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CHRISTMAS EVE

FOOD IN LITHUANIA
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A twelve - dish Christmas Eve supper is traditionally prepared in many Eastern European cultures, including Polish, Lithuanian, and Ukrainian. The meal consists of twelve meatless dishes representing the twelve Apostles.
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The text was taken from this site: http://www.enotes.com/topic/Twelve-dish_Christmas_Eve_supper
Photos: Christmas Eve dishes, by Kamile, GVC1114
· The evening meal consists of very specific dishes. There can be no meat, dairy, or hot food. Typical dishes include fish, vegetables, and bread.
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The text was taken from this site: http://en.wikipedia.org/wiki/K%C5%AB%C4%8Dios
Photos: Christmas Eve dishes, by Kamile, GVC1114
· Common dishes include boiled or baked potatoes, spanguolių kisielius (cranberry kissel), cooked sauerkraut (prepared without meat), mushrooms, kūčiukai (bite-sized hard biscuits) with agounų pienas  (a poppy seed “milk”), cranberry pudding, and multigrain breads with honey and margarine.

The text was taken from this site: http://en.wikipedia.org/wiki/K%C5%AB%C4%8Dios
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· Before the meal starts, the family shares kalėdaitis, also known as plotkelė or Dievo pyragai.A plate with as many wafers as there are persons participating in the meal is placed in the center of the table. Each member of the family is given a piece of unleavened bread. These wafers are usually rectangular in shape and very thin.

Text was taken from this site: http://en.wikipedia.org/wiki/K%C5%AB%C4%8Dios
Photos: from www.flickr.com
CHRISTMAS EVE RECIPES
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Photo: Christmas Eve supper, by Kamile, GVC1114

Recipes were taken from this site: http://kofl144.weebly.com/christmas-eve-recipes.html
Poppy Seed Milk 
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Photos: Poppy seed milk, by Kamile, GVC1114

1/2 lb. poppy seeds

2 c. boiling water

1/4 tsp. almond extract

1 tbsp. honey

Pour  boiling water over poppy seeds and let steep for 1 hour.

Transfer poppy seeds and liquid to a blender; add remaining ingredients.

Blend at high speed until liquid is white and milky.

Serve over Preskuciai. 
Herring with Oil and Onions 

2 herrings

2 large onions

4 tbsp. oil

vinegar, sugar

Soak, skin and bone herrings, cut into pieces and arrange in rows on a
 serving dish.

Slice onions, saute in oil until golden.

Add a little sugar and vinegar.

Cool and pour over herring slices.

Christmas Compote 
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4 c. Water

1 (8oz) package mixed dried fruit 

1 c. pitted prunes

1/2 golden raisins

4 cloves

lemon juice

1 cinnamon stick

fruit brandy 

       In a large saucepan, combine water, mixed fruit, cloves  and cinnamon. Bring to a boil. Simmer for 15 minutes. Remove from heat; and brandy and lemon juice to taste. Refrigerate overnight and serve chilled.

Holiday Cordial  
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2 bottles whiskey

1 qt. red wine

1 pt. rum

2 c. nuts

3 lbs. sugar

1 c. cherry syrup

1 lemon

7-8 cloves 

1/2 whole nutmeg

1 stick cinnamon

peel of an orange

1 stick vanilla

3-4 whole allspice

1 1/2 qt. distilled water

 Boil water, spices, nuts, rind of lemon, orange, and sugar until one-half the quantity.  Add cherry, boil 15 minutes. Add wine, rum and whiskey; bring to a boil. Strain into bottles and cool.
   Photo: from www.flickr.com
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Christmas Bread 

Photos: from www.flickr.com
 1 yeast cake 

1 1/2 tsp. salt1/4 c. 

lukewarm water

1 1/2 c. white raisins

3 c. Flour, sifted

           1/4 c. butter

1/4 c. sugar

1/2 c. milk, scalded

1 egg

1/4 c. poppy seeds

Dissolve yeast in lukewarm water. Combine sugar, butter, salt, egg, milk, raisins and poppy seeds, add yeast. Then add flour. Blend thoroughly. Put into greased 9 X 5 X 3 inch pan, cover and let rise to double. Bake in moderate oven 50-60 minutes, 

the last 5 minutes, brush with warm honey and poppy seed and put in oven to brown for 5 minutes. 

Potato Salad

5 potatoes, boiled and cubed

5 carrots, boiled and diced

1 c. frozen peas

3 dill pickles chopped

2 eggs, hard-boiled and chopped

1 c. Mayonnaise

salt, pepper

Combine all ingredients; 

toss with mayonnaise.

Add salt and pepper to taste.
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Photos: from www.flickr.com
Mushroom Filling 

1  can mushrooms, 

1 large onion, finely chopped

3 tbsp. butter

3 tbsp. dry bread crumbs

¼ tbsp. salt

1/4 tbsp. pepper

Saute mushrooms and onions in butter in heavy skillet until onion is tender.

Stir remaining ingredients.

Fill crepes and roll up.

Serve with sour cream. 

Christmas Eve Biscuits 

1 package dry yeast

1/4 c. warm water (105F-115F)

3/4 c. Milk

1 egg, beaten

1/4 Butter, melted

 4 c. flour

1/4 c. Sugar

1 tsp. Salt

    Dissolve yeast in warm water in large bowl; let stand 5 minutes. Add milk, egg and butter to yeast mixture. Combine flour, sugar, and salt; stir well. Gradually stir flour mixture into yeast mixture. Add more flout if needed to make a stiff dough.
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    Turn dough onto floured board, divide into balls and roll the balls into finger width coils; cut coils into 1/2 inch pieces; place on a slightly greased cookie sheet and bake at 350 F degrees until golden brown.
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Little Ears

5 egg yolks

1/2 c. sugar

5 tbsp. sweet cream

1 jigger rum or brandy

flour

Cream yolks and sugar.

Add cream and rum. Add enough flour to make stiff dough.
 Refrigerate for 2 hours.  
Roll thin on floured board.  
Cut in diamond shapes.
 Slit middle, and pull one end of the diamond through hole.
 Fry in deep, hot fat or oil until light brown.
 Drain on paper. Sprinkle with powdered sugar.
Mushroom pancakes

[image: image34.jpg]
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Nuts and sunflower seeds with honey 
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Mushroom salad
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Grilled fish
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Cookies
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Photo: Biscuites, by Kamile, GVC1114
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Grilled salmon
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Dumplings with mushrooms 
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Honey cakes
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BON APPETITE!
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