr so bef ore Sunciay, cand t o:1ight
dances are held at r.lhich ttre hanves'Lers celebrate tlte enC of thei'r'
arduous labors.

Befo::e the custom of giving the.nks for the har.rest orr I'l'iil(ke1in
pa.ivatt came into ex j.stence, ihere wa.s tirrcrughottt Finl-an11. a celebl.ation
kncw;r as t'Keknii'. Like so nany harvest f es'livals, i-t irad no f j.xed da.te
but was celel:rated b:r each lancior.'ncr as goon as his crcDS were safely
in the banns. The festi'ral was p:robab11' ori.gina.tly some forn of pae,eil
anccstcr worship. The rrl(ekrir r.,Jere ';he spiri.i:s of the dead who were
belie.red to be int::;'asted. .ln tire f arm rrorl< a.ld to help l"ritii i'1 . i'lherr



the harvest $ras over, in gratitude
and to preserve their good willr a
ally in the stables r ds the ttKekritr
helpful with the horses and cattle.
the ItKeknirr festival becaine a Patt
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for their services during the Year
feast was prePared for them 1 usu-
wene supPosed to be esPecial-lY
With the coming of ChristianitY

of ttl'l ikkelin paiva. rl

In Syria after the wheat is harvested, a part of it is boiled before
being itored. In some vilJ.ages a huge brass cauldron is placed in-the
public square for the use oi all th; people and fire is kept burning
under it day and night during the hanvest season. On others, the boiL-
ing of the wtreat tales place within the home, but even hene it is.
J-argely a eonmunity affain.

The young girls of the neighborhood are invited to help on the day
a family boils its wheat for store. They are divided into two grouPs;
one group brings the wheat from the huge pile - sometimes it contains
20 to 3o bushels - to the big cauldron; they carry it in small brass
vessels balanced on their heias. The other group goes to the spring
to fetch water in which to boil the wheati the waten jars are likewise
canried on the heads of the girls. Both pnocessions are attended by a

nan carrying a lighted .lantern.

After grain and water are mixed in the big cauldron, a fire is start'
ed undenneath it. Then ln the finelight the helpers dance and sing
and play games until the wheat is cooked. A bowl of the cooked wheat
into which nuts and sweetg have been stinned, aerves as nefreshments.

On Hcly Cr.oss Day, September 14th, when the graPes are ripe, the
I'Feast of the Crucif ixt' is celebr.ated in Synia. On that day the
villagers go into their vineyards prepared for a dayts outing. Each
famiJ.y divides into two gnoups; one, consisting chiefly of the younger
members, cuts the grapes and loads them into boxes; these are then
taken to a big plot of ground where every family has been assigned
definite space and where other members of the family await their colnr
ing. They dip the grapes into a mixture of alkali and clive oil and
tben spnead them out to dry.

During the gathering of the grapes n the poor of the neighbonhood
and the Bedouins come with bags begging a share of the grapes and
gleaning those left unpicked on the vines. At the end of the day the
families assemble in the vineyards for daneing and feasting.

:l fc r'r '.t ls
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FOREIGN CHRISTMAS DISHES

Christmas..customs of the <lifferent foreign countries vary $n"!nany
points but they are alike in one respectl feasting-plays an-outstandins
p.rt in the Chiistmas celebration evenywhere- Funth.ermorer ln nost
countries there are certain dishes whittr, like the plum pudding of Eng-

land or the turkey of'.'the United States, belong traditionally on the
Christmas table; they may be senved on ott.o tr-tiaays also or on fes-
tive occasions in g"terair but at ChristmaE they are practicalfy-,in-
dispensable. The f6ffowin! recipes concern dishes of that sort' They

are furnished by staff meibers and friends of the Anenican Council for
Nationalities SLnvice who, having frequently eaten food pnepared-EC-
cording to them, can vouch that they are prlctical as well as palatable

ARMEN I AN

Christnas anong Armenians is chiefly a religious feast-; Gaghant
Bab, the Arrnenian venslon of Santa Claus, does-not nake hls aPPeanance
till New Yearts, the season of mirth and feasting.ld exchange of giftr
Though Chnistmas Eve and Christmas Day are targe'ly dedicated to religi'

. ous wonship, time is f6und neventhelels for tha prepanation and enJoy-
ment of "n'e1-bonate meal at which the orthodox Armenian makes uP fon
the week of fastlng rhich has preceded Chnistrnas Day. ItAnoush Abourrr
(sneet soup) for: which the recipe is given below ls a tnaditional
Chnistmas dish; the others are ierved on festlve occasions'

Anoush Aboun

2 lbs wheat grains
1 lb sugan
I Lb nut neats (walnuts, almonds)
I tsp cinnamon

I lb smalL raisins (seedlessn 'Iight
and dark)

2 tbs conr:starch
2 ots waten

pineh of saltrr of pePPer
1 cup olive oil

hlash wheat grains, cover with 2 qts of water and cook weII until
grains ane split. Remove from fire and let stand fon an hour' Add

!ug"", raisins, nut meats and cinnamon. Soften and dissolv'q-cbrnstarch
in a little lukewarm water and stir into grain mixture. 4,t1-more.water
as needed and cook for about five rninutesl Pour into indlvidual dishes
Serve colcr.,

