NATIVITY EVE
Selected recipes from a booklet was put out by the St. Catherine's Altar Guild of the Sts. Peter & Paul Orthodox Church (OCA) in 1982.

Introduction (excerpt)

The entire family gathers for the supper at dusk.  If any member of the family is absent or has died during the preceding year, a vacant chair at the table symbolizes his or her spiritual participation in this meal.  In some areas, straw was spread under the table to remind the family of the lowly birthplace of the Savior.  The central focus of the holy supper is a blessed candle which is lighted by the mistress of the home, grandmother, mother or elder sister...

The traditional supper consists of 12 dishes to symbolize the 12 apostles.  Although the menu may vary, preparation of these dishes is a ritual, and serving, another.  In most homes, the prepared dishes are brought to the table and eaten one at a time only after prayers have been offered by the family ending with the Christmas troparion:  Thy Nativity O Christ our God.....

The family proceeds to church where they participate in the Vigil service with great joy.  Carols are sung by groups of young people as they travel from home to home.  Traditionally, gifts are exchanged on the feast day of St. Nicholas, and Christmas is devoted to gift giving only to Jesus.


Menu
Wine and Holy water

Honey and Bobalki

Pagach and Garlic

Dark Bread and Salt

Mushroom Soup

Barley

Dried Peas

Pirohi

Stuffed Cabbage and Sauerkraut

Kutya

Prune Compote

Fresh fruit, nuts, tea with lemon

Bobalki
1 pkg
yeast

1 T


sugar

1 t


salt

1/2 c
water

3 c


flour

2 c


water

1/4 c
oil

Dissolve yeast in water , add salt and 1 T sugar and let set 60 minutes.  Sift flour, add yeast mixture and remaining ingredients.  Knead.  Let rise until doubled.  Punch down, pinch off portions of dough about the size of a walnut and roll into a long roll (cigar-like), place on a greased cookie sheet.  Let rise 20 min.  Bake 350 degrees for 5 minutes or until lightly browned.  Place in a colander and pour boiling water over them.  Combine 1 c poppy seeds, ground, 2 T honey, and 1/4 c hot water, add to bobalki.


Pagach
1 c





scalded water

1 pkg



yeast

1 T





shortening

2 t





salt

1 c





warm water

1-1/2 lbs
flour (or 6 cups)

1 T





sugar

Dissolve yeast in 1/2 c water.  Pour 1/2 c water over shortening and sugar.  Cool.  Add dissolved yeast.  Sift flour and salt into deep bowl, add yeast mixture with remaining water.  Knead well. cover with cloth and set aside in warm place for 2 hours.  Turn out onto board.  divide dough into 3 portions, cover each with bowl or towel and let rest for 10 minutes.  Take 1 piece at a time, turn over, flatten in center of your hand, the palm, then roll flat with rolling pin (about 1 or 1-1/2 inches thick).  Roll 12 inches in diameter.  Make indentation in center of dough and place filling and pinch dough together until covered.  Turn dough over with filling and press carefully with back of hand all around, then roll out slowly with rolling pin, so that the filling will not break through, to 12 inches in diameter.  Bake at 375 for 10 minutes, then turn over and bake for another 10 minutes.

Pagach Filling:

Cabbage - 1 lb cabbage chopped fine, add 1 T salt and set aside for 15 min.,  squeeze out water, and fry in 1 T oil.  Allow to brown, stir occasionally, cool.

Potato (non-fasting) - 2 large cooked and mashed potatoes, cut fine sharp cheese before mashing, add to potatoes, stir, cool.

Cottage cheese (non-fasting) - 1/2 c dry cottage cheese, 1 egg yolk, 1 t butter, pinch of salt, combine thoroughly.


Dry Mushroom Soup
1/4 lb
imported dry mushrooms

1/2 c
sauerkraut juice

1



stalk celery

4



sprigs parsley

1/4 t

pepper

1 T


salt

1 qt

water

3 T


oil

1



small onion

3 T


flour

Cut mushrooms into small pieces, soak for 2 hours, then rinse.  Cover mushrooms with water in a pot.  Add vegetables, and cook until tender, about 1 hour.  Chop onions and fry in oil, add to soup.  Add sauerkraut juice.  Brown flour in oil from onions until nut brown.  Pour 1 c soup into browned flour.  Mix well and add to soup.  Bring to boiling point and serve.  (remove celery & parsley before serving)

Barley
1 c



quick barley, uncooked

3 1/2 c
water

1 T



salt

Stir barley into boiling salted water, cook over low head until done, stirring occasionally.  Drain, serve barley with fried onion in oil. Makes 3 servings.


Kutya
1 c


high grade wheat

1 t


salt

1/2 c
poppy seed

1 c


honey

1 c


ground walnuts

Wash wheat in a sieve and soak overnight.  Cook wheat in the same water, bringing to a boil.  Cover and simmer until very tender, 2 - 3 hours. Stir a few times.  Add  t salt, wash about 1/2 c or more of poppy seed by scalding it with boiling water and draining the water.  Grind the poppyseed, using finest blade, add 1 c honey.  Stir in the ground poppyseed and cook the kutya.  Add 1 c ground walnuts.

