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Y. WORLD MUSIC

, Currume in Warsaw 23-29/09/2012

The CrossCulture Warsaw Festival, initiated by the city's
authorities in 2005 is a presentation of the most interesting
phenomenawithin the field of world culture and music It is one

of the biggesteventsof suchkind in Poland,aswell asin Central
and EasternEurope Duringthe pastsevenyearsof its existence,
the Festivalhas become a permanent element of the multi-

cultural landscapeof Warsaw,buildingits characterand prestige
and gatheringits own loyal audience Over 150 individual artists
and groups from over 50 countries have presented their art

within the Festivaksofar.

The main idea and mission of the Festivalis to make Warsaw
citizensandvisitorsopento the cultural variety of modernworld.

The Festivalorganizerswould like it to be like Warsawand the

world we live in - more openandresponsiveio both culturaland
artistic stimuli and finally interestedin others and interestingfor

them in return.

The journey into the most interesting musical regions is
accompaniedby music workshops with world-class masters,
documentaryscreeningsexhibitionsand specialprogrammedor
children

CrossCulture WarsawrFestival




Ossypek
IS smokedcheese made
of salted sheep milk
in the PolishTatra
Mountains.

Oscypeks a protected
trade name.

You can eait cold or hot (grilled and served witkiranberries).

Ingredients
1 oscypek(if you cannot gebscypekyou can usanysaltyand smoked
sheepchee®

Preparation: y

M Cutoscypekinto 1 cmslices.

™ Heat yourfrying pan

™ FHythe slices on both sides,
until they startmelting and
turning gold.

™ Putthe slices of cheese on
warm plates and serve quickly i
with lingoberry or cranberry
jamon top of each slice

You can also gritiscypekin youroven on aakingtray.

If you like bacon, it is also possible to roll a slicesafypekinto a thin
rasherof bacon and grill it until bacon becomes crispy.
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Do you likehe rosaries made by our students?

Teachers’ Day
DziemNalcayeielq

On the 14" Ociober
in Polantiwecelebraie TeadherSDayd |

This day is the anniversary of the creation of @@nmission
for the National Educationestablished il 773on theinitiative
ofKingf U YA&OlF g ! dz3dzad t 2y



Drozdzowe ciasto
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Ingredients

500 gflour

150 gbutter

40 gyeast

4 eggs

1 glassfullmilk
oyglassfullsugar

Recipe

Mix sugar milk and yeast
Add eggs butter , flour

and mix

Doughmust stay 1 hour
Pouradoughinto a pan

and put it into awarm oven
It isreadyto eat after 1 hour
It is deliciouswith jam

To o DoDe o I»




Listopad - Novem ber

1st All Saint£ 5 |
2nd - All SoulgDay
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Andrzejki — St Andrew’s Eve

In Polishtradition the 30" November- the day before the feast of St
Andrew - has long been associatedwith fortune-telling games It is
especiallysuitablefor magicthat would reveala youngwoman'sfuture
husband

Someof St Andrew's Evefortuine-tellings:

A Pouring of hot wax through a hole in the key into cold water in
a bowl. Traditionally the melted wax is poured in a thin stream
through the hole of large,old-fashionkeywhichis saidto unlockthe
future. Oncontactwith cold water the waximmediatelyhardens The
shapeitself or the shadowit castswhenheld up to a sourceof lightis
said to predict 2 Yy Sn@aiimonial future. The shape may resemble
a 2 Y S 2hgdsl thé first letter of aname etc.

A Shoeline. All the eligiblegirlstake off their left shoesand placethem
near a wall. The shoesshould be lined up heekto-toe towards the
nearest door. The girl whose shoe crossesthe threshold first is
expectedto marrythe earliest

A Pot game It is preparedin advanceby the hosts Eachgirl taking part
is led individuallyto a seriesof pots placedupsidedown on a table.
Variousobjectssaidto predictthe 3 A Niui® are concealedunder
each one of them. For instance, a ring (symbolizingimminent
marriage),a babytoy (pregnancy, a rosary(becominga nun), apron
(housewifg, money (careerwoman) etc. Thefirst containerthe girl
pointsto issaidto revealwhat the future holdsin store for her.