Eesplant Fritters

-

2 eggplants (nrediun size)
L Ib chopped meat (farnb)
I onion
4 eggs

chop onion into' small pieces, mix it with chopped rneat, add salt
and pepp;r and cook fon about 15 minutes. Wash eggplants and cut in
slices-about I/4 inch thick; spread the meat mixtune on a slice of
eggplant and cover with anoitt"r slice; dip in beaten egg and fry in
oil.
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Stuffed' Mussels

J 1bs mussels with shells
Uz ra rice
1 1b onions
I tbs minced ParsIeY
1 tbs currants
1 tbs pignolia nuts

Christma.s Eve SuPPer

Fish Cho'"vder
Fried Fish (hot)
Carp in black sauce (cold)
Pear barleY gruel with mushrooms

Vdolky (see reciPe)
Coffeer nuts, aPPles
Decorated gingerbread' cookies

I cup olive oil
1 tsp sugar
1/2 tsp sal-t
L/2 tsp PePPer
Il2 t-sp cinnamon
1 tbs tomato Paste

Christmas Dinner

Gib1et souP with noodles
Roast gooul with dumPlings and

sauerkrautt or
Roast suckling Pig
Vanocka (braided coffee cake)

Kolacky (see reciPe)
Cofee, nutsl aPPles
Decorated gingerbread. cookies

flour
I cake Yeast

pinch of salt
pinch of mace

o

Chop onions into very smalI pieces; steam.in olive oiL for 5 nin-

utes; add rice, parsley' currantsl-"ot"'and spices" Soften tomato paste

inalittlelukewarmwater",'a"aaittotheotheringredients.Cook
whole mixture for five minutes, stirring constantly' scrape outside of

mussel shells a'd wash carefully. Op"rr-uhe1ls andwash again thoroughly

removing trre green fuzzy growth betvi-een the tvio halves of the mussel"

spread the rice mixture over the mussels and close the she}ls" Place

the stuffed sherls in a large pot, pour a cup of hot water over

then and cook for 10 minutes' Serve hot or cold"

LZECHOSLOVAK

In Czechoslovakia the houser'rife begins her preparati:T 1:" thu

Christmas meals fu1ly one week beforehaid" nveip'rfrere there ^is 
bustle

and joyfut activity; the vgrag! ir-i""grr"1 nitir the odor of delicious

cooking. In most irouseholds the Christtas Eve meal is a meatless one

and the d'ay one of fasting" Even the children are urged to absta:in from

food and prom.ised that, ii tfruy-ao, they will see the gotd'en pigs at

supper. It is hoped that thei" "*3oy*"tt 
of the supper outweighs their

d.isappointment wh-en the golden pist i""" ""1- lo be merely the flicker-
ings of the lighted candler o" il"iis and ceilings' Carp is.the trad'i:

tionaj- christmas Eve dish. rt must be bought Jirt" and kept alive until

themomentwhenitistobe"r"uo"aartdcooked"TypicalChristmasEve
and Christrnas Day menus in Czechoslovakia are as follows:

VdolkY

Butter, size of
2 cups milk
2 eggs

an eg8

a
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Mett the butter in warm milk. Add the eggs (beaten), the saltt
the mace and yeast and enough white flour to-make a soft dough' Stin
the mixture until very "tooib;let it rise. Then Put it on a floured
boand, ro11 it out and shape into good sized biscuits; Let them rise'
Then bake on both sides. Spread with prune marmeLade and cottage
cheese or thiek sweet cream. Instead of baking the Vdolkyr they may

be fried in deep fat.

To make the prune marmalade, wash and boil one pound of prunes;
then stone the po,rrr." and gress ihnough a sieve. Boil the puIP awhil-e
with a srnali pilce of butten, grated lemon pee1, cinnamon and one cuP

of sr.rgar. If too thiak, add a i.ittre Prune juice or water' Let ccol
before rising.

']!9,S"IJ.

I cup butter
r+ eggs
1 quart sweet cream
I/2 cup sugar

1 quart sif ted flour
grated rind of one lemon

L cake yeast
pinch of sal.t

flavoring
pinch of powdered cloves

Cream the butter an<1 add the egg yotksr one at a tine. Stir into
this mixture the dissolved yeast eaie, the whites of the eggs stiffly
beaten, the cream, sugano J.Lnonr s3lt and floun. Beat thoroughly and
th.en "ut dou.gh in a'"ir* place io rise. When lightr Put on a floured
board, eut into small'pieles, and shape each pieee into a bal}, then
rol1 ifat like a cookil aboui an inch thick. P1ace in a buttered Panr
not too near each other. Dent the toPS in several places and then
spread with prune or other marmalade, poppyseed fillingr or cottage
cheese. tet the cakes r.ise again in the pan and then bake in hot oven.
When done, brush over with mettea butter and sprinkle with powdered
sugar.

Pjppy- seed F j.lline

i lb ground
cream
sugar to tas

Place the finely ground, Poppy seeds in a.saucePan and add enough
cream so the mixture can simmer. Whin- it thickbns; s.tir it frquently
so that it does not seonch. Add sugan to taste, a pineh of powdered
cloves, grated lemcn rind or vanil-Ia to taster or chopped btanched
almonds.