Prune Compote
1/2 lb

dried apricots

1/2 lb

dried prunes

4




slices lemon

4




slices orange

4 c



water

1/2 c

brown sugar

2




cinnamon sticks

Wash fruit, let soak in cold water 1 hour.  Place in kettle with water and cinnamon.  Simmer until tender.  Add sugar, let cook 5 minutes.  Cool and serve.


Stuffed Cabbage
2 c



cooked rice

1




head cabbage

2 1/2 t
salt

1/4 t


pepper

1




large onion

1 c



mushrooms

3 T



oil

2 T



chopped dill

1




large can tomatoes or 2 lbs fresh

1 c



water

Fry onions, mushrooms slightly.  Add them to the rice along with salt, pepper, and dill.  Steam cabbage (to soften leaves).  Cut thick part of the leaf off.  Place a ball of rice mixture in the cabbage leaf and roll, pushing the ends in with your finger.  Place in roaster, cover with tomatoes (1 large can or 2 lbs fresh), and 1 c water.  Bake 1 hour at 350 degrees.

Beet Soup
1

bunch young beets




sugar to taste

1 c
non-dairy sour cream




juice of 1 lemon




salt & pepper to taste

Peel & wash beets.  Cut in small cubes and boil in 1 qt of water until soft (Note: boiling the beets unpeeled keeps the color nicer, and they are really easy to peel after they're cooked).  Add lemon juice, sugar, salt & pepper to taste.  Boil 5 minutes longer.  Stir in sour cream substitute, mix well.  Serve either hot or cold.  


Pirohi
2 c


flour

1/2 t

salt






margarine

2



eggs (non-fasting, see note)

1/2 c
water

1



medium onion

(Note:  for fast: omit eggs; use oil or other egg substitute)

Mix flour, eggs, salt and enough water to make a medium soft dough. Knead well and roll out thin, but thick enough to hold its fillings. Cut with biscuit cutter.  On each round, place 1 t filling.  Fold over, pinch edges together well.  Drop into boiling , salted water, cook until they rise back up to the surface..  Drain and rinse quickly in small amount of cold water.  Saute chopped onion until lightly browned and pour over the pirohi.

Fillings:

Prunes - cook prunes until tender, pit, mash.

Potato - 4 large potatoes, 1 t salt.  1/2 lb cheese (if not fasting),  cook potatoes, drain and mash, add cheese (if using) and salt.

Mushroom Gravy
1/2 c
oil

6 T


flour

2 c


tomatoes






1large onion

1 c


mushrooms






salt & pepper to taste

Brown flour in oil.  Slice onion think and fry in oil, brown a little, add the rest of the ingredients.  Cook until thick.


Drop Dough
1/2 t

salt

1 c


flour

1/3 c
water

Mix ingredients, then knead well.  Grate dough.  Add to soup mixture and cook until tender.  Serve in bowls.

Mushroom Soup With Drop Dough
4






medium potatoes









salt to taste

3 T





oil

3 T





flour

2 1/2 qts
water

1 pint



chopped mushrooms









drop dough

1






small onion, chopped

Cook potatoes in salt water until half done.  Add mushrooms and cook until potatoes are tender.  Brown onion and flour in oil and add to soup mixture.  Bring to boil and simmer about 5 minutes.  Add drop dough.

Zaprashka
2 T

oil

3 T

flour

1 c

water

Fry oil and flour together until brown.   Add water to ingredients and stir until all lumps are out and mixture is smooth.


Pea Soup
1 c

peas (soak overnight)

2 T

oil

2


celery stalks

2-3

potatoes

4 c

water

1-2

bay leaves

2


carrots

1


small onion, chopped





garlic if desired





salt & pepper to taste

Boil peas about 1 hour, then add onion, garlic, celery, bay leaves, oil, salt & pepper.  Cook about 1/2 hour longer.  Add potatoes, cook until potatoes are done.

Lima Bean Soup
3 c


water

1 c


large quick cooking lima beans

1/2


medium onion

1/3 c
rice

1



medium potato, cubed

2 T


flour

3 T


oil

Soak lima beans in 2 qts water for 1 hour.  Cook 1 hour.  Add rice and when almost done, add potato.  Fry onion to golden brown in oil.  Blend in flour.  When thoroughly blended, add water.  Bring to boiling, add to soup, season to taste.


Potato Babka
2 lbs

potatoes

1



large onion

2 T


margarine

1/2 t

baking powder

2 T


flour






salt & pepper

Peel potatoes and grate.  Chop onions, fry lightly in 2 T margarine and add to the grated potatoes.  Season with salt & pepper.  Add baking powder and mix well.  Grease  a baking dish, put in the potato mixture, bake in 350 oven for 1 hour.

[end of St. Catherine's Altar Guild booklet]
The Twelve Traditional Fasting Foods of the Nativity Holy Supper
1. Oven Baked Potatoes

2. Sauerkraut

3. Mushroom Gravy

4. Pierohi - Vareniki

5. Butter Beans

6. Peas and Green Beans

7. Grains:  Wheat Kutya, Barley

8. Stewed Fruit

9. Lenten Bread

10. Salt (just a little bit)

11. Honey

12. Garlic