A Somewomen put piecesof paper(on whichthey had written names
of potential husbands)Junder the pillow, after havingwoken up they
take one out, it is supposedto reveal the name of their future
husband



Placki ziemniaczane

Ingredients: Vi o

A6 medium peeled and finely | &% = &
gratedpotatoes

A1 medium finely grated
onion

A2 large eggs

Asalt and pepper

Aabout 1/4 cupplain flour

Preparation:

A Mix potatoes,onion, eggs saltand pepper

A Addenoughflour to bind the mixture together

A In a large, heavy skillet set over mediumhigh heat, add
enoughvegetableoil to come to a depth of 1/4 inch. Heat
until hot, but not smoking

A Droptablespoonsof potato mixture into skilletand spreadout
to a 3-inchcircle,about 1/4-inch thick. Fryuntil brown on the
bottom (don't turn until the pancakeis brown or it will stick),
about 3 to 5 minutes,reducingthe heatto medium,if needed,
to preventburning

A Turnthe pancakeandfry the other side3 to 5 minutesor until
golden brown and crisp. Drain on paper towels. Servewith
granulatedsugaror sourcream

Potato pancakes
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Roratyc AdventDawnMass
al 3aSa [Raay®l BUNB YOSt SONF SR A
These votive Masses are dedicated to the Virgin Mary.
The churchgoers bring beautiful, frequently handmade lanterns

Mikotajki = St Nicholas Day

St NicholasDay s celebratedon the 6" of December In Christiantradition

this particular day is dedicatedto Nicholasof Myra who wasthe 4t century
saint. On the 6" DecemberSt Nicholasbrings presentsto Polishchildren.

Theseare usually sweetsor gifts. Quite frequently the grownupsexchange
presentsaswell.

In Poland children findsweetsand small giftsunder their
pillows or in their shoeshe morning ofthe 6" December

StNicholasDayis also celebratedin numerousschools
Studentsand teachersalike exchangesmall gifts with
agivenperson whichis done by drawing lots.




Boze Narodzenie
Christmas

In PolandraditionalChristmas EvBuppelis celebrated othe 24" December
Itis aspeciakime.People travel long distances to be with their family.

# Women cook traditional dishes

&

Y ia ey&pstmas e #There should b&2 dishes served on Christmas:Eve
Sup when the first mushroonsoup, herring in oil, carp in jelly, borsch,
star cap be seen-in the sky. pierogidumplings with cabage antishrooms
All Ch"'mn [o]o] § fOUhe R kompotdriedfruitjuice- mainly plums, fruit cake, poppy

seed cakegingerbread
#Menodos task i s tthe Christrga3reen
#There isoftena nativity scene placed underneath
the Christma3ree
#The tradition is that under the tablecloth
there is some hay.
# On the table people put a wafieey share iand
exchange best wishagth everyone sittingt the table.
# There is always an empty cledplatefor
anunexpected guest
# Underneattlihe Christma3reethere should be presents
for everyone in the family.
= At midnight many people in Poland go to church
for a very specidliass.




Gingerbread

Ingredients:

| vegetablesoup
driedmushrooms
sourcream

salt,pepper
noodlespreparedn advance

Preparation:

Soak the mushroomswith cold water
for 3 hours,cookin the samewateradding
choppedonion Combine vegetablesoup
with mushroomstock Add sour cream
salt and pepper to taste Serve with
noodles

ey Herring in oil

Ingredients
0 fillets of herrings

0 onion
a oil

iy

Preparation
0 chop the fillets of herring to small pieces

0 chop the onion

0O put the herrings into a glass vessel and
then cover herrings with onion

0 pour the oil and add some pepper, bay leaf,
all spice and some drops of wine vinegar

0 wait for 24 h and you can eat this
traditional Polisk dish



Styczen - January
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Imtheoldld days: offRoland Carmivalwwassatimetofine of huntings:s,
weddingss andi ballss.
People: enganizedd harsee hitless withh sleighss (,,aukip”).i g 0 )
Tedayy it is; imeobf pantidss. People: have: colovufitiul
cestumes:s. Attsehoels ithefiecare alsoalso fanoyy dressspadtieses.
We ieallyy love: themn.