GERMANY

Pnobab].y no "orlr,tty has eontributed more to Christmas lore or
originated mone Chnistmls customs than has Gertttany' we owe that countr
for instance, the custom of the Christmas tree. How and when the idez
arose of decor:ating an evergreen for Cirr'is'Lmas is not known, though
there are a number of interEsting legends and theories on the subject'
It is, however, pretty ge:ierally acknowledged that the christmas tree,

poppy seeds

te
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as we know it, r.ras first met with in Germany-at the time of tuther'
In f act, the great re.f ormer himself is sot"iimes credited with its
introduction. The cuatom spread slowly; it was not generally adopted
even in Germany ti}I late it the 18th century' From there the custom

spread to the Protestant countries; the Chriitmas tree was used in
Denmark and Norway about 183C and in England about 1841, and later in
Catholic countrie!. For years, Christmas toys and Christmas tree
ornaments were largely ttirade i" Germanyr, .na Gerrnan Christmas cakes
are famous aII over the world' Below are necipes for two of the nost
famous varieties.

Eg inachts .tebkuch.en,

2 eggs ( whole )
4 egg yolks
I lb sugan
Ll3 lb butter
L/2 Ib almonds
I oz citron (sliced thin)

S pe ku lat ius

Il 2 lb flour
Ll4 lb butter
L/ 2 s Eugar
1 egg

1 Ll2 :b flour
I/2 az cinnamon

I tsp ground cloves
I/2 tsp nutmeg

2 L/2 tsP baking Powder
1 tsp grated lemon rind

2 oz choPPed almonds
L/2 tbs nilk
1/I0 tsP salts of hartshorn

Heat the butter oven slow fire. stir into the sugar, sPi":":.
chopped almonds and eggs (well beaten). Add flour slowlyt the DaK].ng

powder having previously been nrixed well with the fLour' Ro1l out the
dough thin and cut into-the stripes desired. Place haLf of one almond

in centen of each cookie and bnush top of each cookie with white of
egg. Bake in moderate oven until brown.

cream the butter, add'the;.,988, and beat until light. Tl"t add

sugar, flour and other ingredienls. Wort< together we1l, taking care
tfrit ifr. dough does not get too stiff. Roll out very thin and cut out
figures-animils, humans, etc. Brush tcp of each cake with rnilk and

bake to a golden Yellow.

H.!iN GA5,I,AN

on christmas Eve, as soon as the first star gleams in the skYr
the Hunganian famify iits Cown to an abundant, though meatless meal'
Cabbage soupr fish, noodles, cakes shaped like horseshoes and fiIled
with poppy seed or walnuts, twiste<i christmas bread, 'rbobajka" or
dumplin!"-"poinkled,with poppy seed and, sugar, strudel and nuts are
traditional dishes for this-oicasion. The gaiety and feasting continue
tilI nean midnight, when people flock to church to attend the Chnist-
MAS IIIEISS E
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ttMezes-Makos Metelttl

t Lb flour
6 large potatoes
Ll 2 tsp salt
Ll+ lb butter

4 oz popPy seed
L/4 lb sugar
2 tbs honeY

BoiI the potatoes, then peel. Place them on a board and mash well
with a fork. nia sal-t ind flour, taking c.are the mixture does'not
become tou stiff. Knead nixtune carefully, then ro11 out thin.'-Cut
into strips 2 x L/2 inches in size. P.Iace in a deep Pan of boiling
waten. When strips float to the top, remove them with strainer. Place
then in cold watir for about one mlnute. Melt butter in a Pan ald when

hot lay stnips in butter. Place in hot oven fol five minutes. Mix the
poppy ieea *ittt sugar and honey and pour mixture over noodles just
befone serving. Senve hot.

'rHalpaprikast' (Fish Paprika)

1 L/ 2 lbs fresh white fish l- green PepPer
1 L/2 lbs blue fish 2 tsp sweet paprika
3 lange onions

Cut the fish into slices I 1/2 inches thick and soak in salted
water fon one hour. Mince three J-arge onions and fry ln two level tbs
of fat. Add two tsp of sweet paprik;. Place fish and other ingnedients
in wide pan and add a few slitel of green PePPer. Pour enough waten
into pan to cover fish slices. Boil gO-g5 minutes without stinring'
Remove the fish slices r strain tbe sauce and pour over thd fish '

IJALIAN

The Italian feasts and makes merny on Christmas Eve and tlecupen-
ates on Christmas Day. The Chri'strnas Eve dinner is an elaborate and
festive one, and as; rule a numben of guests - chiefly relativest
for Christmas is pre-eminentty a family festival in Italy as in nost
other countries - Elr€ invited to share it. The housewife Prepares for
it for daysr or even weeks, beforehand; in some sections of Ita1y,
notably i; ii.ify and Calabria, she will serve as many as twenty-four
different dishes on this oecasion.

December 24th being a fast day, the evening meal is of course a

meatless one. It is traditional for ltalians to eat eel on Christmas
Eve, a species known as t'capitonet' being particularly favored. CaPitol
is seldom seen in Italian fish markets except at the Christrnas season
as it is expensive; it sells as high as one dollar a pound' But to
many ItaIians, "sp"tially 

to South ItaLians, Christmas without capitot-,
is not Christrna" rt all, so the housewife buys it no matter what it
costs. Cardoni - Jenusalem antichokes cooked with eggs, i" another
dish which usually is served on Christmas Eve, and there are all sorts
of sweets on the r"ru! ttcannolir pastries stuffed with cream cheeset
rrtorronefr or earamel nut cake; and others. The Tuseans must eat I'Pan-

forte di Sienna" en Christmas Eve, a delicious but very complicated



.o confection belonging especially to
rias" or ItaLian bakeries in this
Christmas in ihese cakes.

..-- 'Capitone

Slices of Capitone
I/2 cup canned tomatoes
I cup white wine
4 tbs olive oil
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thein section of Italy. The ftdolce-
country do a thniving business anound

garlic
sage
lemon rind

Have the eel cleaned and skinned at the fish nanket and cut into
pieces about two inches long. Flour each piece thickly and place in a
stew pan with a few thin slices of garlic, two pieces of sager a piece
of lemon rind and t+ tbs olive oil. Fry for a few rninutest tilL the
garlic begins to turn brown. Add L/2 cup canned tomatoes (strained) and
one cup of white wine. Salt and pepper to taste. Cover pan tightly and
allow nixture to simner over a low flane for about one-half houn. Senve
very hot with pieces of toast,

' Boiled Capon

One mediun sized capon
Il2 lb raw chopped pork
L/4 lb sliced smoked tongue
Ll,+ lb sliced Italian harn
L cup white wine

2 naw eggs
1 oz pistachio nuts
1 oz pignoJ.ia nuts
3 tbs minced pansley

Stir together the chopped pork, beaten eggst Pansley, nuts and
wine. Mix very thoroughly. Remove the bones fnon the capon and stuff
neckr legs etc. with this mixtune. Place the slices of tongue.and harn
on top of the stuffing. (ff the cook does not know how to remove the
bones of a fowl, she can stuff in the usual !{El}r ) Sew togethen the
openings and tie the capon seeunely in a linen cloth so that it wiLl
not bunst while cooking. Boil very slowly,

Boiled capon is verry frequently the pnincipat meat at the Christ-
mas Day dinnen. The br.oth is used fon soup at that neaL with rrTortel-
Iinir', which are much tike ravioti but smaller in size.

Zuppa Inglepe

Make a plain sponge cake. Cut into thin sliees. Grease a square
pan carefuLly-.with butter. Dip one third of the cake slices in sherryt
one third in slreet wine and one third in Rosollo or any cither sweet
li{bur'. Line the bottom and sides of the pan with the vaniously fla-
vored cake slices. Spread a thin Layer of quince and apple jam on the
cake slices in the panr and on the jam Put a few pieces of thinly
sliced candied fruit.0n top of this, place anothen layen of the cake
slices. Pour over the contents of the pan a thick custard filling.
Sprinkle a few chopped walnuts on it and top it all with whipped cneam
Ornanent with candied cherries. Al1ow it to ilsetrr for at least one
houn before serving'
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LITHUAN I AN

Among pnactical.ly all European peoples, the pig and its pnoducts
figure largely on Christmas menus, It is still quite a pnevalent cus-
tom, especially in rural distnicts and in villages, for the thrifty
household to slaughter a pig shortly before Christmas and to PrePare
fnom it aLl sonts of viands sausages, head cheese, blood puddingt
pigs feetl €tc. - to be eaten during the festival season or the en-
suing winter. months. Some authorities considen the popularity of the
pig a survival fnom pagan days shen a pig hras deened the nost accePt-
able sacrifice to Frey, the beloved sun god of the Norsemen?and Saxons,
and flesh of a pig was the daily food of the heroes in VaLhalla. If;
as is generally believed, our Christnas is a blend of a religious
festival celebnating the nativity of Chnist and of Yule, the mid-winter
festival at which the heathen peoples of the North rejoiced in the r€-
tunning sun, the theory does not seem farfetched.

Among Lithuanians also the pig furnishes a considenable portion
of the Christmas fare. A typical Christmas dinner nenu is as follows:
soup - clear beet boullion or mush*oom aoup; roast suckling pig with
sauerknaut, pan-roast potatoes and baked apples3 a spring salad coD-
sisting of lettuee, sliced radishes, scallions, cucunbers, and sour
cream; and apple cake .

,o

tlash the pig inside and out with a weak solution of baking soda,
paying speciaJ- attention to head openings and mouth. Pour waten off
and lay pig in cold water for about L5 minutes. Dry thonoughly.* Rub
inside weLl with salt. If desinedr pepper and sifted sage or gingen
may al.so be rubbed on inside of pig. Mix bread crumbs with peeled and
finely chopped appJ-esr oDions, chopped parsley and melted butter, Add
salt and pepper to taste and enough nilk to noisten mixture. Stuff the
pig with this mixtune. Sew openings of pig together. Cover: the legs and
ears with oiled paper and tie the legs back. Put corn cob in rnouth to
keep the jaws open. Place pig in roasting pan in a very hot oven untiL
brown; thefrreduce heat to.riodenate until done, Baste frequently with
plenty of fat. Do not allow any waten on steam to fonm as it is like1y
to burst the skin and spoil the meat. Put the peeled potatoes in the
roasting pan anound the pig about 3/4 of an hour before the pig is
done. Time nequined for.cooking pig is about 10 to L2 minutes per pound,
llhen done, insert a ge4 apple in the mouth of the pig and plaee on a
lange platter on a bed of sauenkraut. Surround the pig with browned
potatoes and baked appJ.es.