Faworki — ,Angel Wings’

TraditionalPolish
sweet crispy fried pastry
in the shapeof thin, twisted ribbons
sprinkledwith Castersugar

They areeatenin Polandduring

Carnival.
Ingredients
2eggs
Zyttgsr? SSS glltar @ Beateggswith salt
1tbsp cream @ Add sugarcream butter andalmondextract
1 thsp butter @ Kneaduntil smoothand firm
1 cupflour @ Qut andfry in hot fat until light brown

almondextract

_2008/01/21




Luty - February
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WalemtAynld,
Sit ¥aliebitiSey Daly

Although St + I f Sy Day s ¢
been celebrated across Europe
sincethe Middle Ages,it became
popularin Polandin the 19902 a

¢CKSNBE INB a2YS t2fSa ¢gK2 ONARGAOAAS O

it does not constitute a part of Polish culturend seems to supplant familiar traditions.

{G L fSyidAySQa 51e Aa fa2 ONARGAOAASR
tremendously popular amongst the youth who have developed a strong liking
2F SEOKIFy3aAy3a =l tSyliAaySQa

Popielec
AshWednesday

The Carnival is ended by the Ash Wednesday.
On that day many Polish people go to church and priests sprirddaon their heads
Ash Wednesdaynarks the beginning othe Lent.



¢ Odza 0 & JFat GHuridayS

- the last Thursday before Lent

It is a day dedicated to eating.
t S2LX S YSSiO Ay
with their friends and relatives
and eat large quantitieg TL.INW |
(jam daughruts filled with rose
marmaladg.

t N OdDdughnuts

¢ ofmilk

100 g butter

M oyplajnHour
6-10eggs N~ N
5 thsp sugar d 1
vanilla sugar { S L
alcohol v . )%
100 g yeast i

orange extract NS SRS

candied orange peel

Bringmilk to boil addingthe butter. Add oykg of flour and stir until you obtain custard
like texture. Whiskthe eggwhites with sugar,vanillasugarand the eggyolks Combine
the orangeextract, candiedorangepeel and alcohol Dilute the yeastin © | of lukewarm
milk. Add eggs,yeastmixture and the remainingflour to the custardlike dough Knead
the doughandthen leaveit in a warm place After a while form doughballs,filling them
with marmaladeandsetaside

Deepfry your jam doughnuts until golden,then blot with kitchenpaperand sprinklewith
castersugar
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NiedzigtaH2atmowa

Pallim SSuiaday

has been celebrated in Poland since the Midd\ges. !
Making Easter palms is an interesting Polish tradition
In Kurpieregion the palms reach the high
of dozen or so meters.
Polish palms are usually decorated with catkins
and flowers made of crepe paper.
The congregation members bring palns church.
The palms are a symbol of a new life.




Stuffed Eggs

Ingredients
eggs, dill, chives or parsley, butter, salt, pepper, tomato paste

How to make them

Hard boil eggs, cool them and cut into halves

Take out the yolks and mix them with butter

Add salt and pepper

Mix the yolks with chopped chive and tomato paste or mashed
spinach

Fill the egg halves with this paste

Serve chilled.

6 G666
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Blessingof the Easter
baskets on Easter Saturday,
Is one of the most
enduring and beloved
Polishtraditions.

Basketscontaininga samplingof Easterfoods are brought to churchto be blessedon
EasterSaturday The basketis traditionally lined with a white linen napkin decorated
with sprigsof boxwood typical Easterevergreenin Poland Polestake specialpride in
preparinga decorativeand tasteful basket Observinghe creativity of other parishioners
is one of the joysof the event The Blessingf the Foodls, however,a festive occasion
The blessingprayersare connectedwith the various contents of the basketssuch as
meat, eggs,salt and bread The priest then sprinklesthe individual basketswith holy
water. The food in the basketshave a symbolicmeaning The food blessedin church
remains untouched until Sunday morning when Polish families have their Easter

Breakfast