Ro,ast 9t-u.ftgd Suckli3e Pig

t suckling pig (8-10 Lbs)
5 appJ.es
2 onions (large)
1 quart bread cr:umbs

Another authority recommends
out with a wet towel dipped

4 tbs rnelted butter
4 tbs chopped parsley
salt and pepper
sifted sage or ginger

wiping the pie carefully inside and
in vinegar, instead of washing.

-... --<-
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Saue rkraut

To one quart sauer.kraut, juice and a}l, add a rnedium-sized chopped

onion, . "f,pi"a apple, salt ini enough water to almost cover the
sauerkraut. A naw'potito will also mltigate the sourness of the kraut
and can be substituted foythe app1e. As a r:ule, a pork chop or bacon
ctnippings should be added, but ii- sauerkraut is to be used with suck-
ling pig, the juice that inips from the pie after 1l is placed on the
platter on sauirkraut is suflient. Sauerkriut should be baked in the
oven in a covered dish for fron 2 to 3 hours. Sornetines tithuanian
mushrooms (dried) are baked with the sauerkraut. They must be soaked
one hour befone being added to the sauerkraut' They give a delicious
flavon.

Lithuanian AppIe Cake

Grate or crurnb a loaf of pumpernickel bnead. Place a layer of the
cnumbs in a cake mould (pr.eferiUfy a nould with a center, such as aq

angel-cake mould). Sprinlle crumbi with sugar and Pour over then
enlugh rnelted butter to moisten them. Then add layer of sliced apple;
if apples are tart, sprinkle sugar on them. Repeat Process untiL cake
rnould is filled with altennatinl bread crumb ana apple layers'B?It in
oven untit apple sLices are tender' Turn appl-e cake-out from mould oD-
to a cake dislr or platter. Serve hot or cofa aS preferred' FifI the
center and surround the cake with whipped cream.

Russ ian

As in most Eu3opean countries other than the Protestant^ones, the
day before Christmas is a day of fasting ln Russia, The evening neal
is not senved till the first star shines in the sky and it is a meat-
less and, as a rule, quite a simple neal, Christmas Day is the_9t1l, fot
feasting and sociability. The Chnistrnas tree is not lighted till- the
evening of that day, nor are gifts exchanged^tiIl then' A more or less
typical menu for the Christmal dinner is a" follows: clear souP with
pirosnki, pie-in-jelly, noast goose with apple fil1ing, salad, dessert
coffee. It is a custom in many homes in Russia to place stnaw on the
tabLe under the linen cloth. -So*. hold it commemorates the binth of
Christ in a stable; others view it as the survival of a primitive rite
connected with the cult of the Corn Spinit '

Pig-in-Je11y

Srna1l suckling pig
2 cups fancy cut vegetables
( carrots , leeks , celerY r Peas , etc )
allspice .

1{ash thoroughly, inside and outside, a very young suckling Pi9.
PutinPanand.o.'"'withcoldwater.Addb"yleavesroDion,6who}e
allspicl. Cook until tender (about two hours). Remove from pan ald
cut into pieces. Dissolve gelatine in cold water and add to liquid in
which pig was cookedn using about 1 level tbs of gelatine for each

gelat ine
bay leaves

salt, peppenr etc.
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in a deep platter,
liquid over thern. Piae'e

of grated horsenadish

quart af the iiquid. Arrange tire
garnish with the oiced 'tege'cables
in refrigerator. Serve cold wiih
and soui crean.

Piroshki-

2 eggs
flour
I cup warm milk

Dissc.l-ve the yeast cakes i.n the milk. ACd enou.gh fiour to make a

thin batter. Stir well and put in a wann place to rise. Hhen it has
risen, add g.rlt, butter, beaten eggs, and enough f lour to ri:ake a f airl
thick cio'.:gh. Knead welL and 1et r.ise once more. Roll out dough cn a

flouneci board and cut i.nto roui':d or square pieces. FilI with ground
meat, fish, boilcd ricer oF fried cabbager FoId in two and Press edges
f irntiy together. Bake -in hot oven until brown t )? if pref erred, f I'y ir
deep fat till brcwn.

2 cakes qf yeast
I tsp salt
2 tbs nel-ied butter

f i.nel-y chopped onion in one tbs butter. Add some very
meat - beef , veal r or other meat . Seascn r"lith salt .1nrl

.. 
short whiIe. When eol-dr fill into pinostrki as

F ilL inc-

--g

Brown orle
finely chopped
pePPer drrd cook
described above

S!{E DI SH

Soak a clried codf ish in a so.t-utir:n of !-ime,
tender (from one to two weeks). Theirsoak in ccld
ureek, changing the water Caily so as to dratr out
solution. tfhen neady to use, place the fish in bcr

and cook for abour ten minutes. Serve with a rich

Much has beer, saiC anci writteri about the ccokeny of SweCen' Tour-
ists return froin that ec,untry fuli o"" praise for its interesting and
appetizing food and especially for "smorgasbordetri the Swe<iish hors
dtoeuvres. Unless, however, one has spent a Cirristmas in Swedenr one
has not known Swedish cooking at its best; it is at Christnraso a sea'
$on dear to al]. Scandillavians, thac the Swedj.sh housewife puts forth
her best culinanv efforts.

r, (aoi"a codfish) is perhaps the dish rnost Swedish peopt:"Lutfisk'
consider indispensable on chris :mas Eve ' it and rice p'Jrr-idge f or:m
part af the typieal Christrlras Eve C inr:o:r. Roast goose and rt::ypert' ( or
grouse ) are a]-so very popular and practically every S'rredis!: f amily
has a "Smongasbordttthat evening, even though as a generaJ- rule that
is a iuxury beyond its means. Dishes made of pork figure prcminently
in the Christinas i're Itsinorgasbcrd" and ainong the cookies baked fon the
Christ;rras hoiidays is a va:'iety cu't to resemble Pigs.

Lutfisk

soCa and v.'gte" till-
watel. for a.bout a
'Lt c .iime and s:oda
i Ii.ne salteo water"
cream sauce,
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AImond Cookies

2 cups flour
I cup sugar
1 tsp. baking soda

1

Cream shortening and
coloring. Beat well.
Mix weII. Roll into
Top with almond half
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Other Fo.reign Ho]-iday Dishes

irloi"ol';:lt";"113!'."roring
2 egg yolks

Sup shortening (not mangerine)

sugar. Add egg yoJ-ks, almond extnact and food
Sift dny ingredients and add to creamed mixture.

I inch balls and place on greased cookie sheet.
. 350 degree oven - 25 minutes.

Rinsed i'tutton in Chafing Pot

2 lb. mutton (

L/ 2 l-b. mutton
I/2 ].b rnutton

tenderloin }amb)
liver ( optional )

tripe (optional)
c abbageCh ine se

spinach
bean threads ( bean noodle)
frozen bean curd
for each person

I tsp. parsley leaves
I tbs sesame seed'paste or peanut

paste
I/Z tsp. corn oil
L/2 tsp. soy sauce
L/2 tsp shrimp oil or oyster sauce
L/2 tsp sesame oil
L/z tsp. hot pepper oil
L/2 tsp salted beancurd paste
I/2 tsp. wine

, 3" long paper thin slices.
on platters.

o

2 Lb.
2 l_b.
4 oz.
4 pcs.
( sauc e
is optional)

I/2 tbs. green onion

1. Si-ice the mutton into 1 l/2 wide
Arrange the slices in one J-ayer

2, Slice the liver. Cut the tripe into strips.

3. Cut cabbage, spinach into big pieces. Beancund into 1" squares.

4. Put the vegetableso bean thread (bean noodles and remaining ingre-
dients including seasonings in individual containers. Each indi-
viduat prepares his olrn seasoning mixture to suit his taste.

5. Into a chafing pot full of boiting soup or water, dip mutton slices
until just done., immediately dip into the sauce mixture and eat.
After severaJ- dippings of meat start putting othen ingredients
such as cabbage, spinach, bean noodle or bean curd into the chaf-
ing pot. Let eaeh individual help himself when cooked. The soup in
the pot gets tastier and tastier as the cooking progresses. The
soup or waten must boit continuously. It makes a delicious noodfe
soup. (About 6 servings)
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Danish

Mock Turtle

2 ]-bs. v€dl shanks
2 onions

Slice onions and carr.ots and bnown
veaL shanks and cook slow1y until

Meat Balls

I Ib. ground beef
t tbs. flour
1 tsp. salt

Mix these ingredients thoroughly.

Brown Gravy
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3 carrots
Salt to taste

slightly in butter.. Add cut uP
tender in water 'to coverr

L/4 tsp. pepper
1/4 cup milk
1 egg

!.take it into ballsand f rY.

ter
Bou que t'

meatballs. Garnish
desired. Serve with

I tsp. salt
3/4 cup soft butter
Il4 cup sugar
3 L/2 cup sifted floun
2 cups white raisins
L/2 cup thin sliced bLanched

al"m ond s
Confectioner t s sugar

Veal Stock 3 tbs. but
5 tbs. flour Kitchen

I pony sherny on nadeira wine

Combine into gravy and add the cut up veal and
with fish balls and halved hard cooked eggs if
puffed paste shells or ro1ls.

Eston ian

Kningle - Coffee Cake

2 yeast cakes
1 I/2 cup sifted flour
3/4 cup scalded milk Iukewarm

Grated rind of 1 lemon
2 tsp. vanilla
2 eggs separated
3/+ cup sugar

Put yeast cake and I/4 cup sugar into a bowl and stir until rnixture
becomes liquid and smooth. Stin in altennateJ.y srnalL amounts I L/2
cups flour and cooLed niLk. Beat untiJ- smooth. Sprinkle lightly with
flour and set in warm place until bubbles form. Add lernon rind and
vanilla. Put egg yolks into a bowl add sugar gnadual-ly and beat until
light and foamy, stir in salt and butter. Add to first mixture. Stir
in I cup of flour, beat until smooth. Beat egg whites until stiff but
moist, fold into dough. Add remaining flour a Little at a time. Beat
until smooth and ela3tic. Press down in bowl. Sprinkle lightfy with
floun and set in warm place to rise. Hhen double in bulk, add raisins
and mix'in thoroughly. Turn onto a fLoured boand, form into a long
strip. Place on gr't;:sed cookie sheet. ltith hands continue to shape
and stretch dough. When ends extend 6 or 7 inches beyond pan twiit
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them together, the attach ends to middle
forms two circles joined in the center.
Sprinkte generously with sliced almonds,
rise for 30 or 40 minutes. Bake in 3250
Spririkle with confectionerts sugar. Cool
day before cutting.

Finnish
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of the striP of dough. This

Brush with cream or rnilk.
Set in warm Place and let

for 40 to t+5 minutes.
on cake rack. Let stand one

Salmon Pudding

L/2 cup rice
2 cups nilk
2 eggs

Cook rice in t
done When cool
taste, butter
brown. Serve w

French

Sprinkle each crepe
baking dish. Fifteen

0r o serve as cheese
each of cream cheiese
up. Place in baking
minutes. Serve with
your favorite fruit

Ge rm an

Preheat oven
wax paper in

to 375 degrees! Use 8

bottom'of pan. Do not
ineh or 9 inch round Pans r

use grease or flour in Pans

2 tbs. melted butter
1 can salmon
salt and PePPer

cup water until half done. Add milk and cook until
add eggs very lightly beaten, salt and pePper to

and salmon. Mix wel1. Bake in buttered baking dish til
ith butter catsup or cream sauce.

Crepes

Using blender or electric mixer, blend. t+ eggs, L/4 tsp, ".+! I 7 /g 
-

cup lugar, 1 3/4 cups flour, 2 I/2 cups milk, l/4 tsp. vanilla and
z tsp.*teit"d butten, rand or oil. Pour enough batter in skillet to
cover about half of the bottom and quiekly rotate pan to spread -thin
and as evenly as possible. Fry on one side until lightly browned-.
Plip and fry other side not quite as rnuch. stack one on toP of the
other on plate, bnowned side uP. About 25 crePes.

with cinnamon, sugar mixture, roll uPr place in
minutes before serving, heat in 350o oven.

blintzes. On each crepe, place one heaping tbsp.
and creamed cottage cheese. Fold in sides, ro11

dish, coven and .bake at 325 degrees f or about 30
sugared strawberries and syrupr or serve with
sauce and flame with brandY.

Nut Torte
Put



3-4snalleggs
I eup sugar
I cup flour
2 tsps. baking powder

IorlL/2

z

I

Ibs. pastr:y
1bs. shelled
1b. blanched

sheets
wa lnut s
aIm ond s

I/4 cup cold water
I tsP. alnond or

tPact
L/2 tsP. salt

cups nuts (youn choice)
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vanilla €x-

.o
Beat whole eggs and sugar. at high speed until fltffy and white. Add
vanilla or almond extract to egg nixture. SIow beater down. In a
separate bowL, mix flour together with baking powder, salt and nuts.
Now by hand, fold floun mixture into egg mixture and nix by hand til
snooth. Pour into pans and bake fon 10 to 15 ninutes - until brown
on topc.

Filling

I/2 lb. (unsalted) butter at room tempenatune
2 cups of choclate frosting mix
I tsp. coffee (instant) or runr extract
1 tsp. water

Beat butter with mixer until fLuffy, Add chocalate with coffee or
r.um extr,act and waten. (More water rnay be added if rnixture is too
stiff, howeven, it shouldnrt be too creamy. ) Beat untiL smooth.
Spread filling on top of one fnosted layer. Then fon:r entire tonte.
Add nuts to top of torte if desired. PLace torte in refrigerator.
(ft will kepp for a week to ten days.)

Great Britain

Yorkshire Pudding

2 tablespoons salad oiI or roast beef drippings
2 eggs
I eup milk
1 cup sifted al.l purpose flour
I/2 teaspoon salt

Preheat oven to 425() Pour drippings or saLad oil into a LOrr pie
plate, tilt to cover the sunface. In medium bowl beat with mixer
eggs, flour, rnilk and salt to make smooth batter. Pour i;to pnepared
pie plate, bake about 25 ninutes until golden brown. Serve immedia-
tely with roast beef.

Greek

Baklava

2 }bs. butten (draw salt)
1 teaspoon cinnamon
L/2 cup sugar

o
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Grind walnuts and ahnonds - coarselYr add sugar and-cinnamon. "19
mix ingredients thonoughly. Melt bulier, drawing salt. Line baking
pan IOt' x I5'r with pastry sheet, brush "ittt butter; repeat this pro-
cess until six pastny shlets line bottorn of pan. Brush sixth J-ayer

with butter .nd"sprintre with nut nixture. Add another pasfry sheett
brush with butter, sprinkle with nut mixturer rePeaaitg this Pr:-
cess until all ir,i"eiients a'e used, ending lilh eight pastry sheets'
Trim and cut in ztt diarnond pieces. iout remaining melted butten over
pastry. Bake at g75o for 30 minutes, then at 3500 fon 30 more min-
utes or until golden brown. $lhen it is browned to desired shade

cover with afuiinum foiL to prevent further browning'

During the last half hour of baking
center piece of PastrY; It is done
and not soggy, it the diamond slice

Syrup for PastrY Delight:

+ cups sugar
2 cuPs water 

stick of cinnamon

whiLe pastry is baking, boil water and sugar with-a slice of lemon

and a ci.nnamon stick to forn a thick syrup, stir'in honey and cool'
Spoon cool syruP over hot Pastry'

Hungar ian

tiIli Kifli - Cottagl Cheese Pastries

L/2 1b. creamed cottage eheese
L/2 tsP. salt

2 tsp. baking Powder

vou may test bY removing the

"'n"" 
p"-"tty shelts are all bnowned

f/2 cup honeY (oPtionaI)
Slice of lemon

L/4 1b. flour
5 oz. butter

sift f lour, baking poi.rder and saltn add butter and ereamed cottage
cheese. Work togeitrer. Knead well then rol-1 out not too thin ' Cut
in sguaresn fili with aprieot or nut filling. Fold-over one end to
make three eornered pastry. Put on greased Pan. Bake in a 3500 oven

J apan e se

Su kiyak i

In the preparation of sukiyaki, th9 Japanese manner can add much to
your di;ing pleasune. In .)ipan sukiyaki is cooked at the tablet
-attowing eacr, diner to diserininate the cooking to his taste ' An

electrj.I frying pan gr saucepan may be used.' Arrange and bning to
the table the foJ-lowing ingredients '
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2 ozs. beef
2 lbs. beef
' very thin
L2 scallions
L/2 Ib. fresh

stn ips

suet
tendenloin sLiced

cut in 2il .lengths
spinach cut in lrt
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2 cups shirataki (threads of
gelatinous starch

LZ large mushnooms
L2 pieces of tofu (soybean curd)

cut in lrr cubes
I can banboo shoots bite sized

Sauce: mix L/2 cup soy sauce, I/3 cup sugar, and l/4 cgp sake.

Once the sukiyaki is started, each diner is on his olrn. Cut suet into
small pieces and melt in hot pdh. Dip slices of beef in the prepared
sauce. Fny lightly on both sides (best nnr.e). Dip beef in fneshly
prepared mustard and eat. About L/3 of beef is eaten in this lrayt

Add sauce to fat in paf,r add remaining beef and cook until it changes
color. P1ace other ingredients on top of the beef and cook briefly.
Transfer beef to top of vegetables, next but do not stir. Cook over
medium heat until ingredients are just tender. Pour yourself a bowl
of nice and start eating. Sukiyaki may be dipped in ravr egg (beaten)
just before eating for additional taste pleasure.

Sauce

It is impossible to state the exact point at whicj sukiyaki nay be
considened rrdonerr UntiI aII of the sukiyaki is eaten, keep the pan
on the fire. More ingredients may be added while the sukiyaki is
being cooked and being eaten. Add thin sauce (f part watern 3 parts
sauce). enough to cover bottom of pan when additional cooking is
des ired .

Teriyaki Sauce

1 cup soy sauce
L/2 cup brown sugar
L/2 cup white sugar

Combine above ingredients
sugan. Cut flank sirloin
tl:cn grilI over chareoal.

Latvian

Ham Pastnies

l- cup lukewarm milk
1 tsp, sugar
dash salt
2 1bs. shortening'

L/2 medium

1/4 cup pineapple juice
dash of gar. Iic powder
1 tsp. dry mustard

and heat only long enough to dissolve
steak into 1 inch lengths, soak overnight,
Brush with sauce.

I/2 large yeast cake or I/2 pkg.
dry yeast

sifted flour
I eup finely cut ham

sized onion
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Stin together milk, sugarn saJ.tn shorteningo yeast. Mix in enough
flour to make dough soft enough to be able to stin with a sPoon.
tet mixture nise. Add enough floun to be able to noJ.l it. tet rise
again. Meanwhile mix together ham, onion, salt and pePPer. Aften-^
dough has risen a second time, shape into long thin rolls. Cut off
slices and put into L/4 tt thickness. Put spoonful of-ham nixture'
into center, and fold ends and sides of dough oven it. Roll in
palns of hands to achieve a smooth effect with han mixture conpletely
enclosed. Preheat oven to 4OOo and bake 7 to 10 minutes or until
brown.

Norweg ian

Holiday Cake

I qt. milk
'1 I/2 cup sugar
I/2 cup butter
l- tsp. gnound cardamon

cakes compressed yeast

Topping:1 egg yo1k, tsp, vanilla, tbs. full sugar, mixed together.

Heat nilk and sugan. Add butter and candamon. When butten has meltedt
cool nixtune to Lukewarm. Add and dissolve yeast. Add saltr rdisinst
Bake in 350o oven.

Yug os lav ian

Stuff eid.Cabb?ge rF.olls with Knagt

tsp. salt
pound raisins
pkg. candied citron Peelt
chopped
cups flours

L/2 Ib. ground pork
L Il 2 Ibs. ground beef steak
I lb. cabbage leaves
2 lbs. SEUerkraut
l lb. smoked ham butt or sPane-

ribs

I tbs. lard '.
f0 onions ehopped
Ll2 lb. rice
I egg
I tsp. paprika
salt and pepper to taste

2 cups waten

I tbs. Iard, I tbs. flourn I
Bnown the fLour in the lard,

I
1
1

L2

MeIt lard, fry onions a littLe, add washed rice, cover and simmer
L0 minutes- BLat eggr add seasoning, pork and beef, and riee. Mix
well and put meat nixtune in the leaves of cabbage. RoIl up leaves
so mLxtures will not boil apant. Put in kettle with hal-f of kraut
over it, add srnoked ham butt and balance of knaut. Add water; cover
kettle and simmen slowly for 2 I/ 2 hours. Add browned flour and cook
another half an hour.

Browned Flour

tsp. paprika
Rernove fnom fine and add paprika.


